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COURSE CONTENTS

1. INTRODUCTION:

History, Deflnition. Legal standards and specifications. Nutritive valoe of soft drinks.
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3. WATER TREATMENT AND SPECIFICATIONS:

Souroes of water. Composition of water. Different water traptmont mothods such as:

-pm-ne ummmmwmm
Alitame, sucralose.

5. ACIDULANTS:

Functions. Different types of acids used, properties, Jovel used. Equivaient sourness

produced.
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6. COLOURANTS, FLAVOURS, PRESERVATIVES AND OTHER ADDITIVES 3
Natural, Nature identical, synthetio, flavour exiracts, essential oils, emulsions, caffeine.
Prescrvatives: Preservetive action of verioos ingredients, various chemiocal

preservatives used. Antioxidents like BHA, Ascorbic acid.

Hydrocolioids:
Carageens, alginates and polysaccharides — their finctions and lovels used.
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7. CARBON DIOXIDE: 5 8
Propertias of CO2 gas. Specifications. CO2 gas weatment. Gas volume in various soft

& COMPOSITION OF SOFT DRINK: 3 []
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9. SOFT DRINK PRODUCTION: 8 10
Plant layout. Preparing of carbonated soft drink. Preparing of non carbonated soft
drink. Aseptic peckaging of soft drink. Plant sanitation and housekeeping.
16. QUALITY CONTROL IN SOFT DRINKS: 6 12
Quuhywh-'nd.ﬁ. Online quality control, Tests for treated water,
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brix organoleptic tosts, otc. Microbiologioal tosts for water, syrup, washed botties
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sugar, arganoleptic fesss, eto.
PACKAGING:

11. PROPERTILS, ADVANTAGES AND LIMITATIONS OF TRE 10 10
FOLLOWING PACKAGING MATERIALS:
Gb,Ahnhﬁmethgm,WMqﬂmbpmhrym.

12, USE OF PACKAGING MATERIALS 5 5
Beverages.

13. TESTING, IDENTIFICATION AND ESTIMATION OF PACKAGING 4 5
MATERIAL:
Tewting and identification of packaging meterial Estimation of shelf - life of packaged
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FRACTICALS:
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3. Qualitative tests for buffer and proservatives.
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6. Testing of ges-volume, brix, ixvert sugs, acidity, iotal votmme ~ of any two soft drinks svaisbie i the
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