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6012 - FOOD TECENOLOGY TRAINING - I
Teaching Schedule Per Week S - Examination Schedule (Marks)
— Progressive
Training Credits Assessment Report Seminar Total
24 30 : 100 100 100 300 :
Pre-requisite Source Theory | Test | Total | TW PR | Gr.Total
6011 rop | Semester —— — — | — Jioo | 260 | 200

Rationale: During the training period students are required to work in various sections of a food processing }
industry to comprehend in total the importance of co-ordination of all the sections in the efficient working
of the industry. Further, the training will help the students in the application of their theoretical
knowledge on the shop-floor.

COURSE CONTENTS Hrs Mks
Students are expected to develop job experience in the following areas of a food processing
plant where they are undergoing training. 1

Receipt and handling of raw material,

Storage of raw materials and ingredients,

Processing and production of the various products in the industry,
Maintenance of important machinery and equipment,

Packaging, ‘ :

Quality control procedures,

Sanitation and hygiene procedures being followed,

Procurement and marketing procedures,

Water treatment for use in production,

Waste disposal measures,

Management aspects of the industry.

Note: Progressive assessment to be done periodically (at least twice during the training period) by
staff members of the institution along with experts/supervisors in the industry.
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