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Course Duration: 30 hour 

CENTER 

NOTICE 

ADD-ON COURSE -FOOD CHEMISTRY 

Department of chemistry is conducting an Add-On coursc titled "FOOD CHEMISTRY" for the academic ycar 2022-2023. This coursc aims to provide students with an in-depth understanding and their practical applications. 

Last Date for Registration: 6/09/22 
For any queries or additional information, please contact the course coordinator, Head, Department of Chemistry. 

Head, Department of Chemistry 

F.S. Oept. of Chemistry & Research Centre 
HEAD 

Mahatma Gandhi College 
Thiruvananthapuram 



Unit 1 

Chemical composition of food 

Major components of food - Carbohydrate, Proteins and Amino Acids, 

Lipids and Fatty Acids, Minerals, Vitamins, Fibers- General classification 

with examples, Sources and Functions, Moisture content in food and 

water activity. 

Unit 2 

Food additives 

FOOD CHEMISTRY 

Unit 3 

Definition, Characteristics, Classification- based on origin-natural and 

synthetic, based on technological function-Stabilizers of physical 

characteristics, Inhibitors of chemical and biological alterations, 

Modifiers of organoleptic characters, Improvers and correctors, based 

on types of food additives- Flavouring agents, Enzyme preparations, 

Other additives including preservatives, colouring agents, Non-sugar 

sweeteners, Aroma substances, Functional role of food additives, 

toxicology, safety issues, Examples for flavour enhancers -monosodium 

glutamate (MSG), maltol and menthol. 

Food analysis 

6hours 

HEAD 

Compositional analysis of foods-moisture and total solid analysis, ash 

analysis, fat analysis, protein analysis, carbohydrate analysis, vitamin 

and mineral analysis. 
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Unit 3 

Adulteration in food 

Adulteration in foods- Sources, health risks and detection methods, 
Prevention of food adulteration act (PEA), 1954. 

REFERENCES 

1. FOOD SCIENCE, SEVENTH EDITION, B SRILAKSHMI 

2. FOODS: FACTS & PRINCIPLES, SHAKUNTALA MANAY 

6 hours 

3. A LABORATORY MANUAL OF FOOD ANALYSIS, SHALINI SEHGAL 



COURSE OUTCOMES 

1. ldentify additives added to foods for various purposes 

2. Acquire knowledge of adulteration and toxicity of food 

3. Analysis of food components 
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3. What is MSG? 

1. Give an cxample for cssential amino acid. 

2. What are textured protein products? 

5. What is Benedict's reagent? 

6. What are mycotoxins? 

Food Chemistry 

Model Question Paper 

4. Give an example for a natural food additive. 

7. When did PFA enacted? 

Each question carries 1 mark 

8. What is Pasteurization? 

Max.Marks:10 

10. What are the 3 types of fibre? 
9. Give any two traditional methods of food processing. 

(10x1-10 marks) 
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SUMMARY REPORT OF ADD-ON COURSE - FOOD CHEMISTRY (2022- 2023) 

Considering the importance of food chemistry in the socicty we started an Add on course on food 
chemistry and it was successfully completed in the academic ycar 2022-2023, seventy four 
students were enrolled for the course, Classes conducted from 06/10/2022 to 20/03/2023 for 30 

hours. Here we concentrated on the theory part. 

After the completion of the course, students were assessed by written examination. Those who 

secured 60% marks and above in written examinations were honoured by certificates. 
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