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Course Outcomes:

i\t thc cnd trf ilre cr)ursc. students rvill be able to

COI \\rill lrave a basic knouledge about cotrcept o1'1bod prcser\atir)ns.

COI Wiil havc a gooC knorvledge in presen'ation techiriques b1' using lcrod cl'rernicals.

C0-1 Will p()ssess a thorough krrou,ledge in processing o1'foods

CO4 Can e'nrich thcir skills and knou,lcdge in preservation of ibod by Cold & Hot tettrpcratures.

C05 Will l:avc a knorvledge in radiation of foods.

UNIT I

Food preservation - Definition, general principles and methods of food preservation.

Classification of foods for processing. Preservation by addition of sugar, salt- General principles.

Status and scope of food processing industry in tndia.

UNIT II

Preservation b.v-. use of high temperature - Pasteurization. sterilization and their types.

Canning - Steps. t1'pc's of cans. advantages. disadvantages.

Bottling - Steps. advantages. disadvantages.

F-ood dehvdration - Concept rtf dehl,dration and sun drying.

UNIT TII

Preservation b1' use of low, temperatru'e. T,vpes - Common tt'pes o1' cold storage. ref iceration during

transport. def'ects in cold storage.

frcezing - I'rincir',les artd rnethods ollleczing. free-ze dr1,'ing - zidr,anlages and clisach,anta-qes.
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Section - A Section - B

5x7=35Marks
(Either or choice)

Two questions from each unit

3 x l0 = 30 Marks
(Answer any- three Questions)
One Question from each unit)

10x1=I0Marks
(Multiple Choice. Four options)
Two questions fiom each urrit
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