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Code 
Paper Paper Name 

Lectures and 

Practicals per week 

University 

Exam. marks 

 Theory  Food Preservation 4 150 

 Practical -do- 4 50 

 

 



Proposed Syllabus of Food Preservation (Certificate Course)  

Theory: 

1. Introduction 

Definition of food. Significance of food preservation. Present status of food processing 

industry in India. Functions of food. Importance of food in diet. Sources of plant and 

animal foods in India and their production. 

2. Classification of Food 

 Classification of food on the basis of origin, functions, nutrients, pH & shelf life. 

3. Food Composition and Uses  

 Cereals, pulses, oilseeds, fruits, vegetables, milk and milk products, egg, meat, fish. 

Composition of food: moisture, carbohydrate, protein, fat, vitamins, minerals, pigments. 



 
Books: 
 

S.No. Title  Author Edition Publisher 

1. Food Science  
N.N. Potter & J.H. 

Hotchkiss 
5th  CBS 

2. 
Handbook of Analysis of Fruits and 

Vegetables  
S. Ranganna 2nd  

Tata-McGraw 

Hill 

3. Technology of Food preservation 
N.W. Desrosier & 



Subject: Add-On-Diploma Course on 

"Food Preservation" 

Scheme of Teaching 

Examination Scheme for Year 2020-21 

 

Paper 

Code 
Paper Paper Name 

Lectures and 

Practicals per week 

University 

Exam. marks 

 Theory  Food Preservation 4 150 



Proposed Syllabus of Food Preservation (Diploma Course)  

Theory: 

 

1.  Introduction 





 



Proposed Syllabus of Food Preservation (Advanced Diploma Course) 

Theory: 

1. Introduction 

Status and scope of food processing industry in India with reference to global 

scenario, significance of food security and government policies. 

2. Classification of food 



 

3. Preparation of food products: 

 (i)      Pickles      

(ii)     Squash  

 (iii)    Sauce      

(iv)    Ketchup  

(v)     Dried fruits & vegetables   
 (vi)   Jam 

 (vii)  Bread      

 (viii) Biscuit  

  (ix)   Papad     

  (x)   Chips  

  (xi)    Candy     

 (xii)   Pastry  

 
4. Analysis of food products:  

(i)      Milk and milk products    

(ii)     Rice  

(iii)    Wheat flour    
(iv)    Squash  

(v)     Jam     

(vi)    Jelly  

(vii)   Sauce      
             (viii) Ketchup  

 

Books: 

  

S.No. Title Author 
Editio

n 
Publisher 

1. Food Science 
N.N. Potter & 

J .H. Hotchkiss 
5th CBS 

2. 
Handbook of Analysis of 

Fruits and Vegetables 
S. Ranganna 2nd Tata-McGraw Hill 

3. 
Technology of Food 

Preservation  

N.W. Desrosier & 

C.N. Desrosier  
4th CBS 

4. 
Food Analysis: Theory 

and Practice  
Y. Pomeranz 3rd CBS 

5. 
Preservation of Fruits & 

Vegetables 
Girdhari Lal 1998 ICAR 

 


