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M. Sc. DEGREE COURSE IN FOOD AND DAIRY BIOTECHNOLOGY

Qualification : A Bachelor’s Degree with 55% marks in Part III excluding language in Biotechnology /
Microbiology / Botany / Zoology / Life sciences / Biochemistry / B.Sc. Agriculture / BE or B.Tech in chemical
Engineering or Biotechnology/ Environmental sciences /Environmental Science and Water Management /
B.Sc. Food Science and Quality Control / Home Science | Dairy Science / B.Tech. Dairy Science and
Technology / MBBS / BVSc./ B.Sc. Nursing / MLT / B.Sc Botany and Biotechnology.

Direct based on the marks in the qualifying examinations

10 Students or as desired by the University

Admission

Intake capacity

Organization of Course Contents
“The contents of each course have been organized into:

. Objective — to elucidate the basic purpose.
Theory units related practical - to facilitate uniform coverage of syllabus for paper setting.

Suggested Readings — to recommend some standard books as reference material. This does not
unequivocally exclude other such reference material that may be recommended according to the

advancements and local requirements.
. E-Resources - for quick update on specific topics/events pertaining to the subject.

All regulations followed for the PG courses in the affiliated colleges of Kerala University should
be followed for the M.Sc. in Food and Dairy Biotechnology also.
The structure and organization of the course is given below.
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UNIVERSITY OF KERALA

em
ourse in Food & Dairy Biotechnology (Semester Syst _)

M. Sc. Degree c

____—————"-—'—_—-————_——*-\
Hours / .
o - Hours/ | 1+ week Hs)suﬁs Maximum Marks
egtn;- Cao%eer Title of the Paper Seme-
: ster [ | P CA | ESA|Total
4‘_____—-—'—-————'?—_* —
. | FoB101 | Food & Dairy Process Biotechnology 90 | 5 3| ] 7| 10
I I B - e,
FOB102 | Principles of Food Processing & ‘
Preservation 90 5 31 25| 73|10
FDB103 | Food Microbiology & Chemistry %0 | 5 3| B P
;______————————‘r—'—'—-—'_
FDB104 | FDB TechniquesI 180 10| 4| 5] 7|10
chniques I -
TOTAL FOR SEMESTER | 450 | 15 | 10 | 13 | 100 300) 400
I FDB201 | Dairy Products and R & D Management 90 5 31 25| 75| 100
FDB202 | Advanced Dairy And Food Packaging 90 5 3 25| 75| 100
FDB203 Instrumental Methods for Food Quality
Analysis and Management 90 5 3 25 75| 100
FDB204 | FDB Techniques -II 180 10 4 25 75| 100
TOTAL FOR SEMESTER II 450 15 10 13 | 100 | 300 400
m FDB301 | Principles Of Food Engineering S0 5 3 25 75| 100
FDB302 | Fruit & Vegetable Processing and
Fermentation Technology 0 5 3 25 75| 100
FDB303 | Statistical And Computer Applications
For Food Science 90 5 3 25 75| 100
FDB304 | FDBTechniquesIII 180 ol 4l 5| 75| 100
B TOTAL FOR SEMESTER 111 450 | 15 | 10 | 13 | 100 | 300| 400
v FDB401 | Nutraceuticals, Health Foods, Food i
Additives & Ingredients ‘ 90 5 3 25 75| 100
(-
FDB402 | Technology of Food Emulsions, Foams
and Gels, & Beverages 90 5 3 25 75| 100
L i .
FDB403 Project work & Dissertation 150 8 200| 200
] i | —
FDB404 | FDB Techniques IV 120 7 3 25 75| 100
] . e
FDBA405 Comprehensive Viva Voce 100| 100
.-_____—_——-" _'__r"’
TOTAL FOR SEMESTER IV 450 | 10 | 15 [ 9 | 75| 525| 600
Grand Total 375 | 1425/ 1800
_'___.,

|
L-Lecture, p-Practical, ESA-End Semester Assessment, CA-Continuous Assessment(Internal)
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M.Sc. Degree course in Food & Dairy Biotechnology
(Semester System)

Study Tour

Study tc;ur in the 4™ semester of the PG programme is compulsory, and it should be conducted with a broad
objective of that the students should familiarize the research trends in food and dairy biotechnology. Tour should
be a minimum of three day trip to various research stations/ industries of national importance doing active
research in the two thrust areas- Food and Dairy Biotechnology.

Project work & Dissertation

Topic of the dissertation may be chosen from any part of the thrust area (food and dairy biotechnology),
with emphasis on originality of approach. The problem may be getting identified in the second semester itself,
and the preliminary works should be started in the third semester. It should be duly signed by the research guide
and the Coordinator of the programme and submitted for evaluation. The dissertation to be submitted should
include: Introduction, Review of Literature, Objectives, Materials and Methods, Results and Discussion, Summary
and Conclusion, and References.

Scheme for Practical; Durationf CA | ESA ;c;trakls

FDB Techniques I (FDB 104) includes all the practicals of 4 hrs 25 75 100
FDB 101, FDB 102 & FDB 103

FDB Techniques II (FDB 204) includes all the Practicals of 4 hrs 25 75 100
FDB 201, FDB 202 & FDB 203

FDB Techniques I1I (FDB 304) includes all the Practicals of - 4 hrs 25 75 100
FDB 301, FDB 302 & FDB 303

FDB Techniques IV (FDB 404) includes all the practicals of 4 hrs 25 75 100
FDB 401 and FDB 402 O

The practical examinations are conducted at the end of each semester. Certified records of practical works
done and submissions, if any, should be submitted at the time of each practical examination. The Lab & Industry
visit report (Tour Report) should be submitted at the time of semester IV practical examination.
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SCHEME OF EXAMINATION AND MARK DISTRIBUTION

—

Semester |  Paper Paper Hours/ ESA Maximum
code Semeste | hours marks buta
CA ESA | Total
I FDB101 Paper 1 90 3 25 75 100
FDB102 Paper 2 90 3 25 75 100
FDB103 Paper 3 90 3 25 75 100
FDB104 FDB Technique-I . 180 4 25 75 100
Total for Semester I 450 13 100 300 400
R FDB201 Paper 1 90 3 25 75 100
FDB202 Paper 2 90 3 25 75 100
FDB203 Paper 3 90 3 25 75 100
FDB204 FDB Technique-II 180 4 25 75 100
Total for Semester II 450 13 100 300 400
m FDB301 :Paper 1 90 3 25 75 100
FDB302 Paper 2 i 90 3 25 75 100
FDB303 Paper 3 90 3 25 75 100
FDB304 FDB Technique- 111 180 4 25 75 100
Total for Semester III 450 13 100 300 400
v FDBA401 Paper 1 90 J 25 75 100
v FDBA402 Paper 2 90 3 25 75 100
FDBA403 Dissertation 150 200 200
FDBA404 FDB Technique-IV 120 3 25 75 100
FDBA405 Viva Voce 100 100
[ Total for Semester IV 450 9 75 | 525 600
/:Lffa"d Total 375 (1425 | 1800
-
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Distribution of marks in each Semester Examination

Semester Continuous Assessment End Semester Assessment Total marks
T Theory | Practical | Theory | Practical |
I BEE —_;S_n T 25 225 75 400
I N 75 ' 25 225 75 400 3 3

m 75 25 225 75 400

S0 25 170 75 300
Project work & Dissertation .200‘

Comprehensive Viva Voce 100

Grand Total ' 1800

'Distribution of Marks in Practical Examinyati‘on

Practical Exam

(FDB Techniques) Examination Record/Submission Total Marks.
1 o 65 " Record-10 B -
2 A 65 "“Record-10 ' 75
m 65 11e) <eltinn Lo oriRecord 101 = o o755
J\Y s 60 1 " Record -10
Tour Report
(Lab & Industry visit report) -05 75°
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