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Teaching Scheme & Examination Scheme 

 
Content: 

 
 

Sr. 
Course Content 

Total 
 

No Hrs.  

 
 

    

1. Storage  Environment  and  Shelf-life  of  durable  and  perishable  food 05 
 

 products – effect of temperature, humidity, season, moisture, respiration,  
 

 maturity, delay.  
 

   
 

2. Introduction: 02 
 

 CA and MA Storage history and practices.  
 

   
 

3. Effects and Interactions of CA Storage: 10 
 

 Carbon  Dioxide  and  Oxygen  Damage,  High  Oxygen  Storage,  Carbon  
 

 Dioxide  Shock  Treatment,  Total  Nitrogen  and  High  Nitrogen  Storage,  
 

 Ethylene, Carbon Monoxide, Temperature, Humidity, Delayed CA Storage,  
 

 Interrupted CA Storage, Residual Effects of CA Storage.  
 

   
 

4. Controlled Atmosphere Technology: 09 
 

 Temperature & Humidity Control, Gas Control Equipment, Oxygen Control,  
 

 Carbon Dioxide Control, Generating Equipment and measurement, Static  
 

 & Dynamic CA, Fruit Ripening, Hypobaric and Hyperbaric Storage.  
 

   
 

5. Flavours, Quality & Physiology of Stored Products: 04 
 

 Flavour, off-flavours, Quality Measurement, Acidity, Nutrition, Respiration  
 

 Rate, Physiological Disorders.  
 

   
 

6. Modified Atmosphere Packaging: 10 
 

 Film & Coating types, Permeability, Gas Flushing, Perforation, Adjustable  
 

 Diffusion Leak, Absorbents, Humidity, Temperature, Chilling Injury, Shrink-  
 

Teaching 
Scheme(Hours) 

 
Theory Marks Tutorial Work/Practical Marks 

Total 

Theory Tutorial Practical Credits 
ESE(E) PA (M) Viva (V) PA(I) 

 
Passing 
Criteria 

Other 

PA 
ALA 

Passing 
Criteria 

Viva OEP 
Passing 
Criteria 

Other 

PA 
CS 

Passing 
Criteria 

4 0 2 6 70 23/70 20 10 12/30 20 10 15/30 20 0 10/20 150 



 wrapping,  Vacuum  Packing,  Modified  Interactive  Packaging,  Minimal  
 

 Processing,   Equilibrium   Modified   Atmosphere   Packaging,   Effect   of  
 

 scavengers, Some MA Packaging Recommendations.  
 

7. 
 

 

Transport Systems:  
CA Transport Technology, CA Containers, Hypobaric Containers, MA 
Packaging and Transport. 
 
 

 
 
 
04 
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