Model Syllabus for Food Science and Technology (Minor) in consonance

with Curriculum framework w.e.f. AY 2026-27

COURSE STRUCTURE

; No. of Hrs No. of
Year Semester | Course Title of the Course Week Credits
Fundamentals of Food Science and
I I 1 Technology ‘ 3 3
Fundamentals of Food Science and 3 i

Technology-Practical




SEMESTER-III
COURSE 1: FUNDAMENTALS OF FOOD SCIENCE AND TECHNOLOGY

Theory Credits: 3 3 hrs/week

LEARNING OBJECTIVES

To understand the role of foods in our daily life and also to gain knowledge of
different plant and animal derived foods and their nutritive values and properties

LEARNING OUTCOMES
1. To understand the sources of food and their importance at different age
groups of human development

2. To learn about the nutritional benefits of plant products

3. To understand the nutritional significance of animal products

4. To gain knowledge about starch, sugars and fats and oils

5. To gain significance scope of food technology and research organizations
UNIT -1

Food as a source of nutrients: classification of nutrients and functions,
recommended dietary allowances (RDA), BMR, and SDA. Balanced diet, food
pyramid and food exchange list.

UNIT-1I

Nutritional composition and benefits of foods based on plant origin: Cereals,
millets, pectin, gums, dietic fibres, pulses, legumes, vegetables, fruits, nuts and
plantation crops

UNIT 11T

Nutritional composition and benefits of foods based on animal origin: Milk and
milk products - composition, and functional properties. Egg: composition, and
functional properties. Meat and poultry: structure, muscle composition, and
functional properties. Fish and marine foods: classification, composition,
nutritive benefits.

UNIT IV

Starch: characteristics, gelatinization, factors affecting gelatinization. Sugars:
Types of sugars and sugar syrups, Sugar cookery and applications. Fats and oils:
Sources, composition, absorption, functional properties of fats and oils. Sensory
evaluation — Sensory attributes and its characteristics, Requirements to conduct
sensory evaluation, Sensory tests.



UNIT -V

Definition and Scope of Food Technology and emerging trends in food
technology. Research and standards organization of Food Science and Food
Technology: Role and Function of the organizations; Nutritional research
organization- I[CMR-NIN, NNMB; Food Technology research organization-
AFSTI, CFTRI, DFRL, NIFTEM. Food Standards- FSSAI, AMARK, FPO,
MMPO.
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SEMESTER-III

COURSE 1: FUNDAMENTALS OF FOOD SCIENCE AND TECHNOLOGY

Practical Credits: 1 2 hrs/week

1)

Sensory evaluation of food- preparation of score card, threshold tests, sensory
testing.

Standardization of weights and measures of various foods

Fats and oils — Smoke points, oil absorption and mayonnaise preparation.

Vegetable and fruit — Effect of time, temperature, media and cooking methods on
pigments, Enzymatic Browning- Preventive measures.

Pulse cookery — effect of different cooking methods

Visit industries of plant and animal food product processing and preservation
technology



4- Year UG Honours MINOR

Syllabus
(2026-27)
Semester-111

Model Question Paper

Time : 3hrs Marks:75
Part-A
Answer any Five Questions. Each Question carries 3 Marks. 5x3=15
l.
2.
3.
4.
5,
6.
i
8.
9.
10.
Answer the following questions. Each question carries 12 Marks 5x12=60
11. a) Unit-]
(Or)
b) Unit-I

12. a) Unit-I1
(Or)
b) Unit-I1

13. a) Unit-111
(Or)
b) Unit-111

14. a) Unit-1V
(Or)
b) Unit-1V

15. a) Unit-V
(Or)
b) Unit-V



