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ANNA UNIVERSITY
CERTIFICATE COURSE ON

FOOD ANALYSIS AND INSPECTION
7™ JULY TO 14T JULY 2025

Inclusive of Practical Sessions

Organizing Committee

Chief Patron : The Convenor Committee, Anna University

Patron : Dr. J. Prakash, Registrar, Anna University

Convenor : Dr.M.Dharmendra Kumar, Head Dept. of Chemistry

Co-ordinators : Dr. S. Revathi, Assistant Professor, Dept. of Chemistry
Dr. A.R. Suresh Babu, Assistant Professor, UGC - FRP

Reqistration Link
https://docs.qoogle.com/forms/die/IFAIpOL ScO9eF\Wo3M10bH
IPOgRIhr7T5vY CKiOSvOoJMulvPOS1rxc3ig/iviewform



https://docs.google.com/forms/d/e/1FAIpQLSc9eFWo3M10bHiP9qRihr7T5vYCKi0SvQgJMuIvPOS1rxc3ig/viewform
https://docs.google.com/forms/d/e/1FAIpQLSc9eFWo3M10bHiP9qRihr7T5vYCKi0SvQgJMuIvPOS1rxc3ig/viewform
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About the Programme:

Food chemistry is essential to understanding how
ingredients interact at the molecular level. It aids in
developing better preservation methods to extend shelf life
and maintain food quality. Food chemists can innovate with new
ingredients, modify textures and flavors, and enhance the
nutritional value of food products.

Job Market:

* As entrepreneurs, individuals can customize food designs by
enhancing their nutritional value.

*The Food Corporation of India, under the Government of
India, offers jobs such as Food Inspectors.

*Opportunities are available in quality control within food
processing industries.

Positions such as Food Safety Officers are available in the Food
Safety and Drug Administration Department.

Programme Details:

Course Name Theory | Practical Timings
(hrs) (hrs)
Food Analysis and 15 hours 10 hours 10am - 4pm
Inspection
Registration fees :

Students werers) : 1250 +GST (18%0)
Faculty :2000 +GST (18%0)



