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Title of the 

Course 

FOOD 

CHEMISTRY 

Paper No. SEC –I 

Category SEC Year I Credits 2 Course 

Code 

  124S1A 

Semester I 

Instructiona l 

hours per 

week 

Lecture Tutorial Lab Practice Total 

2 - - 2 

Prerequisites Higher secondary Chemistry 

Objectives of 

the course 

This course aims at giving an overall view of the 

 Types of food 

 Food adulteration and poisons 

 Food additives and preservation 

Course  

Outline 

UNIT I   Food Adulteration 

Sources of food, types, advantages and disadvantages. Food adulteration - 

contamination of wheat, rice, milk, butter etc. with clay stones, water and 

toxic chemicals -Common adulterants, Ghee adulterants and their detection. 

Detection of adulterated foods by simple analytical techniques. 
 

Unit-II   Food Poison 

Food poisons - natural poisons (alkaloids - nephrotoxin) - pesticides, (DDT, 

BHC, Malathion) -Chemical poisons - First aid for poison consumed victims. 

UNIT-III   Food Additives 

Food additives -artificial sweeteners – Saccharin - Cyclomate a n d Aspartate 

Food flavours -esters, aldehydes and heterocyclic compounds – Food colours 

– Emulsifying agents – preservatives -leveling agents. Baking powder – 

yeast – tastemakers – MSG - vinegar. 

UNIT-IV  Beverages 

Beverages-softdrinks-soda-fruitjuices-alcoholicbeverages-examples. 

Carbonation-addictionto alcohol– diseases of liver and social 

problems. 

UNIT-V   Edible Oils 

Fats and oils - Sources of oils - production of refined vegetable oils - 

preservation. Saturated and unsaturated fats - iodine value - role of MUFA and 

PUFA in preventing heart diseases-determination of iodine value, RM value, 

saponification values and their significance. 
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Recommended 

Text 

1. Food chemistry, H. K. Chopra, P. S. Panesar, Narosa publishing house, 

2010. 

2. Jayashree Ghosh, Fundamental Concepts of Applied Chemistry, S. Chand 

&Co.Publishers, second edition,2006. 

3. Food chemistry, H. K. Chopra, P. S. Panesar, Narosapublishning house, 

2010. 

4. Food Chemistry, Dr. L. Rakesh Sharma, Evincepub publishing,2022. 

5. Food processing and preservation, G. Subbulakshmi, Shobha A Udipi, 

Pdmini S Ghugre, New age international publishers, second edition,2021. 

Reference 

Books 

1. H.-D. Belitz, Werner Grosch, Food Chemistry Springer  Science& 

Business Media, 4th Edition,2009. 

2. M.Swaminathan, Food Science and Experimental Foods, Ganesh and 

Company,1979. 

3. Hasenhuettl, Gerard. L.; Hartel, Richard. W. Food Emulsifiers and their 

applications Springer New York 2nd ed.2008. 

4. Food Chemistry, H.-D. Belitz, W. Grosch, P. Schieberle, Springer, fourth 

revised and extended edition,2009. 

5. Principlesoffoodchemistry,JohnM.deMan,JohnW.Finley,W.Jefferey 

Hurst, Chang Yong Lee, Springer, Fourth edition, 2018. 

 

Website and 

e-learning 

source 

 

Course Learning Outcomes (for Mapping with POs and PSOs) 

On completion of the course the students should be able to 

CO 1: learn about Food adulteration - contamination of Wheat, Rice, Milk, Butter. 

CO 2: get an awareness about food poisons like natural poisons (alkaloids - nephrotoxin) 

pesticides, DDT, BHC, Malathion 

CO 3: get an exposure on food additives, artificial sweeteners, Saccharin, Cyclomate and 

Aspartate in the food industries. 

CO 4: acquire knowledge on beverages, soft drinks, soda, fruit juices and alcoholic beverages 

examples. 

CO 5: study about fats and oils - Sources of oils - production of refined vegetable oils - 

preservation. Saturated and unsaturated fats –MUFA and PUFA 
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 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S S S S S M S M 

CO2 M S S S M S S M M M 

CO3 S S S M S S S M S M 

CO4 S S S S S S S M M M 

CO5 S M S S S S S M M S 

 
 

CO-PO Mapping (Course Articulation Matrix) 

 

CO /PO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weighted percentage of 

Course Contribution to 

Pos 

 

3.0 
 

3.0 
 

3.0 
 

3.0 
 

3.0 

Level of Correlation between PSO’s and CO’s 

 


