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Course Objectives:
1. Provide an overview of the various harvesting, handling, storage, packaging and preservation techniques used for post-harvest processing of fruits and vegetables.

1. Impart practical skills in preparation of various value-added food products using fruits and vegetables.

Expected Course Outcome:
1. Recall post-harvest processes and factors influencing post-harvest quality.
2. ldentify microbial spoilage of fruits and vegetables and use effective methods for preservation and maintaining the quality of fruits and vegetables.
3. Ultilize effective harvesting, handling and storage strategies for marketing of fruits and vegetables ensuring minimal post-harvest losses
4. Develop skills in processing and preparation of different value-added products using fruits and vegetables.

Student Learning Outcome:
1. Recall post-harvest processes and factors influencing post-harvest quality.




2. Identify microbial spoilage of fruits and vegetables and use effective methods for preservation and maintaining the quality of fruits and vegetables.
3. Utilize effective harvesting, handling and storage strategies for marketing of fruits and vegetables ensuring minimal post-harvest losses
4. Develop skills in processing and preparation of different value-added products using fruits and vegetables
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Assessment Rubrics
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