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Understand various raw materials for herbs,
spices and essential oils and their characteristics
Explain and determine the processing
technology used to process spices and essential
oils.

Explain and engineer functional and nutricetical
food products using herbs, spices and essential
oils as raw materials.

Know and explain the latest developments in
spice and essential oil nanotechnology.

This course studies processing technology and
analysis of the physicochemical characteristics
of spices, essential oils and oleoresins and their
application in the food sector.

It discusses the classification, structure, and
benefits of herbal bioactive compounds on
health, as well as bioactive sources of herbs both
derived from fruits, vegetables and tubers,
cereals and legumes, herbs and seasonings, and
seafood ingredients and the extraction process
of bioactive component compounds. This course
also explains Regarding the factors that affect
herbal bioactive compounds both during the
harvesting process as well as the processing
process. In addition, this course also provides
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material on the stability of herbal bioactive
compounds during processing process, during
storage, and during the fortification process and
formulation of herbal food products.

Cognitive: Midterm exam, Final exam, Quizzes,

Assignments

o Affective: Assessed from the element
/variables achievement, namely (a)
Contributions (attendance, active, role,
initiative, and language), (b) Being on time, (c)
Effort.

Classical teaching tools with white board and

PowerPoint presentation
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