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SCHEME OF B.Voc. (Food Processing and Quality Management) 

(SEMESTER SYSTEM) 

 

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

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

during summer break. Training report by the student to be submitted within in one week of start of 

3
rd

 Semester. Viva-Voce examination to be held within 3-weeks of the start of 3
rd

 semester. 

 

Semester I 

Paper 

Code 

Title Generic/ 

Skill 

Component 

Theory/ 

Practical 

Internal 

(Theory) 

External 

(Theory) 

Internal 
(Practical) 

External 
(Practical) 

Credit 



 

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



Semester V 
 
Paper Title Generic/Skill Theory/ Internal External Internal External Credit 

 

Code  Component Practical (Theory) (Theory) (Practical) (Practical)  
 

*GEN- 
Critical Thinking and 
Elementary Statistics Generic Theory 20 80 - - 6 

 

501         
 

GC 

Introduction to Research 
methodology and Report 
Writing Generic Theory 20 80 - - 6 

 

502         
 

FPQM - 
Food Analysis 

Skill Theory & 10 40 10 40 6 
 

503 
  Practical      

 

        

          

FPQM - 
Unit operations in Food 
Engineering Skill 

Theory & 
Practical 10 40





Edition   
3. Bread: A baker’s book of techniques and recipes by Jeffrey Hamelman  
4. Ornamental Confectionary and the Art of Baking in all its Branches by Herman Hueg   
5. Bakery-I, Student handbook and practical manual,



B.Voc. (Food processing and quality Management)   Semester : ----I 

 

Paper Title: Dairy Technology  

 

     

Paper Code: FPQM-104                                                                                        Credits: 6 

 
Job Role: Dairy Technologist: To supervise manufacture of dairy products like milk, butter, yogurt, cheese 

and their preservation. 

 

 

Objectives:  
1. To develop knowledge among students about various aspects of dairy industry.  

2. To study quality standards and production of various types of milk and milk products.  

3. To study the role of dairy farming in Indian economy  

 

 

 

Instructions for Examiner: 

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, including 

Question No. 1 (compulsory) of short answer type covering the whole syllabus. 

3. The students are required to attempt one question from each unit and the entire Compulsory 

Question No. 1. 

4. All questions carry equal marks. 

 

UNIT I 

Milk: Definition, composition, physicochemical properties of milk and its constituents, nutritional 

value, overview of processes used in milk and milk products- pasteurization, homogenization and 

standardization, dye detection test, platform tests, milk borne diseases. Microbiology of milk, types of 

spoilage and its preventions. 

 

Types of market milk: Toned milk, Double Toned milk, Standardized Milk, Recombined milk, 

reconstituted milk, fortified milk. Effluent treatment of dairy plant disposal. 

 

UNIT II 

 
Technology underlying manufacture of Milk products: Butter, cream, butteroil, cheese, yoghurt, paneer, 

chhana, ice-cream 

UNIT III 

Composition, standards, manufacturing: Process, equipments and defects 



UNIT IV 

 

Dairy development in India: - Present status, future prospective and its role in Indian economy. Important 

government initiative. Role of dairy development organizations (NDRI, Amul) in dairy development 

Suggested Resources for Reading: 

1. Fluid milk industry, J.S Handerson, A.V.I Publishing Company, USA1   
2. Indian Dairy products, K.T. AcharyaPublication   
3. Milk Hygiene in milk production processing and distribution, F.A.O Publication.  

4. Sukumar.1983.Outlines of Dairy Technology.De,Oxford University Press.  
 

 

 
PRACTICAL BASED ON FPQM 104                                                              Time: 3 hours 
 
 
1. Sampling of milk and milk products for microbiological analysis  

2. Platform test for milk analysis.  

3. To determine fat in milk by gerber method.  

4. To determine specific gravity of given sample of milk by lactometer.  

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

distribution.  

6. Detection of various adulterants in milk.  

7. Preparation of sterilized flavored milk.  

8. To prepare pasteurized milk.  

 

9. Methylene blue reduction test in milk. 





UNIT-IV 

Sensory quality evaluation: Introduction, methods, panel screening, selection methods, Sensory and 

instrumental analysis in quality control. 

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

bakery products. 

 
Practical based on FPQM- 105 

 
 
1 Techniques of quality assessment of different natural and processed foods.  
 
2 Documentation of details of baking ingredients, process and finished products used in baking industry.  
3 Quality evaluation of milk and milk products  
 
4 Sensory methods for measuring food quality assessment of raw materials used and processed bakery 

products  
 
5 Instrumental methods for measuring food quality 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 Listing of quality control agencies at national and international levels  
 

 

Suggested Resources for Reading: 

1. 



B.Voc. (Food processing and quality Management)   Semester: II 

 

Paper Title: Food Packaging 

     

Paper Code: FPQM 203                                                                                   Credits: 6 

 

Job Role:       



UNIT-IV 

 
 
Filling And Sealing Operations For Various Types of Packages: Closing and sealing of rigid plastic 

containers. Filling and sealing of Flexible plastic containers, 

 

Aseptic packaging, shrink packaging, gas packaging, vacuum and modified atmosphere packaging –

principles, applications. 

Estimation of shelf life, analysis of storage requirement, accelerated storage 

 
 

Suggested Resources for Reading: 

 

1. Coles, R., Dowell, D.M., Kirwan, J. “Food PackagingTechnology”.BlackWellPublishing Ltd.ISBN-

084939788X, 2003.  

 

2. 





 
 

Practical based on FPQM- 204 

 

1. Methods of sterilization and preparation of media  

2. Gram staining  

3. Study of morphology of bacteria, yeast and fungi  

4. Methods of pure culture techniques for bacteria  

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

6.  Demonstration of different safety aspects and maintenance of material safety data sheets followed in 

food industry. 

 

 

 

 

Suggested Resources for Reading  

 
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. 

  

 

 



 
B.Voc. (Food processing and quality Management)   Semester: II 

 

Paper Title: FOOD PLANT LAYOUT AND WASTE DISPOSAL 

     

Paper Code: FPQM 205                                                                                   Credits: 6 

 

Job Role:       
    

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

safety standards. 

 

Objectives: 
1. Introduction of the basic setup of a food processing industry.  

 
2. To make them conversant with the machinery and equipments used in different types of food industry.  

 

Instructions for Examiner: 

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, including 

Question No. 1 (compulsory) of short answer type covering the whole syllabus. 

3. The students are required to attempt one question from each unit and the entire Compulsory Question 

No. 1. 

4. All questions carry equal marks. 

UNIT-I 

Industrial plant design concepts and general design considerations for location of food plants. Application of 

HACCP concept, ISO, FPO & MPO requirements in food plant layout and design. 

UNIT-II 

 

Importance of plant layout selection of site. Selection of building material. Selection and planning of 

manufacturing process and service facilities Basic understanding of equipment layout and ventilation in food 



Practical based on FPQM- 205                                     Time: 3 hours  

 

 
1. Industrial visit and report making. 

 

 

 

Text Books/ References. 
 
1.  J M Apple, “Plant layout and Material handling”, John Willey & Sons, (1977) 
 

2. Manufacturing Facilities Design and Material Handling by Fred E. Meyers, and Matthew P. Stephens, 3
rd

 
Edition, Pearson Prentice Hall, 2000. 
 
3.  James M Moore, “Plant Layout and Design”, McMillan & Co., (1959) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 





UNIT-IV 

Machinery for peeling, slicing/dicing, pulping, grating, hydraulic pressing & Clarification. 

Fruit juice aroma recovery & its equipment & importance. Diffe



B.Voc. (Food processing and quality Management)   Semester: III 

 

Paper Title: Egg, Poultry, Meat & Fish Processing 

     

Paper Code: FPQM 304                                                                                   Credits: 6 

 

Job Role:       
                       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    

 

Objectives:  
1. 



UNIT-IV 

Fish –types, compositions & nutritive value, post mortem changes in fish. 

On board handling, storage & transportation of fish, curing, smoking, salting & drying of fish, fish oil, fish 

protein concentrate, fish meal. 

 
Text Books/References: 
 
1 R.A. Lawrie, 1988 Meat Science, Pergamon Press. 
 
2. G.J. Mountney.1995. Poultry Products Technology by Taylor & Francis,  
 
3. Parkhurst& Mountney.2012. Poultry Meat and Egg Production.Springer London, Limited, 05-Jul-

2012  
 

4. Food Facts & Principles by Shakuntla Manay N & Shadoksharaswamy N, 1996, New Age world 
publisher, CA. 

 
5. Egg Science & Technology by Stadelman WJ, & Cotterill OJ, 2002, CBS Publisher, New Delhi. 

 
6. Fish Processing & preservations by Charles L, Cutting. 

 
 

Practicals on FPQM-304: Egg, poultry, meat & fish processing 

 

 

1. Determination of egg components. 

2. 



B.Voc. (Food processing and quality Management)   Semester: III 

 

Paper Title: Principles of food processing and preservation 

     

Paper Code: FPQM 305                                                                                   Credits: 6 

 

Job Role: 

       
Working on different methods of processing of different foods and their preservation techniques. 

Objectives:  

  To understand the basic principles & objectives of food processing. 

To study different means of food preservation and their subsequent utilization. 

 

Instructions for Examiner: 
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, including 

Question No. 1 (compulsory) of short answer type covering the whole syllabus. 

3. The students are required to attempt one question from each unit and the entire Compulsory Question 

No. 1. 

4. All questions carry equal marks. 

UNIT-I 

 
Introduction- Historical developments of food preservation, Principles of food preservation, benefits of food 

preservation. Food Spoilage and to study its causes (microbial, physical or chemical) 
 

UNIT-II 

Preservation by heat: Heat resistance of microorganisms, thermal death curve, heat treatments and their 

effects on food- Boiling, steam under pressure, blanching, pasteurization, canning, aseptic packaging, cans 

and container types, spoilage of canned foods, heat penetration in cans. 

 

UNIT-III 

Preservation by low temperature- refrigeration storage, requirements of refrigerated storage, changes of 

foods during refrigerated storage, refrigeration load, Freezing and frozen storage- Slow and quick freezing, 

factors determining freezing rate, freezing methods, changes in foods during freezing, frozen food storage, 

Freezing curve, Intermediate moisture foods- their advantages and problems. 

Drying, dehydration and concentration- Types of drying, types of dryers, food concentration and their 

methods, changes in foods during dehydration and concentration. 

UNIT-IV 

Microwave Heating- Properties, mechanism and its food applications.  

Preservation by radiations- Ultraviolet and ionizing radiations, its applications in foods. 

Chemical Preservation: Types, uses and effects of class I & class II preservatives in foods. 

 
 

 

 



Suggested Resources for Reading: 
  
 
1. Food Science by Potter NN, 2006, CBS Publishers, New Delhi. 

2. Food Microbiology by Frazier WC & West Hoff DC, 1998, Tata Macgraw Hill Publishers, New Delhi. 

3. The Technology of food preservation by Desrosier and Desrosier. 

4. Fellows, P. (2000) Food Processing Technology, Principles & Practices 2
nd

 Edition Woodhead, 

Cambridge. 

 
 

 
Practicals: 

1. Study of blanching process in vegetables. 

2. Dehydration of foods. 

3. Preservation of food products by low temperature. 

4. Use of chemicals in preservation of food. 

5. Microwave cooking of food. 

6. Cut out examination of canned foods. 

7. Visit to food industry. 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 





B.Voc. (Food processing and quality Management)   Semester: IV 

 



Practicals: 

 

1. Identification of different spices. 

2. Determination of moisture in ground spices. 

3. Determination of total ash in spices. 

4. Determination of extraneous matter in spices. 

5. Determination of pungency rating (scoville method) in red pepper. 

6. Adulteration tests of different spices. 

7. Organoleptic evaluation of flavours. 

 



 
B.Voc. (Food processing and quality Management)   Semester: IV 

 
Paper Title: Seminars 

 

     

Paper Code: FPQM -405                                                                                  Credits: 6 

 

 

Job Role: 

       

To improve the co





Suggested resources for reading: 

1. Ranganna. S., Handbook of Analysis & Quality Control for fruits & vegetable Products, Tata  Mcgraw 

Hill, New Delhi. 

2. Jacobs.M.B,  Chemical Analysis of Food & Food products, CBS Publishers, New Delhi. 

3. Nielsen, S.S,  Introduction to chemical analysis of food CBS Publishers, New Delhi. 

4. SemihOtles.  Handbook of Food Analysis Instruments. CRC Press. 

 





Practicals based on FPQM - 504:  

 

1) Study of psychometric charts –use and applications. 

2) Determination of moisture content on wet and dry basis. 

3) Study of dehydration characteristics of different food materials. 

4) 



Paper Title :Food safety and food laws 

Paper code:  FPQM-505                                                            Credits: 6 

Job role- Quality Analyst and Food Safety Officer: To ascertain the safety of food by assessing the quality of 

food and their conformation to food laws. 

Objectives: 

• To understand the importance of food safety. 

• To study implementation of food safety systems. 

• To study national and international food standard and laws. 

 

Instructions for Examiner: 

 

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

�  



Suggested resources for reading: 

1. Adam MR and Moss MO Food microbiology New Age International ( P ) Ltd. ND 

2. Potter NN Food Science CBS Publishers ND. 

3. Food Safety by Ian C Shaw Wiley Blackwell. 

4. Principles of food sanitation by Marriott, CBS Publishers, New Delhi. 

 

Paper Title: FOOD MICROBIOLOGY 

Paper code: FPQM 603                                                                         Credits:6 

Job role- Food Microbiologist: To identify various microorganisms associated with food and to analyse the 

microbiological quality of different food products. 

Objectives: 

• To understand the isolation methodology of microorganisms  

• 



Unit-4 

Food spoilage- microbial and biochemical aspects of food spoilage, role of bacteria, yeast and molds in 

food spoilage, spoilage of cereals and cereal products, fruits and vegetables, meat and meat products, milk 

and milk products, food borne illness, food intoxic







Practicals based on FPQM:605 

1) Visit to food industries. 

2) To study different parts and working of fermentor. 

3) Barley steeping, germination, malting mashing and brewing of malt. 

4) Preparation of sauerkraut and pickles. 

5) Preparation of idli and dosa. 

6) Preparation of fermented milk products. 

Suggested resources for reading: 

1. Principles of fermentation technology by Stanbury and Whittaker. 

2. Biotechnology: Food Fermentation by VK joshi & Ashok Pandey. 

3. Potter NN Food Science CBS Publishers ND. 

4. Food facts and principles by Shakuntala Manay N & Shadoksharaswamy N, New age world 

publishers. 

5. Frazier WC and Westoff DC “Food Microbiology” Tata macgrow Hill Publishing 

6. Industrial- Mirobiology by Presscott & Dunn. 

7. Outlines of Dairy Technology by Sukumar De , Oxford University Press, UK. 

 

 

 

 


