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MINUTES OF MEETING OF THE BOARD OF STUDIES IN CHEMISTRY
HELD ON 19*" September 2025 at 10.00 am

Vide Chowgule College notice dated 3™ September 2025, a meeting of this BoS was convened on
19" September 2025 at 10.00 a.m. through offline mode. Since the number of members present
represented the Quorum, the BoS began its proceedings.

Members present:

1.
2
3
4
5
6.
7
8
9
1

0.

Dr. Roopa S. Belurkar — Chairperson

. Dr. Padmini C. Raiker — Member Secretary

. Dr. Deepika Karmalkar — Postgraduate Meritorious Alumnus
. Mr. Vinay Jairam Manerikar — Industry Representative

. Dr. Manjita R. Porob

Dr. Sachin B. Kakodkar

. Dr. Lactina R Gonsalves
. Dr. Mayuri M. Naik

Ms. Limora Nionyka D’Souza
Ms. Harsha Arun Achari

Member Absent with Intimation
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2.
3.
4.

Prof. Vikas J. Pissurlekar — Vice-Chancellor Nominee
Prof. V.M.S. Verenkar — Academic Council nominee
Prof. Vidhya Desai — Academic Council Nominee

Dr. Priyanka R. Talak - Member

Proceedings
The Chairman welcomed the members of the Board of Studies (BOS). The Chairman introduced

and explained the agenda for the meeting and read out the minutes of the previous BoS meet. The
meet continued taking up the following agenda.

Agenda Items:

1.

2
3.
4

Approval of course titles for semester VII.

. Revision in courses in any.

Course Learning Outcome (CLOs) Revision and Outcome-Based Education Mapping.

. Any Other Business (AOB).



Agendum 1: Approval of course titles for semester VII.

The Board of Studies members reviewed the proposed course titles for Semester VII. Members
suggested that the proposed courses should be aligned with the syllabus of Goa University and
other universities. It was recommended that the courses offered at Part I level in these universities
be examined, and the proposed course titles be revised accordingly to ensure consistency and
relevance. The final approval of the course titles will be considered in the next BOS meeting.

Agendum 2: Revision in courses if any.

The Board of Studies members suggested to revise MDC courses and to replace practicals
wherever they were getting repeated and the revised syllabus is to be placed in the next BoS.

Agendum 3: Course Learning Outcome (CLOs) Revision and Outcome-Based Education
Mapping.
The Board of Studies members discussed the revision of Course Learning Outcomes (CLOs) for

all courses and their mapping to Outcome-Based Education (OBE) framework and place it in the
next BoS.

Agendum 4: Any Other Business (AOB).

The Board of Studies members suggested to revise the titles of two SEC courses SEC-1 and SEC-
2.

PART A: The BoS passed the resolutions as follows:
1. A resolution was passed to modify the titles of to change the titles of the two SEC courses

of semester I: Skill Development in Chemistry-I (UG-CHE-SEC1) and Basic Laboratory
Methods and Safety in Chemistry (UG-CHE-SEC2)

2. A resolution was passed to modify the titles of both the modules of Skill Development in
Chemistry-I (UG-CHE-SEC1).

3. A resolution was proposed to revise the CLOs of all the courses and place the same in the
next BoS.

4. A resolution was passed to completely modify the syllabi and practicals of three MDC
courses 1.e., Basics in Chemistry (UG-CHE MDC1), Essentials of Chemistry (UG -CHE
MDC?2) and Fundamentals of Chemistry (UG-CHE MDCS5).

5. A resolution was passed to completely modify the syllabi of Environmental monitoring
(UG-CHE VAC1) and Safety in Chemistry (UG-CHE-SEC?2) and place the same in the
next BoS.

PART B: Important Points/ recommendations of BoS that require consideration / approval
of Academic Council:
1. It was proposed to change the titles of the two SEC courses of semester I: Skill

Development in Chemistry-I (UG-CHE-SEC1) and Basic Laboratory Methods and.
(Annexure B).

2. It was proposed to modify the titles of both the Modules of the course Skill Development
in Chemistry-1 (UG-CHE-SEC1) (Annexure B).

Members present:




5. Dr. Manjita R. Porob

6. Dr. Sachin B. Kakodkar

7. Dr. Lactina R Gonsalves

8. Dr. Mayuri M. Naik

9. Ms. Limora Nionyka D’Souza
10. Ms. Harsha Arun Achari

Member Absent with Intimation

Prof. Vikas J. Pissurlekar — Vice-Chancellor Nominee
Prof. V.M.S. Verenkar — Academic Council nominee
Prof, Vidhya Desai — Academic Council Nominee

Dr. Privanka R. Talak - Member
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PART C: The remarks of the Dean of the Faculty

a. The minutes are in order.
b. The minutes may be placed before the Academic Council with remarks, if any.
c. Important points of the minutes which need clear policy decision of the Academic

Council to be recorded.

Date: Oi/! 0/2025 %,
Y

Signature of the Dean:

(Faculty of Science) : Dr. Sameena Faleiro

PART D: The remarks of the Member Secretary of the Academic Council

a.  The minutes are in order.
b.  The minutes may be placed before the Academic Council with remark, if any.
¢.  Important points of the minutes which need clear policy decision of the Academic

Council to be recorded.
Date: ¢ | 1[0 {2,§

Signature of the Member Secretary , /

Academic Council Dr. Meghana Devli




Under Graduate Course Structure of Academic Year 2025-2026
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Annexure B (UG Programme)
Name of the Programme: B.Sc in Chemistry
Revised Syllabus (Semester 1)

(To be implemented w.e.f. Acad. Year 2026 - 2027)

SUMMARY OF CHANGES INCORPORATED IN THE EXISTING SYLLABI

Semester | Course title Existing Changes Specify The
(Indicate Only | Proposed Reason For The
The Unit Change
Where The
Change Is
Proposed)

I UG-CHE-SECT1: Title of the Title of the | Recommendation
Skill Development in | course and both | course has been | of BoS members
Chemistry the modules changed to

Everyday
Chemistry:
From Food to
Cleaners. Title

of Module I has
been changed to
Chemistry  of
Qils, Soaps and

Cleaning
Agents and
Title of Module
I has been
changed to
Food
Chemistry:
Beverages,
Additives and
Adulterants.




SEMESTER 1

SKILL ENHANCEMENT COURSE THEORY

Course Code: UG-CHE-SEC1

Course Title: Everyday Chemistry: From Food to Cleaners
Credits: 2

Duration: 30 Hours

Maximum Marks: 50

Course Objectives:

1. To understand the chemistry of fats, oils and the process involved in preparing soaps, detergents
and disinfecting agents and provide necessary skills for the preparation.

2. To study the composition and chemical parameters of commonly consumed beverages like soft
drinks and packed fruit juices, the process involved in their preservation and their long-term
effects on human health.

3. To study the various food additives like food colours, taste enhancers, preservatives, etc. and
their effects on food and health. Food adulteration of commonly used kitchen ingredients like
wheat, rice, dal, milk, butter, etc. and the tests involved to detect the adulterants will be studied.

Course Learning Outcomes:
On successful completion of the course the students will be able to:

CLO1: Determine the saponification value, iodine value and acid values of oils and Analyze the
chemistry of cleaning agents.

CLO2: Identify the adulterants in food items and understand the chemistry of soft drinks.

CLO3: Apply the knowledge for testing foods items for adulterants, determine pH of samples and
apply the skills for the preparation of white phenyl and liquid soap.

MODULE I: Chemistry of Oils, Soaps and Cleaning Agents 15 Hours

Introduction to fats and oils: Chemical nature, physical and chemical properties. Types: Natural
fats, saturated fats, unsaturated fats different types of edible and industrial oils of vegetable origin,
common fatty acids, and glycerides. Quality parameters of oil: Acid value, Saponification value,
Iodine value, peroxide value, moisture content, Reichert- Meissl (RM) value and smoke point.
Hydrogenation of oil, Rancidity of oil, good and bad effects on health. Soaps: Chemical
composition, Structure of molecule and its preparation, properties of soaps, method of preparation.
Detergents: Chemical composition, natural and synthetic detergents, alkyl and aryl sulphonates,
properties of detergents and method of preparation. Micelle formation, Kraft’s temperature,
critical micellar concentration, mechanism of cleansing action of soap and difference between
soaps and detergents. Floor cleaners- preparation, storage, and disposal of white pheny]l.

MODULE III: Food Chemistry: Beverages, Additives and Adulterants 15 Hours

Beverages: Soft drinks, soda, fruit juices and alcoholic beverages (types and content of alcohol).
Composition of soft drinks, and its excessive use leading to urinary bladder stones. Preservation in
tetra pack. Nitrogen preservation and packing of fruit juices. Food additives: Artificial sweeteners-

saccharin, cyclomate, asparatame; food Flavours-esters, aldehydes and heterocyclic compounds.
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Food colours: Restricted use, spurious colours. Emulsifying agents, preservatives and leavening
agents- Baking powder, Yeast. Taste enhancers-MSG, vinegar. Food adulteration: Contamination
of wheat, rice, dal, milk, butter, etc. with clay, sand, stone, water and toxic chemicals. Food
poisons: natural poisons (alkaloids, nephrotoxins), pesticides (DDT, BHC, Follidol), Heavy metal
(Hg, Pb, Cd) contamination of sea food.

REFERENCES
Mandatory Reading:
1. Battershall, J. P., Food adulteration and its detection.
2. Belitz, H. D., Grosch, W., & Schieberle, P. (2009). Food chemistry (4th ed.). Springer.

3. Branen, A. L., Davidson, P. M., Salminen, S., & Thorngate, J. H. (Eds.). (2001). Food
additives (2nd ed.). Marcel Dekker.

4. Fennema, O. R. (1996). Food chemistry (3rd ed.). Marcel Dekker.

5. Madan, R. L. (2011). Chemistry for degree students: T. Y. B. Sc. students (2nd ed.). S.
Chand Publications.

WEB REFERENCES:

1. https://www.wikihow.com/Formulate- White-Phenyle

2. https://www.youtube.com/watch?v=33NysscBs1k

3. https://www.wisegeek.com/what-are-the-most-common-hand-sanitizer-ingredients.htm

4. https://www.sciencedirect.com/topics/food-science/food-adulteration

5. https://fssai.gov.in/

6. https://www.who.int/news-room/fact-sheets/detail/food-additives
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