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B.Voc. (FPPS)
Food Processing Preservation & storage

e PO1: The course will enable students to understand the impact of food

processing technologies solutions in a societal context and demonstrate

understanding of food safety

development (BL2)

and quality for

sustainable

e PO2: The students will have skills in designing and formulation of new

food products, on the basis of consumers’ demands, and develop new

technologies of food processing by considering public health, safety,

cultural, social and environmental aspects. (BL3)

e PO3: This program would enable students to update their knowledge

and professional skills for entering the work force executing income

generating activities or occupying better positions (BL2&3)

e PO04:The students can undertake investigations of problems including |

designing of food, food analysis, food quality and safety aspects and

interpretation of data in order to provide valid conclusions (BL4&5)

e PO5:The students will be enabled the students to create, select and

apply appropriate processing technology, in order to improve the

quality and shelf life of food (BL5&6)
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