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1. L-1 Unit I: Importance and | 1* week Black board
role of spices and herbs

2. L-2 classification and PPT
properties of spices,

3. L-3 scope of spice and herb PPT
processing in India and
world.

4. L-4 Unit 11: Types of Spices | 2" week Black board
and culinary herbs

5. L-5 spice qualities and Black board
specifications

6. L-6 uses and physiological Black board
effects of spices and
herbs

7. L-7 Components of spices | 3™ week Black board &
and herbs, antimicrobial PPT
and antioxidant
properties of spices and
herbs

8. L-8 important spices and Black board &
medicinal herbs added PPT
in food products and
their processing.

9. L-9 Unit 111: Processing and | 4™ week Black board &
manufacturing of major PPT
Indian spices and herbs

10. L-10 Pepper, Black board

cinnamon, cardamom,
nutmeg, saffron,
turmeric and ginger
processing




11. L-11 Minor spices- cloves, Black board &
leafy spices, bay PPT
oregano, seed spices
processing

12. L-12 Common herbs- 5™ week Black board &
brahmi, tulsi, mint, PPT
thyme their
composition , processed
products.

13. L-13 curry leaves, lemon Black board &
grass PPT
their composition,
processed products

14. L-14 Unit 1V: Medicinal 6™ week Black board &
values of herbs; PHOTOS
Condiments and spice
products

15. L-15 Spice blends and Black board &
extractives their PPT
types, manufacturing
steps

16. L-16 essential and 7™ week Black board &
encapsulated oils PPT

17. L-17 salad dressings and Black board &
seasonings,
oleoresins, uses in
processed foods

18. L-18 spice processing 8" week Black board &
machineries; Packaging PPT
of spices and herbs

19. L-19 packaging machineries, Black board &

uses and limitations
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