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Name of Value Added Course: Basies of Food Biotechnology
Cowrse Code: VAC-BT-108
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Course Objectives: The purpose of the course 1s 1o develop specialised knowledge of Food

Biotechnology and the skills applicable in either industrial or universit
research environment

Course Contents:
UNIT L

Historical Bachground, Composition of Food. Improvement of food resources through
Biotechnology { ¢ g. Golden Rice. Potato etc.). Traditional fermented foods.
UNIT 1k

Fermented milk. Cheese. Butter, Yoghurt Alcoholic beverages (Beer. Wine. Whisky ).
Sauverhraut. Pickles, Sov products, Tea, coffee ete.

UNIT I

Food preservation and storage Food Processing. Value addition products like High Fructose
Svrup. Invert Sugars etc. SCPs ( e.g. Spirulina. Yeastetc.) as food supplements.
UNIT IV:

Growth of microorganisms in food: Intrinsic and extrinsic factors. Food Spoilage (microbial
and non-microbial).Control mechanisms of food spoilage: Physical and Chemical, Food and
water bome diseases.

Course Outcomes: At the end of the course, a student w ould be able to -

« Understand science base in aspects of biotechnology relevant to the food sector -
including molecular biology. bioprocess engineering and microbiological aspects of
food biotechnology.

e Perform in a range of molecular biology techniques.

« Explain how the biological sciences and biochemical engineering are applied to
produce novel food components and food processing systems.
« Undertake research in the area of food biotechnology

Recommended Books:

1. Food Sciences and Food biotechnology-
b

-

G.F.G. Lopez, G. Canaas, E.V.Nathan
Genetically Modified Foods- M.Ruse, D. Castle (Eds.)

1. Biotechnology of Food Crops in Developing Countries- T.Hohn and K.M. Leisinger
(Eds.)

-

5 Food Biotechnology- (Eds.) R.Angold, G.A.Beech, J. Taggart.

4. Biotechnology and Food Process Engineering- H.G. Schwartzberg, M.A. Rao (Eds.)
6. Food Biotechnology—Microorganisms-(Ed.) Y.H. Hui et al.
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Swami Vivekanand Subharti University, Meerut

CERTIFICATE OF COMPLETION

Organizef 5y
Department of Biotechnology,
Keral Verma Subharti College of Science

This isto certifythat Bindu Agarwal

Q)epar’tmmt/Coﬂge Biotechnology, KVSCOS

completed the Value Added Course entitled "Basics of Food Biotechnology” during,
14.05.2018 to 19.05.2018.

b O

Dr. Relha Dixit
(HOD)




