-EM-03P Practical and Project-I

Total Marks: 100
External Marks: 70
Internal Marks: 30

Credits: 6
Pass Percentage: 40%

Practical

1) Identification of lab equipment
2) Identification of class I & class II Preservatives.
3) Identification of spoiled food.
4) Preparation of product by using Salt as preservative (any two)
5) Preparation of product by using Sugar as a preservative (any two)
6) Preparation of product by using Oil as preservative (any two)
7) Preparation of product by using Chemical preservative (any two)
8) Visit to the food preservation unit.
Scheme of practical examination

Internal practical examination 30 marks
I Preparation
10 marks

1) Identification
5 marks

III) Submission of practical record book
S marks

IV)  Viva—Voce
5 marks
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