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5266 SOFTDRINK&PACKAGING TECHNOLOGY 
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Rationale: Soft drink Industry is aprominentsector smong the foodindustries. Thee isplenty ofscope for 
employmentwithin the countryas well on overseas.It also encourages stedents for selfemployment sta 
email scale level. The sylinbus of soft drink technology equips the siudenta to handle Prodaction, Quality 
Control and even selection ofraw materials. 

COURSE CONTENTS . Hn Mis 
1, INTRODUCTION: 2 $ 
History, Definition. Legal standards end specifications. Nutritive valoe of soft drinks. 

Classification ofsoft drinks. 

2. INGREDIENTS USED IN SOFT DRINKS: 4 10 

iow iperume ofBek: acid ratio. Storage andhandling ofingredients. 

3. WATER TREATMENTAND SPECIFICATIONS: 7 10 
Sources ofwater. Composition ofwater. Different water treatmentmethods suchas: 

deodourization, U. V. rays. Water specifications. 
4. SWEETNERS: 3 6 
Function ofSweetners. Nutritive sweotners: sucrose, , glucose, 

highfroctose comsyrup, sorbitol, fructpse, lactose, their properties, advantages and 
i : Seccharine, cyclamates, 

<pertame = their properties, advantages and lieits. High intensity sweeteners: 
Alitame, sucralose. 

2 5 

Functions. Different types ofacids used, properties, level used. Equivalent sourness 
produced. 

5. ACIDULANTS: 

6. COLOURANTS, FLAVOURS, PRESERVATIVES ANDOTHERADDITIVES 3 8 

enoun tigtota una plyesccieridor” their functions and levels used. 
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7. CARBON DIOXIDE: 
Properties ofCO2 gas. Specifications. CO2 ges treatment. Gas volume in various soft 

5 8 

3. COMPOSITION OF SOFT DRINK: 
Composition ofvarious carbonated, non-carbonsted, fruit based and energy drinks. 

3 6 

9. SOFT DRINK PRODUCTION: 8 10 
Plant layout. Preparing ofcarbonated soft drink. Preparing ofnon carbonated soft 

drink. Aseptic peokaging ofsoft drink. Plant sanitation and housekeeping. 
10. QUALITY CONTROL IN SOFT DRINKS: 6 12 Quality standards for sugar and scids. Ontine quelity control, Tests for treated water, 

syrup clarity, inspection ofwashed botfes, inepection offilled bottles, gas volume, 
brix organoleptic tests, eto. Microbiological tests for water, syrup, washed botties 
and beverage. Quality test for finished product brix, gas vohime, acidity, invert 
suger, organoleptic tests, etc. 

PACKAGING: 

11. PROPERTIES, ADVANTAGES AND LIMITATIONS OFTHE 10 410 
FOLLOWING PACKAGING MATERIALS: 
Giese, Aluminiom cans, laminates, PET, Retortable Pouches, open top sanitary cans. 

12. USE OF PACKAGING MATERIALS 3. 5 Packaging materials used and criteria for selection ofpackaging materials for 
Beverages. 

13. TESTING, IDENTIFICATION AND ESTIMATION OF PACKAGING 4 3 MATERIAL:
TeesondKieenitioticaification ofpackagingmaterial. Estimation of shelf— life ofpackaged 

7. Food Packaging, Edited by Takashi Kedoya 
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PRACTICALS: 
1. Identification and qualitative analysis ofoltric, malic, fumaric, phosphoric acids.
2. Analysis ofsuger: Moisture, Flocculation test, Sedimentation, Colour, Turbidity, Odour, ash.
3. Qualitative tests for buffer and preservatives. 
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