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Semester V 

 

Quality Control in Foods  

Objectives 

To enable the students to  

1. Develop skills in analyzing foods  

2. Assess the quality food using food standards. 

 

Module Objectives Content Assessment 

1 This module will enable 

students to  

-Analyze and evaluate the 

quality aspects of various milk 

and milk products 

 

Quality analysis of Milk and 

Milk Products 

- Milk 

- Cheese 

- Ice cream 

 

 
25 Marks 
Quiz 
Journal 
Performing 
practical 
Viva 

2 This module will enable 

students to  

-Analyze and  evaluate the 

quality aspects of various 

cereal and cereal products 

 

Quality analysis of Cereal and 

Cereal Products 

- Wheat Flour 

- Bread 

- Biscuits 

25 Marks 
Quiz 
Journal 
Assignments 
Performing 
practical 
Viva 

3 This module will enable 

students to  

-Analyze and evaluate the 

quality aspects of various Fats 

and oils 

 

Quality analysis of Fats and Oils 

- Oil 

- Butter 

25 Marks 
Quiz 
Journal 
Assignments 
Performing 
practical 
Viva 

4 This module will enable 

students to  

-Analyze and evaluate the 

quality aspects of food 

preserves 

 

Quality analysis of Food 

Preserves 

- Jam 

- Squash 

- Ketchup 

- Pickle 

25 Marks 
Quiz 
Journal 
Assignments 
Performing 
practical 

 Subject  Total 

credits 

Th Pr Int Ext Total 

 Quality Control in Foods 4 - 4 25 75 100 
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- Vinegar 

- Canned Fruits 

 

Viva 
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	This course will enable students to:
	1. Know the fundamentals of metabolic processes / pathways occurring in the body.
	2. Understand the significance of various metabolic processes / pathways.
	3. Understand the integration of these metabolic processes.
	4. Develop the ability to apply the significance of these processes to different physiological / metabolic conditions.
	Biochemistry Theory


