
Subject Code : CCSHS3 
 

FOOD SCIENCE 
 

UNIT – I:  Food groups and cooking methods. 
 

UNIT – II:   
 
a. Cereals – Composition, Nutritive value of Rice, Wheat and Locally 
available millets, Milling and Par-boiling, Enrichment and Fortiffication. 

 
b. Pulses and Nuts – Composition and Nutritive value and germination of 

wholegrams. 
 

UNIT – III.  
 
a. Vegetables – Composition and Nutritive value. 
 
b. Fruits – Composition and Nutritive value. 
 

UNIT – IV. 
 
a. Milk and Milk products – Composition and Nutritive value, Contribution, 

different types of milk Products and uses in cookey. 
 

b. Fleshy Food – Composition, Nutritive value of Meat, Fish, Poultry, 
Selection, Storage, effects of cooking On colour, texture and flavour. 

 

c. Egg – Structure, Composition, Nutritive value and selection. 
 

UNIT – V. 
 
a. Beverages – Classification, Nutritive value and role in the diet. 

 
b. Fats and Oils – Composition, Nutritive value of common fats and oils, 
smoking Temperature. 

 
c. Spices and condiments – Different types and uses in Indian Cookery. 
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