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Course Objective:

To introduce students to basic skills required in food, pharma and beverage industries
Learning Outcomes:

Student should be able to prepare different standard solutions and food products

Students should understand importance of food, pharma and beverage industries

Students should be able to distinguish between the different food products

UNIT- I INTRODUCTION TO FOOD INDUSTRY (16 HOURS)

Introduction, status and importance of food industry in India. Types of food products: Cereal-
based snacks; fruit and vegetable-based Products, Meat & dairy products, Manufacturing

process for food products; Introduction to Extruded products, Spices and nuts.

UNIT- Il INTRODUCTION TO PHARMA AND BEVERAGE INDUSTRY (16 HOURS)

Introduction to Pharma Industry, Status and importance of Pharma industry in India.
Introduction to beverage industry, Status and importance of beverage industry in India,

Different types of beverages.
PRACTICALS

Preparation of Standard solutions

Preparation of Yogurt

Preparation of pickles

Gram staining technique of microbes

Detection of pathogenic bacteria in Water sample

Determination of TSS of various fruit based products
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Visit to different food processing units
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