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Teaching Schedule Per Week Progressive Examination Schedule (Marks)
Lectures | Practical Credits Assessment Theory Practical Ex. Total
4 4 .8 25 25 3Hrs 100 - ,,4_L,,4,_,,,L50
Pre-requisite Source Theory | Test | Total | TW PR | Gr.Total
Nil Fop | Semester = 25| (00| 50 | — 150

Rationale: - Fruits and vegetable industry is a very large sector of food industry of India and hence detail
knowledge and practical skill in this field is very essential for a technician in food technology. This
course has been designed to impart the required knowledge right from purchasing of appropriate material,
storage, processing and packaging of the final product. The practical periods support the theoretical
knowledge of students and develop the confidence in them to work in any fruit and vegetable Industry.

Hrs. Mks.
4 8

COURSE CONTENTS

1. IMPORTANT FRUIT AND VEGETABLE VARIETIES
Detection of maturity of fruits and vegetables. Harvesting procedures for important
fruits and vegetables. Transportation of fruits and vegetables, aim, methods.
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2. CANNING OF FRUITS AND VEGETABLES | '

10

Washing and peeling methods. Blanching and syruping. Filling and exhausting .and

processing. Typical processing procedures for common fruit and vegetables.

3. FRUITS BEVERAGES/CONCENRATES .

Manufacture of fruit juice — Extraction, clarification, de-aeration, storage and
concentration, squashes, fruit syrups, cordials — formulation and manufacture.
Changes during storage of juice and squashes. '

4. HIGH ACID AND HIGH SUGAR PRODUCTS

10

Manufacture of jam — Process, effect of pH, sugar, pectin’s, determination of end point.
Manufacture of jelly — Attributes of good jelly, selection of fruit, manufacturing

process. Manufacture of marmalades. Common defects in jam, jelly and
marmalades. Manufacture of guava cheese.

5. PRESERVATION OF CANDIES .
Preservation of candies of crystallised and glaced fruits. Process of manufacture.

6. TOMATO PRODUCTS
Introduction — Common varieties in India, characteristics. Manufacture of juice,

10

extraction and processing. Manufacturing of tomato puree and paste. Manufacture

of tomato ketchup. Standards for tomato juice, tomato ketchup and common
defects.

7. PICKLES AND CHUTNEYS
Pickles — Types, formulation, and manufacture of o1l and vinegar pickle. Chutne
Varieties and process of manufacture.

8. FREEZING OF FRUITS AND VEGETABLES
Freezing of fruits Methods of manufacture of frozen fruit in syrup, freezing of
pulp and juice. Freezing of vegetables — Process for freezing of peas, corn.

9. DEHYDRATION OF FRUITS AND VEGETABLES

ys —

fruit

Process for dehydration of fruit and vegetables: Selection, grading, pre-treatment and
dehydration conditions. Factors determining choice of equipment. Commercial
process for the dehydration of peas, onions, raw mangoes, grapes, packaging

16

14

16

14

10

requirements and materials.

Total

64

100

PRACTICALS

1) Canning of fruits and vegetables - Canning of two varieties of fruit / fruit cocktail. Canning of

variety of vegetable. Canning of vegetable curry

2) Preparation of lime juice- Preparation of limejuice cordial. Preparation of lime / mango /

pineapple squash
3) Preparation of jam-mixed fruit jam
4) Preparation of fruit jelly
5) Preparation of marmalade
6) Preparation of guava cheese
7) Preparation of candied fruit
8) Preparation of mango / apple preserve
9) Preparation of tutti fruity

10) Preparation and storage of tomato juice, preparation of tomato ketchup, can

11) Preparation of mango and lime pickle. (of any two varieties)
12) Preparation of mango chutney
13) Freezing of fresh green peas

14) De-hydration of fruits and vegetables (Potato / Carrot / Onion /Chillies / Mango / Grapes)

15) Research and development in product (Method of formulation of new product).

ning of tomato soup
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