
SRI VENKATESWARA UNIVERSITY:TIRUPATI
MINOR

SUBJECT: FOOD SCIENCE & TECHNOLOGY
W.E.F. AY 2023-24

COURSE STRUCTURE
SEMESTER-II

No. of
No. of

Year
Semeste

r Course Title of the Course Hrs
Credits

/Week

I II 1

Food Chemistry 3 3

Food Chemistry Practical 
Course 2 1
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Learning Objectives

1. Understandtheconceptsof foodconstituents.

2. Exploring the techniques of food analysis.

LearningOutcomes

Uponsuccessfulcompletionofthecourse, astudentwillbeableto:

1. ToStudyaboutClassificationstructure andfunctionsofCarbohydrates.

2. To Study about classification structure and function of Proteins

3. ToStudyaboutclassification,structure andfunctionsoflipids

4. ToStudyaboutClassificationandspecificityofEnzymes.

5. Toknow aboutthefundamentalprinciples offoodanalysis.

UNIT–I
Carbohydrates:
Definition,Classification,propertiesandusesofmonosaccharides,disaccharid

es,oligosaccharides  and  polysaccharides  and  their  uses–Reactions  of

carbohydrates:Hydrolysis,gelatinization,caramelization.Hydrophilicity

,flavorligends,Browning,Sweetness.FunctionsofPolysaccharides:Starch,Cell

ulose,hemi-cellulose,pentosans, pectin, gums.



Unit –II
Proteins:  -  Amino Acids:  classification,  chemical  properties.  Peptides

and Proteins:  PrimaryStructure-  Denaturation.  Functional  Properties:

Hydration, Solubility, Viscosity, Gelatin, Texturization , Emulsification,

Foaming.  Nutritional  Properties.  Protein  Modification  /Processingand

storage.

Unit –III
Lipids:-
Lipidsdefinition,classificationwithexamplessourceandfunctionsof

fattyacids,GlyceridesPhospholipidsandsterolsPhysicalAspects:Triacylgly

cerolDistribution,PositionalDistribution,Consistency,  Emulsion  sand

emulsifiers.

Unit- IV
Enzymes
:Definition,holoenzyme,apoenzyme,zymogeneformsclassification,specificity

,catalysisandregulationsFactorsinfluencingactivity:Temperature,pH,water
activity and ionic strength/electrolytes.

Unit– V
BasicPrinciplesandtechniques-FundamentalProperties/
Structure:Ice,Water-Availabilityin  foods:Watercomposition–
EffectofWaterActivityonFoodstability(Shelflife).  Principles  of
Chromatographyand Spectrophotometer.

REFERENCES
1. NielsenSS.,“Introductiontothechemicalanalysis 

offoods”,JoneandBartlettPublishers,London., 1994.
2. Biochemistry:ZubayG.WilliamCBrown,New york. 1997
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2hrs/week

1. Estimation of Titrable acidity in foods

2. EstimationofMoistureandtotalsolidsanalysis

3. EstimationofAshandAcid insolubleash

4. Identificationofcarbohydrates.

5. Qualitativetestsforproteins,aminoacids.

6. Qualitativetestsforlipids.
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