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Course Duration – 1 Year.  

Natural foods such as fruits and vegetables are among the most important foods of 

mankind as they are not only nutritive but are also indispensable of the maintenance of 

the health. India is the second largest producer of fruits and vegetables in the world. 

Fertile soils, a dry climate, clean water and abundant sunlight help the hard working 

farmers to produce a bountiful harvest. Although there are many similarities between 

fruits and vegetables, there is one important difference that affects the way that these 

two types of crop are processed like fruits are more acidic than vegetables. Food 

processing is the set of methods and techniques used to transform raw ingredients into 

food or to transform food into other forms for consumption. Food processing typically 

takes clean, harvested crops or butchered animal products and uses these to produce 

attractive, marketable and often long shelf-life food products. Canning is a method of 

preserving food in which the food is processed and sealed in an airtight container. Food 

preservation is the process of treating and handling food to stop or greatly slow down 

spoilage (loss of quality, edibility or nutritive value) caused or accelerated by micro 

organisms. One of the oldest methods of food preservation is by drying, which reduces 

water activity sufficiently to prevent or delay bacterial growth. Drying also reduces 

weight, making food more portable. Freezing is also one of the most commonly used 

processes commercially and domestically for preserving a very wide range of food 

including prepared food stuffs which would not have required freezing in their 

unprepared state. Fruits and vegetable processing in India is almost equally divided 

between the organized and unorganized sector, with the organized sector holding 48% 

of the share. The present course covers the processing techniques of various types of 

fruits, vegetables and other food products. This course also has details of equipments 

and machineries used in fruits, vegetables and food processing along with canning and 

preservation. This course is an invaluable resource for new entrepreneurs, food 

technologists and industrialists. 
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3.Quality Factors in Foods 
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4.Preserve, Candied and Crystallized Fruits and Vegetables 
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5.Food Preservation by Fermentation 
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Preparation of Yeast Starter 
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6.Chemical Preservation of Foods 
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7.Cold Preservation and Processing 
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8.Heat Preservation and Processing 
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Pasteurization 
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9.Food Pickling and Curing 
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Brine Recovery 
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10.Food Preservation by Drying 
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11.Food Preservation by Canning  
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12.Pickles 

Preservation with Salt 

Preservation with Vinegar 
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Preservation with Mixture of Salt, Oil, Spices and Vinegar 

Problems in pickle making 



 

 

 

13.Chutneys and Sauces/Ketchups 

Chutneys 
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14.Mushroom Processing 

Dehydration 
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Preservation with salt and acetic acid 
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15.Tomato Processing 

 

16.Jam, Jelly and Marmalade 
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17.Freezing of Fruits and Vegetables 

Preparation of fruits/vegetables for freezing 
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Disadvantages 

By indirect contact with refrigerant 
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18.Vinegar 

Types of vinegar 

Steps involved in vinegar production 
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19.Drying and Dehydration of Fruits and Vegetables 

Advantages of dehydration over sun-drying 

Spoilage of dried products 
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20.The Canning Process 

Cans 

Types of Cans 

Square and Pullman Base 
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21.Food Freezing 
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Homogenization 

Cooling 

Freezing 
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Hazard Analysis 
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22.Cookie and Cracker Production Technology 

Ingredients Handling 

Mixing 

Dough Relaxation and Fermentation 

Dough Machining and Forming 

Dough Relaxing 
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Secondary Processes 

Icings 

Enrobing 

Sandwiched Cookies and Crackers 

Biscuit Packaging 

 

23.Snack Foods 

Introduction 
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24.Breakfast Cereals 

Introduction 
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General Considerations 
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25.Canned Meat Formulations 

Corned Beef Hash 



 

 

Federal Meat Inspection Regulations 

Preparation 

Meat 

Potatoes 
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Preparation 
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Preparation 

Canning 

Sliced Dried Beef 

Federal Meat Inspection Regulations 
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Drying and Smoking 
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Sterile 

Pasteurized 
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Federal Meat Inspection Regulations 
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Federal Meat Inspection Regulations 
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Closing 



 

 

Processing 

Pasteurized 
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Plastic Packaged Hams 
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Packaging 

Processing 

 

26.Cured or Smoked Meats 

Hams 

Classification of Ham 

Internal Temperature 

Added Substance 

Presence of Bone 

Commercial Ham Manufacture 
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Smoking/Cooking 

Cooked Ham 

Baked Ham 

Preparation 
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Preparation 
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Prosciutti Ham 

Preparation 

Honey Cured Hams 

Preparation 
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Jowl Bacon 

Fat Backs and Heavy Bellies 

Smoked Pork Loin 

Picnic 

Shoulder Butt 

Corned Beef 

Smoked Fresh Meat 

Dried Beef 

Procedure 

Smoked and Cured Lamb 

Smoked Tongue 

Pickled Pigs Feet 

 

27.Sausage Formulations 

Ground Sausages 

Instructions 

Semidry or Summer Sausages 



 

 

Instructions 

Dry Sausages 

Instructions 
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Instructions 
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Instructions 
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Instructions 
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Instructions 
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Instructions 

 

28.Processing of Rice 

Introduction 
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Modern Conventional Milling 
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Rice Flour 

Further Processing of Rice 



 

 

Boiling and Steaming 

Parboiling 

Quick-cooking Rice 

Shelf-stable Cooked Rice 

Rice Cakes 

Rice Milk 

 

29.Creaming, Emulsions, and Emulsifiers 

Emulsifier and Emulsions 
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Hydrophilic-Lipophilic Balance (HLB) 
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Viscosity 

To Lower Viscosity 
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30.Principles of Food Packaging 

Introduction 
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Plastics 

Laminates 
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Wood and Cloth Materials 

Package Testing 
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Directory Section 
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