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Year Semester Course Title of the Course
No. of
Hrs

/Week
No. of 

Credits

III V

5

Food Safety and Quality Control 3 3

Food Safety and Quality Control 
Practical Course 2 1

6

Baking Science & Technology 3 3

Baking Science & Technology Practical 
Course 2 1



SEMESTERT- V
COURSE 5: FOOD SAFETY AND QUALITY CONTROL

Theory 3 hrs Credits: 3

Learning Objectives:
To study the various aspects of quality control and sensory evaluation process in food industries.

Learning Outcomes: On successful completion of the course, students will be able to 
LO1: To gain the knowledge about the food safety of various hazards involved in it.
LO2: To understand the quality assurance & various voluntary & obligatory food standards. 
LO3: To learn the sampling methods & testing of raw materials & finished food products. 
LO4: To learn about sensory parameters & its associated subjective & objective tests.
LO5: To study about the sanitation, hygiene & quality assurance in food industries.

Unit – I
 Food safety: Definition, meaning – Importance of food safety
 Food hazards: Physical, chemical and biological hazards for food safety.
 Food Safety and standard bill, Food safety and standards act (FSSA)
 Hazard Analysis Critical Control Point (HACCP) and its implementation.
 Worldwide food safety issues.

Unit-II
 Quality assurance: Theoretical and practical considerations,  description of different systems:

GAP, GMP, TQM, ISO.
 Indian food standards - voluntary and obligatory standards (PFA, FPO, MMPO, Meat and Meat

Products order, AGMARK etc.) Codex-Alimantarius
 Fair average quality(FAQ) Specification for food grains ISO 9000series

Unit-III 
 Quality assessment of various Raw food materials – Cereals, pulses, Fruits & Vegetables, Milk

& Milk Products, bakery, Egg, Flesh foods etc. 
 Quality assessment of various Process food materials
 Sampling methods & techniques for food analysis – Random, Systematic, Stratified and Cluster.
 Inspection techniques – Pre-process, In-process, & Post-process inspection

Unit–IV
 Sensory evaluation - Requirements and methods.
 Sensory parameters: colour, flavour, texture, taste, aroma, general acceptability
 Subjective and objective test of sensory parameters - (Differential tests, Descriptive test, Rating

tests, Sensitivity threshold test)



Unit-V
 Cleaning In Place (CIP) – cleaning cycle, Different Sanitizers and detergents

 Cost of quality (COQ), importance and benefits of COQ

 Supplier development – steps in supplier development, importance.

 Food analyst – Role and responsibilities.

References:
1. Pomeranz Y and Meloan C E, “ Food analysis: Theory And Practice”. 3rd ed. CBS Publishers,

New Delhi.1996.

2. Nielsen S S, “ Introduction to the chemical analysis of foods”Jones and Bartlett  Publishers,

London.1994.

3. Nielson S S. “Food analysis laboratory manual”. Chips Ltd, USA.2003.

4. Lawless H T and Heymann H. “ Sensory Evaluation of Foods Principles And Practices”, Chapman

and Hall, New York1998.

5. AOAC, “Official methods of analysis. Association of OfficialAnalytical Chemists”, Arlington

1995.



SEMESTER-V
COURSE 12: FOOD SAFETY AND QUALITY CONTROL

                              Practical 2 hrs Credits: 1

1. Layout of quality control laboratory for food processing unit the requirements of

glassware and equipments.

2. Microbiological quality control of utensils and glassware SWAB, RINSE methods
3. Evaluation of personnel hygiene

4. Evaluation of detergents AOAC method.

5. Evaluation (Sensory and chemical) of canned foods

6. Evaluation (Sensory and chemical) of dairy products

7. Evaluation (Sensory and chemical) of confectionery products

8. Detection of common adulterants

9. Good Laboratory Practices

10. Visit to food industry quality control lab



SEMESTER-V
COURSE 13: BAKING SCIENCE & TECHNOLOGY

Theory 3 hrs                  Credits: 4

Learning Objectives: To understand the principles of baking science & technology of

production.
Learning Outcomes: On successful completion of the course, students will be able to
LO1: To gain knowledge about the bread, formulation & ingredients.
LO2: To learn the bread making & its baking process.
LO3: To understand the methods & ingredients used in biscuit production. 
LO4: To learn the principles & procession preparation of cakes.
LO5: To learn the preparation of frozen dough products & application of starches in bakery
industry.
UNIT-1

 Baking – Importance of baking, Principles of baking, Traditional & Modern Baking.

 Ingredients used in baking- Flour, Yeast, Fat, Eggs, Baking powder, sugar, their need,
importance and functions

 Minor ingredients used in baking: Salt,  Essence, Improving agents, foods enzymatic
supplements, oxidizing agents, salt, dairy  products,  mold  inhibitors,  dough
strengtheners/ softeners and enrichments etc.

 Role and importance of time and temperature in baking.
Unit – II
 Breads- Types of breads, Methods of Bread making
 Bread making process - Mixing and dough processing; Fermentation of dough, dough 

make up, dividing, rounding and pre-molding of dough

 Changes taking place during fermentation and baking of bread and bread cooling

 Faulty breads and causes and preventive measures to control faults, perfect breads - 
properties

 Bread spoilage and staling, causative factors and control measures

Unit – III
 Biscuits; biscuits, cookies and crackers - ingredient used and their functions, 
 granulation, Shortening, sweeteners, chemical leaveners

 Preparation of biscuits dough’s mixing objectives, mixer types

 fermentation of shaped dough pieces

 Biscuit baking, heat transfer mechanism, changes during baking

 Cooling, packaging and storage.



Unit – IV
 Cakes: Types of cakes, Cake making methods
 Various ingredients used in cake making, their role and functions.
 Cake faults and their remedies
 Equipment used in cake making
 Cake decoration- importance, Types of icings and its usage.

Unit – V
 Waffles: Types of waffles, ingredients used and their function,
  Method of preparation of waffles.
 Puff pastries – types and methods of preparation
 Meringue – Hot & Cold meringues, Boiled/Italian Meringue,
 Method of preparation of Meringue and care to be taken in preparation of meringue.

REFERENCE BOOKS
1. Cauvain & LindaS.Y, “ Technology of Bread making”, Blackie  Academy &

Professional, London 1998.

2. Matz,S.A. “Bakery Technology&Engineering”3rd edition, CBS publications Delhi.1996.

3. Plyer, EJ “BakingScience& Technology” Vol.-I &II, 3rd edition ,sopsland Pub. Kansas,

U.S.A 1988.

4. Pomeraz. Y, “Wheat chemistry & Technology” Vol.I & II , 3rd edition A.A.C.C.

5. Wade.P , “Biscuits Cookies & Crackers” Vol.I , Elsveir. 1998.

6. Almond , “Biscuits Cookies & Crackers “Vol.II , Elsveir 1998.



SEMESTER-V
COURSE 13: BAKING SCIENCE & TECHNOLOGY

Practical 2 hrs Credits: 1

1. Testing of Gluten quality

2. Cake preparation

3. Bread making

4. Buns and other types of bread preparations

5. Puff pastry preparation

6. Types of Waffles making

7. Biscuits making

8. Cookie preparation

9. Icing preparations

10. Decoration of cakes.
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