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It is hereby notified for the information of all concemed that the vice-chancellor, in

anticipation ofthe approval ofthe Academic Council, is pleased to authorize the adoption of the

Syllabi ancl Courses of Study in the subject ofFood Science and Qualitl'Control of Semesters

IIIrd and IVth for Four Year Under Graduate Programme under the choice Based Credit

system as per NEP-2020 (as given in the annexure) for the examinations to be held in the
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4. All members of the Board of Studies
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6. VC Director, Computer CeDtre, University of Jammu

'7 . Dgputy Registrar/Asst. Registrar (Conf' /Exams' UG/Eval Non-Prof)

,96chare., University Website for Uploading of the notification'

,.o,WH#
$,or*&*<w'



University of Jammu

Syllabi of Food Science and Quality Controlat Four Year Under Graduate

Programme (FYIIP) under Choice Based Credit System as per NEP - 2020

(Semester III & I\r)
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Semester - III
(Examination to be held December 2023,2024,2025)

' ST_: ir , ). (i Semest i ') -r)

S.No Cours
e Type

Course No.
Course
Title

Credits
(fheory

+
Practical)

IIarks

Total
NIarks

Theory PracticaVTutor
ials

I Major LMJFST3OI

Food
Nutrition
and
Chemistry

( 3 + l)
Mid

Semest
er 15

Marks

End
Exam

60 Marks

Assessm 
Ie I Exam

nti15
l0 | Ir4a*s

Marks :

I

75 +25
= 100

2 Major UMJFST302
Food
Microbiol
ogy

( 3 + 1)

Mid
Semest
er 15

Marks

End
Exam

60 Marks

Assessm 
1

e , Exam
nt 15

l0 Mark
Marks

'75 +25
=100

I

llntroducti
on to Food Mid I ena 

I

--^", 1 Exam I Arr..r-
li '!'::.'_ -d

and

] Chemistry

er 1i
Marks

= =.,^- 
J--f,

' n, -is'i =i00
60 Marks I l0 Marks iI Mark Ilttt

4
Multi
discipl
inary

UMDFST304

Food

Quality
Assurance

and

Sensory
Evaluation

J

Mid
Semest
er 15

Marks

End
Exam

60 Marks

75

)

skill
Enhan
cement
Course

USEFST305

Bakery
Technolog
y and
Entreprene
urship

2

Mid
Semest
er l0

Marks

End
Exam

40 Marks

50

J

2



Svllabi orFood t'*"" 
"""1"1t}"o""t"'1fi'bxtJ;Trunder 

cBcs as per NEP-2020

Semester III
. (Examination to b;:ll;l*",;T:;r zl23,z0za,z0zs)

Course Code: llMJFST30l Course Tide: Food Nutrition and
Chemistry

Credits:03 Total No. oflectures:45
Maximum Marks: 100

Theor5 75
PracticaVTutorial= 25

Course Learning Objective:

The Course is designed to enable the students to:

r Understand the relationship between nutrition and h,'man well-behg
o Know and undemtand the functions, importance of all nutrients for different age groups and special

grcups

r Understanding of chemistry of major components of food

r Klorv Composition and properties offood nutrients.

UNIT. 1

) Defrnitions & concepts: Food. food chemistry. nutntion. nutrients- adequate autrition. malnutrition.
.> ?- r,:,: .::i.. :: c1::l :i:i::; _.' i:.r:"li; i .'.DI;. ?:::. ':r:::i)i lsrr l.! , i). .:',::.:: s ::li:: irl3 iD i rr,,l E-\1.

) \l'ater in ibods: su-'.rctur-e- Hi d::egen :onding, li-rncrion. ;ourcis. i'.-quirem:nt.

LNIT - 2

) Carbohydrates: Definition, classification. sources. properties. Nutritional and industrial importance.

) Starch gelatinization and retrogradation.

) Fats: Definition, sources, properties and rancidity. Significance of MUFAS and PUFAS.

Ui\iIT.3

) Proteins: Definition, classification, sources, properties and industrial importance.

) Enzymes- Nomenclature, specificity, factors influencing enzyme activity

) En4me added to food during processing

UNIT- 4

F Pigments: Myoglobin, chlorophyll, anthocyanin and carotenoids: their sources and stability during

processing.

) Non enzymatic bro'*ning reactions in foods- Caramelization and Maillard reaction.

3



syllabi of Food science and euality control at Fyup under CBCS as per NEp-2020

Food Science and euality Control

Semester III

@xamination to be held in December 2023,2024,2025)

Major Course (fheory)

Course Code: UIIJTST30l Course Title: Food Nutrition and Chemistrv

References:

I . Sunitra Roday, Food Science and Nutrition, 3d Edition, 20l g

2' Sumati R Mudambi, Rajagopal M. v Fundamentals of Foods, Nutrition and Diet Therapy, 6th Edition, New
Age Intemational Publishers. 2010

3. Srilakshmi. B, Nutrition Science, Nerv age inremarionar (p) Ltd publishers, New Delhi. 20 r 6.

4' Swaminathan, M Advanced Text book on lbod and Nutrition, vol.I. Bangalore printing and publishing Co.Ltd Bangalorc.

-i. H.-D. Beiitz. \\'ener Grasch. perer Schie'oerle. Food Cherdsq,. jd l.dirion, Spdnger-\,erlag BerlinI{i:iCeib:rg.200:t
j. iCit l,l. i:j.::,t. ri;::t '-,-. j:...e,. i-. .;:,,'-:. .-.,,:..:;. -it;:t3 i-j.t:j Ljl. l,-::cipies :i -:cori Cit:ntsl;.", :,,,
Eriition. Spnr-rer'. 20i 3
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Syllabi of Food Science and Quality Control at trYuP under CBCS as per NEP-2020
Food Science and Quality Control

Semester III
(Examination to be held in December 2023,2024,2025)

Major Course (Practical)

Course Code: UMJFST3OI Course Title: Food Nutrition and Chemistry

Credits: 01

Maximum Marks: 25

Note: Perform at least any five ofthe follorving experiments
o Preparation ofRDA for different Age Groups

o To Calculate BMI

. Prcparation and standardization ofNorrnal solutions.

o Preparation and standardization of Molar solutions

o Preparation of different strenghs (percentage) of solutions

o Determination of moisture content on dr)' and u.et li,eight basis.

o Determilation of ash content.

r Qualitative and quantitative tests for proteins.

. I)ateiminatioi] of cn-ide fat-

) ,rin,.iiit,,i-' J -,.]li:,..t s i t: -.;-t c r ;.: c.r.

r Qualitatir e and quarlitaii\.e iesrs ofcafboir\diates.

o Determination of crude fibre.

o Determilation of liee fanl acid and acid value.

. De termination ofper,rxide ralue.

$,



S-vllabi of Food Science and euality control at Fyup,nder CBCS as per NEp-2020
Food Science and euality Control

Semester III
(Examination to be held in December 2023,2024,2025)

Major Course fpractical)

Scheme of Examination:

End Semester Universi.q' Examination snallje conauctea for e.rti." 2Yz Hotrs
syllabus. The break up is as under:

Course Code: L,TIJFST30l

ion Fom each unit. Each ion shall be of l2 Marks.
I PRACTICAIiTUTORIAL

Course Title: Food Nutrition and Chemistry

Section A shall consist Four (4) short answer questions having one
question from each unit. The students are required to attempt all
questions. Each question shall be of3 Marks.
Section B shall consist Eight (8) long answer questions haviag tw,o
questions from each unit. The students are required to attempt one

NIid Semester Assessment Test shall be conauctea t*
the course coordinator after completion of the syllabus
up to 50% and the pattem ofthe examination shall be

j ts ua*s for fina
examination

Final Examination
Note: The BOS shall device the mechanism of Final
examination.
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' Syllabi ofFood Science and Quality Control at FY[IP under CBCS as per NEP-2020
Food Science and Quality Control

Semester III' 
(Examination to be held in December 2023,2024,2025)

Major Course (Iheory)

Course Code: [MJFST3O2 Course Tifle: Food Microbiology
Credits:03 Total No. oflectures:45
Nlaximum Marks: 100

Theor,- 75
PracticaVTutorial= 25

Course Learning Objective:

The Course is designed to enable the students to:

. Provide knowledge of different microorganisms associated with food and their role in spoilage and

preservation of food.
. knowledge ofmicrobes beneficial to humaris
. Impart knowledge various products produced by microbes.

tnilT - 1

) History and scope of microbiolog).
) Factors ellecting microbial gros th - extiilsic and intrinsic factois.
. -.i ..:.-:.. .-.-,.,...,.-.,.:, :.

,- ::,rf,..:;- ,::, , ;_-:, a \, :r-:J :-'{

L\IT- 2

} \4icrcbial spoilage oiiresh iooCs-Luits. \'egetables. cereals, pulses.

i Spoilage of meat and ir:iilk.

) Microbial spoilage ofcanned food.

L\IIT - 3
) lndustrial rnicrobiolog;-scope and der elopment

) Industrial production of enzyme (any one enzyme)

) lndustrial production ofsingle cell protein

U\IT-4
) Fermented food and their benefits: sauerkraut, Olives, Gheri<ins, yoghurt, cheese

) Probiotics and their health benefits

References:

I . FOSTER W.M, Food Microbiology, (2020), CBS Publisher
2. Jay, J.M., Lossner, M.J and Golden, D.A. (2008). Modem Food Microbiology. 7th edition. Springer.

3. Adams, M.R and Moss, M.O. (2018). Food Microbiology. New Age Intemational Plt. LTd. Publishers.

4. Ray,B., Bunia, A.,(2007), Fundamental Food Microbiology 4th Edition, Taylor & Francis Ltd
5. William C. Frazier, Dennis C. Westhoff, N.M. Vanitha., Food Microbiology, 5th Edition (2017), McGraw
Hill Education Publisher



Syllabi ofFood science and euality Control at Fyup under CBCS as per NEp-2020
Food Science and Quality Controt

Semester III
@xamination to be held in December 2023,,2024, Z02S)

llajor Course (Practical)

Course Code: UMJFST3O2 Course Title: Food Microbiology
Credits:01
Iaximum ll{arks: 25

Note: Perform at least any five ofthe following experiments

1 . Microscope: Tlpes and working of microscope
2. To study the working ofAutoclave.
3. Cleaning and sterilization ofglassware
4. Demonstration of sterilization of equipment
5. Preparation ofnutrient agar medium
6. Enumeration of microbes from food samples- TpC
7. lnoculation techniques
8. Gram staining
9. Identificarion ofbacteria on the basis of:

. Cult:ral chamcteristics

. \ lo rphc Iogical characicrisrics

It). D-..,... ,.,i.. n - : :..!r-.:.;.1.:.1 .; n-.;.-11-."1;|: |-.r
i i. lrepaiaiion oi 1-.-r.gut-i

12. Prepar-ation of anv ierr-nented pioduct (Lactic -\cid Fermentatron)
i i. Pasr;u rization olmill,.

W
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Syllabi ofFood Science and Quality Control at tr.flP under CBCS as per llEP-2020
Food Science and Quality Control

Semester III
@xamination to be held in December 2023,2024,2025)

Major Course (Iheory)

Course Code: UMJFST3O2 Course Title: Food Microbiology

Scheme of Examination:

THEORY
DESCRIPTION TI}IE

.A.LLOTTED
}I^TRKS

Mid Semester Assessment Test shall be conducted by
the course coordinator after completion ofthe syllabus
up to 50% and the pattem ofthe examination shall be
decided by the respective Board ofStudies

1% Houm 15

End Semester University Examination shall tre conducted for entire
s1-llabus, The break up is as under:
Section A shall consist Four (4) short ansu'er questions having one
question from each unit. The students are required to attempt all
questions. Each question shall be of3 Marks.
Section B shall consist Eight (8) long ansrver questicns having ru,o

2/, Hotts 60

.DR\ CT I CALi T UT O RI.{.L
Daily evaluation of practical's;'tutorials/Viva
voce/Records etc.

l0 Marks for Continuous
Assessment

Final Examination
Note: Ihe BOS shall device the mechanism of Final
examination.

15 Marts for Final
Examination

9



Syllabi ofFood Science and euality control at F]Iup under GBCS as per NEp-2020
Food Science and euality Controt

Semester III
(Examinatiotr to be held in December 2023,2024,2025)

Minor Course (fheory)

Course Code: I-r\,{IFST3 03 Course Tifle: Introduction to Food

Creditsl 03 Nut-ition and Chemistry

Maximum Marks: r00 
Total No' of Lecfures: 45

Theory: 75
PracticaYTutorial= 25

Course Learning Objective:

The Course is designed to enable the students to:

. Understand the relationship betu,een nutrition and human well_being
o Kjrow and understand the functions, importance of all nutrients for different age groups and special

groups

o Understanding ofchemistry of major components of food
r Knorv Composition and properties offood nutrients.

LI{IT- 1

) Definitions & concepts:Food. fbod chemistrl. n':fitioa. r.ririents. arahi:triticn.
- t..... ..,- .'!-J., ,.rii-:t{i; r-- iat.1. .,1_.\: 1,,-_,t. l:_S.:,. .::::::..,.i_.::: ,3 ,..)
,- \.\ -ii€r.L: tboJs: l"i:ti:ion. ,ourc..s. r.:q u irc-rn,,nt.

L,]iIT _ 2

> carboh-vdrates: Definition. classification. sources. propefiies. Nutritional imponance. Starch
gelatinization and retrogradation.

,> Fats: Definition, classification, sources, properties and rancidity.
) Significance of MUFAS and pUFAS.

rD,iIT- 3

) Proteins: Definition, classification, sources, propefties and importance.
) Enzymes- Nomenclature. specificity, facton influencing enzlrne activiry
) Enzymes added to food during processing

TE{IT.4

) Pigments: My'oglobin. chlorophy'll, anthocyanin and carotenoids: their sources and stability) during processing.
> Non enzymatic browning reactions i-n foods- Caramelization and Maillard reaction.

10
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Syllabi of Food Science and Quality Control at FYUP under CBCS as per IYEP-2020
Food Science and Quality Coutrol

Semester III
. (Examination to be held in December 2023,2024,2025)

Minor Course (fheory)

Course Code: UMIFST3O3 Course Tide: Introduction to Food Nutrition and Chemistry

References:

1 . Sunitra Roday, Food Science and Nutritioo, 3d Edition, 2018

2. Sumati R Mudambi, Rajagopal M. V Fundamentals of Foods, Nutrition and Diet Therapy, 6th Edition, New
Age Intemational Publishen, 2010

3. Srilakshmi, B, Nutrition Science, New age intemational (P) Ltd publishers, New Delhi, 2016.

4. Swaminathan, M. Advanced Text book on food and Nutrition, Vol.I. Bangalore Printing and Publishing Co.
Ltd Bangalore.

5. H.-D. BeliE, Wemer Grosch,'Peter Schieberle, Food Chemisry, 3d Edition, Springer-Verlag Berlin
Heidelberg, 2004
6. John M' deMan, John W. Finley, W Jeftey Hurs! Chang Yong Lee, Principles of Food Chemistry, 46
Edition, Springer, 2018

11
9-



' Syllabi of Food Science a-nd euarity control at Frup under cBCS as per hrEp-2020
Food Science and euatity Control

Semester III
@xamination to be held in December 2023,2024,2025)

Minor Course (practicat)

Course Code: UMIFST3O3 Course Tide: lrtroduction to Food Nutrition and

credits: 0l chemistry

Maximum Marla: 25

Note: Perform atleast any live of the folloxing experiments:
. Prcparation of RDA for different Age Groups

o To Calculate BMI

o Preparation and standardization ofNormal solutions.

. Preparation and standardization ofMolar solutions

. Preparation ofdiflerent strengths (percentage) of solutions

r Determination of moisture content on dry and r,r,et weight basis.

' Qualitative and quantitative tests for proteins,

o Detennination olcmde iat.

r Qu arit:iir e ani ;u ar.l.iia :i;e iesis,l i c ar!!.i.i.. draies.

r Deteirnination of ciude fibre.

r Determination offree latty acid and acid value.

r Determination of peroxide value.

L2



Syllabi of Food Science and Quality Control at FIIJP under CBCS as per NEP-2020
Food Science and Quality Confiol

. Semester III
@xamination to be held in December 2023 , 2024, 2025)

Minor Course

Course Code: UMIFST3O3 Course Tide: Introduction to Food Nutrition and

Chemistry

Scheme of Examination:

THEORY
DESCRIPTION TIME

ALLOTTED
\I-{Rt(S

Mid Semester Assessment Test shall be conducted by
the course coordinator after completion ofthe syllabus
up to 50% and the pattem of the examination shall be
decided by the respective Board ofStudies

1% Hours l5

End Semester University Examination shall be conducted for entire
s-vllabus. The break up is as under:
Section A shali consist Four (4) short answer questions having one
question from each unit. The students are required to attempt all
questions. Each questioa shall be of3 Marks.
Section B shall consist Eight (8) long ans\\'er questions having avo

2Yz Hours 60

quesncn from each unit. Each question shail be oi 12 \,iarks.

pmcrrc.llru-ronrlr
Daily evaluation of practical's/tutorials,Viva
voce,{Records etc.

l0 Marks for Continuous
assessment

Final Examination
Note: The BOS shall device the mechanism of Final
examination.

15 Marks for Final
examination

13



sy'llabi of Food Science and euality control at Fyup under GBCS as per NEp-2020

Food Science and Quality Control

Semester III

@xamination to be held in December 2023,2024,2025)

llulti- disciplinary Course

Course Code: La,{DFST304 Course Tifle: Food euality Assurance and
Sensory EvaluationCredits:0i Total No. oflectures:45

Course Learning Objective:
The Course is designed to enable the students to

o Understand about food quality and its evaluation.
. Know about different methods being used to assure quality.
o Understand about sensory Evaluation Techniques to assure quality offood products.

Unit-I

) Definition and imponance of Qualiry' contml and euality Assurance
) Quality atrributes of Food Nutritional qualit_v. Microbial, Sensory.
) Sampling-Definition and tvpes

c t-2

.- i :.-. i S :;.--,_, :..: -i --it : :-:. :,i:;," .:,a '-l i,,,t5.

) Codex Alimentaius Cornmission
) tsasic Concept of Hazard A;ral1,sis Critical Control Point (if,\CCP) and Good Manufacturing

Practices (G\4P)

Unit - 3

) Definition ofSensory Evaluation, Subjeclive and Objective evaluation
) Human Senses: Sight, Smell, Taste, Sound and Touch
) Basic Taste: Sq'eet, Salt-r, Sour, Biter and Umami.
) Selection ofsensory panel

Unit - 4

) Threshold resrs for basic rastes

) Different types ofsensory tests:

o Paired Comparison Test.

o Rank Test

o Score Test

o Hedonic Scale

l4



. 
Syllabi ofFood Science and Quality Control at FyUp under CBCS as per NEp-2020

Food Science and Quality Control

Semester III

@xamination to be held in December 2023,2024,2025)

Multi- disciplinary Course

Course Title: Food Quality Assurance and Sensory Evaluation

References:

1. Eram S. Rao., Food Qualiry Evaluation, variety Books publishers and Distributors (2013)

2. Pomeranz, Y. Food Analysis-Theory and practice, Springer

3. Nielsen, Suzanne, Food Analysis, Springer US (2010)

4. Sensory Evaluation of Food by Hildegade Heymann , Harry T. Lawless

5. Sensory Evaluation Techniques by Gail Vance Civille , B. Thomas Carr

6. Food Science by B. Srilakshmi

Scheme of Examination:

Course Code: UMDFST3O4

up to 50% and the pattem ofthe examination shall be
decided b-v the ive Board ofStudies
End Semester Uni'ersiq' trumioffi
syllabus. The break up is as under:
Section A shall consist Four (4) short answer questions having one
question from each unit. The students are required ro attempr ;U
questions- Each question shall be of3 Marks.
Section B shall consist Eight (8) long answer questions having two
questions from each unit. The students are required to attempt one

ion shall be of 12 Marks.

2Y, Hours

15



Syllabi ofFood Science and Quality Control at FYUP under CBCS as per llEP-2020

Food Science and Quality Control

Semester III
(Examination to be held in May 2024,2025,2026)

Skill Enhancement Course

Course Code: USEFST3O5 Course Tifle: Bakery Technology and Entrepreneurship
Credits:02 Total No. oflectures: 30
Maximum Marks: 50

Course Learning Objective:

The Course is designed to enable the studenb to

. Understanding ofcomposition ofcereals being used in bakery.

o Know changes occurring in various baked products as a result ofprocessing.

. Use the theoretical knou'ledge in various applications and bakery products preparations.

Unit-I
) History of Bakery, - Present Trends - Prospects - Nutrition facts of Bakery.

> \Vheat: Strucrure and Composition of uheat, Wheat products - \lhole u'heat flour, Maida, semoliaa.

Role of Gluten
) Rarv materials used and their role in Bakery Flour, Yeast, Sugar, Fats, Salt, Additives

L n:t-II
; ts:':ad. B-,scuiis. Cal::s & Paslies - \iethcds oi':.epaiailon
.l- .'.1: li;l:-:r',:. !r: i.-.:-11 .it'-l t..:ii .li j-'::;i-rl ." ..1 .,1:':.',1 :;;:-il.io::.-; ::;.;',ie;nl;:::, ;.g. ii:3il i:r:, ioii

s'-isai. 1o\\ iai, -:iuter.i i'ee bal{el i]iocucts.
tnit-III

> Selti:rg up ola Ba\::'1 L nit:
. Bakeri' equipment required

. Bakery nonns and Standards-

. IllumLnation and i entilation

. Cleaning & sanitization

REFERINCES
1. Kurr A. Rosenrraler, A.D.Er.ers., Kent's Technology of Cereals, 5th Edition, Woodhead Publishing (2018)

2. P.J.Fellows., Food Processing Technology, (2016) 4th Edition, Woodhead Publishing

J. Cereals and Cereal Processing: Chemistry and Technology DAV Dendy & BJ

4. Chemistry and Technology ofCereal Food and Feed S A Matz

5. Bakery Technology and Engineering S A Matz

6. Bakery Flour ConGc Syllabi ofFood Science and Quality Control at FYUP under CBCS as per NEP-2020

tionary L J Hanneman



Syllabi ofFood Science and Quality Control at FYUP under CBCS as per NEp-2020

Food Science and euality Conhol

Semester III
@xamination to be held in May 2 024,2025,2026)

SkiII Enhancement Course

Course Code: USEFST305 Course Title: Bakery Technolog-v and Entrepreneurship

Scheme of Examination:

End Semester Universitl. Examinationi[ali be conduiEf for 2/z Hours
entire syllabus. The break up is as under:
Section A shall consist Four (4) short answer questions covering
each unit. The students are required to attempt all questions. Each
question shall be of 2)i Marks-

ion from each unit. Each question shall be of l0 Marks.

THEORY

Mid Semester Assessment Test shall be conducted by
the course coordinator after completion ofthe syllabus
up to 50o/o and the pattem of the examination shall be

T7

ALLOTTED



Semester - fV
(Examination to be held May 2024,2025,2026)

S.

)"
Course
Type

Course No.
Course
Tide

Credits
(Theory
+
Practical)

llarks
Total
Iark

sTheorl' PracticaUTutorials

I Major UN{JFST4Ol

Processing
of Fruits
and
vegetable

(3+l)
Mid
Semester
l5 Marks

End
Exam

60
Marks

Assessment
l0 Marks

Exam
15
Marts

75+25
= 100

2 Major LMJFST4O2
Processing
of Milk and

Milk
Products

( 3 + l)
Mid
Semester
15 Marks

End
Exam

60
Marks

Assessment

l0 Marks

Exam
15

Marks

75+25
= 100

!

End
El:n

'! -l_i.:i' - .: -
?rocess L.rg

of Cereals,
?ulses &
Oi1 Seeds

( 3 - 1) Semester
I 5 Marks 

6O

iv{atks

Assessment
10 Marks

Exam
15

lvlarks

-5 li
= 100

,+ Major U]VIJFST4O4
Processing
of Egg,
Meat and

Fish

( 3 + 1)

End

Mid , Exam

Semester
15 Marks 

1 66

iMa*s

Assessment
l0 Marks

Exam
15

Marts

,'5 - 25

= 100

5 Minor UMIFST4O5

Processing
of Fruits
and
vegetable

( 3 + l)
Mid
Semester
15 Ma*s

End
Exam

60
Marks

Assessment
l0 Marks

Exam
15

Marks

75+25
:100

18
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Syllabi ofFood Science and Quality Control at FYUP under CBCS as per NEp-2020
Food Science and Quality Control

Semester fV
@xamination to be held in May 2 024,2025,2026)

Major Course (Iheory)

Course Code: UMJFST40I
Credits:03
Iaximum Marks: 100

Theorl- 75

PracticaVTutorial: 25

Course Title: Processing of Fruits and vegetables
Total No. oflectures: 45

Course Learning Objectives:

The Course is designed to enable the students to:

o understand about production, composition and processing ofvarious staple food cropsr Acquaint the students about production, post-harvest physiology ofdiflerent fruits and vegetableso Understa:rd about processing ofFruits and Vegetables.

Unit - I
) Production trends ofdifferent rruits and vegetables in india and world
) Chemical composition and nutritional significance of Fruits and \regetables> Maturity and ripening.
) Post-han-est loses in fruits and r,egetables.
) Post-han est pitysrology and handling of fi"aits and vggsisgls5. resoiraticn, rr.anspimtion. eic.

-:t.: - ;

,> ?ackaglig :equilerl]ej]is oiilits & regetabies.
) Storage offiuits and'egetables. Refiigerated anci coatrored a:mospheric storage> Processed p;.oducts oifiuits 1..iam. jelli., marmalade;.

Unit -3

) Beverases: Juice. nectar. squash. cordial. concentrate
) Tomato products-puree, ketchup and sauce
) Ve_retable pickies

Unit - 4

) Drying and Dehydration ofFruits and Vegetables
) Freezing technology ofvegetables (IeF)
) Cannfurg of fruits and vegetables.

References:

l. R.P. Srivastva, S. Kumar., Fruit & vegetable preservarion, 3d Edition (2019), cBS publishen
2. Kurt A. RosentratetA.D.Evers., Kent's Technology of cereals, 56 (Ed) woodhead publishing (201g)
3. P.J.Fellorvs-. Food processing Technology, (2016) 4th Edition, woodhead publishing
4. Norman N Poner, H.H. Joseph., Food Science, 5th Edition (2007)
5 Girdhari Lal, Siddhapa &Tandon, Preservation ofFruits and Vegetables, Bombay popular prakashan.
6. S.C. Dubey, Basic Baking.
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Syllabi ofFood Science and Quality Control at FYIIP under CBCS as per NEp-2020
Food Science and Quality Control

Semester fV
@xamination to be held in May 2 024,2025,2026)

Major Course @ractical)

Course Code: UMJFST40l
Credits:01
l![aximum Marks: 25

Course Title: Processing of Fruits and Vegetables

Note; Perform any five ofthe following experiments as per the availability of equipmenU apparahts
List of Experimeuts:

l. Preparation of preserves.

2. Preparation of Fruit Candies

3. Preparation of squash/Lime Cordial
4. Preparation of tomato sauce/ketchup

5. Preparation ofsymp & brine solutions
6. Preparation ofVegetable Pickles

7. Cut out analysis ofcanned fruits & vegetables.

8. Dehydration ofVegetables (Check rehydration ratio also)

Scheme of Examination:

DESCzuPTION }IARKS

llid Semester .4.ssessmert Test shall be conducted by
the corirse cccldinatol ater conpi--ticn ol,h,' siillabus

11./z Hours

THEORY

up to 507o and the pattem of the exa:nination shail be

<iecided by the respective Board of Studies
End Semester UniversiQ Examination shall be conducted for entire
syllabus. The break up is as under:
Section A shall consist Four (4) shon ansrver questions har-ing one
question from each unit. The students are required to attempt all
questions. Each question shall be of3 Marks.
Section B shall consist Eight (8) long ansu'er questions having two
questions from each unit. The sttrdents are required to attempt one
question from each unit. Each question shall be of l2 Marks.

2Yz Ho::s 60

PRdCTICALiTUTORIAI-
Daily evaluation of practical's/tutorialsrViva
voce,/Records etc.

10 Marks for Continuous
Assessment

Final Examination
Note: The BOS shall device the mechanism of Final
examination.

15 Marks for Final
Examination
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