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IV 

Principles of Food Spoilage and Food Preservation 

4.1 Principles of Food Spoilage- Physical, Chemical and 

Microbial 

4.2 Principles of Food Preservation- 

A. Physical Methods- 

i. Methods using High temperature -Blanching, 

Pasteurization, Canning.  

ii. Methods using Low temperature- Chilling, Freezing. 

iii. Dehydration 

iv. Irradiation 

B. Chemical Methods 
Salt, Sugar, Na-benzoate, Meta bisulfite, Citrate, Acetate 

4.3. Newer Preservation & Processing Methods- Natural 

antimicrobials, Hydrostatic pressure, Electric pulse, Light 

pulse, High magnetic pulse, Microwave, minimally 

processed foods, Bio-preservation, hurdle technology 
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PRACTICALS BASED ON SEMESTER V (USACFPP-501): 

1. Estimation of carbohydrates from rice products like puffed and parched rice. 

2. Estimation of proteins from soya flour, wheat flour (direct Biuret method). 

3. Estimation of protein content of Spirulina (indirect Biuret method). 

4. Estimation of Vitamin C content. (from amla /lime) 

5. Study of idli batter - Count of lactic acid bacteria, SPC, Titrable acidity 

6. Determination of Iodine number of oil/ ghee/ butter. 

7. Determination of saponification value of fats. 

8. Preparation of ketchup / pickles. 

9. Preparation of jam. 

10. MIC of salt, sugar, benzoate, potassium meta-bisulphite. 

11. Isolation of spoilage causing microorganisms from bread, butter, cheese, pickles. 

12. Assignment: Preparation of a day’s menu plan for different individuals. 

13. Visit to aquaculture/ oil extraction unit/ rice mill. 
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PRACTICALS BASED ON SEMESTER VI (USACFPP-601): 

1. Sample preparation for microbiological (SPC and Coliforms) analysis: 

 a. Jam 

b. Pickles  

2. Determination of titrable acidity of fruit juices 

3. Extraction and detection of lycopene from tomatoes. 

4. Study of probiotic and prebiotics in food samples. 

5. Analysis of food- butter and cheese using FSSAI manuals. 

6. Food adulteration. 

7. Study of types of packaging materials. 

8. Testing of packaging materials. 

9. Assignment on GM (genetically modified) foods. 

 

Text books 

Course: USACFP-501 and USACFP- 601 

1. Joshi Shubhangini, Nutrition and Dietetics, Second Edition, Reprint 2007 Tata McGraw 

Hill Publishing 
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Age International Ltd. Publ 

3. Manay N. S. and Shadasaraswamy. Foods –facts and principles. New Age International 

Pvt Ltd. 3
rd

Edi. 

4. Shrilaxmi B., Food Science, Fourth Edition, New Age International Publishers 

5. Shivshankar B., 2005, Food Processing and Preservation, Eastern Economy Edition, 

Prentice Hall of India Pvt. Ltd 

6. Swaminathan Handbook of Food and Nutrition. Fifth edition , Reprint 2006. 
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