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PROGRAMME OUTCOME (GRADUATE) 

.  

 

 

 

 

PO1 They will demonstrate knowledge of Food 

Chemistry, Food Microbiology, Food science and 

Food engineering 

PO2 They will demonstrate an ability to identify, 

formulate and solve processing problems related 

to food sector/industry 

PO3 They will able to focus on the importance of safe 

processed nutritious food 

PO4 They will be get exposure to various technologies 

aspect of Food product preparation 

PO4 They will demonstrate an ability to design or 

process food products as per the needs and 

specifications 

PO6 They will demonstrate an ability to work in Food 

industries, research organization and teaching.  

 

PO7 They will demonstrate skills to use modern tools 

and equipment to analyze food prone infection and 

food spoilage 

PO8 They will demonstrate knowledge of professional 

and ethical responsibilities 

PO9 They will be able to understand economic 

importance of food products and food laws.  

 

PO10 They will show the understanding of impact of 

technological solutions on the society and also 

will be aware of contemporary issues.  

 

PO11 They will develop confidence for self education 

and ability for life-long learning 

 



PROGRAMME SPECIFIC OUTCOME 

 

PSO1 To apply practical skills, technical knowledge 

in major streams such as quality control, quality 

assurance, R&D,  manufacturing, processing, 

food safety and to application areas of 

engineering & technology in food industries.  

PSO2 To take-up career in research organizations and 

to pursue higher studies in food technology and 

interdisciplinary programs with high regard for 

ethical values, environmental and social issues. 

PSO3 Graduates will become entrepreneurs to tackle 

business challenges or will continue their 

professional advancement by upgrading 

themselves 

PSO4 Graduates will take up responsible positions in 

Public like FSO, technical assistant in 

governmental laboratories etc 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 
 



 

COURSE OUTCOME 
 

    

 SEMESTER COURSE COURSE OUTCOME 

1 

FTL 1 B 01 

PERSPECTIVES OF 

FOOD SCIENCE 

& 

TECHNOLOGY 

CO1. The basic knowledge of 

food science and technology. 

CO2. Structure and 

composition of different 

types of foods. 

CO3. Basics of quality 

assessment, nutritional 

factors and health foods. 

CO4. Knowledge in Food 

additives (Preservatives, 

colours, improvers etc). 

CO5. An idea about journals, 

research centers and leading 

industries. 

2 

FTL 2 B03 

FOOD 

MICROBIOLOGY 

CO1. Knowledge on historical 

perspective of Microbiology 

and idea on different types of 

microscopic techniques and 

its importance. 

CO2. Better understanding on 

the general morphology, 

cytology, classification of 

microorganisms and 

importance of bacteria, fungi, 

virus and algae. 

CO3. Information regarding 

culture media and different 

culturing techniques and brief 

study on food borne viral 

diseases, their control and 

preventive measures. 

CO4. Awareness on bacterial 

genetics, gene transfer 

mechanisms and genetic 

recombination in 

microbiology. 



3 
FTL 3B 05 

FOOD ENGINEERING 

CO1. Understand engineering 

properties of food materials.  

CO2. Study the difference 

between Newtonian and non-

Newtonian fluids. 

CO3. Identify the 

mechanisms by which various 

unit operations in food. 

CO4. Processing optimize 

food quality and extend shelf 

life of foods.  

CO5. Understand principles 

of heat and mass transfer 

phenomena.  

CO6. Describe the theories of 

refrigeration and freezing. 

CO7. Understand rheological 

characteristics of foods. 

CO8. Explain the principle, 

working and application of 

Engines and Power plants 

CO9. Understand the 

working principle of heat 

exchangers, evaporators, 

driers and boilers. 

    

 

 

 

 

    4 

 

 

 

 

 

 

 

 

FTL 4 B 07 

FOOD CHEMISTRY 

& ANALYTICAL 

INSTRUMENTATION 

CO1. Exposure to various 

Instrumental analyses of 

foods which needed for 

statutory 

requirements. 

CO2. Understand the 

constituents of foods which 

are always amenable during 

processing. 

CO3. Knowledge of minor 

constituents useful to get 

organoleptic character of 

foods. 

 



 

 

 

 

 

 

FTL 4 B 08 P 

 FOOD CHEMISTRY 

& ANALYTICAL 

INSTRUMENTATION 

CO1. Demonstrate the 

presence of protein, lipid, 

carbohydrate and water in 

food using chemical 

methods. 

CO2. Describe various 

separation and quantification 

techniques frequently used for 

food analysis. 

CO3. Evaluate proper 

selection and application of 

appropriate methods of 

analysis.  

CO4. Aware of how 

analytical techniques may be 

used determine food 

composition and quality. 

CO5. Work with other 

students to successfully 

complete lab experiment 

CO6. Apply their knowledge 

in food biochemistry and 

nutrition in designing new 

range of products with 

improved nutritional 

characteristics 

 

 

 

 

 

 

 

 

 

 

 

       5 

 

 

 

 

 

FTL 5 B 09 

 FOOD 

MICROBIOLOGY II 

CO1. Knowledge on growth 

of microorganisms, 

quantification and control 

with special emphasis to 

sterilization techniques. 

CO2. Study about the 

microbiology of food, water, 

animal and plant food 

products, better understanding 

of microbes in food spoilage 

and food preservation 

techniques. 

CO3. Understanding the food 

borne illness and also about 

the beneficial aspect of 

microorganisms giving 

special importance to 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

5 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

fermentation process. 

CO4. Knowledge of the 

characteristics of important 

pathogens and spoilage 

microorganisms in foods and 

identifying the ways to 

control them.  

CO5. Knowledge about 

beneficial role of 

microorganisms in fermented 

foods and in food processing. 

FTL 5 B 10 

 CEREALS, PULSES 

AND OIL SEEDS 

TECHNOLOGY 

CO1. Familiarize on milling 

technologies of wheat and 

rice. 

CO2. Knowledge on baking 

technologies of bread, cake, 

biscuit and confectionary. 

CO3. Knowing the processing 

methods of pulses, nuts and 

oilseeds. 

CO4. Knowledge on 

processing of edible oil and 

its modification. 

CO5. Detailed description of 

millet. 

CO6. Knowledge about 

technology of bakery 

products. 

CO7. To acquaint students 

with major agricultural crops 

of India and their processing 

techniques. 

 

 

FTL 5 B 11 

 FOOD 

PRESERVATION & 

PACKAGING 

TECHNOLOGY 

CO1. Understand the master 

technologies of thermal food 

processing which governs 

most food industries.  

CO2. Signify the importance 

of various drying methods. 

CO3. Make knowledge on 

pros and cons of low 

temperature preservation. 

CO4. Optimize the idea on 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

5 

how ionizing radiation can be 

used for food preservation. 

CO5. Rely on ancient 

fermentation method and its 

application. 

CO6. Clear the usual 

confusion for using various 

chemical preservatives. 

CO7. Dominate the common 

preservation techniques with 

the recent and advanced one. 

CO8. To be competitive with 

innovative ideas for 

developing substantial 

consumer products. 

CO9. Understand the need and 

functions of packaging as a 

solution to various factors 

affecting food. 

CO10. Gain knowledge on 

shelf life of food and various 

methods of estimating it. 

CO11. Explain the different 

packaging materials, their 

manufacturing process and 

equipment involved.  

CO12. Know about the 

various closures and sealing 

mechanisms for different 

packaging materials.  

CO13. Select the different 

printing and labelling 

methods and legislative 

requirements.  

CO14. Devise innovations in 

food packaging and their 

applications. 



FTL 5 B 12 P 

CEREALS, PULSES 

& OIL SEEDS 

TECHNOLOGY 

CO1. Understand the quality 

parameters of different types 

of food products  

Classify food products based 

on their quality. 

CO2. Interpret results and 

decide on the quality. 

CO3. Compare two brands of 

the same product and decide 

the best one based on the 

quality. 

CO4. Evaluate newer 

products based on quality. 

CO5. Design and develop 

newer and better methods of 

analysis for improving the 

quality of a Food Product 

FTL 5B 13 P 

 FOOD 

MICROBIOLOGY II 

CO1. Use aseptic technique 

to properly handle 

microorganisms to avoid 

contamination. 

CO2. Understand and apply 

the knowledge to handle 

microscopes to observe 

stained microorganisms. 

CO3. Enumerate the 

microorganisms to check the 

quality characteristics of food. 

CO4. Isolate the pure culture 

from mixed population found 

in contaminated foods 

FT 5 B 14 P 

 ANALYSIS OF FOODS 

 

 

 

 

 

 

 

 

 

 

CO1. Gain knowledge in the 

terminology used in food 

analysis. 

CO2. Learn relevant 

procedures and equipment. 

CO3. Understand how food 

analysis fits into the food 

industry.  

CO4. Gain experience with 

proximate analysis of foods. 

CO5. Familiar with precision 

and accuracy through 



 experiences with components 

of analysis and reporting 

results.  

CO6. Demonstrate oral and 

written communication skills 

to effectively communicate 

scientific ideas related with 

food analysis 

 

FT5D03  

FOOD AND HEALTH 

OPEN COURSE 

CO1. Familiarize basic 

knowledge of foods includes 

nutritional composition. 

CO2. Knowledge about life 

style diseases and food 

related diseases. 

CO3. Acquire knowledge 

about various food additives 

and food adulteration. 

CO4. Understand food 

allergens and food poisons 

 

 

 

 

 

 

 

 

 

 

 

 

 

6 

 

 

 

 

 

 

 

FTL 6 B 15  

DAIRY 

TECHNOLOGY 

CO1. Lists the components of 

milk. 

CO2. Signify the importance 

of physico chemical 

properties of milk. 

CO3. Providing the 

importance of dairy 

processing technologies and 

equipment used. 

CO4. Make more knowledge 

on different types of market 

milk and fermented milk 

products. 

CO5. Provide more 

information on CIP methods. 

CO6. To familiarize students 

with processing techniques 

specific to the dairy industry       

CO7. To acquaint students 

with the types of dairy 

products 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FTL 6 B 16 

TECHNOLOGY OF 

ANIMAL FOODS 

CO1. Understand the 

importance of safe 

slaughtering methods and its 

significance in food safety. 

CO2. Innovative ideas on the 

production of various 

products. 

CO3. Describe the methods 

of preservation of different 

animal products based on 

their shelf life. 

CO4. Quality parameters of 

egg and the preservation 

methods from ancient to 

modern technologies. 

CO5. A clear idea on fish 

processing Technology. 

FTL 6 B 17  

FOOD SAFETY, FOOD 

LAWS 

&REGULATIONS 

CO1. Upon completion of the 

food safety regulations and 

packaging paper students 

will be able to 

understand the importance of 

food safety and hygiene and 

can apply it at industrial 

level. 

CO2. Students will recognize 

the national and international 

standards and practices for 

food safety and can 

implement it at industries. 

CO3. Students can take new 

concept of food plant 

sanitation and apply them to 

another situation. 

CO4. Students can implement 

the updated FSSAI act at 

analysis as well as 

production level. 

 

 

 

 

 

CO1. Skill and knowledge 

required to apply the 

principles and concepts 

behind fruit, vegetable, 

spices and plantation 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FTL 6 B18 

TECHNOLOGY OF 

FRUITS, 

VEGETABLES, 

SPICES & 

PLANTATION 

CROPS 

products processing. 

CO2. Knowledge on post-

harvest handling, specific 

processing technologies, 

preparing, quality analysis 

and stabilizing shelf life of 

fruit, vegetable, spices and 

plantation based products 

FTL 6 B 19 P 

TECHNOLOGY OF 

FRUITS, 

VEGETABLES, 

SPICES & 

PLANTATION 

CROPS 

CO1. Gain knowledge about 

the manufacturing 

technology of food products. 

CO2. Understand the 

importance of various 

ingredients required for 

preparation of products. 

CO3. Calculate the quantity 

requirement of each 

constituent.  

CO4. Prepare food product of 

desired specification. 

CO5. Evaluate the sensory 

quality of the prepared food 

product.  

CO6. Identify the method of 

improvement of the process. 

CO7. Understand the quality 

parameters of different types 

of food products 

CO8. Interpret results and 

decide on the quality 

 

 

FTL 6 B 20 P 

TECHNOLOGY OF 

ANIMAL FOODS 

 

 

 

 

 

 

 

 

CO1. To determine the 

acidity of milk, curd, butter. 

CO2. By using Gerber 

method we can check the fat 

of milk. 

CO3. By using lactometer we 

can check the purity of cow’s 

milk. 

CO4. Different kinds of tests 

are performing to determine 

the adulteration of milk. 

CO5. Gain knowledge about 

the manufacturing 



 

 

 

technology of food products. 

CO6. The importance of 

various ingredients required 

for preparation of products. 

CO7. Calculate the quantity 

requirement of each 

constituent for product 

preparation. 

CO8. Prepare food product of 

desired specification. 

CO9. Evaluate the quality 

and sensory attributes of the 

prepared food product. 

CO10. Identify the method of 

improvement of the process. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

Msc FOOD SCIENCE AND 

TECHNOLOGY 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

PROGRAMME OUTCOME 

PO1 Know the chemistry underlying the properties and 

reactions of various food components 

PO2 Have sufficient knowledge of food chemistry to 

control reactions in foods. 

PO3 Know the major chemical reactions that limit shelf life 

of foods. 

PO4 Use the laboratory techniques common to basic and 

applied food chemistry. 

PO5 Know the principles behind analytical techniques 

associated with food. 

PO6 Be able to select the appropriate analytical technique 

when presented with a practical problem. 

PO7 Demonstrate practical proficiency in a food analysis 

laboratory. 

PO8 Identify the important pathogens and spoilage 

microorganisms in foods and the conditions under 

which they will grow. 

PO9 Identify the conditions under which the important 

pathogens are commonly inactivated, killed or made 

harmless in foods. 

PO10 Utilize laboratory techniques to identify 

microorganisms in food. 

PO11 Know the principles involving food preservation via 

fermentation processes. 

PO12 Know the role and significance of microbial 



inactivation, adaptation and environmental factors (i.e., 

aw, ph, temperature) on growth and response of 

microorganisms in various environments. 

PO13 Identify the conditions, including sanitation practices, 

under which the important pathogens and spoilage 

microorganisms are commonly inactivated, killed or 

made harmless in foods. 

PO14 Explain the principles and current practices of 

processing techniques and the effects of processing 

parameters on product quality. 

PO15 Explain the properties and uses of various packaging 

materials.  

PO16 Describe the basic principles and practices of cleaning 

and sanitation in food processing operations.  

PO17 Identify the requirements for water utilization and 

waste management in food and food processing. 

 

 

 

 

 

 

 

 

 



PROGRAMME SPECIFIC OUTCOME 

 

PSO1 To impart knowledge in various aspects of Food Technology through 

Theory and Practical knowledge. 

PSO2 To impart the knowledge about various compounds such as protein, 

carbohydrates, lipids amino acids, minerals, vitamins etc associated 

with the chemical compositions of food, their structures and functions. 

PSO3 The students can gain knowledge about some very essential topic of 

nutrition and its metabolism balance inside the body 

PSO4 To make the students familiar with the technologies of food processing 

and preservation of plant and animal foods, cereals, pulses, oilseeds, 

fruits vegetables, spices, meat, fish, poultry, sea food, milk and dairy 

products 

PSO5 To gain concepts of food safety and quality managements, national and 

international food laws and regulations as well as importance of food 

engineering and packaging in food industry 

PSO6 To gain knowledge about advanced technologies adapted in various 

food industries by physically visiting different food industries. 

PSO7 To develop broader understandings on various aspects of management 

of waste coming from food Industries as well as from homes starting 

from its generation to processing with options for reuse and recycle, 

transport, and disposal practices so as to contribute towards sustainable 

development 

PSO8 To development students’ understanding and communication skills 

through various assignments which will enable them to develop skills 

in writing and effective’s interpersonal skills. Presentations in different 

topics enhances their confidence, ability to express themselves & 

presentation skills 

PSO9 Give students assistance in preparing for competitive exams e.g. NET, 

 

 

 



COURSE OUT COME 

SUBJECT 

CODE 

SUBJECT NAME COURSE OUTCOME 

SEMESTER I 

 

 

 

 

 

 

 

 

FST 1 C01 

 

 

 

 

 

 

 

FOOD 

MICROBIOLOGY 

CO1. Knowledge on historical perspective of 

Microbiology and idea on different types of 

microscopic techniques and its importance. 

CO2. Better understanding on the general 

morphology, cytology, classification of 

microorganisms and importance of bacteria, 

fungi, virus and algae. 

CO3. Information regarding culture media and 

different culturing techniques and brief 

study on food borne viral diseases, their 

control and preventive measures. 

CO4. Awareness on bacterial genetics, gene 

transfer mechanisms and genetic 

recombination in microbiology. 

CO5. Knowledge on growth of 

microorganisms, quantification and control 

with special emphasis to sterilization 

techniques. 

CO6. Study about the microbiology of food, 

water, animal and plant food products, 

better understanding of microbes in food 

spoilage and food preservation techniques. 

CO7. Understanding the food borne illness 

and also about the beneficial aspect of 

microorganisms giving special importance 

to fermentation process 

  

FOOD 

MICROBIOLOGY 

PRACTICAL 

CO1. Expertise in basic techniques of 

microbiology. 

CO2. Knowledge on pure culture techniques, 

microbial growth, culture media, staining 

techniques, culturing methods and 

conditions affecting it. 



CO3. Understanding on microbial analysis of 

food and utensils. 

CO4. Knowledge in relationship between food 

and microbes, techniques used in food 

processing. 

 

 

 

 

 

 

 

FST1C02 

 

 

 

 

 

 

 

FOOD CHEMISTRY 

AND ANALYSIS 

CO1. Describe the structure, types, 

composition of carbohydrates, proteins and 

amino acids. 

CO2. Detailed description including 

classification, processing, properties of oils 

& fats, and vitamins. 

CO3. Describe the Instrumental methods of 

food analysis 

CO4. Detailed description of plant pigments, 

essential oils and food emulsions. 

CO5. Exposure to various Instrumental 

analysis of foods which needed for statutory 

requirements 

CO6. Understand the constituents of foods 

which are always amenable during 

processing. 

CO7. Knowledge of minor constituents useful 

to get organoleptic character of foods. 

 

  

 

 

FOOD CHEMISTRY 

P 

CO1. The basic food analysis including 

Moisture, Ash, Acidity and ph . 

CO2. Qualitative and Quantitative analysis of 

proteins and amino acids, Kjeldhal’s 

methods, Chromatographic methods of 

amino acids.  

CO3. Qualitative and quantitative analysis of 

carbohydrates, such as reducing sugar and 

total sugars, starch and pectin. 

CO4. Analysis of oils and fats, and crude fat. 

CO5. Determine the major mineral analysis – 

Ca,Fe,Mn. 

  CO1. Develop basic skills in critical review 



 

 

 

 

 

 

 

FST1CT03 

 

 

 

 

 

 

 

RESEARCH 

METHODOLOGY 

AND STATISTICS 

writing and research   

CO2. To know about different types of 

documentation carried out for a research and 

various aspects of research.   

CO3. To have an idea about elementary 

mathematics   

CO4. Explain, Calculate and interpret 

descriptive statistics including scales of 

measurement, Frequency distribution, 

Measures of central tendency, Measures of 

dispersion, Standard scores and the normal 

curve.   

CO5. Read, Construct and analyze charts,  

graphs and contingency tables.   

CO6. Know when and how to apply common 

parametric statistical test.   

CO7. Understand the basic concepts of 

probability, confidence intervals, and 

hypothesis test 

 

 

 

 

FST1C04  

 

 

 

 

 

BASIC PRINCIPLES 

OF ENGINEERING 

CO1. To enumerate the units and dimensions 

of various physical quantities. 

CO2. Gather the knowledge in basic concepts 

of thermodynamics, Thermodynamic 

Principles and its application  

CO3.  Learn the material and energy balance 

related to the unit operations.   

CO4. Learn the principle behind steam 

generation system and refrigeration unit 

along with the basics of pschychrometry.   

CO5. To understand about various types of 

metals used in food industry and its grades.  

CO6. Types of corrosion and ways to prevent 

it.   

CO7. Understand the principle, Construction 

and operation of instruments. 

CO8. Understand about various elements 

used in mechanical power transmission 



process and its applications in food industry.   

CO9. Refrigeration cycle and COP 

calculation of single effect absorption 

system 

 

  

 

 

 

 

 

 

BASIC PRINCIPLES 

OF ENGINEERING P 

CO1. Familiarize with different drawing 

equipment, technical standards and 

procedures for construction of geometric 

figures 

CO2. Develop imagination and ability to 

represent the shape, size and specifications 

of physical objects 

CO3. Construct and Interpret appropriate 

drawing scale as per the situation 

CO4. Improving technical communication 

skill in the form of communicative 

drawings. 

CO5. Draw simple curves like ellipse, 

cycloid and spiral and draw Orthographic 

projections of points, lines and planes. 

CO6. Draw orthographic projection of solids 

like cylinders, cones, prisms and pyramids 

and draw isometric projections of simple 

objects. 

 

 

FST1A01 

 

IN-PLANT 

TRAINING 

CO1. Capability to acquire and apply 

fundamental technology. 

CO2. Become master in one’s specialized 

technology 

CO3. Become updated with all the latest 

changes in technological world. 

CO4. Ability to communicate efficiently. 

CO5. Knack to be a multi-skilled engineer 

with good technical knowledge, 

management, leadership and 

entrepreneurship skills. 

CO6. Ability to identify, formulate and 



model problems and find engineering 

solution based on a systems approach. 

CO7. Capability and enthusiasm for self-

improvement through continuous 

professional development and life-long 

learning 

CO8. Awareness of the social, cultural, 

global and environmental responsibility  

SEMESTER II 

 

 

 

 

 

 

 

 

FST2C05 

 

 

 

 

 

 

 

 

BIOCHEMISTRY 

AND NUTRITION 

CO1. Understanding the relevance of 

biochemistry in food science and 

technology. 

CO2. Knowledge on enzyme nomenclature, 

enzyme classification and kinetics, enzyme 

inhibition, mechanism of enzyme action 

CO3. Awareness on biomolecules, in the 

living system and their functions. 

CO4. Information on carbohydrate 

metabolism, amino acid metabolism, Lipid 

metabolism, nucleic acids, minerals and 

vitamins. 

CO5. Study of biochemical pathways that 

sustain life and disorders due to inborn 

errors of metabolism. 

CO6. Brief study on Dietetics and Health 

foods 

  

 

 

BIOCHEMISTRY 

AND NUTRITION 

PRACTICAL 

CO1. Knowledge on the quantification and 

estimation of biological macro and micro 

molecules in different samples eg: blood. 

CO2. Demonstration and understanding of 

separation techniques in biochemistry. 

 

 

 

 

 

 

 

 

CO1. Understand the storage infestations 

which include different types of microbial, 

physical chemical,  mechanical and 

enzymatic spoilage 



FT2C06 FOOD STORAGE 

AND INFESTATION 

CONTROL 

CO2. Describe about the factors affecting 

the storage commodity and different 

sources of infestation. 

CO3. Identify the insect pest infestation 

and could find solutions to control it. 

CO4. Understand the attack by rodents, 

aves, spider and mites in food storage and 

able to control them. 

CO5. Assess the damage in storage 

premises 

CO6. Able to understand the physical, 

chemical and biological control of pest 

CO7. Understand about insect growth 

regulators, integument plant material, 

repellent, anti-feedant, integrated pest 

management and concept of organic food. 

CO8. Acquire the knowledge about 

sanitation and safety measures in food 

storage premises 

CO9. Know about state ware house 

corporation, food corporation of India and 

will be able to design a ware house 

 

FST2C07 

 

 

 

 

 

 

INDUSTRIAL 

MICROBIOLOGY & 

BIOCHEMICAL 

ENGINEERING 

CO1. Detailed study on fermentation process, 

microbial growth kinetics and types of 

fermentation processes. 

CO2. Knowledge on upstream and 

downstream processes in fermentation. 

CO3. Understanding the application of rdna 

technology in fermentation process. 

CO4. Awareness about the microbial 

production of substances for food application 

including amino acids, enzymes, organic 

acids, polysaccharides, vitamins etc. 

CO5. Study of bioreactors, operations of 

bioreactors and scale-up o bioprocess and 

equipments. 

CO6. Knowledge on the application of 



immobilization technology in fermentation 

and study of effluent treatment methods 

  

INDUSTRIAL 

MICROBIOLOGY & 

BIOCHEMICAL 

ENGINEERING 

CO1. Study of bacterial growth kinetics. 

CO2. Understanding of enzyme 

immobilization technique. 

CO3. Production of fermented food products 

CO4. Knowledge on the testing of BOD and 

COD 

 

 

 

 

FST2C08 

 

 

 

 

FOOD 

ENGINEERING 

CO1. Understand the engineering operations 

that are critical to the food processing 

operations and industrial growth. 

CO2.  Define the various unit operations in 

food processing.   

CO3. Appraise the performance of the heat 

and mass transfer operations in food 

processing and problems related to area of 

heat transfer  

CO4. Compute the moisture content of food 

materials.  

CO5. Describe and demonstrate the various 

process equipments.  

CO6.  Evaluate the different operations in 

food processing.   

CO7. Estimate the energy requirement for the 

different unit operations.  

CO8. Identify the factors affecting unit 

operations.  

CO9. Concepts of drying and thermal 

processing of biological materials 

CO10. Deliver ideas regarding different 

unit operations and its equipments involved in 

milling  

CO11. Use details of Material composition 

for effective construction of machines 

depending on food product 

 



  

 

 

FOOD 

ENGINEERING 

PRACTICAL 

CO1. Understand various physical properties 

of solid foods like angle of repose of grains, 

bulk density, true density, and porosity. 

CO2. Analysis of drying characteristics of 

foods and plotting of drying curve 

CO3. Clear idea about determination of 

average size of the particle in ground food 

grains by sieve analysis or screen analysis. 

 

 

 

FST2A02 

 

 

COMPUTER 

SOFTWARE 

PACKAGES IN 

FOOD INDUSTRY 

CO1. Provide the student with a good 

understanding of computer aided design 

principles and practice.   

CO2. Learn effective approaches to building 

up knowledge about a process through 

simulation. 

SEMESTER III 

 

 

 

 

FST3CT12 

 

 

TECHNOLOGY OF 

FRUITS, 

VEGETABLES, 

SPICES AND 

PLANTATION 

PRODUCTS 

CO1. Identify the main key processing steps 

used during fruit transformation;  

CO2. Understand the main effects of the 

processing on the quality characteristics of 

the processed fruits; 

CO3.  Have a detailed overview of main 

chemical and biological events occurring 

during fruit juice production, jam 

preparation, fruit drying and storage;  

CO4. Understand the possible preventive 

measure to control or even enhance the 

stability and shelf life of the processed fruits 

 

  

 

 

 

TECHNOLOGY OF 

FRUITS, 

CO1. Prepare and package fruit beverages 

such as Squashes, RTS, Crush and Syrup by 

using appropriate machines such as pulper, 

juice extractor, autoclave, and corking 

machine with safety precautions, determine 

the acidity and TSS content. 



VEGETABLES, 

SPICES AND 

PLANTATION 

PRODUCTS P 

CO2. Prepare and preserve Tomato products 

by using appropriate machines such as pulper, 

autoclave, and corking machine with safety 

precautions, determine acidity and TSS 

content 

CO3. Prepare, dry and storage fruits and 

vegetables with appropriate methods such as 

drying, cabinet drying and solar drying with 

safety precautions and determine the 

moisture 

CO4. Prepare, preserve and store jam, jelly by 

using appropriate machines such as pulper, 

autoclave & sealer with safety precautions, 

determine acidity and TSS content, pectin 

test 
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PRINCIPLES OF 

FOOD PROCESSING 

AND 

PRESERVATION 

CO1. Identify the different causes of food 

spoilage 

CO2. Understand the basic principles of food 

preservation 

CO3. Describe the different types of 

preservation methods applied in food to 

extend shelf life – thermal processing 

methods, low temperature techniques, 

dehydration, and chemical preservation and 

by fermentation. 

CO4. Detailed understanding about the process 

of canning, heat penetration of 

microorganisms in containers and process 

time evaluation for canned products. 

CO5. Describe the recent trends in food 

preservation techniques which include high 

pressure processing, microwave processing, 

pulsed electric field processing, ohmic 

heating etc. 

CO6. Importance of hurdle technology 

CO7. Detailed understanding about sensory 

evaluation of food and new product 



development 

  

 

 

FOOD PROCESSING 

AND 

PRESERVATION 

PRACTICAL 

CO1. Describe the process of can fabrication and 

seam technology 

CO2. Do primary processing of foods 

CO3. Carryout preservation of food products 

using chemical preservatives 

CO4. Acquire the skill to estimate SO2 and 

benzoic acid in food samples  

CO5. Determine the acidity, Ph and salt content 

of food samples 

CO6. Carryout water quality analysis 

CO7. Conduct sensory evaluation of food 

 

 

 

 

 

 

 

FST3C14 

 

 

 

 

 

 

 

TECHNOLOGY OF 

CEREALS, 

LEGUMES AND OIL 

SEEDS 

. 

CO1. Familiarize on milling technologies of 

rice & wheat. 

CO2. Knowledge on baking technologies of 

bread, cake, biscuit and confectionary. 

CO3. Knowing the processing methods of 

pulses, nuts and oilseeds. 

CO4. Detailed description of millet chemistry.                 

CO5. To acquaint students with major 

agricultural crops of India and their 

processing techniques 

CO6. To familiarize students with nutritional 

value differences as a result of crop 

processing                                                                              

CO7. To familiarize students with elementary 

analytical methods required to 

determine the quality of agricultural produce 

CO8.  To acquaint students with rudimentary 

processing of pulses and oilseeds .                          

CO9. To acquaint students with the principles 

of bakery and confectionery 

CO10.  To familiarize students with 

processing techniques, quality parameters, 



and nutritional comparisons of baked 

products  

 

  

 

 

 

TECHNOLOGY OF 

CEREALS, 

LEGUMES AND 

OILSEEDS 

PRACTICAL 

CO1.  Evaluation of properties of wheat and 

rice –physical, chemical and rheological. 

CO2. Processing and evaluation of bread, 

biscuit and cake 

CO3. Experimental milling of wheat and rice. 
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PACKAGING 

TECHNOLOGY 

CO1. Understand food packaging: Principles 

of flexible and rigid packaging of foods, 

packaging materials, Investigation of 

packaging types related to use with various 

food systems and packaging permeability.  

CO2. Clear idea about Passive and active 

packaging including modified atmosphere 

packaging and controlled atmosphere 

storage of foods, Reuse, disposability and 

printing of packaging, Labeling techniques 

and legislative requirements for labeling 

food and beverage products. 

CO3. Outline the purpose and principles of 

food packaging and examine the operations 

involved in packaging material manufacture. 

CO4. Critique environmental issues, 

regulations and quality control associated 

with food packaging. 

CO5. Identify and evaluate the suitability of 

processing and packaging techniques for 

various foods. 

  

 

 

PACKAGING 

CO1. Apply and examine the knowledge of 

properties for selection of packaging 

materials for food products. 

CO2. Understand various properties of 



TECHNOLOGY 

PRACTICAL 

packaging materials and determination of 

properties like bursting strength, tearing 

resistance, puncture resistance, impact 

strength, and tear strength of packaging 

materials by various packaging testing 

equipments. 

CO3. Identification of packaging materials and 

knowledge on Chemical and physical tests 

of packaging materials. 

 

SEMESTER IV 
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FOOD PLANT AND 

QUALITY 

MANAGEMENT 

CO1. Be able to critically evaluate the recent 

developments in the control of food safety. 

CO2. Have an integrated view of the issues 

involved. 

CO3. Be able to conduct risk assessments of 

food safety problems in food industry 

CO4. Demonstrate detailed knowledge of the 

requirements for compliance with national 

and international food safety legislation.  

CO5. Be able to explore the history and basic 

ideas underlying quality management and 

have a detailed knowledge of the role of 

Quality Management (QM) in modern 

management. 

CO6. Demonstrate knowledge of quality 

management systems, their implementation 

and the practical steps needed for 

implementation. 

CO7. Know how to control and maintain a 

quality management system. 

CO8. Have detailed knowledge of certification 

and accreditation.  

CO9. Have knowledge and insight of different 

quality management systems i.e. Product 

quality management, safety and 

environmental management 
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TECHNOLOGY OF 

MEAT, FISH AND 

POULTRY 

PRODUCTS 

CO1. Understand the importance of safe 

slaughtering methods and its significance in 

food safety. 

CO2. Innovative ideas on the production of 

various products 

CO3. Describe the methods of preservation 

of different animal products based on their 

shelflife 

CO4. Quality parameters of egg and the 

preservation methods from ancient to 

modern technologies 

CO5. A clear idea on fish food technology. 

 

  

TECHNOLOGY OF 

MEAT, FISH AND 

POULTRY 

PRODUCTS 

PRACTICAL 

CO1. To determine the acidity of milk, 

curd, butter 

CO2. By using Gerber method we can 

check the fat of milk 

CO3. By using lactometer we can check the 

purity of cow’s milk 

CO4. Quality analysis of egg 

CO5. Proximate composition of meat and 

fish 
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DAIRY 

TECHNOLOGY 

CO1.Define milk and compare different types 

of milk 

CO2.Understand about the platform quality 

test conducted for milk 

CO3.Describe in detail, the dairy plant 

operations including pasteurization, 

standardization, homogenization and 

sterilization. 

CO4.Define special milk like toned milk, 

double toned milk, UHT milk, flavoured milk, 

reconstituted, recombined milk etc. 

CO5.Understand in detail about different milk 

products like cream, butter, ghee, ice cream, 

butter oil, condensed milk etc. 

CO6.Understand the fermented dairy products 



like yoghurt, acidophilus milk, butter milk etc. 

CO7.Define cheese, its classification and 

different processing methods adopted 

CO8.Understanding about dairy plant 

sanitation and hygiene 

CO9.Acquire knowledge about judging and 

grading of milk 

  

 

 

 

 

 

DAIRY 

TECHNOLOGY 

PRACTICAL 

CO1. Conduct platform tests for milk 

CO2. Evaluate the quality of milk by analysis of 

fat, SNF, TS, specific gravity and acidity 

CO3. Estimate the FFA content in ghee 

CO4. Detect adulteration in milk 

CO5. Conduct phosphatase test and methylene 

blue reduction test to check milk quality 

CO6. Determine the quality of cream, butter, 

ghee, condensed milk and dried milk 

CO7. Prepare milk products like khoa, paneer, 

chana and shrikhand 

CO8. Analyze khoa for total solids, moisture, 

fat and acidity 

CO9. Examine microbiological quality of milk 

 

FST4P20 

 

PROJECT WORK 

CO1.  As the name implies, project-based 

learning is simply learning through 

projects. What is being learned and how 

that learning is being measured’ 

 

 


