g .
@ Kongu Engineering College, Perundurai- 638 052 "
S School of Chemical and Food Sclences \\
Estd 1084 Department of Food Technology
One Credit Course on
“48VAC57 SENSORY EVALUATION IN FOOD PRODUCT DEVELOPMENT”
23.08.2021 to 24.09.2021
(During evening hours limited to 1 % hrs in a day)
Course Details
Duration . 30 Hours
Resource Persons . Ms. K. Manonmani, Assistant Professor, Food Technology
Ms.N. DhivyaBharathi, Assistant Professor, Food Technology
Course Fee : Nil
Maximum Number of Participants :  Limited to 20

Evaluation Procedure
Maximum Marks

No. of Assessments
Passing Requirements
Eligibility

Course Outcomes
After completing the course the student will be able to:

Understand the basic concepts of sensory evaluation techniques

Interpret the sensory data using different measurement scales
r new products evaluation

100 (Internal Assessment Only)
2 (Assessment Test | - 50 marks and Assessment Test Il - 50 marks)

Minimum 50 marks
ondand 3B Tech Food Technology & Chemical Engineering Students

.
e Design of questionnaire fo

Further queries Contact

Ms. K. Manonmani

r Assistant Professor / Food Technology
Kongu Engineering College
Perundurai — 638 060

Ph.No. 8754150995
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KONGU ENGINEERING COLLEGE

TN
(Autonomous) : ﬁI"JV

PERUNDURATI - 638060 S0D
INTERNAL QUALITY ASSURANCE CELL o 4

4
»

CERT No. 99-100- 20738

\-—-ﬂ'"‘ ! H
G 1004 \I'I"‘O\'nl for Value Added Course (0‘6/ Two Credits) e
Academic Year: 2021-22 (ODD Semester)
DEPARTMENT OF FOOD TECHNOLOGY
Date: 13.08.2021
I. | Academic Year | :|2021-22 Semester : ODD
2. | Course Title : | Sensory Evaluation In Food i
Product Development Credit(s): Two
' 3. | Type of Course Already Offered Course
e If* Already : -
offered course”, Course Code: 18VACS7 Version:
4. | Course : | 1.Ms. K. Manonmani , Assistant Professor
Soord insin(s) 2.Ms.N. Dhivya Bharathi, Assistant Professor
5. | Course offered by | : | Internal faculty
6. | Name and
designation of NA
external resource
persons
7. | Details about « Ifit is external experts, Please mention the name of the organization and
°’“°mi::a e experts details
e * Submit the details for choosing the external organization for offering the
" course
¢ Submit the financial proposal from the external organization
« No remuneration in any form to internal faculty
8. | Course fee for extenal experts Max. number of students/Batch Course fee / student
NA 20 Nil
9. | No. of Period No. of hours "
days From To Lecture | Practical Total el o
30 23.08.2021 | 23.09.2021 30 » 30 / Online
10. | Pre-requisites for | : Nil
offering the course
11. | Course offered to Programme Branch Year/Semester
B.Tech Food Technology v
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