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 Program Educational Outcomes (PEOs) 

 

PEO 1. Enhance the knowledge of professional skills and ethics in technology and 

sciences. 

PEO 2. Assess the understanding of students in the field of food technology and sciences 

at par with global standards. 

PEO 3. Design new techniques and processes for, clinical, food, pharmaceutical and 

service sectors. 

PEO 4. Create entrepreneurship and employability with concern for society and 

environment, leading to career option in manufacturing, process and service 

sectors. 

 

 Program Outcomes (POs) 
 

PO 1. Develop the concept of various courses including food fundamental, Food 

Principles, Food microbiology, Food fermentation and processing for food industry 

and society. 

PO 2. Compose knowledge of laboratory skills for analysis and interpretation of raw 

material for food safety hygiene and quality. 

PO 3. Construct compositional, Nutritional and Technological aspects of Plant foods for 

new food product development. 

PO 4. Enhance critical thinking ability in students for entrepreneurship, project 

development for societal and environmental contexts.  

PO 5. Create human values & professional ethics, presentation skills, English 

communication, team spirit and group discussions for industry and personal 

development. 

PO 6. Demonstrate knowledge of applied and analytical sciences with traits to manage 

projects in multidisciplinary environment. 

PO 7. Enhance according to broadest context of technological change and ability to work 

independently with lifelong learning skills for society and Industry. 

 

 Program Specific Outcomes (PSOs) 

 

PSO 1. Understand the major concepts in food principles, Bioanalytical techniques 

through theory and practical. Inculcate computational, discipline & 

communication skills with human values and environmental concern. 

PSO 2. Acquire knowledge in Food intoxication, fermentation, food biotechnology for 

novel technology in food processing.  

PSO 3. Create understanding of Canning and bottling of fruits and vegetables with food 

packaging, labeling as per standard guidelines.  

PSO 4. Construct various stages of processing, Filtration, Clarification, 

Homogenization,Pasteurization, description and working of clarifier, cream 

separator, homogenizer and plate heat exchanger. 



UTTARANCHAL UNIVERSITY 
 

Arcadia Grant, P.O. Chandanwari, Premnagar, Dehradun, Uttarakhand 

(Established vide Uttaranchal University Act, 2012) 

(Uttarakhand Act No. 11 of 2013)  
 Department of Food Technology   
 
 

Course Outcomes (Cos) 

I
st 

Semester 

 Fundamental of food Technology (TBFT-101)  

TBFT-101  CO 1. Identify the importance of food Science for its sustainable development.  

TBFT-101  CO 2. Recall historical developments and scientific knowledge of food 

technology.   

TBFT-101  CO 3. Compare and examine the importance of cereals, legumes, fruits and 

Vegetable. 

TBFT-101  CO 4. Students will be familiarized with structure and composition of cereals, egg, 

meat and milk. 

TBFT-101  CO 5. Construct relationship between food Chemistry and Food Technology for 

application in  

industry. 

TBFT-101  CO 6.  Assess importance of food Safety, quality and evaluation in food industry 

for improving society and maintain food ethics. 

 

 Fundamental of food Technology (PBFT-101)  

PBFT-101 CO 1. Analyze different samples for determination of moisture content and ash 

content in industry.  

PBFT-101 CO 2. Identify different types of browning in food which help in estimating 

quality of food both at industrial and domestic purpose  

PBFT-101 CO 3.  Apply different quality evaluation methods of food for estimating food 

quality at industrial level.  

PBFT-101 CO 4. Identify the importance and learn working of various instruments used in 

microbiology which help their utilization at industrial level 

 

 Principles of Food Science (TBFT-102)  

TBFT-102  CO 1.  Identify different nature of food texture during processing  

      TBFT-102 CO 2. Understand the concept of food dispersions like sols, gels, pectin gels, 

colloidal sols, food emulsion, food foam etc.  

      TBFT 102 CO3.  Recite knowledge about hurdle technology and their different applications 

in  food preparation and preservation.  

     TBFT 102 CO4. Observing the different methods of water purification and sanitation 

techniques. 

      TBFT 102 CO5. Recite knowledge about different objectives of packaging and packaging 

materials i.e. flexible packaging, high density polyethylene, low density 

polyethylene, polypropylene, nylon, ethylene vinyl acetate etc.  

TBFT 102 CO6. Gain knowledge about whole food and food science related techniques.  
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 Principles of Food Science (PBFT-102)  

PBFT-102  CO 1. Illustrate knowledge about different nature of food texture during 

processing.   

PBFT-102  CO 2. Recite knowledge about hurdle technology and their different applications 

in food preparation and preservation.  

PBFT-102  CO 3. Analyze the different methods of water purification and sanitation 

techniques.  

PBFT-102  CO 4. Recite knowledge about different objectives of packaging and packaging 

materials i.e. flexible packaging, high density polyethylene, low density 

polyethylene, polypropylene, nylon, ethylene vinyl acetate etc. 

 

 Basic Food Chemistry (TBFT-103 (1))  

TBFT-103 CO 1. Know the chemistry underlying the properties and reactions of various food 

components.  

TBFT-103 CO 2. Illustrate the knowledge of chemistry of food sciences and water and 

fundamentals of food materials with specific numerical problems.  

TBFT-103 CO 3. Apply and incorporate the principles of food science in practical, real- 

world situations and problems.  

TBFT-103 CO 4. Asemble a basic knowledge of Biomolecules such as carbohydrates, 

proteins, amino acids and lipids and enzymes to develop a clear 

understanding their roles in food industries and nutritive aspects.  

 

 Basic Food Chemistry (PBFT-103(1))  

PBFT-103 CO 1. Illustration of different chemical investigations related to identification of 

food components.  

PBFT-103 CO 2. Demonstration of the physical and chemical properties of food using 

specific chemical tests.  

PBFT-103 CO 3. Apply the chemical methods in the extraction of food materials from plant 

derived components.  

PBFT-103 CO 4. Evaluation of enzymatic activity under laboratory conditions. 

 

 Food Biotechnology (TBFT-103 (2)) 

    TBFT-103 CO 1. Comprehend about the introduction and history of biotechnology and its 

scopes in agriculture, medicinal, agriculture, food and environment. 

   TBFT-103 CO 2. Classification and nomenclature of enzymes along with isolation, purification, 

and large scale production, mechanisms of enzyme action, Coenzymes and 

cofactor, structure and function, MM equation, kinetics. 

   TBFT-103 CO 3. Appraise about mechanism of allosteric enzymes, enzyme inhibition, 

feedback inhibition, immobilization of enzyme and its industrial. 

  TBFT-103 CO 4.  Understand the central dogma of life system, DNA replication, Transcription, 

Translation and enzymes involved in these processes. 

  TBFT-103 CO 5. Understand the role of the enzyme in food production like cheese, juice, 

baking, meat processing, egg processing, etc. 

   TBFT-103 CO 6. Illustrate about genetic engineering and its application in genetically modified 

food and   crops production. 

 

 

 



UTTARANCHAL UNIVERSITY 
 

Arcadia Grant, P.O. Chandanwari, Premnagar, Dehradun, Uttarakhand 

(Established vide Uttaranchal University Act, 2012) 

(Uttarakhand Act No. 11 of 2013)  
 Department of Food Technology   
 
 

 Food Biotechnology (PBFT-103 (2)) 

PBFT-103 CO 1. Demonstrate enzyme activity for application in bakery product, starch, 

protein, meat and cheese 

PBFT-103 CO 2.  Apply the analytical knowledge ELISA and gel electrophoresis techniques 

for evaluating enzyme and protein activity 

PBFT-103 CO 3.  Inculcate the knowledge of activity of enzyme in food products 

PBFT-103 CO 4. Design food biotechnological analytical problems based on advanced 

technology. 

 Environmental Science (EVS) (TBES-104)  

TBES-104 CO 1. Master foundational knowledge enabling them to have life –long learning 

related to one’s surroundings.   

TBES-104 CO 2. Develop critical thinking skills in relation to environmental affairs and 

articulate multidisciplinary context of the subject.  

TBES-104 CO 3. Acquire knowledge about natural resources and assess aesthetic and ethical 

importance of all the living flora and fauna.  

TBES-104 CO 4. Interpret and propose solutions for effective management of different types 

of environmental pollution   

TBES-104 CO 5. Keep updated and communicate knowledge regarding social issues and 

laws related to environment.  

 

 Remedial Maths (RMM-105)  

RMM-105 CO 1. Enhance the basics of matrix theory in different problems of mathematics 

and science which is related to real world situation.  

RMM-105 CO 2. Learn to fit series like arithmetic and geometric progression to enhance 

critical thinking ability.  

RMM-105 CO 3. Develop the idea of expand the power of sum of two variable using 

binomial theorem.  

RMM-105 CO 4. Application of concept of numbers from real number to complex numbers by 

using appropriate techniques. 

 

 Remedial Biology (RMB-105)  

RMB-105 CO 1. Understand the basic structure and function of cells.  

RMB-105 CO 2. Appraise about different types of microorganisms, their shape, size, 

structure, reproduction and importance.  

RMB-105 CO 3. Understand different modes of sexual reproduction in microorganisms.  

RMB-105 CO 4. Interpret generation of immune response in human body.  

RMB-105 CO 5. Identify characteristics of archegoniate, Bryophytes, Pteridophytes and 

Gymnosperms. 
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2
nd

  Semester 

 Food Microbiology (TBFT-201)  

TBFT-201 CO 1. Identify the importance of food Microbiology for its sustainable 

development and use in daily life.  

TBFT-201 CO 2. Recall historical developments and scientific knowledge of food 

microbiology  

TBFT-201 CO 3. Compare and examine the reason for spoilage of cereals, legumes, fruits and 

Vegetable, milk egg etc. 

TBFT-201 CO 4. Student will be familiarized with various kind of food born disease. 

TBFT-201 CO 5. Construct relationship between food microbiology and Food preservation 

for application in industry 

TBFT-201 CO 6. Assess importance of various microorganisms in industries for production 

of useful product such as vinegar, enzymes soya sauce etc. 

 

 Food Microbiology (PBFT-201)  

PBFT-201 CO 1. Identify the importance and learn working of various instruments used in 

microbiology which help their utilization at industrial level  

PBFT-201 CO 2. Analyze various food sample for presence of different microbes which help 

in address various health issue related to food and use it for betterment of 

Society  

PBFT-201 CO 3. Memorize different Staining technique which help in identifying and 

analyzing different microbes  

PBFT-201 CO 4. Differentiate different microbes by utilizing various media, platting 

technique etc. which help in better utilization and increase safety in 

industry.  

 

 Food Processing Technology (TBFT-202)  

TBFT-202 CO 1. Students will understand relationship between food processing and food 

technology for application in food industry.   

TBFT-202 CO 2. Recite knowledge about food processing, separation processes, material 

handling, packaging and novel technology.  

TBFT-202 CO 3. Analyze of different types of food processing techniques.    

TBFT-202 CO 4. Apply food packaging and novel technology in food industry.   

TBFT-202 CO 5. Differentiate between distillation, extraction, filtration, sedimentation, and 

centrifugation techniques.  

TBFT-202 CO 6. Memorize historical development and principles of food processing.  

 

 Food Processing Technology (PBFT-202)  

PBFT-202 CO 1. Construct an idea about food processing and food technology used for 

application in food industry.   

PBFT-202 CO 2. Assess basic knowledge about food processing, material handling, 

packaging and canning techniques.  

PBFT-202 CO 3. Analyze different types of food processing techniques.    

PBFT-202 CO 4. Assess different instrumental handling techniques. 
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 Bio Analytical Technique (TBFT-203(1))  

TBFT-203 CO 1. Understand the basic principles of analytical techniques as electrophoresis, 

refractometry, Atomic Absorption, Tracer techniques and centrifugation 

TBFT-203 CO 2. Demonstrate the coherent and systematic knowledge of research method to 

deal with various sophisticated instruments such as Fluorimeter, 

Polarimeter, IR spectroscopy, UV Spectrophotometer etc. 

TBFT-203 CO 3. Illustrate these techniques by utilizing theoretical as well as practical 

exposure 

TBFT-203 CO 4. Inculcate the ability to solve the food products based scientific analytical 

problems effectively  

TBFT-203 CO 5. Apply advanced technologies for analysis of food and chemicals. 

 

 Bio Analytical Technique (PBFT-203(1))  

PBFT-203 CO 1. Understand the working of analytical instruments as electrophoresis, 

refractometry and Atomic Absorption spectroscopy techniques 

PBFT-203 CO 2. Apply the gained knowledge of various sophisticated instruments in food 

products  

PBFT-203 CO 3. Solve complex analytical problems of food and food products by the help of 

sophisticated instruments  

PBFT-203 CO 4. Apply advanced technologies for analysis of food and chemicals.  

 

 Bioprocess Technology (TBFT-203 (2)) 

TBFT-203 CO 1. Demonstrate the principle of different fermentation process.   

     TBFT-203 CO2. Select and optimize media for maximum production of microbial 

metabolites. 

TBFT-203 CO 3. Appraise the designing of fermenters and control necessary for maximizing 

production. 

TBFT-203 CO 4. Designing of protocols for strain improvement and separation of molecules 

after fermentation process. 

 Bioprocess Technology (PBFT-203 (2)) 

PBFT-203 CO 1. Understand the concept of food fermentation technology. 

PBFT-203 CO 2. Learn about the types of starters and preparation techniques of pure cultures  

PBFT-203 CO 3. Apply the knowledge for isolation of microbial metabolites using various 

instrumental techniques. 

 English Communication (TBEC-204)  

TBEC-204 CO 1. Understand the meaning and the process of effective communication along 

with its classification into various type  

TBEC-204 CO 2. Comprehend the different elements and barriers to effective communication 

process and developing ways to overcome the same  

TBEC-204 CO 3. Construct clear concepts of writing, listening and speaking skills in English 

communication.  

TBEC-204 CO 4. Assess literary texts to analyze them critically  

TBEC-204 CO 5. Develop skills of language to communicate both verbally and non verbally 

in professional situations 
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 Computational Skills (ADC-205)  

ADC-205 CO 1. Understanding the fundamental of computer software and hardware, and 

apply application software in an office environment.  

ADC-205 CO 2. Apply various networking protocols for multimedia applications.  

ADC-205 CO 3. Assess the different types of network components and their functions with a 

network. Which will be used in daily life  

ADC-205 CO 4. Create documents that makes student efficient in the use of word 

processing, database and presentation applications.  

 

 Computational Skills (PADC-205)  

PADC-205 CO 1. Illustrate the fundamental of windows operating system and the basic 

operations of operating system.  

PADC-205 CO 2. Evaluate the basic concepts of spreadsheets, formulas and shortcut keys.  

PADC-205 CO 3. Create word documents and presentations for academic and business 

purpose 

 

3
rd

 Semester 

 Food and Nutrition (TBFT-301)  

TBFT-301 CO 1. Understand and identify the nature of food, processing of food and 

composition of different food.  

TBFT-301 CO 2. Student must be able to experimenting and analyzing the type of food 

groups, Food ethics and role of BMI in nutritional assessment.   

TBFT-301 CO 3. Student must be able to construct new food pyramid of meal pattern as per 

Environment and Sustainability of Food   

TBFT-301 CO 4. Constructing new fundamental phenomenon with their team about 

anthropometric assessment associated with sources, function and deficiency 

of different nutrients.   

TBFT-301 CO 5. Apply nutritional information on food packaging and designing of different 

food   project.  

TBFT-301 CO 6. Able to perform and compare different calories, and modify this in daily 

life and will be able to communicate this in mass level. 

 

 Food and Nutrition (PBFT-301)  

PBFT-301 CO 1. Develop knowledge of food sources for various nutrients using 

food composition tables  

PBFT-301 CO 2. Understand concept of meal planning, food exchange system. BMI 

and BMR   

PBFT-301 CO 3. Construct new food product with using various methods of cooking and 

test.   

PBFT-301 CO 4. Analyze different quality assessment and food labeling.    
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 Technology of Fruits, vegetables and Plantation (TBFT-302)  

TBFT-302 CO 1. Acquire the basic knowledge of processing of fruits and vegetables using 

various techniques 

TBFT-302 CO 2. Construct an idea about maturity indices of fruits and vegetables and 

problem analysis related to preservation. 

TBFT-302 CO 3. Learn advance knowledge of processing of plantation crops for agro 

sustainability. 

TBFT-302 CO 4. Assess the scientific knowledge of preservation of fruits and vegetables. 

TBFT-302 CO 5. Understand to correlate the technology of fruits and vegetables processing 

with betterment of society. 

 

 Technology of Fruits, vegetables and Plantation (PBFT-302)  

PBFT-302 CO 1. Analyze physicochemical and nutritional properties.  

PBFT-302 CO 2. Identify adulteration in spices which help in betterment of society.   

PBFT-302 CO 3. Recite different steps of can making process which helps in food 

preservation in industry as well as domestic level.  

PBFT-302 CO 4. Understand dehydration and rehydration process of fruits and vegetables.  

 

 Technology of Dairy and Sea Foods (TBFT-303)  

TBFT-303 CO 1. Acquire basic knowledge about the technology of dairy, fish and sea foods  

TBFT-303 CO 2. Understand the status of fishery industry in India and also have the 

knowledge about different methods of fish cooking  

TBFT-303 CO 3. Analyze different techniques of preserving of fish like drying, salting, 

smoking and canning of fish  

TBFT-303 CO 4. Recite Knowledge about Surimi and their products, fish protein 

concentrates, fish protein extract, fish protein hydrolysis, fermented fish 

and other fish products like fish sauce, fish paste etc.  

TBFT-303 CO 5. Access the knowledge about milk and milk products like butter, ghee, 

flavoured milk, yoghurt, dahi, ice-cream, condensed milk, milk powder, 

channa, paneer and cheese.  

TBFT-303 CO 6. Access the knowledge about milk composition, structure, their melting 

point, boiling point, fat content, refractive index etc.  

 

 Technology of Dairy and Sea Foods (PBFT-303)  

PBFT-303 CO 1. Demonstrate the various chemical analyses of milk, dairy products and sea 

foods.   

PBFT-303 CO 2. Apply this biochemical analysis in milk and sea foods in related industries. 

PBFT-303 CO 3. Evaluate the quality of fresh fish and canned fish products. 

PBFT-303 CO 4. Set up protocol for product development of dairy and sea foods . 

 

 Food Fermentation Technology (TBFT-304)  

TBFT-304 CO 1. Understand about basic components, application of microorganisms for 

production of    food and food grade products.  
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TBFT-304 CO 2. Appraise about different types of fermentation and fermenter design  

TBFT-304 CO 3. Discuss and gain knowledge about industrial production of food grade 

products using microorganisms  

TBFT-304 CO 4. Demonstrate principle of different fermentation process.   

TBFT-304 CO 5. Apply acquired skills in production of various fermented food. 

 

 Biochemistry (TBFT-305(1))  

TBFT-305 CO 1. Construct relationship between food chemistry and food technology for 

application in industry. 

TBFT-305 CO 2. Familiarize with structure, composition and properties of carbohydrates, 

lipids DNA etc. for better use in industry and maintain food ethics. 

TBFT-305 CO 3. Analyze different type of enzymes and their role in food industry, human 

body and diseases related to enzymes which help to develop proper 

scientific knowledge. 

TBFT-305 CO 4. Illustrate digestion, absorption metabolism of carbohydrates, proteins and 

lipidsin human body which help them to draw relation between disease and 

diet andcreate awareness to work towards betterment of society. 

 

 Biochemistry (PBFT-305)  

PBFT-305 CO 1. Identify different food samples for presence of sugar and its type which help 

in modifying diet of patients dealing with various health issues.  

PBFT-305 CO 2. Identify different food samples for presence of protein and its type which 

help in modifying diet of patients dealing with various health issues.  

PBFT-305 CO 3. Analyze effect of different time, pH and other factor on enzyme activity  

PBFT-305 CO 4. Infer knowledge regarding principle and application of Spectrophometer, 

Electrophoresis, and TLC etc. and utilize it for analysis of various samples. 

 

 Introduction to Life Sciences (TBFT-305 (2)) 

TBFT-305 CO 1. Anaylze the structure of carbohydrates, lipids and protein. 

TBFT-305 CO 2. Understand the human physiology, diseases and its control. 

TBFT-305 CO 3. Analyze the structure of DNA and RNA and its applications in health, 

agriculture and food industry. 

TBFT-305 CO 4. Analyze the enzymes, functions and its properties. 

 

 Introduction to Life Sciences (PBFT-305 (2)) 

PMFT-305 CO 1. Understand the isolation process of DNA and spectrophotometric 

PMFT-305 CO 2. Analysis of sugar, blood pressure and sugar 

PMFT-305 CO 3. Estimation of sugar and protein by different methods 

PMFT-305 CO 4. Analyse the structure of various components 
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 Seminar Presentation/MOOC Courses/ Swayam/ NPTEL (ADP-306)  

ADP-306 CO 1. Communicate and compare various processes applied in food processing 

industry.  

ADP-306 CO 2. Conduct expert talk, presentation and project on particular area.   

ADP-306 CO 3. Learn new courses, communication skills and ethics.  

 

4
th

  Semester 

 

 Technology of cereals, Pulses and Oil Seeds (TBFT-401)  

TBFT-401 CO 1. Understand structure of cereals, pulses and oil seeds.   

TBFT-401 CO 2. Create in-depth knowledge about milling, extraction of different crops 

along with their structure and composition. 

TBFT-401 CO 3. Develop knowledge about different byproducts of the particular corp.   

TBFT-401 CO 4. Analyze the technological application of concept of milling of different 

crops.  

TBFT-401 CO 5. Analyze different methods of oil extraction for industrial application  

 

 Technology of cereals, Pulses and Oil Seeds (PBFT-401)  
PBFT-401 CO 1. Create in depth of knowledge about different cereals and pulses.  

PBFT-401 CO 2. Analyze the structure and composition of the different crops.    

PBFT-401 CO 3. Identify by-products of the different corps and various oil extraction 

techniques.   

PBFT-401 CO 4. Analyze about physical, chemical and cooking characteristics of the grains.   

 

 Technology of Food Preservation (TBFT-402)  

TBFT-402 CO 1. Assess the importance of food Microbiology for its sustainable 

development and use in daily life.  

TBFT-402 CO 2. Construct relationship between food microbiology and Food preservation 

for application in industry  

TBFT-402 CO 3. Assess importance high temperature and low temperature preservation in 

food industry 

TBFT-402 CO 4. Utilization of novel technique in food preservation 

TBFT-402 CO 5. Assess different methods such as drying etc. in food preservation at 

industrial level 
 

 Technology of Food Preservation (PBFT-402)  

PBFT-402 CO 1. Acquire knowledge sampling methods. 

PBFT-402 CO 2. Construct a relationship between microorganism and preservation. 

PBFT-402 CO 3. Understand different analysis and food preservation techniques. 

PBFT-402 CO 4. Develop knowledge about preparation of different food products such as 

Jam, jelly, Marmalade, Pickles, Tomato Puree/Ketchup. 

 

 Technology of Meat Poultry & Eggs (TBFT-403)  

TBFT-403 CO 1. Introduction to species of animals with their breeds and quality.  



UTTARANCHAL UNIVERSITY 
 

Arcadia Grant, P.O. Chandanwari, Premnagar, Dehradun, Uttarakhand 

(Established vide Uttaranchal University Act, 2012) 

(Uttarakhand Act No. 11 of 2013)  
 Department of Food Technology   
 
 

TBFT-403 CO 2. Differentiate between slaughtering techniques.  

TBFT-403 CO 3. Define animals breed, environment and water holding capacity.   

TBFT-403 CO 4. Interpret, types, factors of protein coagulation of egg with its industrial use.  

TBFT-403 CO 5. Thoroughly grasp the techniques of manufacturing of natural casings. 

 

 Technology of Meat Poultry & Eggs (PBFT-403)  

PBFT-403 CO 1. Estimation of moisture, fat, pH content and swelling capacity meat.  

PBFT-403 CO 2. Acquire knowledge of extra release volume of meat.  

PBFT-403 CO 3. Create understanding of internal and external quality of meat.  

PBFT-403 CO 4. Understand primal cuts of meat with structure and diagrams.  

  

 Workshop/ Seminar (PBFT-404)  

PBFT-404 CO 1. Communicate and compare various processes applied in food processing 

industry.  

PBFT-404 CO 2. Design and construct small projects for utilization in industry and 

entrepreneurship. 

 

 Food Additives, Contaminants and Toxicology (TBFT-405 (1))  
TBFT-405 CO 1. Assess different type of preservative in food preservation at industrial as 

well as in daily life  

TBFT-405 CO 2. Utilization of various techniques of flavor extraction for social as well as 

industrial welfare  

TBFT-405 CO 3. Assess different type of nutraceuticals for betterment health   

TBFT-405 CO 4. Utilization of information regarding food toxins and their sources and use 

for betterment of society and to process toxin free food in industry. 

 

 Food Additives, Contaminants and Toxicology (PBFT-405)  

PBFT-405 CO 1. Analyze the determination of salt, acids and mineral analysis in different 

food products.  

PBFT-405 CO 2. Illustrate methods of extraction of pigments from fruits and vegetables, 

essential oil and caffeine.  

PBFT-405 CO 3. Understand technique of identification of pigments by TLC method.  

PBFT-405 CO 4. Apply knowledge about the mechanism of preservation by preservatives.  

 

 Principles of Food Quality & Safety (TBFT-405 (2)) 

TBFT-405 CO 1. Understand the principles of quality and sensory attributes 

TBFT-405 CO 2. Interpret the consumer preferences and trends in quality evaluation 

TBFT-405 CO 3. Predict the flavour, odour and colour role in quality measurement of food 

products 

TBFT-405 CO 4. Develop the effective quality skills that may be beneficial in product 

formulation and development 
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 Principles of Food Quality & Safety TBFT-405 (2) 

PBFT-405 CO 1. Understand the requirements involved in training of sensory panellist and 

consumer acceptability measures  

PBFT-405 CO 2. Acquire the knowledge of different tests and methods used in sensory 

evaluation  

PBFT-405 CO 3. Illustrate the knowledge of color, flavour and odor analytical skills in 

evaluation of quality of food products  

PBFT-405 CO 4.    Develop skills to identify the consumer requirements and preferences to 

various food products   

 Personality Development Program (PBFT-406)  

PBFT-406 CO 1. Understand the soft skills and effective professional communication  

PBFT-406 CO 2. Development of Interview Skills   

PBFT-406 CO 3. Development of Industrial Etiquette   

PBFT-406 CO 4. Development of Professional grooming  

PBFT-406 CO 5. Grooming Written English Skills including Presentation and Interview 

skills.  

PBFT-406 CO 6. Enhancing Oral Skills, pronunciation, accent, telephonic conversation and 

listening skills 

 

5
th

   Semester 

 

 Food Engineering (TBFT-501)  

TBFT-501 CO 1. Develop concepts regarding principle of Unit operation and their 

application in food processing.  

TBFT-501 CO 2. Familiarize with basic principles of refrigeration, freezing, fluid flow, heat 

and mass transfer, steam, psychometric etc. from food industrial point of 

view.  

TBFT-501 CO 3. Understand the basic principle of mixing and separation and its application 

in food processing.  

TBFT-501 CO 4. Apply the basic principle of mixing and separation for solving numerical 

problems.  

TBFT-501 CO 5. Apply knowledge of food engineering to design new processes and 

equipment.  

 

 Food Engineering (PBFT-501)  

PBFT-501 CO 1. Understand functioning of different types of heat exchanger, evaporator and 

plant layout design, which will be helpful at industrial level. 

PBFT-501 CO 2. Estimate heat transfer coefficient. 

PBFT-501 CO 3. Analyze psychometric chart and drying characteristics. 

 

 Ethics and Human Values (TBFT-502)  

TBFT-502 CO 1. Understand the value of education, happiness and prosperity to fulfill 

aspirations. 

TBFT-502 CO 2. Ability to handle different areas of life and make them work for future 

progress.  
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TBFT-502 CO 3. Understand the concept of co-existence.  

TBFT-502 CO 4. Learn the meaning of relationships and how to maintain harmony with the 

society.  

TBFT-502 CO 5. Familiarize with the concept of human and professional values.  

 

 Food Plant Sanitation (TBFT-503)  

TBFT-503 CO 1. Gain knowledge of design of food plant and food processing equipments. 

TBFT-503 CO 2. Enhance critical thinking skills by using the principles of safe and hygienic 

storage of foods for the betterment of environment. 

TBFT-503 CO 3. Develop basic knowledge of solid and liquid waste management and 

treatment gaining detailed knowledge of design of food plant and food 

processing equipments. 

TBFT-503 CO 4. Appraise about principles of safe and hygienic storage and transportation of 

fresh plant and animal foods. 

TBFT-503 CO 5. Acquire the basic knowledge of solid and liquid waste management and 

treatment. 

TBFT-503 CO 6. Enhance the basic knowledge of hygiene and sanitation principles and 

practices in food industry. 

 

 Food Plant Sanitation (PBFT-503)  

PBFT-503 CO 1. Enhance knowledge of design and layouts of food processing plant, food 

service areas, cold storage and warehouse. 

PBFT-503 CO 2. Develop basic knowledge of physicochemical properties of wastewater. 

PBFT-503 CO 3. Develop basic knowledge regarding testing principles of sanitation in food 

preparation area. 

PBFT-503 CO 4. Acquire the basic knowledge of solid and liquid waste management and 

treatments. 

 

 Baking Technology (TBFT-504)  

TBFT-504 CO 1. Develop scientific knowledge of different baking processing and their 

baking quality.   

TBFT-504 CO 2. Understand various problem-solving techniques of bakery components, 

types and their processing.    

TBFT-504 CO 3. Critically appreciate food ethics in the field of bakery technology and food 

processing.  

TBFT-504 CO 4. Apply various techniques of dough and batter preparations for cake and 

biscuits.  

TBFT-504 CO 5. Synthesize new innovative confectionary and bakery products as per need 

of environment and society. 

 

 Baking Technology (PBFT-504)  

PBFT-504 CO 1. Understand the process and preparation of biscuits/cookies and cake.  

PBFT-504 CO 2. Construct various food products with use of microwave for food 

preparation.  

PBFT-504 CO 3. Apply new techniques and principles of baking for product development.  

PBFT-504 CO 4. Analyze different technique of cake preparation and icings.   
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 Presentation on Industrial Training/ Visit (ADP-505)  

ADP-505 CO 1. Understand the field information of different industry and research area.  

ADP-505 CO 2. Acquire knowledge in field work and presentation.   

ADP-505 CO 3. Enhance critical thinking of industrial visit report, entrepreneurship and 

presentation.  

ADP-505 CO 4. Demonstrate theoretical knowledge in practical aspects.   

 

6
th

   Semester 

 Advance Food Chemistry (TBFT-601)  

TBFT-601 CO 1. Develop concept of importance and metabolism of nutrients in the body. 

TBFT-601 CO 2. Familiarize with the concept of processing conditions and its effect on the 

reactivity of food components. 

TBFT-601 CO 3. Develop a clear understanding about enzymes and their roles in food 

industries. 

TBFT-601 CO 4. Learn about the roles of various food pigments and how processing 

conditions affects the quality of food products. 

TBFT-601 CO 5. Acquire basic knowledge of basic tastes and how food different food 

flavorsinfluence the taste perception. 

 

 Advance Food Chemistry (PBFT-601)  

PBFT-601 CO 1. Demonstrate of proximate analysis techniques of food such as total ash, 

iron, phosphorous etc.  

PBFT-601 CO 2. Learn to demonstrate the concept of thermal inactivation of fruits and 

vegetables such as pH, time etc.  

PBFT-601 CO 3. Learn to demonstrate methods and effect of various processing conditions 

on food components such as thermal inactivation time of enzymes, pH on 

enzyme activity, pH on enzyme activity.  

PBFT-601 CO 4. Gain knowledge regarding the concept of new product development.  

 

 Principles of Food Quality & Sensory Evaluation (TBFT-602)  

TBFT-602 CO 1. Understand the basic principles and investigate the additional factors on 

food quality attributes.  

TBFT-602 CO 2. Learn the scope and importance of sensory science.  

TBFT-602 CO 3. Familiarize with the general parameters and factors affecting involved in 

sensory evaluation of food.   

TBFT-602 CO 4. Understand how processing parameters affects food quality attributes. 

 

 Principles of Food Quality & Sensory Evaluation (PBFT-602)  

PBFT-602 CO 1. Familiarize with all requirements involved in training of sensory panel 

during sensory analysis. 

PBFT-602 CO 2. Assess different tests and methods involved used in sensory evaluation of 

different food products. 
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PBFT-602 CO 3. Learn to demonstrate the color estimation technique, extraction of pigments 

from fruits and vegetables and factors affecting them. 

PBFT-602 CO 4. Demonstrate different tests for detection of adulterants, odours and flavor 

defects in milk and other food products. 

 

 Total Quality Management and Entrepreneurship (TBFT-603)  

TBFT-603 CO 1. Understand the key concepts related to food quality, safety, manufacturing, 

hygiene and sanitation practices.  

TBFT-603 CO 2. Learn the relationships of food safety and hygienic measures in context 

with reference to quality of food products.  

TBFT-603 CO 3. Understand the food laws, food safety and food quality management 

system.  

TBFT-603 CO 4. Acquire knowledge between the food laws present at national and global 

level.  

TBFT-603 CO 5. Develop safety and hygiene related problems of food industries through 

various quality management systems and laws that may also helpful for 

writing, designing and documentation skills at industries level. 

 

 Total Quality Management and Entrepreneurship (PBFT-603)  

PBFT-603 CO 1. Estimate quality parameters in food products such as RM value, Iodine value 

and peroxide value etc.  

PBFT-603 CO 2. Apply the practical knowledge in food industries for maintaining the quality  

PBFT-603 CO 3. Inculcate the knowledge by minimizing the deterioration of food products   

PBFT-603 CO 4. Set up protocol for quality of food products   

 

 Food Packaging (TBFT-604)  

TBFT-604 CO 1. Understand the basic principle of food packaging and their application in 

industry  

TBFT-604 CO 2. Classify various packaging materials and its designing aspects for 

packaging of food product.  

TBFT-604 CO 3. Familiarize with various packaging laws and regulations for safe storage, 

handling and distribution of packaged material.  

TBFT-604 CO 4. Learn testing and regulatory aspects of food packaging.  

TBFT-604 CO 5. Construct the relationship with various principles of packaging to design   

packaging material for various food products. 

 

 Food Packaging (PBFT-604)  

PBFT-604 CO 1. Analysis of physical/mechanical properties of food packaging material.  

PBFT-604 CO 2. Analysis of transmission rate through packaging material.  

PBFT-604 CO 3. Recite various packaging material and their properties for efficient use in 

industry.  

PBFT-604 CO 4. Design various packaging methodsto improve shelf-life of products.  
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 Dissertation (Major) & Presentation (ADP-605)  

ADP-605 CO 1. Demonstrate the learnt experimental skills for working on a 

research project.  

ADP-605 CO 2. Generate data from various experiments for research output.  

ADP-605 CO 3. Compile all research data for writing research papers, seminars 

and conferences.  

ADP-605 CO 4. Utilize research skills in QC labs, industries and scientific labs. 

 

 Nutraceutical and Functional Foods (TBFT-606) 

TBFT-606 CO1.Understand the basic functions, types and health benefits of nutraceuticals and 

functional foods. 

TBFT-606 CO2.Recite knowledge about different nutraceuticals foods like phytochemicals, 

Carbohydrates, protein, fats, vitamin and minerals with their source. 

 TBFT-606 CO3.Recite knowledge about different functional foods and their health benefits 

like cereals, milk, sea foods and fermented foods. 

TBFT-606 CO4. Gain knowledge about safety, consumer acceptance and legal aspects of 

nutraceuticals and functional foods. 

 

 Nutraceutical and Functional Foods (PBFT-606) 

PBFT-606 CO 1. Identify different nutraceuticals and functional foods. 

PBFT-606 CO 2. Analysis different methods to determinate nutraceutical and functional 

property in the foods. 

PBFT-606 CO 3. Identify the anti-nutritional factors in the food. 

PBFT-606 CO 4. Identify the benefits and harmful effect of nutraceutical and functional 

foods in the diet. 

 Food Industry By-products and Waste Utilization (TBFT-607) 

TBFT-607 CO 1. Knowledge about waste materials and its utilization in the human 

consumption. 

TBFT- 607 CO 2. Creating different by-products of the food waste material. 

TBFT-607 CO 3. Knowledge about the different technologies or techniques of converting 

waste material into useable ones. 

TBFT-607 CO 4. Understand about the different pollutions problems and their solution. 

TBFT-607 CO 5. Gain the knowledge about different by-products of dairy, meat, poultry and 

fish industry. 

TBFT-607 CO 6. Evaluate aspects of environment related to different waste materials and its 

utilization in the form of by- products. 

 

 Food Industry By-products and Waste Utilization (PBFT-607) 

PBFT-CO 1. Identify different forms of waste for extraction of useful compounds such as 

fibre, protein etc. 

PBFT-CO 2. Analyze effect of different parameter for biogas production 
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PBFT-CO 3. Identify different type of waste which help in sorting problem of waste for 

betterment of society 

PBFT-CO 4. Apply different methods for production of media from organic waste 


