








T DEGREE COLLEGE (A) Vijayawada
SYLLABUS FOR SEMESTER- 11
Course II: Fundamentals of Food Technology FT- 2

Work load: 60hrs. per semester 4hrs/week
THEORY

Objectives: The course will enable students to

e understand the history and evolution of
* study the structure, composition
various plant foods.

food processing.
» utritional quality and post harvest changes of

e study the structure and composition of various animal foods.

Outcomes: At the end of the course the student will be able to

* - apply knowledge in describing the structure and composition of various foods
understand physical and chemical changes that takes place in foods
* have knowledge on microbial spoilage of food and safe food handling practices.

CONTENTS

UNIT - 1 Introduction (4 lectures)
Historical evolution of food processing technology.

UNIT - XI Compositional, Nutritional and Technological aspects of Plant foods .

Cereals and Millets (10 lectures)
Structure and composition of cereal, Parboiling of rice- advantages and disadvantages.
Malting, gelatinization of starch, types of browning- Maillard & caramelization.

: Pulses (6 lectures)

Structure and composition of pulses, toxic constituents in pulses, processing of pulses
soaking , germination, decortications, cooking and fermentation.

Fats anyd Qils ; (6 I'ectures)
Classifi cation of lipids, types of fatty acids 5 saturate'd fatty acids, unsa{urgted fa.t})I-.a.c\niis.- |
essentia] fatty acids, trans fatty acids. Reﬁn.mg of onls'. t.ypes- steam rehn:lng: alk‘:j i ul(;u[m_
bleaching, steam deodorization, hydrogenation. Rancidity —Types- hydrolytic and oxidatiye

rancidity and its prevention.



UNIT - III Compositional, Nutritional ang Technological aspects of Plant foods I
Fruits and Vegetables l
Classification of fruits and vegetables,
sources of pigments, Dietary fi
Climacteric rise, horticultural

physical changes, chemical ¢
vegetables.

(8 lectures)

general composition, enzymatic browning, names and

bre. Post harvest changes in fruits and vegetables —
maturity, physiological maturity, physiological changes,
hanges, pathological changes during the storage of fruits and

UNIT - IV Compositional, Nutritional and Technological aspects of Animal foods
Flesh Foods - Meat, Fish, Poultry

(12 lectures)
Meat - Definition of carcass, concept of red meat and white meat, composition of meat,
marbling, post-mortem changes in meat- rigor mortis, tenderization of meat, ageing of meat.
Fish - Classification of fish (fresh water and marine), aquaculture , composition of fish,
characteristics of fresh fish, spoilage of fish- microbiological, physiological, biochemical.
Poultry - Structure of hen’s egg, composition and nutritive value, egg proteins, characteristics
of fresh egg, deterioration of egg quality, difference between broiler and layers.

Milk and Milk Products (6 lectures)
Definition of milk, chemical composition of milk, its constituents, processing of milk,
pasteurization, homogenization. An overview of types of market milk and milk products.

Unit - V Food Microbiology (8 lectures)

* Food Spoilage — Microorganisms causing spoilage — Factors responsible for spoilage
and changes brought about in food by microorganisms

e Microorganisms that bring about useful changes in food.
Microbiology of different foods — Contamination and spoilage of milk, egg, meat.
fish, vegetables and fruits

e Food Sanitation and Hygiene — Safe food practices during preparation, storage and
serving of food.

PRACTICALS ' : |
1. Study different types of browning reactions: enzymatic and non enzymatic.

2. T o study gelatinization behaviour of various starches

3.To study the concept of gluten formation of various flours.

4. To study malting and germination.

5. Wo study dextrinization in foods. :

6. I dentification of pigments in fruits and vegetables and influence of pH on them.

.






