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1. COURSE DESCRIPTION (Approximately 100 words)

The new course has been prepared keeping in view, the unique requirements of B.Sc. (H)
Food Technology students. The objectives of the course are

-To impart knowledge of various areas related to Food Science and Technology,

-To enable the students to understand food composition and its physicochemical, nutritional,
microbiological and sensory aspects,

-To familiarize the students about the processing and preservation technigues of pulses,
oilseeds, spices, fruits and vegetables, meat, fish, poultry, milk & milk products,

-To emphasize the importance of food safety, food quality, food plant sanitation, food laws and
regulations, food engineering and packaging in food industry.

-The contents have been drawn-up to accommodate the widening horizons of the

discipline of Food Technology. They reflect the current changing needs of the
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2. COURSE GOALS AND OBJECTIVES (Approximately 100 words)

Course Objectives:

To understand the principles of food fermentation technology

To study the types of starters used in Food Industry

To study the production of various fermented food

To apply knowledge of basic sciences, engineering sciences and applied engineering to
design, adapt, innovate technology to process food raw materials and develop new
products.

To train students with extensive research capabilities, enabling them to propose projects to
solve problems related to the food industry and point to the scientific, technological,
economic and social development of their local, regional, and national levels.

Students will be able to understand the importance of cereals, legumes and oil seeds and
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3. TEXTBOOK (Title, Author, Publisher, Year of Publication, etc.)

Food science and technologies by N.Nosirova, 2019, Tashkent

4. REFERENCE

Basics of Food Engineering, Romeo Toledo
Brennan JG, Butter JR, Corell ND & Lilly AVE. 2019. Food Engineering Operations.
Elsevier.
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5. COURSE REQUIREMENTS AND GRADES

Assessment Methods and Weightings:
1. Coursework- 50%
2. Exam - 50%

6. COURSE CALENDAR

Week Main Content
1 Introduction
2 Cereals and Millets
3 Fats and Oils
4 Fruits and Vegetables
5 Flesh Foods - Meat, Fish, Poultry
6 Milk and Milk Products
7 Food dispersions
8 Sensory evaluation of food
9 Growth of microorganisms in foods
10 Hurdle technology
11 Minimal processing
12 Ohmic heating and High Pressure processing
13 Water disposal and sanitation
14 Packaging
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