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	Sl. No.
	Topic

	1. 
	Importance of Food Quality control and assurance, Food safety:
Definition, importance scope and factors affecting food safety.
Health risks from unsafe foods.
Types of hazards: Biological, Chemical, Physical hazards. How to control these hazards in food system
Definition of quality, food contamination, food hygiene and food spoilage

	1. 
	Food standards and regulations in India – Brief overview of FSSAI, -Its functions, working positions, functions and role of FSSAI. Registration and licensing of FSSAI
 Prevention of Food Adulteration Act- commodities covered under PFA, Fruit product order, AGMARK- Salient features of AGMARK standard, Role and functions Commodities covered, Essential commodity act- Classes of commodities covered under this act, Consumer protection act, Bureau of Indian Standards (BIS)- commodities covered under BIS, Codex Alimentarius, Food and Drug Administration (FDA)- Functions and major role played


	1. 
	Role of additives in value addition. 
a) Functions of Food Additives: Classification
b) Types
i. Preservatives
ii. Food Colours
iii. Flavouring Agents
iv. Emulsifying and stabilising agents
v. Sweetening agents
vi. Anticaking agents
vii. Sequestrants
viii. Buffering agents
ix. Anti-foaming agents
x. Enzymes
xi. Leavening agents

	1. 
	Various methods of assessing the quality of different foods in brief- Subjective- Methods of sensory evaluation, panel members selection, requirement of sensory evaluation, types of Panel – trained, semi-trained and consumer panel. 
Objective methods- Physical, physicochemical, Nutritional and microbial quality assessment methods and instruments used 

	1. 
	Food safety management tools - GMP/GHP, HACCP, GLP, GAP
The kosher and Halal Food Laws- Definition, role of GMP/ GHP practices in maintaining the hygiene and sanitation. GAP-Good agricultural practices-definition, advantages of GAP.
GLP-good laboratory practices, its importance.  HACCP- Definition, Seven principles of HACCP, benefits of HACCP, application of HACCP in food industry

	1. 
	Food packaging, - Primary, secondary and tertiary food packaging with examples, different type s of packaging materials used in food packaging, common heavy metals in brief and how to prevent their invasion into food

	1. 
	Quality criteria of foods- Codex standards for Cereals, pulses, Fruits and vegetables, meat and poultry products 

	1. 
	Quality criteria of processed foods- sensory quality, nutritional quality- Macro, and micro nutrients, microbial quality-  presence of salmonella, E.coli, physical quality- size, shape, weight, bulk density, shelf life and storage stability, packaging and labelling quality

	1. 
	Food Adulteration-Definition, reasons for adulteration Common adulterants in food and methods of their testing- physical, chemical and visual methods and health hazards of adulterants, pesticide residue in food, mechanism of toxicity

	1. 
	FosTac - Food safety training and certification- a brief overview, requirement of Fos Tac, and uses of Fos tac. Uses/ need of FosTac certification

	1. 
	 Sensory evaluation of Food quality – Definition, Introduction, selection of panels, time and method of food testing. Determination of sensory thresholds and taste interactions. Different types of sensory evaluation- Paired sample test, Duo-tri sample test, Triangle sample test, Hedonic scale, descriptive tests

	1. 
	Fundamentals of Food regulations pertaining to additives and contaminants. E-numbers, INS system of numbering. Safety in handling of food additives, harmful effect of excessive addition of food additives
Health hazards of food additives. Maximum limits for certain additives commonly added to foods

	1. 
	SOP for milk and milk products, meat products, Fruit and vegetable products- Objectives, scope and procedures for raw and processed milk, meat and fruit and vegetables.
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