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REPORT ON EXPERIMENTAL LEARNING COURSE

ACADEMIC YEAR -2023-2024

COURSE IN FOOD PRESERVATION

NAME OF EXPERIMENT LEAREING COURSE IN FOOD PRESERVATION
COURSE
ACADEMIC YEAR OF COURSE 2023-2024

DEPARTING CONDUCTING THE COURSE DEPARTMENT OF HOME-ECONOMICS

DURATION OF THE COURSER THREE DAYS

NUMBER OF STUDENTS COMPLETING THE | 20 STUDENTS
COURSE

EXPERIMENT LEARNING COURSE IN FOOD
PRESERVATION WAS UNDERTAKEN BY THE
DEPARTMENT OF HOME-ECONOMICS FOR

3 DAYS IN WHICH TOTAL 20 STUDENTS
PARTICIPATED .THE CERTIFICATES ARE ALSO

GIVEN TO THEM .

BRIEF REPORT
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Food preservation is a crucial aspect of Home Economics, as it enables individuals to safely store and
maintain the quality of food for a longer period. Here are some common methods of food preservation
in Home-Economics

1. Refrigeration: Storing food at a low temperature to slow down bacterial growth.

2. Freezing: Preserving food by storing it at a very low temperature.

3. Canning: Heat-processing food in airtight containers to kill bacteria and extend shelf life,

4. Dehydration: Removing moisture from food to prevent bacterial growth.

5. Pickling: Soaking food in a brine solution (vinegar, salt, and water) to create an acidic environment,

6. Fermentation: Allowing food to break down naturally by microorganisms, creating lactic acid and

preserving the food.

7. Smoking: Exposing food to smoke to dehydrate and add a smoky flavor.

8. Curing: Using salt or sugar to draw out moisture and prevent bacterial growth.

9. Vacuum Sealing: Removing air from containers or bags to prevent bacterial growth.
10. Flash Freezing: Quickly freezing food to preserve its texture and nutrients.

These food preservation methods are essential in Home Economics,

as they help: Reduce food waste, Save time and money, Maintain food quality and safety, Ensure food
availability throughout the year

By understanding and applying these methods, individuals can enjoy a wider variety of foods while
maintaining a safe and healthy diet.
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TO PREPARE STUDENT FOR SELF —EMPLOYMENT I N
FOOD PRESERVATION

. Entrepreneurship Skills: Teach business planning, marketing,
and financial management.

. Practical Training: Provide hands-on experience in various
food preservation methods.

.Product Development: Encourage students to create unique
preserved food products.

- Branding and Packaging: Teach students to develop a brand
identity and packaging strategies.

. Business Incubation: Offer resources and support to help
students launch their businesses.
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