Diploma in Production of Value Added Products from Cereals, Pulses and Oilseeds
(DPVCPO)

develop technician level human resource for food industry based on cereals, pulses and oilseeds.
develop technical proficiency of existing work force working in this sector.
develop youth as young entrepreneurs for self- employment in the Food Industry based on cereals, pulses & oilseeds and allied activities.
impart knowledge and technical proficiency in Processing of cereals, pulses & oilseeds into value added products; Post-harvest operations involved in cereals, pulses &
oilseeds; Prevention of losses in raw and processed produce; Manufacture and production of various products based on above crops; Marketing and distribution of finished
products at maximum economic returns; and Managing small and medium enterprises.

BPVI-031
Food Fundamentals

BPVI-032
Food Microbiology

explain the extent of post
harvest losses of foodgrains;

define and classify
microorganism;

outline different raw
materials ingredients and
hygienic practices of food
processing;

acquire the knowledge of food
born dieses;
able to identify methods of
controlling of microorganism;
and

describe general principles of
engineering and properties of
food grains;
identify material handling
devices;
classify various packaging
materials used for cereals,
pulses and oilseeds;

acquire the competency for
basic microbial analysis of food.

Assessment

BPVI-033
Milling of Wheat, Maize and Coarse grains

explain physical and chemical
properties of wheat flour and their
relation with product quality;

explain general aspects of
paddy grain, it production,
morphology and composition;

describe different machines used in
milling of wheat, maize and coarse
grains;

describe methods of bread, biscuits and
cake making along with need,
importance and functions of essential
and optional ingredients used in bakery
products;

describe units operations of
parboiling and drying of paddy;

outline the different unit operations of
milling;
describe different value added products
prepared from wheat, maize and coarse
grains; and
acquire the competency in processing of
wheat, maize and coarse grains.

2) Term-end exam
3) Guided Experiments
4) Unguided Experiments

BPVI-035
Paddy Processing

explain the importance and need of
milling of wheat, maize and coarse
grains;

1) Assignments

Assessment
1) Assignments

BPVI-034
Baking and Flour
Confectionery

determine different physical and
chemical quality characteristics of
wheat flour; and
identify different faults of bakery
products and their remedies
acquire the competency for
preparation of breads, cake and
biscuits.

explain the importance and
need of paddy storage and
milling management;
outline the different
byproducts of rice milling;
acquire the competency
determine different physical,
chemical and biological
properties of paddy.

BPVI-036
Processing of Pulses and Oilseeds

explain importance of pulses
and oilseeds for human;
describe agronomy, physical
properties and composition of
pulses and oilseeds;
explain primary and secondary
processing of pulses and
oilseeds;
explain processing oilseeds
especially advanced methods of
oil extraction, refining of oils
and utilization of oilcake;
acquire
the
competency
determine
physical
and
mechanical properties of pulses
and oilseeds.

BPVI-037
Food Quality Testing and
Evaluation

describe the importance of
food quality, food quality
standardization and food
safety management;
explain the food quality
testing methods based on
chemical, physical and
microbiological and sensory
methods; and
explain the methods of food
quality analysis; and

Assessment

2) Term-end exam
3) Guided Experiments

2) Term-end exam

Assessment

1) Assignments

3) Guided Experiments

1) Assignments

4) Unguided Experiments

4) Unguided Experiments

2) Term-end exam

2) Term-end exam
3) Guided Experiments

3) Guided Experiments

4) Unguided Experiments

4) Unguided Experiments

Assessment
1) Assignments
2) Term-end exam
3) Guided Experiments
4) Unguided Experiments

explain concept and importance of
entrepreneur and entrepreneurship;
describe systematic process for
initiating and setting up the
enterprise;
acquire the competency for
preparation of detailed project plan
preparation; and
Evaluate the performance of an
entrepreneur.

acquire the competency for
food quality testing and
evaluation.
Assessment
1) Assignments

Assessment
1) Assignments

BPVI-038
Entrepreneurship and Marketing

Assessment
1) Assignments
2) Term-end exam
3) Guided Experiments
4) Unguided Experiments

2) Term-end exam
3) Guided Experiments
4) Unguided Experiments

