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#. Preliminary thesis will be evaluated on the basis of seminar presentations and discussions
and the candidate shall be awarded ‘S’ grade i.e. satisfactory for continuation or else ‘X’ grade
i.e.unsatisfactory.

e List of Electives (FT 3.2) (Any one to be offered)
Advanced Food Microbiology

2. Advanced Food Biotechnology

3. Food Rheology and Texture

4. Thermal and Non Thermal Processing of Foods
5

6

=

Nanotechnology
0, wh(#it $#O0 #0 #%0, *% ) O
NOTE:

The student is required to make seminar presentation(s) of the results achieved before the
submission of

the thesis.



1. The Post Graduate Student Research Committee (PGRC) of the Institute will evaluate the
Thesis.

The constitution of the committee is as under:

a. Chairperson of the institute

b. Senior professor of the institute

C. Supervisor(s)

d. External examiner

2. The PGRC will evaluate the final thesis based on an open house presentation by the student,
which will be attended by the faculty members, PG students and other research scholars of the
institute.

3. No marks are assigned to Preliminary Thesis and Thesis evaluation work. On successful
completion and presentation of Research Seminars, the candidate will be awarded ‘S’ grade i.e.
satisfactory or else ‘X’ grade i.e. unsatisfactory.

4. Requirement for the award of M.E. in Food Technology degree is 75 credits with minimum

CGPA of 6.0 and successful completion of thesis work.



SYLLABUS FORM. E. (FOOD TECHNOLOGY)FIRST SEMESTER
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Paper Title: Elective (Theory)
Paper Code : FT 1.1; Max. Marks 50 ; Credits : 4; Time: 3 hours
Course Duration: 45 Lectures of one hour each.

Note for the Paper setter: The question paper should be divided into Section A and Section B
Total of 8 questions. 4 questions from section A and 4 questions from section B are to be set.
The students will be required to attempt 5 questions selecting at least 2 from each section.
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Paper Title: Elective (Theory)
Paper Code : FT 1.2; Max. Marks 50 ; Credits : 4; Time: 3 hours
Course Duration: 45 Lectures of one hour each.

Note for the Paper setter: The question paper should be divided into Section A and Section B
Total of 8 questions. 4 questions from section A and 4 questions from section B are to be set.
The students will be required to attempt 5 questions selecting at least 2 from each section.
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Reference Book

65 Biochemical Engineering Fundamentals by J. E. Bailey & D. F. Ollis, McGraw Hill Book
Company, 1986.
5 Biochemical Engineering by H. W. Blanch & D. S. Clark, Marcel Dekker,
Inc., 1997.
3.Bioprocess Engineering (Basic Concepts) by M. L. Shuler & F. Kargi, Prentice
Hall of India, 2003.
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Paper Title: Elective (Theory)
Paper Code : FT 1.3; Max. Marks 50 ; Credits : 4; Time: 3 hours

Course Duration: 45 Lectures of one hour each.

Note for the Paper setter: The question paper should be divided into Section A and Section B
Total of 8 questions. 4 questions from section A and 4 questions from section B are to be set.
The students will be required to attempt 5 questions selecting at least 2 from each section.
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Paper Title: Elective (Theory)
Paper Code : FT 1.4; Max. Marks 50 ; Credits : 4; Time: 3 hours
Course Duration: 45 Lectures of one hour each.

Note for the Paper setter: The question paper should be divided into Section A and Section B
Total of 8 questions. 4 questions from section A and 4 questions from section B are to be set.
The students will be required to attempt 5 questions selecting at least 2 from each section.
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George D. Saravacos, A. E. Kostaropoulos., 2002. Handbook of food processing
equipment. Springer.

e Mahajani, VV and Umarji, SB. 2004. Joshi’s Process Equipment Design. Macmillan
India.

e Peters, M.S. and Timmerhaus, K.D. 1980. Plant Design and Economics for Che
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Chkro ,ato "}aphy:lntroduction to chromatography, principles, classification of
chromatographic techniques, thin layer and paper chromatography — principle and
technique.

Column Chromatography — Factors affecting column efficiency and applications. Gas —
liquid chromatography - theory, instrumentation and applications. HPLC -
instrumentation, method, column efficiency and applications.

4ber .oana yt,ca ethods: Principle, classification of methods.

TGA — Instrumentation, factors affecting results and analysis of data. applications.

DTG - Instrumentation, analysis of data and applications.

DTA - Principle, Instrumentation and applications

SECTION-B

& Ap’ectroscopy: Origin, rigid rotor model, harmonic oscillator model, principle, modes
of vibrations of atoms in polyatomic molecules, instrumentation, selection rules,
identification of organic compounds on the basis of infrared spectra.

S ‘j),ectroscopy: Introduction, laws of absorption, origin of spectra, types of
tfansitions, selection rules, identification of organic compounds using UV-VIS
spectroscopy.

NMg : Principle, chemical shift, spin-spin coupling shift reagents, instrumentation,
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Newtonian flow; Effect of temperature; Compositional factors affecting flow behaviour;
Viscosity of food dispersions — dilute and semi-dilute systems, concentration effects.
Comparative assessment of different types of Viscometers, and their Merits and Limitations: Co-
axial cylinders, Spindle- or Impeller-type viscometers, Cone-plate viscometer, Capillary
viscometers, Falling-sphere viscometer, Vibratory viscometers, Extrusion viscometer, Orifice
viscometer.

I=-)

Rheology of semi-solid and solid food ; Rheological characterization of foods in terms of stress-
strain relationship; Viscoelasticity; Transient tests - Creep Compliance and Stress Relaxation;
mechanical models for viscoelastic foods: Maxwell, Kelvin, Burgers and generalized models and
their application; Dynamic measurement of viscoelasticity.

Large Deformations and failure in foods: Definitions of fracture, rupture and other related
phenomena; Texture Profile Analysis; Instrumental measurements
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