
Course Outline 
▪ Preparation of gari, flour from yam and sweet potato for bread and cake and other pastries 
▪ Performance of simple unit operations such as drying, freezing, blanching, pasteurization 
▪ Preservation of fruits and vegetables and root and tubers for improved shelf life 
▪ Processing of pineapple value added products: Candy, squash, wine 
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