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Subject  code IVA04FPT Subject Name FOOD PROCESSING TECHNOLOGY AND QUALITY 
ASSURANCE 

Teaching scheme  Examination scheme (Marks) 

(Per week) Lecture(DT) Practical(Lab.) Total  CE SEE Total 

 L TU P TW      

Credit  4 0 0 0 4 Theory  60 40 100 

Hours 4 0 0 0 60 Practical    

Course Outcomes: 

This course aims at honing the skills of students with a special aptitude in Food Processing Industry. On successful 
completion of this module, students will be able  
CO-1: to understand the food processing industry, the methods used for processing of food products, and some 
technical terminology involved in processing industry 
CO-2: to learn the concept of Quality, parameters of quality assurance of food at various stages of processing. 
CO-3: to explore the evaluation methods of processed food adopted by manufacturers 
CO-4: to learn certain food law, which are near to mandatory to adopt by food processers and marketers reflecting 
the quality parameters 
CO-5: to learn and be aware with the principles and regulations involved in food labelling 
CO-6: to learn about packaging material used in processed food industry  
CO-7: to understand the food retail market, its value chain and its effectiveness 
CO-8: to understand world food market through real time case study or project based learning.  

Theory syllabus 

Unit Content Hrs 

1 Scope and importance of food processing. National and international perspectives. Principles and 
methods of food preservation-freezing, heating, dehydration, canning, additives, fermentation, 
irradiation, extrusion cooking, hydrostatic pressure cooking, dielectric heating, microwave processing, 
aspectic processing, hurdle technology, Juices and concentrates/membrane technology. Storage of 
food, modified atmosphere packaging. Refrigeration, freezing and drying of food, minimal processing, 
radiation processing. 

14 

2 Objectives, importance and functions of quality control. Methods of quality, concepts of rheology, 
assessment of food materials-fruits, vegetables, cereals, dairy products, meat, poultry, egg and 
processed food products. Sampling and specification of raw materials and finished products, statistical 
quality control. Sensory evaluation-introduction, panel screening, selection methods. Interaction and 
thresholds. Sensory and instrumental analysis in quality control 

12 

3 Food regulations, Law and standards, Concept, policy- FSSAI, HACCP, CODEX etc. Food export policy.  8 

4 Food Labelling and Packaging: Importance of food labelling, law of food labelling for domestic and 
international marketing of food products. 
Types of Packaging Material, Advantages and disadvantages of different types of food packaging 
material, Recent trends in Food Packaging. Packaging materials used for and criteria for selection of 
packaging materials:  fruit products, vegetable products, fish and fish products, meat and meat 
products, beverage carbonated, Milk and milk products, tea, coffee, alcoholic beverages, confectionery- 
fat and oil, frozen products, bakery products, food grains, storage and handling packaging materials 

8 
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5 Food Retailing- Value Chain in Food Retailing, Principal trends in food wholesaling and retailing, food 
wholesaling, food retailing, the changing nature of food stores, various retailing formats, competition 
and pricing in food retailing, market implications of new retail developments, value chain and value 
additions across the chain in food retail, food service marketing 

8 

6 World Processed Food Market: On the basis of the new market concept in Food industry, the students 
need to study and prepare a project report on contemporary issues and or emerging area of food 
market.  

10 
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