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Course Details:

Duration: 6 Months

Date of commencement: 24.09.2024

Date of completion:  24.03.2025

Total: 30 Hours 

Theoretical: 16 Hours 

Hands on/ Practical: 8 Hrs

Assignments and Seminars: 6 Hours 



Objectives & Career Opportunities:

After completion of this course, students will have following job
opportunities –

 Hand-on practical understanding on adulteration in various food
types and the brief knowledge about Food Laws in India give them
chances for jobs as Food Inspectors in various Food Industry

 Set-up their own manufacturing industries for cleaning agents

 Get placed in Chemical and pharmaceutical industries

 Get placed as manufacturing assistant in Cosmetic industries.

 Get placed in quality control department of various chemical
industries

 Can join as research trainee in R& D of various industries

 Develop sustainable entrepreneurship
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Syllabus

Theoretical

Module  1:

• Major ingredients of naturally occurring and synthetic food items
• Relation between nutritional value of food with it’s chemical composition
• Nutrition in Critical care
• Awareness about ‘Rashtriya Poshan Maah”

Module 2:

• Effect of toxic chemicals in everyday life
• Composition and preparation of hand sanitizer
• Composition and preparation of soap

Module 3:

• Composition of different types of cosmetics available in market
• Chemistry behind the preparation of  perfume, lipsticks, powder
• Preparation of detergents and other cleaning agents  



Practical

Module 4:
• Preparation of hand sanitizer in laboratory

Module 5:
• Preparation of Soap in laboratory

Evaluation

By
 Seminar
 Power point presentation
 Poster presentation on given topic
 Viva-voce
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