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1. Legends: L - Lecture: P — Practical

2. *Teacher Assessment shall be based on following components: Quiz / Assignment / Project / Participation in Class.

Aim of the course

1‘0 acquaint with the different storage systems and packaging systems for perishable
1 mcullural produce.
e course is organized as follows:
Blocks Units
Storage systems L. Importance of storage
I1. Different methods of storage
I1I. Modified methods of storage
Packaging [. Importance of packaging and packaging methods
II. New technologies in packaging
ory
Unit I: Storage Systems
importance of storage of horticultural produce, present status and future scope. Principles and
pethods of storage — field storage structures and designs for bulk storage of horticultural
produce- onion and potato, etc. Evaporative cool chambers. Physiological changes during
jorage.
Unit II: Refrigerated storage — principles of refrigeration, types of refrigerants, refrigeration
guipments. Cold storage rooms — Calculation of refrigeration load. Storage requirements of
ifferent fruits, vegetables, flowers. Storage disorder symptoms and control.
Jnit I11: Controlled or modified atmosphere (CA/MA) storage — principles, uses, structures
nd equipments, methods and requirements. Effect of CA storage on the physiology of stored
roduce. Hypobaric storageprinciple, uses, and requirements. Storage disorders.
mit I'V: Packaging
portance of packaging of fresh and processed horticultural produce, present status and future
Gaps in packaging concepts. Packaging requirements of fresh horticultural produce.
¢ patterns and methods. Food packaging systems: Different forms of packaging such
ﬂgld, semi-rigid, flexible forms. Traditional, improved and specialized packages. Paper
2 pﬂckagcs corrugated fibre board boxes — raw material and types of boxes. Flexible
ckaging materials — types and their properties, Consumer and intermediate flexible bulk

it V: New technology in packaging — stretch | :
aging conunlledu:ymm (active and intelligent) pahw vibra pack

tainers, Testing of flexible packaging material. Barror propertios of paokaging materials. il




; ackagi 1achines.Quality
. . ‘miill-scal packaging. Packaging n Y conty
Packaging. shrink packaging. formfill-scal packaging 0] g
satety aspeets of packaging materials
Practical
age ol onton/ potato, ete,

 Study of special storage structures Tor bulk storage of onic . p ey conl o

. s restrests g cro ene > i
* Study of storage hehavior of different fruits and vegetables in zer £2) chambg,

. . feanaciivy B ven quantity of g .
* Determination of relrigeration requirements (capacity) tor g ] Y of frl.u[s; ang

vepohhles .
) i L epetables in cold room
* Study of storape behaviour of different fruits and vegetables

"Ny ofchilling mjury and storage disorders lified at here packaging. Visiy
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* Determmation of water vapour transmission rate (WVTR) an gas transmission rage {GTR]
of packaging material les. b _
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* Applications of packaging material for fresh fruits and vegetables. cverages, spice Producys
* Determmation of shelf-life of fresh products in different types of packages

* Ntudy of packaging machines — vacuum packaging machine. shrink wrapping Machine

double scamer. ote. Visit 1o I"”Ck“‘t'i”'cl unit.

Teaching Methods/ Activitics

* | ectures

* Assignments (Reading/ Writing)
* Exposure visits

* Student presentations

* Group Work/ seminars

Learning outcome
After successful completion of this course, the students are expected to be able to

understand:

* Importance of storage of horticultural produce

* Different methods of storage

* Importance ol packaging for fresh horticultural produce

* Different methods of packaging
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