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Certificate Course in Food Processing and Preservation

Syllabus
Course Content
Sr. No. Topic (Theory + Practical) Duration
1 Introduction - Food Science and Technology Eeamas T
2 Definition - Food science, Food technology and their sub discipline 4 Hours
3 Popularity of Indian foods 4 Hours
4 Agricultural growth and plan for elimination of Hunger 5 Hours
5 Identification of different food products available in market 5 Hours
6 Categorize the food items based on properties 8 Hours
7 Principle and techniques of preservation 10 Hours
8 Preparation of different types of pickles e.g. Vinegar pickles from fruits and 6 Hours
vegetables, Mixed pickles
9 Preparation of tomato ketchup, sauce, puree, paste and chutneys from 6 Hours
different sources

Total 50 Hours
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