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CH562 ENVIRONMENTAL FOOD TECHNOLOGY

UNIT-I
Waste & its consequences in pollution and global warming, Types of food processing wastes &
their present disposal methods.

UNIT-II
Treatment of plant waste by physical, chemical and biological methods, Effluent treatment
plants, Use of waste and waste water.

UNIT-I11

Types, availability and utilization of by-products of cereas, legumes & oilseeds, Utilization of
by-products from fruits and vegetables processing industries, sugar and agro based industries,
and brewery & distillery waste.

UNIT-IV
Status and utilization of dairy by-products i.e. whey, buttermilk and ghee residues, Availability
& utilization of by-products of meat industry, poultry industry and fish processing units.

UNIT-V

Biomethanation and biocomposting technology for organic waste utilization, incineration &
efficient combustion technology, Integration of new and renewable energy sources for waste
utilization.
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