
60 

 

������
����	��	�>�����

 (i)���������		�����������
	��

 �

������
� �����������	���		�����������
	��

 ���	���

������������� ����� � ��!"�#�$��

 ���� ���"�#�$��

 ��#(��(#%���)"��#�$��

 ���#%� �&"�#�$��

 

Food 

Definition, Classification, Functions of Food, Basic Food Groups and Sources and Functions of 

Various Nutrients. 

Food Preservation Industry 

Need, Future Scope and Role in the Economy of Country with Special Reference to Punjab, 

Contribution of Seasonal Crops in Economy of Punjab, Processing of Seasonal Fruits and 

vegetables - Guava, Kinoo, Potato, Onion etc, Role of Food Processing in Raising the Living 

Standard of People, Scope and Present Status of Food Processing Industry in Punjab. 

Food Processing 

Effects of Processing and Storage on the nutritive Value, Colour, Appearance, Texture, Flavour 

and Overall Acceptability of Foods. 

Post-HarvestProcess 

Post Harvesting Processes Fruits and Vegetables - Surface Coating, Low Temperature, 

Maturity and Ripening and Deep Freezing, Processing and Storage of Fruits and Vegetable at 

Domestic and Commercial Level, Packaging and Refrigeration of Chopped Vegetables at 

Small Scale. 

Food Additives 

Properties and Uses of Spices, Preservatives, Flavours and Colors. 

Equipments 

Simple Equipment and their use - Thermometer, Gelmeter, Hygrometer, Salinometer and 

Repractameter , Hydrometer 

Laboratory Processes 

Simple Laboratory Processes in Food Industries- Pasteurization, Homogenization, 

Filtration, Distillation, Evaporation,Condensation. 

Power of Hydrogen (pH) 

Nutrition, Meaning, Effect, Mode of Detection, Balance, Measuring Scale and its Role in Food 

Preservation. 
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Food Micro Organism 

 

Defination,Types,Mould, Yeast & Bacteria and their Advantage and Disadvantages with reference 

to Food. 

Food Spoilage 

 

Meaning, Physical, Microbial and Enzymatic Changes in Food. 

 
Contamination 

 
Meaning,Types,Cause, ,Control of Contamination in Preserved Foods. 

 
Food Poisoning 

 

Definition, Types, Causes and Control, difference between Spoilage and Poisoning. 

 
Food Quality 

 

Meaning,Attributes, Evaluation,Quality Control Methods, System and Scope. 

 
Food Standards & Specifications 

 

Food Laws Governing FPO, MFPO, PEA, ISI, AGMARK, FSSA (Food Safety & Standard Act). 

Food Adulteration 

 

Meaning, Types of Common Adulterants, Simple Detection Techniques. 
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Food Preservation 

Definition, Importance, Principles and Methods of Food Preservation. 

Preservation by Salt 

Principles and Process of Salting, Brining, Curing and Pickling, Limitations. 

Preservation by Sugar 

Principles involved in Jams, JelliesandMarmalades, Glazing, Crystallization, Limitations. 

Preservation by Chemical 

Introduction and Uses of Class I and Class II Preservatives, Limitations. 

Food Preservation by Low Temperature 

Refrigeration and Freezing, Storage and Spoilage, Advantages and Disadvantages. 

Dehydration and Rehydration 

Methods - Sun Drying and Mechanical, Principles, Factors affecting Drying, Types of Dehydrators, 

Dehydration & Rehydration Ratios. 

Fermentation 

Types - Alcoholic, Acetic and Lactic Acid Fermentation in Foods, Factors Controlling Fermentation 

& Importance of Fermentation in the Diet. 

Advanced Methods of Preservation 

Introduction, Application, Uses and Limitations of Irradiation, Antibiotics, Controlled Atmospheric 

Storage. 

Pectin 

Definition, Sources, Properties, Uses and Grades. 
 

Junk Food 

 

Meaning, Classification, Merits and Demerits. 
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Fibers 

Introduction, Classifications, Physical and Chemical Properties, Identifications, Uses, Care and 

Description of - Natural Fibers, Vegetable Fibers - Cotton and Linen, Animal Fibers - Silk and 

Wool, Manmade and Synthetic Fibers - Rayon and Nylon. 

Yarns 


