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Syllabi for Courses in Semester I & II under CBCS with Learning Outcomes-based Curriculum
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Title of the Course: Food and Nutrition

Common for FTN1328: BSc MBF

Continuous Internal

Course Code : FTN1328 Assessment (CIA) 40
Semester End
.of
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

This course will enable the student to:

e Understand the relationship between food, nutrition and health.

e Understand the functions of food.

e Learn about various food groups and balanced diet.

e Understand digestion, absorption and function of various nutrients and their sources.

Course Outcomes (Cos):
At the end of the course the student will be able to
CO 1: Know the Functions of food
CO 2: Acquiring knowledge about macro and micronutrients and their functions.
CO 3: Know the consequences of deficiency of taking nutrients.
CO 4: Understand the importance of non-nutrients in human nutrition

CO 5: Apply the concepts of nutrition and food and its relation to health.
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Title of the Course:
&: Technology of Plant Foods- Syllabus for AY 2021-22

Common for 309: BSc MBF

Bis Hile L it
No. of Lecture Hours / Week 04 Semestgr End 60
Total Number of Lecture Hours 60 i:;ras;::k:SEE) 100
Practical Component 02 Hour/Week | Exam Hours 03

Objectives: This course will enable the student to

o teach technology of milling of various cereals

o impart technical knowledge of pulses and oilseeds refining |
» teach processing of fruits and beverages.

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

Learn about machinery involved in processing of various food stuffs.

Understand processing methods for various plant foods.

Comprehend various changes that occur during food processing and storage.
Understands several applications concern with food processing from raw material
stage to the end product stage.

e With the help of new and novel technologies the students would be able to
develop new and better products.

CONTENTS

UNIT 1: Technology of cereals and millets (12 lectures)

Rice Processing — Physicochemical properties, milling (mechanical & solvent extraction), parboiling, ageing of

rice, by products.

Wheat Processing --Types, milling, flour grade, flour treatments (bleaching, maturing) and By-products.

Corn — Milling (wet & dry).

Processing of Malt.
(12 lectures)
UNIT 2: Technology of pulses

Processing of pulses - soaking, germination, fermentation, decortication and cooking.
Milling of pulses - Dry milling, Wet milling.

(12 lectures)
UNIT 3: Technology of oilseeds

Extraction of oils and refining, Rancidity, Defatted flour, protein concentrates

[

Processing of nuts and oilseeds -
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Title of the Course: Technology of Animal Foods - Syllabus for AY 2021-22

Common for 309: BSc MBF

Course Code : Continuous Internal
FTN 5528 Assessment (CIA) 40
No. of Lecture Hours / Week Semester End
5 04 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

» understand need and importance of livestock, egg and poultry industry
study processing and preservation of animal foods.

e understand technology behind preparation of various animal food products and
byproduct utilization.

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

e know the handling of animal foods.

Understand about the various processing methods of livestock.

Understand about the various processing methods of egg, milk and fish.

handle different preservation techniques of animal foods to extent the shelf life.
identify and develop number of by-products from animal food

CONTENTS

UNIT 1: Milk (6 lectures)

Physical properties, Processing of milk, sterilization, pasteurization, homogenization and centrifugation.
Preservation of milk.

UNIT 2: Processing of milk by products (6 lectures)

Processing of cheese, paneer, whey protein and ice creams, butter, ghee, evaporated milk, condensed milk,
toned milk, dry milk and role of enzymes in milk products and fermented milk products.

UNIT 3: Meat (12 Lectures)

S'*}Ughter process - Slaughter, inspection and grading, Antemortem examination of meat animals, slaughter of
?"'_mal% dressing of carcasses, post-mortem examination of meat, meat curing. Sausages-processing. Methods
0 Increase the tenderness of meat. Processing of meat.
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