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B.S¢ € I::m{ B.S¢ Hons Chem Iyear-  Basic Lab Practices & Techniques ~ 5. [u))uws) Vo
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-. B.S¢ Chem/ B.Sc Hons Chem II year - Water Quality analysis 'f LM‘PWJML
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3. B.Sec Chem’ B.Sc Hons Chem Il year - Applications of computer Software’s ’Qr hzbre Vaksl

in Chemistry i
4. AML.S¢ Chem/ M.Se Hons Chem Tyear - Basic Principles and instrumentation fr. 7794 &%
of commonly used instrument
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Vadue wdded ¢ TR

PG Deptoof ¢ hemistry

BN Chem B Chemistey (under the Honours Scheme) | year

Conrse Title: Banie actives & T
¢ Basic Lab Practices & Fechniques

Course Duration: 30 .

Theorv: oo, Yticess wet chemistry techniques, distillation and degass ng of water

Y

SO Chemais, weighing and measuring of salls and chemicals using analytical balance
SpeEs ol velume transfer techniques, preparation and measurement of solutions on

. mass and weight basis.

Purificanon oo separation of solid-liquid mixtures, liquid-liquid mixtures and solid-sobd

‘echmiques such as filtration, distillation, separatory funne! and tha laver

T
¥
Ll

—

meioemem i ( TLO) and retention factor, recrystallization.

Practical

cture of water and ( fi;
ntion factor for Sudan-red and Sudan-yellow dye

4 Prepare the son of sodium chlonde in degassed water



B.Se Chemy Bse Che

|ui\|;'_-, tunder the Honours -"it'lli'tlllr} 1] Year
Course Title: Wiygey Qualiny analysis

Course Duration: w0 his

Theory Theorer e
. clical p “vle i o v .
s prmaple ot determmation of Total Alkalinity of waler, total hardness of the

water sample T I

€0 sample, pHof wround and waste water, Dissolved oxygen of waste water, Chemical
WA OO Y : . . ] y  H
oxyeen demand of waste water, salinity of the given water sample, turbidity of various water
MR ddtecton and measurement of various contaminant using spectrophotometric method
such as nitrate

e, chlonde, Muonde, won, niero-pollutants,

Practical:

v pH measurement of ground water.,

13
]
i

ne the total solids. suspended solids, dissolved solids and volatile solids in

+
La]

e turbidity and specific conductivity of the given water samples.
determorz the Alkalinity of given waler sample.

ctermone total hardness, permanent hardness and temporary hardness for given water



B.S¢e Chem/ B.Se Chemistry (under the Honours Schemey T year
Course Title: Applications of computer Software's in Chemistry
Course Duration: 30 hys.
Theory: Introduction to various sottwares and their applications

I MS Dxeel

1. Origingl

UL Kalewda Graph
IV Chem draw 15
V. Sigma plot 10
Y1oGauss View

Vil Maestro

Practical:

Piot craph of conductance versus molality using excel, origin and Kaleida graph.

L

2. Draw orzanic molecules and reactions using chem draw and gauss view.

3. Draw *-D plot for and 3 variable properties using Sigma plot.

ro, draw or inscrt protein structures or drug molecules.

3 | ne Miag



LSe Cheny M.Se ¢ hemistey (nnder the Honours Scheme) I yeur

Course Title Rocis 1o ot .
litle :Basic Pyin, Iples and instrumentation of commonly used ingtrument

Course Duration: 1 hrs.
Theory:

| I "l N . ) " .
Theory and Principle of: pH meter, conductometer, colorimeter, Spectrophotometer, polarimeter,
FTIR: calibration, operation procedures and jts applications, Aceuracy and precision, Jeast count,

measure of accuracy and precision,

.. Setting and assembly of different apparaus (distillation apparatus)

- Setting and calibration of instruments,

Pace -4 ' 1

necerd CV-Visible and FTIR data of samples.
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M.Se Che
: m/ M.S¢ s
c Chumslr}' (under the Honours Scheme) IT year

Course Title:
Title: Food Adulteration and Chemical Testing

Course Duration: 30 hrs.

Theory: Intrc ;
¥: Introduc : . ; .
ston to food adulteration. types of food adulteration, Various Food Adulterants

i dairy products. cere:
41Ty products, cereal products, meat & eggs, canned & bottled vegetables, fruits & fruit

roducts ¢ 0i S s : .
products, fats & oils, beverages ete. Usage of high doses of preservatives like formalin. Risks of

Food Adulteration, Prevention of Food adulteration, Detection of Adulteration.
Practical

I. To check chalk in sugar and commoen salt.

2. Detection of milk adulteration
3. To detect washing soda in jaggery
4. Detection of water, sugar/ jiggery in honey

5. Detection of starch in paneer

. Testing the adulteration in ghee for various adulterants.

(o]

= Detection of sawdust in common spices
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