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Preservation of Fruits and Vegetables ‘Khader V.
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1. Free online food processmg course/food preservat10n/Al1son http://alison.com

2.Food preservation technology course-Swayam, http://onlinecoursses.swayamz2,ac,in
3.0Online course '”Ca ing and preserving 101 certificate, http://www.universalclass.com

14 ;f F ru1t and Vegetable processing http: //www udyogwardhini.com

9 'Frult and vegetable processing and training http://www.akademijaoxford.com
3. Post-harvest management of fruits and vegetables http://www.classcentral.com
4. Food processing training, http://www.mitconbiopharma.com
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Course Title

Food Preservation and Processing

Course Type

Vocational

Pre-requisite (if any)

Student must have studied Science at 12 Standard.

Course Learning

After studying this Course, the Student will be able to-

career opportunities

outcomes (CLO) e To study the different ways in which Modern Technologies in Food
Preservation and processing techniques.
e To know the different food quality control assessment in food
preservation techniques.
e To understand the principles behind the various methods of food
preservation.
e To know how to use these principles to preserve different types of
foods. :
e To maintain the shelf life of food products.
Expected Job Role / The food processing industry offers many different Job role -

Food Service Managers

Quality Officer in food processing industries

Food processing Supervisors _
New products development for food processing sectors (R&D)
Food safety officer

Supply chain officer in food processing Warehouse

Credit Value




Total No. of Lectures + Practical (in hours per week): L-1 Hr / P-1 Lab Hr

Total No. of Lectures/ Practical: L-30hrs/P-30hrs

Food Processing and Food Microbiology food
' Basic principle of Food processing and preservation
e Role of microbes in food spoilage.
o Food Preservation: principals and techniques

II

Food preservation and food irradiation
¢ Food preservatives: Types and application
e Food irradiation — Principles, merits and demerits, effects of
irradiation and photochemical methods.
e Food additives role and application in food processing

11

Food Preservation at Low Temperature
e Refrigeration - advantages and disadvantages
e Types of freezing, common spoilages occurring during freezing,
difference between refrigeration and freezing.
e Physical and chemical changes during low temperature in food

Food Preservation — Role of moisture
e Drying and dehydration - merits and demerits,
o Factors affecting, different types of drying in food -
o Concentration: principles and types.

Food quality control infood processing industries
e Quality Control in food processing industries
e Food Quality Assurance and Food Sensory evaluation in food
processing
o Case studies in food safety.




e Preservation by means of Class-I preservatives (Jam, Jelly, Marmalede,
Pickles etc.)

e Preservation by means of Class-II preservatives (Tomato Katchup,
Sauce, Puree and Paste), Blanching of vegetables.

e Preservation by means of dehydration (Potato, Tomato, Maithi, Badi,
Papad), etc.

e Preservation by means of canning and bottling.

30

Field
Project/
Training

Visit to Food Processing Industries / Labs.

Text Books, Reference Books, Othe resurce

1. Handbook of Analysis and Quality Control for fruits and vegetable products; Rangana, S, Tata
McGraw Hill publishing co. 1td.1986 II Ed.

2. Preservation of Fruits and Vegetables. Khader V.

3. Fruits and Vegetables: Preservation Technology, Narang R K.

Suggested Readings: Suggestive digital platforms web links

1. Free online food processing course/food preservation/Alison, http:/alison.com
2.Food preservation technology course-Swayam, http://onlinecoursses. swayam?2,ac,in
3.Online course : Canning and preserving 101 certificate, http:/www. umversalclass com

Suggested equivalent online courses:
1. Fruit and vegetable processing hitp://www.udy ogwardhini.com

2. Fruit and vegetable processing and training http:/www. akademijaoxford.com
3. Post-harvest management of fruits and vegetables http:/www, classcentral.com
4. Food processing training, http://www.mitconbiopharma.com




