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FOOD TECHNOLOGY

Maximum Marks: 100
Theory: 70
Practical: 30

Unit-1: Fruits and Vegetable Processing Technology:       (20 Marks)

• Composition & Nutritional importance of fruits and vegetables in human diet.
• Common operations in post harvest management & processing- pre cooling cleaning,

sorting, grading, peeling, coring and Slicing.
• Storage of fresh fruits and vegetables-Cold Storage, CAS.
• Ingredients and process for manufacture of Jams, Jellies, Marmalades, Preserves, candies,

Pickles and Chutneys.
• Tomato Processing- Ingredients and process for manufacture of tomato ketchup, sauce,

puree and paste.
• Juices-Raw material and processing for preparation of different fruit juices- Squash, Nectar,

Cordial and Concentrate.
• Common operations of drying and dehydration of fruits and vegetables. Pretreatments

(blanching, Sulfuring ad fumigation), and storage of dried products.

Unit 2: Cereal and Pulse Processing Technology                  (15 marks) 

• Wheat: Structure, types and milling of wheat.
• Rice: Structure, Parboiling and milling.
• Maize: Structure and milling.
• Pluses: Nutritional importance and anti-nutritional factors in pulses. Pulse milling.

Unit 3: Milk and Milk Products Processing Technology:       (15 marks)

• Milk: Sources, composition and nutritive value.
• Factors effecting composition of milk.
• Milk processing- Collection, chilling, standardization, homogenization and

pasteurization.
• Milk products-preparation and storage of curd, ice cream and paneer, butter and gee.
• CIP System in dairy industry.

Unit 4: Meat, Fish and Poultry Processing Technology:    (10 marks)
• Composition and nutritive value of meat, fish and poultry.
• Ante- mortem inspection of meat, animals and methods of slaughtering.
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• Preservation of Meat, Fish and Poultry-Pickling, Smoking, Curing, Freezing, Canning,
Drying and Salting.

• Introduction to traditional meat products of J&K.
• Egg: Structure, composition, nutritive value and spoilage.

Unit 5: Bakery and Confectionary Technology: (10 marks)

• Raw materials and their role in bakery products.
• Types, preparation and quality evaluation of bread, biscuits and cakes. Staling of bread.
• Confectionery Products: Different ingredients and processes for making of candy,

chocolates and HFCS (High Fructose Corn Syrup).
• Mallard reaction and caramelization in bakery products.

Practical;s:  (30 marks)
1. Preparation of Jams and pickles.
2. Preparation of tomato ketchup and puree.
3. Preparation and preservation of fruit juices.
4. Drying of locally available fruits and vegetables.
5. Determination of physical characteristics of wheat, rice and maize (1000 kernel weight and

bulk density).
6. Estimation of wheat flour quality- Moisture content and gluten content.
7. Determination of Fat, SNF (Solid not fat), Specific Gravity and COB in milk.
8. Preparation of dahi, paneer and icecream.
9. Candling and grading of egg.
10. Preparation of fish/meat pickle.
11. Preparation and evaluation of confectionary products- Candy, toffee.
12. Visit to different food processing industries.
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