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PO 
No. 

Programme Outcomes 

Upon completion of the B.Voc. Degree Programme, the graduate will be 

able to 

PO-1 
Apply the scientific method to food science problems and quantitative 

reasoning skills to food science data 

PO-2 

Apply critical thinking and analytical evaluation to contemporary food science 

information and literature and principles from general chemistry, biology, 

physics, statistics, and mathematics to food science problems. 

PO-3 

Understand the importance of responsibility, dependability, punctuality 

,courtesy, sensitivity, respect for others, and effort in the work place 

PO-4 
Operate the mass and energy balances for a given food process and describe the 

unit operations required to produce a given food product. 

PO-5 
Explain the principles and current practices of processing techniques and the 

effects of processing parameters on product quality. 

PO-6 Explain the properties and uses of various packaging materials. 

PO-7 
Describe the basic principles and practices of cleaning and sanitation in food 

processing operations. 
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PSO 
No. 

Programme Specific Outcomes 
Upon completion of the courses the student 

would 

PSO-1 
To ensure that the students have adequate knowledge and skills, so that they 
are ready to work at each exit point of the programme. 

PSO-2 
To provide flexibility to the students by means of pre-defined entry and 
multiple exit points. 

PSO-3 

To integrate NSQF within the undergraduate level of higher education in order 

to enhance employability of the graduates and meet industry requirements. 

Such graduates apart from meeting the needs of local and national industry are 

also expected to be equipped to become part of the global workforce. 

PSO-4 
To impart the knowledge about various compounds such as protein, 

carbohydrates, lipids amino acids, minerals, vitamins etc associated with the 

chemical compositions of food, their structures and functions 

PSO-5 
To make the students familiar with the technologies of food processing and 

preservation of plant and animal foods, cereals, pulses, oilseeds, fruits 

vegetables, spices, meat, fish, poultry, sea food, milk and dairy products 

PSO-6 

To gain concepts of food safety and quality managements, national and 

international food laws and regulations as well as importance of food 

engineering and packaging in food industry. 

PSO-7 

To development students’ understanding and communication skills through 

various assignments which will enable them to develop skills in writing and 

effective’s interpersonal skills. Presentations in different topics enhances their 

confidence, ability to express themselves & presentation skills 

PSO-8 

To develop broader understandings on various aspects of management of 

waste coming from food Industries as well as from homes starting from its 

generation to processing with options for reuse and recycle, transport, and 

disposal practices so as to contribute towards sustainable development 

 


