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Learning Objectives:

LO 1. To understand objectives of food and beverage processing.

LO 2. To learn the classification of food based on their characteristics.

LO 3. To understand the morphology of fruits.

LO 4. To learn the methods of preparation of juice, syrup, crush and blended beverages
LO 5. To understand the composition of fruits.

LO 6. To learn the methods of preparation of juice and syrup.

LO 7. To understand the storage of fruits.

LO 8. To learn the methods of preparation of crush and blended beverages.

Course Outcomes:
After completion of course the student will be able to-

CO 1. acquire knowledge of food processing.

CO 2. gain the methodologies for the preparation of jam and jelly.

CO 3. acquaint the knowledge of processing and importance of barley and rice.

CO 4. adapt the manufacturing method of bread and cake.

CO 5. gain the methodologies for the preparation of marmalade and pickling.

CO 6. acquire knowledge of beverage processing.

CO 7. acquaint the knowledge of processing and importance of sorghum and millet.
CO 8. adapt the manufacturing method of cookies and chocolate.

Unit No. Title of Unit & Contents

| Food & Beverage Processing

1. Definition; Objectives; Scope of food processing industries.
2. Classification of food — Perishable and Semi Perishable Food their
characteristics.

3. Beverage: Definition, Importance & Classification of Beverages.

Unit Outcomes:
UO 1. Acquire knowledge of food and beverage processing.

UO 2. Discuss the classification of food based on their characteristics.




Fruit Processing

1. Jam, Jelly & Marmalade — Definition, Selection of fruits, Ingredients
used and their role.

2. Types of Dehydration of fruits.

Unit Outcome:

UO1. Gain the methodologies for the preparation of jam, jelly, marmalade
and pickling.

UO 2. Explain the types of dehydration of fruits.

Cereals and Legume Processing

1. Introduction to cereal grain and its morphology.
2. Processing and importance of Barley, Rice, Sorghum, Millet.

3. Classification and types of legumes and oilseeds.

Unit Outcomes:

UO 1. Acquaint the knowledge of processing and importance of barley, rice,
sorghum and millet.

UO 2. Describe the Classification and types of legumes and oilseeds

Bakery and Confectionery

1. Importance of bakery and confectionery in food industry.
2. Flours and equipment’s used in bakery and confectionery.
3. Different types of breads and their uses.

Unit Outcomes:
UO 1. Adapt the manufacturing method of bread, cake, cookies and
chocolate.
UO 2. Discuss the equipment’s used in bakery and confectionery

Practicals (Included in above 04 units)

1.  Preparation of Malt

2.
3.
4.
S.
6.
7.
8.
9.

Preparation of regional fruit juice
Preparation of Jam

Preparation of Jelly

Preparation of Pickles from Fruits and Vegetables
Preparation of Sauce from Fruits and Vegetables
Preparation of Millet Idli

Preparation of Idli

Preparation of Cake
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Preparation of Cookies
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Preparation of Chocolate
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Preparation of Plain Bread




13. Preparation of Milk bread
14. Visit to Food Industry
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