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Name of the Value Added Course FOOD SAFETY AND PRESERVATION TECHNIQUES

Course code 2IVBTFP

Course Coordinator Dr. N.SANGEETHA

emistryAssociate Pro fessor, Bioch
Date Starting Date: 25.lO.ZO2l Ending Dare: 2O.O l.ZO22
Duration ofthe Course 40 Hours

Total participants Enrol Ied 60

Successfully Completed 55

Type ofAssessment Objective and Descriptive

Course Outcome

pletion ofthis course the students will be able to
Understand the Nutritive value of food and its fundamental
concepts

Get familiarized with the causatives for food spoilage
Upgrade their insights in the methods involveJ in food
processing

On Com

Outcome Attainment 26 out of48 Students scored above 607o of Marks
Feedback Question Analysis _ euestions Asked

Q' No.
Parameters

QI expectation
The con ntte AS ln lne th mv S

Q2 General content ofthe Course

Q3 ide additiThe dprov onal know andedge

Q4 Well-designed practical sessions

Q5 tlSched fo the clas ess and other re Ievant deta S ha been foln edrm prom ptlv
Q6 Course materials provided were useful

Q7 f-em
strial

dProvi e S for sescope entp andloym fu fi S the dn LI needs
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