
CONTENTS

SR.NO. PARTICULARS PAGE NO.

- Preface (i)

- Acknowledgements (ii)

1. Salient Features of the Diploma Programme 1

2. Employment Opportunities 2

3. Competency Profile 3

4. Deriving Curriculum Areas from Competency Profile 4

5. Abstract of Curriculum Areas 6

6. Horizontal and Vertical Organisation of the Subject 7

7. Study and Evaluation Scheme 8

8. Guidelines for Assessment of Student Centred Activities and Internal 14

Assessment

9. Detailed Contents of various Subjects

FIRST SEMESTER

1.1 Communication  Skills - I 15
1.2 Applied Mathematics - I 17
1.3 Applied Physics – I 19
1.4 Applied Chemistry – I 23
1.5 Basics of Information Technology 27
1.6 Engineering Drawing-I 32
1.7 General Workshop Practice - I 35

SECOND SEMESTER

2.1 Communication Skills – II 40
2.2 Applied Mathematics - II 43
2.3 Applied Physics – II 45
2.4. Applied Chemistry – II 48
2.5 General Engineering 52
2.6 Basic Microbiology 57
2.7 General Workshop Practice-II 60



THIRD SEMESTER

3.1 Food Microbiology 65
3.2 Food Chemistry and Nutrition 67
3.3 Principles of Food Processing and Preservation 70
3.4 Unit Operations in Food Processing 73
3.5 Handling, Transportation and Storage of Foods 75
3.6 Technology of Cereals and Pulses 78

FOURTH SEMESTER

4.1 Technology of Milk & Milk Products 81
4.2 Fruit & Vegetables Technology 84
4.3 Technology of Meat, Fish & Poultry Products 87
4.4 Food Fermentation Technology 90
4.5 Principles of Food Engineering 92
4.6 Bakery & Confectionery Technology 95

Industrial Training 98

FIFTH SEMESTER

5.1 Employability Skills - I 99
5.2 Environmental Education 100
5.3 Computer Applications in Food Technology 102
5.4 Health & Functional Foods 105

5.5 Instrumentation and  Process Control 107

5.6 Technology of Oils and Fats 109

5.7 Project Oriented Professional Training - I 111
Personality Development Camp 115

SIXTH SEMESTER

6.1 Employability Skills - II 116
6.2 Entrepreneurship Development and Management 117
6.3 Food Packaging Technology 122
6.4 Technology of Non-alcoholic Beverages 125

6.5 Food Analysis & Quality Control 127

6.6 Waste Management in Food Industry 130

6.7 Project Oriented Professional Training - II 132

10. Resource Requirements 136
11. Evaluation Strategy 142
12. Recommendations for Effective Implementation of

Curriculum
145

13. List of Participants 147


