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L. To wedorstund the principles of processing plant foods and to study the need for processing
INALN

= Chonse the appeopriate application of certain conservation processes with regard to the
presenvation of quality and the satisfactory durability of food products.

3. Optimize provess parameters for selocted conservation processes taking into account the
physRo-chemical properties of food products,

uNIT , TOPIC HOURS
P Food Processing Introduction 3
+«  Definition
*  lmportance
*  Scope of food processing Industry,
1] Classification of plant food processing 8

*  Fruit and Vegetable processing

m Chassification of Animal food processing 8
*  Milk processing
*  Meat processing
¢ Fish processing
* Poultry processing
v : 3

« Definition and objectives
*  Equipment and techniques used for pre- preparation
and preparation of foods.

v Methods of cooking 8
¢ Moist heat methods

*  Dry heat methods

¢  Combination of both

* Micro wave cooking
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