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5265 -FERMENTATION TECHN OLOGY
Teaching Schedule Per Week Progressive Examination Schedule (Marks)
Lectures |- Practical | Credits Assessment . Theory Practical Ex. Total
2. 2 4 25 25 | 3Hs | 100 . 150
Pre-requisite ~ Seurce | Theory Test | Total ™ PR | Gr.Total
Nil FOoD | Semester - 75 | a5 | too] 5 — 150
Updated 20-12-2000

Rationale: Fermentation Technology is an important branch of Food In
various fermented foods, such as alcoholic beverages,
vegetables and fruits. The technician is required to ha
equipment used for these processes. The subject cov:
and quality standards for their production. The cha
gaining the interest of large number of industriali

dustry, involving the production of

vinegar, dairy products and also preservation of

ve knowledge of these processes and types of

ers major fermentation processes the equipment used
pter on mushroom cultivation is included as this is

sts.
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COURSE CONTENTS Hs Mks = 4)

1. GENERAL INTRODUCTION ' S 36 -2
Definition of fermentation, respiration, anaerobic respiration. Significance of glycolsis : 24 _
in fermentation. Maintenance and preservation of industrially important cultures.
General media used in fermentation. Typical fermentor and its accessories, batch

8)
and contingous type. : » , RE}

2. YEAST MANUFACTURE A 2 3
Types of yedst and their uses. Process of manufacture — raw materials, media, starter

culture s“épa;aﬁon of cells, drying. Methods of maintenance, preservation and

quality contro! analysis. . !
3.PICKLES = * = i o | 3on
Introduction, organisms involved, reactions and changes occurring. Role.of salt. Brine

{
|
~curing of mango, onion, and cucumber. Salt stock process for sauekraut. Chemical ° j

W oW

and biolo'éjcal spoilage. Analysis for acidity and culture.

4. BEER BREWING o

Introduction, yeast, maintenance and cultivation. Process: raw materials, malting and
brewing. Bottling and packaging. By-product from beer fermentation. Analysis for _
specific gravity, alcohol content, total acidity, reducing sugars, carbon dioxide and ‘ —
foam collapse rate. Quality control standards specific sanitary requirement. -

5. WINE ' ' _ 20 —
Introduction- Types of wines, microbiological aspects, yield of alcohol, effect of ) |
temperature, use of sulphur dioxide, yeast nutrition, autolysis de-acidification of

wines. Process- Selection of fruits, yeast, fermentation ageing, maturation and
bottling, by-products. Analysis- Sensory evaluation — appearance, odour, aroma -
taste, flavour. Microbiological - check for acetic, latic acid bacteria, wild yeast and
spailage organisms. Chemical - acidity, alcoholic content, chemical additives, SQ,,
benzoate and sorbic acid. Quality control standards for wines ¢.g. white, red, port,
cider and sherry. Specific sanitary requirements. : :

6. DISTILLED ALCOHOLIC BEVERAGES :
Introduction -~ Common types, culture, raw materials. Processing — General process — -
Mashing, milling, cooking of starch, source. Saccharification with malt enzymes or
microbial enzymes. Fermentation, distilling, drying and bottling. Analysis of ‘
distilled beverages — Colour, odour, taste, specific gravity, alcohol content and ' o
chemical additives. Quality control standards and specific sanitation programme. :

7. VINEGAR o : 5 16
Introduction — Types of vinegar, mechanism of acetic acid fermentation, organisms
used, culturing and maintenance of Acetobactor. Processing- Slow process, Orleans
- process and quick process. Filtration, clarification, concentration of vinegar,
bottling and packaging, Defects of vinegar, Analysis- Acidity, oxidation value,
alkaline oxidation value, ester value, colour, odour, taste, flavour. Quality control
standards and specific sanitary requirements. ‘

8. QULTIVATION OF MUSHROOM, SCP 4 10
Introduction, spawn production, mushroom formation, processing problems — _
contamination and its control. SCP- Cult;'vation, harvesting, composition and uses. !

Total 32 100

Ot

PRACTICALS . .

1) Preservation methods of various cultures — on slant, stab method, under wax and in soil.
2) Manufacture of yeast using Wickerhams media.

3) Brine curing of raw mangoes and onions. Microbiological and chemical analysis,
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