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Course 
Number  

Course 
Title  

Course 
Code  

Credit 
Unit/ 
Module  

Module Name  Lectures / 
Academic 
Work  

3 
Kitchen refuse 
management through 
composting 

 
I Concept of refuse and kitchen refuse –

characteristics and components  

30 

 
II Compost and Types of Composting 

-  types of  composting systems - Biology 
of the Composting Process – components 
of composting –    

III Hot aerobic composting - Compost 
Production process – practical exercises   

IV Benefits of composting in urban area – 
professional implementation  
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Evaluation pattern 
Internal and external 
The course comprise 100 marks evaluation 
 
40 marks internal in the form of  
20marks of MCQ and brief answer questions & 20 marks assignments in the form of preparation of 
compost at home and submission of manure. 
60 marks external  

 


