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The members present have discussed the syllabi and moclel queslion papers: (Theory and
Practical} related 10 [ 1o V1 semesters in Food Science and made the followmg resolutions.

Resolution1 Resolved to continue CBCS System as instructed by '_Coln|'ni_ss_ioner'-0ff(30|Iegiate
Education) CCE, Vijayawada.

Resolution [T : Resolved to implement 60% external and 40% internal marks for‘both. theory and
practical’s from the academic year 2017 = I8.

Resolution ITI : Resolved to split 40 marks 6f Theory internal as 20 marks for mid exams and 20 marks.
for co-curricular activities (Seminar/ Assignment/ Quiz/ Group Discussion)
Resolution IV : Resolved to conduct Practical Exammatton also at. the end:of each semester for even L.

year 11 year students from the-academic year 2017 = 18,

Resdlution A : Resolved to follow the same: syllabus and exam pattern for thie: commc 11 and 111 year
students:

Resolution VI : Résolved to continue:two subject electivesin Fifth Semester as: Advanced Electives.
(Elective 1- Food safety and quahty coritrol-and: elective <2 = Prmmples of Huma
nutrition) and in Sixth Semester two: Skill Based Electives: (Electwe 1.~ Food product
development and: quality evaluatzon and 1E1ect1ve 2 Chmcal and: therapeutlc nutntlon)

Resolution VII : Resolved to-¢ontinue the. sarme: papel setters and gxaminers for all semesters (list of
~ Paper setters and Examiner is appended) i

‘Resolution VIII: P;esolved‘_.’to;- i_nclud‘e-sBl'ue':Pjniﬁts}fcimal_ﬁtadélfjcj1u_¢s_tibn-:_pa'p-e'r:s-. for all semesters,
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| P.R.GOVERNMENT COLLEGE (AUTONOMOUS), KAKINADA 7
b s  DEPARTVENTOF FOODSCIENCE - .. .

BOARD OI‘ STUDIES MEE I‘ING 20i7 = 18
CHOICE BASED CRL‘DIT SYSTE
(WITH EFFECTIVE FROM 2014 ~15)

Time : 2,00 P.M; | | | Dite ; 13:04:2017

“Venue'; -Dép_z_u‘t_mcl_lf of ]E"m_]d_E Science

The BOARD OF STUDIES Meeting of the Department of Food: Seience took P]ace 2.00°P. M on -
13-04-2017-in the Department of Food Science P:R.Govt.College:(A). K’lk‘“"d" f‘or the year 2017~ 18-
The followmg members attended:. '
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P.R.GOVT.COLLEGE (AUTONOMOUS) KAKINADA
DEPARTMENT OF FOOD SCIENCE
BOARD OF STUDIES MEETING 2017 -18

Biosciences

Visakhapatnam

LIST OF EXAMINERS
S.No. Name of the Examiner Subject Name of the College N
l Dr.P.Vijaya Nirmala A551sta.mt grofessor in Ad:kav‘l Nannaya University, \
Biosciences Rajamahendravaram l
2 Dr.P.Jyothi Kumari Lecturer in Biosciences St.Theressa Degree College, Eluru \
Lecturer in Food

Dr.Sri i

3 r.Srirangam Tecfitislogy Layola College, Vijayawada J
o rye i Dr.V.S.Kri
4 G.V.Sowmya Lecturer in Biosciences B2 Kr!shna Degree college,
Visakhapatnam

Assistant Professor in Git iversi

Dr Sandeep itam University, J
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P.R.GOVT.COLLEGE (AUT

HEMI

ONOMOUS) KAKINADA

STRY AND FOOD SCIENCE

CHOICE BASED CREDIT SYSTEM

2017 - 18

(WITH EFFECTIVE FROM 2014 - 15)
rOOD SCIENCE e M —
aximum Marks . Credit
Y Course Title Hrs ) Yiarks redits
S.No. | Sem Course /week Int. Ext. To?.__l! \
code e -
I | Raw and processed commodities 4 30 70 {00 ;
in food science |
I - —
2 n Food biochemistry 4 30 70 LY 3
3 PRAC. Qualit?tive and Quantitative 3 30 70 100 - 2
analysis
4 1t Human physiology 4 30 70 100 o ~
5 v Food Microbiology 4 30 70 100 3
6 | PRAC. Food Microbiology lab 3 30 70 100
2 v G.eneral elective: Food 3 15 35 50 )
biotechnology
8 v Advanced cm:e : Food processing 3 30 20 100 3
and preservation
9 v AdvjE.lectwel: Food safety and 3 s - 50 5
quality control
10 Vv Adv-EIcctnfe.2: principles of 3 s 3 - 5
human nutrition
11 V1 Skill based core: Food packaging 3 30 70 100 3 __ll
Skill based Elective i: Food ;|
12 Vi product development and quality 3 15 35 50 2
evaluation
Skill based Elective 2 : Clinical : i
\'
i ! and therapeutic nutrition 2 i 35 50 \ 2
Advanced core and Elective
14 | PRAC. iy 3 15 3 50 \i )
Skill based Core and Elective
15 | PRAC.
Practicals 3 15 35 50 2
16 Project Work 2 ] 100 >
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PR.GOVT.COLLEGE {AUTONOMOUS) KAKINADA
FOOD SCIENCE - SYLLABU S
(Raw and processed commedities in Food Science)
SEMESTER - [
CHOICE BASED CREDIT SYSTEM (WITH EFFECTIVE FROV 1019 -2

i CREDIES - 3
T

Objeciives : o s and various
L. Tounderstand the basic commedities both ras and processed in fpod industrics and v
aspects of their production and distribution, o o
2. Todiscoss the qualities and standards ol available commeditics and their suitability for differem
PLEpLISE.
Module - 1 _ _ .
Cercal and cereal products : Structure of wheat and rice, compasition and nutritive value uses in vanety
af preparations, milling of wheat, milling of vice and parboiled rce,
products of cereals.
Palses and begumes 1 Composition and nutritive value, processing af pulses, nses in variety of
preparations. effect of cooking.

Module — I

Milk and wilk products  : Composition, quality, uses nutritional aspects. Peatduets © processad milk,
curd, buttermilk, paneer, cheese and ice cream.
Egg : Production, nuiritive value, structure, campasition, evaluatian of egp

quality, grading effect of heat an egz proteins.
Module — 11

Fish, meat and Poutery

: Classification, composition and nusritive values, changes during cooking
Vegetahles and fruits

: Vegetables- Classification, composition, nutritive valie, cole crops -
cabbage, cauliflower, root vepetables, leafy wvegelables.  Fruiis
composition, classification, tropical and subtropical fruits- amla, avocado,
banana, dates, guva, jackfTuit, jambu fruir, mango, papaya, passion frit,

pineapple, pomegranate, sapota dry fruils. fruit products - jarng, gels,
marmalade.
Module - TV

Sugars and Sugar produces : Nutritive value, Xhandasars Sugar, raw sugar, boiled sugar, sugar related

products, Tliquid sweetness, sugar hoiled confectionary.

t classification, flavouring extracls, major spices of indja {
cardamom, ginger, chillies) and uses, Cariander, cumin,
fenugresk, garlic, mace and nutmug, mustard, saffromn,
uses. Flavour constituents of spices,

i Classification, tomposition,
soluble coffee,

Spices and condiments Pepper,
cihnamuon,

cloves, asafetida and
Tea and coffes

b

A o
"N

preparation of tea products, Coffee making,



p.R.GOVI.COLLEGE (A), KAI1(I1NAIDA
" CHOICE BASED CREDIT 8YS1 131\.»ﬂ
(WITH EFFECTIVE FROM 2017 -1 }
I SEMESTER
MODEL QUESTION PAPER

Wiarks: o0
Time - 2 ' Hours,

PART -1
" T . - E | i _} =3::||.\f1
Answer amy THREE questions choosing atleast ONE questian from each sectiom. 1{hx

SECTION - A

2 - - & i L 1 TH ]UES.
Describe the vses of rice and wheat in verity of preparations. Wrile their nutritional va
Wrile an account on various products of milk?
Write the nutritive value and structure of egg?

SECTION — A

ed g —

4. Classify various types of vegetables giving examples and mention the nutrient values.
Describe the role of sugar and sugar products in food,
6. Explan uses of major spices of India.

N

PART - 11

Answer any FOUR guestions. {Short answer questions) Marks @ 4x5=200

7. Write a note on nutritional aspects of puises?

8. How do you evaluate the quality of egg?

9. Write a brief note on poultry?

I0. Give the importance of fruit in faod for the maintenance of health.
1. Write about sugar boiled confection ary.

12. Write the composition of Tag and Coffee?

PART - 111

Answer any FIVE questions. (Very short answer (uestions) Marks : 3x2=10p
13, What are cereals? Mention any twa cereals,

14. How are pulses and legumes produced?

5. How do you selegr good quality of pulges?

16. How is milk spoiled?
17. What is the effect of heg; On ggg protein?
18. Write the structure of cpg? ,



P.R.GOVT.COLLEGE (a), KAKINAD
CHOICE BASED CREDIT ﬁﬂﬂm
(WITH EFFECTIVE FROM 2017 - 18)
Raw and processed commodities in Fo
BLUE PRINT FOR QUESTION PAPER S|

Time : 2 % Hours,

ESSAY SiE
Wi ANSWER
i QUESTIONS

E
3
!







P.R.GOVT.COLLEGE (A) KAKINADA
FOOD SCIENCE - SYLLABUS (FOOD BIOCHEMISTRY)
CHOICE BASED CREDIT SYSTEM (With effective from 2014 - §0)
SEMESTER - 11

Hrs.: 4 Credits : 3

OBJECTIVES:

a4, Acquire knowledge on the macro and micro constituents ol the food
b.  Know the structure and chemical & biological characteristics af constituents of food

Module — |
CARBOHYDRATES
Classification with examples, nomenclature bricfly, study of important properties of Glucose,
Fructose, Sucrose, Lactose & Lialactose — sources, functions, Deficiency, excess, Industrial laboratory
preparation of glucose and fructose. Inversion of sucrose. Structure of starch, cellulose, glycogen, pectin.
Gelatinization of starch,
Module — [1
PROTEINS
Ammino acids, peptides and proteins classification of amine acids, structure, zwitter ion. isoelectric
point, amphoteric property, Peptide bond, naming of peptide chain, biological roles. Classification of
protein according to shape, classification of protein with examples according to composition and
solubility structure of protemn, chemical bonds involved in profein structure, General properties of
profeins, sources, biological functions, deficiency and excess. Estimation of protein by paper
electrophoresis and paper chromatography,
Module - 111
LIPIDS
Definition, classification with examples, composition, fatty acids: saturated and unsaturated &
essential fatty acids, flavor changes in fats and oils, hydrolytic and oxidative rancidity; mechanism of auto
oxidation of fat; reversion, antioxidants — natural and synthetic, technology of adible fare and oils —
hardening of fat, hydrogenation and inter esterification, structure — phospholipids, glycolipids, sphingo
lipids, cholesterol. Emulsion and emulsifiers.
Module - I'V
VITAMINS, MINERALS AND WATER
Vitamins — Fat soluble — A, D, E, K: Water soluble — thiamine, riboflavin, niacin, Bi2,
pyridoxine, Vitamin — C sources, functions, deficiency diseases and hypervitaminosis, Minerals — Ca, Fe,
K, Na, P, I, F - sources, functions, deficiency diseases and excess (absorption of caleium and Iron)

Water - Sources, functions, deficiency diseases




P.R.GOVT.COLLEGE (A), KAKINADA
CHOICE BASED CREDIT SYSTEM

(WITH EFFECTIVE FROM 2017 - 18) |

FOOD BIOCHEMISTRY [r |

I SEMESTER

MODEL QUESTION PAPER

Time : 2 ¥ Hours.
PART -1

Answer any THREE questions choosing atleast ONE question from each section.
SECTION - A

Write the important properties of glucose and fructose.
© What are Amino acids? Give the classification of amino acids.
. Explain biological ﬁneﬁ@a-ddﬁniengy.md&kmﬁﬁ#ﬁﬁﬂﬂiﬁ& -
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P.R.GOVT.COLLEGE (A), KAKINADA
CHOICE BASED CREDIT §
(WITH EFFECTIVE FROM 20
Raw and processed numr.n,_ﬂ'ﬂfﬁl‘r!_ i
BLUE PRINT FOR QUESTION PAPER ¢

Time : 2 %% Hours.

MODULENO. | QUESTIONS 10

MARKS




Time : 2 ' Hours.

P.R.GOVT.COLLEGE (A), KAKINADA

CHOICE BASED CREDIT SYSTEM
(WITH EFFECTIVE FROM 2017 - 18)

BLUE PRINT FOR QUESTION PAPER SETTER

Raw and processed commodities in Food Science

r
|
|

questions

ESSAY e |
MODULENO. ESTI i
O ARks || QuEstions | questions |
MARK 5 MARKS 2MARKS
MODULE - ] o B i
MODULE -1l 02 al =
MODULE — 11l 01
MODULE -1V
Total no. of







P.R.GOVT.COLLEGE (A), KAKINADA
CHOICE BASED CREDIT EYSTEM

(WITH EFFECTIVE FROM 208 - 20
FOOD SCIENCE SYLLABUS (HUMAN PHYSIOLOGY)

SEMESTER — 111

Hrs.: 4
OBJECTIVES :

To enable the students 1o understand the necessity of energy and its produ
understand the relationship between nutrition and human well being,

Module -1

olfactory sensation.

Sensation of taste: Taste buds-situation, s

different taste sensation, taste sensations and
receptors — generator potential in taste raceptm- calls,
sensation, ]

Module — 11










P.R.GOVT.COLLEGE (A), KAKIN/
CHOICE BASED CREDIT ;rsmm

Hrs.: 4

OBJECTIVES :

To help the students to acquire an elementary kno
understanding of industry and in maintenance of health
food, food born diseases and health hazards.
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P.R.GOVT.COLLEGE (A), KAKINADA
CHOICE BASED CREDIT SYSTEM
(WITH EFFECTIVE FROM 2015 - 16)
Food Science (Food Microbiology)
SEMESTER — IV
BLUE PRINT FOR QUESTION PAPER SETTER

SHORT VERY SHORT
ANSWER ANSWER
QU’ESTIDHS QIIESTIBNS

MoDuLE “““
i e A

- MODULENO. | QUESTIONS 10

_me

ul'tu




P.R.GOVT.COLLEGE (A), KAKINADA
CHOICE BASED CREDIT SYSTEM
(WITH EFFECTIVE FROM 2015 - 16)
FOOD SCIENCE (FOOD MICROBIOLOGY)
PRACTICAL SYLLABUS

AT THE END OF SEMESTER - IV

Hrs.: 3

1. Swdy of compound microscope

2. Working and handling of common microbiological laboratory equipments and materials

preparation of microscopic examination.

. & el L el L e e S e T
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P.R.GOVT.COLLEGE (A), KAKINADA
CHOICE BASED CREDIT SYSTEM
(WITH EFFECTIVE FROM 2016 - 17)
FOOD SCIENCE (Food processing and preservation)

SEMESTER - V
MODEL QUESTION PAPER

Time : 3 Hours. Marks: 70M

PART -1
&:m any THREE questions choosing atleast ONE question from each section, 10%3=30M

Y SECTION - A

1. Question from module |
2. Question from module 2
kh mmﬁ‘omnmdulaz

SECTION - A













P.R.GOVT.COLLEGE (A), KAKINADA
CHOICE BASED CREDIT SYSTEM
(WITH EFFECTIVE FROM 201+ - |
FOOD SCIENCE SYLLABUS (Food Safety and Quality control)
SEMESTER - V |
(ADVANCED ELECTIVE - 1)
Hrs:2

Module — |

Hazards — microbiological, nutritional, environmental, natural toxicants, pe
food additives. ol
Sanitary and hygienic practices; HACCP; Quality

and international quality stems and standards like

export documentation, laboratory quality pr

- applications in different food industries: food a uta

Module — I1
Introduction to quality control and qualit ass
quality control. o

























CHOICE BASED CREDIT SYSTEM
(WITH EFFECTIVE FROM 2016 = 17)
‘NCF SYLLABUS (Product development and quality evaluation)
SEMESTER - VI

Skill based Core

FOOD SCIE

Hrs.: 3 Credits : 3

Module - 1

Method of Food Product development, product design,

, development; advance technological applications for traditional _
ingredients / additives, flavorings, colourings, emulsifiers, stabilizer and sweeteners. Selection of

. materials / ingredients for specific purpose; modifications for production on large scale, cost
effectiveness, nutritional needs or uniqueness; use of nowvel food ingredients and novel processing

} technologies.

food innovation case studies, Recipe
recipe recent development in food

! F.R.GOVT.CDLLEGE (A), KA KINADA
>
.
:
)
:
I

. Module =11

)
Stability of products; evaluation of shelf life; changes in quality attributes-sensory nutritional
 technological, microbial, statistical and packaging. Food regulation Act. Food sampling method:
sampling and sample preparation: samplers, storage materials, preservati Vﬁg?ﬁiﬂﬂéﬂﬂﬂ]}mﬁ '

l Module — 11 .

f



















P.R.GDVT.COLLEGE (A), KAKINADA
CHOICE BASED CREDIT SYSTEM
(WITH EFFECTIVE FROM 2016 — 17) |
FOOD SCIENCE SYLLABUS (Food Biotechnology)
SEMESTER - VI
Skill based Elective - 1 ‘i
BLUDE PRINT FOR QUESTION PAPER SETTERS
Hrs.: 3
ESSAY SHORT
MODULE NO. | QUESTIONS 10| ANSWER
4 MARKS
MODULE -1 01 0
MODULE - 1l iR &
MODULE - 111 03 @
| MODULE-IV !
4 o H@% 'f
" Total no. of —
Total marks ]
. l::'l.' ------ L.\ i
~ abovg tabl
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