- Part- A Introduction s

Program — Degree Year = Third Sc.;;sion 2023-24. .
Course Codo—  N3-HOR- HORT

Course Title Production of Fruits Medicinal and aromatic plants

Course Type Vocational

Pre-requisite (if any) Open for all

Course Learning After completion of course, students will be able to—

outcomes (CLO) ¢ Know about cultivation of common medicinal plants.

» Know about cultivation of common aromatic plants.
» Uses of medicinal plants in different discases.
o Uses of aroma in various preparation.

o Commercial production of fruit and their products.

Expected Job Role/ This course focuses role of medicinal plants and aromatic plants
carrer opportunities in Ayurvedic preparation. It has scope in immunology and aroma
industry. It also opens new ways to self employability.
Credit Value ~ 2 (Theory) + 2 Practical = 04

Part B'— Content of the Course

Total numbers of lectures + Practical (ih hours per week)

Total numbers of lectures/ Practical : L-30/P-30 (60 Hrs.)

Module Topics No. of
Lectures
I Pomology : Definition and branches production of fruit crops, 10

climatic adaptability, fruit morphology. Commercial production,
harvesting, yield and storage, life of some fruits eg. Banana, Mango,
Curstard apple, Papaya, Amla, Tamarind, Guava, Jamum,
Pomegranate, Grapes, Orange and Ber.

Common diseases and control measures.

II Cultivation and uses of common medicinal Plants. 10
Commercial productin and therapeutic uses of following medicinal
plants. Ashwagandha, Sarpagandha, Safed musli, Mulethi, Vinca,
Aloe, Neem, Dhatura, Guggal, Mint, ginger, basil, giloy, turmeric,
adusa, Hadthjod.”
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Fl!ﬂVllﬂllll md utllity of splees, Commerclal  production of 1)
lollowlng splees, Black cumin. Mustard, Cumln, Caraviny,
Duyleave, clove, cardmom, ehilll, Saunf, nanfoetldn, Julphal,

Alwaln, hlnruulnu. Fenugreck m.ulu, Curry Icnvm.
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1 Idunllilunicm of common medleinal plmun tlu.lr I)luchun!cul 30 lrwlum!i
contents and uses In varloun health disorders, (2 Iru, cach)

2. Preparntion of nursery of medielnal plants,

3. Preparation of nursery of aromatic plants.,

4. Prepuration of nursery of spices,

5. Prepuration of nursery of common fruit plants,

6. Vegelative propagation in medicinal and fruit crops.

7. Extenclion of essential oils rom aromatic plants,

8. Prepuration of various specific combinations of spices (cg.

spices for pickles, garam masala, Jeeravan Buknoo, chhole

masaln, Sabji musala , garam masala ete.)

9. Methods of ripening of fruits.

10. Preparation of juices, jam, Jelly, pickle, candics.

11. Preparation of fruit salads and icc creams.

12. Study of bacterial fungal, viral and insect diseases in fruit

crops and their control measures.

tieal € Learning Resource

i

Suggcstcd Books and Other Le.lrn:ng, resource

1. Post harvest Technology of fruit and vegetable, Thompson, A.K. Blackwell science ,
London.

2. Basic Horticulture, Jitendra Singh, Kalyani Publishers.

3. Horticulture at a glance, A.S. Salaria Vol. I Jain Brothers , New Delhi

4. Horticulture at a glance, A.S. Salaria and B.S. Salaria Vol. Il Jain Brothers, New
Delhi
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7

. Hand Book of Horticulture Vol I. ICAR Publication

. Introduction to horticulture, N, Kumar, Med Tech Science Press
8. Fundamentals of horticulture, Jitendra Singh Kalyani Publications.
9. armar), Bfifie, fReeh Rmfeem gmr geRa

10. Instant Horticulture, S.N.Gupta, Jain Brothers

Suggested equivalent online courses/e-reading :

*  https://www.rescarchgate.net

» hitps://www.omicsonline.org

» htps://vikaspedia.in

. hlips:!lwww.v.scicnccdircct.com

« hitps://dict.hinkhoi.com

» httpsi/hi.m.wikipedia

»  htps://www.agricultureinindia.net
. hﬁps:ﬁmvw.britannica.com

« https://agricrop.nic.in

. https://agri!eck.tnau.ac.in

. lmps:ﬂwmv.scienccdirect.com =
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