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SEC- CHE - 246 
Skill Enhancement Course (CHEMISTRY) 

ANALYSIS OF FOOD 
 

 
Learning objectives: 

 To know the importance of Nutrition value of different foods.  

 To study about various methods of food processing. 

 To Know about the food adulteration. 

 To learn about the different methods of food preservation.   

 

Learning outcomes: 

By the end of the course, the students will be able to: 

 Take healthy diets in their regular life.  

 Store different types of foods. 

 Preserve the different types of foods. 

 Detect adulteration with rapid test in different foods. 
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B. Sc. SEMESTER IV 
CHEMISTRY 

SEC – CHE - 246 
SKILL ENHANCEMENT COURSE 

ANALYSIS OF FOOD 
 
 

UNIT I: Analysis of Food                                                                 [25 Marks] 
                                                                                                             [15 Hours] 
Introduction, Nutrition Value Of Food, Nutrition Value Of Carbohydrate, Nutrition Value Of 

Protein Foods, Healthy Fats And Dairy Foods, Fruit And Vegetable Benefits, Food Processing, 

Advantages Of Food Processing, Disadvantages Of Food Processing, Methods Of Food 

Processing, Food Adulteration, Food Preservative And Colouring Matter, Advantages Of Food 

Preservation, Disadvantages Of Food Preservation, Some Traditional Preservation Techniques, 

Some Modern Industrial Techniques.                                                                     

 

UNIT II: PRACTICALS: Food adulteration                                  [25 Marks] 

                                                                                                              [30 Hours] 

(1) Tests For Adulteration In Milk And Milk Products.  

(2) Tests For Adulteration In Oils And Fats.  

(3) Tests For Adulteration In Sugars And Confectionery. 

(4) Tests For Adulteration In Food Grains And Its Products. 

(5) Tests For Adulteration Salt, Spices And Condiments. 

(6) Tests For Adulteration In Fruits And Vegetables. 

(7) Tests For Adulteration In Coffee And Tea. 
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