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Course Objective: 
From ancient times, fermented foods are in existence. It is necessary to learn the fundamental aspects of food 

preparation methods including the techniques and methodology concerned with food preparation/ fermentation 

techniques. This course covers all these aspects with enough details. 
 

Teaching scheme 
(hours) per week 

 
Credit 

 
Theory Marks 

 
Practical Marks 

 
Total 

Theory Practical Theory Practical Total Uni. 
Assessment 

Cont. 
Assessment 

Uni. 
Assessment 

Cont. 
Assessment 

 

2 -- 2 -- 2 35 15 -- -- 50 

 
Unit Content Lectures Weightage 

 
 

 
1 

 (A) Fermented Foods 
 Definition,types,advantages andhealthbenefits 

 (B) Milk Based Fermented Foods 
 Dahi ,Yogurt, Buttermilk (Chach) and cheese: Preparation of inoculums, 

types of microorganisms and productionprocess 

 (C) Grain Based Fermented Foods 

 Soy sauce, Bread, Idli and Dosa: Microorganisms and production process 

 
 

 
18 

 
 

 
60% 

 

 
2 

 (A)Vegetable Based Fermented Foods 
 Pickles, Sauerkraut: Microorganisms and production process 

 (B) Fermented Meat and Fish 
 Types,microorganismsinvolved,fermentationprocess 

 (C) Probiotics Foods 

 Definition types, microorganisms and health benefits. 

 

 
12 

 

 
40% 

 

LearningOutcome: 
Students will learn the techniques for the fermentation of different foods that are based on different raw materials, for 

example, Milk, Vegetable, Grain, Meat, Fish, etc. They will also learn about the probiotic foods and their health 

benefits. 
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