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Semester IV 

Post Harvest Technology-II 

Objectives 

The course will enable Students to: 

1) Know methods of purchasing and storing materials. 

2) Understand post harvest techniques for Foods. 

3) Learn packaging of the final product. 

4) Be aware of the basic principles and the procedures in the production of milk and milk 

products, marine products and other animal products. 

 

 

Module Objectives Content Assessment 

1 

 

 

  This module will enable the 

student to: 

- Understand the 

processing and post 

harvest handling of 

milk and milk products 

 

Milk Processing: 

Milk industry in India, 

Processing of milk: 

Cream, butter, cheese, condensed 

milk, dry milk  

Preparation of Ice creams, 

Preparation of Indigenous  milk 

products: 

Khoa, channa, rasgulla, ghee, 

cottage cheese 

Cultured milk products 

 

25 Marks 

 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 

 

 

Subject TC Th Pr Int Ext Total 

Post Harvest Technology-II 4 4 - 25 75 100 
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2    This module will enable the 

student to: 

- Understand the 

processing  and post 

harvest handling of fish 

and fish  products 

 

Fish Processing: 

Development of sea food industry,  

Spoilage of  fish,  

Handling and transportation of 

fish. 

Heat Processing of Fish canning: 

Cold storage and freezing of fish, 

Salt curing and drying, Smoking 

Specialized fish products: 

Fish paste, Fish fingers, Fish 

pickles, Wafers, Fish protein 

concentrates 

 

25 Marks 

 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 

 

 

3   This module will enable the 

student to: 

- Understand the 

processing  and post 

harvest handling  of 

meat and meat  products 

 

Meat :Processing, Spoilage, 

Preservation: 

Thermal, low temperature storage, 

preservation by lowering moisture, 

preservation by direct microbial 

inhibition ( Irradiation, 

Antibiotics) 

Meat Products: 

Corned beef, Sausages, 

Frankfurters, Salami, Luncheon 

meat 

Sources and uses of Bone meat: 

Gelatin, Casing, Plasma and lard 

 

25 Marks 

 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 

 

 

4   This module will enable the 

student to: 

- Understand the 

processing and post 

harvest handling of 

poultry products, 

fermented foods and 

convenience foods. 

 

Poultry Products, Fermented 

Products, Convenience Foods 

Preparation of Chicken products 

Egg Products: 

Dehydrated egg powder, frozen 

egg 

Fermentation Technology: 

Definition general media used for 

fermentation and yeast 

manufacture.  

Convenience Foods: 

Technology, Examples, From all 

the food groups 

 

 

 

25 Marks 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 
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	This course will enable students to:
	1. Know the fundamentals of metabolic processes / pathways occurring in the body.
	2. Understand the significance of various metabolic processes / pathways.
	3. Understand the integration of these metabolic processes.
	4. Develop the ability to apply the significance of these processes to different physiological / metabolic conditions.
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