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Course objectives: 

● To introduce the students to basic concepts of food Science and the chemical nature of food 

additives. 

● To sensitize students to legal regulations and food safety and standards authority of India. 

● To train students with various processes involved in storing and preserving locally available 

foods/food products by conventional/industrial methods. 

● To give students first-hand experience of food processing techniques. 

 

Course Outcomes: The students after learning the course will be able to: 

● Understand the basic concepts of food science and the chemical nature of food 
additives. 

● Know the legal regulations and food safety acts of the Standard Authority of India. 

● Prepare, preserve and store locally available food/food products. 

● Understand the basic techniques involved in food processing and storage. 

 

THEORY: 

UNIT I: Introduction to Food Science   

Concept of food, food science, functions, and basic components of food. Food 

additives – Introduction, classification, and function. 

Food additives intake assessment. Risks and benefits of food additives. 

Labelling of food additives according to the EU. 

Legal regulations and Food Safety and Standards Authority of India. 

 

 

PRACTICALS: 

UNIT II: Solutions and their preparations    

1. Preparation of solutions (v/v and w/v) 

2. Standardization of solutions 

3. Dilution of solutions 

 

UNIT III: Storage and Preservation    

1. Preparation and preservation of apple/ quince jam. 

2. Preparation of pickles 

3. Visit to food processing plants 

 

UNIT IV: Permitted Additives    

1. Estimation of acetic acid content in commercial vinegar. 

2. Estimation of nutrient content in food products. 

3. Visit to cold storage units
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