Part A Introduction

Program: Under Graduate diploma _ )

ﬁYear: -

| Session: 2022-23

Course Code

V2 —Foo~-FpPT

Course Title

Course Type

Food Processing: Beverages Manufacturing and Management

Vocational

—Fre-requisite (if any)

Certificate Course

' Course Learning:
outcomes (CLO)

After studying this Course the Student will be able to:

« Characterize the different categories of food beverages.
« Acquire skills in manufacturing of various types of Beverages

« Develops knowledge of Quality control in Food & Beverages
manufacturing.

« Understand the technology and machinery of beverage manufacturing.
« Gain insight into the Waste management in beverage industries.

_ﬁ_pected Job Role /
_career opportunities

Ample career opportunities in Food and Beverages related industries.

Credit Value

2(Th) +2(Pr) =4

Part B- Content of the Course

Total No. of Lectures + Practical (in hours per week): L-1 Hr / P-2 Hr

Total No. of Lectures & Practical : L-30hrs & P-30hrs

o Other beverages
» Raw materials used for beverages.

Module Topics ~ No. of
' . Hours
I e Definition, Introduction, importance and need of food beverage. 7

o Scope and Classification of Beverage:
o Natural and Synthetic
o Carbonated and Non-carbonated
o Alcoholic and Non-alcoholic

o Hot and Cold

o Stimulating and Non-stimulating

l




r « Food additives used in different beverages.

Key words: food beverage, Scope of Beverage, Food additives.

1 o Types, prepration process and equipments used for Natural and Synthetic
beverages :
o Fruit based beverages (Juice extraction, clarification, concentration,
drying, preservation and packaging,).
o Dairy beverages: Raw materials used in flavored milk beverages, and
their properties.
o Malt beverages.
o soft drinks.
o Non carbonated and carbonated synthetic beverages:
o Ingredients, source of carbon dioxide, chemical and physical
properties of carbon dioxide, carbonating process, packaging of

carbonating beverages.

Key words: Natural and Synthetic beverages malt beverages, flavoured

milk. Malt beverages, Non carbonated beverages.

11 e Manufacturing of Non Alcoholic Beverages :
o Hot- Tea, Coffee & Other Hot beverages
o Cold- Mineral waters (different types and quality standards), Syrups &

squashes, Indian beverages
e Production and quality testing of Alcoholic Beverages:
o Non-Distilled Beverages : Beer and Wine

o Distilled Beverages (spirit): V odka, Rum, Gin, Whisky, Toddy, Brandy.

Key words: Non Alcoholic Beverages, Indian beverages, Non-Distilled Beverages.

Y @ Maﬁg}_n;ent of beverages:

o Selection, operation and maintenance of beverage machines /
equipments.
o Automation in beverage industries.

o Waste management in beverage industries




Key words: beverage machines, Automation of beverages, Waste management

in beverage industries

e Quality control of beverage:
o PFA-standards for food beverages. FSSAI specifications for
beverages
o Application of HACCP and GMP in Food beverages industry.
o Chemical, microbiological and Sensory evaluation of different

beverages.

Key words: HACCP, PFA-standards, GMP, FSSAI specifications.

Practicals

1) Preparation of fruit beverages such as squashes/ crushes/ cordial/ syrups.
2) Determination of Acidity in fruits beverages.

3) Determination of TSS with Hand refractometer in fruit Beverage.

4) Preparation of flavoured milk beverages.

5) Preparation of cider/vinegar/banana/ pineapple beverages.

6) Preparation and packaging of fermented beverages such as fermented juices/
lassi
7) Alcohol production from grain (Barley)/fruits (grapes)/jaggery.

8) Determination of Alcohol percentage in molasses

9) Determination of Brix, Specific gravity & pH of the molasses

10) Determine the alcohol content, acidity, TSS content, pH value of alcoholic
beverages .

11) Sensory evaluation of alcoholic beverages.

12) Demonstrations of beer, whiskey, wine, rum and brandy.

13) Explain various types of packaging material used in packaging of food

beverages products and storage

Key words: Determination of Acidity ,TSS, Hand refractometer, Brix, fermented

beverages
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=

Project/ Field trip: Industrial Training/visit in Alcoholic or carbonated beverage | 1-Month

industry

~ Part C-Learning Resources

Text Books, Reference Books, Other resources

e A.C.Chatterjee -Handbook of Fermentation & Distillation

o Ashurst, P.R, Chemistry and technology of Soft drink and fruit juices, 2" edition, Blackwell
Publishing Ltd. 2005.

e B.R. Lillicrap & Cousins Food and Beverage Service

e Charles, W.Bamforth, Food, fermentation and microorganisms, Blackwell Science Publishing Ltd.
2005.

e NENEMEIER, J.D., Management of Food and Beverage Operation, 2nd Edition, AH&MA.1990.

e DP.R. Ashust Springer, 2 Handbook of Alcoholic Beverages Alan Buglass John Wiley. 2012.

e Ravinder A, SriniviasMaloo, Fr. Dr. Emmanuel S.J.-Handbook of Fermented foods and Beverage
Technology- Himalaya Publishing House.

e Shankunthala Manay, N. and Shadakdharaswamy, M, Foods — Facts and Principles, New Age
International Pvt. Ltd, 3rd revised edition 2000.

e Steen. D.P and Ashurst, P.R, Carbonated soft drinks — Formulation and manufacture, Blackwell
Publishing Ltd. 2000.

e Vamam A.H. & Sutherland J.P. “BEVERAGES - Technology, Chemistry and Microbiology”,
Springer-Science Business Media, B.V., ISBN 978-1-4615-2508-0, 1994.

—Suggcsted equivalent online study material: e-reading:

° http://ecoursesonline.iasri.res.in/modfresourcc/view.php?id=5852

. httns:/fccmmiversiw.ac.in/bridae—librarv/ndﬂ'FST-Paper—%2OII%2OFood%ZOBeverages—%ZOIV—

Semester.pdf

. hltps:/fwww.beveragetechnoloav.in
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e ShankunthalaManay, N. and Shadakdharaswamy, M, Foods. — Facts .and Principles, New Age
International Pvt. Ltd. 3rd revised edition 2000.

e A.C.Chatterjee -Handbook of Fermentation & Distillation

o  Ashurst. P.R, Chemistry and technology of Soft drink and fruit juices, 2"edition, Blackwell Publishing
Ltd. 2005.

e B.R. Lillicrap& Cousins Food and Beverage Service

e Charles, W.Bamforth, Food. fermentation and microorganisms, Blackwell Science Publishing Ltd.
2005.

e NENEMEIER. J.D., Management of Food and Beverage Operation, 2nd Edition, AH&MA.1990.

e P.R. Ashust Springer, 2 Handbook of Alcoholic Beverages Alan Buglass John Wiley. 2012.

e Ravinder A. SriniviasMaloo, Fr. Dr. Emmanuel S.J.-Handbook of Fermented foods and Beverage

Technology- Himalaya Publishing House.

Suggested equivalent online study material: e-reading:

. https://hi.wikipedia.grgiwiki/ﬁuﬂa&%

° https://ncert.nic.in/lextbooldpdf/lehh105.pdf

J https://egyankosh.ac.in/bitstream/l23456789/45010/1/Unit—7.pdf

. http://ecoursesonline.iasri.res.infmod/resource/view.php?id=5852

® https://ccsunivcrsity.ac.in/bridgc—library/pdtYFST—Paper-%2OIl%20Food%ZOBeverages—%mlV—
Semester.pdf




