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Semester-I1

Study Components Ins.
S.No. | Part Course Title /}‘Ivr:e Credit Title of the Paper Maximum Marks
k
Uni.
SEMESTER 11 CIA | piam |Total
1. I Language Paper-2 6 3 Tamil/Other Languages| 25 | 75 100
. English
2. | 1 | English Paper-2 41 3 25 | 75 100
3 o | NMSDC: 8verview of English
Language ommunication
Proficiency for Paper-1 2 2 25 | 75 100
Employability
Core Course -CC Food Science
4. I |y Paper-2 51 5 25 | 75 100
111 IC\?re Course —-CC Paper -3 5 5 Basic Cookery Practical 25 | 75 100
6. | M | Electivell Chemistry-II
Generic/ Elective II 6| 3 | Chemistry Practical 25 |75 100
Discipline
Specific
7 | v |Skill Enhancement Life Skill Strategies and
Course Paper2 2 2 | Techniques 25 | 75 100
SEC-2
8 v Skill Enhancement Basics in Food Product
' Course Development
SEC-3 (Discipline | paper 1 2 2 25 | 75 100
Specific)
Sem. Total 32| 25 200 | 600 | 800




SEMESTER -11

Titleofthe Course FOODSCIENCE
Category Year L| T | P|O | Credits | Inst Marks
I Hrs | CIA External Total
Sem
CoreCourse] I Y 5 5 25 75 100
CCIlI
LearningObjectives
Toenablethestudents to:
Understandtheclassificationoffoodsaccordingtotheir functions.
Gainknowledge on the compositionandnutritivevalueof foods.
Knowthebasicmethodsofcookinganditsinfluenceonfood.
UNIT CONTENT HOURS
Introduction to Food andCooking Methods
Definition-
Food,foodscience,nutrients,balanceddiet;Needforgroupingfoods-
BasiclV
andVfoodgroups,foodpyramidandmyplate. Functionalclassificationoffoo
UNITI ds-Energyyielding,bodybuilding,protectiveandregulatoryfoods.
Cooking-Objectives,cookingmethods- 12
MoistandDryheatmethodsofcooking,meritsanddemerits.Microwavecoo
king,ohmiccooking,
induction cookingandsolarcooking
Cereals,Millets,Pulses,LegumesandNuts:
CerealandMillets—
Structure,compositionandnutritivevalueofrice,wheatandmillets.Millingo
fwheatandrice,parboilingofrice. 15
UNITII Effectofcookingonthenutritivevalueofcereals.Dextrinization,gelatinizati

on,retrogradationandglutenformation.

Pulsesandlegumes-Types,nutritivevalue,methodsofcooking,
factorsaffectingcookingqualityofpulses,effectofgerminationon

thenutritivevalueofpulses,cerealandpulsecombinationanditssignificance.T
oxicconstituentsofpulsesandmethodsof inactivation.
TexturedVegetableProtein.

Nuts -Types,composition,roleofnuts incookery
Oilseeds -Types,methodsofprocessing,usesandshelflife




UNITIII

Vegetables,FruitsandMilk:

Vegetables -
Classification,nutritivevalue,typesofpigments,selectionofvegetables,effe
ctofcookingoncolour,texture,flavour,appearanceandnutritivevalue.
Fruits-Classification,nutritivevalue,changesthatoccur
duringripening,enzymaticbrowningandits prevention.

Milk -
Compositionandnutritivevalue,typesofmilk,pasteurizationhomogenizati
onandcoagulationofmilk,Effectofcookingandprocessingonmilk.Non-
fermentedmilkproducts —
Skimmedmilkandmilkpowder;fermentedmilkproducts—cheeseandcurd.

15

UNITIV

Fleshyfoods and Egg
Meats—structure,nutritivevalue,cutsofmeat,selectionof
meat,postmortemchangesin
meat,ageing,factorsaffectingtendernessofmeat,changesduringcooking.
Poultry-types,nutritivevalue,selection,changesduring cooking.
Fish-classification,nutritivevalue,selection,changes duringcooking.
Eggs-Structure,nutritivevalue,selection,usesincookery;
foamformationandfactorsaffectingfoamformation,changesduringcookin

g.

18

UNITV

FatsandQils-Types-
differencebetweencoldpressedandregularcookingoils,hydrogenatedfat,e
mulsification,rancidity,smokingpoint.Factorsaffectingabsorptionofoilsw
hilefryingfoods,harmfuleffectsofreheatedoils. Usesoffatincookery-
factorsaffectingabsorptionoffats-smokingpoint-Rancidity.

Sugar-Types ofsugars,stages
ofsugarcookery,crystallization,factorsaffectingcrystallization.
SpicesandCondiments —Classification,usesinlndiancookery
Beverages-Classification-fruitbasedbeverages;milk-based
beveragesnutritivevalueanduses,alcoholicbeverages,coffee,teaandcocoa,
maltedbeverages.

15

TOTAL

75

COURSEOUTCOMES
Aftersuccessfulcompletion ofthecourse the studentwillbeableto:

COs | Description

CO1 | Identifyandclassifyfoods basedonthefoodgroupingsystemandillustratetheiruse.

CO2 | Definethefoods,describeits structureanddistinguishtheircomposition.

CO3 | Demonstrateabilitytoappraisenutritivevalueofdifferentfoodgroupsandselect

goodqualityfoods.

CO4 | Comparethenutrients presentindifferenttypes offoodandchoosefoodsrichinspecific

nutrients.

COS5 | Analyzetheeffectofcookingonthequalityoffoodanddiscriminatethe

Desirableandundesirablechanges.
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E- LEARNING RESOURCES

0 https://www.pdfdrive.com/food-science-books.html

[ https://archive.org/details/textbookoffoodsc0000khadhttps://himitepa.l
0O  k.ipb.ac.id/e-
O
O

book/https://lib.rudn.ru/file/Food_Science Nutrition Catalogue ebook
.pdthttps://www.vet-ebooks.com/food-science-and-technology/

MappingwithProgrammeQutcomes

CO/PO | PO1 | PO2 | PO3 |PO4 | POS | PO6 |PO7 | POS8 | PO9 | PO10

CO1 S S S S M M L S M S
CO2 S S S S M M L S M S
CO3 S S S S M M L S M S
CO4 S S S S M M L S M S
COs S S S S M M L S M S




MappingwithProgrammeSpecificOutcomes

CO/PSO PSO1 | PSO2 | PSO3 | PSO4 | PSO5
Co1 3 3 2 2 3
CO2 3 3 2 2 3
Co3 3 3 2 2 3
CO4 3 3 2 2 3
COs5 3 3 2 2 3
Weightage 15 15 10 10 15
Weightedpercentage(roundedof)

OfCourseContributiontoPOs 3 3 2 2 3




BASIC COOKERY PRACTICAL

Category Yearl O | Credits | InstHrs. Marks
Sem 11 CIA | External | Total
Core Course 5 5 25 75 100
CCIV

LearningObjectives

Toenablethestudents to:

Understandthe scientific principles underlyingthepreparationoffood

Applytheprinciplesofcookeryincookingfoodstopreserveitsnutrientcontentandminimize cooking time.

Acquireskillsinpreparationoffoodswithgoodpalatabilityandpreservationofnutritivevalue

UNIT

CONTENT

HOURS

UNITI

Introduction toBasicCooking Skills
Introductiontodifferentcookingmethods,cookingterminology;
equipmentandtechniques usedforpre-preparationandfordifferent
cookingmethods.
Methodsofmeasuringandweighingliquidsanddryingredients.The
Use andcareofsimplekitchenequipment.

Introductiontofood safety, sanitationandhygieneinthekitchen,
Safepracticesinhandlingknives,sharpinstruments,fuelsand
Materialsathightemperature.

10

UNITII

|Cereals,Milletsand pulses
CerealsandMillets:Methodsofcombiningfineandcoarsecereal with
Liquid(eg.Ragiporridge,ravaupma)
Methodofcookingcerealsand factors influencingtextureandnutritive
value-cookingricebyboilingandstraining,absorptionmethod,
steaming,pressurecooking, microwavecooking; Gelatinizationand
dextrinization
Preparationofrecipesusing rice-puttu,dosai,idli/idiappam,lemon rice,
curdrice,coconutrice,fried rice,tamarindrice, tomatorice, mint
pulao-afew
WheatandMilletpreparations-Kesari,Phulka,poori,paratha,naan,ragi
adai,samaicurdrice,thinaiuppuma,-afew
Pulses:
Factorsinfluencingtexture,digestibilityandnutritivevalueof whole
gram/legumesandpulses-soaking,additionofsodiumbicarbonate,
additionofsalt,waterquality-hardandsoft water,pressure cooking,
boilingandstraining.
Pulsepreparations-Sundal,sambhar,sproutedgreengrampatchadi,
Vadai,pongal,ompodi,greengrampayasam,masalavadai,medhu
vadai-afew

15




UNITII

VegetablesandFruits
Vegetables:Basiccutsofvegetables-Sliceandmince(onions)Shred
(cabbage,spinach),dice(carrot),chop(tomato),grating(beetroot),and
theirusesindishes.Changesincolour,textureandnutritivevalueof
vegetablesduetodifferentmethodsofcooking,cookingmediumand
additionof acid/alkali.
Vegetablepreparations—Poriyal,Aloomethicurry,vegetablecutlet,
thoran,vegetablekurma,avial keeraimasiyal,vegetablesalad,
vegetablesoup,vegetablesandwich,kootu,mintchutneyandcarrot
halwa-afew

Fruits:

Enzymaticbrowninginfruitsandmethodstopreventit.Fruit
preparations-stewedapple,bananafritters,fruitsalad,fruitpunch,
fruityoghurtand fruitsmoothie,preserve/jam-afew

20

UNITIV

Eggs,milk and milk products ,meatand fish:

Egg Cookery:
Boilingofeggs-hardandsoftboiledeggs.Bestmethodofboilingeggs.
PreventionofFerroussulphideformationontheyolk.Poachingand
frying.Coagulationofeggprotein-stirredandbakedcustard
Eggpreparations -eggcurry,omelet,Frenchtoast,caramelcustard
(steamed),scrambledeggsandfriedeggs-afew
Factorsaffectingwhippingqualityofeggwhite —effectofsalt,sugar,
vinegar,fatandmilk,typeofcontainerusedandbeaters,Stagesoffoam
formationinwhippedegg whitesandtheirusesin cookery.
Milkandmilk products
Curdlingofmilkusinglimejuice,buttermilk,tomatojuice.
Milkpreparations
Creamoftomatosoup,paneermasala,payasam,patchadi,thayir
vadai,morkulumbu,basundhi,lassi,spicedbuttermilkandbaked
macaroniandcheese-afew.

Meatand Fish
Methodsoftenderizingmeat-Pounding,mincingadditionofacidslike
curd/limejuiceinmarinade,additionofproteolyticenzymes-raw
papayaEffectofdifferentmethodsofcookingonflavour,textureand
appearanceofmeatandfish.
Meatpreparations-muttonballcurry,muttonvindaloo,muttonkeema,
liverfry,chickenspringroll,chickensweetcornsoup,chicken
biriyani.Seafoodpreparations-fishfry,fishmoilee,fishcutlet,sweet
and sour prawns- afew

15

UNITV

Sugarcookery,Fats and oils and Beverages
SugarCookery-Stagesofsugarcookeryanduses.Preparationsof
sweetsusingdifferentstagesofsugar cookery

Fatsand oils-Effectoftemperatureofoilontextureand
palatabilityoffoods-Fryingpooris atdifferenttemperaturesSmokingpoint
ofoil-breadcubetest.

Emulsions-definition,Preparationofmayonnaise
Beverages-PreparationofCoffeeandTeausingdifferentmethods

15




TOTAL

75

COURSEOUTCOMES
Aftersuccessful completionofthecoursethestudentwillbeableto:

CO1

Identifyappropriatemethodsforweighingdryandwet food
ingredients and for cooking different foods.

CO2

Selectsuitablemethodsforcookingcereals,pulses,
vegetables, eggs ,milk, ,meat, fish and poultry.

CO3

Applytheprinciplesofcookery,cookingtechniquesand
suitable ingredients and additives in preparing dishes.

CO4

Explainthereasonsbehindthechangesthatoccurduring food
preparation.

COs

REFERENCES:

Justifythebestpreparationandcookingmethodsfor

ention ofnutrientsindifferent dishes

1. KrishnaArora(2008)Theoryofcookery,FrankBrothers &Co.,
2. Martland,R.E.andWelsby,D.A.(1980)BasicCookery,FundamentalRecipesand

Variations. William Heinemann Ltd., London.
3. NegiJ (2013)Fundamentals of CulinaryArt,S.ChandandCo.

4. Peckham,G.C.andFreeland-Graves,J . H.(19 87)Foundationoffoodpreparation.4thed.

Macmillan Publishing co, New York
5. PenfieldMPandAda MarieC(2012),ExperimentalFoodScience,Academic Press,,SanDiego

E-LEARNINGRESOURCES:
0 https://www.ithmnotes.in/assets/Docs/Books/Theory of Cookery.pdf

[1  http:/staffnew.uny.ac.id/upload/132318572/pendidikan/buku-esp.pdf

MappingwithProgrammeQutcomes

PO1 [ PO2 | PO3 | PO4 | POS | PO6 | PO7 | POS | PO9

PO10

CO1 S L S S S L L S L S
CO2 S M S L S M M L S S
CO3 S S S M S S S S S S
CO4 S S S S S M L S L S
CO5 S S S S S S S S S S




MappingwithProgrammeSpecificOutcomes

CO/PSO PSO1 | PSO2 | PSO3 | PSO4 | PSO5
Co1 3 2 1 3 3
CO2 3 2 1 3 3
COo3 3 2 3 3 3
CO4 3 3 1 3 3
COs5 3 3 3 3 3
Weightage 15 12 9 15 15
Weightedpercentage(roundedof)of

CourseContributionto POs 3 2 1 3 3




Titleofthe Course LIFESKILLSTRATEGIESANDTECHNIQUES
Category | Year L|T|P|O|Credits | InstH Marks
Sem rs CIA External Total
Elective/ II Y Y 2 2 25 75 100
SEC-2
LearningObjectives
Toenablethestudentsto:
Developskillsforahealthypersonalandprofessionalapproachtolife.
Gaincompetencyandconfidencethroughmasteryofskillsneededforholistliving
UNIT CONTENT HOURS
CommunicationSkills
Developing Listening, Speaking and Reading Skills, An introduction to
UNITI ScientificWriting,LetterWriting,and UsageofNon-verbal Communication. 10
Writing for Grants- a brief Proposal, Statement of Purpose (SoP).
Effectiveuseofsocialmediaincommunicatingmessages.
ProfessionalSkills
UNITII ResumeWriting.InterviewSkills.GroupDiscussions,PresentationSkills. 10
Work-Life Balance- Strategies to achieve them, Time Management.
Leadership/ManagementSkills
UNITII Leadershipskills,Managerialskills, Teambuilding,Entrepreneurial skills, 10
Ethicsand Integrity.
BasicLifestyle-relatedSkills
Healthy eating using simple cooking practices, Home makeover skills,
UNITIV Basics in Gardening, Stress Management- Yoga and Fitness practices- 10
benefitsfora HolisticLife, Anintroductionto
Martial Artsasaprotectivestrategy.
HumanValueSkills
UNITV StrategiesandtechniquestopromoteNon-Violence, Serviceto the 10
community,developingskillspertainingtoadministeringFirstAid.
Practical
1. WorkshopsonLeadership/WritingSkills,Y ogaandMartial Arts.
2. DevelopingListeningandSpeakingSkills. 10
3. PracticalDemonstrationonhealthyrecipes.
4. ApracticalexposuretoadministeringFirstAid.
TOTAL 60
COURSEOUTCOME

Aftersuccessfulcompletionofthecourse,thestudentwillbeableto:

CO1.Describedifferentskillsandtechniquesneededtomaintainahealthypersonaland

professional approach to life.

CO2.Identifyskillsneededforahealthylifestyle.

CO3.Explaintheneedtodevelopvariousskillsetsforaholisticlife.

CO4.Developconfidencewithrespecttoemotionalcompetency,personaland professional life.
COS.Recommendlifeskillstrategiesfortheholisticdevelopmentoftheindividual.

Reference:




1. Ashokan,M.S.(2015).Karmayogi: AbiographyofE.Sreedharan.Penguin,UK.

2. HansonC.W.(2021).ResumeWriting2021: Theultimateguidetowritinga resumethat lands
youthejob. Independently Published, Kindle.

3. JaneE.,BurtS.,andNudelmanG.(2018).ProfessionalCommunication: Deliver effective written,
spoken and visual messages. 4™ ed. Juta and CompanyPvt. Ltd.,Cape Town, SouthAfrica.

4. KellyT.,andKellyD. (2014).CreativeConfidence:UnleashingtheCreative Potential WithinUs All.
WilliamCollins

5. KumarS.,andLataP.(2015).CommunicationSkills.2"%ed.Oxford UniversityPress, India.

6. KurienV.,andSalveG.(2012).ITooHadaDream.RoliBooksPrivate Limited

7. O'Toole].(2019)TheEnlightenedCapitalists:CautionaryTalesofBusiness PioneersWho Triedto
Do WellbyDoing Good.Harpercollins.

8. SullivanD.R.E.(2022).EffectiveLeadershipSkillsforTeachersof Young Children. 3 ed.
RedleafPress.

e-LearningResources:

1. Fries,K.(2019).8EssentialQualitiesThatDefineGreatLeadership.Forbes.
Retrieved2019-02-15

from https://www.forbes.com/sites/kimberlyfries/2018/02/08/8-essential-qualities-that-define-great-
leadership/#452ecc963b63

2. HowtoBuildYourCreativeConfidence, TedTalkbyDavidKelly

- https://www.ted.com/talks/david_kelley how_to build_your_creative confidence
3. India’sHiddenHotBeds ofInventionTedTalkbyAnilGupta

- https://www.ted.com/talks/anil_gupta_india_s_hidden_hotbeds_of invention

4 Knowledge @ WhartonInterviewsFormerIndianPresidentAPJAbdulKalam -." ALeader Should
Know How to Manage Failure" https://www.youtube.com/watch?v=laGZaS4sdeU

5 Martin,R.(2007).HowSuccessfullL.eadersThink.HarvardBusinessReview,85(6): 60.
6 NPTELCourseonLeadership-https://nptel.ac.in/courses/122105021/9

MappingwithProgrammeQutcomes

PO1 | PO2 | PO3 | PO4 | PO5 | PO6 | PO7 POS PO9 | PO10

CO1 S S S S S S S S S S

CO2 S S S S S S S S S S

CO3 S S S S S S S S S S

CO4 S S S S S S S S S S

CO5 S S S S S S S S S S
MappingwithProgrammeSpecificOutcomes

CO/PSO PSO1 | PSO2 | PSO3 | PSO4 | PSOS5

COo1 3 3 3 3 3

CO2 3 3 3 3 3

CO3 3 3 3 3 3

CO4 3 3 3 3 3

CO5 3 3 3 3 3

Weightage 15 15 15 15 15

Weighted percentage (rounded of)

of Course Contribution to Pos 3 3 3 3 3




Titleofthe Course BASICS INFOODPRODUCTDEVELOPMENT
Category Year L| T |P|O|Credits | Inst Marks
I Hrs CIA External Total
Sem
Skill Il Y 2 2 25 75 100
Enhancem
Ent
Course
SEC3
LearningObjectives
Toenablethestudentsto:
Determinecustomersneedsanddesiresthat canleadtonewproductdevelopment
Discussthepreparationofnewproductsbasedonutility,convenience,anduniquedietary
requirements.
RecognizethenoveltyintraditionalIndian foods
UNIT CONTENT HOURS
Introductiontothedevelopmentoffood products 3
UNITI | Concepts,definitions&characteristics.Factorsto considerforfood
productdevelopment(externalandinternalfactors).
Phases offood product development 10
UNITII Developmentofproductprototype-marketresearch,concepttesting
approaches,productformulationandspecification,productoptimization,
processdevelopment&optimization,productattributes,scaleup
requirements;Productprototypetesting-consumertesting,packaging
testing,shelflife testing,productintegrityandconformance tostandards;
Marketingplans -pricestructure,place &distributionsystem, promotional
program,marketpositioning,testmarketing,results evaluation
Conceptsinsensoryevaluationoffoods 5
Sensoryattributesoffoods:Chemicalsenses(olfactoryandgustatory);physical,kin
UNITIII | estheticand tactilesenses(appearance, color,texture,&overalltaste).
Sensoryevaluation methods 5
UNITIV | Definition,advantages,anddisadvantages.Subjectivetests: Analyticaltests(sensiti
vitytests,differencetests,ranking tests),
descriptivetests,andconsumer/preferencetests.
Objectiveandinstrumentalevaluation methods 7
Objectivemethodsforappearance,size,shape,volume,specificgravity,
UNITV refractiveindex, moisture,fat,andothers.
Instrumentalmethodsforevaluationofcolor,viscosity,texture&aroma
TOTAL 30




COURSEOUTCOMES

Aftersuccessfulcompletion ofthecourse,thestudentwillbeableto:

COs

Description

CO1

Identify,categorize,andanalyzemajortrendsinproductdevelopment.

CO2

Identifytheprocesses
&stagesfornewproductdevelopmentfromconceptiontocommercialization.

CO3

Understandtheroleofsensoryandobjectiveevaluationinproductdevelopment,qualitycontrol,
andresearchinthefoodandotherconsumerindustries.

CO4

Explaintheadequate
theoreticalbackgroundandpracticalunderstandingofsensoryevaluationof food.

COs

Developanew foodproductfromconceptto prototypeor pilot-scale
Productionwiththe inclusionofa criticalanalysisofthequality, safety,shelf-
life,packaging,labeling,andcostoftheproduct.

REFERENCES

. AwasthiD,JaggiRandPadmanandV.AManualforEntrepreneurs:FoodProcessingIndustry. Tata
McGraw-Hill Publishing Limited. 2006.

. BedekarSJ.MarketingConceptsandStrategies,OxfordUniversityPress. 1991.

. Connie M. Weaver and James R. Daniel. The Food Chemistry Laboratory — A manual for
ExperimentalFoods,DieteticsandFoodScientists, CRCPress,New Y ork.(Practical).2003.

. FullerGW.NewFoodProductDevelopment- Fromconcepttomarketplace. CRCPress, Taylor &
Francis Inc., USA. 2005.

. LyonDH,FrancombeMA,HasdellTAandLawson K(eds).GuidelinesforSensoryAnalysisin Food
Product Development and Quality Control. Chapman and Hall, London. 1992.

. MoskowitzHR.NewDirectionsforProductTesting andSensoryAnalysisofFoods.Foodand
Nutrition Press, Connecticut. 1985.

. Moskowitz,HR,Saguyl,SamandStrausT.AnIntegrated Approach toNewFoodProduct
Development. CRC Press, Taylor & Francis Inc., USA. 2009.

. PaineFAandPaineHY (eds). AHandbookofFood Packaging,2ndEdn.BlackieAcademicand
Professional. 1992.

E-LEARNING RESOURCES
0 http://epep.inflibnet.ac.in/Home/Download

MappingwithProgrammeQutcomes

PO1 [ PO2 | PO3 | PO4 | POS | PO6 | PO7 | PO8 | PO9 | PO10
CO1 S S S M M M L M M S
CO2 S S S M M M L M M S
CO3 S S S M M M L M M S
CO4 S S S M M M L M M S
CO5 S S S M M M L M M S




MappingwithProgrammeSpecificOutcomes

CO/PSO PSO1 | PSO2 | PSO3 PS04 | PSOS
Co1 3 3 3 1 3
CO2 3 3 3 1 3
CO3 3 3 3 1 3
CO4 3 3 3 1 3
CO5 3 3 3 1 3
Weightage 15 15 15 5 15
Weightedpercentage(roundedof)

of CourseContributionto Pos 3 3 3 1 3




16



