# ACHARYA INSTITUTE OF

GRADUATE STUDIES
ACHARYA Affiliated to BCU

Acharya Institute of Graduate Studies (AIGS), established in 2005, is
one of Bengaluru's leading graduate colleges, committed to
delivering industry-aligned undergraduate and postgraduate
. ‘ education. With innovative programs across sciences, technology,
commerce, management, design, and languages, AIGS focuses on
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practical learning, career readiness, and holistic student
development.

learn from experienced faculty with
strong academic and industry exposure.

e Gain practical advantage through
cerfifications such as AWS, ACCA,

and other skil-based programs.

® Access global exposure through
international immersion and
collaborative leamning opportunities.

® Benefit from personalized mentorship
and a digitally rich library ecosystem.

® Achieve strong career outcomes with
550+ recruiters visiting annually
for placements.

B.SC FOOD
TECHNOLOGY



About

The three-year program combines food science with hands-on learning to give students a strong
understanding of food processing, microbiology, food engineering, quality control, packaging, product
development, preservation fechniques, sensory evaluation, and food safety practices. Through laboratory
sessions, industrial visits, internships, and projectbased learning, students gain realworld exposure and
develop the confidence to work in the modem food and beverage sector.

The curriculum is carefully designed to match current indusiry trends and NEP-oriented academic frameworks,
with a strong focus on innovation, sustainability, enfrepreneurship, and the scientific application of food sysfems.

* Industry-aligned curriculum with practical learning approach

* Advanced laboratories for food processing, microbiology,
and quality analysis

* Hands-on training in food preservation, packaging,
and product formulation

* Internship opportunities with food industries
and processing units

* Project-based learning with research orientation

Career Scope

* Food technology and product development roles,
including Food Technologist, Product Development
Executive, Packaging Technologist, and Sensory
Evaluation Specialist, driving innovation in food products
and processes.

* Quality assurance and food safety careers such as
Quality Assurance Executive, Food Safety Officer, Food
Analyst, and Regulatory Affairs Associate, ensuring
compliance with industry standards and consumer safety.

* Production, research, and entrepreneurial opportunities
as Production Supervisor, Research Assistant, and Food
Entrepreneur in food manufacturing, research
organizations, startups, and allied industries.

Eligibility

Pass in Il PUC/10+2 or equivalent examination with a
minimum of 45% aggregate marks, having Chemistry and
Biology as compulsory subjects. The qualification should
be from any Board recognized by the respective State
Government, Central Government, or Union Territories.

ration
years




COURSE CONTENT

Semester 1

Fundamentals of Food Science & Technology - Theory
Food Biochemisiry - Theory

Principles of Food Processing and Preservation - Theory
Fundamentals of Food Science & Technology - Practicals
Food Biochemisiry - Practicals

Principles of Food Processing and Preservation - Practicals
language - |

Llanguage- |l

Constitutional Values - |

Semester 2

Food & Nutrifion - Theory

Food Microbiology - Theory

Fundamenials of Food Engineering - Theory
Food & Nutifion - Practicals

Food Microbiology - Practicals

Fundamentals of Food Engineering - Practicals
Llanguage - |

Llanguage - |l

Consfitutional Values - |

e Fnvironmental Studies

Semester 3

e Technology of Ceredls, Pulses and Oilseeds - Theory

®  Dairy Technology - Theory

e Food Safely & Standards - Theory

® Technology of Ceredls, Pulses and Ollseeds - Practicals

e Dairy Technology - Practicals

Food Safety & Standards - Practicals

Llanguage - |

Llanguage- i

Food Supply Chain Management/ Food Waste Valorization

FEE STRUCTURE

Refer offer letter for the actuals.

Inclusions : Tuition Fee, University Registration, Eligibility Fee, Miscellaneous Fee,

Laboratory Fee, Library Fee and Sports Fee.

Exclusions : Uniform & Stationery.

Semester 4

e Technology of Meat, Pouliry,
& Marine Foods - Theory
Confectionery & Baking Science - Theory
Flavour Technology - Theory

® Technology of Meat, Poultry,
& Marine Foods - Practicals
e Confectionery & Baking Science - Practicals
® Flavour Technology - Practicals
® language - |
® language-l
Food Plant Sanitation / Foodomics

®  Industrial Manufacturing of Food and Beverages -
Practicals

Semester 5

Technology of Fruits & Vegetables - Theory
Fundamentals of Food Packaging - Theory
Food Product Development & Formulation -
Theory

e Technology of Fruits & Vegetables - Practicals
e Fundamentals of Food Packaging - Practicals

® Food Product Development & Formulation -
Practicals

® Internship Viva

® Scientific Writing

Semester 6

Processing of Spices & Plantation Crops - Theory
Fundamentals of Sensory Evaluation - Theory

® Fermentation & Beverage Technology - Theory

® Processing of Spices & Plantation Crops -
Practicals

® Fundamentals of Sensory Evaluation - Practicals

e Fermentation & Beverage Technology - Practicals
® Project Work

® Viva




B Premnath Reddy

Founder Chairman
Acharya Group

Acharya Legacy

Founded in 1990, Acharya aims to
revolutionize education. With over 12,000
students and 100+ academic programs
annually, it stands among the global
education elite. Located in India's technical
hub,  Bangalore,  Acharya  prioritizes
innovation and knowledge. The institution
fosters  experiential and  collaborative
learning, shaping well-rounded individuals,
evident in its diverse student population from
/5+ countries.
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Acharya Offerings = click on each to know more... »

Academic Studio Collaboration Center of Excellence

Digital Library
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Acharya Dr. S. Radhakrishnan Road, Domestic Admissions International Admissions

é;:gzgrz%a%?gjevanahalI|, ) admissions@acharya.ac.in ) international@acharya.ac.in

Karnataka, India +91 74066 44449 +91 97317 79233
www.acharya.ac.in 9197317 97677



https://www.google.com/maps/place/Acharya+college/@13.0851,77.4860927,15z/data=!4m6!3m5!1s0x3bae236e37165bc5:0x775c53e4d8c418b9!8m2!3d13.0847246!4d77.4831032!16s%2Fm%2F07kg3mr?hl=en&entry=ttu&g_ep=EgoyMDI0MTEwNi4wIKXMDSoASAFQAw%3D%3D
mailto:admissions@acharya.ac.in
tel: +917406644449
http://www.acharya.ac.in
https://wa.me/9731797677
tel: +919731779233
mailto:international@acharya.ac.in
https://linktr.ee/acharyainstitutes
https://www.acharya.ac.in/extra/campuslife/Habba
https://www.acharya.ac.in/programmes
https://www.m.acharya.ac.in/life@acharya/hostel
https://www.m.acharya.ac.in/about/research
https://www.m.acharya.ac.in/life@acharya/sports
https://www.m.acharya.ac.in/life@acharya/laboratories
https://www.m.acharya.ac.in/life@acharya/clubs
https://www.m.acharya.ac.in/life@acharya/library
https://www.m.acharya.ac.in/about/centre-of-excellence
https://www.m.acharya.ac.in/life@acharya/academic-studios
https://www.m.acharya.ac.in/about/collaboration
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