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SRR & CVR Government Degree College

An Autonomous & ISO 9001: 2015 Certified Institution:: Ronked by NIRF in 101-150 band ot NIRF-2020 & 151-200 band in NIRF 2019

NAAC accredited Institution with grade B+ with C.G.P.A 2.6 during March, 2017 .
Machavaram, Vijayawada, Krishna District, AP-520 004

Department of Food Technology

Syllabi jor Courses in Semester I & II under CBCS with Learning Outcomes-based Curriculum
Framework (LOCF) g
Title of the Course: Food and Nutrition

Common for 309: BSc MBF
4 : Continuous Internal
Sk Ehbe Assessment (CIA) o0
. i ! Semester End
No. of Lecture Hours / Week 04 Evaluation (SEE) 60
Total Number of Lecture Hours 60 Total Marks 100
Practical Component . 02 Hour/Week | Exam Hours 03

Course Objectives:

This course will
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CONTENTS
UNIT-1I INTRODUCTION TO FOOD AND NUTRIENTS (12 lectures)

Basic terms used in study of food and nutrition, Classification of foods, Functions of food-
Physiological, psychological and social, Food Groups, Food Pyramid, Concept of Balanced Diet

according to ICMR.
UNIT - II MACRONUTRIENTS (12 lectures)

Classification, digestion, functions, dietary sources, RDA, clinical manifestations of deficiency and |
excess and factors affecting absorption of the following in the body. Carbohydrates, lipids and |

proteins
UNIT -III MICRONUTRIENTS (12 Iectures)

- Classification, functions, dietary sources, RDA, clinical manifestations of deficiency and excess of
the following :

Fat soluble vitamins-A, D Eand K

! niacin, pyridoxine, folate, vitamin B12 and



- w w w w

[Type text] [Type text]

PRACTICALS ;
1. Identification of Nutrient Rich Sources of foods
2 Leaming to calculate Nutritive value of d:ﬂ'crent foods

.  Cereals
II.  Pulses
II.  Fruits
IV.  Vegetables
V.  Fleshy foods (meat, poultry, egg, fish)
VI Nuts and oilseeds
VII.  Milk and milk products
VII.  Sugars
3. Planning, Prepare and Calculation of Macro nutrient recipes

e Carbohydrates

e Proteins

e Fats

e Fibre

4. Planning, Prepare and Calculation of Micronutrient recipes
e Vitamins - Vitamin A, Vitamin C
‘e Minerals — Calcium, Iron

5. : D;etary Asswsment through 24hr recall method.
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SRR & CVR Government Degree College (Autonomous): VIJAYAWADA
Department of Food Technology
Title of the Course: Fundamentals of Food Technology- Syllabus for AY 2022-23

Common for 309: BSc MBF

. Continuous Internal
Course Code : FTN2328 A e ) 40
Semester End
No. of Lecture Hours / Week 04 Evaluation (SEE) 60
Total Number of Lecture Hours 60 Total Marks 100
Practical Component_ 02 Hour/Week | Exam Hours 03

Course Objectives:

This course will enable the student to:

. undgrstand the current trends in food processing.
e study the structure, composition, nutritional quality and post harvest changes of various plant foods.
e study the structure and ooxqigpsition of various animal foods.
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CONTENTS
UNIT - 1 Introduction (4 lectures)
Introduction to food technology, Scope and current trends in food technology.
UNIT - IT Compositional, Nufritional and Technological aspects of Plant foods I.
Cereals and Millets (8 lectures)
Structure and nutrient composition of cereals, gelatinization, gluten formation
Pulses (6 lectures)
Structure and nutrient compositien of pulses, toxic constituents in pulses.

(6 lectures)

Nuts and oil seeds
Nutritive value, types and functions of fats and oils

UNIT - Il Compositional, Nutritional and Technological aspects of Plant foods IIL.
Fruits and Vegetables (6 lectures)

Classification of fruits and vegetabla, nutntwe composition, nzymatxc browning, names and sources of
76 d vegetables.

(4 lectures)
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PRACTICALS

9.

10.

'Es_timation of Gluten content of wheat flour with other flours

Microscopic structure of food starches

Study the Gelatinization behavior of starches

Effect of cooking on whole and split pulses and legumes
To study malting and germination. '
Determination of smoking point of oils

Study enzymatic browning and its prevention

Identification of pigments in fruits and vegetables and influence of pH on them.

Quality inspection of animal foods.
Estimation of salt content in butter

Recommended Readings ; :
1. Bawa. A.S, O.P Chauhan etal. Food Science. New India Publishing agency, 2013
2. Roday,S. Food Science, Oxford publication, 2011.
3. B. Srilakshmi, Food science, New Age Publishers,2002
4. Meyer, Food '? ry, New Age,2004 5. De Sukumar., Outlines of Dairy Technology, Oxford University
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SRR & CVR Government Degree College (Autonomous): VIJAYAWADA
: Department of Food Technology

Title of the Course- Food Preservation Technology - Syllabus for AY 2022-23

Common for 309; BSc MBF
Course Code: : FIN 3328 Continuous Internal 40
4 Assessment (CIA)
No. of Lecture Hours / Week " 04 Semester End 60
Evaluation (SEE)
Total Number of Lecture Hours 60 Total Marks 100
Practical Component 02 Hour/Week Exam Hours ‘ 03
Objectives:

This course will enable the student to
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- CONTENTS

Unit 1: Food Prescrvation by Preservatives (15 lectures)
Definition, Scope and importance of Preservation — Principles of Food Preservation.

Food spoilage — Definition of food spoilage, causes, types — physical, enzymatic, chemical and

biological spoilage. :

Preservation by chemicals — types and their mechanism of preservation - Class Tand Class I >
preservatives — mould inhibitors — parabens — epoxides — benzoic acid — propionic acid

Preservation by antioxidants, accidulants, antibiotics, sulphites and nitrates.

Preservation by Fermentation — applications — some industrial fermentation in food industries

Unit II: Food Preservation by Low temperature (10 lectures)
Freezing and Refrigeration- Concept and method, principle of freezing, freezing curve, changes
occurring during freezing, types of freezing i.e. slow freezing, quick freezing, dehydro freézing,

~ effect of freezing on food.
Thawing - changes during thawing and its effect on food.

(10 lectures)
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freeze concentration — ultra filteration and reverse osmosis - effect on food — advantages and
3 .

disadvantages.

Unit V: Food Preservation by Irradiation (10 lectures)

Food irradiation — forms of energy — ionizing and non-ionizing energy- units of radiation —
methods and equipment — effects of radiation- direct and indirect effects — irradiation doses for

treating various foods — advantages and disadvantages.
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PRACTICALS

1. Preservation of food by chemical preservatives
2. Determination of pH of different foods using pH meter.

3. Preservation of food using sterilization temperatures.
4. To perform blanching of different plant foods.

5. Study quality characteristics of foods preserved by drying.
6. Study quality characteristics of foods preserved by dehydration
7. Study quality characteristics of foods preserved by freezing

- - - w£ v O w w w

8. Drying of food using freeze drying
9. Drying of fruits and vegetables using driers
10.Estimation of moisture content of foods

Recommendéd Readings
1. B. Srilakshmi, Food sci ‘ blishers, 2002
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SRR & CVR Government Degree College (Autonomous): VIJAYAWADA
Department of Food Technology

Title of the Course: Technology of Plant Foods- Syllabus for AY 2022-23

Common for 309: BSc MBF

Continuous Internal
Course Code : FTN 4328-1 Assessment (CIA) 40
' ' Semester End
No. of Lecture Hours / Week 04 Evaluation (SEE) : : 60
Total Number of Lecture Hours 60 Total Marks 100
Practical Component 02 Hour/Week Exam Hours 03

Objectives:
This course will enable the student to

teach technology of milling of various cereals _
impart technical knowledge of pulses and oilseeds refining
teach processing of fruits and beverages.

Hisa
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CONTENTS
UNIT 1: Technology of cereals and millets (12 lectures)
| milling and modern milling

Rice Processing — Physicochemical properties, milling — conventiona
. Parboili.ng of rice — Steps in parboiling — effect of parboiling on milling, nutritional and cooking

quality of rice, Advantages and disadvantages

Ageing ofrrice.

Processing of puffed rice and flaked rice

Bypfoducm of rice :

Wheélt Processing --Types, milling, flour grade, flour treatments and By-products.

Corn — Milling (wet & dry).

Processing of Malt.

UNIT 2: Technology of pulses
Processing of pulses - soaking, germination, fermentatlon, decortication and

(12 lectures)

(12 lectures)
dity, Defatted flour,
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PRACTICALS

Determine the physical properties of cereals

Study on cooking quality of rice

Study on milling of rice

Experiment on production of pasta

Experiment on parboiling of paddy

Determination of pigments

Test the pectm strength of different fruits and vegetables '
To prepare a fruit squash

Effect of pH on cooking of vegetables and fruits

10 Visit to cereal processing unit

BOR0EN oy v htw o =

Recommended Readings:

1. Kent, N.L. 2003. Technology of Cereal, 5th Ed. Pergamon Press.
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SRR & CVR Government Degree College (Autonomous): VIJAYAWADA
Department of Food Technology
Title of the Course: Technology of Animal Foods - Syllabus for AY 2022-23
Common for 309: BSc MBF
; Continuous Internal
Course Code:: FTN 4328-2 Assessment (CIA) 20
: _ Semester End
No. of Lecture Hours / Week 04 Evaluation (SEE) 60
“Total Number of Lecture Hours 60 Total Marks 100
Practical Component 02 Hour/Week Exam Hours 03
Objectives:

This course will enable the student to
e understand need and mportance of livestock, egg and poultry industry

of animal foods

al food products and
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UNIT 4: Egg/Poultry (12 lectures)

Preservation of eggs. Quality identification of shell eggs. Factors affecting egg quality and
measures of eggquality. Egg processing, Processing of egg powders. Processing and preservation

of poultry
UNIT 5: Seafood . (12 lectures)

Fish - Selection, handling and cleaning, Preservation and Processmg, extraction of ﬁsh protein
concentrates. Fish liver oils.

PRACTICALS

To perform platform tests in milk. (Acidity, COB, MBRT, specific gravity, SNF)
To estimate milk fat by Gerber method.

. Determination of proximate composition and biochemical properties of milk

. Effect of fermentation on milk proteins

Estimation of quahty of gg white drainage calculation.

egg whlte foam

. EﬁwtOf [
Eﬂ-‘ectoff
Cut out exam

1
2
3
4
5.
6.
75
8.
9.
10. Visit to milk pro.




[Type text]

[Type text] [Type text]
SRR & CVR Government Degree College (Autonomous): VIJAYAWADA
Department of Food Technology
Title of the Course: Food Quality Control and Analysis - Syllabus for AY 2022-23
Common for 309: BSc MBF

: y Continuous Internal

Course Code : FTN 532851 Assessment (CIA) 40
Semester End
No. of Lecture Hours / Week 04 Evaluation (SEE) 60
Total Number of Lecture Hours 60 Total Marks 100
Practical Component 02 Hour/Week Exam Hours 03
Objectives:

This course will enable the student to

Deal with various sensory attributes of food
* To learn about physical and chemical contaminants in foods
* Getknowledge on food safety and standards, Food safety and hygiene
A 4 K ST e
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Outcomes: ¥
At the end of the
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Types of hazards, biological, chemical, physical hazards
Factors affecting Food Safety

Importance of Safe Foods

Physical Hazards with common examples

Chemical Hazards(naﬁzrally occurring ,environmental and intentionally added ),
Packaging material as a threat

Impact on health

Control measures

Biological Hazard - Indicator Organisms

Food borne pathogens and diseases: bacteria, viruses and eukaryotes

Seafood and Shell fish poisoning

Mycotoxins i

UNIT -3 Management of Hazards (10 lectures)

Hygiene and Sanitation in Food Processing Establishments — Introduction, Sources of contamination, Control
methods using physical and chemical agents :

Waste Disposal

Pest and Rodent Control

Personnel Hygiene

Good manufacturing practices

(14 lectures)
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PRACTICALS

Survey of different foods in market

Study the nutritional label information, adulterants, food standards etc
Peroxide value of oils

Adulterants in various food stuffs

Determination of different preservatives

. Determination of different colors

. Testing of adulterants in coffee

. Subjective evaluation

Objective evaluation

. . .
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10. Ink print test on porous foods like idli and cake




SRR & CVR Government Degree Collegé (Autonomous): VIJAYAWADA
Department of Food Technology

Title of the Course: Food Packaging - Syllabus for AY 2022-23
Common for 309: BSc MBF j

53

C ! Continuous Internal
ourse Code : FTN 5328A2 Assessment (CIA) .
NG af Leofure 1 Semester End
ours / Week 04 Evaluation (SEE) 2
Total Number of Lecture Hours 60 Total Marks 100
Practical Component 02 Hour/Week Exam Hours 03
Objectives:

This course will enable the student to

e To acquaint students with knowledge on food packaging and their application
* To k:}ow the functions of food packaging
o Identify the purpose and principles of food packaging

* Outcomes: ¥ A

At the end of th:come
ks
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UNIT-IIX A (12 lectures) p
Lamination Coating and Aseptic packaging - Lamination, need of lamination, types, properties,
advantages & disadvantages of each type Coating on paper & films, types of coatings. Need of coating,
methods of coatings. Aseptic packaging-Need, Advantages, process, system of aseptic packaging and
materials used in aseptic packaging. Machineries used in Packing foods.

UNIT-1IV ‘ (12 lectures)
Packaging of Specific Foods - bread, Biscuits, Coffee, Milk powder, egg powder, carbonated
beverages, snack foods, R.T.S.beverages.

UNIT-V (8 lectures)
Mechanical and functional tests on Package - Various mechanical and functional testes
performed in laboratories on package boxes and package materials.

PRACTICALS

1.  Classification of various packages based on material and rigidity
2. Measurement of thickness of paper, paper boards
3. Measurement of water absorption of paper, paper boards
4. Measurement of puncture resistance of paper and paperboard
5.  Edible packaging of Food Samples.
Determination of WVTR of films

tion of pl
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SRR & CVR Government Degree College (Autonomous): VIJAYAWADA
Department of Food Technology

Title of the Course: Food Product Development and Marketing - Syllabus for AY 2022-23
Common for 309: BSc MBF

’ Continuous Internal
Semester End
No. of Lecture Hours / Week 04 Evaluation (SEE) 60
Total Number of Lecture Hours 60 Total Marks 100
Practical Component 02 Hour/Week Exam Hours 03
CONTENTS
UNIT-I

INNOVATIONS IN PRODUCT DEVELOPMENT

Introduction to the Product development and formulation - Need for Product development
Definition, Classification, General characteristics of New food product — Classes

oning of existing products - New form of existing
ive products and Creative products and

place factors, technological
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UNIT-V
PRODUCT COMMERCIALIZATION AND MARKETING

Test Marketing; Evaluating results and analyzing :
Entreprencurship: Plant location, investment, Financing the project
Ethics in food product development

{ Intellectual property/Patents
:b Practicals
’ 1.  Market Survey, Consumer survey to identify new products in terms of :
' a) Line Extension
' b) Repositioning Existing Products
) ¢) New form/Reformulation
d) New packaging of existing products
| ¢) Innovative products Creative Products.
2. Identification of product for development
| a) Concept
b) Market research concerned product development ; )
| 3. Development and Screening the products, developing criteria for screening scaling up
4.  Designing score card for sensory evaluation
B s T&stMaﬂ:eung

yduct evaluauon-Research Project.
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‘ SRR & CVR Government Degree College (Autonomous): VIJAYAWADA .
' Department of Food Technology

Title of the Course: Baking and Confectionery Technologies - Syllabus for AY 2022-23

Common for 309: BSc MEF

, . Continuous Internal
Course Code : FTN 532882 Assessment (CIA) 40
No. ofLochirs Semester End
Hours / Week 04 Evaluation (SEE) 8
Total Number of Lecture Hours 60 Total Marks 100
Practical Component 02 Hour/Week | Exam Hours 03
CONTENTS
UNIT -I (12 Lectures)

Baking - Definition, Principles of baking, classification of baked foods. Types of equipments in
baking industry, cleaning and samuzxm; methods of baking equipments, baking temperature of different
products, operation t 7 ifferen ’akmg egmpments

(12 Lectures)
butter, salt, baking powder,
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RecommendedReadings ,

Potter, N. Food Science, The AVI Publishing Co., Inc., West Port, Connecticut, 1975.

Modern Pastry Chab, Vol.I and II, A VI Publishing Co., Inc., WestPort, Connecticut, 1977.

Dubey, S.C. (2007). Basic Baking Sth Ed. Chanakya Mudrak Pvt. Ltd. ‘

Manay, S. & Shadaksharaswami, M. (2004). Foods: Facts and Principles, NewAge Publishers.

Raina etal. (2003). Basic Food Preparation-A complete Manual. 3rd Ed.Orient Longman Pvt. Ltd.
Barndt R. L. (1993). Fat & Calorie — Modified Bakery Products, Springer US.

Samuel A. Matz (1999). Bakery Technology and Engineering, PAN-TECH International Incorporated.
Faridi Faubion (1997). Dough Rheology and Baked Product Texture,CBS Publications.

Bakers Handbook on practical Baking . Wheat Associates, USA, New Delhi.
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