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ADD ON COURSE (2019-20)

Basics of Food Chemistry

Module 1

lntr_oduction: importance of Food chemistry and food industry

Various Food additives: preservatives, anti-oxidants: sequestrants, nutrient supplement, emulsifiers
s and anti -caking agents

stabilizers and thickening agents, bleaching and maturing agent, humectant
commonly used permitted and nonpermitted food colours
Artificial sweeteners-taste enhancers such as MSG

Module 2
dehydrated foods and junk foods- Problems associated with

Health effects of fast foods, instant foods,

trans fat

Module 3
Food laws and regulation in India
Laws governing food industry, key regulation

standard- BIS, AGMARK, ISl, FPO, CAC
d incidental adulterants: Health hazards. Common food adulterants

s of FSSA, Requirements and benefits of food grades and

Module 4
Types of adulterants- intentional an

and their detection

Adulterants in milk, ghee, oil, coffee powder, honey, tea, asafoetida, chilli powder, pulses and turmeric

powder - identification

Objectives
hemistry & food industry

1. To Familiarize students the importance of food ¢
ents

2. Toimprove the analytical skill of stud

Learning Outcomes
ard

Understand the basics of Food chemistry .
Realise the adverse health cffects of fast food as the youth are more inclined tow
consuming it. ' '

common adulterantsin food and their detection

3. Familiarize the
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Basics of Food Chemistry

Course Schedule and topic of discussion

Date ' Time Toplc 7 Number |
of hours \
15/06/2019 | 10 am-1 pm ‘Introduction:  importance  of Food '—E;H_"M"J\
Saturday 1.45 to 3.45pm chemistry and food industry
Various Food additives: preservatives \
anti-oxidants: sequestrants, nutrien; \
supplement
22/06/2019 10 am-1 pm Food additives: emulsifiers, stabilizers
Saturday 1.45 to 3.45 pm and thickening agents, bleaching and
maturing agent, humectants and ant -
caking agents commonly used permitted
anc? f\o_npermitted food colours
Artificial sweeteners-taste enhancers
such as MSG
29/6/2019 l10amtol pm Health effects of fast foods, instant | 3h
saturday foods, dehydrated foods and junk foods-
Problems associated with trans fat
6/7/2019 10am-1pm Food laws and regulation in India 5h
Saturday 1.45 pmto 3.45 pm | Laws governing food industry, key
regulations of FSSA, Requirements and
benefits of food grades and standard-
BIS, AGMARK, ISl, FPO, CAC
20/7/2019 10 am-1pm Types of adulterants- intentional and | 3h
Saturday incidental adulterants: Health hazards.
Common food adulterants and their
detection
23/7/2019 | 3.15 pmto 4.45 pm | Seminar by students \ 1h 30 min \
Tuesday .
24/7/2019 3.15 pm to 4.45 pm | Seminar by students \ st mmj
Wednesday -
Adulterants in milk, oil, honey, tea, |3h
27/7/2019 il foetida, chilli powder, and turmeric (Practical)
Saturday & 12.30 pm to 3.30 | asatoefida, € B
pm (two batches) powder - identification
12 pm Final exam and feedback 3h
3/8/19 o 1230 pm t0 3.30
Saturday &12.30pmto >
om (two batches) //L——————
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D .
€partment of Chemlstry, MM Nss College, Kottiyam

Add on Course (_2019-20)
Basics of Food Chemistry

Each Question carries 4 marks each (4x10= 40)

Total marks-40

1
2
3
4.
5!
6
7
8
9

10.

Time: 2h

Write a note on preservatives

What are anti-oxidants?

Write a note on artificial sweeteners

What are the health effects of fast food?

Write a note on trans fat

Explain the various food laws

What is meant by BIS, AGMARK, 1SO?

Write a note on the various food adulterants

How will you determine the adulterants in ghee and honey

Suggést suitable methods for the determination of adulterants in milk and chilly powder

Practical Examination
20 Marks

Time: 2h

Analyze t.he following sample (with v" mark)

Milk
Chilly powder
Turmeric powder
Honey
. AN
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MANNAM MEMORIAL NSS COLLEGE, KOTTIYAM
END COURSE EVALUATION
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Date Time Topic Number '1
of hours ‘l\

15/06/2019 | 10am-1pm introduction: importance of Food Sh \
Saturday 1.45 to 3.45 pm chemistry and food industry
Various Food additives: preservatives,
anti-oxidants: sequestrants, nutrient ‘j
- supplement
22/06/2019 | 10 am-1pm Food additives: emulsifiers, stabilizers | Sh \
Saturday 1.45to 3.45pm and thickening agents, bleaching and
maturing 2gent, humectants and anti -
caking agents commonly used permitted
and nonpermitted food colours
: Artificial sweeteners-taste enhancers
such as MSG
29/6/2019 10amtol pm Health effects of fast foods, instant 3h
Saturday foods, dehydrated foods and junk foods-
problems associated with trans fat
6/7/2019 10 am-1pm Food laws and regulation in India Sh
Saturday 1.45 pm to 3.45 pm Laws governing food industry, key

regulations of FSSA, Requirements and
benefits of food grades and standard-

BIS, AGMARK, 151, FPO, CAC
70/7/2019 10 am-1pm Types of adulterants- intentional and | 3h
Saturday incidental adulterants: Health hazards.
Common food adulterants and their
detection
23/7/2019 | 3.15pm10 4.45 pm | Seminar by students \ 1h 30 m\n‘X
Tuesday :
24/7/2019 3.15 pm to 4.45pmM Seminar by students \ 1h 30 min
wednesday . . .
27/7/2019 gamto 12 pm Adulterants In milk, oil, honey, tea, 3h .
Saturday & 12.30pmto 3.30 asafoetida, chilli powder, and turmeric (Practical)
pm (two batches) powder - identification
3/8/19 gamto 12 pm Final exam and feedback 3h
Saturday & 12.30pm1to 3.30

pm (two batches)
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VIANNAM MEMORIAL NSS COLLEGE, KOTTIYAM
END COURSE EVALUATION
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Basics of Food Chemistm

Report

The add on
course “Basics of f
c ood C istry”
hemistry” was offered to the fi
rst-year and
second year
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