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BHARATHIAR UNIVERSITY, COIMBATORE:641 046 

M.Sc. FOOD AND NUTRITION 

(revised paper with effect from 2015-16 onwards) 

 

Note: The revised syllabus for the following papers furnished below be followed and   there 

is no change in the existing scheme of examination and syllabi of remaining papers. 

 

SEMESTER - II 

PAPER - V 

FOOD PROCESSING 

Hours of instruction / week :5 

Objectives 

To enable students to learn different food processing and preservation techniques. 

UNIT I 

Magnitude, Division and Interdependent activities of the food industry, unit operations of the 

food industry. Food processing sector –vision and mission, opportunities, strategies and 

constraints in the Indian food processing sector. Post harvest priority requirements, Strengths, 

weakness, opportunities and threats (SWOT) of food sector. 

 

UNIT II 

Rice Technology - Production, processing, milling of rice, parboiling, processes, by products 

of rice milling and their utilization. Nutrient loss during processing. 

Wheat Technology - Production, processing, manufacture of breakfast cereals 

Millets - Production, processing. 

 

UNIT III 

Pulses - Production, types of processing of different pulse products - Soyabean Processing. 

Technology of oil seeds - Processing ,meal concentrates and isolates. 

Rice bran oil, membrane processing of vegetable oils, vanaspathi with low trans fatty acids, 

bakery fats with low trans fatty 

acids, low-fat spreads, hydrogenation of fats. 

 

UNIT IV 

Mushroom - Production, processing, utilization. 

Meat - Production, processing, smoking and curing of meat, grading. 

Poultry - Production, preparing poultry for consumption, packaging. 

Fish - Production, effect of handling practices, storage of eggs, manufacturing and packaging 

of egg products. 

 

UNIT V 

Vegetables - Drying and dehydration techniques –drum drying, vacuum puffing, foam mat 

drying, freeze drying, accelerated freeze drying. 

Processing of potato grits, potato granules, Potato flour, dehydrated garlic and dehydrated 

green peas. 

Fruits- Sun drying of banana and grapes; Mechanical dehydration – use of kiln drier and 

tunnel drier. 
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Canning -steps, spoilage of canned foods, advantages, disadvantages. 

Bottling –steps, advantages, disadvantages. 
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PAPER - IX 

NEUTRACEUTICALS AND FUNCTIONAL FOODS 

Hours of instruction / week: 4 

Unit -I 

Introduction to Nutraceuticals as Science:  

Nutraceutical- Definition, Classification - Dietary supplements, Functional foods, Historical 

perspective, scope & future prospects. Applied aspects of the Nutraceutical Science. Sources of 

Nutraceuticals. Relation of Nutraceutical Science with other Sciences: Medicine, Human 

physiology, genetics, food technology, chemistry and nutrition (brief description).  

 

Unit -II 

Classification, Properties and structure of various Nutraceuticals:  

Alkaloids, Terpenoids, Glycosides, Natural phenols, Isoprenoid derivaties, Glucosamine, 

Octacosanol, flavonoids, carotenoids, polyunsaturated fatty acids, lecithin, choline and 

spingolipids, Lycopene, Carnitine, Melatonin and Ornithine alpha ketoglutarate as 

neutraceuticals. Use of proanthocyanidins, grape products, flaxseed oil as Nutraceuticals. 

 

Unit -III 

Nutraceuticals of plant and animal origin:  

Plant metabolites – Functions, sources - Alkaloids, phenols, Terpenoids. Applications with 

specific examples with reference to skin, hair, eye, bone, muscle, heart, brain, liver, kidney, 

general health and stimulants. Concept of cosmoceuticals and aquaceuticals.  

Animal metabolites – Functions, Sources - chitin, chitosan, glucosamine, chondroitin sulphate 

and other polysaccharides of animal origin. Uses and applications in preventive medicine and 

treatment.  

 

Unit -IV 

Functional Foods :  

Definition. Applications of herbs to functional foods. Concept of free radicals and antioxidants; 

Nutritive and Non-nutritive food components with potential health effects. Soy proteins and soy 

isoflavones in human health; Role of nuts in cardiovascular disease prevention. Functional foods 

from wheat and rice and their health effects. Role of Dietary fibers in disease prevention. 

Vegetables, Cereals, milk and dairy products as Functional foods. Health effects of common 

beans, Capsicum annum, mustards, Ginseng, garlic,citrus fruits, fish oils, and sea foods. 

 

Unit -V 

Food as remedies:  

Nutraceuticals bridging the gap between food and drug, Nutraceuticals in treatment for cognitive 

decline, Nutraceutical remedies for common disorders like Arthritis, Bronchitis, circulatory 

problems, hypoglycemia, Nephrological disorders, Liver disorders, Osteoporosis, Psoriasis and 

Ulcers etc. Brief idea about some Nutraceutical rich supplements e.g. Bee pollen, Caffeine, 

Green tea, Lecithin, Mushroom extract, Chlorophyll, Kelp and Spirulina etc. 
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