
 
 

Credit Distribution, Eligibility and Pre-Requisites of The Course 
 

Course 
title & 
Code 

Credits Credit distribution of the course Eligibility 
criteria 

Pre-requisite 
of the course 

(If any) 
Lecture Tutorial Practical/ 

Practice 
Food Waste 
and By- 
product 
Utilisation 

2 0 0 2 XII (PCM/PCB) NIL 

 
Learning Objectives 

Environment sustainability is a key area of interest to government, scientist, 
environmentalist, researchers, and students. The present course is designed to address the 
issues of food waste and further their utilization into value added products. It’s a 
multidisciplinary subject which can be taken by students of varied background. The 
objectives of the course are as follow: 

● To improve students’ understanding of basic food industry waste and by-product. 
● To provide students an opportunity in understanding the significance of treating 

and utilizing food waste and by-products. 
● To study effluent treatment plant. 
● The practicals provide hands-on training in different type of food waste and by- 

products, further their utilization. 
● After completion of course students can apply for courses specific to any category 

of food waste and further specialize in it. 
 

Eligibility: Being interdisciplinary in its nature and scope, the course will be equally 
engaging and beneficial for students of all subject streams. 

 
Learning Outcomes 
After Studying this course, the student will be able to: 

x Identify waste produced from different sectors of the food industry. 
x Utilise waste from the food industry. 
x Understand waste water treatment. 

 

Skill Development and Job Opportunities: 

x Students are eligible to handle the processing and operations at effluent treatment plant 
running in food and chemical-based industries. 

x Students can provide consultancy to waste industries. 
x Students can also start with hands-on training to students and industrialist on handling 

and utilizing the waste from industries. 
x Students can work with Ministry of Agriculture to devise ways of utilizing the food 

waste. 
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x Students can start his/her own start-up by providing waste water treatment services to 
food industries. 

x The course will provide basic training enabling students to apply to advanced food 
waste management courses. 

Syllabus 
 

Practical 60 hours 

2. Identification of waste from agriculture and food processing (Dairy/ Meat/ Fruits 
Vegetables / Alcoholic beverages/ cereals) 

3. Study and layout of waste water treatment system (ETP) 
4. Identification of co-products from F&V industry, estimation and utilization to develop 

value added products (pectin, banana fibre, lycopene from tomato waste, watermelon/ 
pumpkin rind). 

5. Identification of waste from animal industry and utilisation to develop value added 
products (gelatin, egg shell). 

6. Identification of various co-products from dairy industry, estimation and utilization to 
develop value added products (utilisation of ghee residue, buttermilk beverage, whey). 

7. Identification of   co-products   from   cereal   industry,   estimation   and utilization 
to develop value added products (cereal husk, wheat fibre). 

8. Determination of physico-chemical properties of wastewater. 
9. Production of alcohol/ acetic acid from waste material. 

 
Essential readings 

● Marriott, N. G., Gravani, R. B., & Schilling, M. W. (2006). Principles of food 
sanitation(Vol. 22). New York: Springer. 

● Sadasivam, A, & Manickam, A. (2021). Biochemical Methods. New Age 
InternationalPublishers. 

● Green, J. H., & Kramer, A. (1979). Food Processing. Waste Management. Avi 
PublishingCompany, 629. 

●  Herzka, A. and Booth, R.G. Food Industry and Trade: Recycling Waste. Applied 
SciencePublishers, 1981. 

● Tegge, G., Green, J. H., and A. Kramer. Food Processing Waste 
Management; AVIPublishing, 1979 

 
Examination scheme and mode: 
Evaluation scheme and mode will be as per the guidelines notified by the University of Delhi. 
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