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Minutes of Board of Studies: B. Tech Food Technology

Date: 20.05.2019

Minutes of Board ol Studies (BOS) meeting of B.Tech Food Technology held on 20-03-201

at office Head of the department, Department of Chemical Engineering, VESTR, Vadlamudi
Agenda of the meeting:

I. To discuss and finalize structure and detailed syllabus for B.Tech Food Technology
applicable from 2019-20 admitted batch.

Members present:

S.No

Name k Members | Signature

i
| | “"hairim -

L | Dr. M. Ramesh Naidu, Head, Department of \ (h‘m_tn.an. | %/b\
| C hLmlL il Engineering, VFSTR BRI ,l——ﬁ’a\'\/\

Dr. Rama Chandra Pradhan, Professor and Head Invited . N O

|

h | 1 & 5y } ~a |7 3 - N A

‘ 2.| Department of Food Process Engineering, NIT member 'Q PR j/
| N

Rourkela

e e T e———

|

. - !
Dr. Srinivas Maloo, Assoclate Professor and Head Invited |

|

|
i
|
3.| of the D.cpen'llncnl Food Technology, Osmania 1 member
‘ Universily |
| —— T ST S —
‘ . [ Invited
‘ 4 Dr. Ch. V. V. Satyanarayana, Professor and Head ‘ :
| A " g
of the Schnw\ of Food Engineering, Bapatla A
|
. )
5| Mr. Aniket Banerjee, Senior Manager, Marino In “jul
2 /A 5 *mber
! Foods, Hyderabad. e
| D |
. _ _ _ o i Invited . i
6.| Dr. Sridevi Panyalaraju, Scientist, ANGRALU T %/' g

_ | Mr. Prashant Bagade, Principal Scientist and Invited
‘L '| Head. NCML. Hyderabad ! member | .
\ : Dr. Payel Ghosh. Assistant Professor. Department
|
|

) Internal :
8. | of Chemical Engincering (Food Technology). Memiber ﬁk}-};«/ .

VESTR




- ‘3% | VIGNAN’S

Foundation for Science. Technology & Research

| (peemedtobe UNIVERSITY)

-Estd. u/s 3 of UGC Act 1956

DEPARTMENT OF CHEMICAL ENGINEERING

T
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| Dr. Sowmya Ranjan Purohit, Assistant Professor, Internal

t),| Department of Chemical Engineering (Food Member ‘

|

| Technology), VFSTR
— e — | |
|

| Dr. Sandeep Singh Rana. Assistant Professor., | Internal |

0L Department of Chemical Engineering (Food | Member !
lechnology). VFSTR , | :
| .
| R - N W cal] (
| Mr. Rahul Kumar, Assistant Professor, Internal ' W‘/\‘OW‘ ‘
11| Department of Chemical Engineering (Food Meiiibaf s

|
| Technology). VFSTR | |
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Minutes of the BOS meeting

1. The chairman greeted all the BOS members.

2. The chairman emphasized broad objectives of the proposed changes in the cour
structure of B.Tech Food Technology.
3. The charrmen also clucidated in detail the suggestions and remarks communicated i

various stakeholders.
4. The members of the BOS painstakingly observed the proposals of Department of
Chemical Engineering i the light of suggestions made by experts and recommended a

new course structure for B.Tech Food Technology.
After the discussion it is resolved to:
After thorough discussion, the following are the resolutions of BOS meeting:

1. The approved course structure and syllabus is for all four years of B. Tech in Food

Technology after thorough discussion (Appendix-1).

2. The proposed course structure and syllabus is applicable for 2019-20 admitted batch

onwards.
3. The Curriculum follows Choice Based Credit System.

4. Major restructuring has taken place in the curriculum which 15 oriented | wds P

based learning with inclusion of Intra-disciplinary. Inter-departmental and Societal cent

and idustry related projects.
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The total percentage of syllabus revision from R 16 to R 19 B. Tech Food Technology is
40 %.
Propose the sequential arrangement of all the courses & credits adjustment for all four year
of B. Tech in Food Technology.
The Curriculum is encompassing the courses that enable employability or entrepreneurship

or skill development (Appendix 11)

Inclusion of new courses in the curriculum is reviewed and is provided as Appendix 111

Feedback form parents, employees, faculties, alumni and students were collected, analvz
and given utmost priority while designing the curriculum and their suggest

implemented.
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APPENDIX -1
Course Structure
, I YearI Semester

Course Title | L|T| P C

Engineering Mathematics - [(B)

Engineering Physics

Basics of Electrical &Electronics Engineering
Engineering Graphics & Design

Organic Chemistry

Physical Fitness, Sports &Games-1

=T B S R I o R 'S ) R I R 8

o |~ o |0 |o

Wlo || ] N
Blw [ wn

Total 14 1 11] 21

I Year II Semester

Course Title LI T P| C
Engineering Mathematics - I(B) 3 1 20 5
Food Biochemistry and Nutrition 3 0 2 4
Programming for Problem Solving 2 0 4] 4
English Proficiency and Communication Skills 0 0 2| 1
Technical English Communication 2 0 2] 3
Constitution of India 1 0 0f 1
Workshop 1 0 2] 2
Basic Engineering Products 2 0 2 3
Physical Fitness, Sports & Games-II 0 0 3] 1

' Ptal 14 1| 19 24
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II Year I Semester

Course Title
Probability & Statistics

W
-
]

Food Chemistry and Toxicology

Food Microbiology

Fundamentals of Fluid Mechanics

Thermodynamics and Heat Engines

Principles of Management & Organizational
Lj-feHSkillsal — - v
Technical Seminar-t

O |WwW wlh || &6

e L

—

Inna—.di,éciplinary Projects-lw V - i

o lo|lold|w | w|w|lw|w
wiwivp|loleolp|w]n | o

Physical Fitness, Sports & Games-III
Total

~lol|lo | co|lo|leo|loleole|o

Yot
*®
(==
th

25

1I Year II Semester

Counrse Title

Fundamentals of Heat and Mass Transfer

Food Processing Operations

W | W (W |-
-n-h-b-o

Principles of Food Processing and Preservation

Meat Fish and Poultry Process Technology

| Department Elective-I

Environmental Studies
Life Skitls-1T W
Technical SeminarI

- Inlra Disciplinary Projecf_s—II
ong.Electiii_e-I - ) I E
otal 19

Wilo [olo |w |w |~

N INin o | oco|lo |t
Wl (= W |w

olole|loleo|leo|eleo|lec|le ||

25

o
[ oF)
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III Year I Semester

- Course Title

Dairy Technology

Fruits and Vegetable Processing

Cereals Pulses and Qilseeds Process Technology

Soft Skills Laboratory

Employability Skills-I

Professional Ethics, Human Values& Gender Equity

Inter‘Départmer;tal Projects-1

" Modular Course

Department Elective-1

OpenElective-I1

Wlw | oo (S| o |w|w|wli-

S lo|lo|la ||| v (o

w W=l o= |sls]la

Total

|
L= -]

Clojc|lo(lcjlojlojlo|lo|o|c|-

.
[ o]

[
£

III Year II Semester

Course Title

Spices and Plantation Crops Process Technology

Bakery and Confectionery Technology

Food Additives

Professional Communications Laboratory

Il BN EE R e

Employability Skills-1I

Inter: Departiiental Proj ects.-I_I'“ - o i

BPepartment Elective-IT

Open Elective-III

W (o |lo|lo|W|WwW|W]|H

olola|v|w|o|w v

W W R

Total

- lo|lolo|lo|lo|=|c (o=

Yok
[ 8]
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IV Year I Semester

Course Title L P (

" Food ()uw Safety and Standards - 3 o] 0o
Food Plant Lavout and Equipment Design 3 0 2 |
Food Packaging 3 0 2
Societal Centric and Industry Related Project 0 () 6
Department Elective-111 3

Department Elective-1V

Total 15 0O 100 20

IV Year II Semester
Course Title | L I Pl C

Project work / Internship (Industry Oriented . - ,
Proj | : L2180 24f 12

PI'U]&'[\}
Total - - 24 12

L =Lecture; T =Tutorial : P=Practical ; C =CCredils

The courses that are highlighted denote implementation of *Choice Based Credit Svstem

(CBCS)

Tt
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R-19 Department Elective Courses

Course Title
Refrigeration Engineering and Cold Chain

I ngineering PI-‘[‘C\'!:\.‘\ of Food Materials
Instrumental Methods of Food \IL!'\V\\\\

Introduction to Biochemical Engineering

¢ and |
W Process Contro
mergin 1 od Processing

ELECTIVE - 1I

I Food Toxicology Agrochemical Residues in Food

Course Title

Nutraceuti 1d Functional Foods

Grain Storage Technology

Maintenance of Food Equipment

Strategy and Marketing of Food Products

Extrusion Technology

ELECTIVE - 111

Course Title
Food Bioteg a
Bioj Y
! Management and Utilities
Post H st Management of Fruits and Vegetables
Course Title
Project Planning Preparation and Management

ment and by Product Utilization
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APPENDIX II

the R-19 B.Tech — Food Technology

Activities with |
direct bearing on i
S , . _ Core/ y o
Year (Semester) . Name of the Course Employability/
No Elective e NGt
: Entreprencurship/
Skill development
|
i Engineering .
1 First year (Semester 1) Core Math:fll:t?:;”j? (B) Skill Development I
2 First year (Semester [) Core Engineering Physics Skill Development
' , Basics of Electrical & | . . |
3 First year (Semester [) Core 15108(,) e r e . Skill Development
Electronics Engineering 1
. Engineering Graphics & | . .
4 First year {(Semester [) Core ngmeenng' rapHies Skill Development l
Design |
5 First year (Semester [) Core Organic Chemistry Skill Development :
, Employability | Physical Fitness, Sports . !
6 First year (Semester I) pSk?llsl w e & (;;::S A Skill Development |
7 First ear (Semester IT) Core Engineering Skill Development ‘
28 ) Mathematics - 1T (B) ' ’
. Food Biochemistry and . -
8 First year (Semester 11) Core — 1?1.1119 e Skill Developmen
Nutrition .
|
. P‘ T i f 5 . [
9 First year (Semester II) Core logmmmmg. o Skill Development |
Problem Salving ;
j
. English Profici and :
10 First year (Semester I1) Core — :'0 1(::1611(:)/ ’1 M skill Development
Communication Skills
11 First year (Semester II) Core " Workshop Skill Development
12 First year (Semester II) Core Technical English Skill Development



RAVINDRA PINGILI
Highlight

RAVINDRA PINGILI
Highlight

RAVINDRA PINGILI
Highlight

RAVINDRA PINGILI
Highlight

RAVINDRA PINGILI
Highlight

RAVINDRA PINGILI
Highlight

RAVINDRA PINGILI
Highlight

RAVINDRA PINGILI
Highlight


s e

Foundation for Sclence, Technaloqy & Research

[Qv‘;
15

{peemedtobe UNIVERSITY)

+Eatd. u/fs 3 of UGC Act 1958

DEPARTMENT OF CHEMICAL ENGINEERING

Communication '
13 First year (Semester IT) Core Constitution of India Skill Development i
. Basic Engincering ,
14 First year (Scmester II) Core Skill Development .
Products _
|
. Employability | Physical Fitness, Sports ,
1 First year Il rel
5 irst year (Semester I1) Skl B Skill Development ‘
16 Second year (Semester I) Core Probability and Statistics | Skill Development \
" Food Chemistry and . *‘
17 Second year (Semester I) Core 0 .em[s A Skill Development ;
Toxicology- ;
18 Second year (Semester [) Core Food Microbiology Skill Development
Fund: als of Fluid .
19 Second year (Semester 1) Core o mnentqls_o o Skill Development
Mechanics !
Thermodynamics & Heat :
20 Second year (Semester I) Core B lfmw | skill Development
Engines
Principles of I
21 Second year (Semester I) Core Management and Skill Development
Organizational Behavior
Employabilit s o ; . |
22 Second year (Semester I) mps?{}i(ﬁsl . Life Skills - 1 Skill Development |
Employabilit ; - 3
23 Second year (Semester I) mpstgﬁsl "W Technical Seminar - I Employability
1 ili ra-Disciplinary Project
24 Second year (Semester I) Emp O)jabl ity | Intra-Disciplinary Froject Skill Development '
Skills -
Employability | Physical Fitness, Sports _ |
25 d yes enl
Second year (Semester I) Skills & Games - 111 Skill Developmen %
F at |
26 | Second year {(Semester IT) Core un(_iamenta]s of P.Im Skill Development
and Mass Transfer
: Food Pr ing ’
27 | Second year (Semester II) Core QUL FROPESSIG Skill Development

Operations
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Principles of Food
28 | Second year (Semester II) Core Processing and Skill Development ‘
Preservation r
Meat Fish and Poultr ’
29 | Second year (Semester I1) Core eat Risiuentd Eoillry Skill Development
Process Technology ;
30 | Second year (Semcster II) Core Environmental Studies | Skill Development
T
31 | Second year (Semester II) Empécl?i{;]:l 'y Life Skills - II Skill Development
ilit E
32 | Second year (Semester II) Empé?jﬁ:‘ "1 Technical Seminar - 11 Employability
' |
Empl ility | Intra-Discipli '
33 | Second year (Semester II) mp Oyablhty pra-Uiselpinary Project Skill Development
Skills -11
34 Third year (Semester ) Core Dairy Technology Skill Development !
Fruits and Vegetables "
35 Third year (Semester I) Core ruits an e‘g:,e anies Skill Development
Processing
Cereals Pulses and !
36 Third year (Semester I) Core Oilseeds Process Skill Development i
Technology .
Employabilit : -
37 Third year (Semester [) mpsc]){);ﬁsl o Soft Skills Laboratory Emplovability
. bili - : 25
38 Third year (Semester I) Empé(l){{ﬁsl 1ty Employability Skills - Employability
Emplovabilit Professional Ethics,
ili : -
39 Third year (Semester I) pS(l)(:fl Is Y| Human Values & Gender Employability
: Equity
Employabilit Intra-Departmental .
40 Third year (Semester 1) mpsi)i/ﬁsl e = laPrc;}::t inlen o Employability
Spices and Plantation
41 Third year (Semester IT) Core Crops Process Skill Development
Technology
42 Third year (Semester I1) Core Bakery and Skill Development '
' Confectionery I
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Technology
43 Third year (Semester II) Core Food Additives Skill Development
Professional
44 Third year (Semester 1I) Core Communications Skill Developmaent
Laboratory
: Employability . ) T
45 Third year (Semester II) Skills Employability Skills - 11 Employability
. Employability Intra-Departmental . i
46 Third year (Scmester 11 . ) i oo
hird year (Semester [I) Skills Project - II Employability i
lity Safety ¢ !
47 Fourth year (Semester I) Core FOOd. Quality Safety and Skill Development
Standards
Food Plant Layout and P
48 Fourth year ter [ C T
ourth year (Semester [} ore Equipment Design Employability
49 Fourth year (Semester I) Core Food Packaging Skiil Devclopment
Employability Societal Centric and -
50 Fourtt (S ter [ Employability
ourth year (Semester ) Skills Industry Related Projects GRS
Employabilit ) : .
51 Fourth year (Semester 1) mps?()ilﬁsl R4 Internship/Project work Employability
Department Refrigeration )
52 par Engineering and Cold | Skill Development |
elective .
Chain i
53 Departfnent Engineering Prop.erties of e —
elective Food Materials :
Department Introduction to \
54 ; P n ™ | Biochemical Engineering | Skill Development |
Elective [ elective '
and Enzyme Technology
Department Instrumentation and
55 be . Process Control in food Employability
elective .
processing
56 Departfnent Instrumental Melh.ods of S Dewslominent |
elective Food Analysis ‘
' ds in Food #
57 Depa@ent Emerging tren .s in Foo SEiil Bevelopmion |
elective Processing
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60 |
I Elecuive 1

6l

62

— Elective 111

69 | Elective IV

"| Department | Nutraceutical and o
| Skill ])L'\'R"i.‘;‘lﬂ','f ‘

Functional Foods w

| I
| |

Department Grain Storage .
: Skill Development

elective '

elective Tu.hnﬂlO”\

Maintenance nl Food

| Department ‘
| Emplovabitiny

‘ elective Equipment
| elective | Equipment |
' Food Toxicology
Department L
_ Agrochemical Residues | Skill Development
elective

in Food |
i Biativins U S

Strategy and Marketing
of FUUL] PlndllLl\

| Department : .
‘ _ Emplovability
| elective ' '

| Extrusion Technology | Emy
elective !

| Department
i

Department T -

Food Biotechnology Skill Development

‘ elective ‘
Department : L . |
‘ _ Bioprocess ltngmccrmg | Skill Development
. elective '
Food Plant Lavout
Department :
_ Management and | Employ ability
elective — i
Utilities [
Post-Harvest '
Department i i
. Management of Fruits Employability
elective
}‘ and Vegetables
l’mml I’Lmnnw
Department

Preparation and Skill Developm
elective
‘ \ Management

S‘\\“ Den k‘[w|7|’|‘|v.'| {

qunlmcm 1 Waste \1.\11‘1&111&11{ and
| elecuve l B\' Product U n]vahnn

Department ' Dairy and 1 Food

| Skill Development

elective [) I.KL'\\L\

\
| De
hartment i
| 2 Nano Technology | Skill Development
elective

O@aw\@ﬂ\
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List of new courses in the R-19
B.Tech — Food Technology Curriculum

Sl.No Year (Semester) Cor(.z/ Name of the Course
Elective
1 First year (Semester I) Core Engineering Mathematics - [ (B)
2 First year (Semester [) Core Engineering Physics
: ) ) Basics of Electrical &
3 FUSLyRAT (SEmester) Coe Electronics Engineering
4 First year (Semester [) Core Engineering Graphics & Design
5 First year (Semester I} © Core Organic Chemistry
o i Employability Physical Fitness, Sports &
6 First year (Semester I) Skills Games
7 First year (Semester II) Core EnguTReHnE I(\/Ilga)themaucs =l
. Food Biochemistry and
g First year (Semester II) Core ——
9 First year (Semester IT) Core PIogranming ‘for Problem
Solving
- ) English Proficiency and
10 First year (Semester 1) Core Communication Skills
11 First year (Semester 1) Core Workshop
12 First year (Semester II) Core IERhsfEl E ng.llsh
Communication
13 First year (Semester 11) Core Constitution of India
14 First year (Semester IT) Core Basic Engineering Products
. o ) Employability Physical Fitness, Sports and
15 First ycar (Semester 1) Skills Games - 11
16 Second year (Semester ) Core Probability and Statistics
17 Second year (Semester I) Core Food Chemistry and Toxicology
18 Second year (Semester I) Core Food Microbiology
19 Second year (Semester I) Core Fundamentals.of Fluid
Mechanics
20 Second year (Scmester [) Core Themwdyna{mcs & bleaik
Engines
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Principles of Management and
2 ar T P i 3
21 Second year {Semester I} Core Grpanizaiione) Behavior
22 Second year (Semester I} Empsl?i/ﬁ:mty Life Skills - 1
23 Second year {Semester I) Emp ;?(){ﬁglmy Technical Seminar - |
24 Second year (Semester 1) Emp é(])()i(ﬁls)lllty Intra-Disciplinary Project -
Employability Physical Fitness, Sports &
25 Second year (Semester [) “Skills Games - III
26 Second year (Semester II) Core Fundamentals ofP‘[e_at and Mass
Transfer
Al Second year (Semester 1) Core Food Processing Operations
28 Second year (Semester [[) Core Principles Of_FOO.d P_roccssmg
and Preservation
29 SEeand I (SEesiRE I} O Meat Fish and Poultry Process
Technology
30 Second year (Semester 1I) Core Environmental Studies
31 Second year (Semester 11) Empsl(l)()i/lz;inllty Life Skills - 11
Employability : i
32 Second year (Semester [1) Skills Technical Seminar - [1
Employability D .
33 Second year (Semester II) Skills Intra-Disciplinary Project - 1T
34 Third year (Semester [) Core Dairy Technology
35 Third year (Semester I) Core Fruits and Ye'gembles
Processing
36 Third year (Semester I) Core Geeals Pulses gdi{tlaseds
Process Technology
37 Third year (Semester I) Empé?()i(ﬁlsnhty Soft Skills Laboratory
38 Third year (Semester I} Empsl?()i(ﬁ:lhty Employability Skills - 1
o ] Employability Professional Ethics. Human
39 Foipd year[Semester 1 Skills Values & Gender Equity
40 Third year (Semester [) Empé?({ﬂ':lmy Intra-Departmental Project - |
41 Third year (Semester [1) Core Sprce? and.Plantation Crops
Process Technology
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42 Third year (Semester 1) Core Bykeryeand Canlectionery
Technology
43 Third year (Semester II) Core Food Additives
44 hird year (Semestar 11} Core Professional C(.)mnjmmcanons
Laboratory
. Employability o :
45 Third year (Semester II) Skills Employability Skills - I1
. ] . Employability ] s .
46 Third year (Semester 1) Skills Intra-Departmental Project - 11
) L FE Food Quality Safety and
47 Fourth year (Semester [) Core | Standards
48 Fourth year (Semester I} Core Badd I"lant Layou.t A
Equipment Design
49 Fourth year (Semester I) Core Food Packaging
Employability { Societal Centric and Industry
50 Fourth year (Semester I) Skills telafed Projects
51 Fourth year (Semester IT) Empsl?(jl.{ﬁsmty Internship/Project work
59 Department Refrigeration Engineering and
- elective Cold Chain
53 Department | Engineering Properties of Food
elective Materials
Introduction to Biochemical
Department ———
54 aluerive Engineering and Enzyme
Elective | Technology
55 Department Instrumentation and Process
elective Control in food processing
56 Department Instrumental Methods of Food
elective Analysis
57 Department Emerging trends in Food
elective Processing
58 Department Nutraceutical and Functional
elective Foods
59 D?;:ggﬁ:?t Grain Storage Technology
60 Elective 11 Depanment Maintenance of Food Equipment
elective
61 Department | Food Toxicology Agrochemical
elective Residues in Food
62 Department | Strategy and Marketing of Food
- elective Products

—
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.| | Department
63 ‘ | Extrusion Technology
elective =
' Department ‘
64 ‘ Food Biotechnology
elective ‘
e Department ;
| 65 Bioprocess Engmecering
[ . ; elective ) ’
e Elective 111 3 = — '
66 Department Food Plant Layout Management
YO 5 b
elective nd Utilities
67 Department Post-Harvest Management ol
: .
elective ' Fruits and Vegetables
68 Department Project Plannimg Preparation al
elective . Management
69 Department | Waste Management and By
- g A
. , , elective ' Product Utilization
— Elective I\ — — —
o | Department |
0 w part l Dairy and Food Processes
, elective | :
=f e
- Department o
71 | Nano Technolog

— AN 5’%7/\
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