Department: Catering Science and Hotel Management
Sem: II        Course Code: 09HM203
Faculty: R. Singaravelavan

Class: 1st Year

      Subject: Hygiene, HACCP and Food   

                                                                                                                                          Science     

	                                                                                                                                             Lecture No
	Unit No
	Details of Lecture
	Reference for lecture
	Tentative date and hour

	1
	I
	Personal hygiene, general health and fitness
	Theory of catering

David Foskett, Victor Ceserani, Ronlad Kinton
	21/12/2009


	6th hr

	2
	
	Kitchen hygiene-equipment and premises
	Do
	23/12
	4th hr

	3
	
	Food hygiene
	Do
	30/12
	6th hr

	4
	
	Food poisoning, hygiene audit
	Do
	4/1/2010
	4th hr

	5
	II
	HACCP-Introduction , objectives, understanding work flow
	Do
	7/1
	6th hr

	6
	
	Control points for high risk foods, action taken for safe foods
	Do
	11/1
	4th hr

	7
	
	Continuation of above topic
	Do
	18/1
	6th hr

	8
	
	Storage-methods of storing perishable and non-perishable ingredients
	Do
	20/1
	4th hr

	9
	III
	Function of food, importance f nutrients
	Food Facts and Principles-Shakuntala Manay & Shadukshara Swamy
	25/1
	6th hr

	10
	
	Effects of cooking  on Carbohydrate   and protein 
	Do
	8/2
	6th hr

	11
	
	Effects of cooking on fat, vitamins and minerals
	Do
	10/2
	4th hr

	12
	
	Sources and Function of Carbohydrate, protein and fat.
	Do
	13/2
	6th hr

	13
	
	Sources and function of vitamins and minerals
	Do
	16/2
	4th hr

	14
	IV
	Food additives-meaning and its role in cookery
	Food Science-B.Srilakshmi
	19/2
	6th hr

	15
	
	Browning reaction-enzymatic and non enzymatic
	Do
	22/2
	4th hr

	16
	
	Food adulteration-definition, adulterants types
	Do
	8/3
	4th hr

	17
	
	Continuation of above topic
	Do
	11/3
	6th hr

	18
	
	Food standards –ISI, Agmark
	Do
	13/3
	4th hr

	19
	V
	Food preservation-meaning, importance, examples for preserved foods 
	Theory of catering

David Foskett, Victor Ceserani, Ronlad Kinton
	17/3
	6th hr

	20
	
	Methods of food preservation-dehydration, smoking, chilling, freezing 
	Do
	19/3
	4th hr

	21
	
	Canning, bottling, radiation
	Do
	23/3
	6th hr  

	22
	
	Chemical preservation
	Do
	1/4
	6th hr


