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To, - 17 SEP 2021

The Direcior,
Departments of Technology,
Shiva,1 University,
Kolhapur.
Subject: Regarding revised syllabus of Ph. D. Coursework of Food
Technoiogy under the Facu'ty of Science and Technology.

Sir/Madam,

With reference to the subject meniioned above, 1 am directed to inform you that
the university auth orities have accopted and grentzd aparovel +o the s llabus of Ph., D,
Caur@ei\'ork of Food Téchnoiggy “nder the Faculty of Sci.ace and Technology.

This syliabus will be implemznted from the academic year 2020-2] i.e. from
June 2020 onwards.

You are therefore, requested  bring this to the notice of all students and
teachers corceried.

Thanking you,

Copy to :-

I/c Dean, Faculty of Science & Teclinsiogy Computer Centre/ IT Cell

Chairman, BOS in Architecture Affiliation Section (U.G./P. G.)
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Shivaji University Kolhapur

Syllabus for Ph D Coursework in

Food Technology Engineering



Paper Il (Compulsory)
Recent Developments in Food Process Engineering
Teaching Scheme: Examination Scheme:
Theory: 4Hrs/ Week Theory Examination: 80 Marks

Term Work: 20 Marks

UNIT- 1

Emerging food processing techniques in non-thermal processing: Membrane technology, High
hydrostatic pressure (HHP) technique, Ultrasound, lonizing radiation, Pulsed electric field (PEF)
preservation technique, Hurdle technologies etc.

UNIT-1I

Emerging technology in food processing and extraction: Active and Modified Atmosphere
Packaging (MAP), Control Atmosphere Packaging (CAP). Supercritical fluid extraction (SCFE):
Concept, property of Near Critical Fluids (NCF) and extraction methods (Cold extraction,
Microwave assisted extraction), Application of SCFE in food processing.

UNIT-HI

Extrusion cooking: recent developments, methods, equipments, design criteria of extruders,
engineering aspects of single and twin screw extrusion cooking, applications of extrusion.
Recent trends in freezing systems: frozen food properties, freezing time calculations, slow and
fast freezing methods. Refrigeration systems used in food processing and storage.

UNIT- IV
Novel evaporation/ dehydration techniques: Fluidized bed drying, freeze drying, rotary drying,

and vacuum drying. Emerging food processing techniques in thermal processing: Dielectric,
ohmic and infrared heating, Ultra high-temperature (UHT)/aseptic processes etc.
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