Vocational Course Syllabus — 1% Year Q/k‘ M‘]/
Food Preservation & Processing

Paper -1 : Principles & Methods Preservation for fermented products

M Part A Introduction }
\Progr:\m: Certificate Coursc l Class: B.Sc 1 Year | Year: 2025 [ Session: 2025-26 ]
L Subject: FOOD TECHINOLOGY |
k 1 \Coursc Code ‘ V-1 ]
2 | Course Title ‘ Food Preservation & Processing |
Principles & Methods Preservation for fermented products
| 3 \ Course Type Vocational ]
4 | Pre-requisite Open for All
(if any)
5 | Course Learning | The students will be able to:
outcomes (CLO) e To know about various food processing generally aims
to enhance food safety. extend shelf life. improve nutritional
value, and increase convenience.

* To study about make food more palatable and accessible and
reduce waste

* To know about some processing methods can also lead to
nutrient loss or the creation ol potentially harmful compounds.

» To know about Processing can slow down spoilage and extend
the time food can be safely stored, reducing food waste and
increasing access to food, especially in areas with limited
transportation.

6 | Credit Value 1
7 | Total Marks Max. Marks: 100 [ Min. Passing Marks:33
Part B- Content of the Course
Total No. of Lectures (in hour per week) : 1 hr/week
Total Lectures :15 hrs
Unit Topics No. of
Lectures
\
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Unit-1 . A. Principles of Food Preservation |5 hrs
(1) Introduction of preservation and role in daily Indian culture
(ii) Historical evolution of food preservation in aspects of Indian
Culture.
B. Use of High temperature (FHeat preservation)
(1) Moist heat methods
(11)Dry heat methods
(11i) Blanching, Canning
(iv) Dehydration, retorting
(v) Concentration
(vi) Pasteurization.
Keywords- Pasteurization, Canning and retorting, Dehydration
Activity ~Make a chart on different type of heat prescrvation.
Unit-H Introduction, Fermentation Fundamentals: 5 hrs

e Understanding the science of fermentation, including the role of
microorganisms (bacteria. yeasts, and fungi) and their metabolic
activities in food transformation.

e Type of different type fermented products & Chemical
preservative with role in human heath

e Traditional Methods of Fermented products- Pickle- preserved
through fermentation with deferent type of preservative

Keywords: Fermentation, Chemical preservative, metabolic activities
Activity-Make report on chemical preservative used in dilterent type of
fermented food products.

Unit-111 Fermented Fruits and Vegetables: 5 hrs

e Kimchi: To study of a Korean staple made from salted and
fermented napa cabbage (other vegetables, often seasoned with
spices like garlic, ginger, and chili peppers).

e Sauerkraut: To study of (a German dish made from fermented
shredded cabbage, preserved in brine) Sauerkraut.

e Kombucha: A fermented tea drink known for its tangy flavor and
probiotic properties.

e Other Fermented Vegetables: To study of other fermented
vegetables (a wide range of other vegetables can be fermented.,
including radishes, carrots, beets, and turnips).

Keywords: Kimchi, Sauerkraut, Kombucha, Korean staple, probiotic
Activity- Make a poster to show fermented products for Human health.

>art C-Learning Resources

Text Books, Reference Books, Other resources

Suggested Readings:

1. Food Science, Potter, N, 1987, CBS Publishers and Distributors, Delhi,

2. Fruits and Vegetable Preservation: Principles and Practices, .Srivastava, R P and Kumar .S,
International Brol Distributing C0.2006.

3. Food science, 3rd Edition, New Age International Publishers, New Delhi Srilakshmi, B., 2003,

4. M.Swaminatham:Publisher ,Banglore Printing and Publishing.

5. Advanced Text —Book on Food & Nutrition Vol-I & I -Dr, M.Swaminatham, Publisher :
. 31
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Suggested Equivalent Online Courses / Weblinks-
1 . http://www.vouranis.com
2 . hitp//www.fao.org
3. hitp://dgt.gov/in

Suggested cquivalent online courses:
1. https://ebooks.inflibnet.ac.in/fipl /clmmer/hi.'\*lorical-dcvclonmcms-in-(bod-proccssing/

2. htlps://\\»ww.hc:\llhlinc.com/nutrilion/micronulricnlsﬁlvpcs-und-I'unclions
F Part D-Assessment and Evaluation
ErSuggcstcd Continuous Evaluation Methods:
Maximum Marks : 100
University Exam (UE) :100 marks
External Assessment:

University Exam {UE)

Any remarks/ suggestions:

Minimum Marks : 35

Total Marks -100
Pass Marks - 35
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Vocational Course Syllabus — 1% Year
Food Preservation & Processing

Paper 1 : Principles & Methods Preservation {or fermented products

\ Part A Introduction
\Program: Certificate course | Class:B.Sc First year Year:2025 | Session: 2025-26

Subject: FOOD TECHNOLOGY

\
| 1 |CourseCode _ V-1 (Practical)
‘ 2 \ Course Title Food Preservation & Processing
Principles & Mcthods Preservation for fermented products
(Practical)
3 | Course Type Vocational (Practical) _]‘
4 Pre-requisite (if any) Open for All \
5 | Course Learning » The students shall acquire the practical skills for the preparation
- | outcomes (CLO) of foods and qualitative methods of analysis.
¢ Students will acquainted knowledge about food preservation and
exdend shelf life of products |
6 Credit Value 2 \
7 | Total Marks Max. Marks: 100 l Min. Passing Marks:35 \
Part B- Content of the Course \
Total No. of Lectures (in hour per week): 2 hr/week
Total Practical Classes: 60 hrs \
Unit Topics No.of |
\ Lectures \
Unit-] « Qualitative analysis of general preservative. 20 hrs
e Methods of Food Preservation using salt and sugar.
e Qualitative analysis of Drying and Dehydration.
Unit-11 » Estimation of Food Adulteration tests for some common foods 20 hrs
) ¢ FEstimation of Preservation and bottling of fruit and vegetable
products.{Any two)
o Quality analysis of fruits & Vegetables by blanching. (Any two)
Unit-111 e Preparation of Pickle with Sensory and shelf-life study 20 hrs
e Preparation of Kimchi with Sensory and shelf-life study.
o Preparation of Saucrkraut with Sensory and shelf-life study.
e Preparation of Kombucha with Sensory and shelf-life study.

Keywords: Adulteration, Drying and Dehydration, Blanching,

Part C-Learning Resources \
Text Books, Refercnee Books, Other resources }

Suggested Readings:
1. Handbook of Fruits and Fruit processing (http://ubblab.wecbly.com)
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2. Fruits and vegetable canning technician : Practical guide (hup://ficsi.in)

3. Technology of Handling, Packaging, Processing and Preservation of fruits and vegetables, V K
Joshi (httn://www.nipabooks.com)

4. The complete book on Fruits, Vegetable and Food processing (http://www.etrepreneurindia.co)

Suggested equivalent online courscs:

1. Free onlinc food processing course/food preservation/Alison, http://alison.com

2. Food preservation technology course-Swayam, hitp://onlinecoursses.swayama2,ac,in
| 3. Online course : Canning and preserving 101 certificate, http:/www.universalclass.com

Part D-Assessment and Evaluation

Suggested Continuous Evaluation Mcthods:
Maximum Marks :100

Minimum Marks : 35

University Exam (UE) :

Any remarks/ suggestions: The Department/College should have well furnished laboratorics,
basic equipment such as Spectrophotometer, Spectrofluorimeterete
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1,Free online food processing course/food preservation/Alison
http://alison.com

2.Food preservation technology course-Swayam
hup://onlinecoursses.swavam2.ac.in

3.Online course : Canning and preserving 101 certificate

http:/Avww.universalclass.com
- z- = ——y

SeeiRraaaayeaieafaiai:

HfYHAH3(: 100 ; FYATH 3F 35

m/ﬁﬁﬁ :

M=

Py

'Y




’

TRRrETs-T-1 T R T Rpflad Iamel & e & Rigid @ YR

s
K T3l iy I,
: FWR:WUIWW FETB.Sc. WYHaY | qdf-2025 "H:2025-2026 /
Vﬁrm IS UTEUHH - W TRE0 Td YHBRI /
\ ! \Wmﬁﬁs V- | (RIT) =
2 | UTeTH SIS TR WU T Y07
f»ftaa Iacl & WU & Rgid Td UeR
(TaITe)
3 | UreumH 1 UK S
4| qatden @fewde) & forg gen

5| MSTSHARAADING | . g e vard @ quR iR Redor & e
Rrai@Riafnemses) | e ¥ R ameies s sk s39)

(CLO) - BT WTRI TREIUT SR FTG] & Yd TR &b o & ar 7
TSR] U B
6 |wfseam 2
BECE ST o =100 X S 31: 35

YNTE-  UTSUhHSIAuIas]

AR 3 Fd F& (Wfaare e #)- (2 9 ufaawrg #)

e W60 BT
TR faaa AT EBT
PR « T TRefe 1 U AT | 204
o TE R I &1 ITam FIP TRy TReU B
GEicdl
« A IR FotelieRor &1 et fageu|




oI - O 3 T Yardl o forg e fhrerae wilem 0 €
T AR

- Thdl IR Feall SaTe! & URREIT 3R diaerae

B 1 A (PIS 3

- I g1 Wit SR feort a1 Turae fazaron|

@A) |

] I IR T R I b WY M TAR | 0 0

H ,

%{gmé@ahvmm@%mumiﬁaﬂ
|

ﬁﬁ%mw@%maﬁmaﬁ

|
- A< 3R P AR WS & WY BTN 9AR
HIAT :

Bias: Mramae, gEr 3R Fstdie?o, sf |

I F-SRiRasrraaaay=

UISUGEID, HEHYRID, SIEHIL

SRIRAAE SIS [IRI/SUTSIHHI Y=/ ATSuaTT:
R L

I DR S

RIS & TAATZTUTSTH A

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
htip://Awww.universalclass.com
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