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Course Educational Objectives (CEOs): The students will -

CEO1.: understand the fundamental concepts, scope, and importance of the food processing
sector, along with its role in employment and economic development.

CEO2: gain knowledge of career opportunities, basic entrepreneurship skills, and simple
food processing technologies to explore future prospects in the food processing sector.

Course Outcomes (COs): Student should be able to-

CO1: describe the basic concepts and scope of food processing.

CO2: identify job roles and employment opportunities in the sector.

CO3: understand the process of starting a small food business with basic requirements.
CO4: explain simple food processing technologies and units.

CO5: recognize future opportunities, government support programs, and emerging trends.

Syllabus

UNIT |
e Introduction to food processing; need, importance and scope.
e Types of food processing — primary, secondary, etc.
e Role of food processing in reducing food wastage and improving nutrition.
e Overview of the Indian food processing sector.

UNIT I
e Career and employment opportunities in food processing: industry jobs, government jobs.
¢ Roles: quality control assistant, production supervisor, packaging staff, marketing and sales.

e Basic skills needed: hygiene, communication, teamwork, computer skills.
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UNIT I
e Entrepreneurship opportunities in food processing.
e Small-scale business ideas: pickles, jam, bakery items, spices, dairy products, snacks.
e Steps for starting a food enterprise: FSSAI registration, labeling and packaging basics.

UNIT IV
e Basic food processing technologies: drying, freezing, pasteurization, grinding, mixing,
packaging.

e Simple food processing units: flour mill, spice grinding unit, juice processing unit,
dehydration unit.

e Importance of cleanliness, hygiene and shelf-life extension.
UNIT V
e Future scope in the food processing sector: millet foods, organic products, functional
foods.

e Online opportunities: e-commerce, cloud kitchens and home-based businesses.
e Government support schemes: PMFME, MSME and Startup India.

Suggested Readings:

e Fellows, P. J. (2017). Food processing technology: Principles and practice (4th ed.).
Woodhead Publishing.

e Potter, N. N., & Hotchkiss, J. H. (2015). Food science (5th ed.). Springer.

e Sivasankar, B. (2016). Food processing and preservation. PHI Learning.

e Ministry of Food Processing Industries. (n.d.). Reports and guidelines on PMFME
and food processing schemes. Government of India.

e Food Safety and Standards Authority of India. (n.d.). Food safety and hygiene
guidelines. FSSAL.
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