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B.Sc. BOTANY PROGRAMME 

Semester VI      Core Course Choice Based -BO6B13 U                                         

AGRIBUSINESS 
(54 hours) Theory Credit 3 

Course objectives  

1. Inculcate and impart an idea about the business opportunities in the field of plant 

sciences. 

2. Develop an entrepreneurial mindset and also to stick on to the core subject among the 

Botany students. 

3. Give an idea about the need of sustainable development and organic farming. 

4. Harness the opportunities and potentials in the field of ecotourism, processing 

technology and food sciences. 

 

Module 1.           2 hours 

Entrepreneurship          

 Types, Basic qualities of an Entrepreneur. Financial assistance from Banks, Role of 

Institutions like MSME Training Institute, Khadi and Village Industries Board, Self Help 

Groups, Co-operative Sector, Kudumbasree projects and Microenterprises.  

Module 2.                       8 hours 

Value added Food products   

   Preparation and Preservation Techniques. Causes of Spoilage of Food. Principles 

of preservation – asepsis, removal of microorganisms, anaerobic situation and special 

methods – drying, thermal processing – pasteurization, sterilization and canning – low 

temperature, use of chemical preservatives and food additives. Preparation of wine, 

vinegar, pickles, jam, jelly, syrups, sauce, dry fruits, dairy products – (cheese, butter, 

yoghurt, paneer), candies, chocolates, payasam, kondattum.    

   

Module 3.                       8 hours 

Processing techniques. 

 Processing of latex – Centrifuged latex products and galvanized rubber products. Processing, 

storage and  marketing of Cocoa, Coconut (Copra ,Coir and Tender coconut), Rice (par 

boiled, raw rice and rice flour), Pepper, Cardamom, Ginger, Arrowroot, Tapioca, Cashew, 
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Mango,  Jack fruit, Guava, Grapes, Lemon, Papaya, Musa, Garcinia.  Basic principles of 

preparation of Lehyam and Decoction.       

Module 4.             6 hours 

Nursery Management.  

Preparation of potting mixtures, polybags. Plant Growth structures – green houses, shaded 

houses, polyshed, mist chamber, sprinkling system, drip irrigation. Modern strategies in 

propagation by root initiation of cutting, layering technique, budding and grafting technique 

– Micropropagation; Planting, Transplanting and Hardening of seedlings, After care of 

seedlings. Packing and transporting of seedlings.  

Module 5.           6 hours  

Organic farming and Composting Techniques.       

Organic manures and fertilizers, Composition of fertilizers. NPK content of various 

fertilizers and preparation of fertilizer mixtures.Common organic manures – bone meal, 

cow dung, poultry waste, oil cakes, organic mixtures and compost. Preparation of compost 

–aerobic and anaerobic- advantages and limitations. Vermicompost – preparation - 

Vermiwash. – preparation. Biofertilizers – Definition and preparation of different types – 

Trichoderma, Rhizobium, PGPR, PSB, mycorrhiza. Application of Biofertilizers. 

Biopesticides – Tobacco and Neem decoction. Biological control of disease and pests. 

Organic traps – Natural dyes.    

Module 6.           6 hours 

Cultivation of Vegetables, Fruits and Medicinal Plants.      

Types – Home gardening, Market gardening and Truck gardening. 

 Packing  and Transporting of Vegetables.  

Organic farming of fruit crops – Packing and Transporting of fruits. 

Induction of flowering and weed control. 

Cultivation of Medicinal and Aromatic plants of common use and great demand.  

       

Module 7.          6 hours 

 Floriculture and Apiculture.  

 Problems and prospects of Floriculture in Kerala.  
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 Scope of growing Anthurium, Orchids and Jasmine in Kerala. 

 Common cut flowers – Rose, Gerbera, Gladiolus, Aster, Chrysanthemum, Daisys, Carnation, 

Golden rod, Anthurium, Orchids, Lilium and Limolium. 

 Common leaves used in flower arrangement – Cyprus, Podocarpus, Asparagus, Palms, Cycads, 

Ferns and Eucalyptus.   

 Apiculture – Scope and Significance. 

 Structure, Installation and maintenance of an Apiarium. 

 Extraction, Processing, preservation and Marketing of Honey.   

Module 8.        4 hour 

Flower arrangement. 

Types - Western, Eastern (Japanese/ Ikebana) and Modern. 

 Wases, Flower Holders and Floral Foam. 

 Wase life of flowers and leaves. 

 After care of flower arrangements – Bouquets. 

  Packing and Maintenance of flowers and leaves.    

Module 9.            4 hours  

Ornamental Garden designing.        

   Use of  different garden components. 

    Lawn preparation by seeds, seedling and turfing. 

    Maintenance of garden by Irrigation, Pruning, Repotting.  

     Disease and Pest control.        

Module 10.           4 hours  

Mushroom cultivation and Farming.         

 Mushrooms – Significance – Nutritive value. 

 Types of Mushrooms – Button – Pleurotus, Volvorella. 

 Spawn production, storage and marketing. 
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 Growth of Mushrooms on Paddy Straw and Saw dust by Poly bag. 

 Mushroom growing structures and maintenance of humidity. 

 Pests and defects of mushrooms. 

 Storage, Transporting and Marketing of Mushrooms.   
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