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Teaching Scheme Evaluation Scheme 

Theory Tutorial Practical Total Theory Practical 

External Internal External Internal 

3 0 0 3 80 20 0 0 

 

Sr 

No 
Course Content 

Teaching 

hrs 

1. 
Introduction to Instrumentation Techniques;  

 

a. Centrifuge techniques: Zonal, density, gradient and ultra-centrifugation techniques 

and their applications.    

2 

b. Electrophoresis: zonal, paper, gel electrophoresis and isoelectric focusing and their 

application 

2 

c. Spectroscopy: Basic concepts, Beer-Lambert  law & brief description of 

colourimetry, UV–VIS, IR, NMR, fluorescence, mass spectroscopy, flame 

photometry and x-ray diffraction. 

4 

2. Analysis of chemical constituents, their characterization and significance- 

moisture, ash, minerals, lipids, fat, proteins, fibre, starch, reducing sugars 

5 

3. Analysis of vitamins, pigments, flavours, extraneous matter, pesticides and 

mycotoxins. Microscopic analysis of foods other methods- potentiometry, 

enzymatic, immunoassays, thermal analysis. Analysis of genetically modified 

foods 

8 

4. Chromatographic methods for analysis of food and additives like TLC, HPTLC, 

GLC, HPLC, SFC and Flash chromatography.   

5 

5. Legislation for food, the Food safety act, Food standards and nutrition, general 

chemical and instrumental methods for food analysis. 

4 

6. Contaminants in food: contaminants in food material and food additives. Standards 

for food additives. 

4 

7. Analysis of sugar, preservatives, starch products, beverages, chocolate, herbs, 

spices, cereals, oils and fats, dairy products. 

4 

8. Detection of common adulterants, microbial contamination, toxic trace metals, 

pesticides and insect infestation in food products.   

4 

9 Stability studies of food products. 3 
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