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FRUITS AND VEGETABLES PRESERVATION

Course Out Comes (COs)

Code Title of the paper Outcomes

skill

Development

Fruits and vegetatrles

preservation

COI: Identifu various types of fruits and

vegetables and explain their nutritive value.

CO2: Understand the fragile nature of fruits

and vegetables and causes for their damage.

CO3: Explain various methods of preservation

for fresh fruits and vegetables.

CO4: Get to know the value-added products

made from fruits and vegetables
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