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Prof. P.K. Naik
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Letter No.20 )2^rSTN

To

The Controller of Examination,
Sambalpur University,
Jyotivihar Burla.

Ref: 6043/Acd-I Dated. 18.10.2023

Sub: Syllabus for the altemative course.

Sir,

with reference to the subject cited above, I am sending herewith the modified syllabus of
M.Sc. Food Science and M.Sc. Food Science and Nutrition with an altemative course for Mooc
course (copy attached) with 3 credits of p.G. Department of Food Science Technology and

Nutrition, Sambalpur University.

This is for your kind information and necessary action at your end.

)_r

Coordinator, FSTN,
Sambalpur Un iversity

Jyotiv ihE r
Burla
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Courses of Studies for the M. Sc Food Science
(Under Course Credit Semester System)

Semester

urse No Title Credit Hours.4ll Food Commodities 4 (The
s.412 Biochemi stry ofFood 4 )s.413 Food Microbiolo 4

414 tritiIBas Cc on fo uN oncepts 4 ( )s.415 Practical -l 4 (Practical)
416 EVS & Disaster 2 lsory)(

Total
ester

urse No. Title Credit Hour
s.421 Food Ingredients 4 (Theory)

422 Techn es in Food Analysis 4 (Theo )s.423 Food Quali Control 4 hes.424 Food Processi and Preservation 4 eoFS.425 Practical JI 4 (Practical )s.426 Course)IDC(lnter Di scl lin 3 Other Dept.)
Total ,l

mester
urse No. Title Credit Hours.5ll Postharvest Technolo dan Foo Pd acka 4s. 512 ReSearch Methodo oI an Bd Ios tta Igv sti sc 4 Th )s. 513 htdustrial Food Biotechnol 4 (Theory)s. 514 Elective (any one ) 4

a. Bever Bak al't Sd Fnacksery Tood ech
b oodF Engln eeflng
c. Nutrition & Dietetics

s. 515 Practical-[I
4 (Practical)s. 516 eurshi Develo ent Programme 2 Compulsory)

Total )",
Semester
urse No. Title

C redit Hours.521 Entre urshi Devel Pro osal 4s 522 rtFinal Project 4.523 Seminar
4s. 524 ortIndustrial Tour 4.525 oC nl hens Vpre ya oce 4

Total
20ooc (oNLrNE ltroDE) oR3 sEM)

IRY TECHNOLOGY

PAPEoANY NE R 2(IN
ANY o PNE APER

RD3 SEM 5FS. 7I
OR

3

TOT,A L CREDITS: 90

\
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Courses of Studies for the M. Sc Food Science & Nutrition
(Under Course Credit Semester System)

Semester
ourse No. Title Credit HoursN.4l1 Food Commodities 4 (Theo )sN.4l2 Biochemis ofFood 4 )N.413 Food Microbiolo 4 (rh
sN.414 Basic Conc s of Nutrition 4
sN.4ls Practical -I 4 ractical
sN.4l6 EVS & Disaster Mana tnent 2 (Compulsory)

Total 22
Semester

ourse No. Title Credit Hour
sN.421 Food ingredients 4 (Theory)
sN. 422 Techni ues in Food Anal srs 4 (rh )sN.423 Food Quali Control 4 (Theory)

FSN.424 anAdv Hced uma PhIt I Io oys cv 4 (The )sN.425 Practical JI 4 (Practical)
sN.426 IDC(Inter Disci inary Course ) 3 Other Depr)

Total 23
mester

ourse No. Title Credit HoursN.5tI utic Nutrition 4 (rh )sN.5l2 stisRe e h Meth ood oI Ll Bnd oI tista CSgv 4
N. 513 Industrial Food Biotechnolo 4 (Theo )SN 5I4 EIecti Pa r onepe any 4 (Theory)

a. Clinical Diet€tics
b. Public Health Nutrition

tc. Insti tutional Food M
Foo Pd reservation al'ld Packag

SN 515 Practical-llI 4 (Practical)sN.5l6 Entre rshi Devel ment Programme 2 Compulsory)
Total ))

Semester
e No. Title Credit HourN. 521 titriuN onal taS US Survey 4

SN 522 rtFinal Pro ect 4
sN. 523 Seminar 4
sN. 524 rtIndustrial Tour Re 4
sN.525 ensive Viva-VoGCo 4

Total 20(ONLINE MODE)ooc
ANYqNEPAPER OR
(L\ J"u sElI : FSN. 5t7 (DATRY
TECHNOLOGY

SEM)ANY ONE PAPER (rN 2 oR3 3

TOTAL CREDITS: 90

Instruction to paper Setters
l'In theory papers questions will be set unit-wise with 2 questions from each unit (total gquestions).The students shall answer any one qu".iion LJ, 

"acr, 
urit.2.60% of the questions shall b" Iong_uni*".ejGi iiiov"short_answered type
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ourse Code: FS/FSN-s17 ourse Name: DAIRY TECHNOLOGY

Programme Education Objectives
Pf,Ol Understand the nature and basic concepts of DairI Technologl Relating to the M.Sc.

Science and M.Sc. Food Science and Nutrition
PEO2 Analyse the relationships among different concepts
PEO3 Perform procedures as laid dorvn in the areas ofstudy
PEO4 Apply the Basic Concepts learned to execute them

in Food

Course Outcomes
CO-f Remember and understand the basic concepts/principles of Dair1, Technologl,
CO-2 Analyse the Various Concepts to understand them through case studies
CO-3 Apply the knowledge in understanding practical problems
co-4 Execute/create the Project or field assignment as per the knowledge gained in the cou$e

i1s1't1t-3

UNIT TOPICS NO. OF
CTURf,

& milk products in India and Abroad; market milk- Composition
f milk ofvarious species, Physiochemical properties, difference evaluation, defects in

resent status of milk

wder.ed milk

3

ua aev ua o na d stite fo m rans rtato on na d rocety k, sS n op p
arke m c ean ll san ZA o on daf u tI'Ik, ry eq

1

4avored, sterilized, recombined & reconstituted toned & double

nition, classification, composition, cream separation, samplin
eutralization, sterilization, pasteurization & cooling of cream, evaluation, defects in
eam

Special milks such as fl

Cream- Defi
oned.

1

Butter- Definition, composition, classification, methods of manufacture, theories o
huming, evaluation, defects in butter

2

anufacture

fi fic De I) con1 aot1 dt') un tri VCofl, VA ue c sa S ca oposl lll th sodn,
f d fe Sct n na d ce llh o o sa tS fo SOgv pec fty

2

on, methods ofmanufacture, evaluation ofcondensed &ondensed milk- Definiti
porated milk

Dried milk Powder- Definiti
instantiation

on, methods of manufacture of skim & whole milk powder, 3

I

heese: Definition, composition, classification, methods of manufacture,
evaluation, defects in cheese

cheddar,
ouda, cotta and rocessed cheese

I

Pre-biotic and probiotic milk products I
TOTAL LECTURES = 30

EXT BOOKS:
I S of ch Oxford U Ntl Te ot9)De I 8I 0 Ou I en rt IDav on n1 rP essry De hI I

Rosenthal, I. l99l Milk and Milk Products. VCH, New York.
a R,echnolo fo M k Proc SS n Kha t'l anA Pd adman ba ah n CAc, ewN eD h

Te Indi Mieu ofn Ra P aM hur hC dan an R &C anBeJ ee 2K. 200 hnc I,o o qn Products Dacv rylnd a bPu

i$

procurement, 3

cream- standards,
manufacture, evaluation, cream,

4
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CE BOOKS:
I hnologtP I 999 Tec Marce ekkerD

FundamentalsN S al.et 8200 & Practices . Himanshu Publstra P 1 006. Science and &Francis2nd Ed T loray

lied Science,Technolo Elsevierset)b .K.R volnson, 9I 68(2 odernM UK.
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