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	Lecture
No.
	Unit
No.
	Details of Lecture
	Reference for Lecture
	Tentative dates and Hour

	1
	I
	Introduction of Food Preservation. 
	The Technology of Food Preservation – by Descroiser
	2/12/2009
	4th hr

	2
	I
	Importanve and Need for Food Preservation. 
	“
	3/12
	3rd hr

	3
	I
	Steps followed in Food Preservation. 
	“
	21/12
	5th hr

	4
	I
	Basic Principles of Food Preservation. 
	“
	22/12,
	1st hr

	5
	I
	Preservatives – Natural and Chemical Preservations. 
	“
	23/12,
	4th hr

	6
	I
	Class I Preservatives. 
	Preservation of Fruits and Vegetables – by Vijaya Kadhar 
	24/12,
	3rd hr

	7
	I
	Class II Preservatives. 
	“
	30/12
	5th hr

	8
	I
	Permitted Preservatives. 
	“
	31/12
	1st hr

	9
	II
	Preservation by use of high temperature. 
	Technology of Food Preservation
	4/1.
	4th hr

	10
	II
	Meaning of Sterilization. 
	,,
	5/1,
	3rd hr

	11
	II
	Meaning of Pasteurization. 
	,,
	7/1,
	5th hr

	12
	II
	Meaning of Canning. 
	,,
	8/1,
	1st hr

	13
	II
	Meaning of Bottling. 
	,,
	11/1
	4th hr

	14
	II
	Grouping of Canned Foods on the basis of acidity. 
	,,
	12/1
	3rd hr

	15
	II
	Common defects observed in Canned foods. 
	
	18/1
	5th hr

	16
	II
	Spoilage of Canned foods – Types.
	
	19/1
	1st hr

	17
	II
	Types of biological spoilage of Canned foods. 
	The Technology of Food Preservation.
	20/1
	4th hr

	18
	III
	Preservation by use of low temperature.
	,,
	21/1
	3rd hr

	19
	III
	Refrigeration – Introduction and Principles. 
	,,
	25/1
	5th hr

	20
	III
	Advantages of refrigeration. 
	,,
	27/1
	1st hr

	21
	III
	Common spoilage in refrigeration. 
	,,
	2/2
	1st  hr

	22
	III
	Very low temperature preservation. 
	,,
	3/2
	4th hr

	23
	III
	Freezing Principles 
	,,
	4/2
	3rd hr

	24
	III
	Freezing Principles 
	,,
	8/2
	5th hr

	25
	III
	Blast Freezing. 
	,,
	9/2
	1st hr

	26
	III
	Difference between refrigeration and freezing. 
	,,
	10/2
	4th hr

	27
	IV
	Preservation by removal of moisture – Introduction. 
	Technology of Food Preservation
	11/2
	3rd hr

	28
	IV
	Preservation by drying. 
	Preservation of fruits and Vegetables.
	13/2
	5th hr

	29
	IV
	Preservation by dehydration. 
	Technology of Food Preservation
	15/2
	1st hr

	30
	IV
	Preparation of foods for drying. 
	Preservation of fruits and vegetables.
	16/2
	4th hr

	31
	IV
	Sun drying methods.
	Technology of food preservations.
	17/2
	3rd hr

	32
	IV
	Mechanical dehydration methods.
	
	19/2
	5th hr

	33
	IV
	Merits and Demerits of mechanical dehydration. 
	,,
	20/2
	1st hr

	34
	IV
	Freeze drying – advantages. 
	,,
	22/2
	4th hr

	35
	IV
	Dehydrofreezing – advantages. 
	,,
	23/2
	3rd hr

	36
	V
	Fermentation – Introduction. 
	,,
	4/3
	5th hr

	37
	V
	Types of fermentation. 
	,,
	5/3
	1st hr

	38
	V
	Common fermented foods. 
	,,
	8/3
	4th hr

	39
	V
	Small scale fermentation. 
	,,
	9/3
	3rd  hr

	40
	V
	Small scale fermentation. 
	,,
	11/3
	5th hr

	41
	V
	Large scale fermentation. 
	,,
	12/3
	1st hr

	42
	V
	Large scale fermentation. 
	,,
	13/3
	4th hr

	43
	V
	Microorganisms in fermentation. 
	,,
	15/3
	3rd hr

	44
	V
	Microorganisms in fermentation. 
	,,
	17/3
	5th hr


