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Program: Class:B.H.Sch.Sc(HomeScience) Year: Second Session:2026-27
Diploma

SUBJECT: FOOD AND NUTRITION

1 CourseCode

2 | CourseTitle FOOD ADDITIVES S
3 | CourseType
(CoreCourse/Elective ~ DSC2 — (B)
/GenericElective/Vocati
onaLf............................)
4 Pre-requisite(ifany) Open for all
5 CourseLeaming The students will be able to: =N
Sificemes(CLO) I. To understand the significance and importance of
food additives in food processing.
2. To comprehend the chemistry and toxicological
aspects of food additives,
3. To gain knowledge on shelflife extension and
processing aids of additives.
4. To understand of safety, healthy and regulatory
aspects of each food additives
6 | Credit Value ' 3 .
t’? ‘ Total Marks Max.Marks:30+70 J Min.Passing Marks:35
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PartB-ContentoftheCourse

TotalNo.ofLectures-Tutorials—Practical(inhoursperweek):L—T-P:45H0urs

Unit Topics No. of

Hours

Introduction to Food Additives
1. Definition and significance of food additives in food processing,
2. Functions and Types of food additives.
3. Classification- Intentional and Unintentional Food Additives.
4. Naturally occurring food additives, Beneficial and Toxic Effects

Unitl

of Food Additives.
5. Tolerance level and Toxic levels in food, Generally recognized
as safe (GRAS) 15
Activities:

I “Intentional vs Unintentional Additive Sorting”
2 Poster Making: “Good Additives vs Bad Additives”

Key Words :Food Additives, Food Processing, Intentional Additives

) ‘Functional role of Additives

Unit2 I Antioxidants, Preservatives, Antimicrobial, Colouring Agents,

Flavouring Agents, Emulsifying and Stabilizing Agents, Anti 15

caking agents, Buffering Agents, Anti Foaming Agents,

sweetening Agents, Enzymes, Leavening A gents.

Nutritional Additives

2. Vitamins, Amino Acids, Fatty Acids, Minerals and Trace
Minerals, Dietary supplements.

Activities:
L. Identify nutritional additives in real food packets.
2. Poster making — any two additives in one frame

Key Words :Antioxidants, Preservatives, Colouring Agents,

Unit3 [Food additives as toxicants

I Artificial Colours, Sweeteners; Toxicants formed during Food
Processing such as Nitrosamines, Maillard reaction products 15
Acrylamide, Benzene, Heterocyclic Amines and Aromatic
Hydrocarbons; risk of Genetically Modified Food (GM food),
Food Supplements, Persistent Organic Pollutants (POP),
Toxicity implication of Nanotechnology in food.

2. Toxicological evaluation of food additives- Risk assessment
studies- Safety and Quality Evaluation of Food Additives,
NOAEL, ADI, LD50.

Activities: 5
I. Prepare a chart- “Harmful Additives & Toxicants Formed During
Processing”

Key Words : Artificial Colours, Sweeteners, Nitrosamines
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PartC-LearningResources

TextBooks,ReferenceBooks, Otherresources

SuggestedReadings:

1.

[95]

. Branen, A.L., Davidson PM & Salminen S, 2001. Food Additives. 2nd Ed. Marcel

9.
10. Food Additives by A. Larry Branen, P.Michael Davidson, Seppo Salminen, John H. Thorngate
I'l. Food Chemistry by F ennema, Food Science & technology series, 4th edition.

12. Food Chemistry by Belitz, Grosch, Springer

Suggestive digital platforms weblinks

1. hjps:ﬁwww.fda.govffoodlfood—ingredients-packaging»’generallv—recognized-safe-gras
2. httns:z‘;’egvankosh.ac.inlbitstr_egmf123456789!73lglflfUnit-’?.pdf
3.

Sen, M. (2021). Food Chemistry: The Role of Additives, Preservatives andAdulteration. United
States: Wiley.

Madhavi, D.L., Deshpande, S.S & Salunkhe, D.K. 1996. Food Antioxidants:
Technological, toxicological and Health Perspective. Marcel Dekker

Mahindru, S.N. 2008. Food Additives: Characteristics, Detection and Estimation. Aph
Publishing Corporation, New Delhi.

Deshpande, S.S. 2002. Handbook of Food Toxicology. Marcel and Dekker AG.
Basel,Switzerland.

Dekker.

Brannen, D., & Salminen, T. (2002). Food Additives. 2nd edition. New York: Marcel
Dekker,Inc.

Fennema, O. R. (1996). Food chemistry (Vol. 76). CRC Press.

Baines, D.,, & Seal, R. (Eds.). (2012). Natural food additives, ingredients, and
flavourings.Elsevier. '

Msagati, T. A. M. (2013). Chemistry of food additives and preservatives: emulsifiers

httgs:;’!fssai.gov.in!up!oadﬁuploadﬁles/ﬁles/l\/[anual Food Additives 25 05 2016(1).pdf

Suggested equivalent online courses:
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Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Maximum marks: 100

Continuous Comprehensive Evaluation (CCE): 30 marks, University Exam(UE): 70 marks
Internal Assessment
Continuous Comprehensive 30 Marks
Evaluation (CCE): 30

Class Test Assignment/ Presentation

External Assessment:
University Exam (UE): 70
Time: 03:00 hour

Section(A): Three Very Short Questions (50 word each)
Section (B) : Four short Questions (200 word each) 20 Marks
Section (C): Two Long Questions (500 word each)

Any remarks/suggestions:
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Program Class:BHSc/BSc(HomeScience) | Year: Second Session:2026-27

Diploma
SUBJECT:FOOD AND NUTRITION
1 | CourseCode
2 | CourseTitle FOOD ADDITIVES

3 | Course Type
(CoreCourse/Elective/Gene| PSC 2

ricElective/Vocational/)

4 | Pre-requisite(ifany) Openforall
5 CourseLeaming . The students will be able to:
outcomes(CLO)

food additives in food processing.

aspects of food additives.

processing aids of additives.

of each food additives.

I.To understand the significance and importance of
2.To comprehend the chemistry and toxicological
3.To gain knowledge on shelf-life extension and

4.To understand of safety, healthy and regulatory aspects

6 | CreditValue 1

7 | TotalMarks | Max.Marks:30+70 Min.PassingMarks:35
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PartB-Contentofthe Course
TotalNo.ofLectures-Tutorials-Practical(2hou rsperweek): L-T-P: (15x 2 ) 30Hours
Unit Topics Noofhours
1 Identify food additives in commonly used packaged foods. 6
2 Study of the effect of stabilizers or thickeners on quality of] 6
foods.
3 Identification of class I and class II preservatives 6
4 [Role of leavening agents in baked food product. 5
L 5 Role and mode of action of antioxidants in food product. 6
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PartC-LearningResources

TextBooks,ReferenceBooks,Otherresources

SuggestedReadings:

* Sen, M. (2021). Food Chemistry: The Role of Additives, Preservatives and Adulteration.
United States: Wiley.

* Madhavi, D.L., Deshpande, S.S & Salunkhe, D.K. 1996. Food Antioxidants: Technological,

toxicological and Health Perspective. Marcel Dekker
* Mahindru, S.N. 2008. Food Additives: Characteristics, Detection and Estimation.
AphPublishing Corporation, New Delhi.

e Deshpande, S.S. 2002. Handbook of Food Toxicology. Marcel and Dekker AG, Basel.
Switzerland.

® Branen, A.L., Davidson PM & Salminen S. 2001. Food Additives. 2nd Ed. Marcel Dekker.

* Brannen, D., & Salminen, T. (2002). Food Additives. 2nd edition. New York: Marcel
Dekker,Inc.

* Fennema, O. R. (1996). Food chemistry (Vol. 76). CRC Press.

* Baines, D., & Seal, R. (Eds.). (2012). Natural food additives, ingredients, and flavourings.

Elsevier.
o Msagati, T. A. M. (2013). Chemistry of food additives and preservatives: emulsifiers

* Food Additives by A. Larry Branen, P,Michael Davidson, Seppo Salminen, John H.
Thorngate

¢ Food Chemistry by Fennema, Food Science & technology series, 4th edition.

* Food Chemistry by Belitz, Grosch, Springer
Suggestive digital platforms weblinks

. https:ﬂwww.fda.gov/foodffood-ingredients-packagingfgenerallv-recognized-safe-gras
J httns:z’/egvankosh.ac.infbitstrcam!123456789f?3121;’1@11&-7.0(]{'

* https:/fssai.gov.in/upload/uploadfiles/files/Manual Food Additives 25 05 2016(1).pdf
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Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Internal Assessment Marks External Assessment Marks
Class Interaction /Quiz 10 Viva Voce on Practical 10
Attendance 10 Practical Record File 10
Assignments (Charts/ 10 Table work/Experiments 50
Model Seminar / Rural
Service/Technology
Dissemination/Report of
Excursion/ Lab Visits/Survey/

Industrial visit)
TOTAL 30 70

Any remarks/suggestions:
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