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: Nya. Tatyasaheb Athalye Arts, Ved. S. R. Sapre 

Commerce, and Vid. Dadasaheb Pitre Science College 
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Nature of Course : Open Elective Course (OE) 

Level : UG 
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Status : Multidisciplinary- Open to all in the First Year 

To be implemented from 
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Open Elective Course (OE) in Fruit and Vegetable Processing I 

(With effect from the academic year 2024-25) 

SEMESTER-III      Paper No.– I 

Course Title: Fruit and Vegetable Processing I            No. of Credits - 02 

Type of Vertical: Open/General Elective   COURSE CODE: BTOE201 

 

Learning Outcomes Based on BLOOM’s Taxonomy: 

After completing the course, the learner will be able to… 

Course 

Learning 

Outcome No. 

Blooms 

Taxonomy 
Course Learning Outcome 

CLO-01 Remember Recall Fundamentals of Food Processing and processes involved. 

CLO-02 Understand Explain the role and importance of steps involved in converting a 

raw harvested food materials to a preserved product. 

CLO-03 Apply Prepare various processed products from Mango 

CLO-04 Analyse Differentiate various processes of processing 

CLO-05 Evaluate Justify the significance of food processing. 
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Syllabus for Open/General Elective Course in  

Fruit and Vegetable Processing I 

 

(With effect from the academic year 2024-25) 

SEMESTER-III      Paper No.– I 

Course Title: Fruit and Vegetable Processing I           No. of Credits - 02 

Type of Vertical: Open/General Elective   COURSE CODE: BTOE201 

 

COURSE CONTENT  

Module 

No. 
Content 

Cr 

 

L 

 

 

 

 

 

I 

Classification of Food, Fundamentals of 

Food Processing 

Classification of foods- based on origin, pH,    

    nutritive value, Organic food, Nutraceuticals.  

Steps involved in converting a raw harvested    

   food materials to a preserved product with    

   sound quality- harvesting, storage,  

   manufacturing, preservation, packaging,   

   distribution and marketing,  

Chemical, enzymatic, physical and biological  

   deterioration, implications and prevention 

 

 

01 

 

15 

 

 

 

II 

Processing of Mango 

     Mango and mango products- raw unripe 

mango products: brined mango slices, dried 

green mango slices and powder (Amchur), 

canned mango slices in syrup, canned or frozen 

mango pulp, mango juice or mango nectar, 

mango jam, mango squash, mango juice powder, 

mango freeze dried products, mango syrup 

 

01 

 

15 

Total 02 30 
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