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Theory

Introduction to Food Packaging, Types of packaging materials. Shelf life
of foods. Aseptic Packaging of foods. Packaging of microwaveable
foods. Active and Intelligent Packaging. Modified atmosphere packaging.
Packaging of flesh foods. Packaging of horticultural products. Packaging
of dairy products. Packaging of cereals, snack foods and confectionary.
Packaging of beverages. Packaging of ready to eat foods. Labels and
labeling. Test Procedures for packaging materials and packaged
products. Safety and legislative aspects of food Packaging.

Practical

Selection of packaging material for specific foods, study of shelf life of
different foods in v arious packaging materials, comparison of different
packaging. Materials for quality, migration of hazardous chemicals from
packaging material tof oods. Package integrity checks. Testing of
packaging materials and packages.
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