
Sr. No. Programme Name of Course Course ID
1 B.Sc. Chemistry (Single Major) Food Chemistry 240/CHE/SE301
2 BHHA NEP : Bachelor of Science in 

Hospitality & Hotel Administration

Facility Operations - Housekeeping Level-3 240/HHA/SE301

3 Diploma in Yoga Traditional Alternative Therapy 243/YOG/SE301
3 MBA Integrated (3rd semester) Excel Proficiency for Business Analysis 242/MBAI/SE301
4 M.A. (Integrated) Journalism & Mass 

Communication

Newspaper Designing with InDesign 242/JMC/SE301

5 MCA-Integrated Basic Statistics Tool 242/MCAI/SE301
6 M.com Integrated (Credit wrong) Excel Proficiency for business Analysis (BL) 242/COMI/SE301



COURSE DETAILS: 

Course Title 

Semester 

Course Code 

Course ID 

Total Credits 

Total Marks 

Marks Distribution 

Food Chemistry 

Semester-III 

SEC-3 

03 (Lecture: 02, Tutorial: 0, Practical: 01) 

75 

Theory External: 35 

Practical External: 20 

COURSE CURRICULUM DELIVERY WEEKLY DISTRIBUTION: 

Lectures (L) Hours per Week: 2 

COURSE OBJECTIVES: 

Theory Internal: 15 

Total Hours per Week: 4 

oCHe\ SE30l 

Practical Internal: 05 

Practicals (P)) Hours per Week: 2 

1. To introduce the concept of food adulteration, its definition, and various types including 
intentional and incidental adulterants. 

2. To identify commonly adulterated foods and understand the types of adulterants like 
poisonous substances, cheap substitutes, and foreign matter. 

COURSE OUTCOMES: 

3. To study the health impacts of consuming adulterated food and raise awareness of food 
safety. 

4. To explore traditional and modern methods of detecting adulterants in food items such 
as milk, oil, sugar, spices, and beverages. 

5. To understand the historical development of food legislation in India and the role of 
regulatory bodies. 

6. To examine national and international food safety standards like FSSAI, cODEX, 
HACCP, ISO 22000, and their applications. 

Afer completing this course, student will be able to: 

7. To provide hands-on experience in detecting common adulterants using simple 
qualitative methods in various food samples. 



1. Defince food adulteration and classify different types of adulterants commonly found in 
the food supply chain. 

2. ldentify adulterated food items through observation and basic laboratory techniques. 3. Analyze the health consequences of consuming adulterated foods and propose preventive strategies. 
4. Perform simple detection tests for adulterants in food samples such as milk, oils, sugar, spices, and honey. 
5. Understand the legal framework related to food adulteration and the functioning of food laboratories and regulatory agencies. 

IV 

DETAILED CONTENT OF COURSE: 

III 

6. Interpret food safety standards and implement food safety practices like HACCP and GMP in food production and distribution. 

Theory Syllabus: Total Contact Hours: 45 

II 

7. Evaluate food products based on standard food testing and quality control procedures for both domestic and export markets. 

Unit 

Introduction to food safety: 

Topics 

Definition, food safety issues, factors affecting food safety, Shelf life of Food Products, Food additives: food colours, preservatives, antimicrobial substances, flavoring, emulsifying, stabilizing agents, anticaking, antifoaming, glazing, acid regulator, chelating agent. Food contaminants of natural origin: seafood toxins, toxic amino acids and lathyrism, goitrogens, haemagglutinins, phytates, cyanogenic glycosides. 
Adulteration-Introduction, Definition, Types; Common Foods subjected to Adulteration-Poisonous substances, foreign matter, Cheap substitutes, Spoiled parts. New adulterants in foods, Adulteration through Food Additives - Intentional and incidental. General impact on human health. Adulteration of Common Foods and Methods of Detection 
Means of Adulteration; Methods of Detection Adulterants in the following Foods: Milk, Oil, Grain, Sugar, Spices and condiments, processed food, fruits and vegetables 

Food safety management system 
Historical Food legislation in India and amendments, Food and safety acts India. Central food laboratory, Municipal laboratories, Importance and application of food regulation in the Indian and Global context, responsibilities for maintaining and enforcing food safety FSSAI, CODEXALIMENTARIUS, HACCP, ISO 22000 series, TÌM and codes of GMP. Auditing and accreditation (BIS, QCI, AGMARK etc). 

Contact 
Hours 

12 

11 

11 

11 



1. Composition and adulterant detection in the following Foods 
Milk, Edible Oil, Sugar, Spices, honey, flours, Ghee Beverages 
Alcoholic and Non-alcoholic. 

2. To detect the presence of adulterants like water, proteins, urea, 

(One method of detection for each food item). 

3. To detect the adulteration of insoluble substance, chalk powder 

Theory Exams: 

formalin, detergent, sugar and starch in the milk. 

Practical 

4. To detect the adulteration of red lead salts/brick powder in chilli 
powder, yellow lead salts/ colored saw dust in turmeric and dried 
papaya seeds in pepper. 

and washing soda in sugar. 

5. To detect sugar as an adulterant in honey. 

COURSE EVALUATION METHODS 

Practical Exam: 

Total Marks: 50 (External: 35 + Internal: 15) 

Internal Assessment: 15 Marks 

External Assessment: 35 Marks 

(02 Hours) 

Internal Assessmert: 05 Marks 

External Assessment: 20 Marks 

(03 Hours) 

Instruction for End Term Theory Exam: 

Class Participation: 05 
Seminar/Presentation/ Assignment: 05 

Total Marks: 25 (External: 20 + Internal: 5) 

RECOMMENDED BOOKS 

Marks 
Mid Term Exam: 5 Marks 

End Term Exam: 35 Marks 

Class Participation: NIL 
Seminar/Lab record/Demonstration: 05 
Marks 

End Term Practical Exam: 10 Marks 
Lab record: 05 Marks 
Viva Voce: 05 Marks 

30 

The Examiner is requested to set nine questions in total, selecting two questions from each 
section. Question-1 will be a compulsory question consisting short answer type questions 

covering all the units of the syllabus. All questions should carry equal marks. 

1. A first course in Food Analysis, A.Y. Sathe, New Age International (P) Ltd., 1999. 



2. Food Safety, case studies - R. V. Bhat, NIN, 1992. 
3. DART- Detect adulteration with rapid test. FASSAI, Imprinting Trust, assuring safe and nutritious food, Ministry of Health and Family Welfare, Government of India. 4. Rapid detection of food adulterants and contaminants Theory and Practice, S. N. Jh, 2016, Kindle Edition. 
5. Domestic Tests for Food Adulterations, H. G. Christian, Forgotten books. 6. A Laboratory Manual of Food Analysis, S. Sehgal, Wiley Publishers. 7. Food Safety and Standards Act, 2006. Bare ACT, November 2020, Commercial law publishers. 



Core 
Cour 
se 

Type of Course: Skill Enhancement Course 

(CC) 

Minor 

T 

Course 
(MIC) 
including 
Vocationa 

UNIT I: 

(vOC) 

UNIT II: 

ICourses 

Introduction to the Course: 

P 

Detailed Syllabus: 

Facility Operations Housckeeping Level -3 
Course ID � HMIC 304 

Credits 

Multidisciplina 
ry Course 

(MDC) 

UNIT II: 

Semester 3 

T 

UNIT IV: 

30 

Ability 
Enhancement 
Course (AEC) 

Textbooks: 

TE 

cO2: Implement the concept and principal elements of interior decoration. 

70 

Skill 

CO1: Learn about the safety and security procedures in a hotel or a hospitality organization. 

PI 

Enhancement 
Courses 
(SEC) 

The module endeavours to instill in students a detailed understanding of the critical aspects of facility operations 
and housekeeping management. Learners are introduced to the concept of interior design, ecotels, and facility 
management, which plays a crucial role in maintaining and managing buildings in the contemporary world. As 
the adoption of facility management solutions and services across different organizations fuels the overall 
growth of the facility management market in the years to come, the curriculum provides insight into the domain. 
Course Outcome: After completing the course, students will be able to 

PE 

Value 
Additio 

Courses 

(VAC) 

CO3: Recognize the factors relating to facility management and the stages in the development of a hospitality 
facility. 
Co4: Examine the crucial components of creating eco-sensitive or 'green' hotels and evaluate the contemporary 

trends in housekeeping. 

Time Allowed 
3 Hours 

Internship 

Theory - Safety and security - possible hazards, safety awareness, accident prevention, emergency handling, 
key control, and lost and found procedure. 

Theory - Interior design - concept, principle, and elements, use of colour, lighting, floor coverings, finishes, and 
process to maintain them, furniture arrangement in guestrooms, fixture and fitting and its types, beds, mattresses 
and bedding, soft furniture and its types, guest room accessories and placement of guest supplies; carpets - use 
and composition, types and their characteristics, carpet construction, and design/patterns, factors to consider in 
selection of an appropriate carpet, care, and maintenance. 

Theory - Facility planning and management, factors considered in planning and designing of hospitality 
facilities, stages of development, roles of the facility in the hotel building, role of facility manager; common 
services provided by facility management companies, stages in developing the hospitality property, and the 
hotel design process. 

Theory - Eco-sensitive or 'green' hotels - concept, criteria for Ecotel certification, consideration in choosing a 
site, building specifications and construction parameters for an Ecotel, importance of energy and water 
conservation, nethods of conserving energy, benefits of using environment-friendly guest supplies and 
stationery;, contemporary trends in housekeeping. 



Andrews, S.. (2017) Housckeeping Operations and Management, McGraw Hil Education, New Delhi 
Recommended Textbooks: 

Raghubalan, G. and Raghabalan, S., (2015) Hotel housekeeping: Operations and Management, Oxford 
University Press, New Delhi 

Theory Internal (T) 

Andrews, S.. (2017) Housekeeping Operations and Management, McGraw Hill Education, New Delhi 
Casado, Matt.A., (2012) Housekeeping Management (2nd. edn), John Wiley and Sons, New York, US 
Jones, T.J.A, (2005) Professional Management of Housekeeping Operations (4th edn), John Wiley, 
New Jersey 

Theory External (TE) 

1. 

Negi, D.S. and Verma, S.M., (2020) Fundamentals of Hotel Housekeeping: Operations & 
Management, Bharti Publications, New Delhi 

Final Assessment (FA) =(TI+TE) 

Final Assessment (FA) 

1 

The Internal Assessment (IA) will have the following components: 
S.No. Internal Assessment Components (TI) 

2 

3 

Mid - Term Exam 

In class participation & Attendance 

Internal Assessment (LA) 

Project presentation 

External Assessment (EA) 
The External Assessment (EA) will have the following components: 
S. No. External Assessments Components (EA) 

Section A 

External Assessment (EA) = (ETTE) 

Section B 

End term theory exam (ETTE) 

The question paper pattern for the end term examination will be 70 Marks: 

Seven Short answer type questions covering all units. All 
compulsory 

Answer any one question from each Unit 

30 Marks 

Choice of Q. 2&3 From Unit I 
Choice of Q. 4&5 from Unit II 
Choice ofQ. 6&7 from Unit II 
Choice of Q. 8&9 from Unit IV 

70 Marks 

100 Marks 

Marks/Weightag 

10 marks 

70 marks 

10 markS 

10 marks 

30 marks 

Marks/Weightage 
70 marks 

7*2=14 marks 

4*14=56 marks 



Total Marks 

Mapping Matrix of Course 
Table 1: CO-PO Matrix for the Course 

COURSE 
OUTCOMES 

CO1 

C02 

CO3 

CO4 

Average 

COURSE 
OUTCOMES 

CO1 

CO2 

CO3 

CO4 

PO1 

Average 

3 

3 

3 

Table 2: CO-PSO Matrix for the Course 
PSO1 

3 

3 

3 

3 

3 

3 

3 

PO2 

3 

3 

3 

3 

PSO2 

3 

3 

3 

3 

3 

PO3 

3 

3 

3 

3 

PSO3 

3 

3 

3 

3 

3 

3 

3 

3 

PO4 

3 

3 

PSO4 

3 

3 

3 

3 

PSO5 

3 

3 

3 

3 

POS 

3 

3 

3 

3 

n 3 

PSO6 

3 

3 

3 

3 

3 

PO6 

3 

3 

3 

70 marks 

3 

PS07 

2 

2 

2 

2 

2 

PO7 

2 

2 

2 

2 

2 

2 

2 

2 

PO8 

2 

2 

PS08 

2 

2 

2 
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