
 

 

FOOD CHEMISTRY AND NUTRITION 

Subject Code :- FTC304 

Full Marks -100 (80+20) 

L T  P 

3  -   2 

 

RATIONALE 

 

Diploma holders in food technology are required to test the food products in the 

laboratories and should have theoretical as well as practical understanding of food 

chemistry and nutrition, which relates to different aspects of food chemistry and 

nutrients such as water, carbohydrates, fats, protein, minerals, vitamins, food pigments, 

enzymes etc. Hence the subject is included for developing these competencies. 

 

 

 DETAILED CONTENTS  

1. Importance of food. Scope of food chemistry (01 hrs) 

2. Introduction to colloidal chemistry and its role in food production (03 hrs) 

 

3. Introduction to different food groups (cereals & pulses, meat & fish & poultry, 
milk & milk products, fats & oils, vegetables & fruits, sugar & jaggery, spices 
and  

 condiments & their classification and importance (03 hrs) 

4. Water (05 hrs) 

 Structure of water molecule, types and properties of water, water activity and its 

 Importance  

5. Carbohydrates (05 hrs) 

 Basic composition, classification, sources, nutritional and industrial importance 

6. Proteins (05 hrs) 

 Basic composition, classification, sources,  functional,  nutritional  and  industrial 

 

Importance 

  



 

 

7. Fats (05 hrs) 

 Basic composition, classification, sources, nutritional and industrial importance 

8. Vitamins and  Minerals (05 hrs) 

 Function and sources of minerals-calcium, iodine, zinc, iron, floride, fat soluble 

 and water-soluble vitamins, effect of processing and storage on vitamins  

 

9. Deficiency  disorders  and  requirement  of  different  nutrients  (Calcium,  Iodine, 

 vitamin-A, iron, protein and calorie or energy. (02 hrs) 

10. Concept of Balanced Diet. (02 hrs) 

11. Food Pigments (05 hrs) 

 Importance and plant sources of pigments (Chlorophyll, Anthocyanin, carotenoids, 

 lycopene)  

12. Enzymes (05 hrs) 

 Definitions, mode of action, importance sources, nomenclature and classification 

13. Food additives – definition and important types (02 hrs) 

 

FOOD CHEMISTRY AND NUTRITION LAB 

 

Subject Code:- FTC309 

LIST OF PRACTICALS 

  

1. Determination of moisture in a given food sample 

 

2. Determination of protein in a given food sample 

 

3. Determination of carbohydrates in a given food sample 

 

4. Determination of ash in a given food sample 

 

5. Determination of fat in a given food sample 

 

6. Determination of pH of a given sample 

 



7. Determination of acidity of given food sample/beverage 

 

8. Determination of total non reducing and reducing sugars 

 

9. Determination of vitamin C in given food sample 

 

10. Determination of diastase enzyme activity 

 

11. Identification of pigments in a given food sample 
 

12. Effect of Baking Soda in CO2 production 

 

13. Detection of Saccharine in beverages 

 

14. Visit to hospital/slide show on various nutritional deficiency disorders 
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