Syllabus of Theory Paper- 2
Principles of Food Chemistry and Biochemistry

b Prugrdﬁi : Certificate Course Class: BSc (H) First year Year: 2025 Session: 2025-26
Subject: Food Technology
1 Course Code ' C-2
2 Course Title Principles of Food Chemis'tiriyﬁ;ﬁd Biochemistry (Theo?y}
3 Course Type Core
4 I’rrt-r-frfeiq'iui;irlc (if Student must  have studied  Biology/Food Science/Home
any) Science/Agriculture/Computer science and Maths at 12" Standard
5 Course Learning The students will be able to:
outcomes (CLO) e Understand the role of tood chemistry.
e Understand classification of carbohydrates
e Understand processes of cooking
0 Credit Value | - 4
7 Total Marks Max. Marks: -+ /.- 100 [ Min. Passing Marks:35
' Part B- Content of the Course E;._E.M : i
Total No. of Lectures-Tutorials-Practical (in hours per week) 2 hrs./week
Lectures :60 + Tutorial: 0 + Practical : ¢
Unit Topics No. of
Lectures
Unit | Introduction to Food Chemistry —

e (Concept of Satvik cuisine. Rajasic cuisine and Tamasic
cuisine and their impact on human body and mind 15hrs

e Various era of food technology

e Scope and development of food chemistry: Moisture in
foods. role and forms of water in foods, functional
properties of water,

e Carbohydrates: Source of Carbohydrates and
Classification Changes in carbohydrates on cooking,
modification of carbohydrates

e  Enzymatic and chemical reactions of carbohydrates.
Activities:
1. Prepare a chart showing classification of foods on the basis of their
water content.
2. Prepare a list of carbohydrate rich traditional food and
processed food.
Keywords: Moisture, Carbohydrates, Modification, Enzymatic reactions
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Metabolism of carbohydrates:

e Biological role of carbohydrates, glycolysis and respiration,
production of ATP,
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e Mechanism of electron transport chain, oxidative and substrate level 15hrs
phosphory lation.
e Role in our body & deficiency diseases
Activities:
|. Make a poster showing mechanism of electron transport and ATP
production.
2. Group discussion on role of carbohydrates in our body.
Keywords: Biological role, respiration, oxidative phosphorylation
Unit II1 Introduction of Protein & Metabolism:
e Introduction, Classification and Food Sources of Protein
e Digestion and Absorption of proteins IShrs
e Metabolism of proteins: Breakdown of proteins, transamination,
deamination. decarboxylation. nitrogen fixation, urea cycle.
e Lllects of deficiency in human.
Activities:
1. Visit to slum area to identifv children suffering from protein energy
malnutrition.
Keywords: Transamination, deamination, decarboxylation, nitrogen
fixation, urea cycle.
Lnit IV Introduction of Lipids:
e Occurrence, classification and structure, physicochemical
properties of lipids. 15hrs
e Biosvnthesis of farty acids. triglvcerides and phospholipids.
L]

Breakdown of triglycerides and phospholipids, p-oxidation of long
chain fatty acids.
Activities:

. Prepare a project on types and percentage (%) of lipids present in various

processed food available in the market.
Keywords: physicochemical properties. triglveerides. ff-oxidation

Part C-Learning Resources

. Nutrition: A Lifecycle Approach Chadha R and Mathur P (eds)(2015), Orient Blackswan,

Hyderabad.

Text Books, Reference Books, Other resources

Suggested Readings: Suggested Readings:

e [Fundamental of Food and Nutrition Mudambi R. (2000).Wiley Fastern Limited. Delhi.

e Food Processing: Principles and Applications

e Ramaswamy H. &Marcotte M. Taylor & Francis, Srilakshmi B (2014). Food Science, 6th Edition.

New Age International Ltd., Delhi.

e Fruit and vegetable.preservation —principles and practices .Srivastava R. P. and Sanjeev

Kumar (1998). Lucknow: International Book distributing Co. Publishing division).

Suggested equivalent online courses:

e Satavik, Rajasic, and Tamasic cuisine

e Traditional Fermentation Technology

e |ood, Nutrition & Health - www.wur.nl
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e Free Nutrition Training Course - Start Living a Healthier Life

Ad-https://natural.thriveforgood.org/nutrition/training-course
Part D-Assessment and E

d Continuous Evaluation Metho: ;
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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~ Part A Introduction

Program: Ce rnf'mte course F Class: BSc (H) First year | Year: 2025 Session:2025-26
G Subject: Food Technology

1 Course Code C2 (Practical)

2 Course Title Principles of Food Chemistry and Biochemistry (Practical)

3 Course Ty pe (Generic _ Core (Practical)

Elective)

4 l_'rt.'il'cquisilt' (if any) Student must have studied Biology/Food Science/Home

Science/Agriculture/Computer science and Maths at 12
Standard
3 Course Learning On completion of this course, learners will be able to develop the
outcomes (CLO) methods of preparing food.
6 Credit Value 2
7 1 lolal Marka ; [ 7 ax. Marks: .5+ Min. Passing Marks:35

Total No. of Lectures-'fﬁtbrials;Practical (in hours_per week): 2hrs/ week
Practical: 30

Unit Topies Number
of lectures
Unit | e Preparation of various solutions and buffers; Qualitative 08hrs

and quantitative analysis of

Carbohydrates.
e Qualitative and quantitative analysis of amino acids.

Unitll | e Qualitative and quantitative analysis of lipids; O8hrs

Uit 111 e Mcasurement of energy using bomb calorimeter. 08hrs
¢ Estimation of iron content in foods.
e Effects of acids and alkali on pigments.

Unit IV e Determination of calcium in food samples. 06hrs
e Estimation of f-carotene using column chromatography.

e Estimation of ascorbic acid using dye method.

] . Keywords Qualltatwe bomb caiorlmeter pigments, f-carotene

Suggested Readmgs
e Khanna K, Gupta S, Seth R, Mahna R, Rekhi T (2004). The Art and Science of Cooking: A
Practical Manual. Revised Edition. Elite Publishing House Pvt Ltd.
e Raina U, Kashyap S, Narula V, Thomas S, Suvira, Vir S, Chopra S (2010). Basic Food
Preparation: A Complete Manual, Fourth Edition. Orient Black Swan Ltd.

Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Any remarks/ suggestions:
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|« 1Yl U, TRRRIS Y 3R BIEpIied &l Sau<eyy |
- TISRRIS S SR BRGIIEY &1 e, el §Raar ard $hel
RIS 1 p-3ffeRfie| R
nfafaferar.
1. 9NR ¥ Sudsy fafta wRited @ uerdf § divg fafts &
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