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Teaching Schedule Per Week Progressive | Examination Schedule (Marks)
Lectures | Practical | Credits Assessment | - Theory Practical Ex. Total
3 2 5 25 | 25 | 3Hms | 100 - 150
Pre-requisite Source Theory | Test | Total W PR | Gr.Total
Nil Fop | Semester =" = 1po | 5O | — 150

Rationale: This subject covers the technology of varied processed foods of special interest in the food
industry i.e. soft drinks, confectionery, starch, sugar, spices, oilseeds, tea and coffee. Adequate
knowledge in the processing and care in developing the laboratory skills necessary, have been
incorporated so as to enable the technician to start 2 small scale industry or work as a Supervisor in a
larger unit.

COURSE CONTENT Hrs

1. SOFT DRINKS - , 14

Carbonated Beverages: Classification and food value. Common varieties, composition.
Ingredients- Sugar, acid, colour, preservatives, extract, flavour, carbon-dioxide.
Water requirements- Typical treatment plant, containers and closures. Manufacture
of carbonated beverages: Method of syrup making and dilution. Acidulation and

, flavour addition. Premix and post-mix: Their relative advantages, mixing, -

carbonation, bottle washing, bottle filling, testing. Equipment used in production.

 Manufacture of canned carbonated beverages, containers and filling methods.

Ready-to-serve beverages (fruit based ), types and manufacture.

2. CONFECTIONERY : : ‘ 8
Chocolate and cocoa products: Outline cocoa manufacture from cocoa beans- Cleaning,
roasting, winnowing, grinding, dutching and pressing. Chocolate manufacture-
Mixing, refining, conching, moulding and packaging. Cocoa beverages and basic
composition. Sugar confectionery: Hard boiled sweets, toffee and caramels, chewing
gum. Traditional Indian Sweets.

3. STARCH ' 4

Manufacture of starch from maize and tapioca. Quality evolution of starch. Uses in food
products — Modified starches and their uses. Brief outline of corn syrup manufacture.
Brief outline of caramel manufacture and its uses.
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4. TEA 4

Types and characteristics. Processing of tea: Withering, rolling, fermentation and firing.
Packaging of tea. ‘

5. COFFEE 4

Common varieties and characteristics. Processing, roasting, commercial blends,
packaging. Manufacture of instant coffee.
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* 8. PULSES _, .
Commonly cultivated pulses in the country. Process of milling of pulses. Uses of pulses
T T improtein enriched foods & traditional snack-foods such as sev, chakli, etc,
9. BY PRODUCTS OF FOOD INDUSTRIES . o 2 8
Fruit and vegetable industry: Source, manufacture and uges of pectin and papain. Cereal

processing industry: Source, manufacture and uses of rice bran oil and wheat germ oil.

Total , 48 100

PRACTICALS .
1) Syrup making (pearson method) and dilution, use of hydrometer
2} . Preparation of ready ~ to- serve beverage (fruit based)
3) Preparation of carbonated beverage -
4) Preparation of hard — boiled sweets
g4 5) Preparation of Joffee
S - - 6) Preparation of starch
i_ ‘ 7) Preparation of golden syrup S
I 8) Preparation of one variety of several based Indian sweet
- 9) Preparation of desiccated Coconut, coconut mitk / cream study of their shelf - life
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