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REz\L, LEGUME AND oIL SEED TECHNOLOG

- lt(Wheat Chemistry and Technology)

llurent status and future scenario of world wheat
lStructure and chemical composition of wheat srai
quali t ies.

Criteria of wheat quality _ physical and chemical.
trardness/softness.

Wheat milling - principle, conditioning and r:
extraction rates and their composition.

Structure and functionality of wheat proteins, ca
making.

Enzymes of wheat and their technological significan
Vital wheat gluten - manufacturing techniques, uses
Dough rheology and dough testing apparatus such as
e>rtension meter.

- II (Minor Cereal Grains and Bakery products)

C,omposition and structure of corn.

Wet and dry miiling of corn. Corn products and their
Composition and structure of barley and oat.
Clasification of rnalt products, nutritive value and
Chemical, technological and nutritional aspects of
Bread making processes, development in bread
intr;redients/ additives such as fat, emulsifiers,
cornditioners. Bread faults and remedies.

Technology ofbiscuit, cake, cookies and cracker
Duirum wheat - chemistry, quality and technology of
III (Rice Chemistry and Technology)

Rice grain structure and chemical composition.
Milling of rice - types of rice mill: huller mill, s
curn-cone polisher mill, srnall capacity rice mill.
affucting rice yield during milling. By_products of rice
Cooking quality of rice.

and uses.

relation to processing

olecu basis of wheat grain

Flour streams.

and lipids in bread

ionality.

record dough mixers,load

illing of oat and barlev.

f ' !  .  t

? i l ,

appli ions of malt.

millets.

ethods, functions of

um

ing

id reducing agents,

-huller mill, sheller-

ice milling. Factors
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and their utilization.
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V
Parboiling of rice - traditional method and their
parboiling. Properties of parboiled rice. Changes

clisadvantages of parboi ling.

Itice convenience foods - precooked rice, canned
infant food formulas, rice puddings and breads,
fbrmented foods.

ry (Oil seed and Legume processing)

l'ypes of oil seeds and their chemical composition.

Oil extraction - Mechanical and solvent extraction.
FLefining of crude oils.

Processing ofoil seeds for protein concentrates and
Ndargarine manufacturing processing and its uses.

Structure and composition of pulses, their

Dthal milling and processing of pulses.

F,ermented and traditional products.

rences:

Prf,morolrZ, Y. (1998). Wheat: Chemistrv and
Association of Cereal Chemists, St. paul, MN, USA.
Juliano, B. O. (19S5). Rice Chemistrv and Tt
Cereal Chemists, St. paul, MN, USA.
Samuel, A.M. (1996). The Chemistry and Technolo
CiBS Publishers & Distribution, New Delhi.

Drandy, D. A. V & Dobraszczyk,B.J. (2001) Cereal a
Chemistry abd Technology, Aspen publishers.

K.ent, N. L. & Evers, A. D. (1994) Kent,s Tr
science Ltd. Oxford, U. K.

28

CFTRI process of

rg. Advantages and

rice, rice based

rice noodles and

; V . I3'dEd., American

Association of

as Food and Feed.

Products:
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.I

t maturity and ripening indices.

changes in fruits and vegetables.

ene biosynthesis, mode of action, inhibition of
ition & related quality factors for processing.

ling of horticultural produce.

ing and transport of horticultural commodities.

UN

Co charin management.

Definition & functions

of'storage: low cost and high cost storage systems
Con Ied atmospheric storage: Its construction and control

storage

enerrgy cool chamber: Its construction and advantages.

TIN .III

iples of preservation,

ion by heat, chemicals, sugar, salt, fermentation.
istr,y of pectin, theories of gel formation

f enzymes in processing

Qua

Can

standards offruits & vegetable products.

ng: spoilage ofcanned products

-rvU

Fruit

Sq

De

W

vegetable Juices: Preparation & preservation ofju
concentrate pickles, tomato products

of fruits & vegetables

of fruits & vegetables

Jellies, Marmalades and preserves

utilization
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Postharvest Technology of Fruit & Vegetables by

Postharvest Technology of Fruits & Vegetables by

publications, New Delhi

An introduction to Postharvest Technology by RBH

Preservation of fruits & Vegetables by Siddappa etal

Prcservation of Fruits & Vegetables by Srivastava

publishing Co. Lucknow

Handbook of Vegetables and Vegetable

Bllackwell

Handbook of Fruits and Fruit Processing by y. H.
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EI]SING OF FOODS Of PLANT ORIGIN (pRA

I (Cereals)

Physico-chemical testing of wheat and rice.

E,xperimental milling of wheat and rice. Assessment

broken, immature kernels and degree of polish in rice

Determination of quality characteristics of flours.

E,rperimental parboiling and evaluation of quality of

Evaluation of cooking quality of rice.

Rheological properties of dough using Farinograph/

Pasting properties of starches using Vi

Experimental baking of bread, cake and biscuit and

Experimental extrusion cooking and quality evaluat

0. Solvent extraction of oil seeds.

l. Quality evaluation of oils.

2. Visit to wheat and rice processing plants.

3. D,etermination of yeast activity

4. Preperaion of protein isolates from legumes and ev

lergumes.

11 (.Fruits and Vegetables)

Qtuality Evaluation ofFruits & Vegetables (TSS, Co

Clanning of fruits & vegetables.

Testing of can, cut out analysis

Preparation and analysis of syrups and Brines.

Experimental dehydration of fruits and vegetables (

ratio)

Preparation and preservation ofjuices.

Preparation and preservation of squashes and RTS.

Preparation and preservation of Jam, Jellies and

Preparation and preservation ofpickle and vinegar.

Preparation of tomato ketchup and sauce.

\Iisit to a fruit and vegetable processing industry.

(0+0+4)

per nt ofhead ricb.

cooking quality of
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.Handbook of Analysis and euality Control of Fruit
Fbnganna

F'reservation of fruits & Vegetables by Siddappa etal
f'omeranz, Y. (199S). Wheat: Chemistry and Tr

l[ssociation of Cereal Chemists, St. paul, MN, USA.
Juliano, B. O. (1985). Rice Chemistry and Technolo
Cereal Chemists, St. paul, MN, USA.
Stanley P.Cauvain & Lindas S. young. Baked
Stanley P.Cauvain & Lindas S. young. The
Publications.

Biakery Technology & Engineering by Samueal A.
I\{anual of American Assocation of Cereal Chemists
Nfanual of AOAC, 1990
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CEUTICALS AI\D FUNCTIONAL

_ I

o Introduction - Definition, Classification of

sources. Mechanism of action.

o Nutraceutical factors in specific foods.

Introduction to diseases of developed world- di

Dietary fibre - Types, Effects of fibre deficient di

Physical and physiological properties of dietary fi

Hypocholesterolemic, hypolilpidemic and hypogl

of CHD and cancer.

o Beta- glucan- Chemical features and health

Unit - il

Probiotics- definition, criteria for selection of

Common probiotic products, yoghurt, kefir and i

Health benefits of probiotics-immune modulation

Prebiotics - Importantant prebiotic molecules and

Concept of synbiotics.

Fatty acid as functional food- Mono and poly-

Omega 3 fatty acids- introduction, nomenclature &

Eicosanoid metabolism of fatty acids and its impli

Biological and functional effects. Omega 3 fatty ac

Olive oil and its health benefits.

o

a

a

a

o

o

o

a

a

a

- I I I

. Phytochemicals and Antioxidants - Introduction,

common plants.

o Free radicals and oxidative stress

o Biosynthesis of common phytochemicals-Shi

pathway

o Role of ascorbic acid, flavonoids, T

lycopeneb as disease prevention agents.

o Garlic-composition and its therapeutic effects
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'I'ea 
and its health benefits

Sloybean as a functional food.

Llnit - IV (Tutorials)

P'roteins as functional foods

\ritamins and minerals as functional ingredients

Elxtraction of neutraceuticals

Stability of nutraceuticals faitors during processing

T'esting efficacy of functional foods

I\{arketing of functional foods.

Legislative aspects of functional foods.

Functional Foods by Goldberg.

Handbook ofNeutraceuticals and Functional F

Functional Foods: principles and technology by

Chemical and Functional properties of Food

Sikorski.

Technology ofFunctional Cereal products bv B

Functional Foods: Biochemical and processins
Marc Le Maguer, CRC Press

34

ildman.

Guo.

? f . t'lier,: .

by Zdzislaw E.

aker.

John Shi, G.Mazza,

PDF compression, OCR, web optimization using a watermarked evaluation copy of CVISION PDFCompressor

http://www.cvisiontech.com


?6P6r7tnfr

vOR TECHNOLOGY (2+0+0)

Introducfion: Definition & classification of food flavors. F

Flavor compounds of foods: Terpenoids, flavonoids

substances & Nonspecificsaporous
nngency, pungency and cooling.

precursors'in food stuffs

pice flavors: Essential oils and oleoresins.

vor composition of foods: beer, honey,
li,c, onion & cruciferae.

ff flavor development in foods: Thermallv
icnrbial by-products

vor encapsulation & stabilization: principles,
apsulation & their applications in food industrv.

rences:

ood Flavor Technology. Andrew J. Tavlor.

rod Flavors: Formation, Analysis, & packaging in1
Murssinan, T. H. parliament, i.. Shahidi A Spanier.

capsulation Technology for active food ingredients
idarm, Viktor A. Nedovic.

flavours. I. D. Morton & A. J. Macleod.

Chemistry. Owen R. Fennema.

itterness in foods and beverages. Russel L. Rouseffl.

istry of Foods & Beverages: Recent Developmen
Phenolic, George Charalambous & George Inglet.

,Additives. S. N. Mahindru.
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ing food flavors.

compounds

bitter, sour, salty,

products, Vanilla,

ic reactions &

techniquesof flavor

. Contis, C. T. Ho. C.
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ing Techniques in Foorl processing: Application o
pulse electric fielcl, ohmic heatina_ nrir:ronirriirv a r i on, A pp r i ciit io nr'; ;;,i ::,. T,ffi ?; ff ilf,:lf
Pnessure Processing of Foorls: Concept ol. high
rs, eflbcts ol'pressure on nricroorganisms antl its appli

tsonic in Fotxl processing: properties ancl genera
ing, application of ulfrasonics as an analytical tool and t

nc'r" o1- NCF' extracl.ion, equiptltent ancl experinre
.iorr and induslr ial application.

psulation, Stabilization, and Controlled llelease of F.
technology: Principles, lnechanisnr and applic.ations in

nces:

N,"'w Methocls ol.Foocl preservation b_v.C. W Gould,

Irttroduction to lroocl Hngineering by tt. p Singh
A culctn it: pras.s El :;at.ie r

Irood prcrcessing technoltigy: principle.s ane{ pruct
Pre.r'.v

Handbo.k .f'lrood preservation b1, M. Shaliur R*hlr'
Errgineering Plo;rerties .f' [:-o.cls.'l.hirrl t]diticln ( Fo.cl
M.  A.  Rao,  Syed S.H.  l l izv i .  Ashi ln  K.  Dat ta.20l0:  (

F'ood Physics: Phy,sical properties_ Measuremenr
arrrd A.A.'l'eixeira 2007:,\pri nger
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P'OST HARVEST MANAGEMENT OF TREE

Unit I

o Horticulture maturity indices of tree nuts (AI
Walnuts, Chestnuts)

o Harvesting & post harvest handling operations of
Pistachios, pecans, Hazelnuts, Walnuts, Chestnuts)
o Packaging and Storage oftree nuts

Chemical composition of tree nuts

Quarantine issues in tree nuts

a

o

i t I I

Quality standards of in shell and shelled tree nuts
Nutritional and Neutraceutical factors in tree nuts
health.

Aflatoxins in tree nuts and their health hazards and
Flavors and volatile components oftree nut

nces:

ree nuts; Production, processing, products yol.l &2

book of edible nuts by Frederic Rosengarten, Jr.

nuts; Composition, phyochemicals and health e
Iasalvar & Fereidoon Shahidi
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E MEAT SCTENCE (2 +0)

roes of meat, Ante-mortem handling and inspection
eat and human nutrition
ug;htering and processing equipment: plant loca

s; sticking/bleeding; dressing methods; offal i
ure and functions of living muscle: M
le metabolism.

ntortem changes in muscle: Biochemical alte
is; shortening; unusual patterns of postmoftem m
m changes in meat.

quality parameters: Colour, WHC, flavour,
icrobial deteriotation of meat: sources of

hanges, identification of meat spoilage.
inciples of various preservation techniques: Refri
nning, dehydration and irradiation of meat.

raditional meat products of J&K.

Lowre. R. A. & Ledward, D. A. (2006). Lawres

Publishing Company, Cambridge, England (U.K..)

Pearson, A. M., & Gillet, T.A., (1996). Processed

J. F. Gracey, David S. Collins & Robert J. Huey (

Publishing (lOth Ed.).

Hui, Y. H., & Nip, W-Q. (2001). Meat Science

(llaylor and Francis Group).

Frcrest, J. C., Abesle, E.D., Hedrele, H.8., Judge,

Prrinciples of Meat Science. Academic Press, New Y

Thornton, H. ( ).Textbook of Meat Hygiene. Harccru

T]N

a

o
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ng.
mechanism,

cal alterations-rigor
Factors affecting post

nation, deteriorative

ng, curing, sm,oking,

Sci 7'h Ed. Woodhead

nger Publishing (3'd

Hygiene. Elsevier

CRC Press

Merkle, R.A. (2006).
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IIEMTCALS AtlD FOODS (2+0+0)

_ I

Phytochemicals and Antioxidants _ Introduction
Free radicals and oxidative stress
l]iosynthesis of common

pathway
phytochem icals-Shikm i

Chemistry, sources anO nealtn benefits of:
Flavonoids, Carotenoids, Ascorbic acid, Lycopene,

f,l'nit - II

Phytochemicals and cancer

Role of Phytochemicals in prevention of cardio-

Plhytochemicals in bone health

Plhytoestrogens

Stability of Phytochemicals during food processing

Phytochemical Functional Foods by Ian Johnson and
Handbook of Neutraceuticals and Functional Foods
Functional Foods: principles and technology by Mi
Chemical and Functional properties of Food Com

39

mavalonic acid

islaw E. Sikorski.

f ' ' !  - f i

;&",

PDF compression, OCR, web optimization using a watermarked evaluation copy of CVISION PDFCompressor

http://www.cvisiontech.com


"trr&E
ARY ANIMAL PRODUCTS TECHNO

it-I (Tutoriat)

o Processing of market milk- stand a,rdization,toning
o Storage, transportation and distribution of milk.
o Milk products- processing of cream, butter, cheese.
o Sources of meat, composition and nutritive value o
o Conversion of muscle to meat. Factors affecting
r Properties and shelf life of meat.
o lEating quality of meat - colour, flavor, tenderness, j

o lVleat quality evaluation

o llreservation of meat by freezing, curing, pickling a

t-II (Practicat)

o ()uantative estimation of milk constituents such as
o l)etermination of acidity and specific gravity of mi
o I'latform tests on given sample of milk.
o titandardization of milk.

o [)etection of adulterants in milk- water, starch, urea.
o F'reparation of common milk products like flavoured

r T'o study slaughtering and dressing of meat animals.
o E)valuation of meat quality.

o

a

a

o

Preparation of various meat products such as: Meat

Preparation and evaluation of traditional meat

Determination of meat to bone ratio in Chicken

V'isit to local milk processing plant.

40
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and sterilization,

changes in meat,

and water hcilding

of meat.
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Outlines of Dairy Technology by S. K. De
Chemistry and Testing of Dairy products by H.V.
Milk and dairy product Technology by Edger Spr
.Dairy Chemistry by H.H. Sommer

iLawre. R. A. & Ledward, D. A. (2006). Lawres
I'ublishing Company, Cambridge, England.'lfhrontons 

Meat' Hygiene.

I'rinciples of Meat Science by Forest.
Dpvelopments in Meat Science by Lawrie.
P'rocessed Meats by pearsoni.
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