
Study Plan

Date Food Processing (Animal Products)

Mentor Mahima Ma'am
Lecture Time 5 PM - 6 PM

Thursday, May 28, 2026
Friday, May 29, 2026
Monday, Jun 1, 2026
Tuesday, Jun 2, 2026

Wednesday, Jun 3, 2026
Thursday, Jun 4, 2026

Friday, Jun 5, 2026
Monday, Jun 8, 2026
Tuesday, Jun 9, 2026

Wednesday, Jun 10, 2026
Thursday, Jun 11, 2026

Friday, Jun 12, 2026
Monday, Jun 15, 2026
Tuesday, Jun 16, 2026

Wednesday, Jun 17, 2026
Thursday, Jun 18, 2026

Friday, Jun 19, 2026
Monday, Jun 22, 2026
Tuesday, Jun 23, 2026

Wednesday, Jun 24, 2026
Thursday, Jun 25, 2026

Friday, Jun 26, 2026
Monday, Jun 29, 2026
Tuesday, Jun 30, 2026

Wednesday, Jul 1, 2026
Thursday, Jul 2, 2026

Friday, Jul 3, 2026
Monday, Jul 6, 2026
Tuesday, Jul 7, 2026

Wednesday, Jul 8, 2026
Thursday, Jul 9, 2026
Friday, Jul 10, 2026

Monday, Jul 13, 2026

Introduction to meat processing
Composition of Meat

Types of meat
Slaughtering and stunning

Processing 1
Processing 2
Processing 3

Tenderization and curing
Meat products

Poultry processing 1
Poultry processing 2
Poultry processing 3

Fish processing 1
Fish processing 2
Fish processing 3

Spoilage of meat and meat products
Egg Processing Lecture 1
Egg Processing Lecture 2
Egg Processing Lecture 3
Egg Processing Lecture 4

Introduction of milk
Composition of milk
Properties of Milk

Different types of milks
Types of milk Lecture 1
Types of milk Lecture  2
Types of milk Lecture 3
Milk products Lecture 1
Milk products Lecture 2
Milk products Lecture 3
Milk products Lecture 4
Milk products Lecture 5
Milk products Lecture 6


