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*Refer to Generic Components Common to all B.VVoc. Courses

** Summer Industrial Training of 4-6 weeks in a relevant Industry after 2nd Semester



Job Role:---

Semester |

Code

Skill Component

Job Description

FPP103

Bakery and Confectionary

Baking Technician: Responsible for baking of
products and maintaining their quality

FPP 104

Dairy Science &
Technology

Dairy Technologist: To work with dairy
products like milk, butter, yogurt, cheese. To
prepare and preserve high quality dairy
products

FPP105

Food Quality Assurance

Food quality assurance manager: To
determine and establish procedures and
standards for food production, preservation and
guality management.

Is responsible for implementing and ensuring
that food products produced meet standards set
by both the organisation and regulatory
authorities.

Semester 11

Code

Skill Component

Job Role

FPP 203

Food Packaging Technology

Food Packaging technician:performs various
packaging functions and handles all categories
of packaging such as primary, secondary and
tertiary packaging for food products.

FPP 204

Industrial Safety, Hazards &
Prevention

To evaluate values of industrial safety and
hygiene.

Is responsible for monitoring and assessing
hazardous hazardous and unsafe situations and
developing measures to assure workers safety

FPP 205

Food Plant Layout

Food Plant layout officer: Managing and
updating food plant layout time to time as per
business policies and safety standards.




*Refer to Generic Components Common to all B.VVoc. Courses



Job Role:-----

Semester 111

Code

Skill Component

Job role

FPP-T- 303

Food Fermentation &
Beverage Technology

Fermentation  microbiologists work in
academic, basic and applied research
laboratories, where they study the fermentation
processes of microorganisms like bacteria,
yeasts, fungi and mold. Develop and improve
processes for making beer, wine, cheese and
other products

FPP —T-304

Milk &Dairy Food Product
Development

Dairy scientist: QA Management, milk
quality testing, dairy products testing
Marketing Executive in dairy industry.

FPP-T- 305

Nutraceuticals and
probiotics

Working with specific strains of
microorganisms  and  developing  new
supplements and drinks to improve the overall
health of human beings especially disgestive
system

Semester 1V

Code

Skill Component

Job role

FPP-T- 303

Meat, Poultry & Fish
Processing

To work in an abattoir, wholesale meat
factories and meat processing plants. A meat
processor is involved with the production of
meat and poultry products.

FPP —T-304

Food Engineering

Food engineers utilize the latest innovative
technology to process, package, preserve and
improve food products. This type of engineer
works in combination with the agricultural and
food processing industry to ensure food safety,
supply, nutrition and value. To develop and
design new food equipments.

FPP-T- 305

Seminars

To improve the communicating and
presentation skills of the individual.




Semester |



Text books/ References:

1. Adams M.R and Moss M.O, 2004 “Food Microbiology”, Panima Publishing corporation,
New Delhi, 2ndEdition.

. Frasier.1987. Food Microbiology.Tata McGraw-Hill Education

3. Bakery-I, Student handbook and practical manual, published by CBSE.

4. Ornamental Confectionary and the Art of Baking in all its Branches by Herman Hueg

5

6

N

. Bread: A baker’s book of techniques and recipes by Jeffrey Hamelman.
. A professional Text to bakery and confectionary by John Kingslee

Practical based onFPP103

Time: 3 hours
Preparation of White Bread.
Principle and preparation of Fruit cake.
Studying the effect of temperature on process of biscuit making.
To make garlic bread and sensory analysis.
To do icing on the cake.
Isolation of microbes from spoiled bread.
To study effect of pasteurization on milk
. Methylene blue reduction test in milk
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2. Farm animal management and poultry production, Shastri Thomas and Singh, Vikas
Publishers

3. Indian Dairy products, K.T. Acharya

4. Fliud milk industry, J.S Handerson, A.V.I Publishing Company, USA1

5. Milk Hygiene in milk production processingand distribution, F.A.O Publication.

Practical based onFPP 104

1. Gerber fat test for milk.

2. Sampling of milk and milk products for microbiological analysis

3. Platform test for milk analysis.

4.Proximate analysis of feed: Dry matter, nitrogen, crude fiber and total ash.

5.Visit and study a nearby milk union/ dairy and prepare a checklist of problems in procurement
and milk distribution



FPP105: FOOD QUALITY ASSURANCE

Job Role:-Food quality assurance manager: To determine and establish procedures and standards for
food production, preservation and quality management. Is responsible for implementing and ensuring that
food products produced meet standards set by both the organization and regulatory authorities.

Course Objectives:

1. To understand the different principles of food quality control.
2. To assess the food quality assurance of bakery products.

Instructions for paper setters
1. The syllabus of this paper has been divided into four units.
2. Examiner will set a total of nine questions comprising two questions from each unit,
and one compulsory question of short answer type covering the whole syllabus.
3. The students are required to attempt one question from each.
4. All questions carry equal marks.

Unit 1

Objectives, importance and functions of quality control.Principles of food quality control and
quality assurance, quality control and assessment in food materials used in baking industry and
finished bakery products.

Unit 11

Total quality management (TQM) - good manufacturing practices, good hygienic practices, good
lab practices, general awareness and role of management practices in quality control.

Microbial quality control: determination of microorganisms in foods by cultural, microscopic,
physical, chemical, immunological and bioassay methods

Unit 1

Food regulations, grade and standards, concepts of Codex Almentarious, HACCP, USFDA, ISO
9000 series etc. Food laws and standards, Food standards and safety Act: salient provisions and
prospects, role of various national and international agencies.

Unit IV

Food adulteration, nature of adulteration, methods of evaluation of food adulterants and toxic
constituents of bakery products

Sensory quality evaluation: Introduction, methods, panel screening, selection methods, Sensory
and instrumental analysis in quality control,



Practical based onFPP 105

1 Techniques of quality assessment of different natural and processed foods.

2 ldentification and ranking of food product attributes

3 Identification and ranking of food product attributes.

4. Sensory methods for measuring foodquality assessment of raw materials used and processed
bakery products

5. Instrumental methods for measuring foodquality assessment of raw materials used and
processed bakery products

6. Study of cleaning and sanitizers used in pre and post-operative processes in bakery industry

7. Documentation of details of baking ingredients, process and finished products used in baking
industry.

Text books/ References:

1. InteazAlli (2003). Food Quality Assurance Principles and Practices.CRC Press.
2. J Andres Vasconcellos (2003) Quality Assurance for the Food Industry. A Practical
Approach.CRC Press



Semester |1
FPP 203: FOOD PACKAGING TECHNOLOGY

Job Role:-Food Packaging technician:performs various packaging functions and handles all categories
of packaging such as primary, secondary and tertiary packaging for food products.

Course Objective:

* To enable the students to wunderstand about packaging and packaging materials,
interaction of food items with packaging materials

Instructions for paper setters

1. The syllabus of this paper has been divided into four units.
2. Examiner will set a total of nine questions comprising two questions from each unit,
and one compulsory question of short answer type covering the whole syllabus.
The students are required to attempt one question from each.
All questions carry equal marks.
Unit |
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Introduction to Food Packaging: Functions of packaging, Effect of environmental factors on
quality of food.

Estimation of shelf life, analysis of storage requirement, accelerated storage studies: Vacuum and
Inert Gas Packaging: Tests on packaging materials, Mechanical strength (Tension, notch and
tearing strengths), Gas and water vapor transmission rates.

Unit 1l

Metal Cans as Packaging material: Types of Metallic Cans - Tin cans and Aluminum cans.
Specialty of Open top sanitary cans, Lacquers and their use, three piece cans and two piece cans,
Aerosol Cans.

Introduction to Canning operations — Can Reformer,Flanger, Seaming, Can closures, Glass jars
and Bottles in food packaging, Design features and applications, Sterilization of jars and
bottles.

Unit 111

Flexible Films Packaging: Formation of Films and pouches, Plastics used and their Specific
applications.

Copolymers their applications.Co-extruded films and Laminates.Rigid and Semi rigid plastic
packaging methods. Extrusion —Retort pouch packaging. Laminated Paper board Cartons, Fiber
Board and Corrugated Card Board packaging and their applications.

Unit IV



Filling And Sealing Operations For Various Types of Packages: C



FPP204: INDUSTRIAL SAFETY, HAZARDS & PREVENTION

Job Role:- To evaluate values of industrial safety and hygiene.

Is responsible for monitoring and assessing hazardous hazardous and unsafe situations and developing
measures to assure workers safety

Course Objectives:

1. To create awareness about health hazards of industrial substances.
2. To evaluate the threshold value of industrial hygiene and safety.

Instructions for paper setters

1. The syllabus of this paper has been divided into four units.

2. Examiner will set a total of nine questions comprising two questions from each unit,
and one compulsory question of short answer type covering the whole syllabus.

The students are required to attempt one question from each.

All questions carry equal marks.
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1. Crawl D.A. And Louver J.A.,, 2001 "Chemical Process Safety Fundamentals With
Applications” Prentice Hall

2. Wentz, C.A, 2001. "Safety Health And Environmental Protection,” McGraw Hill

3. Smith, B.D, 2001 "Design Of Equilibrium State Process, "McGraw Hill.

Practical based onFPP 204

Time: 3 hours
. Study of morphology of bacteria, yeast and fungi

. Methods of sterilization and preparation of media

. Gram staining, negative and lactophenol staining

. Methods of pure culture techniques for bacteria

. Enumeration and isolation of bacteria and fungi from water/milk and contaminated food

. Demonstration of different safety aspects and maintenance of material safety data sheets
followed in food industry.
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FPP205: FOOD PLANT LAYOUT

Job Role:-Food Plant layout officer: Managing and updating food plant layout time to time as per
business policies and safety standards.

Course objective:

1. Exposure of the students to the basic setup of a Food industry
2. To make them conversant with the machinery and equipments in a food industry

Instructions for paper setters

1.
2.

> w

The syllabus of this paper has been divided into four units.

Examiner will set a total of nine questions comprising two questions from each unit,
and one compulsory question of short answer type covering the whole syllabus.

The students are required to attempt one question from each.

All questions carry equal marks.

Unit |

Basic concepts of industrial plant layout and design with special reference to food packaging
industries. Application of HACCP concept, 1SO, FPO & MJ -33



Semester 111

GC-302 E-COMMERCE



1. “Electronic Commerce, A Manager’s Guide to E-Business’ by PragDiwan and Sushil Sharma,



FPP -303: Introduction to Food Microbiology

Total Marks:50
Theory: 40
Internal:10

Job Role:-Fermentation microbiologists work in academic, basic and applied research laboratories,
where they study the fermentation processes of microorganisms like bacteria, yeasts, fungi and mold.
Develop and improve processes for making beer, wine, cheese and other products

.Course Objectives:

1. To understand the different types of microbes in food, concept of cleanliness,
sterilization, maintenance of lab equipments, microbial growth, food spoilage and
beneficial role of microbes in food.

Instructions for paper setters:

1. The syllabus of this paper has been divided into four units.

2. Examiner will set a total of nine questions comprising two questions from each unit,
and one compulsory question of short answer type covering the whole syllabus.

The students are required to attempt one question from each.

All questions carry equal marks
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Unit-1

History and Development of Food Microbiology. Characteristics of Predominant microbes in
food: Bacteria, yeasts, Moulds. Normal microbiological quality of Foods and its
significance.Sources of microbes in food: Soil, air, water, plants, animals, food ingredients,
equipments. Structure of prokaryotic cells, cell wall of Gram Positive and Gram negative
bacteria
Concept of culture medium

Unit-11

Control of microorganisms: Concept of sterilization and pasteurization, physical and chemical
agents, mechanical removal methods.

Microbial growth: phases of growth, generation time, specific growth rate, optimum growth.
Chemostat, turbidostat.

Measurement of Microbial growth

Factors responsible for growth of microbes in food: temperature, water activity, pH, oxygen,

pressure, radiation.



Sporulation, germination. Importance of spores in foods. Importance of stress adapted microbes
in food
Unit 1

Beneficial role of microbes in food: Fermentation- process( Batch, continuous and fed batch)
types and Significance.
Fermented Food: vegetables, dairy products, meat, poultry and fish products. Cocoa, coffee,
wine , beer and their health benefits. Concept and application of prebiotics and probiotics

Unit IV

Microbial Food Spoilage: Factors responsible for spoilage, spoilage of specific food types,
spoilage bacteria in raw and pasteurized foods, canned foods, soft drinks a



FPP-304: Food analysis: Tools and Techniques

Total Marks:50
Theory: 40
Internal:10

Job Role:-Dairy scientist: QA Management, milk quality testing, dairy products testing Marketing

Executive in dairy industry

Course Objectives

To enable thestudents to understand the properties of food and detection of microorganisms



Unit-111

Techniques in food analysis -11:

Centrifugation, filtration, Electrophoresis, radiations: Principle and their role in detection of food

constituents and contaminants in raw and packaged foods.

Unit-1vV

Advanced lab equipments and their application in food analysis: Gas chromatography,
HPLC, MS,GC-MS,LC-MS, Atomic absorption spectroscopy, ELISA, PCR and RT-PCR(

Principle and applications only)

Practical based on FPP-304

Total marks: 50
Practical: 40
IninL



FPP-305: Documentation and Record Keeping

Total marks: 50
Theory: 40
Internal: 10

Job Role:- Working with specific strains of microorganisms and developing new supplements and drinks
to improve the overall health of human beings especially disgestive system

Course Objectives

1. To enable the students to understand the concepts of nutraceuticals and probiotics.
2. To enable the students to understand the importance of food for good health.
Instructions to paper setters

=

The syllabus of this paper has been divided into four units.

2. Examiner will set a total of nine questions comprising two questions from each unit,
and one compulsory question of short answer type covering the whole syllabus.

The students are required to attempt one question from each.

All questions carry equal marks
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UNIT I
Documents and records:Documents, records, General principles for document and record development
and maintenance. Importance of documents and record keeping in food industry. Types of records
maintained by food industry. Documentation system formats- essays, matrix, essay/matrix combination.
Food safety records: Record maintenance by transporters and non-transporters of food.



Practical based on FPP-305

Total marks: 50
Practical: 40
Internal: 10

1. Maintain periodic record book of the laboratory work.

2. Electronic Record maintenance of lab instruments and their use.
3. Risk assessment in your laboratory and report maintenance

4. Report preparation for online ERP in the organization

5. Study of equipment manuals.









FPP-403: Essentials of Food Hygiene
Total marks: 50
Practical: 40



Total marks: 50
Practical: 40
Internal: 10



Toxigenic Fungi and mycotoxins:Mycotoxins of Aspergillus, Penicillium, Fusarium and
their association with various foods. Control of mycotoxins in food.

Bacterial toxins: Toxins of Enteric bacteria and their associated hazards.
Methods to control foodborne diseases outbreaks

Practical based on FPP 404
Total marks: 50
Practical: 40
Internal: 10

1. Analysis of mycotoxins in fungal-contaminated food materials.
2. Presumptive test for coliforms in butter.
3. Differential test of staphylococci through growth on agar plates.

4. Differentiation and identification of Streptococci.

5. Control of growth of pathogens in food samples.



FPP--405: Food Safety Standards and Regulations

Objective: -To make the students conversant with latest rules and regulation in Food safety as
per FSSAI guidelines especially dealing with work place

Total Marks: 50
Theory: 40
Internal:10

UNIT I

Food safety: Importance of food safety,concerns related to food process hygiene and food
products.Classification of microbiological quality, hygiene indicator organisms for various foods.

Overview of Food Safety and Standards Act, 2006 :Salient features of Food Safety & Standards Act,
2006, Major aspects of the act, New provisions, The Major deviations from the existing regulations and
the implications of Change, New Concepts and their legal implications

UNIT 11
Food safety and Standards (Licensing and Registration of Food businesses) regulation, 2011:
Salient feature of schedule 1, 2, 3

Salient feature of schedule 4: General Hygienic and Sanitary practices to be followed by Food Business
operators

Part — I: General Hygienic and Sanitary Practices to be followed by Petty Food Business Operators

Part-11: General Requirements on Hygienic and Sanitary Practices to be followed by all Food Business
Operators

PART-III: Specific Hygienic and Sanitary Practices to be followed by Food Business Operators engaged
in manufacture, processing, storing and selling of Milk and Milk Products

PART IV: Specific Hygienic and Sanitary Practices to be followed by Food Business Operators engaged
in manufacture, processing, storing and selling of Meat and Meat Products

Part — V: Specific Hygienic and Sanitary Practices to be followed by Practices to be followed by Food
Business Operators engaged in catering / food service establishments

Contaminants and food safety: General metal contaminants and their effects in food products- lead,
copper, arsenic, tin, zinc, mercury. Pesticides and insecticides as food contaminants. General regulations
specified for different contaminants in food in India.



UNIT 11



