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Course Outcomes:  

Students get laboratory training in Extraction, characterization of natural products and 

characterization of natural product and green synthesis. 

 

Isolation of natural products like Caffeine, Recinoleic acid, Azelic acid, Piperine, 

Hespiridine, Cysteine, Casein, Lycopene and enzymes like Lipase and Sucrase. Extraction of 

Groundnut oil, Coconut oil and eucalyptus oil. Determination of acid, saponification and 

iodine values of oils and fats. Isolation of Carotenes, purification by paper, Column and TLC. 

Charecterization of natural products by oxidation studies & derivatization of natural 

products(oxidation of hydrocarbons to carboxylic acid, phenols to aryloxy acetic acid and 

dtermination of their equivalent weights. A few green synthesis. 

 

Separation of components from mixture of organic compounds by fractional crystallization, 

fractional distillation and adsorption, Elucidation of structure of organic compounds using 

UV, IR,NMR and Mass spectra. Locating an organic compound by reference to literature 

(Chemical Abstract). 

Any other experiment of interest: Estimation of protein from feed samples, Estimation of 

cellullolse using cellulose, Qualitative analysis for trace minerals found in feed, 

Quantification of rancidity and peroxide values in oils, Estimation of urease activity in the 

feed ingredient, Proximate analysis and calculation of metabolizable energy, Chemical 

analysis of milk, Identification of mycotoxins found in feed ingredients 
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