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Course outcome
Students admitted in B.Sc. Chemistry semester program will gain precise insight into the:
e CO-1- Chemistry of water and its significance in foods
e (CO-2- Role of each component of food such as carbohydrates, proteins, fats,
vitamins and minerals and their interaction.
e (CO-3- Functional aspects of various food components and to study their role in
food processing.
e CO-4- Enzyme activity in different food systems and their functional importance in
preparation of food additives.

Unit 1

e General
o Water molecule, hydrogen bonding, different types of water, physical
properties of water, water activity and its role in food processing and
storage, industrial and nutritional significance of water.

Unit 2

+ Carbohydrates and Proteins:

o Role of carbohydrates in food industry (sugars starch, cellulose, glucans,
hemicellulose). Proteins: Major protein systems, Food proteins derived
from milk, egg proteins, meat proteins, fish muscle proteins, oil seed
proteins and cereal proteins.

Unit 3
* Lipids:

o Vegetables and animal fats, butter and their use in food processing. Lipid
oxidation, factors affecting lipid oxidation, autooxidation and biological
significance.

Unit 4
* Enzymes:

o Enzyme definition, characteristics, classifications. Role of Amylase,
Protease, Lipase, Pectinase, and Rennet in food processing. Role of
enzymes in Baking, Cheese making, fruit juice preparation, and in meat
tenderization.
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