Lessonplanof 2022-2023

(3"ISEMESTER FOOD

TECHNOLOGY) I
DISCIPLINE:FT SEMESTER:3"" NAMEOFTHE’I‘EACHINGFACULTY:
MS. ITUSHREE RANI RATH
SUBJECT:PHYSICAL NO.OFDAYS/PER SEMESTERFROMDATE: 1 5.09.2022 TO
CHEMISTRY WEEKCLASSALLO 21.01.2023
TTED:4 NO.OFWEEKS: 15
______———‘
WEEK CLASSDAY THEORY/PRACTICALTOPICS I
15T intermolecularforcesinliquid.
ST HD Vapourpressureanditseffect
L it ontemperatureandboilingpoint.
4 Surfacetension I
Viscosityandmeasurementof
157 viscositybyOstwaldme’thod. ’ o
9ND e Refractiveindex,specificrefractlon,determmatlonof
27’17” refractiveindex
. OpticalactivityandmeasurementofopticaIactivi(y,
%no Solvesimpleproblemsbasedonphysncalpropertleso
3R 3RD f liquid.
4TH
B - 4sT SolutionandTypes ofsolutions.
4TH 2ND Waysofexpressingconcentration.
2};3 Solvenumericalrelatedtoconcentration.
B B ; i Thesolutionofgases ingases.
%fw Henry'slawandsolvenumericalrelatedtoit.
5™ 3ro Solutionsofliquidinliquids.
4™ Solubilityofpartiallymiscibleliquids
i S.o_lubilityofsolidinliquidandequilibriumconcept,solu
bilitycurve.
- ::{aou!t's Lefzw, ideal solution and explain the
owering of vapour pressureanditsmeasu
6™ 2e Conceptof elevationof boiling rement.
ATH S pointanddepressionoffreezing point
1sT Osmosisandosmoticpressurewithe I
: ! Xxam
ZTH o Functionof semipermeablemembrane. PE.
4TH Osmoticpressureandisotonic solutions
1sT ThetheoriesofOsmosis.
g™ zg Reverse osmosis.
I Thelaws of osmoticpressure.
SolvetheSimpleProbi ] -
sT Relationbetwee = .
o 323 re. nVapourPressure&OsmoticPressy
4TH

—_— |
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. “ T Nernatsdistributionlaw,
o N g:’;::l‘"m,mmco,\g‘,[unlfl‘()mdlﬂtl'“)lll|0n(t(m\\\l Y
v N i d f "ac “\‘\
- 'i?i: Extractionwlthaselvent, multipleextractiy,
10 am e e
e Gonceptofliquid-liquidchromatography.
1 Applicationsol distributionlaw.
1w %‘\:; Numerlcalbasedondistributionlaw.
18U [Collolds&typesofcolloidalsystems.
12m 20 Characteristicsofsols.
?pn Theapplicationof collolds.
= Methodsof preparationof sols&purificationof sols,
o Theoptical,kinetic andelectricalpropertiesofsols.
13™ RD Emulsionandtypesof emulsion.
40
14™ 131 Theroleof Emulsifier.
! %{3‘; Thepreparationof Emulsionsandtheirproperties.
bl Gel.typeofgel.propertiesandapplication.
Adsorption
Compareabsorptionandadsorption
st Typesofadsorption.
15™ P Physicaladsorptionandchemisorption.
i““ Theapplicationof adsorption
Thelon-
exohangeadsorptionanddiscussitsapplication_
\ o
}&é A ) AMudlon
N . s’—, N
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(3"ISEMESTER FOOD
TECHNOLOM/
VDISClPLlNE:FT SEMESTER:3™ NAMEOFTHETEACHINGFACULTY-

MS. ANIMA MISHRA
MDATE: 1 5.09.2022 TO

SUBJECT:FRUITS & | NO. OF DAYS/ TSEMESTERFRO
VEGETABLE PER WEEK CLASS 21.01.2023
TECHNOLOGY ALLOTTED:4 NO.OFWEEKS:15
WEEK CLASSDAY THEORY/PRACTICALTOPICS
1T : C|assiﬁcation&Nutritivevalueof fruits&vegetables
ST ND
1 RD
4TH
] or Transpiration,respiration,ripe_ning andtheireffects
- %ND Harvesting&processing offruits&vegetables
2 3RD
4TH ///
) 45T i Microbio[ogyoffreshfruits andvegetables
3% 4o
4TH
’ i 15T T Spoilageandits control ) :
4TH Zﬁg
iTH
i i o Principles and methods of storage-cold storage,
%ND atmospherestorage, gasstorage, hypobaric
Sl 3rD storage,pre-cooling,radiation,wavingetc
4TH
—— = .| Processingof vegetables: 1

& .ﬂthatochips,Frenchfries,frozenpatties,sweetpotato

¥

6™ 280 . e uzu|-ChIPS, flakes, Tomato -juice, puree, sauce,
4™ ketchup, chutney. Mushroom-
i B freegedr_ying,pickles,dehydratipn
15T Processmgoffruits:Jam,JeIIy,sﬁuash,mannaladé pi
" 2ND ckles,vinegar '

77 3RD

4TH )

45T A Studytheeffectof
- %23 groceSSIngonthenutritivevalueoffruitsandvegetable

4TH

Preserve fruits and vegetables by h 7 Y

1 sugar, salt, fermentation,drying y heat, chemicals,
gTH %RD

4TH

Preserve fruits and
- ' vegetables

(o™ %ND chemicals, sugar, salt, by heat,

27,1[:5 fermentation,drying

— — )

- ;- " Definitionof Fermentedfoods”

iTH

S
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—e "] '_,__—-——-——Tﬁ’_'/ picklingandcurinQOffOOds B
. ZND
12™ IR0
. Classification _
157 Processing ofsp|ceandcondlmentprodchts
PR} ZND
|3|II 3RD
4TIA
147 15T Adulterationofspices. —
Al o
3RD
4TI6
Processingtea,coffee,andcocoaandtheir ro
Processing offruitjuices. Products
1ST
15™ 2ND
R
3
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(3"4SEMESTER FOOD

TECHNOLOGY) .

\ DISCIPLINE:FT SEMESTER:3™ NAMEOFTHETEACHINGFACULT Y:
MS. ANIMA MISHRA =0

SUBJECT:FOOD & | NO. OF DAYS/ SEMESTERFROMDATE: 5.09.2022

NUTRITION PER WEEK CLASS | 21.01.2023
ALLOTTED:4 NO.OFWEEKS:15
\ WEEK CLASSDAY THEORY/PRACTICALTOPICS 7
nutrients

45T lntroductiontofoodand
ST ND Functionsoffoods.
! iﬁ,‘j Basicfoodgroups.
T Energymetabol_ism .
%ND Specifichnamlcactlon.
. 3}3 Nutritivevalueoffoods
Calorificvalueof foods. ) p
%3; Recommendeddietaryallowancesforln ians.
K ‘ RD
3
sT Develépingg:oodeétinghabits.’
4 2';3 Foodmisinformation.
3
// = —— - - - =
15T Menuplannlngforthefamlly.
ND
5TH %RD
4TH
- . T —— - . -
T A Menuplannlngforhospltalsettlngs.
1S B epiifen
ND et
6TH ! %RD-./' X " oo ¥
3o ey
I, . - -
15T Balanceddiet.
7TH :2;';5 Dietsduringanormallifecycle.
4™
——/ - N S eyt = i
15T Nutritionduringpregnancy.
gm™ 2:3 Nutritionduringlactation.
iTH
Nutritionfrominfancytoadolescence.
;_ ;TD Waysofmeasuringgrowth.
gTH RD
ZTH
157 Nutritionalassessmentofacommunity.
ND
10™ %RD
4TH
157 Meth —
11™ %Eg odsof assessmentof nutritionalstatus.
4TII
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5T Nutritionsurveys.

12TH 2';3 Dietsurveys.

yul ) —

Causesandconsequer}c_esofmalnutrltlonmlndia
T ProteinEnergyMalnutrition. :
.

13 " %RD

4TH
14 15T VitaminDeficiency. ]

‘ 20 Deficiencyofminerals.
4TH ’
Current Nutritionprograrﬁmeinlndia.

157 Foodfortification,foodenrichment,foodrestoration
15T 2ND

3RD

4TH

.15 9e
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(3™ SEMESTER FOQD

DSCRLN TECHNQLOGY) TS
NE: =T A ACUL
SETENSET SEMESTER:3™ m\mmETEACHINfgo
SIECT.F0 MS. SRIYA SUMAN PATRO 275
SUSIECT:FOOD NO. OF DAYS/ SEMESTERFROMDATE: 12.15%
ENGG -1 PER WEEK CLASS 21.01.2023 )
ALLOTTED:4 NO.OF‘VEE}EL!?F ~OPICS
PR CLASSDAY THEORY/PRACTICAL
C‘er‘erzi;‘:’;‘-\:&:ucﬁen ofoodtachnology
S te Pnnczpéeseﬁccd?feseﬁazzon
v > Methodsoffoodpresenvation
™ 7
— = ~ro-Qrganisms
E??ecr:h-%eatom\!m.o-q g ,
t:;‘ Therma!Des:f'anme'\TDT}Cune
Ea ;?"4‘ Emtmnmenmlfac{ors
™ S —
- Canning o
1 | PasteunzationdStenizaton
s ? 2w
33 | Effactef coldcnmicm-organ‘rsm
1= ‘
~ND
G :\\,:
Typesaf co:'dpresentaﬁon
1= i Studydconstructionafcoldstorags
=== e | |
" Advantagesof dryinganddrying rate ;
x4 -! Changesduringdrying
8™ B T Methodsof drying
157 l lntsrn:ediatentoistxef?ods
e | Methodsof concentration
& :{\\ E | |
s " FermentationSbensfitsoffermentation
e | Microbialactivitiesinfoods
g™ §(L‘
4™ i
- Controloffermentationinfoods
£
< _‘;E |
s Kmsoﬁenésingradia!iens
‘ :éu.‘ i
ol | S
| 4'\ .
‘\: ’ Radi&\{'v\\nsea“-;\-{}\_ 1
) A 3? | Usesofradiations
a!\'
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servatives(class 1,

—_offoodprée - 3
_ = g!a‘f?ﬁﬁ?n?smof Sction,foodpickling anq,,”
i WO alt:Me
127 | %"5 w
| 47 SarTypes,usesandmecnan
| st s Saainstmicro-organisms
| g"‘é aCﬂon'c%l reservatives:lmpor’tan’ceandmechan‘,f_,r
137 3?3 gfgg?c;nof%enZOiCaCid,KMS,SOdlumbenzoate
W < T
- : ckaging
s lntroducnontoFoodp? . |
147 1o importanceandfunctionoffoodpackaging. |
‘ 3%0 ‘ !'
= StudyfypesofrigidandﬂexiblepaCkaging )
|
1ST
157 2°
A
_é_u Wivvearn [Vehore ]‘5 .
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d
(3"°SEMESTER FooD

— ) 7TECHNOLOGY)
DISCIPLINE:FT SEMESTER: 37 NAMEOFTHETEACHINGFACULTY:

. . . MS. ITUSHREE RANI RATH ) '
SUBJECT:ENVIRON NO. OF DAYS, — SEMESTERFROMDATE:15.09.2022 TO
MENTAL STUDIES PER WEEK CLASS 21.01.2023

ALLOTTED: 4 NO.OFWEEKS: 15
BVEEK CLASSDAY THEORY/PRACTICALTOPICS
ST Definition, scope and importance.
157 20 Need for public awareness
4™ ] _
Natural resources and associated problems.
Forest resources: Use and over-
exploitation, deforestation, case studies,
Timber extraction mining, dams and
their effects on forests and tribal people.
I Water resources: Use and over-
2ND 20 utilization of surface and ground water,
iTH floods, drought, conflicts over water,
dam’s benefits and problems.
Mineral Resources: Use and
exploitation, environmental effects of
extracting and using mineral resources.

m Food Resources: World food problems,
changes caused by agriculture and over grazing,
effects of modern agriculture, fertilizers- pesticides
problems, water logging, salinity, .

Energy Resources: Growing energy need,
15T renewable and non-renewable energy sources,
JND use of alternate energy sources, case studies.
3F0 3R Land Resources: Land as a resource, lang
4 degradation, man induces landslides, soil erosion,
anddesertification.
Role of individual in conservation of natura|
resources.
Equitable use of resources for sustainable |ife
styles. ) )
o Concept of an eco system.
ST Structure and function of an €co system.
- ND Producers, consumers, decomposers.
4 ﬁ?ﬂ Energy flow in the eco systems.
Ecological succession.
Food chains, food webs and ecological pyr
5TH %:g system: n of the followmg eco
4™ Forest ecosystem:
Aquatic eco System

i s (POnds, stre
rivers, oceans, estuaries) ams, lakes,
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Introduction-Definition: genetics, specles and

15T ; :
‘ ecosystem diversity. '
6" %Eg Biogeographically classification of India.
4TH
Value of biodiversity: consumptive use, productive
1 use, social ethical, aesthetic and optin values,
e %RD Biodiversity at global, national and local level.
Habitats loss,

4™ Threats to biodiversity: ~ Ha ,
poaching of wild life, man wildlife conflicts.

) Definition Causes, effects and control measures

157 of

gTH 2ND Air pollution.
3 Water pollution.
4 Soil pollution

Marine pollution

Noise pollution.
Thermal pollution
Nuclear hazards.

L Solid waste Management: Causes, effects and
o™ %RD control measures of urban and industrial
4™ wastes.

Role of an individual in prevention of pollution.
Disaster management: Floods, earth quake,
cyclone and landslides.

Form unsustainable to sustainable development.

o™ %,ﬁ; ‘ Urban problems related to energy.
3RD Water conservation, rain water harvesting, water
4™ shed management.

Resettlement and rehabilitation of people; its
problems and concern.

- : S )
1 Enwrpnmental ethics: issue and possible
11TH 3ro solutions.
4™ Climate change, global warming, acid rain, ozone

layer depletion, nuclear accidents and holocaust
case studies. '

- %3; O\}r t(prc.?ventiont_and control of pollﬁtion) Act.
12 RD ater (prevention and control of pol|yti
i 4™ Public awareness. pollution) Act.
15T Poputation growth and variation amon i
: ) nations.
{3 %:3 Population explosion- family welfare prgogram_
4TH
1sT Environment and humanhealth.
14™ %gg Human rights. '
4TH
{57 Value education
ND Role of information t i i
15TH %?3 human health. sehnology in Snvironment and

A g
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