
 

 

PG Diploma in Food Safety and Quality Management 

(PGDFSQM)

•    Ensure the safety and quality of food products as per mandatory legal requirements and voluntary standards including export regulations, if required;

•    Design and implement: Good Hygienic Practices (GHP), Good Manufacturing Practices (GMP), Hazard Analysis and Critical Control Point (HACCP), Quality 

Management Systems (QMS): ISO 9001, Food Safety Management Systems (FSMS) : ISO 22000, Environmental Management Systems: ISO 14001, Laboratory 

Management System: ISO 17025 and Retail Standards ;

•    Be able to effectively plan, conduct, report and audit as per the guidelines of the ISO 19011-2002; and

•    Undertake standard microbiological and chemical analysis of Food Products.

MVP-001

Food Fundamentals and 
Chemistry

Identification of various food 
sources;

Characterization of important 
food components and their 
role in nutrition and 
processing ;

State the  importance and 
basic aspects of  analytical 
testing;

Undertake food processing, 
packaging and waste 
management activities.

Assessment

1) Assignments

2) Term-end exam

MVPI-001

Food Microbiology

Stipulate the need, role 
and importance of 
microbiology 
dimensions in food and 
specify their detection 
and enumeration 
techniques.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

MVP-002

Food Laws and Standards

Describe  and specify the erstwhile 
and existing mandatory and 
voluntary  food standards at national 
and global level; 

State the  features of SPS and TBT 
agreements under WTO and relate 
the importance of codex;

Enumerate the important features of 
export and import laws, and other 
laws and standards related to foods.

Assessment

1) Assignments

2) Term-end exam

MVP-003

Principles of Food Safety and 
Quality Management 

State the physical, chemical 
and biological hazards; 

Describe important aspects of 
food safety; 

Apply the principles and 
procedure of HACCP, and 
other safety practice  

Undertake risk analysis.

Assessment

1) Assignments

2) Term-end exam

MVP-004

Food Safety and Quality 
Management Systems

Explain and apply the 
salient features of ISO 
9001; 22000; 17025 and 
retailer standards ; 

Design a plan for 
appropriate certification 
for a food processing 
unit. 

Assessment

1) Assignments

2) Term-end exam

MVPL-001

Food Safety and Quality Auditing

Undertake the 
implementation of GHP, 
GMP, HACCP and FSMS; 

Conduct the audit of a 
food unit.

Assessment

1) Guided Experiments

2) Unguided Experiments

MVPL-002

Chemical Analysis and Quality 
Assurance 

Undertake the chemical 
analysis of the food products 
– fat, protein, moisture and 
other fat constants. 
Acquaintance with the 
modern equipment like 
atomic absorption, GC and 
HPLC;

Sensory evaluation of the 
food products.

Assessment

1) Guided Experiments

2) Unguided Experiments

MVPP-001

Project Work

Implementation of 
QMS, FSMS, Food 
Safety in a food 
establishment in a 
project mode.

Assessment

1) Project Work

2) Viva Voce



 

Post Graduate Diploma in Plantation Management 

(PGDPM)

To develop competent professionals in the Plantation Industry;

To impart knowledge and skills in production, processing, marketing and finance management in the
plantation sector, and

To upgrade the technical proficiency of professional working in the Plantation Industry.

MAM-001

Introduction to Plantation 
Management 

define plantation crops and plantation industry,

describe commodities from the plantations and their contribution to 
the National economy,

discuss the extent of area under major crops, production, and 
domestic consumption and import-export perspectives,

identify the importance of plantation management and the skill 
requirements for effective management,

explain the role of Commodity Boards and their contribution to the 
development and promotion of the plantation sector,

describe the principles of technology operations management with 
special reference to the plantation context,

recognize entrepreneurial values and opportunities in the plantation 
situations,

realize the implications of International Agreements relevant to 
plantation crops as well as the importance of trade agreements, and

Explain the implications of globalisation and its relevance to the 
functioning and development of the plantation sector in the 
developing countries including India.

Assessment

1) LO 1) to LO 7): Assignment

2) Term-End Exam

MAM-002

Crop Production Technology

familiarize with principles and practices of 
crop production and management in respect 
of seven major plantation crops;

highlight the importance and need for 
production of various commodities utilizing 
inputs of organic origin. 

Assessment

1) LO 1) to LO 2): Assignment

2) Term-End Exam

MAM-003: Post harvest 
Management and Value 

Addition

explain how clean and quality 
products could be obtained from 
the major plantation crops and 

indicate the potentials for value 
addition so that the Indian export 
scenario could be made more 
competitive globally. 

Assessment

1) LO 1) to LO 2): Assignment

2) Term-End Exam

MAM-004

Human Resource, Marketing and 
Financial Management 

role of HRM in a changing 
business environment  in 
relation to plantation 
Management 

familiarize with trading 
procedure  and marketing 
management of plantation 
products 

elaborated the significant role 
of finance management which 
has  vital functions to keep the 
plantation business sustainable 

Assessment

1) LO 1) to LO 3): Assignment

2) Term-End Exam

MAMP-001

Project Work

explain the major theoretical and 
philosophical approaches to research 
enabling you to select an appropriate 
research topic;

acquire proper knowledge and skills 
for application to practical research;

briefly discuss methods of data 
collection, analysis of data and 
interpretation of  results, and

develop the ability to prepare project 
report based on research results. 

Assessment

1) LO 1) to LO 4): Assignment

2) Term-End Exam



 

Post Graduate Certificate in Agricultural Policy 

(PGCAP)

•    Create understanding of the salient features of the agriculture policy framework among policy makers, 

implementers and other stakeholders of the system for its effective implementation.

•    Develop human resource for:

- Identification of strategic issues with reference to national policies in agriculture;

- Analysis of policy aspects and its operationalization; and 

- Development of an implementation framework for agriculture and rural development policies.

MAM-001

Indian Agricultural Development

State the various phases of the Indian 
agriculture development;

Define Indian farmers’ traditions, beliefs and 
practices;

Explain importance of agriculture in the 
national economy;

Determine the status, utilization pattern, 
problems and development of different 
agricultural resources viz. land, labour, water, 
biodiversity, livestock and fisheries;

Illustrate both public and private institutional 
infrastructures for Indian agricultural 
development;

Justify the concept of capital formation, 
agricultural pricing, taxation and subsidies for 
agricultural production management;

Explain the role of procurement, storage, 
marketing and distribution, research and 
technology transfer in Indian agriculture 
development; and

Recognise the emerging issues and trends in 
agriculture such as diversification, agriculture 
industry interface, trade, quality, gender and 
sustainability, WTO, SPS measures, ICT etc. 

Assessment

1) LO 1) to LO 8): Assignment

2) Term-End Exam

MAM-002

Agricultural Policy: Formulation, 
Components, Process, Implementation 

and Comparative Analysis

Explain the concept, importance, goals, instruments and 
components of agriculture policy; 

Demonstrate the process, features and major steps in policy 
formulation and discuss the policy implementation, 
monitoring, evaluation and impact assessment;

Discuss failures,  successes and role of good governance and 
participatory approach in the agriculture policy process and 
learn from the global experiences of participation;

Discuss the National Agriculture Policy and its strategy to 
strengthen Indian economy and explain the various issues 
related to land, labour, water and other input use policies of 
the country;

Summarize the central government policies, regulations and 
programmes for agricultural marketing, pricing and trade and 
concept and role of investment in agriculture, pattern and  
composition and determinants of agricultural investments;

Explain the need of inter-linkage between farm and non-farm 
sector for  rural and agriculture development and growth of 
farm input and output and role of farming sector in food 
security and national economy; 

State the rural poverty alleviation strategy adopted in the 
various five year plans in the country and rural development 
experiences in developing countries;

Generalize the role of resources like land, labour and capital in 
describing paths of agricultural development and critically 
examine the agriculture policy of the developed and 
developing countries; and 

Explain the concept of globalization and negotiation trend in 
agriculture trade. 

Assessment

1) LO 1) to LO 9): Assignment

2) Term-End Exam

MNRE-015

Cooperatives and 
Farmers’ Organizations

Explain the development and progress of cooperatives in 
developing countries;

State different forms of cooperatives and familiarize with 
some of the successful cooperatives in agriculture and rural 
sectors;

Illustrate the fundamental principles of cooperatives 
essential for the success of cooperatives;

Describe the cooperative laws, rules and regulations, 
monitoring and policies and human resources development 
for effective management of cooperatives in India;

Discuss the impact of economic liberalization on cooperative 
movement;

Explain the concepts, importance, principles and philosophy 
underlying people’s participation;

Describe the concept, characteristics and process of self 
help groups and role in socio-economic empowerment of 
rural people. 

Identify the policy making bodies related to cooperatives 
and farmers organizations; and 

Explain the extent of participation of cooperatives and 
farmers organizations in the policy decisions. 

Assessment

1) LO 1) to LO 9): Assignment

2) Term-End Exam

MNRE-016: Project 
Analysis

Describe the importance and role of projects in 
developmental process among various stakeholders  of 
agriculture policy formulation and implementation 
process; 

Identify the projects based on the high priority in the 
national development programme;

Discuss the financial, economic and other aspects of 
project preparation and analysis;

Explain the steps in project preparation before 
committing investment in a development project;

Carry out feasibility studies of different projects and 
based on resource constraint prioritizing the projects;

Assess economic values of agricultural inputs and return 
and aggregating  farm budgets; and

Describe various approaches and methods of comparing 
project costs and benefits. 

Assessment

1) LO 1) to LO 7): Assignment

2) Term-End Exam



 

Diploma in Watershed Management 
(DWM)

Develop human resource for watershed development;

Explain the principles of the watershed management and the value of working in a watershed;

Generate awareness of sustainable development and maintenance of natural resources;

Describe different techniques for accessing and predicting physical, chemical and socioeconomic conditions within a watershed including water
quality;

Mobilization and capacity building of rural youth, women and landless; and

Develop skills for development of small scale irrigation and water supply structures for human and livestock through water and soil conservation
strategies.

BNRI-101

Introduction to Watershed 
Management

explain importance of watershed 
management;

describe major watershed 
characteristics and criteria for 
selection of watersheds;

describe institutional 
arrangements for implementation of 
watershed programmes in the 
country;

explain the role of information 
technology in watershed 
management.

classify watershed area into 
different land capability classes.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BNRI-102

Elements of 
Hydrology

explain principle and importance 
of hydrologic cycle in water 
budgeting; 

calculate and estimate runoff 
volume;

describe characteristics of 
water flow in open channels and 
pipes;

compute the velocity of 
flowing water and discharge in 
an open channel;

enlist non-recording and 
recording types of rain gauges to 
measure rainfall. 

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BNRI-103

Soil and 
Water 

Conservation

explain the causes and processes of 
erosion;

measure soil loss due to water and 
wind;

describe biological and engineering 
measures for erosion control; 

explain different water storage 
structures, their planning, design and 
construction;

explain concept of roof water 
harvesting, its need and benefits;

describe the methods of 
construction and maintenance of 
different components of rooftop 
rainwater harvesting systems;

describe the importance, need, 
concept and methods of artificial 
groundwater recharge.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BNRI-104

Rainfed 
Farming

characterize rainfed farming regions 
with respect to variations in rainfall, 
soil type, land use, etc;

explain trend and patterns of 
weather aberrations; and weather 
forecasting.

describe importance of integrated 
farming systems in rainfed areas;

explain indigenous technical 
knowledge, on–field water 
conservation;

explain methods of irrigation, 
importance of irrigation scheduling 
and different aspects of utilization 
of harvested water.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BNRI-105

Livestock and Pasture 
Management

discuss different breeding
techniques for improving
production and reproduction;

develop strategies for control
and eradication of diseases in
your area/locality;

explain the feeding of
different category of animals
based on their physiological
condition;

summarize the package of
practices for common forages;

explain the method of hay and
silage making and the
processes involved in it;

justify the need for social
forestry and community-based
pasture management..

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BNRI-016

Horticulture and 
Agroforestry System

explain importance, concepts and
potentials of agroforestry;

describe the concepts of natural
resource survey and economic
consideration in context of
agroforestry;

explain different types of
nursery, designing and structure
along with types of green and net
houses used for nursery raising;

explain general package and
practices for fruit and vegetable
production;

explain the process of value
addition of fruits and vegetables
along with importance of
labelling;

describe fresh products
marketing system and policies
along with transportation and
storage; and

explain the importance of
conservation of medicinal and
aromatic plants.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BNRI-107

Funding, Monitoring 
and capacity Building

describe the funding arrangements 
for watershed projects;

explain the structure, 
characteristics, functioning and 
relevance of the micro-finance in a 
watershed development;

explain the importance of 
monitoring and evaluation in 
watershed development projects;

describe the importance of 
capacity building for effective 
implementation of watershed 
programmes; and 

explain the importance of 
extension education and 
communication technologies in 
watershed extension work. 

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BNRP-108

Project Formulation

develop detailed project 
report by outlining specific 
problems and seeking

feasible solutions..

Assessment

1) Project evaluation

2)Viva-Voce Exam



 

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

explain the extent of post 
harvest losses of foodgrains;

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

describe general principles of 
engineering and properties of 
food grains;

identify material handling 
devices;

classify various packaging 
materials used for cereals, 
pulses and oilseeds;

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-032

Food Microbiology

define and classify 
microorganism; 

acquire the knowledge of  food 
born dieses;

able to identify methods of 
controlling of microorganism; 
and 

acquire the competency for 
basic microbial analysis of food.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-033

Milling of Wheat, Maize and Coarse grains

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

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

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.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-034

Baking and Flour 
Confectionery

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

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

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. 

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-035

Paddy Processing

explain general aspects of 
paddy grain, it production, 

morphology and composition;

describe units operations of 
parboiling and drying of paddy;

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.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

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.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

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

acquire the competency for 
food quality testing and 
evaluation.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-038

Entrepreneurship and Marketing

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.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments



 

Diploma in Fish Products Technology 

(DFPT)

Develop competent human resource in the field of post-harvest management of Fish and production of value added products from them;

Inculcate vocational and entrepreneurial skills to widen employment opportunities, particularly among rural youth and the disadvantaged
sections of the society as well as self-employment;

Impart basic knowledge and technical proficiency in Post-Harvest Management, primary processing of fish, value addition, quality control
and marketing; and

Training of personnel for self-employment and creating awareness and competency in the fish processing as well as fish products
preparation.

BPVI-041

Introduction to Fish, Processing, 
Packeging and Value Addition

Discuss about different types of fish,
their composition, and uses;

Summarize the different products of
commerce;

Identify the ideal packaging materials
for different types of fish products.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-042

Mince and Mince Based Products

Describe the process of
production of various mince
and mince based fish
products;

Prepare various mince and
mince based fish products

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-043

Coated Products

Describe the process of
production of various coated fish
products;

Prepare various coated fish
products

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-044

Fish By-Products and 
Waste Utilization

Describe the process of
production of various fish by-
products;

Prepare various fish by-products

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-045

Quality Assurance

Identify different food safety hazards in
fish products

Discuss about the different national and
international standards of fish
products;

Perform quality assessment of different
value added fish products.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPV-046

Marketing and Enrreprenureship 
Development

Explain Marketing and its functions

Describe the economics of marketing
and value added fish products

Summarize the marketing
managementa

Assessment

1) Assignments

2) Term-end exam

BPVL-047

Training and Field Visits

Identify different value added
fish products available in the
market;

Prepare different value added
fish products.

Assessment

1) Guided Experiments

2) Unguided Experiments



 

 

Diploma in Value Added Products from Fruits and Vegetables

(DVAPFV)

Control of Post-harvest losses among the horticulture produces- Fruits and Vegetables.

Undertake primary processing of fruits and vegetables produce at the production areas/ clusters

Technical proficiency in:

• proficiency in procurement of raw fruit and vegetables, 

• preparation of value added products from fruits and vegetables, 

• prevention of losses in fresh and processed horticulture produce and 

• marketing and economical aspects.

Self employment through food processing and associated activities

BPVI-001

Food Fundamentals

Characterization of  
various agriculture 
produces; 

State the nutritional 
importance of various 
agriculture produce;

Ensure quality in a food 
processing unit.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-002

Principles of Post Harvest 
Management of Fruits and 

Vegetables

Identify the important 
components associated with 
post harvest management;

Demonstrate  various  post 
harvest treatments viz. 
cleaning, selection, sorting, 
grading and packaging, pre 
cooling, curing, ripening; 

Undertake the  primary 
processing and preservation 
activities.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-003

Food Chemistry and Physiology

Underline the basic aspects of 
food chemistry and food 
physiology;

Application of food 
fermentation in development 
of products.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-004

Food Processing and 
Engineering - I 

Characterization and 
acquaintance with the various 
unit operations viz. milling, size 
reduction and material handling 
and transportation;

Specify the composition and 
standard specification of 
important value added products 
from fruits and vegetables;

Delineate the principle and 
method of manufacture of 
various Products viz.  Fruit Jam, 
Jelly, Marmalade and other 
sugar-based products. 

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-005

Food Microbiology

Describe the basic 
harmful and beneficial of 
various microorganisms 
associated with food;

State the basic principles 
of controlling the 
microorganisms; 

Underline  the harmful 
aspects of food poisoning.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-006

Food Processing and Engineering 
- III

Characterization and 
demonstration of  food 
preservation techniques viz. by 
application of heat, through 
water removal and through 
temperature reduction;

Specify the processes and 
products under the byproducts 
utilization of fruits and 
vegetables; 

Summarize the different 
packaging materials, machinery 
and processes for food products.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-007

Food Quality Testing and 
Evaluation

State important features of 
quality control management 
system in a food laboratory;

Undertake the chemical and 
microbiological analysis of 
value added products from 
fruits and vegetables; 

Describe the important 
parts, principle and 
operation of various 
laboratory equipment and 
instruments.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-008

Entrepreneurship and Marketing

Specify h the basic principle 
and practices related to 
entrepreneurship building 
up; 

Design a project report to set 
up a small food business 
plan;

Development of a evaluation  
check list to test the  
performance of a small food 
business unit.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments



 

 

Diploma in Dairy Technology

(DDT)

Technical proficiency in:

• Clean milk production and handling

• Processing of milk

• Manufacture of western and indigenous dairy products

• Testing and quality control of milk and milk products

• Marketing and economical aspects 

Managing small and medium dairy enterprises

BPVI-011

Milk Production and 
Quality Milk

Characterization of  
various milch 
animals;

State Dairy 
Development 
Programmes;

Specify the 
Chemistry and 
Microbiological 
aspects of Milk.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-012

Dairy Equipment and 
Utilities

Identify the important 
components associated 
with utilities --
Refrigeration, Boiler, 
Electrical supply, water  
and waste management ; 

Run and operate the 
Refrigeration and boiler 
units in a Dairy;  

Undertake the  
preventive maintenance 
of dairy equipment.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-013

Milk Processing and Packaging 

Characterize and undertake 
important dairy operations like 
formation of cooperatives, 
collection of milk, payment to the 
farmers, reception of the milk 
and storage of the milk; 

Undertake the basic operations 
viz. platform test, clarification, 
pasteurization, homogenization 
and packaging of milk; 

Specify the composition and 
method of manufacture of toned, 
double toned, flavor and flavor 
milks; 

Demonstrate the cleaning and 
sanitization of milk processing 
equipment.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-014

Dairy Products - I 

Characterize important dairy
products under the fat rich dairy
segment viz. cream, butter, ghee,
butter oil and dairy spreads;

Specify the composition and
method of manufacture of
important fat- rich dairy products
viz. cream, butter, ghee, butter oil
and dairy spread;

Delineate the principle and
method of manufacture of Dairy
Products viz. cream, butter, ghee,
butter oil and fat reach products.

Identify manufacturing and
storage defects in the products.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-015

Dairy Products - II 

Characterize important dairy products 
under the segment heat and acid  
desiccated products – khoa and khoa 
based products; paneer and chhana; 
concentrated milk and dried milk;  

Specify the composition and standard 
specification of important dairy products 
viz. khoa and khoa based products, 
paneer and chhana, concentrated milk 
(sweetened condensed and evaporated 
milks) and dried milk (spray and roller); 

Delineate the principle and method of 
manufacture of  Dairy Products: khoa and 
khoa based products, paneer and chhana, 
concentrated milk (sweetened condensed 
and evaporated milks) and dried milk 
(spray and roller); 

Identify manufacturing and storage 
defects in the products.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-016

Dairy Products - III

Characterize important dairy products 
under the segment frozen, fermented 
products (including cheese) and by-
products;

Specify the composition and standard 
specification of important dairy 
products falling underer frozen, 
fermented products (including 
cheese) and by-products group;

Delineate the principle and method of 
manufacture of  Dairy Products: (a) 
Fermented Dairy products (Dahi, 
Yoghurt, Shrikhand,  Mishti Dahi); 
Frozen ( Ice cream, Softy, Kulfi, Frozen  
Novelties), Cheese (Cheddar Cheese, 
Mozzarella, Processed Cheese) and 
By-Products(, Caseinate, Whey, Whey 
Powder, Lactose, Butter milk and 
Ghee Residue);

Identify manufacturing and storage 
defects in the products. 

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-017

Quality Assurance

Characterize important 
features of quality control 
management system in 
dairy;

Undertake the chemical 
and microbiological 
analysis of milk and milk 
products;

Demonstrate sensory 
evaluation of milk and 
milk products; 

Summarize the different 
packaging materials, 
machinery and processes 
for various dairy products.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-018

Dairy Management and 
Entrepreneurship 

Specify the basic principle and 
practices related to dairy plant 
management, book keeping and 
accountancy, marketing and 
logistic management and  
entrepreneurship building; 

Design a project report to set up a 
small dairy plant; 

Development of a evaluation  
check list to test the  performance 
of a small dairy unit.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments



 

 

Diploma in Meat Technology 

(DMT)

•    To provide knowledge and skills for quality production of meat and meat products; 

•    To develop human resource for meat industry and associated activities; 

•    To train personnel for self employment; 

•    To impart knowledge and technical proficiency in good slaughter practices; testing and quality control of meat and meat products and managing small and medium  

enterprises. 

BPVI-021

Fundamentals of Food and Meat 
Science

i.  Acquire basic knowledge of 
food chemistry

ii. Explain digestion and  
absorption of food in human 
body

iii.  Discuss role of microbes in 
food and  principles of food 
preservation

iv. Acquire skills for basic 
chemical and microbial 
analysis of food

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-022

Meat Animals and Abattoir 
Practices

i. Discuss meat animals and 
their  selection and 
management.

ii. Explain abattoir 
components  

iii. Elaborate animal  
slaughter practices and 
meat inspection

iv. Acquire  skills of 
slaughter and dressing of 
meat animals    

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-023

Fresh Meat Technology

i. Discuss the structure of 
muscle, composition and 
qualities of meat 

ii. Explain  cutting, grading and 
tenderization of meat.

iii. Describe the meat  storage 
methods 

iv.  Acquire competencies for 
quality evaluation, cutting and 
grading of meat.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-024

Processed Meat Technology 

i. Explain principles of meat 
processing

ii. Discuss processing of 
exotic and indegenous 
meat products

iii. Acquire the skills  for 
prepartion of various meat 
products

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-025

Meat Packaghing and 
Quality Assurance

i. Describe various packaing 
materials and methods used 
for meat

ii. Explain sensory evaluation 
of meat products

iii. Discuss  the steps for 
quality assurance of meat

iv. Acquire competencies for 
packaging and quality 
evaluation of meat

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-026

Poultry Products Technology

i.Discuss processing, 
preservation and quality 
evaluation of egg and egg 
products.

ii. Explain steps of poultry 
meat  processing  and 
preservation

iii. Acquire skills for 
processing of egg and 
poultry meat  and meat 
products  

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-027 

Utilization of Animal      By 
Products

i. Define and classify animal 
by-products

ii. Explain processing of 
various by products

iii. Discuss utilization of 
slaughterhouse waste

iv. Acquire skills for processing 
of animal by-prodcuts

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BPVI-028

Marketing and Entrepreneurship

i. Discuss concept of 
marketing of meat and 
meat products

ii. Describe 
enterprenurial skills , 
business plan and 
project preparation

iii. Acquire skills 
required for starting up 
meat business

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments



 

Certificate in Water Harvesting and Management

(CWHM)

Sensitize and educate learners on augmentation & utilization of water resources.

Impart necessary skills and expertise to understand water harvesting techniques.

Enable learners to act as trainers and organizers at household and community levels for efficient water management in
terms of its usage and also for water conservation.

ONR-001

Introduction to Water Harvesting

Describe sources of water, facts of irrigation development,
usages and demand.

Explain importance and need of rainwater harvesting.

Summarize the concept of watershed management

Assessment

1) Assignment 

2) Term-end exam

ONR-002

Basics of Hydrology

Describe the hydrologic cycle and its importance.Identify
the instruments used for rainfall measurements

Explain conventional and household water treatment
measures

Assessment

1) Assignment 

2) Term-end exam

ONR-003

Water Harvesting, conservation and utilization

Describe the various traditional methods/
structures for water harvesting;

Justify the importance and need of artificial
groundwater recharge.

Explain methods of water conservation and water
harvesting.

Assessment

1) Assignment 

2) Term-end exam

ONRL-001

Practical Training at Water Harvesting 
Agency

Identify instruments used for rainfall
measurements;

Determine quantity of rainwater harvesting from
rooftop;

Estimate the size of water harvesting structure

Assessment

1) Guided Experiments

2) Unguided Experiments



 

Certificate in Organic Farming

(COF)

An organic farmer

Organic input producer

Organic certification facilitator

Market facilitator

Self employed in organic business .

BAP-001

Introduction to Organic Farming

Understanding about the organic farming, its
benefits and ill-effects of chemical farming

Assessment

1) Assignment 

2) Term-end exam

BAPI-001

Organic Production System

An organic farmer

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BAPI-002

Inspection and Certification of Organic Produce

A certified organic farmer

Organic certifier

Organic facilitator.

Assessment1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BAPI-003

Economics and Marketing of Organic 
Products

Market facilitator

Organic merchant

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments



Certificate in Beekeeping 

(CIB)

Modern beekeeper

Market facilitator

Honey processor

Honey trader

OAPI-011

Introduction to Beekeeping

A progressive beekeeper

Assessment

1) Assignment 

2) Term-end exam

OAPI-012

Management of Honey Bee 
Colonies

Apt product processor

Diversified product producer

Assessment

1) Assignment 

2) Term-end exam

OAPI-013

Hive Products and Economics Beekeeping

Apt bee product trader

Assessment

1) Assignment 

2) Term-end exam



 

Certificate in Sericulture

(CIS)

Strengthen human resource for the sericulture through the interventions of ODL;

Create awareness about the opportunities and employment in Sericulture.

Prepare the rural youth/farmers for accepting sericulture as profit making enterprise; and

Impart knowledge and technical skills in various aspects of sericulture.

BLP-001

Introduction to Sericulture

identify different types of silkworms based on their
characteristics;

enlist different entrepreneurial opportunities in the pre-
cocoon and post-cocoon sectors.

Assessment

1) Assignments

2) Term-End Exam

BLPI-002

Host Plant Cultivation

Manage host-plants of mulberry and non-mulberry silkworm host
plants;

Employ various measures for prevention and control of diseases
and pests of different silkworm hostplants.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BLPI-003

Silkworm Rearing

Manage mulberry and non-mulberry silkworm;

Employ various measures for prevention and control of the
diseases, pests and predators of different silkworm.

AssessmentAssessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

BLP-004

Crop Protection

Identify the diseases and pests of different silkworm and
their hostplants;

Describe various measures for prevention and control of
diseases and pests of different silkworm and their
hostplants.

Assessment

1) Assignments

2) Term-End Exam



 

Certificate in Poultry Farming 
(CPF)

Develop and strengthen Human Resource by infusing/imparting knowledge and skill in Poultry Farming through Open and
Distance Learning (ODL) Mode;

Create awareness about the opportunities of employment and livelihood in poultry sector;

Impart basic knowledge and technical proficiency in poultry breeding, housing, management and nutrition; and

Manage different types of poultry birds as per scientific management practices.

OLP-001

Introduction to Polutry Farming 

Describe the different types of poultry birds,
farming and breeding systems;

Identify different breeds of poultry based on

their characteristics.

Assessment

1) Assignments

2) Term-end exam

OLPI-001

Poultry Housing and Management

Explain the different housing systems and the
equipment used in it;

Describe the management of chicken and other poultry
species;

Prepare a project report for establishment of a poultry
farm;

Manage housing, care and management of different
poultry species.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

OLPI-002

Polutry Feeds and Feeding

Identify the different feeds used for 
formulation of poultry feeds;

Formulate feed for different types of poultry 
birds based on requirements;

Perform feeding of poultry birds based on 
the type of birds.

Assessment

1) Assignments

2) Term-end exam

3) Guided Experiments

4) Unguided Experiments

OLPL-001

Polutry Health Care and Bio-
SecurityMeasures

Identify healthy and sick birds based
on signs/symptoms;

Protect poultry birds from various
diseases by following strict bio-
security measures.

Assessment

1) Guided Experiments

2) Unguided Experiments

OLPL-002

Polutry Farm Traning

Perform management of different types 
of poultry birds as per scientific 

management practices.

Assessment

1) Guided Experiments

2) Unguided Experiments



Awareness Programme on Dairy Farming (APDF)

(Non-Credit Programme)

Develop human resource in dairy farming;

Identify the different breeds based on their characteristics;

Explain the scientific management of dairy animals with reference to breeding, care and management, health care, feeding etc.;

Manage dairy farm efficiently following the four pillars of dairy management management of dairy animals; and

Produce clean milk following clean milk production practices.

Evaluation

Pre- and Post-test 



 

Awareness Programme on Value Added Products from 
Fruits and Vegetables (APVPFV)

(Non-Credit Programme)

Develop entrepreneurship and skill development for self-employment in food processing and associated activities;

Impart knowledge and skills for minimizing the post-harvest losses, primary processing of fruits and vegetables;

Prepare value-added products from fruits and vegetables; and

Discuss about the packaging and marketing of value added products from Fruits and Vegetables.

Evaluation

Pre- and Post-test 


