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Courne Ohjeciives:
L Dovekyp & conprehensive wnderstanding of the prineiples of diug development,

AntrauTion, At partioaation rehntgues, _ "
e 2 Giain inaighis it the roles of regatatory authoritios such as the FDA and Tadian

Phanaoopia, :
2 ACQUIN® handa-on experiance in labaratar techniques relevant t pharmacentical
analyais and Rood satey \
4 Loam to ortically evaluate the efffoaey of antimicrobial agents and the quality of food
products,
Course Outvones

1. Stadents will demonstrate proficiency in laboratory techniques sueh as
chromatography and chemical assays,

2. Sradents will artioulate the stages of drug development and elinieal trials, including
the design and implementation of clinteal studies,

3. Students will exhibit awareness of tegulatory frameworks and quality control
measures in pharmaceuticals and food indusiries,

4. Students will apply analytical skills to real-world seenarios, effectively isolating and

© characterizing microorganisms, assessing food quality,
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e 1-Fim = e " ,,. e

(3 scanned with OKEN Scanner



#I‘{Lu\—l\akn\ “mll{onms and its role-FDA and Indian 2

pharmacopeid

.
e

iﬁi&?&é?—?\ﬁﬁ/ﬁﬁvailability studies %

Pharm

,,,,,———’ﬁ/
| Practical L V/W——
TLC of sugar and amino acids 1
General chemical tests for alkaloids, glycﬁds'idcs, 1
flavanoids and tannins
Determination of saponification value of oil 1
. . o
Determination of total permanent and temporary hardness 1
of water usingEDTA
&
Estimation of calcium in chalk-Permangannometry . 1
Total 05X4-20
l Total 32
Paper II - Food & Dairy Lectures
I 10
Controlling the microbiological quality of foods
e Quality and criteria
e Sampling schemes :
e Quality control using microbiological criteria
e Control at source e
e Codes of good manufacturing practice
e e HACCP
e ISO 9000
Evaluation of antimicrobial agents from milk and milk 2
products
Total 12
IV Practical No. of Practicals
[solation of Campylobacter from meat product 1
Isolation and characterization of fungi from fruit juices 1
Determination of COD 1
Baudouin test Peroxide value of ghee 1
Determination of lactose by lane-Eynon Volumetirc.. 1 i
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method

05X4-20

Total

32

04 Grand Total

64
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