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Department of M.Sc. Food

SC|ence and Nutraceuticals
ORGANIZES

D Sensory and _
Food Analysis%

Three-Day Bridge Course
13th-15th May 2026, 11.00 am-1.00 pm

COURSE HIGHLIGHTS:
CHEMICAL & PHYSICAL PARAMETERS:
MOISTURE ANALYSIS, MINERAL/ASH o

CONTENT, SUGAR CONTENT, STARCH TEST,’
COLOR (ADULTERATION) .
SENSORY EVALUATION: TASTE RECOGNITION,

AROMA IDENTIFICATION, TEXTURE
IDENTIFICATION, HEDONIC SCALE
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: SEATS

REGISTRATION

FEES: 300/- SCANTO
REGISTER
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