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OBJECTIVE(S)
1. To understand the principles of food preservation

2. Toacquire skills in methods of food preservation

Course Outcomes:
At the end of the course, students will be able to
CO1 Will have a basic knowledge about concept of food preservations.

CO2 Will have a good knowledge in preservation techniques by using food chemicals.
CO3 Will possess a thorough knowledge in processing of foods
CO4 Can enrich their skills and knowledge in preservation of food by Cold & Hot temperatures.

CO3 Will have a knowledge 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 India.

UNIT II

Preservation by use of high temperature - Pasteurization, sterilization and their types.
Canning - Steps, types of cans, advantages, disadvantages.
Bottling - Steps. advantages, disadvantages.

Food dehydration - Concept of dehydration and sun drying.

UNIT 11
Preservation by use of low temperature. Types - Common types of cold storage, refrigeration during
transport. defects in cold storage.

Freezing - Principles and methods of freezing. freeze drying - advantages and disadvantages.

UNIT 1V

Preservation with chemicaly
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Section - A Section - B ; Section - C
10 x 1 =10 Marks 5 x 7 =35 Marks I 3 x 10 =30 Marks !
(Multiple Choice. Four options) (Either or choice) | (Answer any three Questions) |
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