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 Objectives:  

-To prepare raw material for jam, jelly & ketchup  

-To process fruits and vegetables to produce jam, jelly and ketchup manually or mechanically  

-To maintain records related to jam, jelly and ketchup processing.  

 

Training Outcomes:  

After completing this programme, candidates will be able to:  

-Maintain work area and process machineries to produce jam, jelly and ketchup  

-Prepare raw material to produce jam, jelly & ketchup,  

-Process fruits and vegetables to produce jam, jelly and ketchup manually or mechanically  

-Document and maintain records related to jam, jelly and ketchup processing  

-Apply the food safety and hygiene practices at the workplace  

 

Unit I  

Overview of fruits and vegetables processing industry I: Introduction to fruits and vegetables; Food processing, 

various sub sectors of food processing industry, opportunities available to fruits and vegetables processing technicians 

in the food industry.  

 

Unit II  

Overview of fruits and vegetables processing industry II: Different types of fruits and vegetable processing, need 

for processing of fruits and vegetables; various units within a fruits and vegetables processing unit; methods of testing 

fruits and vegetables for accepted quality standards.  

 

Unit III  

Work area and process machineries for jam, jelly and ketchup processing I: Materials and equipment used in the 

cleaning and maintenance of the work area, common detergents and sanitizers used in cleaning work area and 

machineries.  

 

Unit IV  

Work area and process machineries for jam, jelly and ketchup processing II: Methods of cleaning and 

sanitization, functions to be carried out before starting production, different types of maintenance procedures. 


