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PROGRAM OUTCOMES
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& quality control.
Students will be able to record and analy;
malyze the results of .
J s of experiments
Students will be skilled in problem solving, eritical thinking and analytical
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

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

resoul

ces 1o 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 different laboratorics.
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URSE OUTCOMES

First Year o Certificate

PAPER — I : BASIC NUTRITION
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Gludents  will learn about  source, function of foods. nutrients.

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

guide. cte.
Students will understand About water, minerals, Carbohydrates.

Srudents will Tearn about lipids and vitamins.
I'nzyimes nomenclatre. specilicity, ete and energy will be discussed.
Amino Acids. Peptides and Proteins
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PROGRAM OUTCOMES

©ootadents will e busic k
¢ a-bas dee of [
I¢ Kknow ledge of lundamentg)s and application ol food s¢j
& quality control, o

* Students will be able o record and analyze the results of experiments

* Students wil| pe skilled in problem solving, critical thinking and analytical.

e Students will become aware of' the ethjcal behavior in issues in this field.

PROGRAM SPEC IFIC 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
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 diflerent laboratories.
COURSE OUTCOMES

Puper - I : FOOD MICROBIOLOGY, SANITATION & HYGIENE
s Students will Icarn 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.

9

cnvironmental microbiology. water, air, soil & sewage

| ial intoxication and infections, symptoms & methods of control, beneficial

v Microbial intoxication and inlections, sympt

cflects. microbiological standards. food salety.

The relation of micro-organisms to sanitation, effect of micro-organisms on foods
° e rele 2

borne illness.

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

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

o Students will have a basic knowledge of

[undamentals and application of food science
& quality control,

¢« Students will be able 10 record and analyze the results ol experiments.

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

o Students will become aware ol the cthical behavior jn issues in this field.

PROGRAM SPECIFIC OUTCOME

The purpose of the Add-on course on ['ood Science & Quality Control program at Gowt.
Digvijay PG Autonomous college is to provide the key knowledge, base and laboratory
resources (o 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

lood analysts in dillerent laboratories.

Pl



% W 7 4
iy 3

JEPRRTHMENT OF CHEMISTRY
GOV'T. DIGVIJAY AUTONOMOUS PG
COLLEGE, RAJNANDGAON (C.G.)
B. Sc.

Subject : CHEMISTRY

Session :2020-21 ‘
ACFSOC-02 X

Programme Duration : 3 year
B. Sc. Il yr (Diploma)

Name of the Paper : FOOD PRESERVATION, SENSORY
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Fvinination System : Annual System




PROGRAM OUTCON g
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I'he PUrpose of the Add-on course on

Food Science & Quality Control program
2¢ S 1o provide the key

at Govt,
Ufg\‘i_i;;_\ PG AULonomous colle

knowledge. base and laboratory
resourees o prepare

students for achieving thejr career goal

$ as professionals in the field of
*al chumsrx\ and re

chcmisrr\. biologic

lated fields. They will be able 1o work as chemists and
food analvsts in dify ferent laboratories,
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COURSE OUTCOMES

Second Year ¢ Diploma Course

PAPER-T: FOOD PRESERVATION, SENSORY EVALUATION & FOOD PACKAGING

Students will learn about basic concept of food preservation.,
9 . o

Stadents will learn about Spoilage of food. nutritive value of preserved food
™ Students ¢ ¢ -

Students will learn about palatability of food, measurement, sensory analysis, etc.
¢ Stude ¢ ¢ .

I‘actors influencing sensory measurements, types of test, objective methods of
¢ lactor =

evaluation. ele.

Importance of packaging. various package forms, packaging materials, methods and
¢ mport: ¢ oo
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I'he PUrpose of he Add-on couyrse on Food Science & Quality Control program at Govr,
Digvijay pG Autonomous colle

€¢ is to provide the key knowledge, base and laboratory

FESOUrees 1o prepare students for achieving their caree

r goals as professionals in the field of
chemisery biolovicyl chemistry and related fields. The

y will be able to work as chemists
lood analysts in different labor

and
atories.

COURSE OUTCOMES

INSTRUMENTATION
‘inciples of food processing, processing technology.
¢ Students will learn about principle
cnrichment & lortilication of food. | o
¢ fermentation. additives, preservatives, quality
outing & fermenté .
< Sprouting & Ic
- ry, chrom: raphy.
- imetr etry, chromatography
ntation like colorimetry. photometry
iC Sinstruments
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COURSE OBJECIVES:-

H.m ’|.\'fu'po:'c‘ ol the Add-on course on lFood Science & Quality Control program at Govi
Digvijay PG Autonomous college is to provide the key knowledge, base and Iahn,m(,r\_.
ICS()LH.L‘CS to.prcpurc students for achieving their career goals as professionals in the ficld <)'l'
chemistry . biological chemistry and related fields. They will be able to work as chemists and

food analysts in different laboratories.
COURSE OUTCOMES

< Swdents will have a basic knowledge of fundamentals and application ol lood
science & quality control.

. Students will be able to record and analyze the results ol cxperiments.

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

“the ethical behavior in issues in this field.
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Srudents will become aware of
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tudents wil) have a bagic Knowledge of fundamentals and applic

ation of food
SUICNee \: quality control.

©oNtdents wil) pe able to record and analyze the results ol experiments.

* Students will e sKilled in problem solving, critical thinking and analytical.

«  Swdents will become aware ol the ethical behay ior in issues in this feld.

Third Year @ Advanced Diploma
PAPER - 1: FOOD ANALYSIS AND FOOD TOXICOLOGY
+ Fnable students o develop new food products and entreprencurial abilities.

. . ete and sampling technique,
Food composition. emulsifiers. antioxidants. chzymes, ete and sampling techniq

v
¢ General chemical methods of analysis of carbohydrate. fat, protein. ete.
Foxicolopy. food contamination. toxins, chemical preservatives. pestisides. etc.

| o microbial & parasitic [ood poisoning, parasites, ¢
[ood borne tiness. microbial & parasit I
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COURSE OUTCOMES

Stude il have a basic ' ;
tudents will have 4 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 analvtical,

¢

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

Third Year : Advanced Diploma

Paper-11 - Food Manufacturing Adulteration And Testing
s Students will learn about market research, consumer research, food consumption
pattern. cic.
o [rends in social change. food situation in India and outside. prospects of food
processing for export . product developing, etc,
o Lood laws. states and Municipal laws. food Standard.

o l'ood Adulteration.

o Luterprencurship. food laws. transporting -types/mode.
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