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B. A. II/B.Com. II, Semester III
Open Elective Course- Practical Paper in Chemistry

BSU03250EP207C03 | CHOEPR-301 Food Chemistry Credits: 2
Practical Paper-III Hours: 60

Food Chemistry: Practicals

Course OQutcomes:

Completion of the course, the students will be able to:

CO1: Understand the various forms and causes of food adulteration, including
mixing, substitution, and misbranding.

CO2: Recognize the health risks associated with adulterated food products.

COa3: Interpret experimental data to assess the purity and quality of food samples.

CO4: Understand the ethical implications of food adulteration and the importance of
maintaining food integrity.

Practicals:
Note: As the students undertaking the current course are from Arts and

Commerce faculty, an explanation of the theoretical background, mechanism,
instrumentation, and reactions is expected.

—

Detection of Urea in the given three milk samples.

Detection of Starch in the given three milk samples.
Detection of Hydrogen Peroxide from Milk samples.
Detection of Sodium Chloride in the given three milk samples.
Detection of Nitrate in the given three milk samples.

Determination of pH of buffalo and cow milk samples.
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To measure pH of some acidic food samples such as Lassi, Lemon Juice, Vinegar,

Orange Juice etc.

®©

Detection of sugar /dextrose from honey samples.
9. Detection of adulterants in the given three different tea powder samples.
10. Detection of adulterants in oil /vanspati ghee samples.

11. Detection of Metanil Yellow in the given three turmeric powder samples.



12. Detection of adulterants in the given three chilli powder samples.

13. To observe the effect of heating baking soda and baking powder on a food sample

and study their role in baking.
14. To detect the proteins present in the albumin (egg white) of an egg.
15. To detect the fat present in given seeds.

16. To isolate beta-carotene from carrots.

1 gioma:
HIY QU Fodea? faeardl @relrer sdr qHs] Aheller:

COL: THIIARINEAT AT AT [AfdY Yol 3eel A 3@l

CO2: AFSYF 3ol ScUTeRN T IR TATAH €lleh 3NBEOT.

CO3: YARTIcHS ATGTEAT TR [AAN0T &l 3Heed AHIN el 0T J[oTear
HodTehal .

CO4: 3ieel AHATAT Afcieh TRUTHATY 3Mehelal 0T TMOT feairell ST Teeheet
AU Hged HHS[A Bl

TS (YEEE FH)

&9 geY H WS vl At yeeas #er g arftled e Jrwee dewifdew
TR, TFAUM, 3TIOT TTOT TTATehaT FACEIRIOT UTEIT 3Te.

feorear e gurear dAA=giAte JRAT Aoy,

feorear et gurean sesaiAter Ferd eneor.

QUTEAT FHITAYE BIAgIoll WIFATSS QMo

feorear diet gurear dAasaiAtier TSI FeRrss e,
feorear e gurear deeaiAtie AIce QAo

Fog 30T Ifredr guredT FF=graT pH Ao

e, ol T, 819, ATl T8 $eA1al 3MFel 3ol AH=ardr pH HISTO.
AT AHATHYA ATERSFECIS oY/

. Teoear e erdeTedr TgT IrasTeAT A HH AT,
10. Teld/aEdcl Jurear AH-aHe S e,

11. feelear ofieT gbe, ITasi=aT A=A Aol Tell QATeror.
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12. feerear et AT qrast=ar Ag=aHAdd fge Mol
13. SfehaT ST 30T SfehaT UTasY IRA oA ool FHATER GIVRT TRUTH foaior
HIOT 3MTOT Irear Sfhareeiicl 3T AT T,

14. 3ATCAS osgAA (UTeTed) FEfeT 3rgelell TfAA QMero,
15. feorear feamarefrer T=elr aeror.
16. MSRTHY SIT.HET JeTS F0I-
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B. A.1I/B. Com. II Semester IV
Open Elective Course- Practical Paper Course in Chemistry

BSU03250EP207D04 CHOEPR-401 Chemistry in Credits: 2

Everyday Life Practical Paper IV Hours: 60

Chemistry in Everyday Life

Course OQutcomes:
By studying these experiments, students can acquire the following skills and knowledge:

CO1: Understand fundamental principles of various chemical processes, such as fermentation
using yeast, properties of organic and inorganic acids, and the actions of soaps and
detergents.

CO2: Develop skills in chemical analysis.

CO3: Comprehend the applications of chemistry in daily life.

CO4: Students can develop skills in adhering to laboratory safety protocols, proper use of
equipment, and accurate observation of chemical processes.

Practicals:

Note: As the students undertaking the current course are from Arts and Commerce
faculty, an explanation of the theoretical background, mechanism, instrumentation,
and reactions is expected.

To study the fermentation process using yeast.
To detect the presence of Calcium and its salt present in toothpaste.

To test the foaming activity of soap and detergent in hard and soft water.
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To test the solubility of three different substances in polar and non-polar
solvents.

5. To study the difference in organic acid (Lemon Juice or Vinegar) and
inorganic acid (Commercial HCI).

To identify chemical composition of Talcum powder.

To study the chemical composition of Aspirin tablet.

To study the contents present in Antacid tablet and its action on acid.
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Preparation of hand-wash or hand-sanitizer.



10. Preparation of Nail Polish Remover.

11. Preparation of Shampoo.

12. Preparation of Ink.

13. Preparation of Chalk.

14. Preparation of Casein (Plastic) from milk.

15. Preparation of liquid soap using Castor oil.
I RO

FeX JIARAT HFITETCAR, faearedl @reller shiered 30T AT UIed &% AehdTd:

COL: Al AR kel HiquaTdy Ffehar, Afcar oY 3T 3meerd IoTes, T8 F1=oT
HHS] Al

CO2: THrfeh faRewome ®iercd fahfld & .

CO3: faeami T &fad SiaeTdlel 3TyaieT THS] AhdTd.

CO4: fafaer Terafae derdieh wRT s faearel yaeriedier gRatm s qrel,
3YSRIOT A TR, 30T A Toleh FishATd 3<feh HAUET0T HIudri i faehfad
HE Al

TRATEE (yEEE FH)

&9 geY H WS vl et yeeae #er g arftled e Jrdee dewifdew
TR, TFAUM, 3TIOT TTOT TTATehaT FACEIRIUT UTEIT 3Te.

1. AT IR Fse] HAGUATT IfehdT HFITHOT,

2. GId GTHUITAT el HhioIH d &R d9THur.

3. VT HUT FHg T A&l g f3esicear e Juarear hdast A=l o,

4. et qarderesdr Yerder YT graehiAtiel (deR-wleT) 0T 3 (dreR)
faaguardr e#ar aaraor

5. BfeT 3mFa i) frar TR saraarR@e) 3nfor 3rfga 3w (HCl) Jrearde
Bk 3T¢ITHOT.

6. TTUHTS ATRUTAT YrasI=AT (Talcum Powder) THEATAS Tl 3@ FHIOT.




7. IR MSAT AEATAS Tehiar I FHI0T,

8. TS Mol TTHAT AT FOT T0T IFATAR ITedT FHTETAT 373U o).
9. BT YUATA fhal T HUAT GIavT ddR &I

10. ATGTGAS T (Nail polish) FIEUITT GIEUT TIR 0T,

1.8 YUATATSTT ZTa0T TR 0L,

12.2% TIR HIOL.

13.93 TR FIO.

14. QUTHYS HfA TIR 0T (CATEeshager derd)

15.k"if\5(>l SEICIG ISR T ad TIRATATT 0T dIR hIol.
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Open Elective Course in Chemistry (NEP-2.0)
B.A.1I/ B. Com. II
To be implemented from June 2025 onwards Semester III & IV

Nature of Practical Exam

OE Practical Paper - I1I/IV (50 Marks)
Number of Exam Days: 01

First Session:

Section- A
Q. 1 Experiment-I - 20 Marks
Q. 2 Certified Journal - 05 Marks.

Second Session:

Section- B

Q. 1 Experiment-II - 20 Marks
Q. 2 Certified Journal - 05 Marks.



