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Our Baked Goods

FRESH BREADS AND LOAVES

SAVORY SANDWICHES

Syllabus

MODULE 1 .
 

FOOD [6  hour] 

Module  II:  

Food addi t iv e s  [4  hour]

Module  III:  

Modern  Food hab i t s  [  4  hour]
Module  IV:

 Adult erat i on  [6  hour]
Module  V :  

Methods of  det e c t i o n
adult erat i on  i n  common foods

[Pract i cal  10  hour]

Course Code: BSC 01
Eligibility criteria :

Students in their final year
of B.Sc. program,

specializing in Chemistry.
Course duration: 

30 hours

Objectives......
To ident i fy  and understand the major

and minor const i tuents of  var ious
foods.

To gain knowledge about the
composit ion and character ist ics of

different food i tems.

To delve into the chemistry  under ly ing
food components ,  explor ing the

funct ion of each const i tuent and how
they interact with in foods.

To grasp the operat ional  ro les of  food
addit ives and examine their

s ignif icance in the food process ing
industry .

Contact:
drdignavarghese@gmail.com

Phone Number: 9496441322


