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UNIT I: Microwave Processing, Infra-red, Radio frequency Processing and Ohmic
Heating

Microwave Processing: Difference between conventional and microwave heating, Applications of
microwave in food processing.

IR: Principle and application in food industry.

Radio frequency Processing: Principle and Application in food industry.

Ohmic heating: Principle, Application of Ohmic heating in Food Processing.

UNIT II: Food Irradiation Technology

Food Irradition Technology: General Aspects of Irradiation, ionizing radiation, irradiation process,
units, mechanism, advantages and disadvantages of irradiation process, general purposes of °
irradiation process, inactivation of micro-organisms, inhibition of sprouting, delay of ripening and
senescence and miscellaneous effects on food properties.

UNIT lli: Ultrasound and Pulsed Light in Food Processing

Ultrasound in food processing and preservation: Introduction, ultrasound instrumentation,
ultrasound processing for enhancement of mass transfer, heat transfer and homogenization and
emulsification. Effect of sonication on microorganisms and enzymes. Thermosonication and its
application in food processing.

Pulsed Light: Introduction, Principle of Pulsed Light, Mechanism of action, Inactivation of micro-
organisms in foods with pulsed-light treatment. Application of Pulsed Light technology in Food
Processing.

UNIT IV: Pulsed Electric Field Processing (PEF) of Foods

Pulsed Electric Field Processing (PEF) of foods — Introduction, Fundamental aspects of microbial
membrane electroporation, Microbial inactivation by Pulsed Electric Fields, Effect of Pulsed
Electric Fields on enzymes and food constituents, Application of Pulsed Electric Fields Technology
in Food Processing.

UNIT V: High Pressure Processing
High Pressure Technique: Principles, mechanism, applications of high pressure technique in food
processing, effect of high pressure processing on microorganisms, enzymes and nutrients.
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GO3 Special Paper* - Baking Science
UNIT -1
Wheat

Production, Types, Verities, Classification, Quality characteristics of wheat- physical,
chemical and physicochemical.

Milling of wheat: Milling methods, Types of products and by-products, physical, chemical,
physico-chemical characteristics of flour, Dough development, Methods of dough mixing,
Rheological testing of dough - Farinograph, Mixograph, Extensograph, Amylograph / Rapid
Visco Analyzer, Falling number.

UNIT -2

Technology of Biscuits, Cookies and Breads

Quality of raw materials, Functions of ingredients, types of biscuit and bread, Manufacturing
methods, Faults & remedies. '

UNIT -3

Food Additives for Bakery Products

Food additives- definitions, classification and functions, Preservatives, antioxidants, colours
and flavours (synthetic and natural), emulsifiers, sequestrants, humectants, hydrocolloids,
sweeteners, acidulant, buffering salts, anticaking agents, etc. - chemistry, food uses and
functions.

UNIT -4

Evaluation of Biscuits by Sensory and Objective measures

Introduction to sensory analysis, Methods of sensory evaluation, Factors influencing sensory
attributes, Sensory quality parameters — Size, shape, texture, aroma, taste, mouth feel. colour

and overall acceptability.

Objective evaluation of biscuits using Texture analyzer. Physical measurement of biscuits for
weight, thickness, spread, spread ratio etc.



UNIT -5

Nutritional Aspects of Bakery Products

Effects of Baking on nutritional quality, Fortification of flours, Composite flour in bakery
products, Multigrain bakery products, Role of biscuits in nutrition.
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