
Name of Programme: B.Voc. FPQM 

Programme Outcomes PO1- Students know about the scientific method to food science problems 
PO2- Know about  quantitative reasoning skills to food science data 
PO3- Apply critical thinking and analytical evaluation to contemporary food 
science information and literature 
PO4- Apply principles from general chemistry, biology, physics, statistics and 

mathematics to food science problems. 

Name of Course Outcomes 
Introduction to Bakery and 

Confectionery 

CO1- To understand the role of different ingredients used in Baking Industry. 

CO2- To know the general methods of processing and preservation of foods. 

CO3- To identify the microorganisms that can otherwise spoil bakery 

products. 

Dairy Technology CO1- To develop knowledge among students about various aspects of dairy 

industry. 

CO2- To study quality standards and production of various types of milk and 

milk products. 

CO3- To study the role of dairy farming in Indian economy 

 

Food Quality Control CO1- To understand the different principles and functions of food quality 

control department. 

CO2-  To understand various food laws and regulations 

 Food Packaging CO1- To enable the students to understand about packaging and packaging 

materials, compatibility of various food items with packaging materials 

Industrial Safety, Hazards 

& Prevention 

CO1- To create awareness about health hazards of industrial substances. 

CO2- To evaluate the threshold value of industrial hygiene and safety. 

Food Plant Layout And 

Waste Disposal 

CO1-Introduction of the basic setup of a food processing industry. 

CO2-To make them conversant with the machinery and equipments used in 

different types of food industry. 

 Technology Of Fruit And 

Vegetable Processing 

CO1- To know technical details of processing of different fruits and 

vegetables in accordance with their composition. 

CO2- To understand various aspects of fruit and vegetable preservation. 

Egg, Poultry, Meat & Fish 

Processing 

CO1-To enable the students to understand the various aspects of egg, meat 

and fish products and their preparation. 

CO2-To gain knowledge on processing of meat and fish. 

Principles Of Food 

Processing And 

Preservation 

CO1- To understand the basic principles & objectives of food processing. 

CO2-To study different means of food preservation and their subsequent 

utilization 

Technology Of Oils And 

Fats Processing 

CO1- To understand the basic properties of oils and fats. 

CO2-To know their nutritional importance and extraction of oils 



Technology Of Spices & 

Flavors 

CO1- To know various types pf spices and flavours. 

CO2- To understand the techniques of processing spices. 

Seminars CO1- To make the student conversant with latest happening in the field of 

food processing and preservation and to improve their communication skills 

Food Analysis  CO1-To impart the skills of handling the different instruments used in food 

analysis. 

CO2- To study the various techniques in the analysis of food samples. 

Unit Operations In Food 

Engineering 

CO1-To create awareness about the unit operations involved in food 

processing industry. 

CO2-To explain the principles of methods used for preservation of food. 

CO3- To study different types of equipment used in the food processing 

industry 

Food Safety And Food Laws CO1- To understand the importance of food safety. 

CO2- To study implementation of food safety systems. 

CO3- To study national and international food standard and laws. 

 Food Microbiology CO1- To understand the isolation methodology of microorganisms 

CO2-To identify the microorganisms of food products of plant and animal 

origin. 

CO3-To learn about Food borne diseases and microorganisms. 

Food Additives CO1-To give the knowledge of various additives in food products, and their 

functions. 

CO2- To study the properties of various food additives, their hazards and 

limits prescribed under food safety regulations. 

Technology Of Fermented 

Foods 

CO- To understand the different types of fermentation techniques used in 

the production of fermented food products. 

 


