Objectives

Semester V
FoodStandards and Quality Control

The course enables students to
1) Know the importance of quality assurance in food industry.
2) Be aware of standards for quality assessment.

3) Familiarize the students with the fundamentals considered for successful quality control

program
Subject Total credits | Th Pr Int | Ext Total
Food Standard and 4 4 - 25 75 100
Quality Control
Module | Objectives Content Assessment
1 This module will enable students | Introduction to quality 25 Marks
to control Quiz
- Understand aspects of Sampling techniques for Presentations
quality control quality evaluation Assignments
- Significance of sampling | Food Labeling
in quality evaluation Nutritional labeling
- Importance of labeling Food laws and standards
- Understand laws and Introduction to 1ISO, HACCP,
certifications for food CODEX Alimentarius
quality
2 This module will enable students | Quality Aspects of Vegetable | 25 Marks
to Foods Quiz
- Understand the quality - Cereals and cereal Presentations
aspects of vegetable foods Products Assignments
- Apply relevant food laws - Pulses and Legumes
- Vegetables and
vegetable products
- Fruits and fruit
products
3 This module will enable students | Quality Aspects of Animal 25 Marks
to Foods Quiz
- Understand the quality - Milk and Milk Presentations
aspects of animal foods products Assignments
- Apply relevant food laws - Seafood
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- meat
- poultry and eggs
4 This module will enable students | Quality aspects of Other 25 Marks
to Products Quiz
- Understand the quality - Fats and Oils Presentations
aspects of other food - Spices Assignments
products - Condiments
- Apply relevant food laws - Chocolate
- Beverages.
- Food Additives
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	1. Know the fundamentals of metabolic processes / pathways occurring in the body.
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	4. Develop the ability to apply the significance of these processes to different physiological / metabolic conditions.
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