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4271-FOOD TECH. PROJECT -I 

HUMAN RESOURCE AND CURRICULUM DEVELOPMENTCELL,DIRECTORATE OF TECHNICAL EDN, GOA, JULY 2001 

4.Water treatment: Watertreatment for the food industry. 

3. Indigenous food products. 

2.Effluent Disposal: Effluent disposal in food industries. 

1.Wasteutilisation: Waste utilisation in various food industries, 

COURSE CONTENTS 

Raticnale- This course intends developingin the students the ability to collect relevant technical information 
the studentskills in independent analysis of food products. 
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20 SYLLABI OF COURSES FOR DIPLOMA PROGRAMME IN FOOD TECHNOLOGY: LVL-IV &'V, FOR BTE GOA 

5. Shelflife studies 

6.Fortification: Fortification of food products. 

7.Convenence Foods: Using cereal-millet combinations. 

8.Breakfast foods 

9.Fruits & Vegetables: Utilisation oflocally available fruits and vegetables. 

Notes- Project work-I will mainly involve library workand.analytical work inthe laboratory. Each 
student will be working under aassigned staff member and will be required{o report on the 
work done by him / her and discuss further work. This will enable the staffmeiber to carry out 
periodic assessmentofthestudent: 

Evaluation Scheme- Progressive Assessment- 50 marks;Oral Examination- 50 inarks (including 
seminar) to be assessed by a panel of three departmental staffmembers. 
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