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Food Ingredients Knowledge, Post-Harvest Physiology
and Storage Technology

Food Packaging is one of the most important processes
in food industry which helps in maintaining the quality
of food products during storage. It is primarily done in
order to protect the food products from external
influences like biological, chemical or mechanical
damage; to contain the food, preserve it in its state as
packed by preventing quality deterioration, and to
attract consumers and provide product and nutritional
information. As the nomadic culture evolved, the need
for containers to store food has also emerged. It took
over 300 years for food packaging to finally evolve into
the current form. Each type of packaging material has a
different role to play in packaging. Also packaging
material like biodegradable packaging or edible
packaging may ensure the world's need for environment
friendly and natural foods which is a major global
concern now-a-day. The food packaging industry has
revolutionized to a great extent in the recent years with
advancement of novel food packaging technologies, such
as active packaging, aseptic packaging, smart packaging,
bioactive packaging, edible packaging which are
research trends.

This course offers about the function of packaging, the
nature of some packaging materials, edible films and
coatings, several types of packaging (smart aseptic

packaging, MAP), labels and packaging design, canning,

product shelf life and estimation of expiration.
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Cognitive: Midterm exam, Final exam, Quizzes,
Assignments

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 power

point presentation
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