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PROGRAM OUTCOMES 

Sudents will have a basie knOwiedge ol lundamentals and application of food science 
&quality control. 

Sudents will be able to record and analyze the results of experiments. 

Students will be skilled in problem solving. critical thinking and analytical. 

Students Will become aware ol the ethical behavior in issues in this field. 

PROGRAM SPECIFIC OUTCOME 

The purpose of the Add-on course on Food Science & Quality Control program at Govt. 

Digvijay PG Autonomous college is to provide the key knowledge. base and laboratory 

resources to prepire students lor achieving their career goals as professionals in the field of 

chemistry, biological chemistry and related fields. They will be able to work as chemists and 

lood analysts in diflerent laboratories. 

COURSE OUTCOMES 

First Year Certificate 

PAPER I: BASIC NUTRITION 

Students will learn about source, function of foods. nutrients. 

malnutrition, inter-relationship between nutrition and health, good health. food 

guide. etc. 

Students will understand about water, minerals, Carbohydrates. 

Students will learn about lipids and vitamins. 

Enzymes 
nomenclaurc. specilicity, etc and energy will be discussed. 

Anino Acids. Peptides and Proteins 
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PROGRAM OUTCOMES 

Sudents will have a basie knowledge of fundamentals and application of food science &quality control 

Students will be able to record and analyze the results of experiments. Students will be skilled in problem solving, critical thinking and analytical. Students will become aware of the ethical behavior in issues in this field. 

PROGRAM SPECIFIC OUTCOME 

The purpose of the Add-on course on Food Science & Quality Control program at Govt. Digvijay PG Autonomous college is to provide the key knowledge. base and laboratory resources to prepare students for achieving their career goals as professionals in the field of chemistry. biological chemistry and related fields. They will be able to work as chemists and 
food analysts in ditferent laboratories. 

COURSE OUTCOMES 

Paper - I: FOOD MICROBIOLOGY, SANITATION & HYGIENE 

Students will learn about microbiology, morphology of micro-organisms. control of 

micro-organisms. ellect of environmental factors, etc. 

Microbiology of dilferent food spoilage and contamination, sources, types, effects. 

environmental microbiology. water, air, soil & sewage 

Microbial intoxication and inlections, symptoms & methods of control, benelicial 

effects. nmierobiological standards. food safety. 

The relation of' miero-organisms to sanitation, effect of micro-organisms on foods 

borne illness. 

Importance of personal hygiene of food handler, safety in food procurement. cleaning 

methods. sanitation, waste product handling, etc. 
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PROGRAM OUTCOMES 

Students will have a basic knowledge of fundamentals and application of food science &quality control. 

Students will be able to record and analyze the results of experiments. 
Students will be skilled in problem solving, critical thinking and analytical. 
Students will become aware of the ethical behavior in issues in this field. 

PROGRAM SPECIFIC OUTCOME 

The purpose of the Add-on course on Food Science & Quality Control program at Govt 
Digvijay PG Autonomous college is to provide the key knowledge, base and laboratory 
resources to prepare students for achieving their career goals as professionals in the field of 

chemistry. biological chemistry and related fields. They will be able to work as chemists and 

food analysts in difTerent laboratories. 



DEPARTHENT OF CHEMISTRY 
GOVT. DiGVIJAY AUTONOMOUs PG 

COLLEGE, RAJNANDGAON (C.G.) 

B. Sc. 

Subject: CHEMISTRY 

Session:2020-21 
FFT 

ACFSOC -0 2 

Programme Duration: 3 year 

B. Se. II yr (Diploma) 
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PROGRAM OUTOMES 

Students will have a basic knowledge of fundamentals and application of lood science 
&quality control. 
Students will be able to record and analyze the results of experiments. Students will be skilled in problem solving, critical thinking and analytical. Students will become aware of the ethical behavior in issues in this field. PROGRAM SPECIFIC OUTCOME 

he pupose ot the Add-on course on Food Science & Quality Control program at Govt DigVija PG Autonomous college is to provide the key knowledge, base and laboratory resourees to prepare students for achieving their career goals as professionals in the field of chemistry. biological chemistry and related fields. They will be able to work as chemists and food analysts in cditferent laboratories. 

COURSE QUTCOMES 

Second Year Diploma Course 

PAPER-: FOOD PRESERVATION, SENSORY EVALUATION & FOOD PACKAGING 
Students will learn about basic concept of food preservation. 
Sudents will learn about Spoilage ol lood, nutritive value of preserved food 
Students will learn about palatability of food, measurement, sensory analysis, ete. 

. Factors intluencing sensory measurements, types of test, objective methods of 
evaluation. etc. 

Importanee of packagng. various package forms, packaging materials, methods and 
Perlormances, etc 
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PROGRAM OUTCOMES 

Suudents will have a basic knowledge of fundamentals and application of food 

seience & quality control. 
Students vill be able to record and analyze the results of experiments. Students will be skilled in problem solving, critical thinking and analytical. Students will become aware of the ethical behavior in issues in this field. PROGRAM SPECIFIC OUTrcOME 

The purpose of the Add-on course on Food Science & Quality Control program at Govt. Digvijay PG Autonomous college is to provide the key knowledge, base and laboratory resourcCs to prepare students for achieving their career goals as professionals in the field of chemisu'y. biological chemistry and related fields. They will be able to work as chemists and food analysts in dillerent laboratories. 

COURSE OUTCOMES 

PAPER-II: POST HARVEST TECIINOLOGY & ANALYTICAL 

INSTRUMENTATION 

Students will learn about principles of food processing, processing technology. 

cnrichnent & fortulication of food. 

Sproutiny & fernmentation, iadditives., preservatives, quality Control in food industry. 

clc. 

13usics of instrunentation like colorimetry. photometry, chromatography. 

clectroplioresis. 

Prineiple» & applications ol dillerent lechniques used in food & nutrition research 
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COURSE OBJECIVES: 

The purpose of the Add-on course on Food Science & Quality Control program al Ciovi 

Digvijay PG Autonomous college is to provide the key knowledge, base and laboratory 

resources to prepare students for achieving their career goals as professionals in the ficld of 

chemistry. biological chemistry and related fields. They will be able to work as chemists and 

lood analysts in diflerent laboratories. 

COURSE OUTCOMES 

Sudents will have a basic knowledge of fundamentals and application of food 

Science & quality contro 

Students will be able to record and analyze the results of experiments. 

Students will be skilled in problem solving, critical thinking and analytical. 

Students will become aware of the ethical behavior in issues in this field. 
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COURSE OBJECTIVE 

The upseol the Adl-on course on Food Seience & Quality Control program at Govt 
DiiaN PG AIlOnomous college is to provide the key knowledge. base and laboratory 
ICSOUrees to prepre stulents lor aehieving their career goals as professionals in the field of 
hmistry. bivlogical chomistry and relatel fields. They will be able to work as chemists and 
ood analysts i dillerent laboraitories. 
COURSE OUTCOMES 

Students will have a basie knowledge of fundamentals and application of food Seicnee & quality control. 
Studens will be able to record and analyze the results of experiments. 
Sudents will be skilled in problem solving. critical thinking and analytical. 
Studenns will become aware of the ethical behavior in issues in this field. 

Third Year Advanced Diploma 
PAPER - I:F0OD ANAlLYSIS AND FOOD TOXICOLOGY 

nable students to develop new lood products and entrepreneurial abilities. 
ood composition. cnulsiliers, auntioxidants, enzymes, etc and sampling technique. 
Gcneral chemical methods of analysis of earbohydrate. fat. protein, etc. 

TOxicology. food contamination. toxins, chemical preservatives. pestisides. ete. 

Iood borne illness. mierobial & parasitie food poisoning. parasites, ete. 
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COURSE OBJECTIVE 

The purpose ol the Add-on course on Food Science & Quality Control program at Ciovt. 
Digvijay PG Aulonomous college is to provide the key knowledge, base and laboratory 
resources to prepare students for achieving their career goals as professionals in the field of chenistuy. biological chemistry and related fields. They will be able to work as chemists and 

Tood analysts in different laboratories. 
COURSE OUTCOMES 

Students will have a basic knowledge of fundamentals and application of food 
science & quality control. 

Students will be able to record and analyze the results of experiments. 
Sudents will be skilled in problem solving, critical thinking and analytical. 
Students will become aware of the ethical behavior in issues in this field. 

Third Year Advanced Diploma 
Puper-1: Food Manulacturing Adulteration And Testing 

Students will learn about market research, consumer research, food consumption 

pattern. etc. 

Trends in social change. food situation in India and outside. prospects of food 

rocessing lor export. product developing, etc 

ood laVS. states and Municipal laws. food Standard. 

F'ood Aduleratio 

nterpreneurship. lood laws, transporting -types/mode. 
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COURSE OBJECTIVE 
The purpose of the Add-on course on Food Science & Quality Control program at (iovt 
Digvijay PG Autonomous college is to provide the key knowledge, base and laboratory 
resources to prepare students for achiev ing their career goals as professionals in the field o 
chemistry. biological ehemistry and relited fields. They will be able to work as chemists and 

lood analysts in different laboratories. 
COURSE OUTCOMES 

Students will have a basic knowledge of fundamentals and application of' food science & quality control 
Students will be able to rccord and analyze the results of experiments. 
Sudents will be skilled in problem solving, critical thinking and analytical. 
Students will become aw are of the ethical behavior in issues in this field. 
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