CBCS Annual Pattern
Chemistry-NEP (2020)

Third Year

Syllabus of Generic Elective-1

Part A - Introduction

Program: Degree | Class:

| Year: Third | Session:2023-24

Subject: Chemistry

1 | Course code S3-CHEM1G
2 | Course title Processing of Fats and Oils
3 | Course type (Core Generic Elective
Course/Elective/Generic
Elective/Vocational/.....)
4 | Pre-requisite (if any) Open for all as an Generic elective
5 | Course Learning After completing this course the student will —
Outcomes (CLO) 1. Gain knowledge about traditional Indian
oils and Traditional Indian Oil Processing
Methods.

2. Gain the knowledge about importance,
types, natural resources of fats and oils and
their effect on health.

3. Learn the methods of refining and
modifications of fats and oils.

4. Know about the nutritional aspects of fats
and oils and their storage and handling.

5. Gain information regarding
entrepreneurship in food processing and
knowledge of local fat processing
industries.

6 | Credit Value 6 (Theory)

7 | Total Marks Max. Marks (70+30): Min. Passing

Marks:35
: Part B — Content of the course
Total No. of Lectures-Tutorials-Practical (In hours per week): 60
Unit Topic No. of
Lectures
1 Indian Traditional oils- mustard, groundnut, sesame (til) and 18
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coconut (Extraction, availability, properties and uses)

Traditional methods of oil processing in India-Traditional
Ghani technology, Recent evolution of oil processing,
Advantages and disadvantages of ghani crushing

Keywords- Extraction, Ghani, processing

Importance of Fats and Oils- Importance of fats in food,
Types of fats- Monounsaturated (olive oil, peanut oil),
Polyunsaturated (PUFAs) (soybean oils, omega-3 eggs,
walnuts), Saturated (full-fat dairy products, butter, coconut oil,
ghee, vegetable ghee), Trans fats (burgers, cookies, cakes,
chips, French fries), Their examples, Physical properties of
Fats and Oils

Elementary idea of Chemistry of Fats and Oils

Natural Sources, Daily requirement in balanced diet and
harmful effect of excess of fats and oils in the body.

Keywords- Monounsaturated, PUFA, Trans fats

18

Refining and modification of Fats and Oils-Oil and fat
processing methods: Pre-treatment, Extraction, Dehydration,
hydrogenation, Fractionation, interesterification, Oil Refining

Functions of Fats and Oils in Bakery products, Chocolate
and confectionery coatings, Ice cream, Frying

Keywords- Pre-treatment, hydrogenation, Oil Refining

18

Nutritional aspect Fats and Oil- Main nutrients of fats and
oils: Vitamin A, D and E (antioxidant), triglycerides

Nutritional differences in different types of fats

Oil storage and handling — Methods to store cooking oil,
rancidity-Definition and methods to avoid rancidity

Adulteration in oils and fats- Common adulterants,
identification and harmful effect

Keywords- Vitamin, rancidity, adulteration

18

Entrepreneurship Development in Food Industry- scope,
cold storage, Palm oil processing, Seed oil processing, fat and
oil for biofuel processing, animal fat processing

Main fat and oil processing industries of the area.

18
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Keywords- Entrepreneurship, cold storage, oil processing.

Part C — Learning Resources

Text Books, Reference Books, Other resources

Suggested Reading:
1. Fats and Oils Handbook. by Michael Bockisch, 1993

2

3. Fats and Oils Handbook by Michael Bockisch 1993

4

5. Hand Book of Oils, Fats & Derivatives with Refining and Packaging
Technology (English, Board Eiri) Engineers India Research Institute

M.M. Chakrabarty Allied Publishers Pvt. Ltd
7. Edible Oils And Fats 2007 by C Ainsworth Mitchell , Kessinger Pub Co

. The Chemistry of Oils and Fats By F. D Gunstone and Frank D Gunstone 2004

. Fats and Oils: Formulating and Processing for Applications, Third Edition -
[Special Indian Edition - Reprint Year: 2020] (English, Richard D. O'Brien)

6. Chemistry and Technology of Oils and Fats Paperback — 1 January 2003 by

Suggested equivalent online:
https://www.ifst.org/resources/information-statements/oils-and-fats

Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:
Maximum Marks : 100

Continuous Comprehensive Evaluation (CCE) : 30 marks University Exam (UE) 70 marks

Internal Assessment : Class Test

Continuous Comprehensive | Assignment/Presentation 30

Evaluation (CCE):30 -

External Assessment : Section(A) : Very Short Questions

University Exam Section:70 | Section (B) : Short Questions 70
Section (C) : Long Questions

e




A fagA-Tasd 2020)

FAIRER R R L E T

W T — 9=

Frdwn: ol FET:

ELRG IR T 2023-24

T wmEe /s
1 | FEwE S3-CHEM1G
2 | urETEE T vy 9T 3R I BT THWBRT
3 | # YR (TR SR Safded
FE/TA /AT
ESIECEIEIE T /A
4 |qEtET (@R S ) TH YTSIHH FT STeq99 F349 & forg faareff 3
it Hera fawT # Roemr/ag ey Tar
FASTd #¥ 2N (T S Uf=ee & =7 § a+ft %
fere o)
5 | uTEEH "Hraq F gfomy TH ITSIH & ST fa=rdf @ are
T F 99 AT #1 S 9T #57 A
32T
1. TRURS YR dal 3R TRURS URA
dd TR faft & aR & 319 Ui S|
2. 991 3R ddl & Hed, UPR, Upldd
AT 3R WY W I9P UG & IR 4

(=




I U &3l |

3. 991 3R dd & Wed R e
faferar e

4. 91 3R dal & O Gee ggqsit iR
Ih HSRUT 3R IWG-IQ@G & TR § S|
5- WY YHEpR0 H IMAr $iR R 9
TEERRU FENT & JH & IR § STHGRT U
S

*fee g=r 6

F 8% -100 ATAFIA SAH(30+70): | =gAAH IA 3

35

ST & — YTSRH T qrHay

AT it T &7 (T THTE et H):

IEAE] AT
6 gear

URAY URUR® dd- WE, G, fad SR ARG | 18
(FTepeUT, SUcTeRraT T[ur 1R Iugh)

HRd # dd TR & IRURS a8iid - gRuRe 9
URNTATDT, I URRBR0T & FdiH 3T, urt ds & g 3k

BERIE]
R fdg (@1-a9) /1 & - Frswvon, o+, MARiT (e

T IR A BT He@- HivH A 991 $1 7ed, 391 F UBR- | 18
T SFHERES (ST BT A, HIHeR BT da), Uil raaies

—




(PUFAS) (JITTdH &1 qd, SfIET-3, 38, 3RaRie), I (quf
a1 9T | ST IdTe, HawH, ARGd &1 o, oY, g aafd ),
a1 3R dd & Hifae o

9T 3R dd & 91 &A= &1 IRMBe R

UIpfdes Hid, Igferd SR &t e axgedr 3k TR &
I 3R dd Pt 3HfUHdT BT gFPRS YHTE|

R fdg (#1-a9) 1 &1 - TFISHIERES, PUFA, /9 theg

a1 IR o Pt Nwfm ik FxieT: a9 ok da &
W o1 Ol dIwer, fAwedn,  Adldewo,
BTG SISHIDBRUT, HTSH, 3R~ TEINBRUT, A Rpref

o a9 3R 9t & Bt

UR fdg (@1-98) / &1 - yd IR, gESeHeU, od
gRRIeA

18

Ty Heeft U a9 3R a1 991 IR ddl & H& UINe I
faerfem . €t ik 3 (Ufa sefieR®), TRy

fafis yoR & T o qiyor et oiaw

dd HSRUT 3R IW-IWG HISH U & ad B HSRU S
1 fafear, aifd - afvumer ofik arfd 89 @ s=e & a8 |
a9 Td a1 ¥ fdrae- 9w firarad uerd, ugam ud 39%
BN®R® YHIg

R fig (@1-a8) /1 3 - faerfi=, arf¥d 11, Rreiae

18

(=




5 | @RI IERT A Il fawT - Wi, fd HeRU, as dad | 18
D - | YHTHRUT, ol dall BT THTHR, Wd S8 YEEHR0 &
o o SR O, U] T IRl

&3 & T T 3R I P TIWBRU JaIT |

R fig @t-a€ ) / &1 - Iufyar <iaue, oo wEwes |

T |t — e F garee

e I T+

1. 91 3R A GFKIpT AT S gRI, 1993

2. T S T 3R e S TR gRT a1 3R 991 1 T8IG WRel 2004

3. HIehd Slih gRT Bhey US T 3SgP 1993

4. 1 3R A AT & fory EiepRor 3R T ur, dRRT T - (g
HRTY| TR - GHHE0 98 2020 (37T, RS €. airsma)
(3T, SIS 3 oo Sfean fraef Sedtege

6. PIERLT TS CHITT 3 HTTe TS ey YRa® 1 SHaR 2003 TH, TH,
Ihadl Tags ufserd o, ferfies

ARG THPE SiTerg= anri

https://www.ifst.org/resources/information-statements/oils-and-fats




T § -3IRIRTd Gedie fafemi:

Fore e T
SiUHa 3i: 100

Yid STUP Fedih (CCE) 3iab : 30 fAyfaemerdiaden ue) 3 70

ale geare: Y O

A IS JETH (CCE): | SRATETHE YRIABRT (USTH) 30
HTHaH ; STYTT (31): A 3Hfd Y WY (TSP 50 Ve3)

fayfeemerd whem STHTT (9): TR TY UH (TAD 2003Te3) 70
THY- 03.00 T STHTT (¥): &t 1Y I Yy (T 500 TeT)

(=




