FOOD SCIENCE - 11

Sem | Subject Category | Lecture Theory Practical Credits
Code
Il | 21CNF2A Core Hrs/sem | Hrs/Per | Hrs/sem | Hrs/Per | Hrs/sem | Hrs/Per | 4
paper 11 week week week
75 5 75 5 - -

COURSE OBJECTIVES

The students will be able to

1. To know the basic concepts about different foods and nutrients.

2. To develop the scientific attitude of the students towards the principle of food science.

3. To obtain the knowledge of composition and nutritive value of different foods.

4. To know the impact of cooking on various foods.

COURSE OUTCOMES

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

CO CO Statement Knowledge Level
Number (K1-K4)

Co1 Understanding the composition and nutritive value of K1-K2
Milk and Milk Products

CO2 Understanding the composition and nutritive value of K1-K2
Fleshy foods

COos3 Understanding the composition and nutritive value of K1-K2
Eggs, Fats and Oils

CO4 Understanding the composition and nutritive value of K1-K2
Sugar and its Products, Spices and Condiments

CO5 Understanding the composition and nutritive value of K3-K4
Beverages. To become proficient for specialization in
nutrition

MAPPING WITH PO

Knowledge level: K — Remember, K2 — Understand, K3 — Apply, K4 — Analyse.

COS PO1 PO2 PO3 PO4 PO5
COo1 S S S M M
CO2 S S S M M
CO3 S S S M M
CO4 M M M M M
CO5 M S M S S

S - Strong, M — Medium, L — Low




UNIT I 15 Hours

Milk and milk products — Composition and nutritive value, Principles of milk cookery,
Milk protein, coagulation, problems in milk cookery. Effect of cooking and processing on
milk. Milk products- Non fermented and fermented products (does not include preparation);
Role of milk in cookery.

UNIT 1l 15 Hours

Meat — Nutritive values, methods of cooking — Post mortem changes in meat, factors
affecting tenderness — organ meat.

a) Fish — classification, Nutritive value — selection, methods of cooking
b) Poultry —Classification,Composition and Nutritive value.

UNIT I 15 Hours

a) Eggs — Structure, composition, Nutritive value, selection, uses of eggs in cookery,
methods of cooking eggs.

b) Fats and oils — Types — Saturated, MUFA, PUFA, Hydrogenation — Invisible fats —
smoking point — Rancidity.

UNIT IV 15 Hours

Sugar and sugar related products — Jaggery - Nutritive value, characteristics and uses of
various types of sugars; Sugar cookery- Crystallization and factors affecting crystallization;
Stages of sugar cookery; Role of sugar in cookery.

a) Spices and Condiments — Role of spices in cookery and its medicinal Uses.

UNIT V 15 Hours
Beverages — Beverages: Classification; Coffee beverage- Constituents and method of
preparation; Tea-Types, preparation; Cocoa- Composition, nutritive value and preparation of
cocoa beverage; Fruit beverages Types; Introduction to vegetable juices, milk based
beverages, malted beverages, carbonated non alcoholic beverages and alcoholic beverages.
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