FOOD SCIENCE - |

Sem | Subject | Category Lecture Theory Practical | Credits
Code
I 21CNF1A | Core Hrs/sem | Hrs/Per | Hrs/sem | Hrs/Per | ---- 4
paper | week week
90 6 90 6
COURSE OBJECTIVES

The students will be able to

1.

COURS

Obtain knowledge of different food groups based on their classification and nutritive
value

Understand the scientific principles underlying food preparation and different
methods of cooking foods.

Develop skill and techniques in food preparation with conservation of nutrients and
palatability using cooking methods generally employed.

E OUTCOMES

On the successful completion of the course, students will be able to

CO CO Statement Knowledge Level
Number (K1-K4)

Co1 Understanding the basic food groups and its nutrients K1-K2

CO2 Learning the different methods of cooking on K1-K2
acceptability and Palatability

COos3 Learning composition and nutritive value of cereal and K1-K2
its Products

CO4 Understanding the composition and nutritive value of K1-K2
Pulses and Nuts

CO5 Understanding the composition and nutritive value of K1-K4
Vegetables and Fruits.To become proficient for
specialization in nutrition

Knowledge level: K1 — Remember, K2 — Understand, K3 — Apply, K4 — Analyse.
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UNIT I 18 Hours

Definition of Food and Food Science. Functions of food in relation to health —
classification of foods based on nutrients. Food groups — Basic Four, Basic Five and
Basic seven.

UNIT 1l 18 Hours

Preliminary preparation of foods prior to cooking with special reference to conservation
of nutrients and palatability. Objectives of Cooking. Cooking Methods - Dry methods —
frying, boiling, parching,and baking. Moist heat methods — Boiling, stewing, cooking
under pressure. Combination methods. Microwave cooking — advantages and
disadvantages.

UNIT 1 18 Hours

Cereal and cereal products — Microscopic structure of various starch granules —
Nutritive value of Rice, Wheat and locally available millets. Effect of cooking on the
nutritive value of cereals. Gelatinization, Dextrinization, gluten formation.

UNIT IV 18 Hours

Pulses and nuts — composition, Nutritive value of grams, dhal — some common nuts-
meat substitutes — soya products. Textured Vegetable Protein (TVP).Effect of cooking on
pulses.

UNIT V 18 Hours

Vegetables and Fruits — Classification, composition and Nutritive value — methods of
minimize the loss of nutrients, color, texture, flavor, Browning reaction — changes during
cooking.
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