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Course Code: BOVA 02 

Title of Course: Enology for Beginners 

Semester I 

Contact Hours: 30 

Aim: - To appreciate the process of fermentation and its wide spread application  

Objectives 

 To impart knowledge on application of fermentation technique in baking and 

brewing industry.  

 Create an interest among students to observe and appreciate the process of 

fermentation in making value added products 

 To Develop Entrepreneurship skills 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Topics Hours 

 

ENOLOGY FOR BEGINNERS 

 

Module 1 Microbiology and its application in food processing 

and preservation 

1.1. History and developments in the field of Fermentation 

technology.  
1.2. Applications of fermentation 

Module 2  

                 2.1. Fermentation- Principle, Micro -organisms and  
Fermentation,   

                 2.2.  Types of  fermentation 

                 2.3   Alcoholic Fermentation 
                 2.3   Process of Fermentation and limitations 

 

 Module 3  

                 3.1. Wine and Health 
                 3.2 Value added products from fermentation industry 

 

Practical applications of Enology 
                Familiarising different Wine making procedures using 

selected fruits and plant parts 
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