


Course Details 
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Degree BSc 

Branch(s) BOTANY 

Year/Semester 1/II 

Type 
VALUE ADDED COURSE 

 

Credits 
2 Hrs/Week 

2 Total Hrs 36 

 

 

CO 
No. 

Expected Course Outcomes 

Upon completion of this course, the students will be able to: 
Cognitive 

Level 
PSO No. 

1 
Understand different types of fruits and vegetables. U 

4 

2 
Examine the opportunities and potentials in the field of food 

processing technology 

Ap 
3 

3 Devise methods for preservation of fruits and vegetables C 4 

4 
Devise methods for skill acquisition in food processing 
technology 

C 
4 

PSO-Program Specific outcome; CO-Course Outcome; Cognitive Level: R-Remember; 

U-Understanding; Ap-Apply; An-Analyze; E-Evaluate; C-Create. 
 

 

Module Course Description Hrs CO.No. 

1.0 Processing of fruits and vegetables 18 1-4 

1.1 Identifications of Fruits and vegetables. 2 1 

1.2 Identification of spices and food additives used in fruits and 

vegetable processing. 
2 1 

1.3 Spoilage of fruits and vegetables 2 1 

1.4 Study of common food processing equipments such as 

pulper,   sealers,   juice extracting machines, autoclaves, 

corking machines etc. 

 
2 

 
1 

1.5 Refrigeration and other methods for storing perishables. 2 1 

1.6 Preparation of Fruit Juice. Preservation of fruits juices with 
addition of preservative 

2 1 

1.7 Preparation of common fruit beverages. Determination of 
Acids in fruits and vegetable products 

2 1 & 2 

1.8 Preparation of tomato juices, sauces, ketchups, soup, paste, 
chutney 

2 1 & 2 

1.9 Various methods of drying: sun drying, cabinet drying and 
solar drying. 

2 3 



    

 Hands own training and Industrial visit 18  

2.1 Preparation of wine 2 3 

2.2 Preparation of synthetic vinegars. 2 3 

2.3 Preparation of candies, Jam, jelly and fruit bars. 2 3 

2.4 
Demonstration of Canning process in fruits and vegetables 

canning industry. 
2 3,4 

2.5 
Freezing demonstration on market sample of frozen fruits 

and vegetables. 
2 3,4 

2.6 
Preparations of different types of pickles from fruits and 

vegetables. 
2 3 

2.7 Examination of processed products. 2 4 

2.8 Cleaning and maintenance of the equipments. 2 4 

2.9 
Industrial Training: Fruits and vegetables processing 

industry. 
2 2 
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('MS COLLEGE, (AUTONOMOUS)

or "OTANY
Value Added Course

I'ROCCSSING or VIUJCCS AND VEGETABLES

REPORT

Th Depalttnent of Botany, CMS College Kottayam conducted the Value Added
Course on "Pyx)cessing of Fruits and Vegetables" from 4th January 2022 to 29th

January 2022! It enabled the students to identify the different fruits, vegetables
and spices which are economically important, as well as to evaluate and rank
fobds with regard to their degree of processing. They also got information about
th reasons Why foods are processed.'frhey were able to understand the steps
involved in anufacturing of various 'types of food products using fruits and
vegetables. S dents also developed awareness about benefits of food processing
along with Il dietary, health and environmental concerns. Practical sessions
in luding wil preparation and pickle making were interesting for the students.
St' dents hav shared their exciting inowledge about food processing and
preservation t roughout these sessions.

A'total of 51 tudents participated in the course. Starting from 4th January 2022,

there were 18 hours of theory class anci 18 hours of practical sessions conducted

b Resource ersons.

Sessions wer divided into following categories -

l. Identi jeation of Fruits, Vegetables and Spices.

2. Spoila e of Fruits and Vegetables.

3. Preservation of food products.

4. Cleaning and Maintenance of various food processing equipments.

5. Practiqal demonstration of preparation of the food products.

The valedictory function of the programme was conducted on 29th January,

2022. Overall? the success of the course was heightened by the enthusiasm and

participation o tuden

Head, Dept. of Botany
CMS College, Kottayam rdinator, alue added course

DR. ELIZABETH CHERIAN
Assistant Professor
Department of Botany

CMS College
Kottayam, Kerala, India
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