
Lesson Plan
TH: 1- CEREAL TECHNOTOGY

5rH Semester [TWinter 2026

Name of the Faculty- Sriya Suman patro Date- l't July 2026

Unit I (9 Classes)

1 lntroduction

2 llntroduction

3 Major cereals in India

4 Major cereals in India

5 Major cereals in India

5 Nutritive value of cereals

7 Nutritive value of cereals

8 Nutritive value of cereals

9 Nutritive value of cereals

Unit II (9 Classes)

10 -5trucrure

11 Study of structure, varieties

L2
I l.lusifi"*io" of . r ri"., *h*,

13 classification of cereal grain such as rice, wheat
L4 classification ofcereal grain such as sorghum,ragr-(
15

I lclassification of ce in such as ,orgh,r-, .ugi
16 classification ofcereal grain such as barley, bajra erc
t7 classification of cereal grain such as barley, bajra etc
18 classification of cereal grain such as barley, baira erc

Unit III (9 Classes)

19 Milling of cereal grains

20 Milling process such as ct"-irg, d" h*kirrg
21. Milling process such as cleaning, de husking
22 I poHsning, grading gl@ng of rice miiling
23 m.,.illi"g, D.y -ill o*

:
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26 Milling of barley, malting

27 iproduction of syrup, alcohol, beer etc.

Unit IV (9 Cllasses)

28 f echnology of bakery products

29
Function of different ingredients for production of bread, cake,
biscuits

30 Function of different ingredients for production of bread, cake, biscuits

3L Mixing, dough development, sheeting

32 rounding, proofing, fermentation, baking of bread

33 Mixing and baking of cake Mixing

34 Mixing and baking of cake Mixing

35 sheeting, baking of biscuit

36 sheeting, baking of biscuit

Unit V (3 Classes)

37 I ecnnology oI conlecuonery prooucts

38 Production of confectionery products

39 Production of confectionery products

Unit VI (6 Classes)

40 Snacks food processing

+L Recent trends in snack food processing

42 Production ofextruded cereal foods

43 Production of breakfast cereal foods

44 Production ofcereal based baby foods

45 Processed foods, convenience foods
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/ Lesson Plan

TH:2- DAIRYTECHNOTOGY
5rH Semester pJ-Winter 2026

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

Unit I (9 Classes)

ve and development ofmilk processing industries in India

ve and development ofmilk processing industries in India

ve and development ofmilk industries in India

ve and development of milk processing industries in India

Present status and future scope

status and frrture scope

Present status and future scope

status and future scope

of milk secretion

of milk secretion

of milk secretion

unction ofhormones and their influence on milk secretion

unction ofhormones and their influence on milk secretion

of hormones and their influence on milk secretion

ygienic milk production

enic milk production

Unit Iil (6 Classes)

itution and composition of milk

and minor constituents of milk

isico-chemical properties of liquid milk

Factors effectins the co of milk

utritive value milk

products Microbiology of milk

t lntroduction

Z

3

4

5
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7

3
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Unit II (9 Classes)

10 Secretion

11

L2

13

L4

15

16

T7

18

19

20

2l
22

23

24



Unit IV (6 Classes)

25 Processing, distribution and storage of liquid milk

26 Processing of milk-Straining, fi ltration, clarifi cation, cream separatio!

77 Heat treatment of milk-boiling, pasteurization, homogenization

of milk Preparation ofbutter,

30 lried milk, ice- cream

Unit V (6 Classes)

31 Iechnology of indigenous milk products

32 Iechnology of indigenous milk products

33 khoa, rabri, kheer

34 khoa, rabri, kheer

lassie, panner, channa, dahi, cheese

ie, panner, channa, dahi, cheese

Unit VI (6 Cllasses)

37 Fermented milk products

38
Preparation of different method of cheese (cheddar,

cottage,processed Swiss, Roquefort, camembert)

39
Preparation of different method of cheese (cheddar, cottage,processed Swiss,
Roquefort, camembe$

40
Preparation of different method of cheese (cheddar, cottage,processed Swiss,
Roquefort, camembert)

4L Physical, chemical and microbiological changes Fortification of milk products

42 Physical, chemical and microbioiogical changes Fortification of milk products

Unit YII (3 Classes)

43 Production of infant milk food

+4 Production of infant milk food

45 Production of infant milk food
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35

36



Lesson Plan

TH : 3 (A) - TNSTRUMENTATToN AND cHEMTcAL ANArysrs
5rH Semester rF?Winier 2026

Name of the Faculty- Sriya Suman Patro Date- 1* July 2026

Unit I - INSTRITMENT: (9 Classes)

1 lnstruments and its importance

2 Standards of measurement

3 Standards of measurement

4 Functional elements of instruments

5

6 Functional elements of instruments

7

8 ttrt

9 Performance characteristics of an instrument

Unit II - MEASUREMEI{TS OF CHARACTERISTICS: (9 Classes)

10 Measurement of viscosity by Red WoodViscometer

11 Measurement of viscosity by Red Wood Viscometer

L2 'alling Sphere Viscometer, Continuous Viscometer

13 'alling Sphere Viscometer, Continuous Viscometer

L4 Principle and uses of spectrophotometer

15 Principle and uses of spectrophotometer

16 Principle and uses ofpolarimeter

L7 Measurement of refractive index by Refractometer

L8
"torar"t",

q4!t m -pH & CONDUCTMIY MEASUREMENT: (9 Classes)

19 Measurement ofpH

20 Measurement ofpH

2t Measurement ofpH

22 Measurement ofpH

23 Measurement of electrical conductivity

24 Measurement of electrical conductivity

Performance characteristics of an instrument



of electrical conductivity

of electrical conductivi

of electrical conductivity

nit IV - TEMPERATURE MEASURMENT: (9 Classes

temperature scales

iflerent methods of temperatrnt ^-reastrerhent

ifferent methods of temperature measurement

measurement by liquid in glass thermometer

measurement by liquid in glass thermometer

ibe temperature measurement on electrical phenomena -like
resistance thermometer, optical pyrometer, radiation

ibe temperature measurement on electrical phanomena -like
resistance thermometer, optical pyrometer, radiation

ibe temperafure measuremerfi on electrical phenomena -like
, resistance thermometer, optical pyrometer, radiation

ibe temperature measurement on electrical phenomena -like
, resistance thermometer, optical pyrometer, radiation

nit V - PRESSURE MEASUREMENT: (5 Classes

methods of measurernent of pressure

measurement by Bourdon tube, Bellows

Maintenance and repair of pressure instruments.

Maintenance and repair of pressure meas instruments.

Unit VI - : AUTOMATIC CONTROL: (4

Automatic controls ys tem and explain the application with example.
Elementary idea about transfer functions for a first order system and time

lock diagram and components of Process Control system. Types ofprocess

and disadvantages
idea about different of automatic controllers.

ofPLC, comptrter Aided measurement and control
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Lesson Plan

TH:a(A)- MEAT & POUTTRYTECHNOLOGY

5rH Semester pa-Wintbr 2026

Name of the Faculty- Anima Mishra Date- 1't July 2026

Unit I - Introduction: (9 Classes)

1 lStuay the development o

2

3 Study the development of meat and poultry industries in India

4 Study the development of meat and poultry industries in India

5 Study the development of meat and poultry industries in India

6 Study their role in national economy

7 Study theirrole in national economy

8 Studytheirrole in national economy

lg lStuay th"ir lol" i, ,utiorul ""or.ry
Unit ll - @ering:(9Classesl

10 location, and structure of a slaughterhouse

11 layout and structure of a slau house

ing plant

13 care,anti and post mortem inspection

L4 kinds of animal/poultry slaughter

15 Slaughtering and dressing of animaVpoultry meats

1.6 Slaughtering and dressing of animal/poultry meats

L7 lassifu meat(wholesale, retail, special cuts)

18 lChssi$, meat(whol$ale, retail, sPecial c O

Unit I[ - Quality of fresh reat: (9 Classes)

L9 lnactors affectin g qual ity

20 Criteria to assess quality

zt Food value and chemical composition of meat

22 Food value and chemical composition of meat

23 Bio-chemical changes in meat after slaughter leading to rigormortis, aging

24 Bio-chemical changes in meat after slaughter leading to rigormortis, aging

25 lenderization of meat. Meat additives

26 Meat additives and adulterants Meat Products

L2



Meat Products

Unit IV -EGG: (9 Classes)

and composition

and

Egg

Effect of heat on egg proteins

of heat on egg proteins

foams Egg Products

foams Egg Products

Unit V-

try Processing

and nufritive value Poul

and nutritive value Poultry cooking

UnitYI-:S and preservation: (4 Classes)

spoilage in general

of preservation of meat and poultry products (low temp, high temp,
ing, antibiotics, radiation

of preservation of meat and poultry products (low temp, high temp,
imoking, antibiotics. radiation

of preservation of meat and poultry products (low temp, high temp, curi
ing, antibiotics, radiation
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Lesson Plan
TH:58- Lf,ADERSHIP AND MANAGEMENT SKILLS

3'd Semester fi-f-Winter 2026

Name of the Faculty- Date-

Unit 1: Leaderchip & Management, concept, principles. (1O Classes)

' Definition of leadership, management

, Leadership theories

3 ' Leadership characteristics

4 . Principles of management

5 . Managerial functions

6 . Leader v/s Manager, Leader/Manager traits and character

7 ' Leader v/s Manager, Leader/Manager traits and character

8 , l,eadersh ip characteri stics

9 Leadership Styles

10 ' Leadership Styles

Unit ll -Human Resource Management in Organizations: (10 Classes)

11 . Human Resource Management: Meaning, Nature, Objectives, Scope

L2 . Job & Job analysis.

13

14-----l l. Training & development

15 . Organizational Development: Components of OD process.

16 . Learning organization

t7 . Training & development

18 . Job & Job analysis.

19

20 , StaffDevelopment: Need and Objectives of Staff Development, Approaches

Unit lll - Personal disposition, skills & abilities of leaders: (9 Classes)

ZL . Self-awareness

22 Leadership characteri stics, traits

23 , Leadership skills & abilities

24 lprnqtional intelligence & its components, importance in leadership

t
I

, Human Resource Management: Meaning, Nature, Objectives, Scope



\

25
, Communication skills for effective leadership, barriers to effective
communication, Active Listening, Mindfu I listening.

26 . Leading& Mentorship - [nfluencing & mentonng

27
, Communication skills for effective leadership, barriers to effective
communication, Active Listening, Mindful listening

28 'Leadership skills & abilities

29 ' Leadership characteristics, traits. Self-awareness

Unit IV-Leader's role in Motivating Inspiring and Transformative leaderthip, nurturing
team-work: (E Classes)

30 . Goal setting & leadership

31 ' Transformative Leadership, vision & envisioning

t2 Motivational role of leader in people management

33 , Group & team. Team dynamics

34 ' Conflict management, strategies in managing conflicts

35 , Transformative Leadership, vision & envisioning

36 'Goal setting & leadership

37 'Goal setting & leadership

Unit V-Change Management & Leadershipb: (8 Classes)

4L . Models of change

42 . Forces driving change

43 , Change Management - process, goal, importance

M @ ippeningin an organization

45 lleader. . Key aspects of leadership in change management - responsibilities of a
lchanee leader.
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