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At the end of the course, students will: 

Understand the nutritional value and health benefits of microgreens. 

Acquire practical skills in cultivating microgreens using various techniques. 
Learn sustainable practices for urban farming and small-scale agriculture. 

Be capable of incorporating microgreens into diets and recipes. 

Definition and classification of microgreens. 

Develop knowledge about market trends, packaging, and selling microgreens. 

Module I: Introduction to Microgreens (6 hrs) 

Health benefits of microgreens. 

Module Il: Microgreen Cultivation Techniques (6 hrs) 

Nutritional composition: Vitamins, minerals, antioxidants, and phytochemicals. 

Comparison with mature greens and sprouts. 

Tools and materials required: Trays, growing media, seeds, and lighting. 

Methods of cultivation: Soil-based, hydroponic, and alternative methods. 
Best practices: Seed selection, soaking, planting, watering, and harvesting. 
Troubleshooting common issues: Pests, mold, and growth irregularities. 

Module IIl: Nutrition and Culinary Applications (6 hrs) 
Role of microgreens in a balanced diet. 

Cooking and raw consumption: Retaining nutritional value. 
Case studies of dietary benefits. 

Module IV: Business and Marketing of Microgreens (6 hrs) 

Incorporating microgreens into everyday meals: Salads, smoothies, soups, and 
garnishes. 

Understanding the market demand for microgreens. 
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Packaging and branding essentials. 
Cost-effective production and pricing strategies. 
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Exploring sales channels: LOcal markets, online platforms, and restaurants. 
Module V: Sustainability and Urban Farming (6 hrs) 

Environmental impact of microgreen farming. 
Utilizing small spaces: Indoor, balcony, and rooftop setups. 
Water-efficient and eco-friendly practices. 
Future trends in urban agriculture. 

Microgreen Cultivation and Nutrition 

Course Project: Microgreen Farming (5 hrs) 
Hands-on training in growing microgreens. 
Setting up a cultivation unit. 

Monitoring growth stages and harvesting. 
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