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DEPARTMENT OF Zoology
2019-20

Certificate Programme on POST HARVEST
TECHNOLOGY OF FISH AND FISHERIES
Curriculum
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SYLLABUS
UNIT-I: Handling and Principles of fish Preservation Handling of fresh fish, storage and
transport of fresh fish, post mortem changes (rigor mortis and spoilage), spoilage in marine fish
and freshwater fish.

Principles of preservation — cleaning, lowering of temperature, rising of temperature,
denudation,use of salt, use of fish preservatives, exposure to low radiation of gamma rays..
UNIT-II: Methods of fish Preservation Traditional methods - sun drying, salt curing, pickling
and smoking. Advanced methods — chilling or icing, refrigerated sea water, freezing, canning,
irradiation and Accelerated Freeze drying (AFD)

UNIT-III: Processing and preservation of fish and fish by-products Fish products — fish
minced meat, fish meal, fish oil, fish liquid (ensilage), fish protein concentrate, fish chowder,
fish cake, fish sauce, fish salads, fish powder, pet food from trash fish, fish manure.

Fish by-products — fish glue, Using glass, chitosan, pearl essence, shark fins, fish Leather and
fish maws.

UNIT-IV: Sanitation and Quality control Sanitation in: processing plants - Environmental
hygiene and Personal hygiene in processing plants. Quality Control of fish and fishery products
— pre-processing control, control during processing and control after processing.

Learning Outcomes:

Students at the successful completion of this course will be able to

® Identify the types of preservation methods employed in aquaculture

® Choose the suitable Processing methods in aquaculture

® Maintain the standard quality control protocols laid down in aqua industry
@ Identify the best Seafood quality assurance system




SCHEDULE

Duration —One Hour
per Day
(4to5pm)
SYLLABUS TO BE COVERED

Day I Introduction to handling and Principles of fish Preservation
Handling of fresh fish, storage and transport of fresh fish,

Day 2 spoilage in marine fish and freshwater fish

Day 3 Principles of preservation — cleaning, lowering of temperature,
rising of temperature, denudation,

Day 4 use of salt, use of fish preservatives, exposure to low radiation of
gamma rays..

Day 5 post mortem changes (rigor mortis and spoilage),

Day 6 Introduction to Methods of fish Preservation Traditional methods
- sun drying ,Salt curing,

Day 7 pickling and smoking.

Day 8 Advanced methods — chilling or icing,

Day 9 drying refrigerated sea water, freezing,

Day 10 canning, irradiation

Day 11 Accelerated Freeze drying (AFD)

Day 12 Introduction Processing and preservation of fish and fish by-
products Fish products — fish minced meat.

Day 13 fish meal, fish oil, fish liquid (ensilage), fish protein

Day 14 concentrate, fish chowder,

Day 15 fish salads, fish powder,

Day 16 pet food from trash fish,fish manure.

Day 17 Fish by-products — fish glue,

Day 18 pearl essence, shark fins,

Day 19 Using glass, chitosan

Day 20 fish cake, fish sauce

Day 21 fish Leather

Day 22 fish maws.

Day 23 Sanitation and Quality control

Day 24 Sanitation in: processing plants

Day 25 Environmental hygiene

Day 26 Personal hygiene in processing plants.

Day 27 Quality Control of fish and fishery products — pre-processing
control

Day 28 control during processing

Day 29 control after processing

Day 30 Revie of above lession

Methodology followed

1.Lecture method 2. Interactive Sessions 3. Participative Learning
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DEPARTMENT OF ZOOLOGY
01.10.2022

Resolution for Conducting Certificate Course

It is resolved by the facuity of Department of ZOOLOGY to conduct Certificate
Course titled ‘: POSTHARVEST TECHNOLOGY OF FISH AND

FISHERIES” for the academic year 2022-2023. In this regard it is also
resolved to seek permission and cooperation from the Principal, RRDS
Government Degree College to conduct the course for 30 hours of duration.
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To

The In charge

Department of ZOOLOGY
RRDS Govt. Degree College
Bhimavaram

Sub: Conduct of Certificate Programme for the Academic Year 2022-
23

- Permission accorded

As the certificate courses help in value addition and enhance the

knowledge and skills of the students, permission is accorded to Department of

ZOOLOGY to conduct Certificate Course titted “: POSTHARVEST
TECHNOLOGY OF F ISH AND F ISHERIES?” as per the convenient

schedule.

PritisipabAL
R.R.D.S. Govt. Degree Collede
BHIMAVARAWM-534 202.
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------------------------------------------------------------------------------------

Notice

All the students are here by informed that the Department of Economics is going to conduct the
following certificate programme for the academic year 2019-20

+ : POSTHARVEST TECHNOLOGY OF FISH AND
FISHERIES

The certificate programs will enhance the knowledge and abilities in addition to your
academics. Hence we inform the students to register for the certificate courses on or before

01.10.2022 at ZOOLOGY Department .

Dept. In Charge
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RRDS GOVT DEGREE COLLEGE

BHIMAVARAM
DEPARTMENT OF ZOOLOGY

Summative Assessment at the end of the Certificate Programme
For the Academic Year 2022-23

Name of the programme: : POSTHARVEST TECHN OLOGY OF
FISH AND FISHERIES

Time: 2hrs Max.Marks : 50
Section-A 5*7 =35 Marks

1.Explain to the Handling of fresh fish, storage and transport of
fresh fish

2.Explain to the Principles of preservation — i)cleaning ii)lowering
of temperature iii)rising of temperature,

3.Discuss briefly about Traditional methods - sun drying, salt
curing, pickling and smoking.

4.Explain to the Accelerated Freeze drying (AFD).

S.Explain the Fish products — fish minced meat, fish meal, fish oil,
fish liquid

6.Discuss briefly about Environmental hygiene and Personal
hygiene in processing

plants

7. Discuss briefly about Quality Control of fish and fishery
products — pre-processing control,

8. Discuss briefly about control during processing

and control after processing.




Section-B 5*3 =15 Marks

1. write short notes on spoilage in marine fish and feshwater
fish

2 .write short notes on exposure to low radiation of gamma
rays

3 .whatis pickling and smoking
4 .whatis pearl essence, shark fins

S .explain pet food from trash fish
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RRDS GOVERNMENT DEGREE COLLEGE- BHIMAVARAM
West Godavari District, Andhra Pradesh

Department of ...... ?Z’P..Q.lng L R
CERTIFICATE
This is to certify that Mr./lvé. ........... ‘S.ﬂ.[.’c.’...PA.V.'qu. .................................................................
) A A . 7. Bearing University Regd. No....L3.].86.2.0.3.08).......has Successfully completed

certificate programme infﬂt..Ha.X.M.t..ﬁcA Mlagy..al.ffslxﬁ.ﬁ'd\mu conducted by Department of

Coordinator Coordinator BHIMAVARAM-534 202.
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Programme W R.R.D.S. G in ree College




RRDS GOVERNMENT DEGREE COLLEGE- BHIMAVARAM
West Godavari District, Andhra Pradesh

Department of %no.(t?gﬂ ............
CERTIFICATE
This is to certify that MﬁMs ............. KV:J.Q_(’ .........................................................................
of... . BLL............. Bearing University Regd. No..... 2 ) 908 .L1.0.01.%....has Successfully completed
certificate programme in...ﬁ&t...':'ﬂa.w.s.l:...ﬁ !de.a”..4...5)&L§.55[&."c"6‘r:ducted by Department of
..........z.on,n.gy ............ from.....6. b.ab.z. ........... to.lnln.ll.z-. and obtained Grade .....[.... for the Academic Year

Programme
Coordinator

Coordinator BHIMAVARAM-534 202.
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IQAC _“]’ R.R.D.S. GBUNGRMYree College
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