Syllabus of Theory Paper-1

FOOD TECHNOLOGY
| Part A Introduction
—_l»'_r_dg_rziﬁ;: Certificate Course ‘I_C_Iass:_ B.Sc. I Year __—T‘féar': 2025 | Session: 2025-26
Subject: FOOD TECHNOLOGY
1 | Course Code ! C-1
2 | Course Title 1 ' Fundamentals of Food Technology (Theory)
3 | Course Type | Core-1
(Core)
4 | Pre-requisite (if | Student must have studied Biology/Food Science/Home
any) Science/Agriculture/Computer science and Maths at 12™ Standard

5 Course Learning | After successful completion of this course, students will:
outcomes (CLO) | 1.Understand the importance and need of Food Technology.

2 Gain knowledge of the historical development of Food Science and
Technology.

3. Become aware of ancient practices of processing of food.

4. Be able to describe the components and scope of Food Technology
5. Know the status of Food Technology in India.

6. Understand the properties and nutritional aspects of foods.

7. Become aware of the career opportunities and emerging trends in food
technology.

8. Understand role of Food Technology in eradicating Malnutrition.

6 | Credit Value +
7 ' Total Marks Max. Marks: .+ ¢=100 | Min. Passing Marks:35
e Part B- Coﬁtén_t of the Course ‘ NP
Total No. of Lectures (in hour per week) :Z hr/week

Total Lectures : 60

Unit 'l'upics R No. of
Lectures
Unit-1 1. Food Technology in India-Historical perspective 15hrs

L1 Historical evolution of food processing.
1.2 Ancient food processing techniques.
1.3 Traditional food processing techniques and terminology- Parching,
| flaking. roasting. hand pounding. soaking. sprouting etc.
I.4 Traditional cooking techniques and terminology- Tandoor, Open fire
cooking & Pit cooking, Bhunna, Tadka, Dum,
2. Food Technology - Present era
2.1 Food production, processing and value addition in India and at global
level.
2.2 Need and importance of Food Technology.
2.3 Status of Food Technology in India.
2.4 Various Institutions associated with the trade and export of processed
foods in India.
Activities:
I Make a poster showing the major milestones in historical
evolution of food processing.
2. Make a chart showing the food production in India and at global
level during past 5 years. \
3. Write the I’Ee]:l)ht)d of cooking any food item using traditional WA ?ﬁﬂ:&
-

cooking method. K
o - 2y




Unit-II Scope and components of Food Technology - Introduction 15hrs
1.1 Food analysis and Chemistry
1.2 Food quality factors and their measurement.

1.3 Nutritive aspects of food constituents and effect of processing and
handling.
1.4 Food microbiology. mycology and toxicology
1.5 Food processing and Engineering
2. Career opportunities in Food technology
3. Emerging trends in Food technology
Activities:
e Make a folder to show different components of Food Technology.
e Make a chart to show career opportunities in the field of Food
Technology.
L]

Unit-111 Food Science and Nutritional aspects 15hrs
| .Constituents of food, properties and their significance-Physical,
rheological. thermal mass transfer and electrical properties of food.

2. Macronutrients and Micronutrients-Functions, sources and RDA of
nutrients, effects of deficiency/excess.
2.1 Macronutrients- Protein, Carbohydrate and Lipids
2.2 Micronutrients- Vitamins and Minerals-
2.2.1 Fat soluble vitamins-A, D, E and K
2.2.2 Water soluble vitamins — Thiamin, Riboflavin, Niacin,
Pyridoxine, Folate. Vitamin B12 and Vitamin C
2.2.3 Minerals — Calcium, sodium, Potassium, iron, lodine
3. Malnutrition-Definition, Types and causes
3.1 Role of Food technology in eradication of malnutrition
Activities:
I. Make charts to show the functions sources and RDA of various
nutrients (Difterent charts may be prepared for each nutrient)
Unit-1V I. Food groups-Selection. nutritional contribution, and effects of 15hrs

cooking on following foods:

1.1 Cereals and millets

1.2 Pulses and legumes

1.3 Milk and Milk products

|.4 Vegetables and fruits

1.5 Egg meat, poultry and fish

1.6 Fats and oils

1.7 Nuts and oil seeds

1.8 spices

2. Measures to prevent losses of nutrients during cooking an
enhance Nutritive value of foods.

Activities:

1. Make a list of Cereal and Pulses, Raw and Process food products
available in local markets.

2. Write a note on medicinal properties of any five food items based

on ancient literature.

Keywords: Food Technology, Food processing, Macronutrients, Micronutrients, Malnutrition

Part C-Learning Resources
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Text Books, Reference Books, Other resources

Suggested Readings:

sl

— R

HUSH,

sy

yarer (T9.)




3.Stewart George F. Amerine Maynard A., “Introduction to Food Science and Technology”,
Vaeademie Press New York, 1982

4 Norman W. Desrosier, James N. Desrosier, “Technology of food preservation”, CBSE publishers
and distributors. Delhi.1987. 4th edition.

5.Rao C. G., “Essentials of food process engineering”, B S publications, 2006.

6.Potter. N.. “Food Science”, CBS Publishers and Distributors, Delhi. 1987.

7 Srivastava, R P and Kumar .S.. “Fruits and Vegetable Preservation: Principles and Practices”,
International Brol Distributing C0.2006.

8.Rangana S, “Handbook of Analysis and Quality Control for fruits and vegetable products”, Tata
McGraw Hill publishing Co. Ltd.1986. 1 Ed

9 Srilakshmi. B “Food science”, New Age International Publishers, New Delhi., 2003. 3rd Edition,
10.Khader V.. “Preservation of Fruits and Vegetables™, Kalyani Publishers, 2010. 262edition.

L1 ICMR. NIN “Nutrient Requirements for Indians™, A Report of the Expert Group 2020,Ministry
of Health and Family Welfare Government of India.

12,951 3EOT “HER TG Grsor
Suggested Equivalent Online Courses / Weblinks-
1 . http://www.vouranis.com
2 . http://www.fao.org
hitp: wwwintechopen.com

4. htp://det.gov/in

Suggested equivalent online courses:
I.Free online food processing course/food preservation/Alison. http://alison.com
2.Food preservat:on lechnology course-Swayam, http:/onlinecoursses. swavamZ ac.in

Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:
Maximum Marks: 100
Continuous Comprehensive Evaluation (CCE): 30 marks
University Exam (UE) :70 marks
Internal Assessment: Total Marks -30
Continuous Comprehensive Evaluation (CCE)

' External Assessment: | Total Marks -70
University Exam (UE)

Any remarks/ suggestions:
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1.Free online food processing course/food preservation/Alison

http://alison.com

2.Food preservation technology course-Swayam

http:, ; onlinecoursses.swayamdZ,ac,in

3.0nline course : Canning and preserving 101 certificate

http://www.universalclass.com
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Syllabus of Practical Paper-1

Part A Introduction

Program: Certificate Course Class: B.Sc. I Year Year: 2025 Session: 2025-
' 26
‘Subject: FOOD TECHNOLOGY
1 Course Code C-1
2 Course Title Fundamentals of Food T_e:ghnologyi £ ]
il Course Type (Core ) i A Core-1 (Practical)
4 Pre-requisite (if any) | Student must have studied Biology/Food Science/Home
Science/Agriculture/Computer science and Maths at 12
Standard
5 Course Learning e The students shall acquire the practical skills qualitative
outcomes (CLO) | methods of analysis.

e Students will be acquainted with estimation of nutritional
content in different types of food products.

O Credit Value 2
BE, Total Marks | Max. Marks: 72 =22 100 ] Min. Passing Marks:35
S Part B- Content of the Course g -
Total No. of Lectures (in hour per week) : 2 hr/week
P-30 .
Unit - Topics No. of
Lectures
Unit-I e Qualitative analysis of carbohydrates. 8hrs
e Qualitative analysis of Proteins.
e Use of traditional cooking methods- Demonstration using ICT
tools.
U nit-11 e [stimation of acid value. iodine value and saponin value etc in 8hrs
lipids.
e Estimation of carbohydrates in food materials.
e Estimation of proteins in food materials.
Unit-111 e To study gelatinization in given food sample. 8hrs
e Stages of sugar cookery.
e Lstimation of gluten content,
Unit-1V e Determination of acidity and pH in different food samples. 6hrs
e Determination of ash in food samples.
e Study of Instruments used for food analysis.

keywords: Saponification. Qualitative . gluten, Gelatinization.

Part C-Learning Resources
Text B_oo!(s. Reference_Books. Other resources

L

Suggested Readings:
1.Sathe A.Y.. “A First Course in Food Analysis”. New Age international Publishers.1999.
2. Handbook of Iruits and Fruit processing (http://ubblab.weebly.com)
3. Fruits and vegetable canning technician: Practical guide (http://ficsi.in) Wa > 2 fh’q"e B,
' . e
e st ;
o 5 VT S, WA (.37,




4. Joshi, V. K., “Technology of Handling, Packaging, Processing and Preservation of fruits and

vegetables”. (http://www nipabooks.com)

5. The complete book on Fruits, Vegetable and Food processing (http://www.etrepreneurindia.co)
Suggested equivalent online courses:

|1 ree online food processing course/food preservation/Alison, http://alison.com

2.Food preservation technology course-Swayam, http://onlinecoursses.swayam2.ac,in
3.0nline course : Canning and preserving 101 certificate, http:/www.universalclass.com

- Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Internal Assessment Marks External Assessment Marks
Class Interaction /Quiz Viva Voce on Practical 10 + )
Attendance Table work / Experiments 40 to
Assignments (Charts/ Model Seminar / Rural F",le 10+10
Service Technology Dissemination/ Report of
Excursion/ Lab Visits/ Survey / Industrial visit)
Practical Record File
TOTAL l G‘O

“Any remarks/ suggestions: The Departmenthollege should have well fnrmshed laboratonm,
basic equipment such as Spectrophotometer, Spectro fluorimeter etc. =
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1.Sathe A.Y., “A First Course in Food Analysis”, New Age international Publishers.1999.

2. Handbook of Fruits and Fruit processing (http://ubblab.weebly.com)

3. Fruits and vegetable canning technician: Practical guide (http:/ficsi.in)
4. Joshi, V. K., “Technology of Handling, Packaging, Processing and Preservation of fruits and vegetables”,
(http://www.nipabooks.com)
| 5. The complete book on Fruits, ruits, Vegetable and Food mu\mu (http://www .etrepreneurindia.co)
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1. Free online food processing course/food preservation/Alison

nitp.//alson.com

2. Food preservation technology course-Swayam

http://onlinecoursses.swayam?2,ac,in

3. Online course : Canning and preserving 101 certificate
http://www.universalclass.com
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