DEPARTMENT OF HOME SCIENCE

B.A (PROG) WITH FOOD TECHNOLOGY (FT)

B.A. (Prog) with Food Technology (FT) as Major & Non-Major
Pool DSE: Odd Semester

CREDIT DISTRIBUTION, ELIGIBILITY AND PRE-REQUISITES OF THE COURSE

Course Title & Credits Credit distribution of the course Eligibility Pre-
Code Lecture | Tutorial | Practical/ criteria requisite of
Practice the course
(if any)
Cereal and Pulse 4 3 0 1 Class XII Pass NIL
Technology
LEARNING OBJECTIVES:

1. To acquaint students with various types of indigenous grains available.
2. To impart knowledge regarding post-harvest technology of various cereals, millets and pulses.

3. To acquaint students with processing of cereals, millets and pulses with principles, mechanism
and machinery involved.

COURSE OUTCOMES:

After completion of the course the students will be able to -

1. Understand basic composition and structure of food grains.

2. Understand the basics of milling operations and storage of grains.

3. Learn processing of food grains into value added products.

4. Access the physical and cooking properties of cereals, millets and pulses.

SYLLABUS OF DSE-1-FT

THEORY
(Credits 3: 45 Hours)

UNIT I: Introduction to Cereals, Millets and Pulses (7 Hours)

e  Unit Description: This unit will introduce the students to various grains in Indian context
with its production, utilization, availability and grading standards.
e Subtopics:
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o General introduction

o Production and utilization trends

o Grain classification
» (lassification of cereals, pulses and millets
» Market varieties of various grains available in India
» Grading standards of various grains

UNIT II: Staple Grain Processing (18 Hours)

e Unit Description: This unit will focus on various aspects pertaining to the composition
and processing of staple cereals with the related processed products.
o Subtopics:
o Structure, physico-chemical properties of staple grains (wheat, rice, corn)
o Wheat processing
= (leaning, tempering, conditioning and milling of wheat
* Flour treatments (bleaching, maturing) and grading
= Wheat products (Wheat flour, semolina, dahlia)
o Rice processing
= Milling and parboiling of paddy
» Curing and ageing of paddy and rice; cooking and storage qualities of raw
and parboiled rice
= Rice products (Polished rice, Brown rice, popped, puffs, rice rawa, rice flour)
o Corn processing
* Dry and wet milling
= Starch and its conversion products and processed corn products (popped
corn, corn flakes etc.)

UNIT III: Coarse grain and Millet Processing (10 Hours)

e Unit Description: This unit describes the composition and processing of coarse grains and
millets with their respective products.
e Subtopics:
o Oats Processing
o Physico-chemical properties and composition of millets
o Primary processing operations of millets
o Coarse grain and millet processed products.

UNIT IV: Pulse Processing (10 Hours)

e Unit Description: This unit will focus on composition and processing of pulses with its
respective products.
e Subtopics:
o Structure, physico-chemical properties and composition of pulses and legumes
o Traditional and modern milling methods
o Soybean Processing
o Products and by-products of pulse milling

PRACTICAL
(Credits 1: 30 Hours)
No. of Students per Practical Class Group: 10-15
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1. Physical properties of staple grains (seed weight, seed volume, seed density and hydration
capacity)

Physical properties of millets (seed weight, seed volume, seed density and hydration capacity)
Cooking parameters of rice (water uptake ratio, gelatinization temperature)

Popping of grains (wheat/rice/corn/millets)

Product preparation from pulses (cleaning, soaking, drying, de-husking, product preparation)
Preparation of amylase rich/malt flour from grains

Visit to a cereal/pulse processing plant.
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