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Introduction

Holistic development of students is the main purpose of curriculum and this is
attempted through prescribing dynamic and updated curricular inputs. No
university curriculum can adequately cover all areas of importance or relevance. It
is important for higher education institutions to supplement the curriculum by
making a provision for added courses. Value added courses are part of the
curriculum designed to provide necessary skills to increase the employability
quotient and equipping the students with essential skills to succeed in life.
Department of Chemistry, NGB (Deemed to Be University) offers two value added
courses which shall be conducted by experts or in-house staff and help students
stand apart from the rest in the job market by adding further value to their resume.

Objectives:

To cope up with emerging challenges.

To impart high levels of lateral thinking and the spirit of entrepreneurship.
To improve employability skills of students.

To bridge the skill gaps and make students industry ready.

To provide an opportunity to students develop their inter-disciplinary skills.

To mould students as job providers rather than job seekers.

Guidelines for conducting value added courses:

Guidelines for conducting value added courses. Value Added Course is not
mandatory to qualify for any program. It is a teacher assisted learning course open
to all students without any additional fee. However, students shall pay the
prescribed examination fee and register along with other courses in that particular
semester. Classes for a VAC are conducted during the reserved time Slot in a week



or beyond the regular class hours. VAC may be also conducted during weekends
/ vacation period.

Registration Guidelines and Procedure

A student will be permitted to register only one Value Added Course in a Semester.
No student will be encouraged to opt for the VAC offered by his/her parent
Department/Faculty. The course can be offered only if there are at least 5 students
opting for it. The students may be allowed to take value added courses offered by
other departments after obtaining permission from Head of the Department offering
the course.

The list of Value Added Courses shall be displayed in the University Website along
with the syllabus. A student shall register for a Value Added Course offered during
the semester by submitting the duly filled in registration form (Annexure II)
through the concerned Head of the Department.

Duration

The duration of value added course is 30 hours with a combination 16 hours (40%)
of theory and 18 hours (60%) of practical. However, the combination of theory and
practical shall be decided by the course teacher with the approval of the Head of
the Department.

Attendance

Each faculty handling a course shall be responsible for the maintenance of
Attendance and Assessment Record for candidates who have registered for the
course. The Record shall contain details of the students’ attendance, marks
obtained in the Continuous Internal Assessment (CIA) Tests, Assignments and
Seminars. In addition, the Record shall also contain the organisation of lesson plan
of the Course Instructor. The record shall be submitted to the Head of the
Department once a month for monitoring the attendance and syllabus coverage. At
the end of the semester, the record shall be duly signed by the Course Instructor
and the Head of the Department and placed in safe custody for any future
verification.

Each student shall have a minimum of 75% attendance in all the courses of the
particular semester failing which he or she will not be permitted to write the End-
Semester Examination. Relaxation of attendance requirement up to 10% may be
granted for valid reasons such as illness, representing the University in
extracurricular activities and participation in NCC / NSS.

Evaluation

The value added course shall carry 100 marks with 25% Continuous Assessment
and 75% End Semester assessment. The CIA shall be a combination of a variety of



tools such as class test, assignment, seminars, and viva-voce that would be suitable
to the course. The internal assessment shall be done based on the performance in
the two Continuous Internal Assessment Tests, Seminar and Assignment. The
break-up of marks shall be as follows:

Test-1 & Test-1l - 15
Seminar - 5
Assignment 5

Total 25

Two Assessment Tests shall be conducted preferably one in the middle and the
other at the end of the course by the Department concerned. CIA Test-1 will cover
the syllabus of the first two units while CIA Testll will cover the last three units.
The duration of assessment is one hour each.

The pattern of question paper will be decided by the respective faculty. For the
CIA Tests, the assessment will be done by the Course Teacher. A student cannot
repeat the CIA Test-1 and CIA Test-11. However, if for any valid reason the student
could not attend the test. The End Semester Examination will be of three hours
duration The End Semester Examination shall be valued by the internal examiner
appointed by the Controller of Examination on the recommendation of the Head of
the Department.

Passing Requirement and Grading

The passing requirement for value added courses shall be 50% of the marks
prescribed for the course. While a minimum of 40% marks in End Semester
Examination is essential, and there is no passing minimum for CIA Tests. A
candidate who has not secured a minimum of 50% of marks in a course (CIA +
End Semester) shall reappear for the course in the next semester/year. The grades
obtained in VACs will not be included for calculating the he GPA. The percentage
of marks obtained by a candidate in a course will be indicated in a letter grade.

Evaluation of the performance of the student will be rated as shown in the table:

Letter %

Grade Marks
90-80
79-70
69-60
59-50
55-58
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Letter Grade Marks % A 90-80 B 79-70 C 69-60 D 59-50 E 55-58 RA Less than
50 W. The students who have successfully completed the Value Added Course
shall be issued with a Certificate duly signed by the Authorized signatories along
with the semester mark sheet.



Course Name- Certificate course in Food Chemistry

Credits- 2 Lectures + Practical — (16 + 18)

Program Learning Outcome: Students will be able to prepare chemical solutions
for different tests, can be able to differentiate between various components of food
and identify the food additives, preservatives, beverages and food colours.

Program Specific Outcome:

e Impart the knowledge of the components of Chemistry used in real life.

e Course will be able to develop inter-disciplinary skills in the students.

e Students will be able to cope up with food industry.

e To make the students self-dependent and job providers.

e Students will be able to check the quality of the food materials used in homes
on regular basis.

Course Objective: To make students aware about the food composition, food
additives, preservatives, and their chemical tests.

Course Learning Outcome: Students will be able to prepare chemical solutions
for different tests, can be able to differentiate between various components of food
and identify the food additives, preservatives, beverages and food colours.

Unit I: Food Nutritives



Food proteins: Classification and physicochemical properties, reactions involved
in processing and reactions with alkali; Food lipids: Edible fats and oils-
classification and chemical composition; Food enzymes: Hydrolases, lipases and
other important enzymes in foods.

Practical: Preparation of primary and secondary solutions; Determination of fat
contents (saponification value, iodine value, peroxide value); Determination of
melting and boiling point of fats.

Unit I1: Food Carbohydrates

Food carbohydrates: Classification of carbohydrates- monosaccharides and
polysaccharides, properties and utilisation of common polysaccharides; Minerals
in food: Main elements and trace elements in eggs, cereals & cereal products, fruits
and vegetables.

Practical: Estimation of reducing and non-reducing sugars; Quality inspection of
various food stuffs- cereals, pulses, spices and condiments etc.

Unit I11: Food Additives

Chemistry of vitamins and importance of vitamins in diet; Aroma compounds in
food & flavour enhancers with special reference to monosodium glutamate,
nucleotides; Sugar substitutes- sorbitol, saccharin, aspartame and cyclamate; Food
colours.

Practical: Chromatographic estimation of food colours.

Unit IV: Beverages

Classification, composition and gradation of beverages; Chemical changes during
processing of tea, coffee and cocoa.

Practical: Determination of total ash, alkalinity of water-soluble ash and water
extractives in tea.

Unit V: Preservation of Foods

General principles of food preservation: Physical and chemical methods of food
preservation; Jams, jellies and pickles: Classification, composition and
preservation; Preservation of dairy products.

Practical: Qualitative tests for milk, hydrogenated fats, butter and ghee



