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Kind Attn:Mr, Sam Cherian

: LR E NG
SUB: PERMSSION FOM VISIT OF MASTERS 1N FOOD PROCESSING & ENGRIEE
STUDENTS(13 Suminsrs), MY SORE

O

eatian o i leal ko
JEE 12anavdy apestha is 4 sacio-cultural nstiution inat has moneared (he ok bk Er.h ruI:n- parailal trusl B
“ge \Whie the focus has besn on prowidng opportundies for formal ecucalion, thare 14 5| iy i
AL gihvcx and ihe mastng of socielal obgations. { ip 7 fjisomlingeargyjsf ss-malayuiyapectiad b
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- . : . warpily, Mysofe has ranked FIRST amang ne
Famking of 2017 The Jagsdguni Shivaralhresshearn [455) Lnnvaroily R

=T -a'e.:r.u- 7 1ha Ramataka Siate University Ranking Framevark (KEURF). It stands 45 amongs

. place 4 -
fé czwntry 0 e Natonal lnstitutional Ranking Framework (NIRF), The universily ha Setivad e place
seafall rarking armang all ppversilias in tha Slale

155 Coflege of Ants, Commerce and Science, Ooty Road, Mysore hic st m.ﬂlm?;:i‘l* :::r}arﬂﬂ;?a:;r:
risn 250 inatiubans fun by J55 Mahavidyapestha, The college is an Autonomous Callege Potential fu?Em:iIHu'
= peormdted by MAAD with “A" Grads. The college is recognized by UGE as ‘College with Paten

Wvos & Bves (F TmﬂuﬂlgurmhnunﬂﬂnﬂwuﬂhfnclﬂnﬁMMVMEmFDE';II_IH-E-\'l.h'.
Course rLa '.e:;slla ut:.DF:}:j ﬁclucaﬂ & engingering 85 approved by UGG under Deen Dayal Upadhyay Cﬂin&;f- Hiirl
Krowledge Acouisibon  and upni gradaon of Skiled Human Abilites and . Livalinood |
Tt e e 8 iniekilbraushal b -

' Erfmlrrs.n ng: The Myvoc & B M'iut shidlents have undergone Extensive Skil h_.?sud mbén Food P;ﬁ:;ﬂi
ity have updated practicsl knowladge for various posmons o the Food Industry, They nmﬁm hﬂw&mp’q bt
Leal Positons in vanos deparimants like Production, Operations, QAJOC, HSE, Sales & Markeling
Kansgamonl A & O in e Food ndustry.

industry Tramng The M Vec & B Voo students heve been rained o work on inmovalive ideas ir{:;hm:l:mumﬂ;gﬁg
fenee weuld contribute 10 the fulure grawth of the company The students have also been }ﬁﬁ, - 8 i o
Fiant & machinery in the Food [ndusry. Thay have done mutenshe prackcal fraining in 5 % ucizd
CFTHI, Mysore

i Food Processasg
Wikl '..".'emlandmmuurﬂ.ﬂﬂﬁianmvmmmumamtru d P
iNAUSIES 5:;uahad insida Scheviron laboratoedes Pyt Lid.. We, therefore, request you kindly afford permission for the visil

Please note thal, Sr. Deepika Shree K, Mab noc +81 8277472082, Assistant professar, would co ordinate in
inis regard. An early confirmation would be highly apprecinted

Thanking you, ’
: Yours sincerely,
olc
' " principal
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& Tk Ooty Ruad, ““1‘-"5?“ 035
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M.Voc. Student’s Visit to M/s Schevaran Laboratories — A
‘Cleaning and Sanitation Solutions’ Research cum
Manufacturing unit at Hebbal Industrial Area, Mysuru

S0IAMN30 1141

Scanned with CamScanner



Jr

ndia foodpark:

Date: Jun 30, 2018

Ms. Ammitha KN

M.voe(FP&L)
158 colluge of Arts, Commerced Scicnce

Ooty romd, Mysore

nruths K N (JMEI7002), studentof M.voc{Food Processing
of Arts, Commerce & Science, M ysorehas SUccess fully
from (20572018 to 28/06/201E) A

This is 1o certily that Al
& Engineering) from, JSS Colioge
completed the interslip at our arganization

AR WETCL

his focused

Wafers Production
s [rocoss &

e Cuality Pasmmeclers

leted intemnship under the puidance of

We would like to inform that she has success {ully cump
During the projest period we found

Mr Masish Bhagwath Quality aid Operation Head (MINS)
her punciual, hardwerking& inquisiive,

We wish her seecess in ber future cndzavera.

FYours Siceerely

f'l
Cirondy. B
*eople (Mfice.
ATED FOOD PARK PRIVATE LIMITED SITE:
rd floor, Pasadena 10th Main, Ashoka Fillar Road INTE;EH-RTED FOOD PARK PRIVATE L

, IMITED

ar 1st black, Bangalore - 560 011 Tel No: +81-80-4330 4000 Vasanthanarasapura, Industrial Area
e Identity Na: U74900KA2007PTCO7TNITT Phase-3, Kora Hobli .
i www, Indiafoodpark.o.in Tuml:ur'- 572 138 '
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3 PARK PRIVATE LIMITED SITE:
LN1TPF |;-J:*Il:hl:ll Ellli:rl?]gut:mmm; 10tk Main, Ashoxa Pillar Road, INTEGRATED FOOD PARK PRIVATE LINITEI
Joyanagar 1s1 block, Bangalore - 530 011 Tel No: +31-80-4330 4000 Vasanthanarasapura, Industrial Area,
Corporate Identity No: U4 e00KAZ00TPTCOIITN Phase-3, Kara Hobli,
Tumbur - 572 138,

Visit Ug at waw. Indiafoodpark.co.in
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bl R g Sharath Kumar D 18 (IMF17918), studentof M.voc{Food Processine
Glngineering) i, 155 College of Arts, Commerce & Science, Mysoreliis successlully
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INTEGRATED PO PARK PRIVATE LIMITLL

A 1Y, e oo, Pasadena W0k Maan, Ashoka Pl Road,
Jogaraggar 141 binck, Bangaliro - 560 U1 Fael Tax: +91-R-A330 4000
Cratpporatn ldantity Moo UASBOBEAZO0PTCOTN

Vit L al wwews Inchioaddpark co,in

SITE:

INTEGHATED FOOD PARK PRIVATE LIMITED
Vasanthanarasapura, Industrial Area,
Phoso-3, Kara Hobli,

Tumkur - 572 138,
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Dhate: Jur 30, 2012

MsKavya § G

MoavoelFP&E)

J_HE eollege of Ans, Commerced Science
oty roisd, Mysors

- |
iz bs toe centily thet Kavya 8 G (IMFI7006), studesiof Movoe(Food Processing
&Enpinecring) from, JSS Collese ol Arts, Commerce & Science, Mysorchns success{nlly
compleied the internsizip at our erganization from (28052018 to 2806:2018) and kis eused
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Vigit Us at www.indiafoodpork.coan

—

Scanned with CamScanner



india foodpark’

June 29, 2019

M Rakshitha U
M.VOC [Food Processing and Englneering],
155 College of Arts, Commaerce B Sclence,

- Ooty Road, Mysare.,

Knrnataka,

TO WHOMSOEVER IT MAY CONCERN

This Is to certify that Ms Rakshitha U (Enrolment No. IMF 18010), student of M, YOC, I55, Myzore hat

-

successfully completed the Internchip titled *Practical expasure on operations of food pProcessing in
FEV unit, Quality and Food Safety Management "at Integrated Food Park Limited , Tumbur from June

1, 1015 to June 29, 2019,

The Internship work was successfully completed under the guidance of Mr. Shekher Agarwal, Manager

We wish success in all her future endeayars,

Yours Sinceraly

For Integrated Ly

Klran KP
People Difice

TED FOOD PARK LIMITED ;
:mnn: Known as Integrated Food Park Private Limited )

d. Off: No. 22, V.K. Kalyan Commarcial Complex,
g::k&r Road, Opp B.D.A. Head Office, Bangalore - 560020, Kamnataka
Corporate Identity No: UT4B00KAZ007TPLCOTITY
wisit Lis at www.indiafoodpark.co.in

Operations. During the project period, we found her punctual, hardwarking and mguisitive.

SITE:

INTEGRATED FOOD PARK LIMITED
INDIA FOOD PARK
Viasanthanarasapura Industral Area,
KIADE Phase - 3. Kaora Hobd,

Tumkur - 572 138, Kamatska
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June 29, 2019 &

ps Ann Sara Thomas

M.VOC [Food Processing and Engl:nem'ing],
155 College of Arts, Commerce E Science,
Doty Road, Mysore.

Karnataka.

TO WHOMSOEVER IT MAY CONCERN

This is to certify that Ms Ann 5ara Thomas [Enrolment No. JMF 18002), student of M. YOG, 155, Mysore
has successtully completed the internship titted “Practical exposure on operations of food processing in
F&V unit, Quality and Food Safety Management #at Integrated Food Park Limited , Tumbkur from lune
1, 2019 to June 29, 2019.

mpleted under the guidance of Mr. Shekhar Agarwal, Manager

The Internship work was successfully co
found her punctual, hardworking and inguisitive,

Dperations. During the project period, We

W with success inall her future endeavors,

Yours Sincerely

For Integrated Food Park Ltd

Kiran KP
People Office

INTEGRATED FOOD PARK LIMITED SITE:

{ Formerly Known as Integrated Food Park Private Lirnited } INT I

Regd. Off: No. 22, V.K. Kalyani Commercial Complex. IN DIEf:SEEIDPi{R}aD PARK LIMITED
Sankey Road, Opp B.D.A, Head Office, Bangalore - 560020. Karnataka vasanthanarasapura Industrial Ar
l.’:_nrpurau Identity No: UT4800KA2007PLCOTI1TY KIADB Phase - ﬂl.: 3 nHus;-_Ja Eal
Visit Us al www.indlafoodpark.co.in Tomicar - 572 138 ik
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I MANAVIE AT | TiEA
55 COLLEGE OF ARTS, COMMERCE & SCIENGE
(An Avtonomons Collogn of Unlvearsity of Mysors)
BN, ROAD, MYSOIRE 570 025 KARNATAKA
M- ine e rindifrg iy FAES bl A ggriarka
—____Recognized by UGE ny “Collagn with Potontinl for Eaoellencn”
Ph (M- 25003 R F0b0 00 | Ax (RN T 0 sl gunm it e Ahigrst e Viuleon IRG0ALY weby )

No. JSSCMINTERNSHIPIUGE! 1201920 Cmptilea0n

To

The H.R Manager

Mesile Indu Lid
Nanjangud Industrial Aren
Mysuru-571301

Kind attention: Mr. Srinivasy Murthy

EUBE:ETEEHIS SION FOR TECHNICAL ORICNTATION VISIT OF MASTERS I FOOD PROCESSING & ENGINEERING

Doar SirMadam,

J55 College of Ans, Commerce and Science, Coty Road, Mysare which was started in 1954 is ane amsng
mare than 350 insbtulions run by JSS Mahavidyapeatha, The college s an Aulonomeus College of Universaty of
Mysore and is re-accredited by NAAC with "A® Grade, The coltege is recognized by UGG as ‘Coflege with
Patential for Excellance’,

The College has been Conducting M Voc (Masters of Vocation - 2 yrs) & B, Vee. (Bachelsrs of
Vocation Course - 3 years) in Food Processing & Engineering 83 approved by UGC under Deen Dayal
Upadhyay Kendra® for Knowledge Acquisition and Up-gradation of Skilled Human Abilities and Livelihood
(KAUSHAL) Kendra (www.uge ac.infskillKaushal him| ). We send these students reqularly for Industrial visits 1o
facilitate practical industrial exposure in food and beverage manufacluring industry.

Visit: Under the practical skill training program for students, we intend to depute our M.Voc and
B. Vioc Final Year students (FIFTY in Numbers) to undergo a technical visit for a day to orient them with
various activities in QA, processing, packaging and utilities area, at your modern Food Processing Unit.
We, therefore, request you kindly accord permission for this visit and confirm the dates.

Flease nate our HOD - Food Processing and Engineering depasiment Mr.Peush kumar Mob no: +81
8448675500, would co-ordinale in this regard.

An early confirmation would be highly apprecialed.
Thanking you,
Yours sinceraly,

>
Peush kufrar

Head - Food Processing & Engineering Depl.

Hipad

i
| Fagd Proceesing B Enghe

Ll =LY 1T ) O
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STUDENTS OF B.voc AND M.voc FOOD PROCESSING AND ENGINEERING
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A 5 g .
SS COLLEGE OF ARTS, COMMERCE &
SCIENCE

(An -
\utodromans Callege of University of Mysore)

BN ROAD, MYSORE-2T0 025 KARNATAKA
Re-neeredited by NAAC with 'A' prade
Rn::'n
umz:d by Y UGC as "-E,nl'lrg: with rruq.,-mhl for Euﬂlmu

an.c- "-L'Ha:d I I11

CERTIFICATE

This is to certify that the upcmtm-ml plml pm_lm:‘l repart entitied “REPORT ON CFTRI

' is a honafied work carried out by

Divvashree N.P_IME1%004 under the guidance of Shrgvva § in the Depariment of

Food Processing and Enginecring, JSS College of Arts. Commerce and Science

(Autonomous), Ooty Road, Mysuru-25,

The same is being submitted to the Post Graduation Department of Food Processing and

Engincering, J55 College of Ars, Commerce and Science (Autonomous), Ooty Road.
irements for the award of Master of Yocation

Mysuru-25 in partial fulfilment of the require

(M.Voe) - Food Processing and Engineering. No part of this project has been presented

g}"g/wﬁﬁ

Name & 5|gmmr= of the Eyia

for the award of any other degrec.

SHRAVHAS ]
Name & "': of HOD
ﬂ% seing & Enghneen™d

m FE_ H ﬁ d jrs.ul'ﬂ'l..

15"- Coliege.

re of the Exl:mnl Examiner

Name & Signatu

2

I




JSS COLLEGE OF ARTS, COMMERCE & SCIENCE
{An Autonomous College af University of Mysore)
BN ROAD, MYSORE-570 (25 KARNATAEA
Re-accredited by NAAC with A’ grade

Recogmized by UGC as “Callepe with Patential for Excellence”
Ph: UB21-2545236 & 2548380, FAX: 0E21-2544238 E-mal: jssuutonomous@gmail. com Webslte JSSCACS edu in

CERTIFICATE

This is to certify that The CFTRI short term course report entitled “Training programme on fruit pulp
is a bonafied work carried out by Neenu mm+Jmlmmm=mmmm Prof.
SHRAVYA SURESH in the Department of Food Processing and Engineering, JSS College of Arts,
Commerce and Science { Autonomous), Ooty Road, Mysure-25,

The same is being submitted to the Post Graduation Department of Food Processing and Engincenng,
J5S College of Arts, Commerce and Science (Autonomous), Ooty Road, Mysuru-25 in partial
fulfilment of the requirements for the award of Master of Vocation (M.Voc) - Food Processing and
Engineering. No part of this project has been presented for the award of any other degree.

ZsupAvab-S ] _ |
Name & §igpagyre of HOD Name & ,ﬁﬁfﬁ Q:id-:s ]

e, of Food procassing & Eﬂglnnmrj
155 College, g.N. Road, Mysuni2s

Name & Signature of the External examiner



Depl. of Food Processing & ErgMmeanng
JE5 Collage, B.N. Romd, Mysuru-25
JSS COLLEGE OF ARTS, COMMERCE & SCIENCE

{An Autonomous College of University of Mysore)
BN ROAD, MYSORE-570 025 KARNATAKA

Re-aceredited by NAAC with "A" grade
T Recognized by UGC as "College with Potential for Excellence”

W 0212548236 & 2548380 FAX: 0821-2548238 E-mail jssautonomousi@gmail com Website: ISSCACS edu in

CERTIFICATE

This is to certify that the operational plan project report entitled “Training programme on fruit pulp
processing " is a bonafied work carried out by VARUN VISHNU, JMF19015 under the guidance of
Asst Prof. SHRAVYA § in the Department of Food Processing and Engineering, JSS College of
Arts, Commerce and Science ( Autonomous), Ooty Road, Mysuru-25.

The same is being submitted to the Post Graduation Department of Food Processing and Engineering,
IS8 College of Ans, Commerce and Science (Awtonomouns), Ooty Road, Mysuru-25 in partial
fulfilment of the requirements for the award of Master of Vocation (M.Voc) - Food Processing and
Engineering. No part of this project has been presented for the award of any other degres,

S HRPAA .S HRAVIA .
Hama&ﬂpﬁgmgmﬁiﬂﬂ L Name & igﬁ: of the 1.‘1;5" J

t Eand Procassing & Engineanng
ﬂf‘ipls Enﬂege. g.1. Road, Mysuns25

Name & Signature of the External examiner



IS8 COLLEGE OF ARTS, COMMERCE & SCIENCE

(An Autonomous College of University of Mysare)
BN ROAD, MYSORE-570 025 KARNATAKA

Re-aceredited by NAAC with ‘A’ grade
_':i;;__‘_‘_‘_'_ Recognized by UGC as *College with Potential for Excellence’
o FAX: 0821-2548238 E-mail: jssautonomous@gmml.com Website: JSSCA

5 edu in

CERTIFICATE

:H":ls i5 to certify that The CFTRI shoet term course report catitled *Training programme on fruit pulp
is a bonafied work carried out by Richu Rajan, JMFI9013 under the guidance of Asst Prof
SHRAVYA SURESH in the Department of Food Processing and Engineering, JSS College of Arts,
Commerce and Science (Autonomoas), Ooty Road, Mysuru-23.

mm:ishﬁugsuhmmndmmemﬂnduﬁmuqmmnﬁmdhwm;mdm
JSS College of Arts, Commerce and Science (Autonomous), Ooty Road, Mysuru-25 in partal
fulfilment of the requirements for the award annt:rnﬂ?nuﬂu[M}h:}-Fn-drmmluﬂ

Engineering. No part of this project has been presented fior the award of any other degree.

%ﬁ-ﬁj %"&mﬂ

Name & .;. HOD Mame & Si

Oegpt. of Food Froce ssing & Engineannd
)55 College. B.N. Road, Mysur-2§

Name & Signature of the External examiner



JSS COLLEGE OF ARTS, COMMERCE & SCIENCE
{An Autonomous College of University of Mysore)
BN ROAD, MYSORE-570 025 KARNATAEA

Re-aceredited by NAAC with 'A’ grade

- Recognized by UGC as *College with Potential for Excellence’ D

Fa WIT H-m
.'.’Jl.'- ﬁ lﬂlﬂm FAX HEEJ-HIEEH E-mail Jmtm@ﬂmi com W:blilt 155(‘:‘&.["@ ﬁdu i

CERTIFICATE

This is to certify that the cfiri visit report entitied “CFTRI short term course report” is @
ilfrmaﬁui work carried out by Nisarga § Aithal, Reg. No.JMF19009 under the guidance of Shravya S
in the Department of Food Processing and Engineering, JSS College of Arts, Commerce and
Science (Autonomous), Ooty Road, Mysuru-25.

The same is being submitted to the Post Graduation Department of Food Processing and Engineenng,
JSS College of Arts, Commerce and Science (Autonomous), Ooty Road, Mysuru-25 in partial fulfilment
of the requirements for the award of Master of Vocation (M.Voc) - Food Processing and Engineering
No part of this project has been presented for the award of any other degree.

@9’ P
SRR 8 | HRAA -8 ]
s3I MName & Signature of the Guide

Bnﬁnnng

5 annd
: pl C B.M, Read, Mysure-25

55 College.

Name & Signature of the External examiner



JSS COLLEGE OF ARTS, COMMERCE & SCIENCE
i An Autonomous College of University of Mysore)
HN ROAD, MYSORE-570 025 KEARMATAKA

He-nccredited by NAAC with 'A’ grade
Revognized by UGC as "College with Potential for Excellence”

CERTIFICATE

Phas w0 cornfy that the operational plan project report entitled “CFTRI Short Term Course Report”
moa bmwafile wirk carmed ot by Muddapolu Kavya, JMF19006 under the Elllliﬂm:ﬁ ufﬂhrn'yl 5in

the [epartment of Food Processing and Engineering, JSS College of Arts, Commerce and Science
| Asmcwmommones ), oty Road, Mysuru-25

The weme w beng swbmned 10 the Post Graduation Department of Food Processing and Engineering,
155 olbege of Amts, Commerce and Science { Autonomous), Ooty Road, Mysuru-25 in partial fulfilment

o the resparements for the award of Master of Vocation (M.Voc) - Food Processing and Engineering.
“sor paart of thas project has been presented for the award of any other degree.

N %59’
A S ] [SHRAMA.S]

"'-rl Hrhﬂn D Name & Signature of the Guide

vy § Frgmasnng
. L" ; | '.'fl._]l,‘.-;”

Name & Signature of the External examiner



ISS COLLEGE OF ARTS, COMMERCE & SCIENCE
EAn Automiamins College of Uiniversity of Mysmore)

BM ROAD MYSORE-STO D25 EARMATAKA

Re-acoredited by NAAD with 'A’ graile

— _R'l.‘-.'-.'rn,m'n:d b 10307 ns "Callege with Patential for Excellence”
M og2 2

1-25482%0 & J54RIR0 FAX 0OR21-2548218 F-mail jranitonomousmpmnil com Wehsite
JISSCACS edu m

CERTIFICATE

This 15 to certify that the operational plan project report entitled “CFTRI short term course report
“15 a bonafide work camed out by RAMYAVARSHINLE, JMFI1902 under the puidance of
SHRAVYAS in the Depariment of Food Processing and Engincering, JSS College of Arts,
Commerce and Science (Autonomous), Ooty Road, Mysuru-25.

The same is being submitted to the Post Graduation Department of Food Processing and
Engineering, JSS College of Arts, Commerce and Science (Autonomous), Ooty Road, Mysuru-25
in parual fulfilment of the requirements for the award of Master of Vocation {M.Voc) - Food
Frocessing and Engineering. No part of this project has been presented for the award of any other
degree

il 2 -
%%Eﬁ‘”ﬂ 8] %%Hﬁﬂwa .87]

Name & Sjgnatre of HOD Masne & Sigrstare of the Guide
Depl. of Food Processing & Engineaning
J55 College, B.N. Road, Mysurs-21

Name & Signature of the External examiner



JSS COLLEGE OF ARTS, COMMERCE & SCIENCE
i An Autonomous College of University of Mysore)
B.N. ROAD, MYSORE-570 025 KARNATAKA
Re-accredited by NAAC with 'A' grade
Recogmzed by UGC as "College with Potentinl for Excellence”

Ph (1821-2548236 & 2544380, FAX: 0821-2543238 E-mail: jssautonomous(@gmail com Website: JSSCACS edu.in

CERTIFICATE

This is to cerify that The CFTRI short term course report entitled *Training programme on frot pulp *
15 a bonafied work carried out by Suzanme Titus, JMFI19014 under the gmdance of Asst Prof.
SHRAVYA SURESH in the Department of Food Processing and Engineering, J55 College of Arts,
Commerce and Science { Autonomous), Ooty Road, Mysuru-25.

The same is being submitted to the Post Gradustion Department of Food Processing and Engineering,
IS8 College of Arts, Commerce and Science (Autonomous), Ooty Road, Mysuru-25 in partial
fulfilment of the requirements for the award of Master of Vocation (M.Voc) - Food Processing and
Engineering No part of this project has been presented for the award of any other degree.

| e || |

HRAWMA S ] ;
Name & Si of HOD Name & m;iﬁﬁndtsﬂ

ey GG CNIA
133 Ceilege, B.N. Road, Mysurus-2£

Name & Signature of the External examiner



JSS COLLEGE OF ARTS, COMMERCE & SCHENCE
{An Autosomous College of | Imiversaty of Mysore |
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This 18 to certify that the operational plan project report entitled *ONLINE FOOD
DELIVERY SUPPLY CHAIN UNIT" is a bonafide work carried out by Ramys
Varshinl K, JMFI19012 under the guidance of Bharath A P in the Department of Food
Processing and Engineering, JSS College of Arts, Commerce and Science { ALtanomaons),
Outy Road, Mysore-25

The same 15 being submitied to the Posi Graduation Department of Food Processing
and Engineenng, J55 College of Ans, Commerce and Science { Autonomons), Ooty Road,
Mysore-25 in partial fulfilment of the requirenients for the award of Master of Vocation
(M.Voc) - Food Processing and Engineering No pant of this project has been presenied
for the wward of any other degree
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Prof.Bharuth A P in the Department of Food Processing and Engineering, J55 College of Arts,
Commerce and Science (Autonomous), Ooty Road, Mysuru-25

The same is being submitted to the Post Graduation Department of Food Processing and Engimecring,
158 College of Ans, Commerce and Science (Autonomous), Ooty Road, Mysuru-25 in partial
fulfilment of the requirements for the award of Master of Voeation (M.Voc) - Food Processing and
Engineering No part of this project has been presented for the award of any other degree
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Department of Food Processing and Engineering, 155 College of Arts, Commerce and Science
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The same 5 beng submitted 1o the Post Graduation Department of Food Processing and Engineering
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‘Engineering No pant of this project has been presented for the award of any other degree
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M.Voc (Food Processing and Engineering) Syllabus

1" -M.Voc

NSQF Level: 8 — Semester | & Il
Sub Sector: Fruits & Vegetables
Job Role: Head of Production

UNITI
Post Harvest Management of Fruits
S.No THEORY Hrs
1. General Introduction of fruits-citrus, tropical and subtropical, pome, stone, soft, 1
and berry fruits, melons and watermelons
2. Importance and scope of post harvest management of fruits, Morphology, 2
structure and composition of fruits
3. Maturity Indices and standards for standards for selected fruits, methods of 2
maturity determination
4, Post-harvest physiological and biochemical changes in fruits; ripening of climacteric 2
and non-climacteric fruits
5. Harvesting and handling of important fruits. 2
Harvesting tools; field heat removal/precooling of fruits. Sorting and grading at
farm and cluster level; factors affecting post harvest losses
6. Nature of post harvest deterioration; physiological change- physical damage; 4
chemical injury-pathological decay; identification of diseases and disorders in fruit-
nutritional disorders, respiratory disorders, temperature disorders and
miscellaneous disorders.
Classification of diseases and diseases organisms, types of diseases and agents of
diseases in fruits.
7. Pre-cooling of fruits and cold storage, zero energy cool chamber 3
8. Shelf life enhancement- permitted chemicals for ripening, wax coating 3
9. Storage practices: Refrigerated storage, modified atmospheric storage-novel MAP 9
gases and their role, novel MAP applications, Applying high oxygen MAP; MAP of
minimally processed fruits; controlled atmosphere storage/ultra low oxygen
storage of fruits, recent advances in CAP and MAP
TOTAL 28
S.No PRACTICALS Hrs
1. Familiarization of various fruits available in India and categorization of fruits used 3
for pulping
2. Studies on morphological features of some of the fruits 3
3. Studies on maturity indices; Studies on harvesting of fruits 3
4, Studies on permitted chemicals for ripening and enhancing the shelf life of 3
fruits
5. Studies on regulations of ripening of banana and mango 3
6. Studies on physiological disorders like chilling injury of certain fruits 3
7. Studies on pre cooling and storage of fruits and vegetables 3
8. Demonstration on wax coating on apples, citrus and Mango 3
9. Studies on various storage systems and structures; 3
10. Studies on pre packaging of whole and cut vegetables 3
11. MAP of minimally processed fruits & vegetables 3




12. Visit to commercial packaging houses for mango, banana, pomegranate, grapes 3
13. Visit to Controlled Atmospheric packaging centres 4
14. Visit to commercial storage structures for onion and potato 4
15. Visit to multi chamber cold storages for fruits and vegetables 4
16. Visit to Fruit Orchards -Observations on Pruning, orchard Hygiene, Irrigation, 4
Manuring, Insect Pests, Pathological Spoilages, Pre-harvest spray schedules to
control pathological spoilages and insect infestation
17. Visit to Fruit Orchards - Studies on Causes for pre and post harvest losses. 4
Spoilage factors, post harvest field operations including methods to reduce the
post harvest losses
TOTAL 56
UNIT Il
Technology for processing of Fruit Pulp
S.No THEORY Hrs
1. Process of receiving, ripening, checking raw material quality, sorting, washing, 2
cutting/slicing, deseeding/destining, pulping, precooking/pasteurization, sterilizing,
aseptic packaging or canning, retort pouching, sampling for quality analysis and
storing
2. Machineries and tools used for the fruit pulping process such as fruit washer, 2
peeler, slicer, fruit pulper, steam jacketed kettles, packaging machines etc
3. Quality assessment of packaging materials 2
4, Enzymes in quality and processing of tropical and sub tropical fruits 3
5. Non thermal processing methods-ultra violet light, high pressure processing, 7
ultrasound, ozone application, irradiation, pulsed electric field
6. Introduction, canning machineries, various steps involved in canning of fruit pulp, 7
syrup preparation, pretreatment for canning operation
7. Canning of various fruits, process flow diagram for canning, filling, exhausting, 5
sealing and processing operations
TOTAL 28
S.No PRACTICALS Hrs
1. Canning of mango pulp 5
2. Canning of tomato pulp 5
3. Preservation of tomato pulp by chemical preservation method 5
4, Preservation of banana pulp by freezing method 5
5. Canning of mango slices in syrup 5
6. Canning of pineapple slices in syrup 5
7. Canning of banana slices in syrup 5
8. Visit to fruit processing units and collection of data on wastes and by products 5
9. Visit to Aseptic packing units for fruit pulps & concentrates 8
10. Visit to the pilot plants of CFTRI & DFRL Mysore 8
TOTAL 56
UNIT HI
Food Quality and Food Microbiology
S.No THEORY Hrs
1. Introduction - definition, historical development and significance of food 3

microbiology; Microscope; Classification & morphology of microbes; Techniques of




pure culture; Bacteriology of air & water; Anti-microbial agents — physical &
chemical — mechanism & action

2. Sources of Contamination: Air, Water, Soil, Sewage, Post processing Contamination. 3
Intrinsic &extrinsic factors influencing the growth of Microorganisms in foods
3. Disinfection & disinfectants; Energy metabolism of aerobic & anaerobic microbes; 4
Thermal inactivation of microbes; Concept, determination & importance of TDT, F,
Z & D values; Factors affecting heat resistance; Pasteurization and sterilization
4, Microbiology of Fruits and vegetables and their products like jam, jelly, sauce, 3
juice/pulp
5. Food Quality aspects of Fruits & vegetables; Introduction, Quality principles, Quality 3
enhancement model. Application of quality enhancement model
6. Food Waste Treatment : Liquid waste, Solid waste vessel containers & wrapping 3
waste, Hazardous waste .Quality and Safety of Frozen Foods: Fruits, Vegetable
7. Measuring and Controlling Devices: Role of transducers measurements in food 4
processing; Humidity, Turbidity and Color, Food & Process temperature controller
and indicators. Statistical Quality Control for food Industry : Food Quality System,
Fundamentals, Process control implementing quality control program, six sigma,
RSM
8. Food additives — preservatives, antioxidants, sequestrates, surface active agents, 5
stabilizers and thickeners, bleaching and maturing agents, starch modifies, buffers,
acids, alkalis, food colors, artificial sweeteners, nutritional additives, flavoring
agents.
TOTAL 28
PRACTICALS 3
1. Determination of firmness of fruits 3
2. Determination of moisture content 3
3. Titratable acidity estimation 3
4. Estimation of SO2 in food sample 3
5. Estimation of sodium benzoate in food sample 3
6. Estimation of polyphenol and polyphenol oxidase 3
7. Estimation of Reducing sugar, Non-reducing and total sugars 3
8. Determination of organic acid content 3
9. Ascorbic acid estimation 3
10. Determination of pH in food products 3
11. Determination of total Ash 3
12. Determination of total soluble solids 3
13. Estimation of ash content 3
14. Estimation of crude fibre 3
15. Estimation of pectin 3
16. Flow process chart of food plant Waste utilization processes, various treatment for 11
waste disposal analysis of cleaners & sanitizers, CIP Cleaning
TOTAL 56
UNIT IV
Food Safety, Hygiene and Sanitation for Processing of Fruit Pulp
S.No THEORY Hrs
1. Food safety, hygiene and sanitation for processing of fruit pulp: food safety 14

standards and regulations for fruit pulp, definition of hygiene, hygiene practices




and its importance at every stage of fruit pulp processing at industrial level;
personal hygiene requirements; physical, chemical and biological hazards and
methods for prevention of various hazards; CIP and COP methods and procedures,
GHP, GMP and HACCP; waste management-pre and post production.

Microbiological aspect of Food; types of food microbes, causes of food spoilage,
types of food spoilage/deterioration, criteria to check the food spoilage, need for
food preservation, different types of food preservation methods, method of
assessing the quality of products based on physical parameters

14

TOTAL

28

S.No

PRACTICALS

Hrs

Clean and maintenance of work area using appropriate sanitizers, ensure the work
area safe and hygienic for fruit processing, disposal of waste material as per SOPs
and industrial requirement

Check the working and performance of machineries and tools for fruit pulp process,
clean the machineries and tools used with recommended sanitizer, to place the
necessary tools required for the process, to attend minor repair, faults of all
machineries if required.

Dissembling and assembling of machineries used in fruit pulp industry (Fruit mill,
crusher etc)

Demonstration of CIP and COP methods of cleaning the machines with approved
sanitizers

Visit to industry to learn about GHP, GMP, HACCP

12

Visit to industry to learn about waste management pre and post production

12

TOTAL

56

S.No

UNIT V

Hrs

Plant Design, Plant Economics and Plant Management

Food Industry management- location of plant land and building requirements, plant
capacity, plant and machinery requirement, building and plant layout, utilities,
byproducts, waste, energy and safety audit, manpower requirements

Introduction to economics: Meaning, scope, and contribution to business decisions.
Analysis of Demand: Law of demand, Utility function, Rate of commodity
substitution, Maximization of utility, Demand functions, Indifference curve analysis,
Substitution and income effects. Market demand and demand elasticities: concept
of market demand, price and income elasticities of demand, importance of
elasticity. Demand forecasting: causes and techniques of demand forecasting

Analysis of supply and market equilibrium: Law of supply, price elasticity of supply,
equilibrium of demand and supply. Theory of the Farm: Production function,
returns to scale, Optimizing behavior, Input demands, Cost functions, Profit
maximization, economics & diseconomies of scale, break even analysis. Market
structures perfect competition: Profit maximization and equilibrium of firm and
industry, Short run and long run supply curves; Price and output determination,
practical applications

Plant maintenance program; Role of maintenance staff and plant operators,
Preventive maintenance; Guidelines for good maintenance & safety precautions;
Lubrication & lubricants; Work place improvement through ‘5S’. Hygiene and
sanitation requirement in food processing and fermentation industries; CIP




methods, sanitizing & disinfestation, pest control in food processing; storage and
service areas

Supply chain management for fruits 5
TOTAL 28
PRACTICALS
Visit to industry to learn the management system 16
Visit to Fruit & Vegetable Processing Industries. Preparation of a Business Plan 40
for setting up fruit & vegetable processing unit
TOTAL 56
\ Hands on Training in Fruit Pulp Processing Industry and submission of report 120
TOTAL | 540
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Plant Manager

SECTOR:
SUB-SECTOR:

OCCUPATION:
REF ID:
NSQF LEVEL.:

Plant Manager

FOOD PROCESSING

FRUIT & VEGETABLE, FOOD GRAIN
MILLING (INCLUDING OILSEEDS), DAIRY
PRODUCTS, MEAT & POULTRY, FISH &
SEAFOOD, BREAD & BAKERY,
ALCOHOLIC BEVERAGES, AERATED
WATER/ SOFT DRINKS, SOYA FOOD,
PACKAGED FOOD

PROCESSING

FIC/Q9004, V1.0
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Plant Manager

CURRICULUM / SYLLABUS

This program is aimed at training candidates for the job of a “Plant Manager”, in the “Food
Processing” Sector/Industry and aims at building the following key competencies amongst the learner

Program Name

Plant Manager

Qualification Pack
Name & Reference ID.
ID

FIC/Q9004, v1.0

Version No.

1.0 Version Update Date | 30/03/2016

Pre-requisites to
Training

Preferably Class 12 and 6-7 years’ experience in a food processing
unit

Training Outcomes

After completing this programme, participants will be able to:
¢ Daily management of food processing unit
e Coordination of food processing unit operations including
production planning, managing human resources, supply chain,
production operation, maintenance, quality assurance, storage
and distribution of finished products.

Plant Manager




' w R

This course encompasses 3 out of 3 National Occupational Standards (NOS) of “Plant Manager”
Qualification Pack issued by “Food Industry Capacity and Skill Initiative”.

ﬁz_ Module Key Learning Outcomes Equipment Required
1 Introduction to the ¢ Introduce each other and build White board/Chart
training program rapport with fellow participants and papers, marker
the trainer.
Theory Duration
(hh:mm)
00:30
Practical Duration
(hh:mm)
00:00
Corresponding NOS
Code
Bridge Module
2 Overview of the e Understanding the roles and Laptop/computer white
“Plant Manager” responsibilities of plant manager board, marker,
Role e Awareness of the nature and projector, chart papers
availability of job opportunities
Theory Duration
(hh:mm)
01:00
Practical Duration
(hh:mm)
00:00
Corresponding NOS
Code
3 Introduction to the o Define food processing Laptop, white/black
Food Processing e List the various sub sectors of food board, marker, chart
Industry processing industry papers, projector
,Trainer’'s guide,
Theory Duration Student manual
(hh:mm)
01:30
Practical Duration
(hh:mm)
00:00
Corresponding NOS
Code
4 Introduction to food | e Listthe common machineries used Laptop, white board,
processing process in food processing marker, chart papers,
e Explain the process of testing food projector, trainer’s
Theory Duration for accepted quality standards guide and student
(hh:mm) o Demonstrate the test for checking handbook
02:00 the quality of food
Practical Duration e Describe the procedure for
processing various food
(hh:mm)
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food processing unit

Theory Duration
(hh:mm)
15:00

Practical Duration
(hh:mm)
11:40

Corresponding NOS
Code
FIC/N9017

operation of food processing unit
that is consistent with the objectives
and goals of organisation, and to
produce quantity and quality
products

e Develop operational plan that is
flexible and complements supply
chain, inventory, human resource,
production, maintenance, quality and
logistics management of production
unit

e Develop operational plan to improve
output in all areas of functions with
the objective to reduce overall cost,
and to produce quantity and quality
products

e Develop operational plan
considering national and
international regulatory
requirements, health and safety,
food safety and hygiene
requirements on process and
product(s), and to maintain safe and
environmental compliant workplace

e Develop objectives and set
demanding but achievable targets
for operation function managers, and
assign clear responsibilities with
expected targets/performance

e Provide direction and professional
expertise to all function managers to
achieve organisation goals

¢ Monitor and control the operational
plan to achieve its overall objectives

ﬁ:; Module Key Learning Outcomes Equipment Required
04:00 e Identify different equipment used in
food indust
Corresponding NOS ooc Industry
Code
9] Organizational  State the roles and responsibilities of | Laptop, white board,
standards and a plant manager marker, chart papers,
norms e State how to conduct yourself at the | projector, trainer’s
workplace guide and student
Theory Duration e State the personal hygiene and handbook, protective
(hh:mm) sanitation guidelines gloves, head caps,
04:00 e State the food safety hygiene aprons, safety goggles,
) _ standards to follow in a work safety boots, mouth
Practical Duration environment masks, sanitizer, safety
(hh:mm) manual
02:00
Corresponding NOS
Code
6 Lead operations of a | « Develop operational plans for the Laptop, white board,

marker, chart papers,
projector, trainer’s
guide and student
handbook
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e Evaluate the implemented
operational plan periodically, analyze
performance data, identify areas for
improvement and recommend
changes

e Monitor performance of managers
and employees to ensure that
departmental and individual
objectives are achieved within
scheduled timelines and budget

e Design new work processes,
procedures, systems, structures and
roles for any changes implemented
in the organisation to achieve
organizational goal and regulatory
requirements

¢ Review and ensure implemented
changes are effective and meet the
requirements of the organization

e Maintain professionalism, tact,
diplomacy, sensitivity, diversity and
equality, and lead food processing
unit to achieve organisation
objectives and goals

e Ensure that work arrangements,
resources and business processes
respond to different needs, abilities
and values

e Develop and implement new
business strategies for improving
processes and procedures to
improve performance

e Develop a leadership style and apply
them appropriately for managers to
follow the lead willingly to achieve
organisation targets and goals

e Communicate clearly the
organisation vision, values and goals
to employees, make managers
understand and commit their
expertise to achieve organisation
goals

e Lead managers of all operation
functions, link operational plans and
drive managers towards achieving
organisation vision, objectives and
goals

e Lead managers through difficulties,
challenges and conflicts

e Conduct meetings with managers
regularly and effectively, encourage
them to share their views, provide
guidance and support to overcome
process issues and lead to achieve
organisation goal

|
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e Encourage managers to take lead in
their own areas of expertise, take
own decisions in their area of
function, and provide recognitions
when they are successful

e Lead the managers and organisation
successfully through difficulties and
challenges

e Design processes with achievable
targets and realistic timeline, proper
resource allocation, with defined
process responsibilities to manage
food processing operation based on
organizational goals

e Develop processes that are effective
and sustainable, implement and
ensure it is followed, review its
effectiveness and make necessary
changes if required

e Develop process measures that are
affordable, and provide enough
information and required training for
managers and employees to
manage the process

¢ Review and understand resource
requirements for process and
allocate necessary resources to all
functional areas

¢ Develop systems to link all function
processes, and encourage function
heads and employees to interact
across the organisation to form a
complete system

e Establish effective methods to
review the quality of work and
product, and improve the process

e Focus attention on issues that are
critical to achieve results, provide
solutions and guidance to overcome
the issues that affect the process

e Identify issues and trends and
recognize their impact upon current
and future work, work out solutions
and implementation plan to
overcome and utilize latest trends to
achieve long term goals of the
organisation

e Develop policies and procedures for
any change in organisation goal,
organisation structure PC31. set
responsibilities for managers, set
and prioritize objectives for change,
clearly communicate change and
make the managers understand their
responsibilities and commitment

|
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e Implement change, identify and deal
with obstacles to change, and
support managers and employees
through the change process

e Brief managers on their
responsibilities and make them
understand their role, objectives for
their area and the overall
organisation, and expected
performance

e Monitor progress and performance
quality of the managers on regular
basis against the level of expected
performance and provide prompt
and constructive feedback PC35.
support managers in identifying and
dealing with problems and
unforeseen events

e Identify gaps and performance
issues, discuss the causes and
recommend solutions to improve
performance of mangers and their
team

e Monitor performance, analyze
employee strength and weakness,
and make changes in their
tasks/responsibilities

e Review performance and update
work plans in their area, monitor and
conduct review meetings on regular
basis, recognize successful
completion of work or work activities
by function manager(s) and their
teams

e Motivate managers to complete
expected target and any additional
work allocated and provide
additional support and resources to
complete work

7 Ensure proper Laptop, white board,

production and e Update self with an understanding marker, chart papers,

operation of the goals of the organisation and | projector, trainer’s
management forecast/requirements of the sales guide and student

and marketing manager, with the handbook ,

Theory Duration knowledge of production method

(hh:mm) and process, plant capacity,

08:00 resource availability, plan products

and quantity to be produced

Practical Duration e Monitor and regulate supply chain

(hh:mm) management which includes

12:00 sourcing and procurement,

conversion of raw materials to

Corresponding NOS finished products, all logistics

Code activities, coordination and

FIC/N9018 collaboration with suppliers,

|
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intermediaries, third party service
providers, and customers, to
integrate supply and demand
management within and across
companies

e Monitor and regulate inventory
process to meet the production
requirement of the organisation,
review current procurement
procedures, analyze benefits and
risks that may impact the
procurement of supplies, implement
plans and methods to improve and
provide solutions to resolve any
immediate problems

e Evaluate current storage methods
and identify ways of improving the
storage of supplies to provide better
fit with supply chain strategy

e During production process,
coordinate production activities with
procurement, maintenance, and
quality control function to obtain
optimum production and efficient
utilization of human resources,
machines and equipment

e Make adjustments/revise/reschedule
production schedules and priorities
in case of breakdown down of
equipment/issues with physical or
human resource/ urgent
orders/unforeseen issues or any
operational problems

e Direct production activities and
establish production priorities to
produce quantity and quality
products within the operation budget

e Review and analyze human
resource, production, quality control,
maintenance, and operational
reports to identify reason for
nonconformance/ non-compliance to
organisation and regulatory
standards for product and process,
develop and implement operating
methods and procedures to
eliminate problems and improve
product and process quality

e Monitor storage and distribution of
products to and from the
plant/processing unit warehouse,
ensure storage and distribution
norms and procedures like
palletizing, stacking height, labeling,
fefo etc are followed

|
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o Establish systems to collect and
assess information on performance
of all functions, analyze data and
evaluate performance of
departments and organisation,
through knowledge and
understanding identify reasons for
problems and low performance

o Establish and implement methods
and procedures for improvement,
ensure implemented methods deliver
expected result, and identify
opportunities to improve organization
performance

¢ Read financial responsibilities,
compile available financial
information, evaluate the cost,
benefits and risks of the current
budget, and estimate financial
requirements for operation of food
processing unit

e Consult with department managers
the objectives and associated plans,
discuss and identify priorities and
develop a realistic master budget for
food processing operation,
communicate the final proposed
budget with all managers

e  Submit the proposed master budget
with clear proposals to the
management for approval, assist
them to evaluate the budget,
negotiate with clarity and strong
reasoning and get the budget
approved

e Evaluate, analyze and allocate
budget to departments of food
processing operation, allocate
budget to each department
managers with expectations and
targets, provide required ongoing
support and resources

e Establish systems to monitor and
evaluate performance against
delegated budgets and the master
budget and put contingency plans in
place

e Identify reason for significant
variances between budget and
actual expenditure, discuss with
managers, provide solutions and
ensure immediate corrective action
is taken

¢ In case of unforeseen
situation/emergency/shortage,

|
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identify any additional financial
needs, prepare provisional budget,
negotiate and get it approved by the
management, delegate provisional
budget to respective managers,
monitor and control expenditure

e Encourage managers to identify
ways of reducing expenditure,
analyze and pursue potential ideas,
implement those in all areas of
function

¢ Review the financial performance of
managers regularly, and identify
improvement opportunities and
ensure it is implemented, provide
information to the management on
the financial performance of the
operation management

e Determine human resource
requirement including contingencies
to achieve organisation goal,
organize interview, hiring and
training of new employees through
human resources manager

e Ensure that all employees receive
appropriate training on job duties,
corporate policies and applicable
regulations

e Oversee and direct the activities of
subordinate managers, provide
coaching and mentoring, and
conduct evaluations of all

e Discuss with managers of operation
function and identify resource
requirement for their area, analyze,
estimate and approve resources,
monitor effective use of those
resources

e Ensure compliance of all employees
with organization policy, procedures
and applicable regulations

e Conduct meetings to address
grievances, to resolve or effect
settlements within the scope of
authority, and refer unresolved
grievances for management-union
negotiations

e Take personnel actions, such as
promotions, transfers, discharges or
disciplinary measures, within the
scope of authority

e  Update self with knowledge of
quality management system, legal
and regulatory requirements,
environmental issues related to the

|
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organisation, process and products
produced

e Ensure system, plan and resources
are in place to assure food products
produced in the organisation meet
the organisation standards, national
and international regulations

e Implement procedure, standards and
specifications to meet quality goals
of the organisation, co-ordinate
departments and provide support to
implement food safety system like
HACCP in the organisation

e Evaluate records of quality of
product and process to assess the
effectiveness of quality system
followed in the organisation, review
and revise the quality system
through quality assurance manager
and implement changes

¢ Organize training for employees to
update on latest
developments/systems/ tools and
techniques in quality management
system and evaluate their
competency to fulfill organisation
goals

e Encourage employees of all
functions to take personal
responsibility for achieving quality
standards of product and process
and address or report/address any
non-conformance

e Monitor process and product quality
against target and plan, identify and
assess risks of shortfalls in the
quality of processes and
products/services and take
immediate corrective action to
address risks

e Direct and coordinate
implementation of quality system
such as ISO, HACCP, etc. in the
organisation though quality manager

e Ensure managers responsible for
organizational processes understand
the requirements of quality system,
establish their roles in
implementation of quality system in
their functional areas, enhance their
confidence and commitment to
quality by providing continuous
support

e Encourage and support department
heads and employees for quality

|
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Equipment Required

audit process to obtain accreditation,
certifications to a standard or a mark
of quality, monitor quality audit
process, review results and take
immediate corrective action through
concerned managers

o Identify the environmental impact
related to the resources, process
and products produced in the
organisation such as air/water/noise
pollution, effluent treatment, waste
disposal etc, identify risks to the
environment, consult with experts
and identify opportunities to improve
environmental performance

e Set and implement policies and
procedures through mangers,
monitor to ensure its efficiency and
effectiveness and make changes as
required to meet the regulatory
requirements

Manage new
projects and ensure
compliance to
regulatory
requirements

Theory Duration
(hh:mm)
07:00

Practical Duration
(hh:mm)
09:00

Corresponding NOS
Code
FIC/N9019

e Implement new project/business
plans of the organisation for
introducing new products or for
improving processes, procedures
and performance

e Map or perform comparative study of
the project with the current
project/product to understand the
ways proposed project fits with the
overall vision, objectives and plans
of the organization

¢ Read the key objectives and scope
of the proposed project, prepare
resource requirement for
implementation of new project,
negotiate with clarity and strong
reasoning and get approval from
superiors/management

e Consult with experts and managers
and prepare realistic and thorough
plan to implement the project
successfully, prepare project report
considering all possibilities

e Submit the project report to the
superiors/management, discuss
plan, consider suggestions and
recommendations and make
necessary changes where
necessary, take approval of final
plan

e  brief project team managers on the
project plan and their roles and
responsibilities, start implementation
of project and provide ongoing

Laptop, white board,
marker, chart papers,
projector, trainer’s
guide and student
handbook, logbooks,
internal audit register,
food safety manual,
quality policy etc.
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support, encouragement and
information for successful
completion

e Monitor, control and review project
plan during each stage of
implementation

e Provide sufficient resources to deal
with contingencies and to manage
any potential risks

¢ Inform the management/superiors of
the developments in the project on
regular basis, discuss progress and
problems, take approval for any
changes in project plan

e Complete project within agreed level
of resources, meeting all legal and
regulatory requirements, share the
success with the project team
members, recognize and reward
their contribution

e Update self with understanding of
national and international food safety
regulations and standards related to
the food processing units, process
and products produced in the
organisation

e Ensure effective policies and
procedures are in place in the
organization to meet to legal and
regulatory requirements

o Ensure regulatory standards set by
the organisation for products are
stringent in context of the national
and international legal requirements

e Ensure managers of all functional
area have a clear understanding of
the policies and procedures on food
regulatory standards

e Organize training for all employees
on policies and procedures on food
regulatory standards and the
importance of following regulations

¢ Monitor and ensure relevant legal
and regulatory requirements
pertaining to food proces sing units
and products produced in the
organisation are followed and met

¢ |dentify reasons for non-compliance,
review and revise the policies and
procedures in consultation with
quality and regulatory affairs
manager to correct and overcome
failures, provide support to all
managers to implement corrective
actions for the organisation and
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products to comply with regulatory
standards

e Update self with understanding of
health and safety requirements, and
food safety, hygiene and sanitation
requirements for the organisation
and products produced

e Ensure that the organisation has
written policy and procedures on
health and safety, food safety,
hygiene and sanitation, and those
are clearly communicated to all
employees of the organisation, and
are put into practice and followed

¢ Implement a system for identifying
hazards and assessing risk in food
processing and products and set
procedures to control and prevent
them

e Implement system for GMP,
HACCP, FIFO/FEFO, product recall,
etc., organize training to the
employees on health and safety,
food safety, hygiene and sanitation
for effective implementation of the
systems, allocate required resources
for implementation, and ensure
those are followed by all employees

e Ensure systems are in place for
effective monitoring, measuring and
reporting on the performance of
health and safety system

o Evaluate the existing systems and
procedures, consult with mangers
and experts and identify methods to
reduce risks/improve control
measure

e Ensure health and safety policies are
practiced across the organisation,
effectively monitored, reviewed and
revised at regular intervals to meet
the changes in national and
international regulations

9 Professional and ¢ Undertake a self-assessment test Laptop, white/black
Core Skills ¢ Identify personal strengths and board, marker, chart
weaknesses papers, projector
Theory Duration e Plan and schedule the work order ,Trainer’s guide,
(hh:mm) and manage time effectively to Student manual
03:00 complete the tasks assigned
e Prevent potential problems from
Practical Duration occurring
(hh:mm)
05:00
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Corresponding NOS | ¢ Resolve issues and problems using
Code acquired knowledge and realize the
importance of decision making
o |dentify potential problems and make
sound and timely decision
¢ Improve your reading skills
o State the importance of listening
10 IT Skills ¢ Identify parts of the computer Laptop, white/black
e Use the computer keyboard board, marker, chart
Theory Duration effectively to type papers, projector,
(hh:mm) o Use computer applications effectively | Trainer's guide,
05:00 to record day-to-day activities Student manual
. ] e Use the word processor effectively
Practical Duration e Use the spreadsheet application
(hh:mm) effectively
07:00 e Use the computer to document day-
Corresponding NOS to-day activities
Code
11 Field Visits o Observe the factory location, layout All the tools and
and safety aspects of food equipment listed above
Theory Duration processing must be available at
(hh:mm) o Observe the storage facilities for raw | the site of field visit
04:00 materials and finished products
e Observe the various machineries
Practical Duration used in process
(hh:mm) e Observe the various machineries
30:00 used in process
. e Observe the cleaning methods and
Corresponding NOS processes followed to maintain the
Code process machineries and tools
e Observe the raw materials used and
their storage procedures
e Observe the packaging and storage
processes of raw material and
finished product
e Observe the post-production cleaning
and maintenance process followed in
the industry
12 Revision e Revised the knowledge gained so far | All the tools and
equipment listed above
Theory Duration must be available at the
(hh:mm) time of revision
02:00
Practical Duration
(hh:mm)
02:00
Corresponding NOS
Code
13 Evaluation ¢ Assess the knowledge and skills All  the tools and
acquired by the participants equipment listed above
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Module Key Learning Outcomes Equipment Required

Theory Duration must be available for
(hh:mm) evaluation
08:00

Practical Duration
(hh:mm)
20:00

Corresponding NOS
Code

14 On-the-job Training e Apply the skills and knowledge All  the tools and
acquired in the training program in equipment listed above
Theory Duration the field must be available on the
(hh:mm) site at the time of OJT
30:00

Practical Duration
(hh:mm)
65:00

Corresponding NOS
Code

Total Duration Unique Equipment Required: Laptop, white board, marker,
240:00 chart papers, projector, trainer’s guide and student handbook,
protective gloves, head caps, aprons, safety goggles, safety boots,
mouth masks, sanitizer, safety manual

Theory Duration
88:00

Practical Duration
152:00

Grand Total Course Duration: 240Hours, 0 Minutes

(This syllabus/ curriculum has been approved by SSC: Food Industry Capacity and Skill
Initiative)
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Trainer Prerequisites for Job role: “Plant Manager” mapped to
Qualification Pack: “FIC/Q9004, v1.0”

< Area Details
No.
1 Description To deliver accredited training service, mapping to the curriculum detailed
above, in accordance with the Qualification Pack “FIC/Q9004”, Version 1.0
2 Personal An aptitude for conducting training, and pre/ post work to ensure
Attributes competent, employable candidates at the end of the training, and pre/post
work to ensure competent, employable candidates at the end of the
training. Strong communication skills, ability to work as part of a team; a
passion for quality and for developing others; well-organized and focused,
eager to learn and keep oneself updated with the latest in the mentioned
fields.
3 Minimum e M.Sc/M.Tech/ME in Food Technology or Food Engineering with 7-8
Educational years of hands on experience in a food industry
Qualifications | « B.Sc (home Sc) /B.Tech/BE in Food Technology or Food Engineering
with 9-10 years of hands on experience in a food industry
4a Domain Certified for Job Role: “Plant Manager” mapped to QP: “FIC/Q9004, v1.0”.
Certification Minimum accepted score is 80%
4b Platform Recommended that the Trainer is certified for the Job Role: “Trainer”,
Certification mapped to the Qualification Pack: “SSC/Q1402”. Minimum accepted
SCORE IS 80 % as per FICSI guidelines.
5 Experience e M.Sc/M.Tech/ME in Food Technology or Food Engineering with 7-8

years of hands on experience in a food industry
e B.Sc (home Sc) /B.Tech/BE in Food Technology or Food Engineering
with 9-10 years of hands on experience in a food industry
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Annexure: Assessment Criteria

Assessment Criteria
Job Role Plant Manager
Qualification Pack FIC/Q9004, v1.0
Sector Skill Council Food Processing
Sr. S
No. Guidelines for Assessment
1 Criteria for assessment for each Qualification Pack will be created by the Sector Skill
Council. Each Performance Criteria (PC) will be assigned marks proportional to its
importance in NOS. SSC will also lay down proportion of marks for Theory and Skills
Practical for each PC.
2 The assessment for the theory part will be based on knowledge bank of questions created
by the SSC.
3 Individual assessment agencies will create unique question papers for theory part for each
candidate at each examination/training centre(as per assessment criteria below)
4 Individual assessment agencies will create unique evaluations for skill practical for every
student at each examination/training canter based on this criteria
5 To pass the Qualification Pack, every trainee should score a minimum of 70% (overall) in
every QP
6 The marks are allocated PC wise; however, every NOS will carry a weight age in the total
marks allocated to the specific QP
Marks
Total Allocation _
REREEREIIE Assessment Criteria Mark ot 2.0
Outcome (600) of Theory s
Prac
tical
PC1. Develop operational plans for the
operation of food processing unit that
is consistent with the objectives and 3 1 2
goals of organisation, and to produce
quantity and quality products
PC2. Develop operational plan that is
flexible and complements supply
chain, inventory, human resource,
. . . 25 1 1.5
1. FIC/N9017: production, maintenance, quality and
Lead logistics management of production
Operations of unit 100
a food PC3. Develop operational plan to improve
processing output in all areas of functions with the 95 05 5
unit objective to reduce overall cost, and to ' '
produce quantity and quality products
PC4. Develop operational plan considering
national and international regulatory
requirements, health and safety, food
safety and hygiene requirements on 25 1 15
process and product(s), and to
maintain safe and environmental
compliant workplace
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Marks
Total Allocation .
AEREEREID Assessment Criteria Mark (s 2.4
Outcome (600) of Theory s
Prac
tical
PC5. Develop objectives and set demanding
but achievable targets for operation
function managers, and assign clear 3 1 2
responsibilities with expected
targets/performance
PC6. Provide direction and professional
expertise to all function managers to 2.5 1 1.5
achieve organisation goal
PC7. Monitor and control the operational 25 05 >

plan to achieve its overall objectives

PC8. Evaluate the implemented operational
plan periodically, analyze performance 25 y 15
data, identify areas for improvement ' '
and recommend changes

PC9. Monitor performance of managers and
employees to ensure that
departmental and individual objectives 3 1 2
are achieved within scheduled
timelines and budget

PC10. Design new work processes,
procedures, systems, structures and
roles for any changes implemented in
the organisation to achieve
organizational goal and regulatory
requirements

PC11. Review and ensure implemented
changes are effective and meets the 2.5 1 1.5
requirements of the organisation

PC12. Maintain professionalism, tact,
diplomacy, sensitivity, diversity and
equality, and lead food processing unit 25 1 1.5
to achieve organisation objectives and
goals

PC13. Ensure that work arrangements,
resources and business processes 25 05 2
respond to different needs, abilities ’ ’
and values

PC14. Develop and implement new business
strategies for improving processes and 2.5 1 1.5
procedures to improve performance

PC15. Develop a leadership style and apply
them appropriately for managers to 25 y 15
follow the lead willingly to achieve ' '
organisation targets and goals

PC16. Communicate clearly the organisation
vision, values and goals to employees,
make managers understand and 2.5 0.5 2
commit their expertise to achieve
organisation goals

25 1 1.5
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Total Allocation
cpzzszelll Assessment Criteria Mark Out Skill

Outcome of s
(600) Theory Prac

tical

PC17. Lead managers of all operation
functions, link operational plans and
drive managers towards achieving 3 1 2
organisation vision, objectives and
goals

PC18. Lead managers through difficulties,
challenges and conflicts

PC19. Conduct meetings with managers
regularly and effectively, encourage
them to share their views, provide
guidance and support to overcome
process issues and lead to achieve
organisation goal

PC20. Encourage managers to take lead in
their own areas of expertise, take own
decisions in their area of function, and 25 1 1.5
provide recognitions when they are
successful

PC21. Lead the managers and organisation
successfully through difficulties and 3 1 2
challenges

PC22. Design processes with achievable
targets and realistic timeline, proper
resource allocation, with defined
process responsibilities to manage
food processing operation based on
organizational goals

PC23. Develop processes that are effective
and sustainable, implement and
ensure it is followed, review its 25 1 1.5
effectiveness and make necessary
changes if required

PC24. Develop process measures that are
affordable, and provide enough
information and required training for 2.5 0.5 2
managers and employees to manage
the process

PC25. Review and understand resource
requirements for process and allocate
necessary resources to all functional
areas

PC26. Develop systems to link all function
processes, and encourage function
heads and employees to interact 2.5 0.5 2
across the organisation to form a
complete system

PC27. Establish effective methods to review
the quality of work and product, and 25 0.5 2
improve the process

25 1 1.5

2.5 0.5 2

25 1 1.5
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Marks
Total Allocation .
gssessable Assessment Criteria Mark o Skl

utcome (600) of Theory s

Prac
tical
PC28. Focus attention on issues that are
critical to achieve results, provide 25 y 15
solutions and guidance to overcome ’ |
the issues that affect the process
PC29. Identify issues and trends and
recognize their impact upon current
and future work, work out solutions 3 y 5

and implementation plan to overcome
and utilize latest trends to achieve
long term goals of the organisation

PC30. Develop policies and procedures for
any change in organisation goal, 2.5 1 1.5
organisation structure

PC31. Set responsibilities for managers, set
and prioritize objectives for change,
clearly communicate change and 2.5 1 1.5
make the managers understand their
responsibilities and commitment

PC32. Implement change, identify and deal
with obstacles to change, and support
managers and employees through the
change process

PC33. Brief managers on their
responsibilities and make them
understand their role, objectives for 2 1 1
their area and the overall organisation,
and expected performance

PC34. Monitor progress and performance
quality of the managers on regular
basis against the level of expected 3 1 2
performance and provide prompt and
constructive feedback

PC35. Support managers in identifying and
dealing with problems and unforeseen 2.5 1 1.5
events

PC36. Identify gaps and performance issues,
discuss the causes and recommend

25 1 1.5

. : 3 1 2
solutions to improve performance of
mangers and their team
PC37. Monitor performance, analyze
employee strength and weakness, and 25 y 15

make changes in their
tasks/responsibilities

PC38. Review performance and update work
plans in their area, monitor and
conduct review meetings on regular
basis, recognize successful 2.5 1 1.5
completion of work or work activities
by function manager(s) and their
teams

|
Plant Manager



Marks
Total Allocation .
LD Assessment Criteria Mark o Skl
Outcome (600) of Theory s
Prac
tical
PC39. Motivate managers to complete
expected target and any additional
work allocated and provide additional 2 1 1
support and resources to complete
work
100 35 65

PC1. Update self with an understanding of
the goals of the organisation and
forecast/requirements of the sales &
marketing manager, with the 2 1 1
knowledge on production method and
process, plant capacity, resource
availability, plan products and quantity
to be produced

PC2. Monitor and regulate supply chain
management which include sourcing
and procurement, conversion of raw
materials to finished products, all
logistics activities, coordination and
collaboration with suppliers, 3 0.5 2.5
intermediaries, third-party service
providers, and customers, to
integrates supply and demand
management within and across
companies

PC3. Monitor and regulate inventory
process to meet the production
requirement of the organisation,
review current procurement
procedures, analyze benefits and risks 3 1 2
that may impact the procurement of
supplies, implement plans and
methods to improve, provide solutions
to resolve any immediate problems

proper PC4. Evaluate current storage methods,

100

2. FIC/N9018:
Ensure

production ; e : ;
and proper gce)glfymg ways_of improving the _ 3 y 5
ge of supplies to provide better fit
management with supply chain strategy
PC5. During production process, coordinate
production activities with procurement,
maintenance, and quality control 15 05 y

function to obtain optimum production
and efficient utilization of human
resources, machines and equipment

PC6. Make adjustments/revise/reschedule
production schedules and priorities in
case of breakdown down of 1.5 0.5 1
equipment/issues with physical or
human resource/ urgent

|
Plant Manager



Marks
Total Allocation .
gssessable Assessment Criteria Mark (s 2.4
utcome (600) of Theory s
Prac
tical
orders/unforeseen issues or any
operational problems
PC7. Direct production activities and
establish production priorities to 3 y >
produce quantity and quality products
within the operation budget
PC8. Review and analyze human resource,
production, quality control,
maintenance, and operational reports
to identify reason for non-
conformance/ noncompliance to 3 y >

organisation and regulatory standards
for product and process, develop and
implement operating methods and
procedures to eliminate problems and
improve product and process quality

PC9. Monitor storage and distribution of
products to and from the
plant/processing unit warehouse,
ensure storage and distribution norms 3 0.5 2.5
and procedures like palletizing,
stacking height, labeling, FEFO etc
are followed

PC10. Establish systems to collect and
assess information on performance of
all functions, analyze data and
evaluate performance of departments 1.5 1 0.5
and organisation, through knowledge
and understanding identify reasons for
problems and low performance

PC11. Establish and implement methods
and procedures for improvement,
ensure implemented methods deliver
expected result, and identify
opportunities to improve organization
performance

PC12. Read financial responsibilities,
compile available financial information,
evaluate the cost, benefits and risks of
the current budget, and estimate
financial requirements for operation of
food processing unit

PC13. Consult with department managers
the objectives and associated plans,
discuss and identify priorities and
develop a realistic master budget for 3 1 2
food processing operation,
communicate the final proposed
budget with all managers

1.5 1 0.5

|
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Marks
Total Allocation .
gssessable Assessment Criteria Mark o Skl
utcome (600) of Theory s
Prac
tical
PC14. Submit the proposed master budget
with clear proposals to the
management for approval, assist them 25 y 15

to evaluate the budget, negotiate with
clarity and strong reasoning and get
the budget approved

PC15. Evaluate, analyze and allocate budget
to departments of food processing
operation, allocate budget to each
department managers with 3 1 2
expectations and targets, provide
required ongoing support and
resources

PC16. Establish systems to monitor and
evaluate performance against
delegated budgets and the master 2.5 1 1.5
budget and put contingency plans in
place

PC17. Identify reason for significant
variances between budget and actual
expenditure, discuss with managers, 2.5 1 1.5
provide solutions and ensure
immediate corrective action is taken

PC18. In case of unforeseen
situation/emergency/shortage, identify
any additional financial needs,
prepare provisional budget, negotiate
and get it approved by the
management, delegate provisional
budget to respective managers,
monitor and control expenditure

PC19. Encourage managers to identify ways
of reducing expenditure, analyze and
pursue potential ideas, implement
those in all areas of function

PC20. Review the financial performance of
managers regularly, and identify
improvement opportunities and ensure
it is implemented, provide information 25 1 1.5
to the management on the financial
performance of the operation
management

PC21. Determine human resource
requirement including contingencies to
achieve organisation goal, organize

25 1 1.5

; . o L 3 1 2
interview, hiring and training of new
employees through human resources
manager
PC22 Ensure that all employees receives 25 y 15

appropriate training on job duties,

|
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Marks
Total Allocation .
AEREEREID Assessment Criteria Mark (s 2.4
Outcome (600) of Theory s
Prac
tical
corporate policies and applicable
regulations
PC23 Oversee and direct the activities of
subordinate managers, provide 25 y 15

coaching and mentoring, and conduct
evaluations of all

PC24 Discuss with managers of operation
function and identify resource
requirement for their area, analyze, 3 y >
estimate and approve resources,
monitor effective use of those
resources

PC25 Ensure compliance of all employees
with organization policy, procedures 2.5 1 1.5
and applicable regulations

PC26 Conduct meetings to address
grievances, to resolve or effect
settlements within the scope of

. 25 0.5 2

authority, and refer unresolved
grievances for management-union
negotiations

PC27 Take personnel actions, such as
promotions, transfers, discharges or 3 y 5
disciplinary measures, within the
scope of authority

PC28 Update self with knolwdge of quality
management system, legal and
regulatory requirements, 25 05 2
environmental issues related to the ' '
organisation, process and products
produced

PC29 Ensure system, plan and resources
are in place to assure food products
produced in the organisation meet the 3 1 2
organisation standards, national and
international regulations

PC30 Implement procedure, standards and
specifications to meet quality goals of
the organisation, coordinate 3 1 2
departments and provide support to
implement food safety system like
HACCP in the organisation

PC31 Evaluate records on quality of product
and process to assess the
effectiveness of quality system
followed in the organisation, review 2.5 1 1.5
and revise the quality system through
quality assurance manager and
implement changes

PC32 Organize training for employees to 25 0.5 2
update on latest

|
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Marks
Total Allocation

cpzzszelll Assessment Criteria Mark Out Skill
Outcome Oof s
(600) Theory Prac

tical

developments/systems/ tools and
techniques in quality management
system and evaluate their competency
to fulfill organisation goals

PC33 Encourage employees of all functions
to take personal responsibility for
achieving quality standards of product 2.5 1 1.5
and process and to address or
report/address any non-conformance

PC34 Monitor process and product quality
against target and plan, identify and
assess risks of shortfalls in the quality
of processes and products/services
and take immediate corrective action
to address risks

PC35 Direct and coordinate implementation
of quality system like ISO, HACCP etc
in the organisation though quality
manager

PC36 Ensure managers responsible for
organizational processes understand
the requirements of quality system,
establish their roles in implementation
of quality system in their functional
areas, enhance their confidence and
commitment to quality by providing
continuous support

PC37 Encourage and support department
heads and employees for quality audit
process to obtaining accreditation,
certifications to a standard or a mark
of quality, monitor quality audit
process, review results and take
immediate corrective action through
concerned managers

PC38 Identify the environmental impact
related to the resources, process and
products produced in the organisation
like air/water/noise pollution, effluent
treatment, waste disposal etc, identify
risks to the environment, consult with
experts and identify opportunities to
improve environmental performance

PC39 Set and implement policies and
procedures through mangers, monitor
to ensure its efficiency and
effectiveness and make changes as
required to meet the regulatory
requirements

2.5 1 1.5

1.5 0.5 1

1.5 0.5 1

100 35 65
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Outcome

Assessment Criteria

Total
Mark
(600)

Marks
Allocation

Theory

Skill

Prac
tical

3. FIC/N9019:
Manage new
projects and
implement
health and
safety system
in food
processing
unit

PC1. Implement new project/business plans
of the organisation for introducing new
products or for improving processes,

procedures and performance

PC2. Map or perform comparative study of
the project with the current
project/product to understand the ways
proposed project fits with the overall
vision, objectives and plans of the

organisation

PC3. Read the key objectives and scope of
the proposed project, prepare
resource requirement for
implementation of new project,
negotiate with clarity and strong
reasoning and get approved from

superiors/management

PC4. Consult with experts and managers and
prepare realistic and thorough plan to
implement the project successfully,
prepare project report considering all
possibilities

PC5. Submit the project repot to the
superiors/management, discuss plan,
consider suggestions and
recommendations and make
necessary changes where necessary,

take approval of final plan

PC6. Brief project team managers on the
project plan and their roles and
responsibilities, start implementation of
project and provide ongoing support,
encouragement and information for
successful completion

PC7. Monitor, control and review project plan
during each stage of implementation

PC8. Provide sufficient resources to deal with
contingencies and to manage any
potential risks

PC9. Inform the management/superiors of
the developments in the project on
regular basis, discuss progress and
problems, take approval for any
changes in project plan

PC10. Complete project within agreed level of
resources meeting all legal and
regulatory requirements, share the
success with the project team

100

1.5

25

1.5

2.5

1.5

2.5

1.5

2.5

1.5

2.5

1.5

2.5
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Marks
Total Allocation
gﬁs:;aeble Assessment Criteria Mark Oouft SI:"
(600) Theory Prac
tical

members, recognize and reward their
contribution

PC11. Read national and international food
safety regulations and standards
related to the food processing units, 3 1.5 2.5
process and products produced in the
organisation

PC12. Ensure effective policies and
procedures are in place in the
organization to meet to legal and
regulatory requirements

PC13. Ensure regulatory standards set by the

organisation for products are stringent than 4 15 25

the national and international legal

requirements

PC14. Ensure managers of all functional
area have a clear understanding of

the policies and procedures on food 4 15 2.5
regulatory standards

PC15. Organize training for all employees on
policies and procedures on food 4 y 3

regulatory standards and the
importance of following regulations

PC16. Monitor and ensure relevant legal and
regulatory requirements pertaining to
food processing units and products 5 2 3
produced in the organisation are
followed and met

PC17. Identify reasons for noncompliance,
review and revise the policies and
procedures in consultation with quality
and regulatory affairs manager to
correct and overcome failures, provide 5 2 3
support to all managers to implement
corrective actions for the organisation
and products to comply with regulatory
standards

PC18. Read the health and safety
requirements, and food safety, hygiene
and sanitation requirements for the
organization and products produced

PC19. Ensure that the organisation has
written policy and procedures on
health and safety, food safety, hygiene
and sanitation, and those are clearly 4 1 3
communicated to all employees of the
organisation, and are put into practice
and being followed

|
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Marks

Total Allocation _
gssessable Assessment Criteria Mark o Skl
utcome (600) of Theory s
Prac
tical

PC20. Implement system for identifying

hazards and assessing risk in food
processing and  products, set 4 1 3

procedures to control and prevent

them

PC21. implement system for GMP, HACCP,
FIFO/FEFO, product recall etc,
organize training to the employees on
health and safety, food safety, hygiene
and sanitation for effective 5 2 3
implementation of the systems,
allocate required resources for
implementation, and ensure those are
followed by all employees

PC22.Ensure systems are in place for
effective monitoring, measuring and
reporting on the performance of health
and safety system

PC23. Evaluate the existing systems and
procedures, consult with mangers and
experts and identify method to reduce
risks/improve control measure

PC24. Ensure health and safety policies are
practiced across the organisation,
effectively monitored, reviewed and
revised at regular intervals to meet the
changes in national and international
regulations

Total 100 35 65

Grand Total 300 | 300 200 100

Percentage Weightage 100 60% 40%

Minimum Pass% to qualify (aggregate): 70%

|
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Food Processing and Enginecring, JSS College of Arts. Commerce and Science

(Autonomous), Ooty Road, Mysuru-25,

The same is being submitted to the Post Graduation Department of Food Processing and

Engincering, J55 College of Ars, Commerce and Science (Autonomous), Ooty Road.
irements for the award of Master of Yocation

Mysuru-25 in partial fulfilment of the require

(M.Voe) - Food Processing and Engineering. No part of this project has been presented

g}"g/wﬁﬁ

Name & 5|gmmr= of the Eyia

for the award of any other degrec.
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JSS COLLEGE OF ARTS, COMMERCE & SCIENCE
{An Autonomous College af University of Mysore)
BN ROAD, MYSORE-570 (25 KARNATAEA
Re-accredited by NAAC with A’ grade

Recogmized by UGC as “Callepe with Patential for Excellence”
Ph: UB21-2545236 & 2548380, FAX: 0E21-2544238 E-mal: jssuutonomous@gmail. com Webslte JSSCACS edu in

CERTIFICATE

This is to certify that The CFTRI short term course report entitled “Training programme on fruit pulp
is a bonafied work carried out by Neenu mm+Jmlmmm=mmmm Prof.
SHRAVYA SURESH in the Department of Food Processing and Engineering, JSS College of Arts,
Commerce and Science { Autonomous), Ooty Road, Mysure-25,

The same is being submitted to the Post Graduation Department of Food Processing and Engincenng,
J5S College of Arts, Commerce and Science (Autonomous), Ooty Road, Mysuru-25 in partial
fulfilment of the requirements for the award of Master of Vocation (M.Voc) - Food Processing and
Engineering. No part of this project has been presented for the award of any other degree.

ZsupAvab-S ] _ |
Name & §igpagyre of HOD Name & ,ﬁﬁfﬁ Q:id-:s ]

e, of Food procassing & Eﬂglnnmrj
155 College, g.N. Road, Mysuni2s

Name & Signature of the External examiner



Depl. of Food Processing & ErgMmeanng
JE5 Collage, B.N. Romd, Mysuru-25
JSS COLLEGE OF ARTS, COMMERCE & SCIENCE

{An Autonomous College of University of Mysore)
BN ROAD, MYSORE-570 025 KARNATAKA

Re-aceredited by NAAC with "A" grade
T Recognized by UGC as "College with Potential for Excellence”

W 0212548236 & 2548380 FAX: 0821-2548238 E-mail jssautonomousi@gmail com Website: ISSCACS edu in

CERTIFICATE

This is to certify that the operational plan project report entitled “Training programme on fruit pulp
processing " is a bonafied work carried out by VARUN VISHNU, JMF19015 under the guidance of
Asst Prof. SHRAVYA § in the Department of Food Processing and Engineering, JSS College of
Arts, Commerce and Science ( Autonomous), Ooty Road, Mysuru-25.

The same is being submitted to the Post Graduation Department of Food Processing and Engineering,
IS8 College of Ans, Commerce and Science (Awtonomouns), Ooty Road, Mysuru-25 in partial
fulfilment of the requirements for the award of Master of Vocation (M.Voc) - Food Processing and
Engineering. No part of this project has been presented for the award of any other degres,

S HRPAA .S HRAVIA .
Hama&ﬂpﬁgmgmﬁiﬂﬂ L Name & igﬁ: of the 1.‘1;5" J

t Eand Procassing & Engineanng
ﬂf‘ipls Enﬂege. g.1. Road, Mysuns25

Name & Signature of the External examiner



IS8 COLLEGE OF ARTS, COMMERCE & SCIENCE

(An Autonomous College of University of Mysare)
BN ROAD, MYSORE-570 025 KARNATAKA

Re-aceredited by NAAC with ‘A’ grade
_':i;;__‘_‘_‘_'_ Recognized by UGC as *College with Potential for Excellence’
o FAX: 0821-2548238 E-mail: jssautonomous@gmml.com Website: JSSCA

5 edu in

CERTIFICATE

:H":ls i5 to certify that The CFTRI shoet term course report catitled *Training programme on fruit pulp
is a bonafied work carried out by Richu Rajan, JMFI9013 under the guidance of Asst Prof
SHRAVYA SURESH in the Department of Food Processing and Engineering, JSS College of Arts,
Commerce and Science (Autonomoas), Ooty Road, Mysuru-23.

mm:ishﬁugsuhmmndmmemﬂnduﬁmuqmmnﬁmdhwm;mdm
JSS College of Arts, Commerce and Science (Autonomous), Ooty Road, Mysuru-25 in partal
fulfilment of the requirements for the award annt:rnﬂ?nuﬂu[M}h:}-Fn-drmmluﬂ

Engineering. No part of this project has been presented fior the award of any other degree.

%ﬁ-ﬁj %"&mﬂ

Name & .;. HOD Mame & Si

Oegpt. of Food Froce ssing & Engineannd
)55 College. B.N. Road, Mysur-2§

Name & Signature of the External examiner



JSS COLLEGE OF ARTS, COMMERCE & SCIENCE
{An Autonomous College of University of Mysore)
BN ROAD, MYSORE-570 025 KARNATAEA

Re-aceredited by NAAC with 'A’ grade

- Recognized by UGC as *College with Potential for Excellence’ D

Fa WIT H-m
.'.’Jl.'- ﬁ lﬂlﬂm FAX HEEJ-HIEEH E-mail Jmtm@ﬂmi com W:blilt 155(‘:‘&.["@ ﬁdu i

CERTIFICATE

This is to certify that the cfiri visit report entitied “CFTRI short term course report” is @
ilfrmaﬁui work carried out by Nisarga § Aithal, Reg. No.JMF19009 under the guidance of Shravya S
in the Department of Food Processing and Engineering, JSS College of Arts, Commerce and
Science (Autonomous), Ooty Road, Mysuru-25.

The same is being submitted to the Post Graduation Department of Food Processing and Engineenng,
JSS College of Arts, Commerce and Science (Autonomous), Ooty Road, Mysuru-25 in partial fulfilment
of the requirements for the award of Master of Vocation (M.Voc) - Food Processing and Engineering
No part of this project has been presented for the award of any other degree.
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SRR 8 | HRAA -8 ]
s3I MName & Signature of the Guide

Bnﬁnnng
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55 College.

Name & Signature of the External examiner



JSS COLLEGE OF ARTS, COMMERCE & SCIENCE
i An Autonomous College of University of Mysore)
HN ROAD, MYSORE-570 025 KEARMATAKA

He-nccredited by NAAC with 'A’ grade
Revognized by UGC as "College with Potential for Excellence”

CERTIFICATE

Phas w0 cornfy that the operational plan project report entitled “CFTRI Short Term Course Report”
moa bmwafile wirk carmed ot by Muddapolu Kavya, JMF19006 under the Elllliﬂm:ﬁ ufﬂhrn'yl 5in

the [epartment of Food Processing and Engineering, JSS College of Arts, Commerce and Science
| Asmcwmommones ), oty Road, Mysuru-25

The weme w beng swbmned 10 the Post Graduation Department of Food Processing and Engineering,
155 olbege of Amts, Commerce and Science { Autonomous), Ooty Road, Mysuru-25 in partial fulfilment

o the resparements for the award of Master of Vocation (M.Voc) - Food Processing and Engineering.
“sor paart of thas project has been presented for the award of any other degree.
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Name & Signature of the External examiner



ISS COLLEGE OF ARTS, COMMERCE & SCIENCE
EAn Automiamins College of Uiniversity of Mysmore)

BM ROAD MYSORE-STO D25 EARMATAKA

Re-acoredited by NAAD with 'A’ graile

— _R'l.‘-.'-.'rn,m'n:d b 10307 ns "Callege with Patential for Excellence”
M og2 2

1-25482%0 & J54RIR0 FAX 0OR21-2548218 F-mail jranitonomousmpmnil com Wehsite
JISSCACS edu m

CERTIFICATE

This 15 to certify that the operational plan project report entitled “CFTRI short term course report
“15 a bonafide work camed out by RAMYAVARSHINLE, JMFI1902 under the puidance of
SHRAVYAS in the Depariment of Food Processing and Engincering, JSS College of Arts,
Commerce and Science (Autonomous), Ooty Road, Mysuru-25.

The same is being submitted to the Post Graduation Department of Food Processing and
Engineering, JSS College of Arts, Commerce and Science (Autonomous), Ooty Road, Mysuru-25
in parual fulfilment of the requirements for the award of Master of Vocation {M.Voc) - Food
Frocessing and Engineering. No part of this project has been presented for the award of any other
degree
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Name & Sjgnatre of HOD Masne & Sigrstare of the Guide
Depl. of Food Processing & Engineaning
J55 College, B.N. Road, Mysurs-21

Name & Signature of the External examiner



JSS COLLEGE OF ARTS, COMMERCE & SCIENCE
i An Autonomous College of University of Mysore)
B.N. ROAD, MYSORE-570 025 KARNATAKA
Re-accredited by NAAC with 'A' grade
Recogmzed by UGC as "College with Potentinl for Excellence”

Ph (1821-2548236 & 2544380, FAX: 0821-2543238 E-mail: jssautonomous(@gmail com Website: JSSCACS edu.in

CERTIFICATE

This is to cerify that The CFTRI short term course report entitled *Training programme on frot pulp *
15 a bonafied work carried out by Suzanme Titus, JMFI19014 under the gmdance of Asst Prof.
SHRAVYA SURESH in the Department of Food Processing and Engineering, J55 College of Arts,
Commerce and Science { Autonomous), Ooty Road, Mysuru-25.

The same is being submitted to the Post Gradustion Department of Food Processing and Engineering,
IS8 College of Arts, Commerce and Science (Autonomous), Ooty Road, Mysuru-25 in partial
fulfilment of the requirements for the award of Master of Vocation (M.Voc) - Food Processing and
Engineering No part of this project has been presented for the award of any other degree.

| e || |

HRAWMA S ] ;
Name & Si of HOD Name & m;iﬁﬁndtsﬂ

ey GG CNIA
133 Ceilege, B.N. Road, Mysurus-2£

Name & Signature of the External examiner



CERTIFICATE

This is to certify that the project report entitled “STUDIES ON THE DEVELOPMENT OF BANANA
PEEL BYTES" is a bonafide work carried out by Rinshana K , JMF21032 under the guidance of MS.

Shravya S in the Department of Food processing and engineering, JSS College of Arts, Commerce and

Science.

The same is being submitted to the Department of Food processing and engineering, J55 College of Arts,

Commerce and Science in partial fulfilment of the requirements for the award of Master of Vocation

(M. Voc) - Food processing and engineering. No part of this thesis has been presented for the award of

any other degree.
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SHRAVHYA . S

MName & Sighduntpf HOD

Dept. of Food Processing & Engineenng
155 College, B.N. Road, Mysure-25
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CERTIFICATE

pisis 1o certily that the project report entitled “STUDIES ON THE DEVELOPMENT OF BANANA
PEEL pYTES" is a bonafide work carried out by Shreya V, JMF21040 under the guidance of MS.

chravya S in the Department of Food processing and engineering, J§S College of Arts, Commerce and

Seience.

The same is being su bmitted to the Department of Food processing and engineering, JSS College of Arts,
commerce and Science in partial fulfilment of the requirements for the award of Master of Vocation

(M. Voe) - Food processing and engineering. No part of this thesis has been presented for the award of

any other degree.

SHREMA V
| 2 3%&- .
HRAVYA .
f N§nﬂ & Signature uf‘%iﬂﬂ Mame & Signature of the Guide
| Head Dapt. of Food Processing & Enghaanng
Dept. of Food Processing & Engineenng JSS College, B.N Road, Mysuru-2<
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CERTIFICATE

This is to certify that the project report entitled “STUDIES ON THE DEVELOPMENT OF BANANA
EL BYTES™ i i

PE rls a bonafide work carried out by Surabhi § Nair, JMF21045 under the guidance of

MS. Shravya § in the Department of Food processing and engineering

ood Sei J5S College of Arts, Commerce
ence,

The same is being submitted to the Department of Food processing and engineering, JSS College of Arts,
Commerce and Science in partial fulfilment of the requirements for the award of Master of Vocation

(M. Voc) - Food processing and engineering. No part of this thesis has been presented for the award of
any other degree.
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Dept. of and Procassing gn-eer-ng
155 College, B.N. Road, Mysure-2%

Mame & Signature of the External examiner
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CERTIFICATE

This is to certify that the project report entitled “DEVELOPMENT AND
FORMULATION OF SEEDS BASED JELLY" is a bonafide work carried out by
PALLAVI RAJ S.R, JMF21026 under the guidance of SHRAYVA § in the Department of
FOOD PROCESSING AND ENGINEERING, JSS College of Arts, Commerce and

Science.

The same is being submitted to the Department of FOOD PROCESSING AND
ENGINEERING, JSS College of Arts, Commerce and Science in partial fulfilment of the
requirements for the award of Master Vocation (M.Voc) — Food processing and
engineering. Mo part of this thesis has been presented for the award of any other degree.
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eac eenng Depl. of Food Processing & Engneenng
Dept. of Food Pracessing & Enghn JSS College, B.N Road, Myisuru-22

155 College, B.N. Road, Mysurs-25

Name & Signature of the External examiner
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CERTIFICATE

This is to certify that the project report entitled "DEVELOPMENT AND FORMULATION
OF SEEDS BASED JELLY " is a bonafied work carried out by HY SAMPATH KUMAR,
JMF21013 under the guidance of SHRAVYA § in the Department of FOOD PROCESSING
AND ENGINEERING, JSS College of Arts, Commerce and Science.

The same is being submitted to the Department of FOOD PROCESSING AND
ENGINEERING, JSS College of Arts, Commerce and Science in partial fulfilment of the

requirements for the award of Master Vocation (M.Voc) - Food processing and engineering.
No part of this thesis has been presented for the award of any other degree.
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CERTIFICATE

This is to certify that the project report entitled “DEVELOPMENT AND K¢ IRMULATION
OF SEEDS BASED JELLY " is a bonafied work carried oul by SHASHANK S, JMFZI038
under the guidance of SHRAVYA 8 in the Department of FOOD PROCESSING AND
ENGINEERING, JS5 College of Arts, Commerce and Science.

The same is being submitted to the Department of FOOD PROCESSING AND
ENGINEERING, JSS College of Arts, Commerce and Science in partial fulfilment of the
requirements for the award of Master Vocation (M.Voc) - Food processing and engineering.
No part of this thesis has been presented for the award of any other degree.
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CERTIFICATE

This is to certify that the project report entitled “DEVELOPMENT AND QUALITY
EVALUATION OF PEARL MILLET MASALA COOKIES" is a bonafide work carried out by
GUDUDAFPPA PATIL H M, JMF21012 under the guidance of SHRAVYA 8 in the Department of
Department Name, 185 College of Arns, Commerce and Science.

The same is being submitted to the Department of Department Name, J$8 College of Arts, Commerce
and Science in partial fulfilment of the requirements for the award of Master Vocation (M.Voc) -
DEPARTMENT OF FOOD PROCESSING AND ENGINEERING No part of this thesis has been

presented for the award of any other degree.
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CERTIFICATE

This is to certify that the project report entitled “Development of Glutenf reeoat based
Spinach Masala Cookies™is a benefited work carried out by BHOOMIKA{JMF21007) Under

the guidance of MsSHRAVYA in the Department of FOOD PROCESSING AND
ENGINEERING, JSS College of Arts, Commerce and Science.

The same is being submitted to the Department of FOOD PROCESSING AND
ENGINEERING, J55 College of Arts, Commerce and Science in partial fulfillment of the
requirements for the award of MasterVocation (M.Voc) - FOOD PROCESSING AND
ENGINEERING No part of this thesis has been presented for the award of any other degree.

Shravva Shravya
:?IE ad Dapl. of Fnud?;nussh'lg & Engmeenng

Uept. of Food Processing & Engineerig JSS College, BN Road, Mysuru-2<
4SS College, B.N. Road, Mysurs-7*

Name & Signature of the External examiner

_/J15.8. COLLEGE, MYSURU-25
GEPT. OF FOOD PROCESSING & ENGINEERING
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The samte 15 being submutted to the Department of Department Name, 188 College of Aris,
Commerce and Serence i partad Gulfilment of the vegquirements for the awnrd of Master of
Vecation (M.Voc) -Food processing and engineering. No part of this thesis has boen
presented for the award of any other degree
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CERTIFICATE

This i to certify that the project re :
port entitled “DEVELOPM
1 : . ENT AND FORMULATION
OF GLUTEN FREE MILLET JELLY" is a bonafied wark carried out by SHWETHA P
JMF21042 under the guidance of MS. SHRAVYA S i the Department of ;.-Im Vocati ‘
R : - I - eT N
(M. Voc) in— food processing and engineering, Jss Callege of Ay, Commerce ind Science.

The same is being submitied to the Department of Department Name, Jss College of Arts,
Commerce and Science in partial fulfilment of the requirements for the award of Master
Voeation (M.Voc) in-Food processing and engineering. No purt of this thesis has been
presented for the award of any other degree.

1&1%72@3

Tulpoal HRAVUA S
Name :grh%un! of HOD Ham‘:S& Signature of the Guide
Head Dept of Food Processing & Engmeening
155 Collegs, B.N Road, Mysuru-22

Uept of Food Processing & Engmeenng
JSS Coliege, B.N. Road, Mysure-2°
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CERTIFICATE

This is to certify that the project report entitled “Development and standardization of ice
apple and orange jelly fortified with flaxseed” is a bonafide work carmied out by
BINDUSHREE M P JMF21008 under the guidance of Shravya S in the Department of
Food processing and engineering, JSS College of Ans, Commerce and Science.

The same is being submitted to the Department of Department Name, J§8 College of Arts,
Commerce and Science in partial fulfilment of the requirements for the award of Master of
Vocation (M.Voc) -Food processing and engineering. No part of this thesis has been
presented for the award of any other degree.

Pietes
Name &g H Rﬁ:it ﬁﬁfﬂ:

Dept. of Food Processing & Engineenag J55 College, BN Road, Mysuru-2£
155 College, B.N. Road, Mysurs-2*

Name and Signature of the External examiner
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CERTIFICATE

This is to certi .

OF GLUTEN i:; 1E:§: report entitled “DEVELOPMENT AND FORMULATION

JMF21021 under the guidance :ELLYH is & bonafied work carried out by MYTHRI H § ,

(M.Voe) in — food processing m: M:i SF“AW* S in the Department of Master Vocation
engineering, Jss College of Arts, Commerce and Science.

The same is bel i

e - 1:!- submrtmd Iﬂ the Department of Department Name, Jss College of Arts,

: ll!lﬁn”ﬂ'“ cience in partial fulfilment of the requirements for the award of Master
ocation (M.Voc) in-Food processing and engineering. No part of this thesis has been

presented for the award of any other degree.
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This is to certify that the proi
project i
) = i PT entitled Formulation and Evaluation of Fruit Peel Heal
bonafi “:r'ka " dl"_lhiﬂil R, IMF21027 under the guidance nfEHIIAWE E']' L"
Department E“EIDE'BTH'IE. I35 College of Arts, Commerce and Science ~

tted 10 itk
Ans, Commerce and Science in p:uh:u:ep ft of Food Processing and Engineering, JSS Coll [
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CERTIFICATE

This is to certify that the project report entitled “DEVELOPMENT AND EVALUATION OF
ASH GOURD BASED SNACKS" is a bonafied work carried out by RUTU MANJUNATH
HEGDE, JMF21034 under the guidance of Ms. SHRAVYA § in the Department of Food
processing and Engineering, JSS College of Arts, Commerce and Science.

The same is being submitted to the Department of Department Name, J§S College of Ans,
Commerce and Science in partial fulfilment of the requirements for the award of Master
Vocation(M. Voc) -FOOD PROCESSING AND ENGINEERING. No part of this thesis has
been presented for the award of any other degree.
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Dept. of Food Processing & Engineznng Dapt. of Food Processing & Engteenng
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CERTIFICATE

This is to certify that the project report entitled “DEVELOPMENT AND EVALUATION OF
ASH GOURD BASED SNACKS" is a bonafied work carried out by SUMAN H §, JMF21044
wﬂ,mggmdmccufhm SHRAVYA S in the Depariment of Food processing and Engineering,
1SS College of Arts, Commerce and Science.

The same is being submitted to the Department of Department Name, 185 College of Arts,

Commerce and Science in partial fulfilment of the requircments for the award of Master
Vocation (M. Voc) _-FOOD PROCESSING AND ENGINEERING. No part of this thesis has

been presented for the award of any other degree.
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CERTIFICATE

This is to certify that the project report entitled *

Stundardization

aillet Rusk™ is a bonafied work carried owt by SAHANA Y N, JMF21036 under the guidance
of Shravya § in the Department of Department Name, JS§ College of Ars, Commerce and

Soience.

The same is being submitted to the Department of Department Name, J55 College of Ants,
commerce and Science in partial fulfilment of the requirements for the sward of Master Vocation
(M. Voc) -Food Processing and Fogineering. No part of this thesis has been presented for the
award of any other degree.

[HeiD
5 vh S
Nam iﬁum: of HOD Narme & Signature of the
Head Gis
Dept. of Food Processing & ERGEATIEY Dept. of e Brocessing & Engmeenni
55 Colleqe. B.N. Road, Mysury-2° S5 College, BN Road, Mysuru-22

Mame & Signature of the External examiner

E———
B e |

ﬁff’].s-s. COLLEGE, MYSURU-5
| DEPT. OF FOOD PROCESSING & ENGINEESm. |
rl SACTICAL EXARINATIONS . ...ocoe.

| VALUED

| Signal
"
!%2’ SRAWB i




CERTIFICATE

i« is to cenify that the project report entitled “DEVELOPMENT AND

QUALITY EVALUATION OF BANANA PSEUDOSTEM HALWA" is &
nopafied work carried out by RAVI KUMAR V.K, IMF21031 under the guidance
+f Shravya mam in the Deparment of Department Name, Jss College of Arts,
Commerce and Science.

The same is being submitted to the Department of Department Name, Jss College of
_uﬁ,fmnﬂ'ncmdﬂciminpmﬁalﬁﬂﬁlmemﬂfﬂmmqlﬁmm for the award
+F Master Vocation (M.Voc) -Food processing and En gineering. No part of this
ﬂ:ﬁiitﬂsbﬂm;:rmwdfmﬂ:eawd of any other degree.
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CERTIFICATE

s is to certify that the project report entitled “DEVELOPMENT AND QUALITY EVALUATION
UDOST, »
(oF BANANA PSE EM BAR is a bonafied work carried out by ANSAB KT, JMF21002 under

he guidance of Ms. Shravya in the Department of Food Processing And Engineering, Jss College of
and Science.
Arts, Commerce

The same is being submitted to the Department of Food Processing And Engineering, Jss College of
Ants, Commerce and Science in partial fulfilment of the requirements for the award of Master
Vocation(M. Voc) -Food Processing And Engineering. No part of this thesis has been presented for the
gward of any other degree.
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CERTIFICATE

This is to certify that the project report entitled “DEVELOPMENT AND
QUALITY EVALUATION OF BANANA PSEUDOSTEM HALWA" is
a honafied work carried out by SAHANA H 5 , IMF21049 under the guidance of

Shravya mam in the Department of Department Name, Jss College of Arts,
Commerce and Science.

The same is being submitted to the Department of Department Name, Jss College of
Arts, Commerce and Science in partial fulfilment of the requirements for the award
of Master Vocation (M.Voc) -Food processing and Engineering. No part of this
thesis has been presented for the award of any other degree.
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CERTIFICATE

This is to certify that the project report entitled “Studies On Physico-Chemical,
sensory and Nutritional Characteristics of Barnyard and Quinoa Cookies™ is a
honafide work carried out by Risha Basima M, JMF21033 under the guidance of

Ms. Shravya in the Department of Food Processing And Engineering, JSS College

of Arts, Commerce and Science.

The same is being submitted to the Department of Food Processing And
Engineering, JSS College of Arts, Commerce and Science in partial fulfilment of
the requirements for the award of Master Vocation (M.Voc) - Food Processing
and Engineering. No part of this thesis has been presented for the award of any
other degree.
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CERTIFICATE

This is to centify that the project report entitled *
Spinach Masala Coolies™ is a bonafied work carried out by

ASHFAQUE KF,
Under the guidance of M5. SHRAVY A in the Department of FOOD PROCESSING AND
ENGINEERING, JSS College of Arts, Commerce and Science,

The same is being submitted to the Depariment of FOOD PROCESSING AND
ENGINEERING, J55 College of Ans, Commerce and Science in partinl fulfilment of the
requiements for the award of Master Vocation (M. Voc) - FOOD PROCESSING AND
ENGINEERING No part of this thesis has been presented for the awardol any other degree.
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CERTIFICATE

This is to certify that the project repont entitled “Development and Standardization of Foxtail

Millet Rusk™ is a bonafied work carried out by SANJAY S C, JMF21037 under the guidance

of Shravya 5 i the Department of FOOD PROCESSING ENGINEERING, JSS College of
Arts, Commerce and Science.

The same is being submitted to the Department of FOOD PROCESSONG ENGINEERING,
155 College of Arts, Commerce and Science in partial fulfilment of the requirements for the

award of Master Vocation (M. Voc) -Food Processing and Engineering. No part of this thesis
has been presented for the award of any other degree.
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Name & Signature of the External examiner
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CERTIFICATE

This is to certify that the project report entitled “DEVELOPMENT AND
QUALITY EVALUATION OF BANANA PSEUDOSTEM HALWA® is
a bonafied work carried out by SUSHMA P, JMF21048 under the guidance of
Shravya mam in the Department of Department Name, Jss College of Arts,

Commerce and Science.

The same is being submitted to the Department of Department Name, Jss College of
Arts, Commerce and Science in partial fulfilment of the requirements for the award
of Master Vocation (M.Voc) -Food processing and Engineering. No part of this
thesis has been presented for the award of any other degree.
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CERTIFICATE

This is to centify that the project report entitled “DEVELOPMENT AND QUALITY
EVALUATION OF PEARL MILLET MASALA COOKIES" is a bonafide work carried out by

CHAITHRA B, JMF21009 under the guidance of SHRAVYA § in the Department of Department
Mame, JSS College of Arts, Commerce and Science.

The same is being submitted to the Department of Department Name, JSS College of Arts, Commerce
and Science in partial fulfilment of the requirements for the award of Master Vocation (M.Voe) -
DEPARTMENT OF FOOD PROCESSING AND ENGINEERING No part of this thesis has been
presented for the award of any other degree.
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CERTIFICATE

This is to certify that the project report entitled “PHYSICO-CHEMICAL AND SENSORY
PROPERTIES OF SWEET POTATO FLOUR ON QUALITY EVALUATION OF
COOKIES “ is a bonafied work carried out by RAHEESH P, JMF21030 under the guidance of
SHRAVY A MAM in the Department of food processing and engineering, Jss College of Arts,

Commerce and Science.

The same is being submitted to the Department of food processing and engineering,, Iss College
of Arts, Commerce and Science in partial fulfilment of the requirements for the award of
Master Vocation (M.Voc) - Department of food processing and engineering. No part of this
thesis has been presented for the award of any other degree.
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CERTIFICATE

This is to certify that the project report entitled "Development of Gluten free oat based
Spinach Masala Cookies™ is a bonafied work carried out by ANU.N, JMF21003 Under the

guidance of MS. SHRAVYA in the Depariment of FOOD PROCESSING AND
ENGINEERING, J5S College of Arts, Commerce and Science.

The same is being submitted to the Department of FOOD PROCESSING AND
ENGINEERING, 155 College of Aris, Commerce and Science in partial fulfilment of the
requirements for the award of Master Vocation (M, Voc) - FOOD PROCESSING AND
ENGINEERING No part of this thesis has been presented for the awardof any other degree.

Name & ;gnwga 31‘ HOD Name & Signsure %.’T}uje

Degt Shr ssing & Engmeennd Dapt. of Food EBMY & Brgmesnng
ohx g.N. Road Mysurs-2= JSS College, B.N Road, Mysuru-25
155 College, &.9%- '

55.CO

MY s.unu-‘if:\}

MNa

R

DEPL.
| nm{:ﬂM}vALu ED .

| ; s
\'\amnauggﬂ" 2
1} W I o

1




CERTICATE

e s B corEEEY A e el it el Develoment of Glaten ee ont b

Sitluisch Musudie Covkbes™ b Tanbied wank oot ot by ANUN, JNE2 L0008 1 der 1w
g of MS SHRAVYA o e Deopitment of OO PREOCESSING AND
PNCINIURINGE IS8 College of Avts, Comvimene wind Soleme,

The sme s Dol subiiltied 1 e Depuimient of  FOOD PROCESSING  AND
ENGINEERING, 185 College of Avts, Commence sl Selenoe in portial olfitwent of the
requirenients for the awand of Master Voentlon (M, Yoel - FOOD PROCESSING AND

ENGINEERING Nopant of this thesis Tins been prosented Tor the awandod any ollier degroe,
_f' ¥
Nume & E;ﬁ!ﬁar HOD MName & Sign 'l“c'f&-isﬁﬂu
h ot
ng & Engmaori Dopt. of Food ProxBEwiy & Sngme s
Oept. nlﬁﬂﬂ? ), Mysure 25 J58 College, D.N Road, M:.'Eum E":ﬂ

155 Collepe, B.N. o

EI!% mﬂﬂﬂmhw

|| PRACTICAL EXAMMATIONS oee

VALUED

Sig nntlﬁ‘gﬂmmn

e



CERTIFICATE

This is to certify that the project report entitled “DEVELOPMENT AND EVALUATION OF
ASH GOURD BASED SNACKS" is a bonafied work carried out by GAGANA P, JMF21011
under the guidance of SHRAVYA § in the Department of Food processing and Engineering, JSS
College of Arts, Commerce and Science.

The same is being submitted to the Department of Department Name, JSS College of Arts,
Commerce and Science in partial fulfilment of the requirements for the award of Master
Vocation(M. Voc) -FOOD PROCESSING AND ENGINEERING. No part of this thesis has
been presented for the award of any other degree.
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CERTIFICATE

This is to certify that the project report entitled *Product formulation and Incorporation of
Ragi-Oats based snacks” is a bonafied work carried out by SAHANA R, JMF21035 under
the guidance of MS. Shravya § in the Department of Master Vocation{M.Voc) in - Food
processing and Engineering, Jss College of Arts, Commerce and Science.

The same is being submitted to the Department of Food processing and Engineering, Jss
College of Arts. Commerce and Science in partial fulfilment of the requirements for the award
of Master Vocation(M.Voc) - Food Processing and Engineering. No pant of this thesis has
been presented for the award of any other degree.
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CERTIFICATE

This is to certify that the project report entitled “Deyelpuent and Sandardlontio ol Foatall
ille Rusk” is a bovafied work carriod out by SUASIIDUAR M, JMEZI032 under the
guidance of Shravyva § in the Department of Department Name, JSS College of Ans, Comemernce

and Sciencg.

The same is being submitied 1o the Department of Deportment Name, 188 Colleye ol Ara,
Commerce and Science in partial ful ilment of the requirements for the award of Master Vocatlon

(M. Voc) -Food Processing and Engineering. No part of this thesis linw been presented for the

award of any other degree.
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CERTI FICATE

This is to certify (hay

the project report entitled “peyol ntand Standardization of
b " :
f:]ﬂ-_;.ﬁlﬂ_&twLm & bonafied work carried ouy by Anusha 8. JIMF21004 under
guidance of Shravya § in the Depariment nfiﬁ'ﬂﬂmﬂmﬁz.agd_l;qmu IS8
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Department of and Food processing Engineering. J5s
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CERTIFICATE

This is to certify that the project report entitled “DEVELOPMENT AND QUALITY EVALUATION

OF BANANA PSEUDOSTEM BAR" is a bonafied work carried out by BASIL B, JMF21006 under
the guidance of Ms. Shravya in the Department of Food Processing And Engineering, Jss College of

Arts, Commerce and Science.

The same is being submitted to the Department of Food Processing And Engineering, Jss College of
Aris, Commerce and Science in partial fulfilment of the requirements for the award of Master
Vocation(M.Voc) -Food Processing And Engineering. No part of this thesis has been presented for the

award of any other degree.
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CERTIFICATE

This is to certify that the project report entitled “Studies On Physico-Chemical,
Sensory and Nutritional Characteristics of Barnyard and Quinoa Cookies™ is a
bonafide work carried out by Manasa R, JMF21017 under the guidance of Ms.
Shravya in the Department of Food Processing And Engineering, 155 College of

Arts, Commerce and Science,

The same is being submitted to the Department of Food Processing And
Engineering, JSS College of Arts, Commerce and Science in partial fulfilment of
the requirements for the award of Master Vocation (M.Voc) - Food Processing
and Engineering. No part of this thesis has been presented for the award of any

other degree.
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CERTIFICATE

This is to centify that the project report entitled "PHYSICO-CHEMICAL AND SENSORY
PROPERTIES OF SWEET POTATO FLOUR ON QUALITY EVALUATION OF

COOKIES " i a bonafied work carried ou by NIHASH K, IMF21022 under the guidsnce of

SWWAMhhmmdmmﬂmhmg{m
Commerce and Science.
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CERTIFICATE

This is to certify that the project report cutitled “Studies On Physico-Chemical,
Sensory and Nutritional Characteristics of Barnyard and Quinoa Cookies" 52
honafide work carried out by Nisarga R, JMF21023 under the guidance of Ms.
Shravya in the Department of Food Processing And Engineering, J S5 College of

Arts, Commerce and Science.

The same is being submitted to the Depariment of Food Processing And
Engineering, 1SS College of Arts, Commerce and Science in partial fulfilment of
the requirements for the award of Master Vocation (M.Voe) - Food Processing

and Engineering. No parl of this thesis has been presented for the award of any

other degree.
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CERTIFICATE

This is to certify that the project report entitled “Product formulation and Incorporation of
Ragi-Onts based snacks” is a bonafied work carried out by PRADEEP KUMAR M G,
JMF21026 under the guidance of MS. Shravya S in the Department of Master
Viocation(M.Voc) in — Food processing and Engineering, Jss College of Aris, Commerce and

Srience.

The same is being submitted to the Department of Food processing and Engineering, Jss

College of Arts, Commerce and Science in partial fulfilment of the requirements for the award

of Master Vocation{M.Voc) - Food Processing and Engineering. No part of this thesis has
been presented for the award of any other degree.
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CERTIFICATE

Tne 5 0 ety S de progect repont entitled Formulation and Evaluation of Fruit Peel Healthy Bar is
1 pomasied Bork carmed out by Akshatha KK, JMF21001 under the guidance of SHRAVYA § in the
Cemarmmet of Food Procesume and Sogesros 1SS Collepe of Ans, Commerce and Science
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CERTIFICATE

Phis is o certify that the project repont entitled *Development ind Standardization of
Mot based Donghont™ is o bonalied work carried oul by Shrevadas, JME2104] under

the guidinee of Shrayyn 8 in the Department of Food processing and Engingering, JSS

College of Arts, Commerce nnd Science,

The same is being submitted to the Department of and Food processing Engineering, JSS

College of Ants, Commerce and Science in partinl fulfilment of the requirements for the

awnard of Master Voeation (M. Vo) -Food Processing and Engineering. No part of this
thesis has been presented for the award of any other degree.
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CERTIFICATE

This is to certify that the project report entitled “PHYSICO-CHEMICAL AND SENSORY
PROPERTIES OF SWEET POTATO FLOUR ON QUALITY EVALUATION OF
COOKIES " is a bonafied work carried out by MOHAMMED HUWAISE OV, JMF21019

under the guidance of SHRAVY A MAM in the Department of food processing and engineering,
Jzs College of Arts, Commerce and Science.

The same is being submitted to the Department of food processing and engineering,, Jss College
nfﬁrm.Enﬂmc:lnﬂﬂcimuhpmﬁulﬁdﬁlm&ﬂnfthcmqu&mm;ﬁ:rﬂmawmﬂnf
Master Vocation (M.Voc) - Department of food processing and engineering. No part of this
thesis has been presented for the award of any other degree.
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CERTIFICATE

This is to certify that the project repor entitled “DEVELOPMENT AND FORMULATION
OF GLUTEN FREE MILLET JELLY " is a bonafied work carried out by SUKRUTHA S,
JMF21043 under the guidance of MS. SHRAVYA § in the Department of Master Vocation
(M.Voc) in — food processing and engineering, Jss College of Arts, Commerce and Science.

The same is being submitted to the Depariment of Department MName, Jss College of Arts,
Commerce and Science in partial fulfilment of the requirements for the award of Master

Vocation (M.Voc) in-Food processing and engineering. No part of this thesis has been
presented for the award of any other degree.
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Head Head
Dept. of Food Processing & Engmeenna Degt. of Food P :
155 College, B.N. Road, Mysums 7' opl. rocessing & Engmeering

135 College, B.N. Road, Mysury-2*

155, COLLEGE, MYSURU-25 \S
DEPT, OF FOOD PROCESSING & ENGINEERING
PRACTICAL EXAMINATIONS ccamrmenrsrmemmres .
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CERTIFICATE

This is to certify that the project report entitled “Product formulation and Incorporation of
Ragi-Oats based snacks™ is a honafied work carried out by Thejaswini K S, JMF21046 under
the guidance of MS. Shravya § in the Department of Master Vocation{M.Voc) in — Food
processing and Engineering, Jss College of Arts, Commerce and Science.

The same is being submitted to the Department of Food processing and Engineering, Jss
College of Arts, Commerce and Science in partial fulfilment of the requirements for the award
of Master Yocation{M.Voc) - Food Processing and Engineering. No part of this thesis has
been presented for the award of any other degree.
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CERTIFICATE

This is to cerify that the project report entitled “DEVELOPMENT AND QUALITY
EVALUATION OF PEARL MILLET MASALA COOKIES” is a bonafide work camed out by
MADHURI N, JMF21015 under the guidance of SHRAVYA 8§ in the Department of Department
MName, IS5 College of Ans, Commerce and Science.

The same is being submitted to the Department of Department Name, I35 College of Ans, Commerce
and Science in partial fulfilment of the requirements for the award of Master Vocation (M. Voc) -
DEPARTMENT OF FOOD PROCESSING AND ENGINEERING No part of this thesis has been

presenied for the award of any other degree.
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CERTIFICATE

This is to certify that the project report entitled “Development and sinndardization of ice
apple and orange jelly fortified with Maxseed” is o bonnfide work enrried out by
MANISHA S IMF2 1018 vnder the guidance of Shravya S in the Department of Food
processing and engineering, JS5 College of Arts, Commerce and Science.

The same is being submitted to the Department of Department Mame, 155 College of Arts,
Commerce mnd Science in partinl fulfilment of the requirements for the award of Master of

Vocation (M.Voc) -Food processing and engincering. No part of this thesis has been
presented for the award of any other degree.
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Nam ature of HOD Name & ?grmiure ufthrjﬁuidn
Heao bepl. of Food Processing & Engmeenng

Uepl. of Food Processing & Enginearing JSS College, B.N Road, Mysuru-25

453 College, B.N. Road, Mysuns-2F

MName and Signature of the External examiner
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CERTIFICATE

This 15 to certify that th
€ Projec .
a bonafied work mn‘iedpmi hl "epost entitied Formulation and Evaluation of Fruit Peel Healthy Bar i
SRR —— ¥ P"ﬂr-_ B, JMF21029 under the guidance of SHRAVYA s}rmwm::
Ing and Engineering, JSS College of Arts, Commerce and Sci
IEnce.

E 1 PH.II:]- I f I.E f I'l!{]l.'iﬂ- eme f t f ‘ t

(M.Voc) — Food Processin
g and Engineering. No ; -
of any other degree. € part of this thesis has been presented for the award
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Head
Skt P\:ﬁ;::g: ﬁ“'"ﬁf';'? J55 Colleg®, B.N Road, Mysury-22
155 College, B.N. Road, Nysuitrer

Name & Signature of the External examiner
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CERTIFICATE

This is to certify that the project report entitled “Development and Standardization of
ill sed Do ut” is a bonafied work carried out by Mahesh Kalshetty,

JME21016 under the guidance of Shravya § in the Department of Food processing and
Engineering, IS5 College of Arts, Commerce and Science.

The same is being submitted to the Department of and Food processing Engineering, IS5
College of Arts, Commerce and Science in partial fulfilment of the requirements for the

award of Master Vocation (M. Voc) -Food Processing and Engineering. No part of this
thesis has been presented for the award of any other degree.

1, of Food 35 -
D:SFE Collage, B.N ﬁlﬂ Mysuru-2%

Name & Signature of the External examiner

/155, COLLEGE, MYSURU25 \.
DEPT OF FOO0 PROCESSING § ENGIIEERING ]J
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CERTIFICATE

This i to certify that the project report entitled “DEVELOPMENT AND QUALITY EVALUATION
OF BANANA PSEUDOSTEM BAR" is a bonafied work carried out by FALAH P, JMF21010 under

the guidance of Ms. Shravya in the Department of Food Processing And Engineering, Jss College of
Arts, Commerce and Science.

The same is being submitted to the Department of Food Processing And Engineering, Jss College of
Arts, Commerce and Science in partial fulfilment of the requirements for the award of Master
Voeation{M. Voc) -Food Processing And Engineering. No part of this thesis has been presented for the
award of any other degree.

FHOD uﬁi@&"‘mﬁmﬁm

Department of Animation & Visual Eflects Dapt. of Food Processing & Engmeenng
155 mgm.tu:n:am & Science J55 College, B.N Road, Mysuru-2£
Qoty Road, MYSURY-23

Name & Signature of the External examuner
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A REP
ORT ON SHORT TERM TRAINING PROGRAMME
AT CFTRI

A Project Report
submitted by

SANGEETHA M.S.
JMF20013

e fa e
I e, _—

"-:'1.]55 ;rF-ﬂE— h|l-||.-p :I .:‘Ir 4 N

1 OF FOO0 Frdes
S TNATHE

'1_|. o
vy

i] I

S | | ——

Trgnaiure of Examinors
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Tao
JSS COLLEGE OF
ARTS, COMMERCE AND SCIENCE

(AUTONOMOUS)

In part fulfilment of the requirements for the award of

Master of Vocation (M.Voc)
FOOD PROCESSING AND ENGINEERING

September, 2022



CFTRI SHORT TERM TRAINING PROGRAM ON
TECHNOLOGY FOR FRUITS AND VEGETABLES

A Project Report
Submitted by

PRAKRUTHIH V
JMF20010
11 M.Vocl FP& E)

J55 COLLEGE OF
ARTS, COMMERCE AND SCIENCE
(AUTONOMOUS)

In part fulfilment of the requirements for the award of

Master of Vocation (M.Voc)

DEPARTMENT NAME
FOOD PROCESSING AND ENGINEERING

September, 2022



A REPORT ON SHORT TERM TRAINING PROGRAMME
AT CETRI

A Project Repor
Submitted by

Sangectha N
JMF20014

To.
JSS COLLEGE OF
ARTS, COMMERCE AND SCIENCE

(AUTONOMOUS)

In part flfilment of the requirements for the award of

Master of Vocation (M.Voc)
FOOD PROCESSING AND ENGINEERING




A REPORT ON SHORT TERM TRAINING
PROGRAMME AT CFTRI

A Progect Report
Submitied by

UDAY KUMAR M5
JMEZ00TR

_I____-_..____ e e

/1535, COLLEGE, WYSURU 15

|| [E0T OF FOOT PROCESTING F ¥ |
FanTICAL CEANGE ) I
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JSS COLLEGE bF ”& =
ARTS, COMMERCE AND SCIENCE

(AUTONOMOLUS)

In part fulfilment of the requirements for the award of

Master of Vocation (M. Voc)

P.G Department of food processing and engineering

September, 2022




A REPORT ON SHORT TERM TRAINING
PROGRAMME AT CFTRI

A Project Report
Submitted by

GAGANA Gl
JMFI0004

To.
JSS COLLEGE OF
ARTS, COMMERCE AND SCIENCE

(AUTONOMOLUS)

In part fulfilment of the requirements for the award of

Master of Vocation (M.Voc)

FOOD PROCESSING AND ENGINEERING

SEPTEMBER, 2022
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A REPORT ON SHORT TERM TRAINING
PROGRAMME AT CFTRI

A Project Report
Submitted by

GAUTHAMNARAYAN P,
JMF20005

Ta.
JSS COLLEGE OF
ARTS, COMMERCE AND SCIENCE

{ AUTONOMOLIS)

In part fulfilment of the requirements for the award of

Master of Vocation (M.Voc)
FOOD PROCESSING AND ENGINEERING

September, 2022
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A REPORT ON SHORT TERM
TRAINING PROGRAMME ON
TECHNOLOGY FOR FRUITS AND
VEGETABLES AT CFTRI

A Project Report
Submitted by

YASHASWINI H.R

JMFZ001Y

To.
JSS COLLEGE OF
ARTS, COMMERCE AND SCIENCE
(AUTONOMOUS)

In part fulfilment of the requirements for the award of

Master of Vocation (M.Voc)
FOOD PROCESSING AND ENGINEERING

August, 2022




L

Report on CFTRI short term training course

A project report submittedby
ANUSHA R
JMF20001
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A 55 COLLEGE OF

ARTS, COMMERCE AND SCIENCE
(AUTONOMOUS)

In part of fulfilment of the requirements for the award of

Master of vocation (M.voc)

DEFT Y
PRACTICA"



SHORT-TERM TRAINING |
PROGRAMME !

A Project Report
Submitied by |
SMITA MAURYA

JMF20015

JSS COLLEGE OF ARTS,
COMMERCE AND

SCIECE
(AUTONOMOUS)
In part fulfilment of the requirements for the award of

Master of Vocation (M.Voc)

Food Processing and Engineering
August, 2022




A REPORT ON SHORT TERM TRAINING PROGRAMME
AT CFTRI

A Project Report
Submitted by
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To.

JSS COLLEGE OF
ARTS, COMMERCE AND SCIENCE

(AUTONOMOLUS)

In part fulfilment of the requirements for the award of

Master of Vocation (M.Voc)
FOOD PROCESSING AND ENGINEERING

September, 2022
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.. Mysore District Co-Operative Milk Producers’ Societies Union Ltd,

No467:EST:2022 Daite 28.11.2022

CERTIFICATE

This is to certify that Ms. MadhuriN studying MVoc (Food
Processing & Engineering) in |SS College Of Arts, Commerce &

Science, Mysore has done the Internship from 14.10.2022 to

28.11.2022 in our Union successfully,

We wish her all the very best for her future endeavors.

MEM nager (Admin)

hsmigptant Manspoe 45

bt Whek, Co-opeials

Froducer's SoCimies Unior (10
Mys e BT TaR

o ihina

m :l‘b Hoderer, WRAD gd, vonEg wod, d:g:ﬁ.l'im - 570 0238

Mega Dairy Complex, Bannur Road, Alanahalli Post, Mysuru - 570 028
Ph: 0821-2473921, 2473933, Fax ; 0821-2472797, 2474476

con purmrpmd@gmaid Lum minmymubigmnd oom, mymuladmn@gmail com, Webste | www.mymiu coog
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=" Mysore District Co-Operative Milk Producers' Societies Union Ltd, <"

No.467:EST:2022 Date 28.11.2024

CERTIFICATE

This is to certify that Ms. Manasa.R studying M.Vocin |SS College Of
Arts, Commerce & Science, Mysore has done the Internship from

14.10.2022 to 28.11.2022 in our Union successfully.

We wish her all the very best for her future endeavors.

Assistant Manager (Admin)
Assistant Manag

Mysuru DisL Co-opii.
Praducer's Secieties Ui, .
Mysury-570 025

B do Xostror, LRAD OF, vuRES woi, Bxacs - 570 028

Mega Dairy Complex, Bannur Road, Alanahalli Post, Mysuru - 570 028
Ph : 0821.2473923, 2473933, Fax : 0B21-2472797, 2474476

il com. mwlﬂ?“ﬂ Coim H‘ﬂ!ﬂﬂyﬂ"l.ﬂ@ﬂmild com H'!lmgﬂdﬂ'lﬂ-gl?ﬂa_ll com, YWabsils - www Ll coon
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& /_ Mysore DISINCLL0-Uperative Milk Producers’ Societies Union Lid. ™=

7:EST:2022
No.46 Date 17.12.2022

CERTIFICATE

| This is to certify that Ms Bhoomika M studying B.Voc in |SS College of

Arts, Commerce & Sceince, Mysuru has done the Internship from

o

13.10.2022 to 13.11.2022 in our Union successfully.

we wish her all the very best for her future endeavors.

’Jmnu{-

Assistant Manager (Admin)

Aszis ‘mind

_ %ﬁ Tosersr, WEATE gf, UCRES o, i‘;::.:::: — 870 02N
ﬂﬁ'y Complex, Bannur Road, Alanahalli Post, Mysuru - 570 028
Ph : 0821-2473923, 2473933, Fax : 0821-2472797, 2474476

T _p—— e Uebsedp  urass: s ’
pUrmymuifgmai com. mismymuigigma com. mymuiadnegggmal com. Websla - www mymul coo
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RARNA

NANDIN| MILK UNION, KUDIGE. KODAGL,

PROJECT WORK REPORT ON

“PROCESSING OF MILK AND QUALITY CONTROL
ANALYSIS OF MILK"

Certified that this is the bonafide report of the project work doneat Nandini
dairy, Kudige by Mrs JANYA M P of 1* Bvoc Food Processing andEngineering,
J55CACS Mysore during the period of 30 April 2022 to 6™ May 2022.

Guided by,
Mr.ANIL HUDREMANE SURESH




hAH &
WODUCERS FFmp RATION LIMITED
N.\NIHNI MK I'I"\i'I[l."i. RUDIGE, KRODALT

UNIT OF HASSAN DISTRICT con oo
FRICT ¢ C-OrEga VIVE PROGE ¢ ERS SOCTETY UNIT LIMITED

HAMUI,

PROJECT WORK REPORT ON

"PROCESSING OF MILK AND QUALITY CONTROI.
ANALYSIS OF MLk

the bonafide report of the project work done at Nandinl dairy,

| of 14 Bvoc Food Processing and Engineering, 15SCACS
Mysore during the period of 30% April 2022 to 6 May 2022. |

huﬂ -
tiuidld(y

MrANIL HUDREMANE SURESH

|
|




B |
= aimm T ‘Wﬁﬁﬂnmn

g Mysore msmffc — L o
oo “‘013‘\‘-'31‘1‘4& Milk P‘lﬂﬂ'l.il.‘.ﬂm' So;hﬂu Union L1 ’.

et
No.467:EST:2022

Date 17,1 2.2022

CERTIFICATE

This 1s to certify that Mr.Sanjay g, studying MVoc in 55 College of
Arts, Commerce & Sceince, Mysuru has done the

Internship from
13.10.2022 to 13.11.2022 in gur Union successfully

We wish him all the very best for his future endeavors,

X EL;,M-E[\E!
Assistant Manager {Admin)

- isistant Manager (Ad:
ysurg Dist. Co-aporative M
Producer's Societies Unlan Lt
Mysuru-510 026

B o Xodrer, wRath IF, wusdy vold [xaw - 570 028
Mega Dalry Complex, Bannur Road. Alanahalli Post, Mysuru - 570 028
Ph : 0821-2473923, 2473933, Fax : 0821-2472797. 24T44TE

el e el o Webmile | www myna eoey
AT .,!.'L'[" T LR R [Tl T L}
com, purmymulgmad cor '
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T AT e FEE0 W0 CIR0ET HORY LEF0 4. g
f'f',' Mysore District Co-Operative Milk Producers’ Societies Union Ltd. s

No.467:EST: 2022 Date 28.11.2022

CERTIFICATE

This is to certify that Ms. Shwetha.p studying  MVec (Food

Processing & Engineering) in |SS College Of Arts, Commerce &

Science, Mysore has done the Internship from 14.10.2022 to

28.11.2022 in our Union successfully,

We wish her all the very best for her future endeavors.

Assistant Manager (Admin)
Assistant Manager (Adin)

*ysurl DlsL Ce-operative Milk
Preducers Socimies Unlon Lig.,
Mysuru-570 028

hre ddn ModersF, WRA =2 wusmy wod, d:dﬁ.raﬂ: - 570 028

Mega Dairy Complex, Bannur Road, Alanahalli Post, Mysuru - 570 028
Ph : 0821-2473923, 2473933, Fax : 0821-2472797, 2474476

GOm, purmymiuli; ma com, mismymuli@gmail com, mymuéadmndiomail com. Websits - www mymul. coos
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CERTIFICATE

Date : 18.12.2022

This is to certify that Ms. RINSHANA K, First year (2nd semester), M.voc fond
processing and enginecring student of JSS College of Arts, Commerce and Scienee,
Ootty road Mysoor, Karnataka has successfully completed her mtemnship in our
company from 17" November 2022 10 17" December 2022 in partial fullilment of
her academic carcer. She has collected all relevant data available with us for this

purpose.

Her conduct and interest in learning various aspect connecied with the
study were found 1o be good.

LILLYS FARM
..[.":.F',*,';ﬁ Litly Mathew
,-? '_ ;‘@' =
TONY MATHEW
MANAGING DIRECTOR

post, Mananthavacdy, W :n‘uu;u!
+9] 94595410706

and marketed by: Lillys farm products v imalanagar
erala PIN: 670643 Customer care: <91 9544347264,
Email:lillysfarmwayanadia gmail.com




o ULLYS FARM

CLiLLYsS ]

CERTIFICATE

Date - 18.12.2022

This 1s to certify that Ms. RISHA BASIMA M, First year (2nd semester), M v
food  processing and engineening student of 155 College of Ars, Commerce and
Science, Ootty road Mysoor, Karnataka has successiully completed her internship
our company from 17" November 2022 1o 177 December 2022 in partial Tulfilment

of her academic career. She has collected all relevant data avatlable with us for this

purpose.

Her conduet and interest in learning various aspect connected with the

study were found to be good.

i

LILLYS FARM PRODUCTS
Lilly Mathew
Vimstoager P D) Manarthasady £7762

e

TONY MATHEW
MANAGING DIRECTOR

re lndn.‘hiﬂl by Lillys faem products vimalanagar post, Mananthavads, W anad
Kersla PIN: 670643 Customer care: +91 9544347264, +91 9495410704
' Email: Hillystarmwayanadiogmail com
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g CUSTOM

L CLILINARY

Decembyer 21,2022
TO WHOMSOEVER IT MAY CONCERN

This is to certity that Rutu Hegde underwent an internship with Gritfith Foods Pet Led Trom
November 21, 20212 to December 21,2022

During her internship with us, she was exposed to different areas in quality and was found
punctual and hard working.

Her association with us was very fruitful and we wish her all the best in his future endeavor

Yours faithlully
Griffith Foods Pvt. Ltd.,,

GRIFFITH FOODOS PRIVATE LIMITED
{Formerly known as Griffith Laboratories Put Lid )
CIN Mo - UFI00KAZDOSPTCOITOGE
GRIFFITH HOUSE, Site No. 1§ 4, WHE Colomy. Rirprort By Pass R, Yelahanka
4 HBangalury 560064, india
T #5100 4941 4300 | F +O1H0 4941 4379

Custom Culinangd




e EosING AND PACKAING OF ICE CREAM

- Internship report
Mitted i, Partial fulfilment

of the requirements for
degree Master of Voca

tion in Food Processing an
To

POST GRADUATE DEPARTMENT OF FOOD PROCESSING AND
ENGINEERING

the award of the Master
d engineering

JSS COLLEGE OF ARTS COMMERCE AND SCIENCE
(An Autonomous College Of University of Mysore)

Mysore -570025

SUBMITTED BY
NISARGA R

Under the guidance of

Ms.SHRAVYA

Post Graduate Department of Food Processing And Engineering

JSS College of Arts Commerce And Science, Mysore

December 2022




“HOCESSING AND PACKAING OF ICE CREAM

Internship report

Submitteq i
ed in partial fulfilment of the requirements for the award of the Master
degree Master of Vocation in Food Processing and engineering

To

POST GRADUATE DEPARTMENT OF FOOD PROCESSING AND
ENGINEERING

JSS COLLEGE OF ARTS COMMERCE AND SCIENCE
(An Autonomous College Of University of Mysore)
Mysore -570025

SUBMITTED BY
SHREYA DAS DEVARU
Under the guidance of
Ms.SHRAVYA

post Graduate Department of Food Processing And Engineering

Jss College of Arts Commerce And Science, Mysore

December 2022




E CREAM

WCESSING AND PACKAING OF Il

Internship report

irements for the aw
Processing and engineering

S i
ubmitted in partial fulfilment of the requ ard of the Master
degree Master of Vocation in Food

To

POST GRADUATE DEPARTMENT OF FOOD PROCESSING AND

ENGINEERING

JSS COLLEGE OF ARTS COMMERCE AND SCIENCE

Autonomous College of University of Mys
Mysore -570025

(An ore)

SUBMITTED BY
SHREYAY

Under the guidance of
Ms.SHRAVYA

Post Graduate Department of Food Processing And Engineering

Jss College of Arts Commerce And Science, Mysore

December 2022
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Internship report

Submi -
mitted in partial fulfilment of the requirements for the award of the Master
degree Master of Vocation in Food Processing and engineering

To

POST GRADUATE DEPARTMENT OF FOOD PROCESSING AND
ENGINEERING

JSS COLLEGE OF ARTS COMMERCE AND SCIENCE
(An Autonomous College Of University of Mysore)
Mysore -570025

SUBMITTED BY
SURABHI S NAIR

Under the guidance of

Ms.SHRAVYA

post Graduate Department of Food Processing And Engineering

JSS College of Arts Commerce And Science, Mysore

December 2022




No.MD/ADMN/56A/2022-23 Date: 30-04-2022

CERTIFICATE

This is to certify that Ms. Swathi Muthyal, M.Voc( Food
processing & Engineering) ID No:JMF20016 a student of
University of JSS COLLEGE OF ARTS, COMMERCE &
SCIENCE . MYSORE  has Successfully completed “In plant
Training and Industrial attachment” at Mother Dairy
Yelahanka, Bengaluru a unit of KMF from dtd:04-04-2022 to

30-04-2022.

\

MANAGER(ADMIN)
Mother Dairy
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Mysuru Dist. Co-operative Milk Producer’s Societies Union Ltd. e
_IHH Certified Dalry w

No.467: Admn:2023 Date 10.07.2023
CERTIFICATE

This is to certiff that Ms.Sahana.B.L, (Reg No:-

PO1BE225156003) studying M.Voc in |SS College of Arts,

Commerce & Science, Mysuru has done internship from

26.05.2023 to 26.06.2023 in our Union successfully.

We wish her all the very best for her future endeavors.

W

Assistant Manager (Admin)

Dm 4o xoderor, wEAL CF, YUNEY Yo, BTAD - 570 028
Mega Dairy Complex, Bannur Road, Alanahalli Post, Mysuru-570 028
Ph: 0821-2473923, 2473933 Fax: 0821-2472797, 2474476

mail - mdmymuk@qmail com, purmymui@gmail com, mismymui@gmai.com mymuladmn@gmail.com Website : www.mymul.coop



CERTIFICATE

DATE : 02.11.2023

This 15 to Centify Mr. PREETHAM GOWDA.T.. POIBE2ZIS15600]
Study ing M.vee Food Processing and Engineering 2™ Semester from
JSS College of Arts, Commerce and Science, Mysore., has successtully
completed his Internship Program & Project on “Cookies
Manufacturing, Processing and Packaging™ at M/s UNIBIC FOODS
INDIA PVT, LTD, BANGALORE from October 3™ 2023 io
November 2™ 2023,

During this program with us, He was found to be Sincere and
Hardworking.

We wish him all the best for her future endeavours




THE CENTRAL ARECANUT & COCOA MARKETING
& PROCESSING CO-OPERATIVE LIMITED

q
- ‘ PB No 220, Varnashi Towers, Mission Street, Muangaluru - 5750401,

ESTD 19?3 Heg Mo: RCS Mo FROE/TI-Td Mo, LIT01A4LET-LeM
EST.2/186/2023-24 | 1668

09.11.2023

CERTIFICATE

This is to certify that Ms.Ananya Anil Rao, RegNo:POIBE225156005, M.Voc food
processing and Engineering student JSS college, Ooty Road Mysure has completed her
project study in Campeo Chocolate Factory, Puttur on the subject of “Processing and
proximate analyisis of cocoa beans and chocolate™ in Campeo Chocolate Featory,
Puttur”, during the period from 09,10.2023 to 09.11.2023. During the above period her

conduct and performances are found good, We wish her all the best in her future

endeavors,

II—J.':"-"‘-H'A-'M"-‘-'LEK .;—:'- ] R
;':FDY.GENERAL MANAGER

Ms. Ananya Anil Rao,

Reg. No: P01BE225156005,

M.Voc food processing and Engineering,
IS8 College,

Ooty Road Mysure .

#8 0824-2888200, (W) info@campco.org,
@5 www.campco.org, www.campcochocolates.con




™), THE CENTRAL ARECANUT & COCOA MARKETING
ﬁfi:g“ & PROCESSING CO-OPERATIVE LIMITED

PO B 200 Nirnaensin Towers, Mission Street, Mangalur - 575001

EST“ 1‘}?3 Mg M BES Mo 25987574 Mo, LHDD42ET-L&M

EST.2/186/2023-24 | 1 66% 09.11.2023
|
CERTIFICATE

This is to certify that Ms.Shraddha S Karichannavar, Reg.No:P01BE225156007, M.Voc
food processing and Engineering student JS5 college, Ooty Road Mysure has completed
her project study in Campeo Chocolate Factory, Puttur on the subject of “Processing
and proximate analyisis of cocoa beans and chocolate” in Campeo Chocolate
Featory, Puttur”, during the period from 09.10.2023 to 09.11.2023. During the above

period her conduct and performances are found good. We wish her all the best in her

future endeavors.

L(L.ﬂ:-r-ﬂ-r-h.ur.. I'D[’_!-L- '

-~ SY.GEMML MANAGER
Ms. Shraddha S Karichannavar

Reg. No: PO1BE225156007,

M.Voc food processing and Engineering,
I55 College,

Ooty Road Mysure,

7 0824-2888200, @ info@
+ Emtlpcn-urg, oeELY
ﬂ“w.campcu.nrg. www.campcochocolates com P w-lmnﬁ[}




UNIBIC

CERTIFICATE

DATE : 02.11.2023

This is to Centifv Ms. HARSHITHA. T. R., PO1BE225156006 Studying
M.voc Food Processing and Engineering 2™ Semester [rom JS5
College of Arts. Commerce and Science, Mysore., has successiully
completed her Internship Program & Project on “Cookies
Manufacturing, Processing and Packaging”™ at M/s UNIBIC FOODS
INDIA PVT. LTD, BANGALORE from October 3™ 2023 1o
November 27 2023,

Dwuring this program with us, She was found to be Sincere and
Hardworking.

We wish her all the best for her future endeavours.

Hegd OMicr

¥ ardory Biiup B Lo



KREEM FOODS PRIVATE LIMITED

ADVMIIS OXF P E w0 &, ASSE T 0 w0, AT VAN VSRR AL A0 RS WA
CHUAKK SHAP A AL D RSkl AY, KPR AL S AEIWAE

SEATE 106 b mmaba jabn is

. e

CERTIFICATE

TO WHOMSOEVER IT MAY CONCERN

This 15 to certify that Ms. GLORIA BABU, (Reg No. POIRE225156015) 2
semester M.Voc Food Processing & Engineering student of |55 College of Arts,
Commerce & Science. Mysore has successfully completed her internship as a
part of curriculum at our Factory Kreem Foods Private Limited, NH-17.
Kappanathattu, Kuppam, Kannur-670502, Kerala from 01" October 2023 to
31" October 2023. The student has completed the assignment satisfactorily.

During the internship period her conduct was found to be good.

We wish her all the best for her future endeavors.

Place: Ernokulam

Date: 02/12/2023
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lmmcc-mﬂnﬂlkhdm:hﬂﬂlnllnhu Ltd.
I.unnumm-, h""'ld

Date 04.07.2023

No.467: Admn:2023
CERTIFICATE

This is to certify that Mr.Kedarnath Hiremath (Reg No

.PO1BE225156016) studying M.Voc at ]SS College of Arts,

Commerce and Science, Mysuru has done “Internship” from

29.05.2023 to 28.06.2023 in our Union successfully.

We wish him all the very best for his future endeavors

dwlba

Assistant Manager (Admin)
Ak ...-Il :miﬂ}

ot Milk
1)

Agsistant &
T IR T RN
P smoCielim 00 L

P esume- 9171 e

hm d‘:: Xoderor, LEAD o, uuﬁmg sots, ﬂadmu: - 570 028
Mega Dairy Complex, Bannur Road, Alanahalli Post, Mysuru-570 028
Ph: 0821-2473923, 2473933 Fax : 0821-2472797, 2474476
M : mdmymui@gmai com, purmymuk@gmal.com, mismymul@gmai com mymuladmn@gmaicom  Websie : Wi mymalcoop




|

S WAL ELp BREO W) WIHEC Bogrid WKW & P )
e

TR
“8% " wysuru Dist, Co-operative Milk Producer's Societies Union Ltd.
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Date 04.07.2023

No.467: Admn:2023

This is to certify that Ms.Chaithra.5 (ReB No:
epe of Arts, commerce and Science,

PO1BE225156009)

studying M.Voc at |55 Coll

Mysuru has done "Internship” from 29.05.2023 to 28.06.2023

in our Unicn successfully.

We wish her all the very best [or her future endeavors

dvdba

B W
Assistant Manager (Admin)

Agsictant sanzgel (Ade
Wy noeru Dy Co-gparative b
Produsn wkethetias Union Lis.,

waure-5T0 T2e

e 4o Hoderor, wRAD oF, wusEy wol, DXt - 570 028
Mega Dairy Complex, Bannur Road, Alanahalli Post, Mysuru-570 028
Ph : 0821-2473923, 2473933 Fax : 0B21-2472797, 2474476
iy Egmal com, purmymubE@gmail com, mismymul@gmail com mymulsdmn@gmal com  Website www mymul
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weme  Mysuru Dist. Co-operative Milk Producer’s Societies Union Lid. % —r
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e

No.467: Admn:2023 Date 04.07.2023

CERTIFICATE

This is to certify that Ms,Chandana T.5 (Reg No:PO1BE2251 56008)
studying M.Voc at |SS College of Arts, Commerce and Science,

Mysuru has done “Internship” from 29.05.2023 to 28.06.2023 in

our Union successfully.

We wish her all the very hest for her future endeavors

Fullis
Assistant Manager (Admin)

Assistant Manager (Admin)
P aaneu Digt Co-operallve Mk
Prusute seeoclaties Union Lid,,
Mysuru-57C 70

=ore db zoderer, wER of, woRzg wol, Syxec ~ 570 028
Mega Dairy Complex, Bannur Road, Alanahalli Post, Mysuru-570 028
Ph: 0821-2473923, 2473933 Fax : 0821-2472797, 2474476
F-mal - mdmymul@gmailcom, purmymul@gmai.com, mismymul@gmail.com mymuladmn@gmail.com Website : www.mymul.coop
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No.467: Admn:2023 Date 04.07.2023
CERTIFICATE

This is to certify that Ms. Rashmi.P (Reg No:PO1 BE225156013)
studying M.Voc at |SS College of Arts, Commerce and Science,

Mysuru has done “Internship” from 29.05.2023 to 28.06.2023

in our Union successfully.

We wish her all the very best for her future endeavors

Assistant Manager (Admin)

r'!"l-.-l',nt i.'- [s “ 2 r _'I.l.-r._lli.nj
R vt adi'e T w wlis
Frua L% whotlatize Jioe LB,
Blysun- 0 ML

=m g0 xodernr, LEAD od, YURTE woil, =xXAc - 570 028
Mega Dairy Complex, Bannur Road, Alanahalli Post, Mysuru-570 028
Ph : 0821-2473923, 2473933 Fax:0821-24727917, 2474476
E.mal - mémymui@gmzi.com, purmymui@gmal com, mismymyl@gmad.com mymuadTa@gmalcom WEDSTE | waw myTLLLO0)
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. Mysuru Dist. Co-operative Milk Producer’s Societies Union Ltd. @
IS0 Certified Dairy o e

No.467: Admn:2023 Date 04.07.2023
CERTIFICATE

This is to certify that Ms.Varshini.N (Reg No:PO1BE225156011)
studying M.Voc at JSS College of Arts, Commerce and Science,
Mysuru has done "Internship” from 29.05.2023 to 28.06.2023 in
our Union successfully.

We wish her all the very best for her future endeavors

Assistant Manager (Admin)

Aagistant Manager (Adm "
ssuru Dist. Co-operative Mila
v ioducer wGeciatien Unlon L14.,
Mywora-3T 028

Sm &0 Jodtrer, WEAD g%, woszs, wod, Sxad ~ 570 028
Mega Dairy Complex, Bannur Road, Alanahalli Pest, Mysuru-570 028
Ph: 0821-2473923, 2473933 Fax: 0821-2472797, 2474476
E-mail : mémymui@gmail.com, purmymul@gmail.com, mismymul@gmail.com mymuladmn@gmail.com Website : www.mymul.coop
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P ,_,_.,M Mysore District Co-Operative Milk Producers' Societies Union Ltd,  “as+

No.467: Admn:2023 Date 02.12.2023

R CAT

This is to certify that Ms.Varsha Jayant
(USN:PO1BE22S156020) studying M.Voc at SS College of
Arts, commerce and Science has done Internship from

31.05.2023 to 30.06.2023 in our Union successfully,

We wish her all the very best for her future endeavors,

Assistant Manager (Admin)

Assisiant Manager (Aaminy
bhyzury Dist, G- 0P rativs Wik
Produser's Socittiag Unitin Lidy

MhysUrd- Srogan

=R nﬁdﬂ Toserar, wEa oX, HURTY, sond, ;'..:dmu: - 570 028

Mega Dairy Compilex, Bannur Road, Alanahalli Post, Mysuru - 570 028
Ph : 0821-2473923, 2473933, Fax : 0821-2472797, 2474476
E-mnad - mdmymuligmail com, purmymulgmad com, mismymuli@gmail com, mymuladmn@amail.com, Websile - waww mymul coop



CERTIFICATE

OF INTERNSHIP

THIS CERTIFICATE IS AWARDED TO

SAHANA BL

for suscetaluly completing hissher online internahen 8

Space Food Chub from 1 7 Octaber 2003 1o 1 Fik Sovember 2023, Dunng the mlefmship, befehe was
exposed o verious sciivities B and ressarch in Mew Product Developmani (Food)

G 2l

Tald & Wk
Foundar

Cartificate Mo SFCNPOVOG046
ml-ﬂ’“ﬂuu-ﬁ
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31-10-2013
T | E

This is to certify that Ms. FATHIMA HASHNA K (Reg.no:P0IBE228156010) Dio
NAZAR KALATHINGAL, KALATHINGAL (H), Pullangode (P.0.), Vedivechapara,
Malappuram-676525, Student of second semester M.Voc Food Processing and Engineering,
JSS COLLEGE OF ARTS,COMMERCE AND SCIENCE, MYSORE - 570025 has
successfully completed from 17 October 2023 1o 31" October 2023 Intemship program in

our factory.

During this training period, she is found to be sincere, hardworking and had completed
her training successfully. We wish her all success in her endeavors.

We wish her all success..............

Mu FATHIMA HASIINA K

Kalathingal (11)

Pullsngode (P.0)

Vedivechspars Mr. SIHINCY K.5
Malapparam - HEAD- QUALITY CONTROLLER
676515 ORKID BAKES AND FOODS PVT.LTD

Rogd. Offices 0 Mo. 65 / 1138, Jed Floor Syda Buiiding, Opp IGNOU, Kaloor - Kathrkadaw Road, Ksloor, Cochin - 682 017, Kerala

Scanned with CamScanner



m Park P 0O, Koratty, Thessur - [=:1]
- (480 - 2730070, 2730071
oriod toodsibgmal com g DT —
31-10-2023

(Reg.no:P01BE22S156018) Do

This is to certify that Ms. NAHNU KT
Chulliyode (P.0.), Nilambur,

MOHAMMED BASHEER KT, KT HOUSE,
Malappuram-679332, Student of second semester M.Voc Food Processing and

Engineering, J5§ COLLEGE OF ARTS,COMMERCE AND SCIENCE, MYSORE
- 570025 has successfully completed from 17* October 2023 to 31* October 2023

Internship program in our factory.

During this training period, she is found to be sincere, hardworking and had

completed her training successfully. We wish her all success in her endeavors.

We wish her all success.......c.cooom

Ms. NAHNU KT

KT HOUSE

Chulliyode (P.O.)

Nilambar Mrs. SHINCY K5
Malsppuram HEAD- QUALITY CONTROLLER
679331 ORKID BAKES AND FOODS PVT.LTD

Regd. Office: . No. 65 / 1328, 3nd Floor Syda Buiicing, Opp. IGNOU, Kaloor - Kathrikadavy Road, Kaloor, Cockin - 682 017,

Kerala

Scanned with CamScanner



ORKID BAKES AND FOODS PVT. LTD.

s e Orkio
Phone : 0480 - 2730070, 2730071 m
orindioods @gmail com | [T e p—

31-10-2023

TO WHOM IT MAY CONCERN

This is to certify that Ms. HAIRUNNEESA.A (Reg.no:POIBE225156017) Dio
MUJEEB RAHMAN.A, Anechirakkal (H), Pookottumpadam (P.O.), Moochikkal,
Malappuram-679332, Student of second semester M.Voc Food Processing and
Engineering, JSS COLLEGE OF ARTS,COMMERCE AND SCIENCE, MYSORE -
570025 has successfully completed from | 7 October 2023 to 31* October 2023
Intemnship program in our factory.

During this training period, she is found to be sincere, hardworking and had
completed her training successfully. We wish her all success in her endeavors.

We wish her all success..............

Ms. HIAIRUNNEESA.A

Anechirskkal (H)

Pookotiompadam (P.0.})

Moochikial Me! SHINCY K.5
Malappuram HEAD- QUALITY CONTROLLER
679332 ORKID BAKES AND FOODS PVT.LTD

Ragd. Offices [ Mo. 65/ 1328, 3rd Aloor Syds Building, Opp. IGMOL, Ealoor - Kathrikadew Road, Kaloor, Cochin - 552 017, Kerala
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