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Name of Course: HRT 621 Processing of Horticultural Crops
Credit Hours: 3; Summer, 2017
Course Instructor: Prof. Dr. Md. Azizul Hoque 
 Course Content: Improvements and fundamental principles and methods of basic processing and preservation techniques; food containers and necessary accessories; quality control measures and grading. Preparation of important processed products. Minimal processed products.
	Lecture 

No.
	Content

	01. 
	Introduction of the course.

	02. 
	Scope of fruits & vegetable processing and preservation in BD.

	03. 
	Fundamental principles and methods of processing & preservation.

	04. 
	Contd...

	05. 
	Quality characteristics of fruits & vegetable for processing.

	06. 
	Factors affecting fruits & vegetable quality for processing.

	07. 
	Term paper.

	08. 
	Browning reaction.

	09. 
	Food spoilage.

	010. 
	Food colors and flavours.

	011. 
	Food additives.

	012. 
	Fermentation.

	013. 
	Free Discussion.

	014. 
	Mid Term-I

	015. 
	Vinegar.

	016. 
	Principles and process of canning.

	017. 
	Plastics for packaging.

	018. 
	Containers for packing of canned products.

	019. 
	Causes of spoilage of canned products.

	020. 
	Drying/dehydration of fruits & vegetable.

	021. 
	Freezing of fruits & vegetable.

	022. 
	Fruit Juice and Beverage.

	023. 
	Contd....

	024. 
	General considerations in establishing a commercial fruit & vegetable cannery.

	025. 
	Mid Term-II

	026. 
	Jam, jelly, marmalade.

	027. 
	Contd...

	028. 
	Preserve, candied crystallized fruits & vegetable.

	029. 
	Pickles.

	030. 
	Chutney and sauces/ketchups.

	031. 
	Minimal processing.

	032. 
	Visit to a processing industry

	033. 
	H2O for fruits and vegetable processing industry.

	034. 
	Quality control and food processing industry.

	035. 
	Factors to be considered to start a small scale processing industry.


Final Examination (Exact date will be notify by Dean Office)
Examination and marks distribution

1. Examination Mid Term-I 

22.5 %

2.

  Mid Term-II

22.5 %

3.

Quiz


10 %

4.

Term Paper

10 %

6. 

Field visit & Practical
05%

5.

Final Examination
30 %





Total  100 %
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