Central Board of open Schooling and Examination
Academic Year 2025-26
Subject: Trade-1Food & Fruit Preservation

Class:12th

Duration / 3(afd: 1 Year (1 aﬁ)
Theory Marks / '\a'&'lﬁ'a? 3{®: 70
Practical Marks / UTANRISP 3: 30
Total / d 3{: 100

Course Objectives / UTSUhH & G%W:

English:
e To understand the basic principles of food and fruit preservation.
e To learn various preservation techniques for fruits, vegetables, and food products.
« To develop practical skills in preparing preserved food items.
« To understand the importance of hygiene, safety, and quality control in food
preservation.
Hindi:

. T UG Bl IREU & Gl Rigidl &l qagT|

. Tdl, gledl Td [T yardf o TR & fafia faferal &1 ererm= S|
. IRAEd T IATE I H T8RS DI fabRId BT

o TawSdl, YR UG TUraT 301 & Hgd Bl a1 |

Unit-wise Syllabus / TS dIR UTSUHH

Unit 1: Introduction to Food and Fruit Preservation

English: Meaning, importance, and scope of food preservation; causes of food spoilage;
need for preservation.



Hindi: TTE TR&U1 BT 3, Hed UF &; [T Ul & BRI 814 & HRUT; W& &
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Unit 2: Principles and Methods of Preservation

English:

« Principles of preservation (use of heat, cold, dehydration, chemical preservatives).
o Traditional and modern preservation methods.
Hindi:
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Unit 3: Preservation of Fruits and Vegetables

English:

« Preparation of jam, jelly, marmalade, squash, chutney, pickles, and sauce.
e Steps in canning and bottling.
Hindi:
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Unit 4: Preservation of Other Food Products

English:

o Preservation of milk, meat, fish, cereals, and pulses.
e Use of refrigeration, freezing, and drying.
Hindi:
. QY HIY, HSl, 3T Td STal T IR
o URNdA, STHMET Ud gaT & i

Unit 5: Food Additives and Preservatives

English:

e Types and functions of preservatives (natural and synthetic).
o Permitted preservatives and their safe use.

Hindi:
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Unit 6: Packaging, Storage, and Quality Control

English:

Packaging materials and labeling.

Storage conditions and shelf life.

Quality standards (FSSAL, BIS).

Hindi:
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Unit 7: Hygiene, Sanitation, and Safety

English:

Importance of hygiene in food preservation.
Sanitation methods and waste disposal.
Safety measures during food processing.
Hindi:
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Unit 8: Entrepreneurship in Food Preservation

English:

Setting up a small-scale food preservation unit.
Cost estimation, marketing, and packaging.
Government schemes and training programs.
Hindi:
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Practical Work / mﬁﬁ?aﬂ'&

S. No.

1

2

Practical Activity (English) UTART® &1 (Hindi)

Preparation of jam and jelly S ] ERIERIH

Preparation of pickles and chutney /@R Td e TR AT



S.No. Practical Activity (English) U s (Hindi)

3 Canning and bottling of fruits Bl Bt BT Td SiefelT

4 Preservation by drying or freezing W T ST GRT TRET

5 Use of preservatives in food items dT<] gerdf § TRer! 1 TRt

6 Labeling and packaging of products JdTGl BT areT Td TabfofT

7 Visit to food processing unit T TEIH0T _5’551_&; D[ YHUT
Evaluation Scheme / Wﬁ'ﬁ'-’ﬂ
Component / gch Marks / 3{®

Theory Examination / Jgifas adten 70
Practical Examination / TR UR1e 30

Total / Fd 3P 100

Recommended Reference Materials / mmmﬁwmsﬁ

1. “Food Preservation Principles and Practices” — N. Shakuntala Manay
2. “Fruit and Vegetable Preservation” — A. K. Thompson

3. NIOS Vocational Course Book: Food Processing & Preservation

4. Local market visits and case studies

Final Note

This curriculum is designed to empower learners with knowledge, skill, and
ethical values — nurturing them into responsible citizens and competent
professionals who contribute meaningfully to society and the nation.



