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4. Physico-chemical and microbiological properties of food
pH, acidity, alkalinity, water quality, standard plate count.
5. Preservation and Quality
Causes of food spoilage, principles and methods of food preservation (an overview).

Sampling and quality evaluation.

Instruction for paper setter of University Examination:

1) Total 8 questions are to be set homogeneously from the entire syllabus of 20 marks

each and students have to attempt 5 question in total and question number 1 is

compulsory
2) Question number 1 contains 5 parts of 4 marks each.

Practical

1. Determination of proximate composition of various foods:
(i) Moisture content
(if) Carbohydrate and Sugars
(iii) Protein
(iv) Fat
(iv) Ash



Handbook of Analysis of Fruits and
Vegetables

S. Ranganna

2nd

Tata-McGraw
Hill

Technology of Food preservation

N.W. Desrosier &
C.N. Desrosier

4th

CBS




Subject: Add-On-Diploma Course on






Practical
1. Determination of proximate composition of various foods:

(i) Moisture content

(if) Carbohydrate & Sugars
(iii) Protein

(iv) Fat

(v) Ash

2. Determination of physico-chemical properties of various foods:
(i) pH
(if) Acidity
(iii) Total solids
(iv) Total soluble solids

3. Preparation of food products:
(i) Pickles (i)  Squash
(iii) Sauce (iv) Ketchup



Subject: Add-On-Advanced Diploma Course on
"Food Preservation”
Scheme of Teaching
Examination Scheme for Year 2021-2022

Paper Paper Paper Name Lectures and University
Code P b Practicals per week Exam. marks
Theory Food Preservation 4 100
Practical -do- 4 50
—
Project _do- 50
work

*Project work will be completely theoretical or survey basis depending on the individual
institution where the courses are to be run and students have to prepare a project report
and power point presentation. Based on that, evaluation will be done by internal faculty

members.









