1 Year I Semester

davk] TRADITIONAL AND CONVENIENCE
FOOD TECHNOLOGY

Hours Per Week : Total Hours :
L T P C L T P WA/RA| SSHHSH | CS | SA S BS
3 1 - 4 45 | 15 - 15 30 - 5 5 -

Course Description and Objectives:
This course deals with technologies related to processing of various grain based
snacks, flour based, extruded snack based foods and fruits and vegetables based
products. The objective of this course is to impart skill and knowledge required for the
processing, preservation and shelf life extension of various traditional food products.

Course Outfcomes:

The students will be able to:
v Understand scope, processing and production of various traditional food products.

v Know about processing methods for value addition of different regional commaodities.

v Discuss various UNIT operations for a particular process and its effect on uality of the
food products.

SKILLS:

v' |dentify and predict the processing requirement for various traditional food products.

v' Suggest suitable processing and storage conditions for a particular traditional food
product.

v" Handle various processing equipments
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I Year I Semester mm

UNIT -1

Technology for grain-based snacks: whole grains — roasted, toasted, puffed, popped, malted
and flakes, coated grains-salted, spiced and sweetened.

UNIT -1l

Flour based — batter and dough based products; savoury and farsans; formulated chips
andwafers, papads, instant premixes of traditional Indian snack foods.

UNIT - 11l

Technology for fruit and vegetable based snacks: Chips,wafers; Technology for coated nuts —
salted, spiced and sweetened; chikkis .

UNIT -IV

Extruded snack foods: Formulation and processing technology, colouring, flavouring and
packaging.

UNIT -V

Equipments for frying, Baking and drying, toasting, roasting and flaking, popping, blending,
Coating, chipping.
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4. Samuel AM.1976. Snack Food Technology. AVI Publ.
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