
Lesson Plan
TH:l. PHYSICAL CHEMISTRY

3'd Semester.trT- Winter 2026

Name of the Faculty- BlptN BIHAR! MoHANW Date- lsr JULY 2025

Unit I - PHYSICAL PROPERTBS OFLIeUIDS: (5 Ctasses)

1
lntermolecular forces in liquid.
Vapour pressure and ils effect on temperature and boiling point.

2 lSurface tension.viscosity and measurement of viscosity by ostwald method

3 Refractive index, specific refraction, determination of refractive inde

4 Optical activity and measurement of optical activity

5 Solvesimple problems based on physical properties of liquid

Unit II - SOLUTION: (10 Classes)

Solution and Types of solutions.

7 Ways of expressing concentration.

8 Solve numerical related to concentration.

9 Ihe solution ofgases in gases.

10 Henry's law and solve numerical related to it.

L1. Solutions of liquid in liquids.

L2 Solubility of partially miscible liquids

13 Solubility of solid in liquid and equilibrium concept, solubility curve.

74
Raoulfs Law, ideal solution and explain the lowering of vapor pressure and its
neasurement

15 3oncept of elevation of boiling point and depression of freezing point

Unit III - OSMOSISA]ttDOSMOTICpRESSURE.: (10 Classes)

L6 Osmosis and osmotic pressure with example.

L7 Function of semi permeable membrane.

18 Osmotic pressure and isotonic solutions

19 Ihe theories of Osmosis

20 Reverse osmosis.

2L fhe laws of osmotic pressure.

22

23 lSolve the Simple Problems.
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24 Relation between Vapor Pressure& Osmotic Pressure.

25 llRetation between Vapor Pressure& Osmotic Pressure'

Unit IV - DISTRIBUTION LAW.: (5 Classes) 

-

Nernst's distribution law.
Equilibrium constant from distribution coeffrcignt

27 Extraction with a solven! multipleextraction

28 [-nncent of linr rid-l ior rid chromatosranhv

29 Applications of distribution law
---------------- r30 ll Numerical based on distribution law.

Unit V - COLLODS.: (f0 Chsses)

31 Colloids & types ofcolloidal systems

Characteristics of sols

lThe application of colloids. 
.

34 lMethods ofpreparation of sols & puriti@tion ot so

35 The optical, kinetic and electrical properties ofsols.

36 Emulsion andtypes of emulsion.

37 Th"."l" 
"f 

E*rl.tf".
38 fhe preparation of Emulsions andtheir properties

39 Gel, type of gel, properties andapplication.

40 Gel, type of gel, properties and application.

Unit VI - ADSORPTION: (5 Classes)

4L
llAdsorption
i lCompare absorption and adsorption

42 fypes ofadsorptions.

43 Physical adsorption and Chemisorption.

+4 The application of adsorption

45 The lon- exchange adsorption and discuss its application
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Lesson Plan
THzZ- FRUITS AIYD VEGETABLE TECIINOLOGY

3'd SemesterF-f- Winter 2026

Name of the Faculty- Anima Mishra Date- l't July 2026

Unit I - Physiology: (5 Classes)

t Classification & Nutritive value of fruits & vegetables

2 Classification & Nutritive value of fruits & vegetables.

3 Iranspiration, respiration, ripening and their effects

4 Iranspiration, respiration, ripening and their efflects

5 Harvesting & processing of fruits & vegetables

Unit II - Storage of fresh fruits and vegetables: (5 Classes)

5

7 Spoilageand its control

I Principles and methods of storage-cold storage, atmosphere storage

9 lgas storage, hypobaric storage, pre-cooling, radiation, waving etc

10 gas storage, hypobaric storage, pre-cooling, radiation, waving etc

Unit III - Processing: (10 Classes)

LL Processing of vegetables: Potato chips,

t2 French fries, frozen patties

13 sweet potato chips, flakes,

t4 Tomato -juice, puree,

15 lsauce, ketchup. chutney

L6 lMzsftroom-freeze drying, pickles, dehydration

L7 lProcessing of fruits: Jam, Jelly, ,

18 squash, marmalade

19 pickles, vinegar

20 lpickles, vinegar

Unit IV - Preservationof fruits and vegetables: (10 Classes)

2L Preserve fiuits and vegetables by heat

22 Preserve fruits and vegetables by heat

23 Preserve fruits and vegetables by heat

a -------v

Microbiology of fresh fruits and vegetables



24 ll*.*"gif *.r"-'*,*
25 Preserve fruits and vegetables by chemicals,

26 Preserve fruits and vegetables by chemicals,

27 Preserve fiuits and vegetables by sugar, salt,

28 Preserve fruits and vegetables by sugar, salt,

29 Preserve fruits andvegetables by fermentation, , drying

30 Preserve fruits and vegetables by fermentation, , drying

Unit V - Fermented fruit and vegetable products: (5 Classes)

31 Definition of Fermented foods

32 Picklingand curing of foods

lPicklingand curing of foods

lPicklingand curing of foods

35 lPicklingand curing of foods

Unit VI - Preparation ofspices and condiment products: (5 Classes)

36 Classification

37

38 Processing of spice and condiment products

39 Adulteration of spices

40 Adulteration of spices

Unit VII - Preparation of non-alcoholic beverage: (5 Classes)

4L Processing tea, coffee, and cocoa and their products

42 Processing tea, coffee, and cocoa and their products

43 Processing tea, coffee, and cocoa and their products

44 Processing of fruit juices.

45 Processing of fruit juices.
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Lesson Plan
TH:3- FOOD ITUTRITION

3'd Semester Ff- Winter 2026

Name of the Faculty- Anima Mishra Date- lsr JULY 2026

Unit I - Food & our Body: (10 Classes)

L lntroduction to food and nufiients

2 Functions offoods

3 Functions offoods

4 Basic food groups

5 Energy metabolism

6 Specific Dynamic action

7 Nutritive value of foods

8 Calorific value of foods

) Calorific value of foods

10 Recommended dietary allowances for Indians.

Unit II - Menu Planning & MealPreparation: (10 Classes)

1r- _-l

Irg I lFood misinformation

1q
lMenu planning for the family.

16 Menu planning for thefamily

t7 Menu planning for thefamily

E8----l lYenu planning for hospital settings.

19 Menu planning for hospital settings.

20 Menu planning for hospital settings.

Unit III - Balanced diet and Nutrition during normal life cycle: (10 Classes)

2t Balanced diet.

22 Balanced diet.

23 Diets duringa normal lifecycle.

24 Diets duringa normal lifecycle.



25 \ utrition during pregnancy

26 Nutrition during pregnancy

27 !,lutrition during lactation

28 ),lutrition during lactation

29 \lutrition from infancy to adolescence.

30 Ways of measuring growth.

Unit IV - Assessment of Nutritional status: (10 Classes)

31 Nutritional assessment of a community

32 Methods of assessment of nutritional status

33 lNutrition surveys.

34

35 Diet surveys.

Unit V - Malnutrition and Nutrition programmes.: (10 Classes)

136 Causes andconsequences of malnutrition in lndia.

37 lCauses and consequences of malnutrition in lndia.

38
I 
Protein Enerry Malnutrition

39 lProtein Enerry Malnutrition

40

4L

42

43 Current Nutrition programme in India.

lqq Food fortification, food enrichment

l4s food enrichment, food restoration.

[-ru6lru,o.' r'?.46
Signature of the Faculty

F+rr6lo,o' t'?' ag
HOD, FT

\utrition surveys.

Vitamin Deficiency

)eficiency of minerals

Deficiencyof minerals



Lesson PIan
TH:4- FOOD ENGINEERING-I
3'd Semester p f-Winter 2026

Name of the Faculty- Sriya Suman Patro Date-lsr JUIY 2026

Unit I - lntroduction : (5 Classes)

t introduction to food technolory

gI&"arryrry{el
of food preservation

4 Methods of food preservation

5 Method s of food preservation

Unit II - Preservation and Processing by heat: (10 Classes)

p lEffect of Heat on Micro-organisms

7 Effect ofHeat on Micro-organisms

8 Thermal Death Time (TDT) Curve

F-------l
Eo-----_l

Death Time (TDT) Curve

11 Environmental factorc

L2 Canning

13 Canning

L4 Pasteurization & Sterilization

15 Pasteurization & Sterilization

Unit III - Presenation and Processing by Cotd: (5 Classes)

15 ffect of cold on micro-organism

17 Effect of cold on micro-organism

18 Iypes of cold preservation

19 Iypes of cold preservation

20 Study & construction of cold storage

Unit IV - Dehydration and Concentration: (5 Classes)

27 Advantages of drying and drying rate

22 Changes duringdrying

23 Methods ofdrying

2

l

Environmental factors



24 Intermediate moisture foods

25 Methods of concentration

Unit V - Fernn"ot tiorr (5
26 Fermentation & behefits of fermentation

27

28

29 Control of fermentation in foods

30 Control of fermentation in foods

Unit VI - Foord irradiation: (5 Classes) --------_
1. Kinds of ionizing radiations

32 lKinds of ionizing radiations

33 Radiations effects.

34 Radiations effects.

35 Uses of radiations

Unit YII - Food Preservatives: (5 Classes)

36 Classification of food preservatives (class I and 2)
37

Sugar: Types, uses and mechanism of action against micro_ .rrrrri"-"38

39 chemical preservatives: importance and mechani.- of u"tion of b*zoic acid
KMS, Sodium benzoate40

Unit VIII - Frood packlging: (5 Classes)

41 llntroduction to Food packaging

42 'lmpofiance ana functi,on of food packasins.

Importance and function of food packagine.43

44

Study types of rigid and flexihle packaeins45
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Lesson Plan
TH:5, FLUID MECHANICS

3'd Semester FT- Winter 2026

Name of the Faculty- Sriya Suman patro Date-lsrJULY 2026

unit r - TNTRODUCTIONTO FLUDSTATTcs: (5 crasses)

iS fluid, Properties of fluid

's Law of viscosity

Differentiate Newtonian & Non-Newtonlu, noia

Derive an equation of

unit II - FLUrD FLow PITENOMENA ArtD FLUIDTSATTON: (6 classes)

ypes of flow. Reynolds,s experiment

. Derived Bernoulli's theorem
Friction factor and estimate friction loss in pipes

drop equation in fluidized bed.

id flow characteristic in packed bed.

low measurement and Transportatlo, of Ruia
Fluid flow through orifice meter, venture meter unO d"ffi
measurem€nt, solve simple problems on it.

and working of rotameter

pipe and tube

pipe fittings

and operation of different types of valves

and operation of different types of valves

:ion
ofc

Unit IV - CONDUCTION: (7 Classes)
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lHeat low concept in conduction

24 Fourier's law of conduction

25 llDerive an equation of hear flow in a composite wall and a cylinder.

26 Cptimum thickness of insulation

27 Solve problems on conduction

28 Solve problems on conduction

Unit V - COIIVf,CTION: (7 Classes)

29 lassify convection

30 jHeat flow phenomenon in convection

lDerive equation of individual and overall heat transfer co-efficient

32 lDifferent dimensionless no. used in convection *a aircu.r aiff"r"nt empirical
equation on heat flow by convection.

33
Different dimensionless no. used in convection and discuss different empirical equation
on heat flow by convection.

34 Parallel, co-current and counter current flow.

#==-
Unit YI - IIEAT EXCHANGERS AMEYAPO.|ATORST (10 CIasr"O

36 llClassi0 heat exchanger

37
construction and working of single pass, and multi pass, shell and tube heat
lxchangers

138
and working of single pass, and multi pass, shell and tube heat

l3e Energy balance for shell and tube heat exchanger and solve problems.

Energy balance for shell and tube heat exchanger and solve problems.40

l4L lassifo evaDofator

42 ion and operation of different types of evaporators

43 Construction and operation of different types of evaporators

44 Solve simple material balance and enerry balance problems

45 Solve simple material balance and energy balance problems
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