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Sree Narayana College, Chengannur, named after the great social re
Narayana Guru, is a major centre for higher education to the
mmunity in the vicinity. The college was established in 1981. The vision of our Colle
to provide ‘Liberation through Education’ and ‘Enlightenment through Education'. Th
college offer five undergraduate and three post graduate courses.

The ™ Post Graduate Department of Chemistry everPs since itS
establishment remains one of the major departments of the college, which offers high
quality teaching. The department is equipped with a wide range of facilities to aid the
students to do well in their performance. We cordially invite the Interested
undergraduate and post graduate students to join the Certificate course on ‘Food
Science and Technology’ implemented by the Post Graduate Department of
Chemistry In association with IQAC, S N College Chengannur.

The certificate course "Food Science and Technology" is likely to be a
valuable asset for anyone who is interested in a career in the food industry. The course
will provide students with the knowledge and skills they need to be successful in this
growing field. Food science and technology is a multidisciplinary field that encompasses
e study of food from its production to its consumption. It involves the application
lentific principles to the understanding of food composition, food safety, fo
essing, food packaging, food preservation, and food marketing. The field of f
ce and technology is constantly evolving, as new scientific discoveries
ogical advances are made. This makes it a dynamic and exciting field to w
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Minutes of the Meeting of Board of Studies

Attendees:-
1. Smt. Shereen K (Principal)
2. Dr. K Sreelatha (Chairman, Board of studies)
3. Dr. Smitha Sasidharan (IQAC Coordinator)
4.Dr.Venu S (Head, Department of Chemistry)
5. Dr.Ambily Chandran (Course Coordinator)
Venue: Principal's Chamber
Date & Time: 20/10/2022 at 2.30pm
Agenda:
1. Review of Certificate course proposal
Minutes:

1. Reviewed the certificate course proposal submitted by Department of
Chemistry.

2. Approved the syllabus and proposal of the certificate course on
"Food Science and Technology”.
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POST GRADUATE DEPARTMENT OF CHEMISTRY
CERTIFICATE COURSE: FOOD SCIENCE AND TECHNOLOGY
(CH22FST)

Relevance of Food Science and Technology
Food science and technology is a multidisciplinary field that is relevant to our everyday
lives in many ways, including:
e Ensuring food safety and security.
» Creating new and innovative food products.
« Improving the nutritional quality of food.
e Making food more sustainable.
= By developing new and innovative food products, they help to improve the variety and
availability of food. And by making food more sustainable, they help to protect the
environment.
= Food science and technology is a rapidly growing field, in addition to these food science
and technology also has a broader impact on our society, by ensuring the safety and
quality of food, food technologists help to protect public health. By developing new and
innovative food products, they help to improve the variety and availability of food. And

by making food more sustainable, they help to protect the environment.

Objectives
The students will be trained to understand and discuss the main principles, theories and
concepts underlying established knowledge in food chemistry. On completing this

course, students will be capable to:

Describe food preservation methods help to prevent food spoilage and extend the shelf
life of food. This is important for ensuring the safety and availability of food, especially
in areas where food is scarce or where there is a risk of foodborne illness.

e Explain food processing methods help to improve the taste, texture, and nutritional
value of food. They also help to make food more convenient and affordable.

e Explain food packaging methods help to protect food from spoilage, contamination,
and damage. They also help to extend the shelf life of food and make it more
convenient to store and transport.

e Describe food safety standards help to protect public health by ensuring that food is safe

to eat. They are set by government agencies and food industry organizations.



FOOD SCIENCE AND TECHNOLOGY

UNIT - 1 INTRODUCTION OF FOOD SCIENCE (4 Hrs)
Food: sources and classification — food as a source of energy - functions and biological
importance of carbohydrates, protein, fat, vitamins and minerals - calorific value of food —

energy requirements of individuals - balanced diet.

UNIT - II FOOD ADDITIVES AND PRESERVATIVES (4 Hrs)
Definition, food colourants : natural and artificial - antioxidants, stabilizers, flavours, bleaching
and maturing agents — leavening agents.

Definition - classification - methods of food preservation and processing by heat, cold,

radiation, drying and deep freezing.

UNIT - 11l FOOD ADULTERATION AND QUALITY STANDARDS (6 Hrs)
Definition — types — detection and analysis of adulterants in foods: milk, chilli powder, coffee
powder, turmeric powder, ghee, oil and pulses.

Quality control - specification and standards - FA, WHO standards — packing and labeling of
foods, Essential Commodities Act - Consumer Protection Act — AGMARK. Total quality

management, good management practices, HACCP and codex alimentarius commission.

UNIT-IV FOOD TECHNOLOGY (6 Hrs)
Principles and methods of food preservation - Heat processing, pasteurization, canning,
dehydration, freezing, freeze drying, fermentation, microwave, irradiation and chemical
preservatives - Aseptic preservation, hurdle technology, hydrostatic pressure technology,
microwave processing, microfiltration, bactofugation, ultra-high voltage electric fields, pulse
electric fields, high pressure processing, irradiation, thermosonication, dielectric heating,

infrared, induction heating, antibacterial and bacteriocins.

UNIT-V FOOD PACKAGING AND FOOD SAFETY (4 Hrs)
Food fortification. Milling, processing, composition, structure, product development and
byproduct utilization of cereals, pulses, millets and oil seeds. Antinutritional factors. Instant
ready mixes. Packaging - materials and methods. Food plant sanitation. Food hygiene.

Environment and waste management.



References:

Food Chemistry David Newton Facts on File, Inc. New York 2004

Principles of Food Chemistry DeMan JM A V] Publishing Co Inc., 1976
Swaminathan, M. ( 2012). Advanced Text book on food and Nutrition, Vol. II.
Swaminathan, M. (2012). Handbook of Food & Nutrition. 5th Edition.

Shakuntala, M.N and Shadaksharaswamy, M. (2013). Food Facts and Principles. New
Age International,

Srilakshmi, B. Food science. 3rd Edition. New Age International

PRACTICALS 6 hrs

1.

2
3
4.
S. Analysis of Chocolates

Analysis of contents in fruit juices- starch, carbohydrates and calcium

- pH analysis of fruits

Analysis of Vitamin C content in citrus fruits

Analysis of oxalate content in guava fruit
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has successfully completed the certificate course on “Food Chemistry” conducted by

the Post Graduate Department of Chemistry, Sree Narayana College Chengannur
during 2021-22.

Dr. Venu S
Head, Department of Chemistry

Dr. Shereen K
Principal-in-Charge
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SREE NARAYANA COLLEGE CHENGANNUR
DEPARTMENT OF CHEMISTRY

Certificate Course on “Food Science and Technology”
(CH22FSC)
Duration: 3 months Year: 2022-23

Student Enrolment for the certificate course

SI No. Candidate Name Signature
Code

1 63522128001 ABHINAND S
| «/f‘@ (Y
oNn—

2 | 63522128002 | ABHIRAMIP

e =
3 63522128003 | AJAY J WILLS W
| i

< 63522128004 | AKHILA.A.U.

S | 63522128005 | ANAGHA RAJ

6 63522128006 | ARYALAKSHMIG

7 63522128007 | ASWATHY S

8 63522128008 | COLLIN THOMAS EAPEN

9 | 63522128009 |DANISHV S

10 63522128010 | DEVIKA A S

11 63522128011 | JOBINMR

40
M
s
/2
o
G
L
12 63522128012 | LEKSHMIM | M/k&}ﬂ—
/M
Sl
H B

13 63522128013 | MEGHAP S

14 = 63522128014 | MUNNUR “

15 | 63522128016 | RESHMIC

16 | 63522128017 | SONAS

17 | 63522128018 | SREELEKSHMI SAJI

18 | 63522128019

L

Course Coordinator




€D Oy

CERTIFICATE COURSE ON Faoo

ATTENDANCE REGISTER FOR THE

NAME

Designation

v
1

v
3

v
4

~3

v
10

=X

12

13

beir;a:ndz S.

Frbbivem: * P

Pyay 7. voulg

A—r\ﬂqm R_Oq

D) su/a/e,kghw G

A‘SUOCJ‘/\H S .

Collr %mas Ea/)et)

DMAS/\, Y 9k

Devika-p.- <.

U—Ob‘/n~/\0-k.

AoKShaui - M-

mwmv .5

muhnu- =

Fishbos i L

SO rLQa S :

S&wld(dwm

\?&IL‘

Vos tha  Prosannan

x%xXxXXxxxxxpxxpxx

RAR XX [ RX R XK X (XXX R[>k [>x|>x

A X XXX XXX R X (XX R [X R [X | R

%Axyxxsxxxﬁhxxghxx_xxx

KR AR X [R [ X[2%[X[2X% [ (XXX R x > [%[%

RAX P X [ |X (X A X XX XX R | XX [><]|x




-
(Y]
&
@
P
 ueyey
oneoT
Juasqe
sfheq T
jussaiyg TV —
sheq |\ D) o A o o ¥ @ Sosdasigard || M,W 'Y T
T2 ; e e s e s s B I NV 1
.|| Bunuiom WWWWWUI;M, T Il ey o /wwwy = T
—_ =~ - T o O /.M/A‘ W&Mw
5 b2 7 ,r,,// < —
% o / .u.Nw
‘ o 3 &.Mw I
o W z
v%ww XX ] X)X % X sl s s dd o X X % o
2 [ XU X IR XXX W X ] ) o K] ] x| s x| %] X
L X
£ ©
Q Z: /2
; & X| X| X
m /“ ke VAXXKXXXVAXVAXXVAXK P
: e GE N
S “ &xXXKKXKXJAaXXXXX \O(W./t,
. Lol =
: R P
PR -
W /.M XJAXXXXXXX\XXXV.AKKXX / % =
: < 2
L - L NS R 1% T
€ Sl = 1 T[T - /1
8 S N i . +- 4
W I - 1] X1 %] X x| X x| w x| x| x| X x| x| 5 %] | x|
N~
W TN.. 2= XX X XX x| | x| x| ] 5] X [ < | |
- L
y m 5 1
, b
C <! ]
7! R IR RIS § X x| & X| x| X x | x| x -
* L il




*¢PaIONNOAT ana& A51ANS

D Ot ATTENDANCE REGISTER FOR THE
. e o ol v el v oA

No. || NAME Designation|| 1 | 2|3 (4 (5|6 |7 |8|9(10|11}12|13

(|| AbAinam d - S . % | X XA A X X
Q|| ABAL sams P - X LA ¥ | X | X X R
(5'/370@ T. wlls X | X X | A& R a
4 ||prhila- AU A | X Xla|x| |[X X,
5. #}mqka Rcu x| X ALX[X] X %
G- l%rmalekchm G XA | XXX |& Al
7| Betondhy S bl | =[x x| [ 1X]
S || ottt “Phagusins Ealm X | X 14 X[ x| | X Al
9. | Danish-\:-S - XX XXX X X
[0 | Devika -H-S - R | X a|lx|X| [X X
11| Tobin -M-R . XX XIXIA| R X
12.11 Keksbhmi - M. X| x XXXl |X X
3] Megha-? S x| x < x[x] [x| | [X
4. Munnu- R X| X % X;K X Al
15 || Resthpas C . X| X x[xla| |X :
bl Sena-S. X|x A X;x X X
M| Saoelelsshima Sagu X| X XX ® X X
13- \/rm'fs,ka /Prvﬁs'anncm KX A Xl’)( X X

|




MONTH OF ... Decemnbesc...... 2022

. 2 E|oE
1'5/‘/ 18 19_2?;21 22 §§§§ §% %%
X | » 10 g
XX X 010
x| X 1><i 10| 9
X | X X 1019
% | X X [0 |10
X | X IO'}g |
X | x 4)\ 0] (O
2 x 0.9 |
XX X lo 1O
X | X X [0 9 |
X| x ﬂ.i D19 :
X | % X [0l®
x| x Txg (O [D
X X x| o9
X | X X lo |9
% | % X m;(o |
X| x X [o| (0O |
X | X (010 |
|
AN | ‘
1 Y aws el
/m PRINCIER o\ (€€
/5»/ A SRER %T-\EB:‘SAMNUF}
i Ve | ‘ |
\\ *hﬁuaﬁﬁéi///
| |




MONTH OF ... Decemnbesc...... 2022

. 2 E|oE
1'5/‘/ 18 19_2?;21 22 §§§§ §% %%
X | » 10 g
XX X 010
x| X 1><i 10| 9
X | X X 1019
% | X X [0 |10
X | X IO'}g |
X | x 4)\ 0] (O
2 x 0.9 |
XX X lo 1O
X | X X [0 9 |
X| x ﬂ.i D19 :
X | % X [0l®
x| x Txg (O [D
X X x| o9
X | X X lo |9
% | % X m;(o |
X| x X [o| (0O |
X | X (010 |
|
AN | ‘
1 Y aws el
/m PRINCIER o\ (€€
/5»/ A SRER %T-\EB:‘SAMNUF}
i Ve | ‘ |
\\ *hﬁuaﬁﬁéi///
| |




w
- sy ®
» <

"' TaNUARY 2623

() Oshumy ATTENDANCE REGISTER FOR THE
— - o e /:
No. NAME Designation|| 1 | 2 | 3 4-53 ‘e'_'f_ &9 1({21)12 1
|| Abhinand-$ . XXX |X 2!
2. || Hbhigome P . XX X X X
3. Hj{&:{r~j°wl”3 X[ X[ x| [X X
A.| Pkhdla - XX AL X X
5. MQQRQ Pc:u X |X[R] |X X
& BW&P&J{QBW @ . IX| A X |X X
i A*;und‘f)v €5 KX X X o
S | Collin (—f’lowms &v,PC" XXX X A
9. | Domich -V-S - XIR[X] |X X
06 .|| Devika -B S . X A;X X X
N-| Tobin m K . XixlX X X
12 .| Lokshwi v . X|X| x| |X X
13 . ma%a p.S . KX x| X X
14 VY)uvmu R . KIX| x| | X X
IS . QI&SBWC X | XX X X
It Sewna-S. ALX| X X X
I7- | Szeelekshmi Saj’u XXX X X
IR \arsba Prasawnan X[ X| X X X
Y
iy
| pp.\ﬁﬁﬁ‘éo\_gc;&
5 SR \%E l*g;‘* ‘J;:G ANTUR
S )
S/ Al g
3 4N
= HENG® 7




