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Hindi Vidya Prachar Samiti was incepted on the auspicious day of Shri Krishna
Janmashtami, 15th August 1938. A brain child of a visionary Late Shri Nandkishore
Singh Jairamji, samiti was established with the objectives of catering to the
educational needs of the Hindi speaking community. Ramniranjan Jhunjhunwala
College came into existence in 1963, enabling a larger section of the society to take
advantage of the facilities provided for higher education.
From 1999-2000 the College has added a number of self-financing courses like
B.M.S., B.B.I., B.Sc. in Computer Science, Information Technology, Biotechnology,
M.Sc. in Computer Science, Biotechnology and Information Technology as well as
add on courses, which further hone the special skills of the students.
The college has been reaccredited with ‘A’ Grade by NAAC in 2014 with a CGPA
3.50 and received the Best College Award (2007-2008) of the University of Mumbai.
The College has been bestowed with IMC “Ramkrishna Bajaj Performance
Excellence Trophy”, 2010.
The Principal of the college was awarded “Best Teacher” by Government of
Maharashtra in 2011.
Government of Maharashtra conferred the college with “JAAGAR
JAANIVANCHA” (First in Mumbai Suburban- in 2013 and Second in Mumbai
Suburban- in 2014) for safety of girls.
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CHEMISTRY OF FOOD &  NUTRIENTSCERTIFICATE COURSE IN 

At the end of this course student will be able to

• Understand the nutrient composition of the 

food that they consume.

• Importance of vitamins and minerals and 

deficiency symptoms

• Use of food additives and shelf life.



COURSE CONTENT

CHEMISTRY OF FOOD &  NUTRIENTSCERTIFICATE COURSE IN 

Module 1: Proteins & Amino Acids, Lipids and Carbohydrates
Anino Acids. Peptides and Proteins
Introduction. Amino acids. Peptides & Proteins. The Primary, Secondary, Tertiary and Quaternary Structure
of Protein. Applications in Biological Systems.
Fats. Oils and Other Lipids
Introduction, Classification, Fatty acids, Homolipids, Heterolipids, Miscellaneous simple and complex lipids,
Steroid Hormones and Cholesterol, Substances accompanying lipids, Applications of Lipids in Biological
systems.
Carbohydrates
Introduction, Monosaccharides Structure of Glucose, Derivatives of monosaccharides, physical and
chemical properties of monosaccharides, Oligosaccharides, Polysaccharides., Complex Saccharides, Chiral
compounds in biological organisms, Applications of carbohydrates in biological systems
Module 2: Vitamins, Minerals, Water and Food additives
Vitamins
(Dietary Sources, Biochemical Function, Recommended Dietary allowance (RDA), Deficiency symptoms.)
Introduction, Vitamin A, Vitamin D, Vitamin E, Vitamin K, Thiamine, Riboflavin, Niacin, Pantothenic acid.
Pyridoxal, pyridoxol and pyxidoxamine, Biotin, Folacin, Corrinoids. Vitamin C, Other active substance.
Minerals
Introduction, Chemistry of minerals, Essential elements, non-essential elements, Toxic elements, Toxic
inorganic anions. Radionuclide.
Water
Introduction, Drinking water, Water in foods, Structure, Properties.
Interactions, Phase interfaces, Food dispersed systems, Water activity.
Food Additives
Introduction, Substance prolonging shelf life, Substance regulating odour, Substance modifying colour,
Substance modifying texture, Substance increasing biological value, other food additives.
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Any student and teaching staff from Science faculty

WHO SHOULD DO IT?

EVALUTION Continuous evaluation

MEDIUM OF INSTRUCTION
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