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Preamble 

The Department of Food Science and Nutrition aims in developing human resources, to 

expand and transfer knowledge for continuous improvement of the safety, quality and value of 

food products. Food Science and Nutrition is an interdisciplinary programme. The department 

has been sanctioned to offer B.Voc. Food Science and Nutrition programme from the academic 

year 2015 -16 with funding assistance from UGC (Rs.1.7 crores for both the Food Science and 

Nutrition and Textiles and Apparel Design Programmes) in alignment with NSQF curriculum 

framework. The department is aligned with qualification packs of Food Industry Capacity and 

Skill Initiative Sector Skill Council of National Skill Development Corporation for its curriculum 

structure and effective teaching learning process. 

General Graduate Attributes 

Every student graduated B.Voc., Food Science and Nutrition Degree will be 

● An Industrial Expert - Purchase and Store, Processing, Quality Control and 

Assurance and Production of Food and Agricultural Commodities. 

● An Innovator and Creator 

● An Entrepreneur 

● Socially and Personally Responsible 

● An Individual with Positive and Flexible Attitude 

Programme Specific Qualification Attributes 

● Knowledge and understanding on Science and Handling of raw materials, methods of 

processing perishable, semi-perishable and non-perishable foods, food quality control and 

evaluation by applying FSSAI and ISO Standards, food packaging technology, food safety 

measures, rules, regulations, Act, quality assurance system for food production, food waste 

management, food business and trade operation, nutritional chemistry, nutrition in life and 

nutritional management of disease. 

● Analytical skill on basic food science and chemistry, processing and preservation of 

perishable, semi-perishable and non-perishable foods, development of bakery products, 

food product development and marketing, checking the quality of food, nutritional 

assessments and diet Planning for an individual, IT-Applications in food industries, etc 

● Application skill on handling and enterprising the nutritional conservation and balancing 

the available nutrients in food manufacturing system at the industry, institutional kitchens, 

school lunch programme, hospital catering and personalized diet, development of 

convenience foods, sago processing technology, minimally processed foods, etc 

● Scientific skills on innovative food product development, designing business plan and 

quality assurance system for a product, identifying nutritional policy gap in the community 

and personalized nutrition 

● Job specific qualification skills (NSDC QPs) on Purchase Assistant-Food and 

Agricultural Commodities, Plant Baker/Dairy Products Processor, Quality Assurance 

Manager/Chief Miller, Production Manager. 

Vision 

Inculcation of knowledge, productive learning, life and entrepreneurship skills and 

employability among the youth related to Food Science and Nutrition 



Programme Objectives and Outcomes 

Hence to inculcate the importance in developing Food and Nutritional Science among the 

budding Food Scientists, Nutritionists and Food Processing Industrialists, the B.Voc., Food 

Science and Nutrition programme is aimed with the following objectives and outcomes. 
 

Programme Educational 

Objectives 
Programme Outcomes 

Programme Specific 

Objectives 

 
 

Learners are trained to 

perform the duties and 

responsibilities of 

1. Purchase Executive/ 

Purchase Assistant 

2. Store Executive/ Store In 

Charge/ Store Assistant 

3. Quality Assurance 

Manager 

4. Food Microbiologist 

5. Executive-Production / 

Line-In Charge (Raw 

material line, 

Pre-processing line, 

Processing line) 

6. Packaging Line In-charge 

/ Packaging Line 

Supervisor / Packaging 

Technician 

7. Production Manager 

8. Food Regulatory Affairs 

Manager 

9. Plant Baker/ Craft 

Baker/Assistant Baker/ 

Plant Biscuit Production 

Specialist/Baking 

Technician/Operative 

(Oven Operator)/Mixing 

Technician (Dough 

Maker)/ Cake decorator/ 

Bread and Cake Slicer/ 

Slicing Machine Operator 

The student is able to 

know, understand, apply, 

analyze, evaluate and create 

the relationship between 

food, technology, nutritional 

science and quality of life. 

PO-01: able to identify the 

methods of procuring, 

sorting, grading, safe storing 

of food raw materials 

PO-02: able to determine the 

processing and preservation 

techniques of different food 

groups and calculate the cost 

analysis on innovative 

nutritious products developed 

PO-03: able to generate 

quality assured, microbially 

safe, nutritionally secured 

production system for an end 

product with safe packaging 

technologies 

PO-04:able to solve the 

issues and problems 

prevailing in food trade and 

business operation, food 

waste management, 

Computer application in food 

industries 

PO-05: able to manage the 

diet of an individual through 

personalised nutritional care 

and able to identify the 

causes/determinants of 

nutritional deficiency 

disorders/metabolic disorders 

 

 

 

 

 

 

 

 

 
PSO-01: Engineered to 

theoretical and practical 

aspects of the entire food 

chain from farm to fork. 

 

PSO-02: Gain insight into 

the food formulations, food 

quality testing and 

management of safe food 

production. 

 

PSO-03: Develop skills for 

various job roles related to 

Food Science and 

Technology division and 

entrepreneurship. 



This programme is offered under Choice Based Credit system (CBCS). Students can earn more 

credits than the stipulated minimum of 180 credits, through Extra Credit Courses (includes 

courses under FoSTAC), Massive Open Online Courses (SWAYAM). 

 

Candidate’s eligibility for admission 

Any candidate who passed +2 examinations in any subject approved by 

TNBSC/CBSE/ICSE or any Diploma/UG degree, approved by the Association of Indian 

Universities are eligible to seek admission. Vocational stream students are most preferred. 

 

Duration of the course - Three years (120 days per semester includes 30 days of Apprenticeship) 
 

S.No. Exit Programme Level Duration 

1. Certificate in Food Science and Handling 6 months 

2. Diploma in Food Science and Processing 12 months 

3. Advanced Diploma in Food Processing and Quality Control 24 months 

4. B.Voc. in Food Science and Nutrition 36 months 
 

Part A  
Credits for General Education Component - 72 

Credits for Skill Component - 108 

Total credits - 180 
 

Part –B 

Modular Training Delivery Plan (Extra) – 04 - 08 

Total credits - 08 

 
Credit Calculation Table 

(UGC Guidelines for curricular aspects, Assessment criteria and credit system in skill based 

vocational courses under NSQF) 

Method of teaching Hours Credits 

Lecture 1 1 

Tutorial/Demonstration 1 1 

Practical/Internship/On the job training/ self-Learning 2 1 

 

Teaching methodologies 

The classroom teaching would be through conventional lectures, video presentations and 

use of OHP and Powerpoint presentations. The lecture would be such that the students should 

participate actively in the discussion, student’s seminar and multi sensory approach in learning. 

The scientific discussions would be arranged to improve their communicative skills. 

In the laboratory, instructions would be given for the experiments followed by 

demonstration and finally the students have to do the experiments individually. Periodic tests 

would be conducted and for the students of slow learners would be given special attention. 



The student will be required to undergo an internship for a total duration of two weeks in 

their chosen area of interest in each semester as mentioned in the structure of the programme 

which will facilitate skills and professional career in the same field. 

Modular Training Delivery Plan 

Students should undergo one Modular Training Delivery Plan in each semester (II, IV 

and VI) in accordance with the curriculum as extra credit courses. Each course completion will 

fetch additional two credits for the students during their course of study. 
 

S.No. Title of MTDP Semester Duration (week) 

1. Milling Techniques/Sago Processing 

Techniques 

II 5 days (40 hours) 

2. Minimal Processing of Fruits and 
vegetables/Meat Butchering Techniques 

IV 5 days (40 hours) 

3. FoSTaC Basic Level (Manufacturing 

Sector)/HACCP Level 1 
VI 5 days (40 hours) 

 
CBCS- STRUCTURE OF THE PROGRAMME 

 

The programme structure comprises two parts. 
 

Course Component 
No. of 

Courses 
Hours of Learning Marks Credits 

Part A (General Education Component) 

Language I – Tamil/Hindi 02 108 200 06 

Language II – Functional English 
Practical 

02 144 200 06 

Core Courses 16 864 1600 41 

Allied Courses 04 216 400 08 

Elective Courses 04 216 400 09 

Foundation/Value Education 

Courses 
02 72 200 02 

Online Courses +03 +54 - - 

Modular Training Delivery 

Programme (MTD) (Extra Credit 
Courses) 

 

+02 

 

+80 

 

100 
4 

(Extra) 

FoSTaC Basic Level 
(Manufacturing Sector)/HACCP 

Level 1 (Extra Credit Courses) 

 

+01 

 

+40 

 

50 
2 

(Extra) 

Total 30+06 1620+174 3150 
72+6 

(Extra) 

Part B (Skill Component) 

NSDC-QP 04 1512 400 72 

Internship 06 1440 300 12 

Portfolio 06 (in QP hour) 300 12 



Mini Project 06 
(in Apprenticeship 

hour) 
300 12 

Total 22 2955 1300 108 

 

 

Scheme for Evaluation 

Evaluation will be done on a continuous basis and will be evaluated five times during the 

course work. The first evaluation will be in the 4th week, the second in the 8th week, third in the 

12th week, fourth week in the 18th week and the end – semester examination in the 20th week. 

The General Education Component is assessed by the University and Skill Education Component 

by the University and SSCs. 

Extra-curricular Activities 

The students have to participate in the following activities of the University 

Departments or outside the University (minimum of 10 hours in a semester) and it is mandatory 

that the students have to submit two participation/winner certificates in any one of the activities 

every year to the Department. 

1. NSS/NCC/YRC camps and its competitions 

2. Inter-institutional/Interdepartmental competitions 

3. Personality Development programmes 

4. Student Seminar 

5. Placement training 

6. Typewriting class 

7. Language coaching class 
 

Remedial Coaching 

In order to improve the knowledge, skills and linguistic proficiency of students who need 

special attention, remedial coaching classes on 

a. Basic laboratory techniques 

b. Oral presentation skills 

c. Notes taking and exam preparation techniques 

is conducted for one hour in a week in rotation by all faculty in the Department as extra 

workload for teaching. The hour will be mentioned in the time table to motivate the students to 

attend the remedial classes. 

Mentor-Mentee System 

The students of Department of Food Science and Nutrition are supported by all faculties 

in the Department personally and professionally through mentor and mentee system under the 

umbrella of Youth Club. Faculties will guide the students on all aspects of Youth Club policies. 

Both Mentor and Mentee will follow the guidelines of Youth Club. All students will 

become a member of the Youth Club, and can forecast their activities to build their general 

graduate attributes. 



Grading System 

Evaluation of performance of students is based on a ten-point scale grading system as 

given below. 

Ten Point Scale 

Grade of 

Marks 

Grade 

points 

Letter 

Grade 
Description 

90-100 9.0-10.0 O Outstanding 

80-89 8.0-8.9 D+ Excellent 

75-79 7.5-7.9 D Distinction 

70-74 7.0-7.4 A+ Very Good 

60-69 6.0-6.9 A Good 

50-59 5.0-5.9 B Average 

00-49 0.0 U Re-appear 

ABSENT 0.0 AAA ABSENT 

 

Equivalence of the Programme 

Candidates completed B.Voc. Food Science and Nutrition is equivalent to B.Sc. Nutrition 

and Dietetics, BSc. Food Science & Nutrition, BSc. Food Science & Technology, B.Sc. Food 

Technology and all its related disciplines awarded by any UGC recognized Universities and 

Institutions. 

CURRICULAR FRAMEWORK OF B.Voc. PROGRAMME 
 

SEM 
PAR 

T 

COURSE 

CODE 
COURSE 

HRS CREDI 

T 

MARKS 

L/T P IA EA TOTAL 

Semester I 

General Education Component 

 

 

 

 

 

 

 
I 

I 
18BFSNL01/ Part I -Tamil-I/ 

3 - 3 25 75 100 
18BFSNLH01 Hindi - I 

 
II 

 
18BFSNE01 

Part II –  
2 

 
2 

 
3 

 
40 

 
60 

 
100 

Functional 
English 
Practical - I 

 

III 

 

18BFSNC01 

Core I - Science  

3 

 

- 

 

3 

 

25 

 

75 

 

100 & Handling of 
Raw Material 

 
III 

 
18BFSNA01 

Allied I – Food  
1 

 
2 

 
2 

 
40 

 
60 

 
100 

Science and 
Chemistry –I 
Practical 

 

IV 
 

18BFSNV01 

Val.Edu.I– Yoga  

- 
 

2 
 

1 
 

40 
 

60 
 

100 and Fitness 

Practical 



 
IV 18BFSNOC01 

Online Course - 
SWAYAM 

1 - - - - - 

Skill Component 

 

V 
 

18BFSNSC01 

QP - Purchase 

Assistant 

(Level – 4) 

 

10 
 

4 
 

12 
 

- 
 

100 
 

100 

 

VI 
 

18BFSNAS01 
QP - Purchase 

Assistant 
Internship 

 

- 
 

- 
 

2 
 

20 
 

30 
 

50 

 

VII 
 

18BFSNPF01 
QP - Purchase 

Assistant 

Portfolio 

 

- 
 

- 
 

2 
 

20 
 

30 
 

50 

 

VIII 
 

18BFSNMP01 
QP - Purchase 

Assistant 
Mini Project 

 

- 
 

- 
 

2 
 

20 
 

30 
 

50 

    30 30   750 

Semester II 

General Education Component 

 

 

 

 

 

 

 

 

 

 

 

 
II 

I 
18BFSNL02/ 
18BFSNLH02 

Part I- Tamil–II/ 
Hindi – II 

3 - 3 25 75 100 

 
II 

 
18BFSNE02 

Part II – 

Functional 

English 
Practical -II 

 
2 

 
2 

 
3 

 
40 

 
60 

 
100 

 

 
III 

 

 
18BFSNC02 

Core II- Food 

Processing I 

(Technology of 

Cereals, Pulses, 

Oilseeds and 

Spices) 

 

 
3 

 

 
- 

 

 
3 

 

 
25 

 

 
75 

 

 
100 

 
III 

 
18BFSNA02 

Allied II – Food 

Science and 

Chemistry –II 

Practical 

 
1 

 
2 

 
2 

 
40 

 
60 

 
100 

 

IV 
 

18BFSNV02 
Val.Edu. II – 

Environmental 
Studies 

 

1 
 

- 
 

1 
 

25 
 

75 
 

100 

 
IV 

 
18BFSNTC01 

Milling 

Techniques/ 

Sago Processing 
Techniques 

 
1 

 
- 

 
2 (Extra) 

 
20 

 
30 

 
50 

Skill Component 

V 18BFSNSC02 
Plant Baker 

(Level – 5) 
10 4 12 - 100 100 

VI 18BFSNAS02 Plant Baker - - 2 20 30 50 



   Internship       

VII 18BFSNPF02 
Plant Baker 

Portfolio 
- - 2 20 30 50 

VIII 18BFSNMP02 
Plant Baker 
Mini Project 

- - 2 20 30 50 

    30 30   800 

Semester III 

General Education Component 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
III 

 

 
III 

 

 
18BFSNC03 

Core III – Food 

Processing II 

(Technology of 

Fruits and 

Vegetables, 

Sugar and Salt) 

 

 
3 

 

 
- 

 

 
3 

 

 
25 

 

 
75 

 

 
100 

 
 

III 

 
 

18BFSNC04 

Core IV – Food 

Processing III 

(Technology of 

Milk, Egg and 
Fleshy Foods) 

 
 

3 

 
 

- 

 
 

3 

 
 

25 

 
 

75 

 
 

100 

 
 

III 

 
 

18BFSNA03 

Allied III – 

Food Product 

Development 

and Marketing – 

I Practical 

 
 

1 

 
 

2 

 
 

2 

 
 

40 

 
 

60 

 
 

100 

 
III 

 
18BFSNC05 

Core V – Food 

Processing and 

Preservation – I 

Practical 

 
1 

 
2 

 
2 

 
40 

 
60 

 
100 

 

III 
 

18BFSNEL01 
Elective I 
–Nutritional 

Chemistry 

 

2 
 

1 
 

2 
 

25 
 

75 
 

100 

IV 18BFSNOC02 
Online Course - 
SWAYAM 

1 - - - - - 

Skill Component 

 
V 

 
18BFSNSC03 

Quality 

Assurance 

Manager 
(Level - 6) 

 
10 

 
4 

 
12 

 
- 

 
- 

 
- 

 
VI 

 
18BFSNAS03 

Quality 

Assurance 

Manager 

Internship I 

 
- 

 
- 

 
2 

 
20 

 
30 

 
50 

 
VII 

 
18BFSNPF03 

Quality 

Assurance 

Manager 
Portfolio I 

 
- 

 
- 

 
2 

 
20 

 
30 

 
50 



  
VIII 

 
18BFSNMP03 

Quality 

Assurance 

Manager 

Mini Project I 

 
- 

 
- 

 
2 

 
20 

 
30 

 
50 

    30 30   650 

Semester IV 

General Education Component 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

IV 

III 18BFSNC06 
Core VI – Food 

Quality Control 
3 - 3 25 75 100 

 
III 

 
18BFSNC07 

Core VII – 

Instrumentation 

and Process 
Control 

 
3 

 
- 

 
3 

 
25 

 
75 

 
100 

 
 

III 

 
 

18BFSNA04 

Allied IV – 

Food Product 

Development 

and Marketing 

II - Practical 

 
 

1 

 
 

2 

 
 

2 

 
 

40 

 
 

60 

 
 

100 

 
III 

 
18BFSNC08 

Core VIII - 

Food Processing 

and Preservation 
- II Practical 

 
1 

 
2 

 
2 

 
40 

 
60 

 
100 

III 18BFSNEL02 
Elective II – 

Food for Life 
2 1 2 25 75 100 

 

 

IV 

 

 

18BFSNTC02 

Minimal 

Processing of 

Fruits and 

Vegetables/Meat 

Butchering 

Techniques 

 

 

1 

 

 

- 

 

 

2 (Extra) 

 

 

20 

 

 

30 

 

 

50 

Skill Component 

 
V 

 
18BFSNSC03 

Quality 

Assurance 

Manager 

(Level - 6) 

 
10 

 
4 

 
12 

 
- 

 
100 

 
100 

 
VI 

 
18BFSNAS03 

Quality 

Assurance 

Manager 

Internship II 

 
- 

 
- 

 
2 

 
20 

 
30 

 
50 

 
VII 

 
18BFSNPF03 

Quality 

Assurance 

Manager 

Portfolio II 

 
- 

 
- 

 
2 

 
20 

 
30 

 
50 



  
VIII 

 
18BFSNMP03 

Quality 

Assurance 

Manager 
Mini Project II 

 
- 

 
- 

 
2 

 
20 

 
30 

 
50 

    30 30   800 

Semester V 

General Education Component 

 

 

 

 

 

 

 

 

 

 

 

 

 

V 

III 18BFSNC09 
Core IX – Food 

Microbiology 
3 - 3 25 75 100 

 

III 
 

18BFSNC10 
Core X – Food 

Packaging 
Technology 

 

3 
 

- 
 

3 
 

25 
 

75 
 

100 

 

III 
 

18BFSNC11 
Core XI - Food 

Microbiology 

Practical 

 

1 
 

2 
 

2 
 

40 
 

60 
 

100 

 

III 

 

18BFSNC12 

Core XII - Food 
Quality Analysis 

Practical 

 

1 

 

2 

 

2 

 

40 

 

60 

 

100 

 

III 
 

18BFSNEL03 

Elective III – 
Food for 

Disease 

 

2 
 

1 
 

2 
 

25 
 

75 
 

100 

IV 18BFSNOC03 
Online Course - 
SWAYAM 

1 - - - - - 

Skill Component 

 

V 

 

18BFSNSC04 

Food Production 

Manager 
(Level – 7) 

 

10 

 

4 

 

12 

 

- 

 

- 

 

- 

 

VI 

 

18BFSNAS04 

Food Production 

Manager 

Internship I 

 

- 

 

- 

 

2 

 

20 

 

30 

 

50 

 

VII 
 

18BFSNPF04 
Food Production 
Manager 

Portfolio I 

 

- 
 

- 
 

2 
 

20 
 

30 
 

50 

 

VIII 
 

18BFSNMP04 
Food Production 

Manager 
Mini Project I 

 

- 
 

- 
 

2 
 

20 
 

30 
 

50 

    30 30   650 

Semester VI 

General Education Component 

 
VI 

 
 

III 

 
 

18BFSNC13 

Core XIII–Food 

Industrial 

by-products and 

Waste 

Management 

 
 

3 

 
 

- 

 
 

3 

 
 

25 

 
 

75 

 
 

100 



  
III 

 
18BFSNC14 

Core XIV – 

Food Trade and 

Business 

Management 

 
3 

 
- 

 
3 

 
25 

 
75 

 
100 

 
 

III 

 
 

18BFSNC15 

Core XV 

–Nutrition 

Assessment and 

Diet Planning 

Practical 

 
 

1 

 
 

2 

 
 

2 

 
 

40 

 
 

60 

 
 

100 

 
III 

 
18BFSNC16 

Core XVI –IT 

Application in 

Food Industry 
Practical 

 
1 

 
2 

 
2 

 
40 

 
60 

 
100 

 

III 

 

18BFSNEL04 

Elective IV – 

Nutrition and 

Physical Fitness 

 

2 

 

1 

 

2 

 

25 

 

75 

 

100 

 
 

IV 

 
 

18BFSNTC03 

FoSTAC Basic 

level 

(Manufacturing 

Sector)/HACCP 
level 1 

 
 

1 

 
 

- 

 
 

2 (Extra) 

 
 

20 

 
 

30 

 
 

50 

Skill Component 

 

V 
 

18BFSNSC04 

Food Production 

Manager 
(Level – 7) 

 

10 
 

4 
 

12 
 

- 
 

100 
 

100 

 
VI 

 
18BFSNAS04 

Food Production 

Production 

Manager 

Internship II 

 
- 

 
- 

 
2 

 
20 

 
30 

 
50 

 

VII 
 

18BFSNPF04 
Food Production 

Manager 
Portfolio II 

 

- 
 

- 
 

2 
 

20 
 

30 
 

50 

 

VIII 
 

18BFSNMP04 

Food Production 

Manager 
Mini Project II 

 

- 
 

- 
 

2 
 

20 
 

30 
 

50 

    30 30   800 

TOTAL 180 Hrs 180 4450 Marks 

Note :- L- Lecture, T-Tutorial, P- Practical, C- Credit, IA – Internal Assessment, EA – External 

Assessment 

Part I - Tamil 

Part II - Functional English Practical 

Part III - Core / Allied /Elective 

Part IV- Foundation / Value Education/MOOC / FoSTAC Basic level/MTD/HACCP 

Part V - NSDC (National Skill Development Corporation) / Skill Based Subjects 



Part VI – Internship 

Part VII – Portfolio 

Part VIII – Mini Project 

Examinations 

Examinations are conducted in semester pattern. The examination for the Semester I, III 

& V will be held in November/December and that for the Semester II, IV & VI will be in the 

month of April/May. 

Candidates failing in any subject (both theory, practical) will be permitted to appear for 

such failed subjects in the same syllabus structure at subsequent examinations within the next 5 

years. Failing which, the candidate has to complete the course in the present existing syllabus 

structure. Level completion certificates will be issued only after completing the respective QPs. 

Scheme for Evaluation and Attainment Rubrics 

Evaluation will be done on a continuous basis and will be evaluated four times during the 

course work. The first evaluation will be in the 7th week, the second in the 11th week, third in the 

16th week and the end – semester examination in the 19th week. Evaluation may be by objective 

type questions, short answers, essays or a combination of these, but the end semester 

examination is a University theory examination with prescribed question paper pattern. 

Attainment Rubrics for Theory Courses (K1, K2, K3, K4, K5 and K6) 

Internal(Max. Marks- 25) 

● Activity documents on K3, K4 and K5 level in CO1, CO2, CO3, CO4 and CO5- 05 

Marks 

● Communication skill + ppt. upload – 05 Marks 

● Internal Tests (K1 and K2) and Problem Solving Exercises (K3 and K4) - 10 (Each 5 

Marks) 

● Attendance - 05 marks 

External (Max. Marks- 75) 

Question Paper Pattern (Theory) 

Section Approaches Mark Pattern 
K 

Level 
CO Coverage 

 

A 
One word (Answer all 

questions) 

20X1 = 20 
(Multiple Choice 

Questions) 

 

K1, K2 
CO1 – 20%, CO2 – 20%, 
CO3 – 20%, CO4 – 20 % 

and CO5 – 20% 

 

B 
100 to 200 words 
(Answer any three out of 
five questions) 

3X5 = 15 
(Analytical type 

questions) 

K3, 
K4, 

K5, K6 

CO1 – 20%, CO2 – 20%, 
CO3 – 20%, CO4 – 20 % 
and CO5 – 20% 

 

C 
 

500 to 1000 words 
5X8 = 40 (Essay 

type questions) 

 

K1, K2 
CO1 – 20%, CO2 – 20%, 

CO3 – 20%, CO4 – 20 % 
and CO5 – 20% 



 

 

Attainment Rubrics for Lab Courses (K3, K4 and K5) 

Internal (Max. Marks-40) 

● Good Laboratory Practices - 05 Marks 

● Standard Operating Procedure for one Equipment - 10 Marks 

● Performance Evaluation - 10 Marks 

● Internal Tests – 10 (Best two out of three tests: Each 05 Marks) 

Internal test components are 

● Principle and Procedure (5 marks) 

● Conduct of experiment (5 marks) 

● Result Analysis (5 marks) 

● Viva- Voce (5 marks) 

● Attendance - 05 marks 

External(Max. Marks- 60) 

External test components are 

● Principle and Procedure (5 marks) 

● Conduct of experiment (10 marks) 

● Result Analysis (10 marks) 

● Viva- Voce (5 marks) 

Student can perform two experiments (Each 30 marks) 

 
Attainment Rubrics for On-the-Job Training Courses/Skill 

Component-Internship/Portfolio/Mini Project 

Internal (Max. Marks-20) 

For Portfolio/Internship/Mini Project of NSDC QPs, the continuous assessment can be through 

● Report Submission (20 marks) 

External (Max. Marks- 30) 

Evaluation criteria for external assessment by respective Sector Skill Council can be on 

the basis of 

● Subject knowledge (Technical skills) - 30% (9 marks) 

● Analytical skills- 30% (9 marks) 

● Generic skills- 20% (6 marks) 

● Communication skill – 20% (6 marks) 



 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

SEMESTER I  
 
 
 
 
 
 
 
 

 



SEMESTER I

UITLID G L o n g l u u r r L b l - g u d g 1 Programme
Name

@on$ oxu $Gl g r $ g ooirerfl
e-ffirol etSorlueil LopUrb

pflrr&sBnrsal6om

unu66gilur@ I8BFSNLOl ooilerllurmi@ 2018
UITL OItr)Tb Theory ul6ourb (ID56D UffiOIID

On completion of the course, the students will be able to

co1: e-ourol grdtporb

co2: $L-qoorqr-b dtOouorqD

co3: e-arrerflcil uoiirun@Lb e-dnir@trb Gp@Du-lti)
co4; grdg uggnusdl6b s-@0r64

co5: rmrerlloh dl6seboqgD $riqaqgLb

Mapping of COs with POs, PSOs
COs /

POs&PSOs PEO PO1 PO1 PO3 PO4 PO5 PSOl PSO2 PSO3

co1 I 2 2 2 2 2 2 2 2
co2 1 2 2 2 2 2 ' 2 ) 2
co3 2 2 2 2 2 2 2 2 2
co4 2 2 2 2 2 2 2 2 2
co5 2 2 2 2 2 2 2 2 2

1- Slight,2 -Moderate, 3 - Substantial

OUTCOME BASED EDUCATIONAL DETAILS -COURSE WISE
COURSE OUTCOMES:

Cog*i*ive Process : Kt - lLeniernbering KZ - Urrrlerstanding K3 - Applying K4 - Analyzing l(5 -
Sv*luating Kfi - Creating
Knawlcdge llimensien : F'- I.'actual C - Ca*cepfual P - Procedurai MC - Meta Cognitive
Fsychcr*otar llomaiir ; 51-lnitation 53-fulanipulation 53-Precisiot] s4-Articulation 55-Nat*ralizatio:T

COT]RSE OBJECTIVES AND HOT]RS OF INSTRUCTION
geurs.'.G)snradl Gnndab odrjloooi: Gorrir

9_@0tol6116IItbtbtD

oroudrsnoDuno pb pldglarb son-dg$g Lo,urq
glo,puJloxmqub, prdpiraefioir glolriaennon tsolo:o dlourb
topgrb eltpcir ereuegpglBqq qpp6xfrgt Looflghaeir
o ffirtr)or o@gSti,Glonodu erllpgelgu updlqD @uunrggilob
etdldlahmorir.

l 1

$re-oorquGunlgreeir

pnoflu-rniraoir (Glfoit, 6lorar, FrrdDrD, orbll, Go$elq6,
€rnorLb) (p6Drb dlorti;doirgl e-@orol upnir,$praraqgD,
snulagilaeh, dprugooir tDp&D dorryooir @6Drb
dlo,utbdlairp e-reb g€qnrbdu.rD updqrb, sttrsor
e-amqoeh (eouirolon, uDUU6or, DLUU@r, dp5t6!@r) (p6Drb
dleorei;161b egnrL&s6otdosir udd oairrq etntdloirmdnh.

l l

lomefloh umfun@uSEri>
e-@ii@Drb roo.lm

Lle-@r€or DCIDO! 6r@tD btfa. Dfdlfgolg pnmreliraeh
st(g5gtmnsu udlqLb erilgona €prygggGagpeungl
€r6llortrbu LldlFO6b, rociflgoir larirdloirp ufiiirLt O$IOA
(e-oiiruer, $oirucr, @quuor, Gonrfluuor) Eun$uugoh
(!t6r)ri e-our6ril6h r-dpnor €pdluoruqD, Glunguqermiredlulrir
orbnn66tanoirdl oirmarir.

11

gtdlg ogopnur5dl6i)
e_s0rq(pfirp

gd)$eegoogdleb OCO dlor roorq gglurJL-u @orgign666
glorl-u.ttt6ruu@giguur-L-ng1b etolqoorerflah pairoroulLb
gqn6d1u:$eulgqrb oprllpO, etppooau-r e-60urotldD6r
etelotrE o&6perSeb ugton6auuu8orrenir@rn oairuorg
oro5qEu$greirpair 0p6ub guunr$pilair ro$urJanor
Lorauorhaefu rchrg e-6urir6ar Glonehdlcitmgth.

11



L@oroldir #[booboqgli>

dlqaeub

tbnoD ran$p$giarneil z-anerilglLb rongglri eg$d;dLairpgr
eqgoe6. @pornsb ne-@orGol ro(DF5I 6r6irp dloroo,
nro15g8g e-ourqn ocirpncrgr. @Ooir erilencnq nlourq!
oahuo'rg @uunu orru5leuro Lonooreliraqg6gu u$lul
tr)otuu tb

l 0

COURSE PLAN:

s.
N
o.

Intended learning Outcomes

CO(s
)

Map
ued

Cogni
tive

Level
/ K D

Psychomotor domain activity

Psycho
motor

domain
level

s6D@ 1 L66rol et$lgoorb

1 e-ouqetoirpGlenob eiil en6oD,
Glunrnoir orfl6fabod) co1 l<2, F
loueqLb Edlp1r5d) co1 t<2. c
pizuetguuoluu5lob
e-ooquGunqL-ooir
(Odl eb#1,gl6i)orou,Lo6gri,Glpur goi:,un
dDa))

co1 l<2, c
Bcxo.r{b $}oniaofloD ano,cuu@Lb
e-@flol oreooooleir& €eon$g't

onrdluuggglgoi:

silO 2 piLqouqLb dCUaorqb
4 gnelqe-oworflob

trpOBu'ourb,gjaDmrsn'6D[b,
cc2 ]<2,C

gnoflurrrirooir,
@ooouaoft ,anu-roefu ,aafl ooir,upruaeir

DD&b
ettr)66lre-@fi qoalsnonl dl uuCIFEtS

ou,

K4, 53

c a'our6loil s-@ur6fl6i)
@oloroeft ,onuloeir,aoflsoil tDDUrb
uprioeir Gunoirm orabraoeir

ccz K2,C

€ gnerqrdlsb e.-ooreiileb
eril ounirqqeeir,upon oefu Eurairp
eroloaoit

co2 K 2 , C

ee[irordnlddirseir,oo16ano5] osir
Guncif eroaaeir

co2

etalq 3 e--ffir6fl6h uarirun@Lb e-oiirgur-b Gp6DOulD
I e-oiilcuulrrjr e-ooerileil gtenerl co3 K2, C

tbntr)6D,8@0rurb6D rDpUIlD
onon€giq gi$$enero-o'oq66)6rrgt

rreuorooluu@g5lO6i)

K1,  S1
c e-oiirgrD Gpqb

(orooeu,pariu ooi:,urcnsu)
co3 K2, C

1 lomquoiunL-Eeb pudprfl oir
eflrmrbGanLbusb uoiiru

co3' t<2, c

1 e-oiimtpa5lah uoifq
e-oiiu an,$afi uor,Glonfl uuar,u@(66rt@r
,b6r6euor€unoh8oler

co3 K2, C K4, 52

sa)O 4 pr6l@ ogopnur$d6$ e-6odol
1 gL6lpir egrgnulg$oil

plomild;€o$uz-onqooh
uSnilu-tu gtqoofl oil Gleebeirir
looel.ern5l u-rerh looeir.

c04 K2, C

pnofs e-6oorq upebo$pneir
GrpuGD er$o un$uqoefi 15dlgA

ra6oorflL-rb Gpqonaaoeb Glou-rgl
onGlemnofl ulna erofiurJ$gei:

K4, 51

1 Guoirgir e-oorq,ergpmrir
loorq,eoaLbarrLou Glumirqir
e-@orol,olrh e-@'orot.6rUnoe-ffircl

co4 K2,C

1 l oorqGe ud $ gp! orar, u ri;6 eir Lb
6teurulrir (gD@D,e--nuroleri)gpoSloir
16lon:

co4 K2,
C

1 lonqufr$lu-rpLbrS6ors c04 K2.C
sol6 5 s-trr6fl6ir #lBooilacorb drioteorlrjl

1 looterllotneb eldluJuu@b Glgngleil
gocirGor$glrb

co5 K5, C Dnb loihqtLb e-66ul6liloldrr
oeleirnGlpsilsurD urgtonBaalrb
(enGlarrnerflurno ou.tnn Gleuro)

K5, 54

Cog*i*ive Frocess r Kt - Ii.emernbering H2 * Understanding H3 - Applying K4 - Analyzi:rg KS -
Ivaluating H{i - Creating
Knowledge llimensien : |'- li'actual C - Conceptr:al ? - Frocedural VIC - I{eta {ognitive
Fsychernotcr llcntain : 5l--l*ritation 5?-lvlanipulation 53-llrecisin* $4-Articulation 55-l{ati"iralization



1 s-oourq cfl$eefi, e-a,fiolu Glunuloeh co5 t<2, c DtIlD 9__66I@l1D 9_6$rq g_O5.Xndr

or[ourr6t, anaru8un&dlorroit
etou$g on$glrb erpoir dleir

Ooi66CUri;gr.b Glunutaoir
roolp6ouulr e-6rir6Dt o6ir

erllomdl6ooi:

1 gldpfoeft oahan enufir-r-nfoefi co5 K2. C
1 erllorenu-r gbp5lsil uairarrL- @

rf,lmtotorrirasir
co5

e-dffiolloh dki;ooboqgrb $riqaqgrD. co5

urfcnor ryroboeh
1. Ga.po&dotnurLb, gr-6lpri e-ffiral, e-il469'L6ltpnfnutd'dl dlOAtorroni, Glsflircrrff, 2003
2. osrb.@1rudl qj'ouroi,e-arrq r4$ grb,erller-air r5lryaqrb,Geaircn ait, 2n14
3. a.or5l$$urrar$ Ooh,Ot6lpf eneiul,groqeir q6Oo 06borb,6lcdirfirr@r, 2OO3

Copritive Process r K1- - llemernbering K2 - Understanding K3 - Applying K4 - Analyzing KS -
Hl'aluating K6 - Creafing
Knowledge Dimension : F'- Factual C - Concepfual P - Procedural MC - $leta Cognitive
Psychomotor Domain : 51-lmitation S2-Manipulatiorr 53-Precision S4-Articulation 55*Naturalizatio*



Course Name Part I - HINDI -tCffif, eilftrq

er{q cqrfi rik qqlsffi Fn
elut

Programme Name
B.Voc Food Science

and Nutrition

Course Code lSBFSNLHOl
Academic

Ye
ar Introduced

2018 -2019

Type
0

f
Course

Theory Semester

Unit/Module
Title

Intended
Learning
Outcomes

Learning
Outcomes

Hours of
Instruction

L+Tu+Te=To

FrS-r

66e-firqt

Frr{Eq-ffdr-

"Tutari"-W-

mef,{-t{T-
rl-"IT-?fdE-

a36-ffi-
rFsIT- s-{r{':}-

Glgi:iT- 6fr51am)'

seqfl':Fsn
aa4&T,:) eT,:),i

3ff6{:.\ Effir 8Tfri:rl .

5')- rarcryc
+*T-teErcryc-
uam*ra'+*;a
FIl6- ffir,'d-{Qu[

t56Wl;ffr/

Able to understand the
history of food items
from ancient India.
Able to understand the
different fypes offood
materials consumed by
Indians.
Able to understand
the effect offoreign
foods in Indian food.
Able to understand the
influence of climatic
factors in the food habits
of India.

4+4+4:I2

ErS-z

(d-: 44r::t ff') ;nr::llF

raTriE - Gl.{

1':)u5qr1,TTrtr{,:i- Ertr]ll GI{-

iwr m) dnarjl-
TFI{:!}- ;{Er:!} w).

Able to understand various
food habits of Indians,
such as sweets, appetizet,
liquid items, leafu
materials, vegetables,
flowers, fruits, meat from
animals, birds, fishes,
crabs etc..

4+4+2:10

Ccg*ifive Process : K1 - l{emernLrering KZ - Undcrstarrding K3 - Applyi:tg {4 - Analyzit'tg K5 -

ilvaluatlng H{' - Creating
Kn*wtedge !)imensisn : F'- {ractual { - Conceplual P - Procedural MC - lvleta f,ognifive
Fsychomotor llornain : 51-lxiitation 5?-&lanipulati*n $3-Precisi** $4-Articulation 55-Naturalizatia:r



JI;IriI- ?TeTi:il

rE:.'lq,dra,jl-
rDFtt:;It6i:t

fiIdFtr:!I-

riqr+qr-t

ryqrt *r

il;rrJI-
tunkapattira
;rqrjl*'r

ill;Ir:-\-

431qt::146r-\

fiT dFrrJI-

mtrg 4qr-\ -

fulr::raqr-ql-*tlqt-t
tE:!T Efi'f qffiIi:t-

lf l-fifi{1':flfi tf ':iff,r jI aEi-T

fiTd6rrj[_ aqr-elw)
rre,r

ErS-s

t-s d{

*) drar-t- flr:Tt+l
f,rar:ll- qq- fq.

drff- f,{-Erddrff-
m'€qrrff- {rr
draril- ir€?r

TqT.q.{Tr

il.fr- artrarff-
qra*-arfr- *
m'.sr er-5e drff-
efsrrff-fre
*a16qsTfi|;T

*- drfr -srrrq *
drfr-

Able to understand the
availability of different
types of vegetables in
various regions of India.
Able to understand the
consumption of different
food items in morning,
noon, evening and night
times.
Able to understand various
modesof food
consumption like the items
used for eating, used as
snacks, used as drinks,
consumed by licking etc.,
Able to understand the
food items consumed by
poor, used tooffer food to
God.

4+4+2:10

Cog*itive Process : K1 - tlenrembering HZ - Uncierstanding K3 - Apptying K4 - Analyziqg KS -
Hvaluatiug K{i - Creating
Knewleiige llimensisn : F'- liactual C - Co*ceptual P - Ilrocedural MC - il{eta {ognifit'e
Fsychsniotor llcraraln : 51-lniitation 5l-lvlaxipulation 53-Precision $4-Articutration 55-Naturalization



*")'qr)'m-\ drar:!I-
arff-a;5q6q-

;Trrtr+rtdr*t
Ff,,Iq/

HTFRT

?rS-+

areiurdrfr*grfrrq

3itq -EFT
qr) r*Tq 3ifq -q-fr t
*Frq- srg *- trfrTq-
strFtrrtrqrq-rK

ru fr * *Fr{r-
r i lwqtr*rq-rrs

t r*.rq- erdiq i:i[

t-t t r*rq-
F,:.tff *'rorq-
TtlrTEsT t r*rq -

?rqTtn- *' qfi'rq -
qrtq t effirq-
3itq$rfr *. en I

Able to understand
the different types of
food spoilage.
Able to understand
the believes related
to food and their
consumption.
Able to understand the
food items consumed by
various people like rich,
poor, female, bramins,
widows,
soldiers, during fasting etc.,
Understanding the status
food in
dav-to-dav life.

I+4+2:10

Er* -s

qrsrs,rS- 13[rq
ffil7rfi-6-qqt l.:)*

c

rt +l
nffiflt6t-qr**qt6T

ftrd-srfffl -

ryr::.) *-r+rq 3lfq
rcr#irrr

Able to understand the
various methods of food
storage and food
processing to prevent
food from its spoilage.

I+4+4=12

Total Hours of Instruction 14 (18*3)

C*pritive Process I K1 - llenreinberlng H2 - Understanding K3 - Applyiug K4 * Analyzing K5 -
Eval.uating H{i.-Creating
Kncwledge !)imensian : !'- $actual {l - Coaceptual f - Procedural MC - Iv{cta Cognitive
Fsy*fu*rnatar llomai* : $1-lmitation Sil-lvlanipulation 53-Precisiqrr: $4-Articulation 55-Naturalization



Cognitive  Process           :  K1 - Remembering     K2 - Understanding     K3 - Applying     K4 - Analyzing     K5 - Evaluating     K6 - Creating       
Knowledge Dimension  :  F - Factual    C - Conceptual      P - Procedural      MC - Meta Cognitive 
Psychomotor Domain    :  S1-Imitation    S2-Manipulation      S3-Precision       S4-Articulation        S5-Naturalization 

 

Course Name Part II -Functional 
English Priactical -I 

Programme Name B.Voc. Food Science and Nutrition 

Course Code 18BFSNE01 Academic Year Introduced 2018-19 
Type of 
Course 

Practical Semester I 

COURSE OUTCOMES 
On completion of the course, the students will be able to 

CO1 Use the basic language skills and vocabulary skills 
CO2 Utilize vocabulary better and clarify unfamiliar text 
CO3 Handle a situation with critical thinking 
CO4 Present an idea ussing mind maps 
Mapping of Cos with Pos, PSOs 

Cos / Pos& 
PSOs 

 
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 3 2 2 2 2 2 2 2 2 
CO2 3 2 2 2 2 2 2 2 2 
CO3 3 2 2 2 2 2 2 2 2 
CO4 3 2 2 2 2 2 2 2 2 
1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
 

Unit/Module 
 

                                       
Objectives 

Hours of 
Instruction 

Tu+P+Te=To 
Art of Listening To understand the basics (LSRW) of Language skills 3+8+3=14 
Art of Reading To exemplify ones reading skills 3+8+3=14 
Art of Speaking To express onself in a more effective way 3+8+3=14 
Art of Vocabulary To enrich their vocabulary 3+8+3=14 
 Art of Writing To pen down ideas and thoughts into words 3+10+3=16 

Total Hours of Instruction 72 (18*4) 
Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 

COURSE PLAN 

 

UNIT –II   Art of Reading 

Module/Experiment 
No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain 
level 

UNIT – I     Art of Listening 

a)  Basics of Listening 
CO1 K3P Listening to audios, videos 

with subtitiles 
P1 

b)  Active Listening 
CO2 K3P Listening to day to day 

conversations  
P2 

c)  Kinds of Listening CO1 K4P Listening to audio books  P1 

d)  Factors that hamper listeining 
CO3 K3P Listening to news and 

intrepreting it 
P3 

e)  Listening Tips 
CO3 K4 P Listening to english 

songs and speech 
P1 



Cognitive  Process           :  K1 - Remembering     K2 - Understanding     K3 - Applying     K4 - Analyzing     K5 - Evaluating     K6 - Creating       
Knowledge Dimension  :  F - Factual    C - Conceptual      P - Procedural      MC - Meta Cognitive 
Psychomotor Domain    :  S1-Imitation    S2-Manipulation      S3-Precision       S4-Articulation        S5-Naturalization 

 

a)  
Reading is a Cognitive process 

CO1 K3 P Reading newspaper, magazines 
short stories & scrolling messages 

P1 

b)  Benefits of reading CO1 K4 P Reading comprehension P2 
c)  

Different Types of Reading 
CO3 K4 P Reading sub titles and elucidating 

the meaning  
P2 

d)  Tips for effective reading CO2 K5 P Reading fictions  P1 
e)  

The SQ3R Techniques 
CO5 K4 P Jumbled sentences 

Paraphrasing a paragraph / 
sample / data 

P3 

UNIT –III     Art of Speaking 
a)  Importance of 

communication 

CO1 K4 P Explaining informations/process 
of recipie 

P1 

b)  
Barriers of Communication 

CO1 K4 P Self introduction  
Speech on a given topic 

P4 

c)  Tips for effective 
communication  

CO2 K4 P Complete a open end story 
Dialogue writing 

P5 

d)  
Tips for Powerful Presentatin 

CO4 K5 P Conversing to a group about a 
topic 

P3 

e)  Explaining / Justifying / Giving 
Reasons  

CO5 K6 P Narrate a book that you have read P3 

UNIT-IV     Art of Vocabulary 
a)  Vocabulary 

Enrichment:Synonyms, 
Antonyms, Homphones 

CO2 K3 P Phrasal verbs 
Daily activity – 5 words with 
synonyms, antonyms  

P1 

b)  
Spelling rules 

CO2 K3 P Exercise on Homophones and 
homonhyms  

P1 

c)  
Idioms and phrases 

CO3 K3 P Idioms 
Tongue twisters 

P2 

d)  
Common errors 

CO3 K3 P Exercise to check spelling rules 
Apps to listen the 
pronunciation of words 

P2 

UNIT –V     Art of Writing 
a)  

Note Making 
CO4 K5 P Exercise on note making 

Journal writing  
P3 

b)  Precis Writing CO4 K5 P  Preci writing  a paragraph    P3 
c)  

Pharagraph writing 
CO5 K5 P Writing a paragraph about a topic  

Hints development 
P3 

d)  
Creative writing 

CO5 K5 P Story writing 
Note taking 

P4 

 
 

REFERENCES 
 

REFERENCE BOOKS 
1 Alex. K. 2011. Soft Skills: know yourself and know the world. S.Chand & Co: New Delhi  
2 Heasley, Ben, Lyons, Liz Hamp. 2008. Writing: A Course in Writing Skills for Academic Purpose. Cambridge 

University Press: Cambridge 
3 Murcia, Marianne Celce, Donna M. Brinton, Janet M. Goodwin. 2004. Teaching Pronunciation. Cambridge 

University Press: Cambridge 
4 Redston, Chris &Gillie Cunningham. 2005. Face 2 Face. Cambridge University Press: Cambridge 

 
 



Cognitive  Process           :  K1 - Remembering     K2 - Understanding     K3 - Applying     K4 - Analyzing     K5 - Evaluating     K6 - Creating       
Knowledge Dimension  :  F - Factual    C - Conceptual      P - Procedural      MC - Meta Cognitive 
Psychomotor Domain    :  S1-Imitation    S2-Manipulation      S3-Precision       S4-Articulation        S5-Naturalization 

 

Course Name Core I-Science and Handling of 
Raw Materials 

Programme Name B.Voc Food Science and 
Nutrition 

Course Code 18BFSNCO1 Academic Year 
Introduced 

2018 - 2019 

Type of 
Course 

Theory Semester I 

COURSE OUTCOMES 
On completion of the course, the students will be able to 

CO1: Identify the food raw materials and assess the quality of goods 
CO2: Differentiate the uses and learn harvesting practices 
CO3: Describe the uses and assess production trend 
CO4: Interpret techniques for storage and transportation 
CO5: Distinguish the types and compare storage conditions and inspection. 
Mapping of COs with POs, PSOs 

COs /Pos 
&PSOs 

 
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 3 2 3 3 3 3 3 3 3 
CO2 3 2 3 3 3 3 3 3 3 
CO3 3 2 3 3 3 3 3 3 3 
CO4 3 2 3 3 3 3 3 3 3 
CO5 3 2 3 3 3 3 3 3 3 
1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
Unit/Module 

 
Objectives 

Hours of 
Instruction 
L+Tu+Te=To 

Cereals, Pseudo cereals, 
Millets andPulses 

To identify types, production, storage and uses 7+1+1=9 

Fruits and Vegetables To identify types and learn post harvesting practises 7+1+1=9 
Nuts & Oilseeds To compare and distinguish the production trends and 

harvestingpractises 
7+1+1=9 

Spices & Condiments To   identify   the   uses  and  learn production trends and 
harvestingpractices 

6+1+1=8 

Milk & Egg To learn about the production, storage, uses and 
transportation 

6+1+1=8 

Fleshy Foods (Meat, poultry & 
Sea foods) 

To identify the types and compare the storage techniques 7+1+3=11 

Total Hours of Instruction 54 (18*3) 
L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 
 
COURSE PLAN 

 
Unit/Chapters 

Intended learning 
Outcomes 

CO(s) 
Mapped 

Cognitive 
Level/KD 

 
Psychomotor domain activity 

Psychomotor 
domain level 

UNIT I: Cereals, Pseudo cereals, Millets and Pulses 

 
1. 

Production trend, 
Classification 
Distribution channels 

 
CO1 

 
K1,F 

Identify the types and assess the 
household purchasing trend and 
diversity 

 
K3,S2 



Cognitive  Process           :  K1 - Remembering     K2 - Understanding     K3 - Applying     K4 - Analyzing     K5 - Evaluating     K6 - Creating       
Knowledge Dimension  :  F - Factual    C - Conceptual      P - Procedural      MC - Meta Cognitive 
Psychomotor Domain    :  S1-Imitation    S2-Manipulation      S3-Precision       S4-Articulation        S5-Naturalization 

 

2. Domestic and Industrial use CO1 K1,C Demonstrate the uses of Cereals 
by creating pamphlets/charts 

K3, S3 

 
3. 

Structure and Nutritive 
value andComposition 

 
CO1 

 
K2,C 

Create a dummy model of grains 
and display their parts 

 
K6, S3 

 
 

4. 

Storage structure and 
methods; Government 
initiatives for food storage; 
Requirements for safe 
storage 

 
 

CO1 

 
 

K2,C 

 
 
Visit any Food Corporation of 
India – grain Storage Godown 

 
 

K5, S5 

UNIT II: Fruits and Vegetables 
5. Production trend, 

Classification, Domestic and 
Industrial uses; Structure 
and Nutritivevalue 

 
 

CO2 

 
 

K1,C 

 Collect and display different 
types of fruits and 
vegetables  

 Identify the nutritive value 
of fruits and vegetables 

 
 

K4,S3 

6. Harvesting practices, tools 
and containers 

CO2 K2,C Create a Model of Different 
harvesting tools and containers 

K6,S3 

7. Storage  conditions, 
structures and  methods/ 
techniques, Government 
initiatives for foodstorage 

 
CO2 

 
K2,C 

Draw the Layout of Different 
Storage area of Fruits and 
Vegetables 

 
K6,S3 

8.  
 
Transport mode and 
methods; Distribution 
channels 

 
 
 

CO2 

 
 
 

K2,C 

 Collect  Pictures 
representing different 
modes of transport of fruits 
andvegetables 

 Visit a Government 
Distribution Centre 
(Uzhavar Santhai)and 
Submit a report 

 
 
 

K5,S5 

9. Batch inspection and Quality 
checking of distributed 
goods 

 
CO2 

 
K2,C 

Inspect the quality of Raw 
Materials and submit a Quality 
Analysis report 

 
K5,S3 

UNIT III: Nuts & Oilseeds 
10. Production  trend; Types; 

Structure and Nutritive 
value; Domestic and 
Industrialuses 

 
CO3 

 
K2,P 

Collect and Identify samples of 
different nuts and oilseeds and 
display their nutritive value 

 
K2,S2 

11. Collection Techniques/ 
Harvesting methods 

CO3 K2,P Create a model of different 
harvesting tools and containers 

K6,S3 

12. Storage  condition, 
structures and methods/ 
techniques 

 
CO3 

 
K2,P 

Draw the layout of different 
storage area of nuts and 
oilseeds 

 
K6,S3 

13. Transport mode and 
methods 
Distribution channels 

 
 

CO3 

 
 

K2,P 

Collect pictures representing 
different modes of transport of 
nuts and oilseeds 

 
 

K4,S3 

14. Batch inspection and Quality 
checking of distributed 
goods 

 
CO3 

 
K4,MC 

Inspect the quality of raw 
materials and submit a quality 
analysis report 

 
K5,S3 

UNIT IV: Spices & Condiments 
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16. Production trend; Structure 
and Nutritive value; 
Classification of Spices & 
Condiments 

 
 

CO4 

 
 

K2,C 

Collect and Identify samples of 
different Spices and Condiments 
and display it with their 
nutritive value (Model Display) 

 
 

K2,S3 

17. Harvesting 
techniques/methods 

 
CO4 

 
K2,C 

Create a Model of Different 
harvesting tools and containers 

 
K6,S3 

18.  
Domestic and Industrial 
uses 

 
CO4 

 
K2,C 

Collect paper cuttings/journal 
articles/Newsletters regarding 
the benefits of different spices 
and condiments 

 
K4,S4 

19. Storage condition, 
structures and methods/ 
techniques 

 
CO4 

 
K2,C 

Draw the Layout of different 
storage methods for Spices and 
Condiments 

 
K3,S3 

20.  
 
Government initiatives for 
food storage; Transport 
mode and methods; 
Distribution channels 

 
 
 

CO4 

 
 
 

K2,C 

 Illustrate the transportation 
methods and storage 
techniques of spices 

 Visit a farm or plantation 
region of any spice and 
report their harvesting, 
preprocessing, transportation 
and storageof Spice or 
Condiments 

 
 
 

K5,S5 

21. Batch inspection and quality 
checking of distributed 
goods 

 
CO4 

 
K5,MC 

Inspect the quality of raw 
materials and submit a quality 
analysis report 

 
K5,S3 

UNIT V: Milk & Egg 
22. Production trend; types; 

composition and nutritive 
value 

 
CO5 

 
K2,C 

Create a model for different 
types of eggs and display it. 

 
K6,S2 

23. Domestic and Industrial 
uses 

 
CO5 

 
K2,C 

Collect paper cuttings/journal 
articles/Newsletters regarding 
the benefits of Milk and Eggs 

 
K3,S3 

24.  
Storage condition, 
structures and methods/ 
techniques 

 
 

CO5 

 
 

K2,C 

 Draw the layout of different 
storage methods of eggs 

 Visit a milk collection and 
storage center and submit a 
report 

 
 

K3,S3 and S5 

25. Transport mode and 
methods;  distribution 
channels 

 
CO5 

 
K2,C 

Draw a flow chart about the 
distribution channel of eggs 
and milk 

 
K3,S3 

26.  
Batch inspection and quality 
checking of distributed 
goods 

 
 

CO5 

 
 

K2,MC 

 Demonstrate the quality of 
eggs using different quality 
assessmentcriteria 

 Demonstrate the adulteration 
test formilk 

 
 

K5,S3 

UNIT VI: Fleshy Foods (Meat, Poultry & Sea foods) 
27. Production trends; types; 

domestic and industrial 
uses; batch inspection and 
quality checking of 
distributed goods 

 
 

CO6 

 
 

K2,C 

 
Draw a graph/pie chart on the 
recent production trends on the 
fleshy foods inIndia 

 
 

K3,S3 
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28. Structure and composition; 
nutritive value; cuts and 
grades 

 
CO6 

 
K2,C 

Create a model of different cuts 
of fleshy foods (Meat, Poultry 
and Sea Foods) 

 
K6,S3 

29. Storage condition, 
structures and methods/ 
techniques; transport mode 
and methods;distribution 
channels 

 
 

CO6 

 
 

K2,C 

 
Draw the layout of cold storage 
of fleshy foods 

 
 

K3,S3 
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Course Name Allied I - Food Science 

and Chemistry 
Practical I 

Programme Name B.Voc. Food Science and Nutrition 

Course Code 18BFSNA01 Academic Year Introduced 2018 - 19 
Type of 
Course 

Practical Semester I 

 
COURSE OUTCOMES 

 
On completion of the course, the students will be able to 

CO1: Recognize different types of food items available 
CO2: Demonstrate physical verification tests for foods 
CO3: Perform quality estimation tests and assess selection criteria 
Mapping of COs with POs, PSOs 

COs / POs& 
PSOs 

 
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 1 2 3 3 3 3 3 3 3 
CO2 1 2 3 3 3 3 3 3 3 
CO3 1 2 3 3 3 3 3 3 3 
1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
 

Unit/Module 
 

Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

CO1: To identify the types of foods 3+12+3=18 
CO2: To assess purchasing trend and selection criteria 3+12+3=18 
CO3: To interpret the raw material quality 3+12+3=18 
Total Hours of Instruction 54 (18*3) 

Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
 
COURSE PLAN 
 

Module/ 
Experiment 
No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor domain activity Psychomotor 
domain level 

MODULE I Cereals, Pseudo cereals, Millets and Pulses 
1. Identifying the types 

of raw materials 
CO1 K4, P Create a chart displaying cereals, 

pseudo cereals and millets with its 
scientific, colloquial and English names 

S3 

2. Assessment of 
household purchasing 
trend and diversity 

CO2 K4, P Examine the consumption pattern of 
food commodities in their household 
and distinguish it using a bar 
chart 

S2 

3. Quality analysis of raw 
material under storage: 

a. Physical 
examinationfor 
infestation 

CO3 K4, P Develop a video demonstrating the 
quality verification tests for food 
samples 

S4 
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 b. Storage 
condition 
assessment, 
Temperature 
andRelative 
Humidity 

    

MODULE II Fruits and Vegetables 
4. Assessment of household 

diversity in consumption of 
fruits and vegetables 

CO2 K4, P Examine the consumption 
pattern of food commodities 
in their household and 
distinguish it using a pie 
diagram 

S2 

5. Identification of the 
types of fruits and 
vegetables 

CO1 K4, P Collect pictures of rarely 
available fruits and 
vegetables in our state and 
give a note on it 

S1 

6. Maturity index 
determination 

CO3 K4, P Visit a nearby market and 
assess the reason for 
wastage of fruits and 
vegetables 

S3 

7. Physical selection criteria 
for fresh fruits 
and vegetables 

CO3 K4, P Develop a video content 
interpreting selection 
criteria 
of fruits and vegetables 

S3 

MODULE III Nuts and Oilseeds 
8. Assessment of household 

diversity in 
consumption of nuts and 
oilseeds 

CO2 K4, P Examine the consumption 
pattern of food commodities 
in their household and 
distinguish it using a graph 

S2 

9. Quality checking of raw 
materials – Physical 
verification 

CO3 K4, P Prepare a document stating 
the advantages of using nuts 
and oilseeds in our diet 

S1 

MODULE IV Spices and Condiments 
10. Assessment of household 

diversity in 
consumption of spices and 
condiments 

CO2 K4, P Examine the consumption 
pattern of food 
commodities 
in their household and 
distinguish it using a 
diagram 

S2 

11. Quality checking of raw 
materials - Physical 
verification 

CO3 K4, P Collect and compile data on 
the usage of spices in our 
diet. 

S2 

MODULE V Milk and Egg 
12. Determination of density 

and soluble 
solids in milk 

CO3 K4, P Visit nearby milk 
collecting booth and 
collect data on the quality 
estimation of milk 

S2 

13. Assessment of household 
diversity in consumption 
of milk 
and egg 

CO2 K4, P Examine the consumption 
pattern of food 
commodities in 
households 

S2 

14. Egg quality evaluation CO3 K4, P Visit a poultry farm and 
reproduce data on the 
quality estimation of 

S2 
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eggs 

MODULE VI Fleshy foods 
15. Assessment of household 

diversity in consumption 
of fleshy 
foods 

CO2 K4, P Examine the consumption 
pattern of food 
commodities in households 
and distinguish it 

S2 

16. Identification of types of 
meat 

CO1 K4, P Collect different varieties of 
meat and identify ways to 
distinguish it 

S3 

17. Selection criteria of 
fleshy foods 

CO3 K4, P Demonstrate the selection 
criteria techniques for fleshy 
foods 

S2 
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Course Name Val. Edu.I-Yoga and 

Fitness - Practical 
Programme Name B.Voc. Food Science and 

Nutrition 
Course Code 18BFSNV01 Academic Year 

Introduced 
2018 - 19 

Type of 
Course 

Practical Semester I 

 
COURSE OUTCOMES: 

On completion of the course, the students will be able to 
CO1: Improve their concentration and breathing 
CO2: Integrate the moral values and ethics in their life 
CO3: Enhance the academic andco-curricular activities, heightened awareness and balanced 

attitude for social activities 
Mapping of COs 
with POs, PSOs 

COs 
/ 
Pos& 
PSOs 

 
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 1 2 2 2 2 2 2 2 2 
CO2 1 2 2 2 2 2 2 2 2 
CO3 1 2 2 2 2 2 2 2 2 
CO4 1 2 2 2 2 2 2 2 2 
CO5 1 2 2 2 2 2 2 2 2 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
S.N
o. 

 
Unit/Module 

 
Objectives 

Hours of 
Instructio

n 
L+Tu+Te=

To 
1. Unit – IStanding postures ofyoga  Perform the different postures of 

yoga 
 Imbibe yoga work out lifestyle as 

a adjunct of Good health and 
Wellness 

2+2+2=6 
2. Unit-II Sitting postures of yoga 2+2+2=6 

3. Unit-III Prone postures of yoga 2+2+2=6 

4. Unit-IV Supine postures of yoga 2+2+2=6 
5. Unit-V Breathing Exercises and 

Kiriyas 
2+2+2=6 

6.  Unit-VI Dharana and Meditation 2+2+2=6 

Total Hours of Instruction 36(18*2) 

L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 
 

OUTCOME BASED EDUCATIONAL ACTIVITIES FOR THEORY: 
S.No.  

Name of the Activity 
 

CO(s) 
Mapped 

Cognitive 
Level / KD 

Psychomotor 
domain 
activity 

Psychomot 
or domain 

level 
Unit – I Standing Postures of yoga 

1. Tadasana (Mountain Pose)  
 
 
 
 
CO1,CO2, CO3 

 
 
 
 
 

K3,P 

 
 
 

1. Demonstration 
andpractise 

2. Watch video 

 
 
 
 
 

S1, S2,S3 

2. Arthakatti Chakrasana 
3. Virabhadrasana III (Warrior 

III) 
4. Padhakasthasana 
5. Artha Chakrasana 
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6. Thirikonasana prsentation 

7. Parivirutha Thirikonasana 
8. Ukattasana 

Unit-II Sitting Postures of Yoga 

1. Vajrasana  
 
 
 
CO1,CO2, CO3 

 
 
 
 

K3,P 

 
 

1. Demonstration 
andpractise 

2. Watch video 
prsentation 

 
 
 
 

S1, S2,S3 

2. Sasangasana 
3. Pachimottanasaana 
4. Baddhakonasana 

5. Artha padmasana 
6. Padmasana 

Unit-III Prone Postures of Yoga 
1 Maharasana  

CO1,CO2, CO3 
 

K3,P 
1. Demonstration 

andpractise 
2. Watch video 

presentation 

 
S1, S2,S3 2 Dhanurasana 

3 Pujangasana 
4 Salabasana 

Unit-IV Supine Postures of Yoga 
1 Sethubanadasan  

 
 
 
 
 
CO1,CO2, CO3 

 
 
 
 
 
 

K3,P 

1. Demonstration 
andpractise 

2. Watch video 
presentation 

 
 
 
 
 
 

S1, S2,S3 

2 Sarvangasana 
3 Pavanamuktasan 
4 Halasana 
5 Matsyasana 
6 IRT 
7 QRT 
8 DRT 

9 Savasana 

Unit-V Breathing Exercises and Kiriyas 
1 Tiger Breathing  

 
 
 
 
CO1,CO2,C03  

 
 
 
 
 

K3,P 

 
 
 

1. Demonstration 
andpractise 

2. Watch video 
presentation 

 
 
 
 
 

S1, S2,S3 

2 Rabid Breathing 
3 Dog Breathing 
4 Nadi Suthi 
5 Kapabathi 
6 Basthirika 
7 OMM Chanding (AAA, UUUU, 

MMMM) 
Unit-VI Dharana and Meditation 

1 Yama niyama  
CO1,CO2,C03  

 
K3,K4,K5 

1. Demonstration 
andpractise 

2. Watch video 
presentation 

 
S1, S2,S3 2 Dharana 

3 Dhiyana (Meditation) 
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3 Gajjar, Nilesh “Effect of Yoga Exercises on Achievement, Memory and Reasoning Ability”, 
International Journal 
for Research in Education, December: 2012, 1:1, 34-53. 

 
  



Cognitive  Process           :  K1 - Remembering     K2 - Understanding     K3 - Applying     K4 - Analyzing     K5 - 
Evaluating     K6 - Creating       
Knowledge Dimension  :  F - Factual    C - Conceptual      P - Procedural      MC - Meta Cognitive 
Psychomotor Domain    :  S1-Imitation    S2-Manipulation      S3-Precision       S4-Articulation        S5-Naturalization 

 

 
Course 
Name 

Purchase Assistant -Mini 
Project 

Programme Name B.Voc. Food Science and Nutrition 

Course 
Code  

18BFSNMP01 
Academic Year 
Introduced  

2018 - 19  

Type of 
Course  

Mini Project Semester I 

 
COURSE OUTCOMES 
 
On completion of the course, the students will be able to 
CO1: Procure and store the Raw materials as per the industry needs 
CO2: Design the storage area as per the industry norms  

Mapping of COs with POs, PSOs 

COs /  
POs & PSOs 

PEO PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO1 PSO2 PSO3 PSO4 

CO1 3 3 3 3 3 3 3 3 3 3 
CO2 3 3 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 
 

Unit/Module Objectives 
Hours of Instruction 

Tu+P+Te=To 

Super Market 
Analysis of raw materials procurement and storage 
techniques in the Super Market. 

9 

Hyper Market 
Analysis of raw materials procurement and storage 
techniques in the Hyper Market 

9 

Mom and pop 
store 

Analysis of raw materials procurement and storage 
techniques in the Mom and Pop store 

9 

Food Industry  
Analysis of raw materials procurement and storage 
techniques in the Food Industry 

9 

Total Hours of Instruction 36(18*2) 

 Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
 
COURSE PLAN 
 
Module/Experiment 
No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

MODULE I – Super Market 

1.  Analysis of 
Purchasing 
Techniques of Raw 
materials  

CO1 K5 P Direct visit to 
supermarket & Interview 
with authorities and 
prepare a report. 

K4, K5 

2.  Assess the Storage 
area and   Explore 
Storage Techniques  

CO2 K5 P K4, K5 

MODULE II – Hyper market 

1.  Analysis of 
Purchasing 
Techniques of Raw 
materials  

CO1 K5 P Direct visit to Hypermarket 
& Interview with 
authorities and prepare a 
report. 

K4, K5 

2.  Assess the Storage 
area and   Explore 

CO2 K5 P K4, K5 
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Storage Techniques  

MODULE III – Mom and Pop Store 

1.  Analysis of 
Purchasing 
Techniques of Raw 
materials  

CO1 K5 P Direct visit to Mom-and-
Pop Store & Interview 
with authorities and 
prepare a report. 

K4, K5 

2.  Assess the Storage 
area and   Explore 
Storage Techniques  

CO2 K5 P K4, K5 

MODULE III – Food Industry 
1.  Analysis of 

Purchasing 
Techniques of Raw 
materials  

CO1 K5 P Direct visit to a food 
industry & Interview 
with authorities and 
prepare a report. 

K4, K5 

2.  Assess the Storage 
area and   Explore 
Storage Techniques  

CO2 K5 P K4, K5 

 
REFERENCES 
E. Learning Resources  
1 https://elearning.ficsi.in/s/store 
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Course 
Name 

Purchase Assistant -
Port folio 

Programme Name B.Voc. Food Science and Nutrition 

Course 
Code  

18BFSNPF01 
Academic Year 
Introduced  

2018 - 19  

Type of 
Course  

Semester I 

 
COURSE OUTCOMES  
 
On completion of the course, the students will be able to 

CO1: Compare and select the best quality of the raw materials for food processing industries 

CO2: 
 Identify the vendors to procure the cheap and best quality raw materials for food 
processing Industries  

Mapping of COs with POs, PSOs 

COs /  
POs & PSOs 

PEO PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO1 PSO2 PSO3 PSO4 

CO1 3 3 3 3 3 3 3 3 3 3 
CO2 3 3 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 
 

Unit/Module Objectives 
Hours of Instruction 

Tu+P+Te=To 
Perishable Foods  To identify and purchase the best quality of 

food items  
 To select suitable vendors to procure the raw 

materials. 
 To determine the selection criteria for all the 

raw materials 
 To assess the production and procurement 

procedures for all raw materials 

12 

Semi-Perishable Foods 14 

Non-Perishable Foods 12 

Processed foods 16 

Total Hours of Instruction 54 (18*3) 

 Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
 
COURSE PLAN 
 
Module/ 
Experiment 
No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor domain activity Psychomotor 
domain level 

MODULE I -PERISHABLE ITEMS 

1.  
Conductingmarket 
survey for the 
availability of raw 
materials 

CO1 K6 P Prepare a template for market 
survey 
Conduct market survey at 
different geographical location 
on the availability of perishable 
food items 

S3, S5 

2.  

Identify the 
procurement 
procedures 

CO2 K5 P Visit a market place near-by and 
collect the procedures followed 
for receiving quotation and 
preparing the comparative 
quotation for procuring raw 
materials 

S5, S3 

3.  Assess the selection 
criteria for each raw 

CO1 K4 P Prepare a chart depicting the 
good and bad quality of raw 

S3, S5 

Practical



Cognitive  Process           :  K1 - Remembering     K2 - Understanding     K3 - Applying     K4 - Analyzing     K5 - 
Evaluating     K6 - Creating       
Knowledge Dimension  :  F - Factual    C - Conceptual      P - Procedural      MC - Meta Cognitive 
Psychomotor Domain    :  S1-Imitation    S2-Manipulation      S3-Precision       S4-Articulation        S5-Naturalization 

 

material materials 

MODULE II SEMI – PERISHABLE ITEMS 

4.  
Conducting market 
survey for the 
availability of raw 
materials 

CO1 K6 P Prepare a template for market 
survey 
Conduct market survey at 
different geographical location 
on the availability of semi-
perishable food items 

S3, S5 

5.  

Identify the 
procurement 
procedures 

CO2 K5 P Visit a market place near-by and 
collect the procedures followed 
for receiving quotation and 
preparing the comparative 
quotation for procuring raw 
materials 

S5, S3 

6.  Assess the selection 
criteria for each raw 
material 

CO1 K4 P Prepare a chart depicting the 
good and bad quality of raw 
materials 

S3, S5 

MODULE III - NON – PERISHABLE ITEMS 

7.  
Conducting market 
survey for the 
availability of raw 
materials 

CO1 K6 P Prepare a template for market 
survey 
Conduct market survey at 
different geographical location 
on the availability of non-
perishable food items 

S3, S5 

8.  

Identify the 
procurement 
procedures 

CO2 K5 P Visit a market place near-by and 
collect the procedures followed 
for receiving quotation and 
preparing the comparative 
quotation for procuring raw 
materials 

S5, S3 

9.  Assess the selection 
criteria for each raw 
material 

CO1 K4 P Prepare a chart depicting the 
good and bad quality of raw 
materials 

S3, S5 

MODULE III – PROCESSED FOODS 

10.  
Conducting market 
survey for the 
availability of raw 
materials 

CO1 K6 P Prepare a template for market 
survey 
Conduct market survey at 
different geographical location 
on the availability of processed 
foods 

S3, S5 

11.  

Identify the 
procurement 
procedures 

CO2 K5 P Visit a market place near-by and 
collect the procedures followed 
for receiving quotation and 
preparing the comparative 
quotation for procuring 
processed foods 

S5, S3 

12.  Assess the selection 
criteria for each raw 
material 

CO1 K4 P  Collect samples of fresh and 
spoiled processed foods and 
exhibit 

S3, S5 

 
REFERENCES 
 
E. Learning Resources  

1 https://elearning.ficsi.in/s/store 
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technology 
consul t ing  

 
 OS describe what 

individuals need 
to do, know and 
understand in 
order to carry out 
a particular job 
role or function  

 
 OS are 

performance 
standards that 
individuals must 
achieve when 
carrying out 
functions in the 
workplace, 
together with 
specifications of 
the underpinning 
knowledge and 
understanding 

 

Food Industry 
Capacity & Skill 
Initiative  

FICCI office 

1, Federation House 

Tansen Marg  

New Delhi-110001 

91-11-23738760-70 

E mail: 
ceo.ficsi@ficci.com 
 
E-mail:  write the email  
address 

Qualifications Pack – Purchase Assistant – Food and 

Agricultural Commodities  
 

SECTOR: INFORMATION TECHNOLOGY- INFORMATION TECHNOLOGY ENABLED SERVICES 

(IT-ITES)ces Helpdesk Attendant 

SECTOR: FOOD PROCESSING  

SUB-SECTOR: FRUIT AND VEGETABLE, FOOD GRAIN MILLING (INCLUDING 

OILSEEDS), DAIRY PRODUCTS, MEAT AND POULTRY, FISH & SEA FOOD, BREAD 

AND BAKERY, ALCOHOLIC BEVERAGES, AERATED WATER/SOFT DRINKS 

OCCUPATION: PROCURING 

REFERENCE ID: FIC/Q7005 

ALIGNED TO: NCO-2004/3416.90 

A Purchase Assistant – Food and Agricultural Commodities is responsible for 

purchase of food and agricultural commodities. 

 

Brief Job Description: A Purchase Assistant – Food and Agricultural 

Commodities is responsible for purchase of food and agricultural commodities. 

S/he carries out activities such as processing purchase requisitions, raising 

purchase orders, identifying vendors and raising orders, ensuring timely delivery 

of orders, and maintaining inventories.  

 

Personal Attributes: A Purchase Assistant – Food and Agricultural Commodities 

must have the ability to plan, organize, prioritize, calculate and handle pressure. 

The individual must possess reading, writing and communication skills.  

 

EYE ON IT 
Current Industry 
Trends 
 

Suscipit, vicis praesent erat  

feugait epulae, validus indoles 

duis enim consequat genitus at. 

Sed, conventio, aliquip  

accumsan adipiscing augue 

blandit minim abbas oppeto 

commov.  

 

Enim neo velit adsum odio, 

multo, in commoveo quibus 

premo tamen erat huic. Occuro 

uxor dolore, ut at praemitto opto 

si sudo, opes feugiat iriure 

validus. Sino lenis vulputate, 

valetudo ille abbas cogo saluto 

quod, esse illum, letatio lorem 

conventio. Letalis nibh iustum 

transverbero bene, erat vulpu 

tate enim esse si sudo erat.  

 

 

SOFTWARE 
Monthly Picks 
 

Volutpat mos at  

neque  

nulla lobortis  

dignissim  

conventio, torqueo, acsi roto 

modo. Feugait in obruo quae 

ingenium tristique elit vel natu 

meus. Molior torqueo capio velit 

loquor aptent ut erat feugiat 

pneum commodo. 

Enim neo velit adsum odio, 

multo, in commoveo quibus 

premo tamen erat huic. Occuro 

uxor dolore, ut at praemitto opto 

si sudo, opes feugiat. 

Aptent nulla aliquip camur ut  

consequat aptent nisl in voco  

consequat. Adipsdiscing magna 

jumentum velit iriure obruo. damnum 

pneum. Aptent nulla aliquip camur ut 

consequat lorem aptent nisl magna 

jumentum velitan en iriure. Loquor, 

vulputate meus indoles iaceo, ne 

secundum, dolus demoveo 

interddfico proprius. In consequat os 

quadfse nudflla magna.  Aptent nulla 

aliquip camur utan sdl as consequat 

aptent nisl in vocoloc consequat ispo 

facto delore ergo maska forgeuit 

masca pala ergo sacrum lamap  

allacum dergo ipso aliquip mia sermi  

proprius.   quae nulla magna. Delenit abdo esse quia, 

te huic. Ratis neque ymo, venio illum 

 pala damnum. Aptent nulla aliquip camur ut  

  consequat aptent. Adipiscing magna jumentum 

   velit iriure obruo vel.Volutpat mos at neque nulla 

  lobortis dignissim conventio, torqueo, acsi roto 

  modo. Feugait in obruo quae ingenium tristique 

  elit vel natu meus. Molior torqueo capio velit loquor 

 aptent ut erat feugiat pneum commodo vel obruo 

mara duis enim consequat genitus. Enim neo velit 

adsum odio, multo lorem ipso mata irlosa. 

Introduction  

QUALIFICATIONS PACK - OCCUPATIONAL STANDARDS FOR FOOD PROCESSING  
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Qualifications Pack for Purchase Assistant – Food and 
Agricultural Commodities 

 

Qualifications Pack Code FIC/Q7005 

Job Role Purchase Assistant – Food  and Agricultural Commodities  

Credits (NSQF) TBD Version number 1.0 

Sector Food Processing Drafted on  23/08/2015 

Sub-sector 

Fruit & Vegetable, Food 
Grain Milling (including 
Oilseeds), Dairy 
Products, Meat and 
Poultry, Fish & Sea Food, 
Bread & Bakery, 
Alcoholic Beverages, 
Aerated water/ Soft 
drinks 

Last reviewed on 22/09/2015 

Occupation Procuring  Next review date 15/09/2016 

Job Role Purchase Assistant – Food and Agricultural Commodities  
 

Role Description 
A Purchase Assistant – Food and Agricultural Commodities 
handles purchase of food and agricultural commodities as per 
organization specifications and standards.  

NSQF level 

Minimum Educational Qualifications 

Maximum Educational Qualifications 

Level 4 

Class 12  

Not applicable  

Training 
(Suggested but not mandatory) 

1. Inventory management  

2. Supply chain management 

3. GMP 

4. HACCP 

5. QMS 

6. Computer basics and ERP  

7. Training in Food Safety Standards and Regulations (as per 

FSSAI) (Mandatory) 

Minimum Job Entry Age 18 years 

Experience 
2-3 years experience in handling  purchase of food and 

agricultural commodities 

Applicable National Occupational 

Standards (NOS)   

Compulsory: 
1. FIC/N7013 Handle purchase requisitions  

2. FIC/N7014 Raising and process  purchase order and 

inventory management  

3. FIC/N7015 Complete documentation and record 

keeping of purchases and inventory 

4.FIC/N9001 Food safety,  hygiene and sanitation for 

processing food products  

  Optional: 
    N.A. 

Performance Criteria As described in the relevant OS units 
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Qualifications Pack for Purchase Assistant – Food and 
Agricultural Commodities 

 

Keywords /Terms Description 

Sector Sector is a conglomeration of different business operations having similar 
businesses and interests. It may also be defined as a distinct subset of the 
economy whose components share similar characteristics and interests. 

Sub-sector 
Sub-sector is derived from a further breakdown based on the 
characteristics  and interests of its components. 

 

Occupation 
Occupation is a set of job roles, which perform similar/related set of 
functions in an industry. 

Function 

Function is an activity necessary for achieving the key purpose of the 
sector, occupation, or area of work, which can be carried out by a person 
or a group of persons. Functions are identified through analysis and form 
the basis of OS. 

Job Role 
Job role defines a unique set of functions that together form a unique 
employment opportunity in an organization. 

OS 

OS specify the standards of performance an individual must achieve when 
carrying out a function in the workplace, together with the knowledge and 
understanding they need to meet that standard consistently. Occupational 
Standards are applicable both in the Indian and global contexts. 

Performance 
Criteria 

Performance Criteria are statements that together specify the standard of 
performance required when carrying out a task. 

NOS 
NOS are Occupational Standards which apply uniquely in the Indian 
context. 

Qualifications Pack 
Code 

Qualifications  Pack  Code  is  a  unique  reference  code  that  identifies  a 
qualifications pack. 

Qualifications Pack 
Qualifications Pack comprises the set of OS, together with the educational, 
training and other criteria required to perform a job role. A Qualifications 
Pack is assigned a unique qualification pack code. 

Unit Code 
Unit  Code  is  a  unique  identifier  for  an  Occupational  Standard  ,  which  
is denoted by an ‘N’ 

Unit Title 
Unit Title gives a clear overall statement about what the incumbent should 
be able to do. 

Description 
Description gives a short summary of the unit content. This would be 
helpful to anyone searching on a database to verify that this is the 
appropriate OS they are looking for. 

Knowledge and 
Understanding 

Knowledge and Understanding are statements which together specify the 
technical, generic, professional and organizational specific knowledge that 
an individual needs in order to perform to the required standard. 

Organizational 
Context 

Organizational Context includes the way the organization is structured and 
how it operates, including the extent of operative knowledge managers 
have of their relevant areas of responsibility. 

Technical 
Knowledge 

Technical Knowledge is the specific knowledge needed to accomplish 
specific designated responsibilities. 

Core Skills or 
Generic Skills 

Core Skills or Generic Skills are a group of skills that are key to learning and 
working in today's world. These skills are typically needed in any work 
environment. In the context of the OS, these include communication 
related skills that are applicable to most job roles. 
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Keywords /Terms Description 

CIP Clean In Place 

COP Clean Out Of Place  

ERP Enterprise Resource Planning  

FIFO First In First Out 

FEFO First Expiry First Out 

FSSAI Food Safety and Standards Authority of India  

GMP Good Manufacturing Practice  

GHP Good Hygiene Practices  

HACCP Hazard Analysis and Critical Control Point 

NOS National Occupational Standard 

NSQF National Skill Qualification Framework 

NVEQF National Vocational Educational Qualification Framework 

NVQF National Vocational Qualification Framework 

OS Occupational Standard 

PC Performance Criteria 

QP Qualification Pack 

SSC Sector Skill Council 

SOP Standard Operating Procedure  

QMS Quality Management System 
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Handle purchase requisitions 
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Overview  
 
This OS unit is about handling purchase requisitions obtained from various departments of 

the food processing unit.   
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Unit Code FIC/N7013 

Unit Title 
(Task) 

Handle purchase requisitions.  

Description 
This OS unit is about handling purchase requisitions obtained from various 
departments of the food processing unit.   

Scope 
This unit/task covers the following: 

 Prepare for raising the purchase order  

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 
Preparefor raising the 
purchase order  

PC1. read  and understand the work instructions from the manager 
PC2. arrange the purchase requisition in order of date /priority  
PC3. read and understand the items indented and purchase conditions 
PC4. verify the organisation database on approved items (raw materials, packaging 

materials, equipments, machineries, tools and spares, lab chemicals, 
glassware, consumable, etc.)to conform if the requisition/indented item is 
approved by the organisation 

PC5. verify the budget allotment for the requested items (like within or exceeding 
the allotted quantity/amount) 

PC6. report any discrepancies to the manager and take immediate corrective 
action 

PC7. take proper approvals for processing the purchase requisitions 
PC8. keep approvals ready for raising purchase order 

Knowledge and Understanding (K) 

A. Organizational  
Context 

(Knowledge of the 

company /  

organization and  

its processes) 

 

The user/individual on the job  needs to know and understand: 
KA1. organization standards, process standards and procedures followed in the 

organisation 
KA2. types of products produced by the organisation 
KA3. code of business conduct 
KA4. dress code to be followed  
KA5. job responsibilities/duties and standard operating procedures  
KA6. internal processes like procurement, store management, inventory 

management, quality management and key contact points for query 
resolution 

KA7. provision of wages, working hours and accident compensation as per 
organisation policy 

KA8.  food safety and hygiene standards followed 

B. Technical    
     Knowledge 
 

The user/individual on the job  needs to know and understand: 
KB1. organisation work structure, various departments and its activity 
KB2. organisation approved materials  
KB3. purchase process 
KB4. organisation standards for purchase requisition process 
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Skills (S) [Optional] 

A. Core Skills/ 

Generic  Skills  

 Writing Skills 

The user/ individual on the job  needs to know and understand how to: 
SA1. note the information communicated by the supervisor  
SA2. note the raw materials used for production and the finished products 

produced 
SA3. note the readings of the process parameters and provide necessary 

information to fill the process chart 
SA4. note down observations (if any) related to the process 
SA5. write information documents to internal departments/ internal teams 
SA6. note down the data for online ERP or as per applicability in the organization 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 
SA7. read and interpret the process required for producing various types of 

products 
SA8. read and interpret and process flowchart for all products produced 
SA9. read equipment manuals and process documents to understand the 

equipments operation and process requirement 
SA10. read internal information documents sent by internal teams  

Oral Communication (Listening and Speaking skills) 

The user/individual on the job needs to know and understand how to:   
SA11. discuss task lists, schedules and activities with the supervisor   
SA12. effectively communicate with the team members   
SA13. question the supervisor in order to understand the nature of the problem and 

to clarify queries 
SA14. attentively listen and comprehend the information given by the speaker 
SA15. communicate clearly with the supervisor and cross department  teams on the 

issues faced during process  

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 
SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 
SB2.  handle issues in case the supervisor is not available (as per the authority 

matrix defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  
SB3. plan and organize the work order and jobs received from the supervisor 
SB4. organize raw materials and packaging materials required for all products 

following the instruction provided by the supervisor 
SB5. plan and prioritize the work based on the instructions received from the 

supervisor  
SB6. plan to utilise time and equipment's effectively 
SB7. organize all process/ equipment manuals so as to access information easily 
SB8.  support the supervisor in scheduling tasks for helper(s)  
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Customer Centricity 

The user/individual on the job  needs to know and understand how to: 
SB9. understand customer requirements and their priority and respond as per their 

needs 

Problem Solving 

SB10. support supervisor in solving problems by detailing out problems 
SB11. discuss the possible solutions with the supervisor for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB12. apply domain information about  maintenance processes and technical  

knowledge about tools and equipment 

Critical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB13. use common sense and make judgments on day to day basis 
SB14. use reasoning skills to identify and resolve basic problems 
SB15. use intuition to detect any potential problems which could arise during 

operations 
SB16. use acquired knowledge of the process for identifying and handling issues 
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NOS Version Control 
 

 

 

 
Back to Top 

NOS Code FIC/N7013 

Credits (NSQF) TBD Version number 1.0 

Industry Food Processing Drafted on  23/08/2015 

Industry Sub-sector 

Fruit & Vegetable, Food 
Grain Milling (including 
Oilseeds), Dairy 
Products, Meat and 
Poultry, Fish & Sea 
Food, Bread & Bakery, 
Alcoholic Beverages, 
Aerated water/ Soft 
drinks 

Last reviewed on 22/09/2015 

Occupation  Procuring  Next review date 15/09/2016 
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Overview  
 
This OS unit is about raising purchase orders, manging supplies from the vendor and 

managing the inventory of supplies.  
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Raise and process purchase order and inventory management 

Unit Code FIC/N7014 

Unit Title 
(Task) 

Raise and process purchase order and inventory management 

Description 
This OS unit is about raising purchase orders, manging supplies from the vendor and 
manging the inventory of supplies. 

Scope 

This unit/task covers the following: 

 Raise the purchase order 

 Manage supplies from the vendor  

 Manage inventory of regular supplies  

 

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 
Raise the purchase 
order   

PC1. receive purchase requisition from various departments 
PC2. review requisition to verify for requirements and specifications  
PC3. check for the approved vendors in the database  
PC4. identify new vendors using sources   
PC5. collect required documents from vendor, take necessary internal approvals 

and include in the approved vendor category 
PC6. take quotation from vendors and negotiate price and supply terms and 

conditions 
PC7. compare the quotations for prices, specifications, and delivery dates  
PC8. select vendor based on price, quality, availability, reliability, service, support, 

production and distribution capabilities, supplier's reputation and supply 
history 

PC9. take proper approvals and raise purchase order 
PC10. maintain list/database of vendors with details  
PC11. maintain knowledge of all organizational rules affecting purchases, and 

provide information about these rules to organization staff and to vendors 

Manage supplies 
from the vendor  

PC12. send purchase order to the vendor and to departments from where requests 
have come 

PC13. based on conditions (if applicable), arrange for samples from vendor 
PC14. check the quality of the sample through internal/external lab 
PC15. verify quality report for conformance to organisation standards 
PC16. based on the quality report, decide to accept of cancel order and instruct 

vendor accordingly  
PC17. follow up with the vendor on the status of order (in case of direct delivery), to 

schedule or expedite deliveries , and confirm despatch 
PC18. update vendor on change in the status of the purchase order like change in 

order quantity, conditions, cancellations etc 
PC19. update ordering department on the status of the purchase order 
PC20. check deliveries from vendor to ensure that purchase orders conditions have 

been met 
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PC21. co-ordinate with quality assurance department on quality report on the 
supplies  

PC22. verify quality report for conformance to organisation standards 
PC23. based on the quality report accept, reject or hold the supplies 
PC24. co-ordinate with vendor and internal department and resolve the issue to 

close the purchase order  
PC25. contact suppliers to resolve supply issues like shortage, missed or any other 

problems 
PC26. compare vendor invoice against purchase order to verify accuracy 
PC27. take proper approval of vendor invoice for payment process 
PC28. forward invoices to accounts department for payment 
PC29. prepare, maintain, and review purchasing files, reports and price lists 
PC30. monitor vendor performance and recommend contract modifications, if 

necessary 

Manage inventory of 
regular supplies  

PC31. maintain a record of all inventories and identify regular requirements and 
orders  

PC32. set and maintain minimum order level (pre-determined inventory levels) for 
regular orders  

PC33. take necessary pre-approvals for raising auto (system generated/manual) 
purchase order on inventory reaching minimum order level   

PC34. monitor in-house inventory movement (in ERP) and raise purchase order  
PC35. ensure minimum order level (pre-determined inventory levels) is maintained 
PC36. complete inventory transfer forms for bookkeeping purposes  

Knowledge and Understanding (K) 

A. Organizational  
Context 

(Knowledge of the 

company /  

organization and  

its processes) 

 

The user/individual on the job  needs to know and understand: 
KA1. organization standards, process standards and procedures followed in the 

organisation 
KA2. types of products produced by the organisation 
KA3. code of business conduct 
KA4. dress code to be followed  
KA5. job responsibilities/duties and standard operating procedures  
KA6. internal processes like procurement, store management, inventory 

management, quality management and key contact points for query 
resolution 

KA7. provision of wages, working hours and accident compensation as per 
organisation policy 

KA8.  food safety and hygiene standards followed  
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B. Technical    
     Knowledge 
 

The user/individual on the job  needs to know and understand: 
KB1. organisation work structure, departments  
KB2. organisation approved materials  
KB3. purchase process 
KB4. organisation work structure, various departments and their activity 
KB5. list of approved vendors 
KB6. developing new vendor  
KB7. vendor approval process 
KB8. vendor management 
KB9. purchase/supply chain management 
KB10. list or materials used in the organisation 
KB11. products produced and its process methods 
KB12. quality checks on the incoming supplies 
KB13. receiving and handling control substances hazardous to health 
KB14. receiving, handling, storage, disposal of hazardous materials 
KB15. procedure for acceptance and rejection of orders 
KB16. inventory management 
KB17. payment process 
KB18. mathematic calculations 
KB19. using computers, computer software on supply chain and ERP system used in 

the organisation 
KB20. food laws and regulations on materials, product and packaging materials 
KB21. food safety and hygiene 
KB22. GMP 
KB23. HACCP 

Skills (S) [Optional] 

A. Core Skills/ 

Generic  Skills  

 Writing Skills 

The user/ individual on the job  needs to know and understand how to: 
SA1. note the information communicated by the supervisor  
SA2. note the raw materials used for production and the finished products 

produced 
SA3. note the readings of the process parameters and provide necessary 

information to fill the process chart 
SA4. note down observations (if any) related to the process 
SA5. write information documents to internal departments/ internal teams 
SA6. note down the data for online ERP or as per applicability in the organization 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 
SA7. read and interpret the process required for producing various types of 

products 
SA8. read and interpret and process flowchart for all products produced 
SA9. read equipment manuals and process documents to understand the 

equipments operation and process requirement 
SA10.  read internal information documents sent by internal teams  

Oral Communication (Listening and Speaking skills) 
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The user/individual on the job needs to know and understand how to:   
SA11. discuss task lists, schedules and activities with the supervisor   
SA12. effectively communicate with the team members   
SA13. question the supervisor in order to understand the nature of the problem and 

to clarify queries 
SA14. attentively listen and comprehend the information given by the speaker 
SA15. communicate clearly with the supervisor and cross department  teams on the 

issues faced during process  

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 
SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 
SB2.  handle issues in case the supervisor is not available (as per the authority 

matrix defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  
SB3. plan and organize the work order and jobs received from the supervisor 
SB4. organize raw materials and packaging materials required for all products 

following the instruction provided by the supervisor 
SB5. plan and prioritize the work based on the instructions received from the 

supervisor  
SB6. plan to utilise time and equipment's effectively 
SB7. organize all process/ equipment manuals so as to access information easily 
SB8.  support the supervisor in scheduling tasks for helper(s)  

Customer Centricity 

The user/individual on the job  needs to know and understand how to: 
SB9. understand customer requirements and their priority and respond as per their 

needs 

Problem Solving 

SB10. support supervisor in solving problems by detailing out problems 
SB11. discuss the possible solutions with the supervisor for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB12. apply domain information about  maintenance processes and technical  

knowledge about tools and equipment 

Critical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB13. use common sense and make judgments on day to day basis 
SB14. use reasoning skills to identify and resolve basic problems 
SB15. use intuition to detect any potential problems which could arise during 

operations 
SB16. use acquired knowledge of the process for identifying and handling issues 
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Overview  
 
This OS unit is documenting and maintaining records of purchases and inventory.  
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Unit Code FIC/N7015 

Unit Title 
(Task) 

Complete documentation and record keeping  of purchases and inventory 

Description This OS unit is about documenting and maintaining records of purchase and inventory.  

Scope 

This unit/task covers the following: 

 Document and maintain records of purchase of raw materials and packaging 

materials  

 Document and maintain records of purchase of machineries  

 Document and maintain records of inventory  

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 
Document and 
maintain records of 
purchase of raw 
materials and 
packaging materials  
 

PC1. document and maintain records of the purchase requisitions, purchase order, 
vendor database, vendor documents for vendor approval process, documents 
on supplies like supplier invoice, transport documents, supplier quality 
documents for each purchase, internal quality report, purchase cancellation 
document, material on-hold or rejection document, etc. as per organisation 
standards 

PC2. maintain/ record observations and deviations (if any)  
PC3. load the details in ERP for future reference 
PC4. track documents in case of quality concerns / disputes  

Document and 
maintain records of 
purchase of 
machineries  
 

PC5. document  and maintain purchase document on machinery purchase like 
purchase requisitions, purchase order, vendor database, vendor documents 
for vendor approval process, documents on supplies like supplier invoice, 
warranty documents, manuals on machineries, incoming inspection report, 
approval or rejection documents, etc. as per organisation standards 

PC6. maintain record of observations and deviations (if any)  
PC7. load the details in ERP for future reference 
PC8. track documents in case of quality concerns / disputes  

Document and 
maintain records of 
inventory 

PC9. document  and maintain inventory document of raw materials, ingredients, 
packaging materials, machinery spares, tools etc like purchase quantity, 
consumption for a particular/defined period, minimum ordering level for all 
materials, as per organisation standards 

PC10. maintain record of observations or deviations (if any)  
PC11. load the details in ERP for future reference 
PC12. track documents in case of quality concerns / disputes  

Knowledge and Understanding (K) 

A. Organizational  
Context 

(Knowledge of 

the company /  

The user/individual on the job  needs to know and understand: 
KA1. organization standards, process standards and procedures followed in the 

organisation 
KA2. types of products produced by the organization 
KA3. code of business conduct 
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organization and  

its processes) 

 

KA4. dress code to be followed  
KA5. job responsibilities/duties and standard operating procedures  
KA6. internal processes like procurement, store management, inventory 

management, quality management and key contact points for query 
resolution 

KA7. provision of wages, working hours and accident compensation as per 
organisation policy 

KA8.  food safety and hygiene standards followed  

B. Technical    
     Knowledge 
 

The user/individual on the job  needs to know and understand: 
KB1. documentation system followed in the organisation 
KB2. details to be recorded related to purchase of raw materials and packaging 

materials 
KB3. details to be recorded and maintained of purchase of machineries 
KB4. details to be recorded of inventory management 
KB5. methods to records and maintain records on observations (if any) related to 

all purchase 
KB6. methods to track back the record  
KB7. basic computer knowledge 
KB8. entering the details in ERP system used by the organisation 

Skills (S) [Optional] 

A. Core Skills/ 

Generic  Skills  

 Writing Skills 

The user/ individual on the job  needs to know and understand how to: 
SA1. note the information communicated by the supervisor  
SA2. note the raw materials used for production and the finished products 

produced 
SA3. note the readings of the process parameters and provide necessary 

information to fill the process chart 
SA4. note down observations (if any) related to the process 
SA5. write information documents to internal departments/ internal teams 
SA6. note down the data for online ERP or as per applicability in the organization 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 
SA7. read and interpret the process required for producing various types of 

products 
SA8. read and interpret and process flowchart for all products produced 
SA9. read equipment manuals and process documents to understand the 

equipments operation and process requirement 
SA10.  read internal information documents sent by internal teams  

Oral Communication (Listening and Speaking skills) 

The user/individual on the job needs to know and understand how to:   
SA11. discuss task lists, schedules and activities with the supervisor   
SA12. effectively communicate with the team members   
SA13. question the supervisor in order to understand the nature of the problem and 

to clarify queries 
SA14. attentively listen and comprehend the information given by the speaker 
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SA15. communicate clearly with the supervisor and cross department  teams on the 
issues faced during process  

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 
SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 
SB2.  handle issues in case the supervisor is not available (as per the authority 

matrix defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  
SB3. plan and organize the work order and jobs received from the supervisor 
SB4. organize raw materials and packaging materials required for all products 

following the instruction provided by the supervisor 
SB5. plan and prioritize the work based on the instructions received from the 

supervisor  
SB6. plan to utilise time and equipment's effectively 
SB7. organize all process/ equipment manuals so as to access information easily 
SB8.  support the supervisor in scheduling tasks for helper(s)  

Customer Centricity 

The user/individual on the job  needs to know and understand how to: 
SB9. understand customer requirements and their priority and respond as per their 

needs 

Problem Solving 

SB10. support supervisor in solving problems by detailing out problems 
SB11. discuss the possible solutions with the supervisor for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB12. apply domain information about  maintenance processes and technical  

knowledge about tools and equipment 

Critical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB13. use common sense and make judgments on day to day basis 
SB14. use reasoning skills to identify and resolve basic problems 
SB15. use intuition to detect any potential problems which could arise during 

operations 
SB16. use acquired knowledge of the process for identifying and handling issues 
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Overview  
 
This OS unit is about maintaining food safety, hygiene and sanitation in work area and 
processing unit for processing food products. 
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Unit Code FIC/N9001 

Unit Title 
(Task) 

Food safety, hygiene and sanitation for processing food products 

Description 
This unit is about maintaining food safety, hygiene and sanitation in work area and 
processing unit for processing food products 

Scope 

The scope of this role will include: 

 Perform safety and sanitation related functions (for processing food products) 

 Apply food safety practices (for processing food products) 

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 
Perform safety and 
sanitation related 
functions (for 
processing food 
products) 

PC1. comply with food safety and hygiene procedures followed in the organisation 

PC2. ensure personal hygiene by use of gloves, hairnets, masks, ear plugs, goggles, 

shoes, etc. 

PC3. ensure hygienic production of food by inspecting raw materials, ingredients, 

finished products, etc. for compliance to physical, chemical and 

microbiological parameters 

PC4. pack products in appropriate packaging materials, label and store them in 

designated area, free from pests, flies and infestations 

PC5. clean, maintain and monitor food processing equipment periodically, using it 

only for the specified purpose 

PC6. use safety equipment such as fire extinguisher, first aid kit and eye-wash 

station when required 

PC7. follow housekeeping practices by having designated area for materials/tools  

PC8. follow industry standards like GMP  and HACCP  and product recall process 

PC9. attend training on hazard management to understand types of hazards such 

as physical, chemical and biological hazards and measures to control and 

prevent them 

PC10.  identify, document and report problems such as rodents and pests to 

management 

PC11. conduct workplace checklist audits before and after work to ensure safety 

and hygiene 

PC12. document and maintain raw material, packaging material, process and 

finished products for the credibility and effectiveness of the food safety 

control system  
Apply food safety 
practices (for 
processing food 
products) 

PC13. determine the quality of food using criteria such as odour, appearance, taste 

and best before date, and take immediate measures to prevent spoilage 

PC14. store raw materials, finished products, allergens separately to prevent cross-

contamination 

PC15. label raw materials and finished products and store them in designated 

storage areas according to safe food practices 
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PC16. follow stock rotation based on FEFO/ FIFO 

Knowledge and Understanding (K) 

A. Organizational  
Context 

(Knowledge of 

the company /  

organization and  

its processes) 

 

The user/individual on the job needs to know and understand: 
KA1. organization standards, process standards and procedures followed in the 

organisation 
KA2. types of products produced by the organisation 
KA3. code of business conduct 
KA4. dress code to be followed  
KA5. job responsibilities/duties and standard operating procedures  
KA6. internal processes such as procurement, store management, inventory   

management, quality management and key contact points for query 
resolution 

KA7. provision of wages, working hours as per organisation policy 
KA8. food safety and hygiene standards followed 

B. Technical    
     Knowledge 
 

The user/individual on the job needs to know and understand: 
KB1. possible physical, chemical and biological hazards and methods of prevention 

of various hazards 
KB2. personal hygiene requirement      
KB3. different types of sanitizers used for process area, equipment and the 

procedure to use them 
KB4. knowledge on Food Safety Standards and Regulations (as per FSSAI) 
KB5. quality parameters and quality assessment based on physical parameters, 

basic  food microbiology 
KB6. labelling/marking requirements for raw materials, finished goods, stored 

materials, packaging materials and their designated storage area   
KB7. cleaning and sanitation of equipment and work area 
KB8. CIP  and COP methods and procedures 
KB9. storage norms for raw materials, packaging material and finished products  
KB10. stock rotation of ingredients and finished products based on FEFO/FIFO 
KB11. method of maintaining safety check lists for all machineries 
KB12. GHP 
KB13. GMP 
KB14. HACCP 

Skills (S) [Optional] 

A. Core Skills/ 

Generic  Skills  

 Writing Skills 

The user/ individual on the job  needs to know and understand how to: 
SA1. note the information communicated by the supervisor  
SA2. note the raw materials used for production and the finished products 

produced 
SA3. note the readings of the process parameters and provide necessary 

information to fill the process chart 
SA4. note down observations (if any) related to the process 
SA5. write information documents to internal departments/ internal teams 
SA6. note down the data for online ERP or as per applicability in the organization 



 
 

FIC/N9001 
                       

Page | 24  
 

Food safety, hygiene and sanitation for processing food products 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 
SA7. read and interpret the process required for producing various types of 

products 
SA8. read and interpret and process flowchart for all products produced 
SA9. read equipment manuals and process documents to understand the 

equipments operation and process requirement 
SA10.  read internal information documents sent by internal teams  

Oral Communication (Listening and Speaking skills) 

The user/individual on the job needs to know and understand how to:   
SA11. discuss task lists, schedules and activities with the supervisor   
SA12. effectively communicate with the team members   
SA13. question the supervisor in order to understand the nature of the problem and 

to clarify queries 
SA14. attentively listen and comprehend the information given by the speaker 
SA15. communicate clearly with the supervisor and cross department  teams on the 

issues faced during process  

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 
SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 
SB2.  handle issues in case the supervisor is not available (as per the authority 

matrix defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  
SB3. plan and organize the work order and jobs received from the supervisor 
SB4. organize raw materials and packaging materials required for all products 

following the instruction provided by the supervisor 
SB5. plan and prioritize the work based on the instructions received from the 

supervisor  
SB6. plan to utilise time and equipment's effectively 
SB7. organize all process/ equipment manuals so as to access information easily 
SB8.  support the supervisor in scheduling tasks for helper(s)  

Customer Centricity 

The user/individual on the job  needs to know and understand how to: 
SB9. understand customer requirements and their priority and respond as per their 

needs 

Problem Solving 

SB10. support supervisor in solving problems by detailing out problems 
SB11. discuss the possible solutions with the supervisor for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB12. apply domain information about  maintenance processes and technical  

knowledge about tools and equipment 

Critical Thinking 
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The user/individual on the job  needs to know and understand how to: 
SB13. use common sense and make judgments on day to day basis 
SB14. use reasoning skills to identify and resolve basic problems 
SB15. use intuition to detect any potential problems which could arise during 

operations 
SB16. use acquired knowledge of the process for identifying and handling issues 
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CRITERIA FOR ASSESSMENT OF TRAINEES 

Job Role   Purchase Assitant – Food and Agricultural Commodities  

Qualification Pack  FIC/N7005 

Sector Skill Council Food Processing 
 
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 center  (as per assessment criteria below)                                                                                                
4. Individual assessment agencies will create unique evaulations for skill practical for every student at each 
examination/training center  based on this criteria                                                                                                                              
5. To pass the Qualification Pack , every trainee should score a minimum of 70% in every NOS                                                                                                                                                                                                                                            
6. In case of successfully passing only certain number of NOS's, the trainee is eligible to take subsequent assessment on the 
balance NOS's to pass the Qualification Pack 
 

 

  Marks Allocation 

 
 Total 

Marks 
Out Of Theory  

Skills 
Practical  

1. FIC/N7013 (Handle 
purchase requisitions) 

PC1. Read  and understand the work 
instructions from the manager 

 

10 3 7 

PC2. Arrange the purchase requisition in 
order of date /priority  10 3 7 

PC3. Read and understand the items 
indented and purchase conditions 10 4 6 

PC4. Verify the organisation database on 
approved items (raw materials, 
packaging materials, equipments, 
machineries, tools and spares, lab 
chemicals, glassware, consumable, 
etc.)To conform if the 
requisition/indented item is approved 
by the organisation 

20 8 12 

PC5. Verify the budget allotment for the 
requested items (like within or 
exceeding the allotted 
quantity/amount) 

20 8 12 
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PC6. Report any discrepancies to the 
manager and take immediate 
corrective action 

10 3 7 

PC7. Take proper approvals for processing 
the purchase requisitions 10 3 7 

PC8. Keep approvals ready for raising 
purchase order  10 3 7 

  
 

100 35 65 

2. FIC/N7014 (Raise and 
process  purchase order 
and inventory 
management) 

PC1. Receive purchase requisition from 
various departments 

 

1 0.5 0.5 

PC2. Review requisition to verify for 
requirements and specifications  2 0.5 1.5 

PC3. Check for the approved vendors in 
the database  1 0.5 0.5 

PC4. Identify new vendors using sources   3 1 2 

PC5. Collect required documents from 
vendor, take necessary internal 
approvals and include in the 
approved vendor category 

3 1 2 

PC6. Take quotation from vendors and 
negotiate price and supply terms and 
conditions 

3 1 2 

PC7. Compare the quotations for prices, 
specifications, and delivery dates  2 0.5 1.5 

PC8. Select vendor based on price, quality, 
availability, reliability, service, 
support, production and distribution 
capabilities, supplier's reputation and 
supply history 

3 1 2 

PC9. Take proper approvals and raise 
purchase order 3 1 2 

PC10. Maintain list/database of vendors 
with details  2 0.5 1.5 

PC11. Maintain knowledge of all 
organizational rules affecting 
purchases, and provide information 
about these rules to organization 

2 0.5 1.5 
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staff and to vendors 

PC12. Send purchase order to the vendor 
and to departments from where 
requests have come 

2 0.5 1.5 

PC13. Based on conditions (if applicable), 
arrange for samples from vendor 3 1 2 

PC14. Check the quality of the sample 
through internal/external lab 3 1 2 

PC15. Verify quality report for conformance 
to organisation standards 2 0.5 1.5 

PC16. Based on the quality report, decide to 
accept of cancel order and instruct 
vendor accordingly  

3 1.5 1.5 

PC17. Follow up with the vendor on the 
status of order (in case of direct 
delivery), to schedule or expedite 
deliveries , and confirm despatch 

2 1.5 0.5 

PC18. Update vendor on change in the 
status of the purchase order like 
change in order quantity, conditions, 
cancellations etc 

2 0.5 1.5 

PC19. Update ordering department on the 
status of the purchase order 3 1 2 

PC20. Check deliveries from vendor to 
ensure that purchase orders 
conditions have been met 

2 1 1 

PC21. Co-ordinate with quality assurance 
department on quality report on the 
supplies  

2 0.5 1.5 

PC22. Verify quality report for conformance 
to organisation standards 3 1 2 

PC23. Based on the quality report accept, 
reject or hold the supplies 5 2 3 

PC24. Co-ordinate with vendor and internal 
department and resolve the issue to 
close the purchase order  

5 2 3 
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PC25. Contact suppliers to resolve supply 
issues like shortage, missed or any 
other problems 

5 2 3 

PC26. Compare vendor invoice against 
purchase order to verify accuracy 5 2 3 

PC27. Take proper approval of vendor 
invoice for payment process 3 1 2 

PC28. Forward invoices to accounts 
department for payment 3 1 2 

PC29. Prepare, maintain, and review 
purchasing files, reports and price 
lists 

3 1 2 

PC30. Monitor vendor performance and 
recommend contract modifications, if 
necessary 

3 1 2 

PC31. Maintain a record of all inventories 
and identify regular requirements 
and orders  

3 1 2 

PC32. Set and maintain minimum order 
level (pre-determined inventory 
levels) for regular orders  

3 1 2 

PC33. Take necessary pre-approvals for 
raising auto (system 
generated/manual) purchase order 
on inventory reaching minimum 
order level   

3 1 2 

PC34. Monitor in-house inventory 
movement (in erp) and raise 
purchase order  

2 0.5 1.5 

PC35. Ensure minimum order level (pre-
determined inventory levels) is 
maintained 

2 0.5 1.5 

PC36. Complete inventory transfer forms 
for bookkeeping purposes  3 1 2 

   100 35 65 

3. FIC/N7015 (Complete 
documentation and 
record keeping of 
purchases and 
inventory) 

PC1. Document and maintain records of 
the purchase requisitions, purchase 
order, vendor database, vendor 
documents for vendor approval 
process, documents on supplies like 

100 
 

15 10 5 
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supplier invoice, transport 
documents, supplier quality 
documents for each purchase, 
internal quality report, purchase 
cancellation document, material on-
hold or rejection document, etc. As 
per organisation standards 

PC2. Maintain/ record observations and 
deviations (if any)  5 3 2 

PC3. Load the details in ERP for future 
reference 5 3 2 

PC4. Track documents in case of quality 
concerns / disputes  9 6 3 

PC5. Document  and maintain purchase 
document on machinery purchase 
like purchase requisitions, purchase 
order, vendor database, vendor 
documents for vendor approval 
process, documents on supplies like 
supplier invoice, warranty 
documents, manuals on machineries, 
incoming inspection report, approval 
or rejection documents, etc. As per 
organisation standards 

15 7.5 7.5 

PC6. Maintain record of observations and 
deviations (if any)  5 3 2 

PC7. Load the details in ERP for future 
reference 5 3 2 

PC8. Track documents in case of quality 
concerns / disputes  9 6 3 

PC9. Document  and maintain inventory 
document of raw materials, 
ingredients, packaging materials, 
machinery spares, tools etc like 
purchase quantity, consumption for a 
particular/defined period, minimum 
ordering level for all materials, as per 
organisation standards 

15 7.5 7.5 

PC10. Maintain record of observations or 
deviations (if any)  5 3 2 

PC11. Load the details in ERP for future 
reference 5 3 2 
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PC12. Track documents in case of quality 
concerns / disputes  7 5 2 

  
 

100 60 40 

4.FIC/N9001 (Food 
safety,  hygiene and 
sanitation for processing 
food products) 

PC1. Comply with food safety and hygiene 
procedures followed in the 
organisation 

 5 2 3 

PC2. Ensure personal hygiene by using of 
gloves, hairnets, masks, ear plugs, 
goggles, shoes, etc. 

 6 1 5 

PC3. Ensure hygienic production of food by 
inspecting raw materials, ingredients, 
finished products, etc. for compliance 
to physical, chemical and 
microbiological parameters 

 5 2 3 

PC4. Pack products in appropriate 
packaging materials, label and store 
them in designated area, free from 
pests, flies and infestations 

 10 4 6 

PC5. Clean maintain and monitor food 
processing equipment periodically, 
using it only for specified purpose 

 5 2 3 

PC6. Use safety equipment such as fire 
extinguisher, first aid kit and eye-
wash station when required 

 10 4 6 

PC7. Follow housekeeping practices by 
having designated area for 
materials/tools 

 5 2 3 

PC8. Follow industry standards like GMP 
and HACCP and product recall process  10 4 6 

PC9. Attend training on hazard 
management to understand types of 
hazards such as physical, chemical 
and biological hazards and measures 
to control and prevent them 

100 5 1 4 

PC10. Identify, document and report 
problems such as rodents and pests to 
management 

 5 1 4 

PC11. Conduct workplace checklist audits 
before and after work to ensure 
safety and hygiene 

 5 1 4 

PC12. Document and maintain raw material,  4 1 3 
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packaging material, process and 
finished products for the credibility 
and effectiveness of the food safety 
control system 

PC13. Determine the quality of food using 
criteria such as aroma, appearance, 
taste and best before date, and take 
immediate measures to prevent 
spoilage 

 5 2 3 

PC14. Store raw materials, finished 
products, allergens separately to 
prevent cross-contamination 

 5 2 3 

PC15. Label raw materials and finished 
products and store them in 
designated storage areas according to 
safe food practices 

 5 2 3 

PC16. Follow stock rotation based on FEFO / 
FIFO  10 4 6 

   100 35 65 
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c02 3 2 T 2 '). 2 2 2 2
co3 3 2 1. 2 t 2 2 2 2
co4 3 2 1 2 1. 2 2 2 2
co5 3 2 L 2 L 2 2 2 2

1 -S l igh t ,  2 -Modera te ,  3 -Substan t ia l

COURSE OBJECTIVES AND HOURS OF INSTRUCTION

ercuq.'.6pn15$ Gpn&or-b
erjdgpei: Epryb
L+Tu+Te=To

glglltfi6'f)6lj

unryrbuflu-r e-@uTol lgoorpoofloi: rfr6Dor @ahgilu-rorrrouln9pn6b.
@&aoreiraofleil gtgle6'oor, upeloloaoflal6frg'l ooleung
unguuur--@oironor ooi'ruoopuuggilqb @g6ir flt6urb lrEu&q
orhuGdahm glrhmeoao urhniu-rri .ornilu-r Gleus6b

11  Hrs

gr-bgpna6rfl6b $[

pdlpo Fdl66ir LoL-@dlair$l gbdfu p$ooioir or[6DIIUu, @oheopul
anou6aru$$oi: p$aeir Loneeor-$p$ob srpdoor r-61-Gr@uug$onor6
enryanflseoor Gpoflerno eltdu 6lau.:euGpng, p$aoflalr gamrni,raeir
torbmb uuahaeo6fi snSldldirmonir

11 Hrs

$ry eroraqd; qnuT(gD dfl66r erooaaeoenuqb el6Dor Gpnai'rErdL-rb, 66Dor rrpEutb
eoeuL-uudooraoil raniltba uflooboeoen orbufBri;o rroedlmal

11 Hrs

@cilaorerqb unglLb
qroi:, Geuobeurb, eftbaorq, €goir Gunafigl6xpd66r paireouorulqb etpair
noour-b GlumuuGrb uurairaaoeiru-rri arhmr&Glsneirdmnail 11 Hrs

Lfiurol u15gtb
L60rol goeop6onor eii$aoir, ucirornu@ $lEueranraraoflci'r Opgl6Dpuq
tDpEtb uruoofluq €unaipelSop etdlfO Gleroih@ etpourutg
E6DL(gD6rrp errp6oreGu-rn$ qflDgt Glaneftqgrpeb

11 Hrs

L-Lectu re, Tu-Tutorial, Te-Tests, To-Total Hou rs
COURSE PLAN:

Cognitive Process; KI - It*nlernbering K2 - Understanrling I{3 - Applying K4 - Aar*lyzing K5 - Ev"al$atinfi K6 -Creating
Knslr,ledgelirnension :F-F*ctnal C-tonceptual F-Frocecl*ral MC-llretaCofillitive
Psychor:rotcrB*main : S1-Imi6ati*n $?-${ailipulatiore $3-Precisi*$ S4,Artiruleti*rl 55-F{at*ralizatia:r

s.
No. Intended learning Outcomes co(s)

Mapped
Cognitive
Level/ KD

Psychomotor domain
activity

Psychomoto
r domain

level
gto)@ - I gtgte6D5)l

gEIe6DOr col K2. F Ltrdrol upd;agipnoil S$u@rb
er$e un$uqoofi qdlpgr

LorboofluD Gmiroromreb Glsurar

K4, 53

2. 9_6dUIOltb6D6fIU U6U)LSabF

aeoeruurahurLdrrlD - aeoeruGlunrn6gb col t<2, c

Theory



- GlunfnfiOn&aeoeloeir - anGlolrnofl utna aroiur5$peb

J ,
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st6p@ - 2 tsbu5rnt66rfl6b di
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Loorp$ri - qgeunilarrg roeopfrt -
uaiildri -

co2 f\2, C

ppjleoror $ai'reopu-r

K4, 53

5. goiroofri - e5pCIidf - aniroro,
ru(rD6or6dr. Gonaneurfl .

co2 j<2, c tbfI6D6@U)o)l6D 6IOl6U[tolp6D6D[1D

r-dL- 6r @6aeun r-b oailu g$anar
61ou-reb p5lL-r- 6'rt6o[6tD6x

e-qeuntb6gob
6. graraqggjlory, gfrogr. dlg6, co2 t<2. c
7. €tbflrln, anerilfl, pnrbrlquqoofl

u&coeunfr!0r Eurahr odlsoflair 6dh6Dro
co.2 l<2, c
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et6bat6 156r65df - Sfldf - &6D@r
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co3 t<2, c

Sflair crreoaoooor6
soiirgoahGorgiCItFOrb

enOOdleb anL-dluu@ggrpotr

K1,  51

9. unorp$ri - edsrdir uneop$ri .
a6bunoopgiri - et(DollEii -
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co3 t<2, c

10. dergp$f - oErppdf - euureb Sri -
po6r@ri1qSl$f - undgt - fqnonqfri
ona dri -

co3 l<2, c

1 l o-uq$f - sgo5dl[df - pneuob fri
erneop$rt - e19nrono5$ri - @o:qSri -
@6nfrtor6Dao6rbb uuJ6it6(6rbb

co3 K2, C

ercp@ - 4 @oiraeoeuqD ungtrjt
12. 6eu$$rieloroqr-b qoorgob -

co4 t<2, c

Gleuobeur-b, uneil, eq6oolq,
Epair e-dur6{ eueoooeoor&
Gaongig'l anL-dluu@ggpoi:

K4, 51

t3 . unei: eroroqD O60urqtb pu5lrieuora -
€tonriereoo - GleuoirGlomru.t 6r6,orb -
Glgu.r oreoo -

c04 K2, C

14. tnt@ur6r6'orb - undlcir ol6orb -

rDgUordD{D - Gleloi:al$p5lair otdDrb -
ofBaooryeueoa - o$aoiirgah olcorb
moterlloh eireoo

co4 l<2, c

15. Gpdrldtr olooaulb ro6Sggrolu uul@tr_b. c04 t<2. c
s o l @ - 5 e - @ o r o l u l g 5 r b

16. e-66rol u1ppb - e_oorqerfl$ooir co5 Ks, c pnLb looiirglb lo'oerileoor
oeireunGlgebeunr-b
ung'tondozunLb

(offGown6rfluJnrb ourr G]suro)

K5, 54
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uuomfluJlair o fiirrc! -

co5 l<2, c DrnD 9__SUr@ltD 9_6'dTOl

anzuuGun6dlarnob eroL-gg
Lon$glLb ergair dah

gflfl gdl1966b Glunuloeir
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K5, 54

18. gtdpriooir ocilorenuflLr-nfa6il
g-@drolu Glunulooir

co5 K2 ,C

!]rrtqq grrobaeir
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Course Name Par t l -H ind i l l Programme Name B.Voc. Food Science and Nutrition

Course Code lSBFSNLH02
Academic Year
Introduced

2018-2019

Tvpe ofCourse Theory Semester I I

qr$a {nfrq sqq qurt 3ik Tqft;il Fi q couRsE oBlEcrrvEs AND HouRs oF rNsrRUcrIoN

Cognitive Pr*cessr l{1 - {tememb*ring K2 - Unclersta**ling I{3 ".4pplying K4 - Anatryzing K5 * f;r.aluatir:g K6 -Crfating

Knowl*dge Simension : F'- Fact*sl C - t*nceptalal F - Procedural MC - B1eta Cognitiv'*
Fsychsmotor Dcrnain : Sl-Imieetior! $t-Manipulation $3-Fr*cisio$ S4-Articirlation S$-Naturalization

Jnit/Module Obiectives
Hours of

Instruction
L+Tu+Te=To

Fr$- t
FF r+rq t'wrcqEd- sfr6[-"Tutari"- qT- 6e6{- fi Tr- '|_df-?1f,6- ;Dni-
ffi- *gqr- sdt- sgr- s}trf,tselfudStfr{di ettffirdqerfrrt-
Fsl-4qrc+fiT-fiFqfEEEe- gailT#Iffifi'd{qr4- rFcTd ur tl-d s+rq

4+4+2=10

Br€- z q aar t arr::tf} erg - rt Mr::Y- qqm ilt- sqq t arff- drfi- ref t

ilr-ff- etrrr a€r 6r drff- qarar +fi ry arfr- rhqr+$ a-el ffi arff-
:unkapattira a€t mr arff- aarsr der 6I dr*- Fstr;r€r * W t a{I - fur
ift-m.ri$ ;fi mr arft-qrurerqtsqrfr afi or arfr-

4+4+2=10

FrS- a tq a t drff- fir *r ar*- E-fid il*- sqq$|a 6{- qf*, drfr-
f,-Erd drdT- cfas drfi- {-qdffi- onrenfi- enf, *drfi- t+"si
rrgddrft-Crsdffr-fii+l arfl-derfrra *' drff -€rerq *- drff-
h t *- arff- gfiqna *- r+rq/ drfr-arqrfl-dfq-qrn arff $Iqtf,
5 v6r+/

4+6+2=12

Fr€-c 41u1arfi t sr*'rrr ritq g{-+t * q-fiT q 3il-q e|{t -4& +.
rrFrzr- grg *'lltFrq- e]tFGrEr +- srorq - fr *- sr+rq-rfsq +-
ttrrzl-{5tror+-srEqr€r*}} *- rqrq- fi:-r:-ffi t r+rq-
mrErsr *'roro - ?rqrq' fi r+rq - ?r6E *-r+rq- 3itsehq
h' urt I

4+4+2=L0

ErS- s
Enlt fgrs- €rF{I d;rqitT-6'Eq fr !i:iT eT S'6qDil-q -FI4l;larF|T 6I-
qrf,{qi sl Etqf,- qrq'fl -46qr::.} * g-6'rq 3nq 5f,q}rr

4+6+2=12

Total Hours of Instruction 54 [18*3J
L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours



Cognitive  Process:  K1 - Remembering     K2 - Understanding     K3 - Applying     K4 - Analyzing     K5 – Evaluating     K6 -Creating       
Knowledge Dimension     :  F - Factual    C - Conceptual      P - Procedural      MC - Meta Cognitive 
Psychomotor Domain      :  S1-Imitation    S2-Manipulation      S3-Precision       S4-Articulation        S5-Naturalization 

 
 

Course Name 
Functional English 
Priactical –II 

Programme Name B.Voc. Food Science and Nutrition 

Course Code 18BFSNE02 Academic Year Introduced 2018-19 
Type of 
Course 

Practical Semester II 

COURSE OUTCOMES 
On completion of the course, the students will be able to 
CO1: Build a positive working atmosphere  
CO2: Influence clients with their out of the box ideas  
CO3: Excel in their carrier with effective communication  

Mapping of COs with POs, PSOs 

COs / POs& 
PSOs 

                                         
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 3 2 2 2 2 2 2 2 2 
CO2 3 2 2 2 2 2 2 2 2 
CO3 3 2 2 2 2 2 2 2 2 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION  
 
 

Unit/Module 
 

Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

CO1: To communicate better to improve employee engagement  3+8+3=14 
CO2: To improve their internal communication with colleagues   3+8+3=14 
CO3: To ameliorate the leadership skills 3+8+3=14 
CO4: To fulfill business and social obligations  3+8+3=14 
CO5: To create a unique place in the field of work 3+10+3=16 
Total Hours of Instruction 72 (18*4) 

Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
 

COURSE PLAN 

UNIT –II     Official communication 

a)  Kinds of Business Letters CO1 K3  Drafting official letter  S3 

b)  

Importance of internal 
communication 

CO1 K4  Writing report about an 
internal event 

 Intrepreting non verbal 
communication 

S3 

Module/ 
Experiment 
No. 

Intended learning Chapters CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain 
level 

UNIT – I     Basics of Communication 

a)  
Verbal and Non-verbal 
communication 

CO1 K2  Describing a person/place or 
an event 

 Dumb Charades 

S3 

b)  
The communication process CO3 K3 Group disucssion on a given 

topic 
S2 

c)  
Barriers to effective communication CO2  K2  Naratting a story 

 Proverb expansion 

S2 

d)  
Types of Communication (inter Vs 
intra communication) 

CO3 K3 Describe one’s experience S4 



Cognitive  Process:  K1 - Remembering     K2 - Understanding     K3 - Applying     K4 - Analyzing     K5 – Evaluating     K6 -Creating       
Knowledge Dimension     :  F - Factual    C - Conceptual      P - Procedural      MC - Meta Cognitive 
Psychomotor Domain      :  S1-Imitation    S2-Manipulation      S3-Precision       S4-Articulation        S5-Naturalization 

c)  
Using Visual aids in 
communication 

CO3 K3 Group activities  S5 

d)  
Reports – Definitions, types and 
structure 

CO2 K5 Drafting a report S3 

UNIT –III     Presentation Skills 
a)  Self Introduction CO3 K3 Giving self introduction S3 

b)  
Extrempore Speech CO2 K6 Essay/ speech on ‘on the spot 

topics’ 
S4 

c)  
Pair Intrepretation of Visuals CO3 K3 Explaining ideas using visual 

aids 
S3 

d)  Telehonic interview CO3 K3  Improving telephonic 
conversation skills  

 Demo interview 

S3 

e)  Job interview CO3 K3 

UNIT-IV    Bussiness and Social Correspondence 

a)  Purpose and Structure CO1 K2 e-mail drafting S3 

b)  Qualities CO3 K4 Note making S3 
c)  Types of Correspondence CO1 K2  Appointment letter 

 Invitation letter 
 Congratulation letter  

 
S4 

d)  
Social correspondence CO2 K 

UNIT –V     Expression and Attitude 

a)  

Creative expression – Copy writing – 
creative advertisemnt – writing 
captions and slogans 

CO2 K6  Creating advertisment and 
slogan  

 Capturing a photograph and 
giving captions for it 

S5 

b)  
Non-verbal –person appearence – 
Gestures – Eye contact 

CO3 K3  PPT presentation 
 Intrepreting non verbal 

communication 

S4 

c)  
Team building – Team work – 
Developing Positive Attitude 

CO1 K6 Enacting a group skit  S5 

d)  
Career Plans – jobs –description of 
Dream Jobs and Company 

CO1 K4  Describing a dream job 
 Preparing an effective Resume  

S3 

 
 

REFERENCES 
 

REFERENCE BOOKS 

1 
Dhanavel, S.P, soft skills, 2001 

2 
Sinha R.P., Current English Grammar and Usage with Composition, Oxford University Press, New Delhi, 2018. 

3 Prakash C.L., An Advanced Course in communication and Media Awareness, Cambridge University Press, New 
Delhi, 2007 

4 Mohan, Krishna &Meera Banerji, Developing Communication Skills, Macmillan, India, 2009. 

5 Sasikumar V., et.al., Oral Communication Skills, Foundations Books, Cambridge University Press, New Delhi, 
2009.    

 
  



Cognitive  Process:  K1 - Remembering     K2 - Understanding     K3 - Applying     K4 - Analyzing     K5 – Evaluating     K6 -Creating       
Knowledge Dimension     :  F - Factual    C - Conceptual      P - Procedural      MC - Meta Cognitive 
Psychomotor Domain      :  S1-Imitation    S2-Manipulation      S3-Precision       S4-Articulation        S5-Naturalization 

Course Name Core-II-Food Processing I Programme Name B.Voc. Food Science and Nutrition 

Course Code 18BFSNC02 
Academic Year 
Introduced 

2018-2019 

Type of Course Theory Semester II 

COURSE OUTCOMES: 

On completion of the course, the students will be able to 

CO1: 
Summarize and understand the processing techniques available for food items and utilization of by- 
products 

CO2: Differentiate milling techniques and describe fermented products 

CO3: Describe the extraction methods and identify the uses of hydrogenated products 

CO4: Interpret microencapsulation techniques 

Mapping of COs with POs, PSOs 

COs / 
Pos&PSOs 

PEO PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO1 PSO2 PSO3 

CO1 3 3 2 3 3 2 3 3 3 
CO2 3 3 2 3 3 2 3 3 3 
CO3 3 3 2 3 3 2 3 3 3 
CO4 3 3 2 3 3 2 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
Unit/Module 

 
Objectives 

Hours of 
Instruction 

L+Tu+Te=To 

Cereals 
To identify the processing techniques and utilization of by products 

4+4+2=10 

Millets To distinguish the milling methods 4+4+2=10 
Pulses and Legumes To recall the utilization of fermented food products 4+6+2=12 

Nuts and oilseeds To interpret the usage of by products 4+4+2=10 

Spices and Condiments To understand the manufacturing of spice oil and its utilization 4+6+2=12 
Total Hours of Instruction 54 (18*3) 

L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 
 

COURSE PLAN: 

 
S. No. 

 
Intended learning Outcomes CO(s) 

Mapped 

Cognitive 
Level/ 

KD 

Psychomotor 
domain activity 

Psychomotor 
domain level 

 
UNIT I –Cereals 

1. 
Paddy and its handling – cleaning, drying and 
equilibrium moisture content 

CO1 K2, F Visit any rice 
processingindustry 

and submit the 
report 

 
 

K2, S2 
2. Rice – milling, parboiling, polishing and ageing CO1 K2, C 

3. Byproducts of milling and grades of rice CO1 K2, C 

 
4. 

Rice products – quick cooking rice, parched rice, 
instant rice, canned and frozen rice, puffed rice 
and extruded rice, shredded rice 

CO1  
K2, F 

Visit to a super 
market and gather 
information on the 
availability of rice 

products and present 
the data 

 
 

K4,S2 

5. 
Baby foods, rice cake, rice crispies and rice 
starch 

CO1 K1, F 

6. Wheat – milling, by-products of milling – atta, 
CO1  Collect pictures or K1, S1 



Cognitive  Process:  K1 - Remembering     K2 - Understanding     K3 - Applying     K4 - Analyzing     K5 – Evaluating     K6 -Creating       
Knowledge Dimension     :  F - Factual    C - Conceptual      P - Procedural      MC - Meta Cognitive 
Psychomotor Domain      :  S1-Imitation    S2-Manipulation      S3-Precision       S4-Articulation        S5-Naturalization 

 maida, rava, bran and germ  K2, C videos about milling 
of wheat and display 
it in the class room 

 

7. 
Wheat products – bread, biscuits, cookies, 
pasta and noodles 

CO1  
K2, F 

Visit to a super 
market and gather 
information on the 

availability of wheat 
products and present 

the data 

 
 

K4, S2 
8. 

Corn, oats and barley – milling, by-products 
and flaked products 

CO1  
K2, F 

9. Malting of cereals CO1 K2, C 

 UNIT II –Millets 

10. Millets – milling CO1 K2, C Conduct a survey on 
the awareness and 

utilization of millets 
in your locality 

 
K4, S3 

11. By-products of milling CO1 K2, C 

12. Processed products from millets CO1 K2, C 

 UNIT – III Pulses and Legumes 

13. Milling – wet & dry milling; commercial milling CO2 K2, C  
Pictorial 

representation of 
milling techniques 

 
 
 

K1, S1 

 
14. 

Dehulling – methods; pretreatment – wet 
treatment, soaking, chemical treatment, dry 
treatment, oil and heat treatment 

 
CO2 

 
K2, C 

15. 
Germination, fermentation, roasting, parching, 
extrusion, parboiling, agglomeration 

CO2 
K2, C 

 

16. 

Fermented products – idli, dosa, soya curd, 
textured vegetable protein, soya sauce, 
tempeh, natto and miso; quick dhal and instant 
dhal 

CO2  

K2, C 

Assess the frequency 
of purchase of 

fermented products 
in your house 

 

K4, S2 

 UNIT – IV Nuts and oilseeds 

 

17. 

Post harvest technology – handling, drying, 
storage, grading, pretreatments – cleaning, 
dehulling, size reduction and flaking, heat 
treatment 

 

CO3 

 

K2, C 

 
Industrial visit to oil 
processing mill and 

collect data on 
modern milling 
techniques and 

traditional milling 
techniques 

 
 
 

K4, S1 

18. 
Oil extraction- rendering, traditional methods – 
ghani, power ghani, hydraulic press, expellers 

CO3  
K2, C 

19. 
Solvent extraction – principle, pretreatment, 
extraction and desolventisation 

CO3  
K2, C 

 
20. 

Refining of oil – degumming, neutralization, 
bleaching, filtration, deodorization and 
winterization 

CO3  
K2, C Conduct a survey in 

the housing area or 
your college or dept 
to assessconsumer’s 

awareness on by 
products and its 

utilization 

 
 
 

K4, S2 

21. 
Hydrogenation and products based on 
hydrogenation 

CO3 
K2, C 

22. 
High protein products – oilseed cakes, protein 
concentrated and isolates 

CO3 
K2, C 

 UNIT – V Spices and Condiments 

23. Cleaning, grading and milling of spices CO1 K2, C Visit a market and 
collect pictures of 

spice products. 
Identify the uses of 
spice oil in Indian 

cookery 

 
 

K5, S4 24. Preparation of spice powders and spice oil CO1 K2, C 

 
25. 

Oleoresins and microencapsulated products  
CO4 

 
K2, C 
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REFERENCES 
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1 Srilakshmi B, Food Science, New Age International P Limited Publishers, New Delhi, 2018 
2 Chakraverty, Post Harvest Technology of Cereals, Pulses and Oilseeds, Oxford and lbh Publishing, 2019 
3 Avanita Sharma, Textbook of Food Science and Technology, CBS Publication, 2017 
REFERENCE BOOKS 

1 
The Complete Book on Spices and Condiments (with Cultivation, Processing and Uses), Asia Pacific Business 
Press Inc. 2013 

2 Richard P Hamilton and Wolf Hamm, Edible Oil Processing, Oxford University Press, 2004 
JOURNALS AND DOCUMENTS 
1 Journal of Food Processing and Preservation, 
2 International Journal of Food Properties 
3 Journal of Spices and Aromatic Crops 
4 Ecoursesonline.iasri.res.in 
5 www.fao.org 
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Course Name 
Allied-II-Food Science 
and Chemistry 
Practical II 

Programme Name B.Voc. Food Science and Nutrition 

Course Code 18BFSNA02 Academic Year Introduced 2018 - 19 

Type of 
Course 

Practical Semester II 

COURSE OUTCOMES 
 

On completion of the course, the students will be able to 
CO1: Infer the benefits of physical and functional properties of cereals 
CO2: Analyze the cooking quality of foods items and the physio chemical changes behind it 
CO3: Summarize the benefits of pre preparation techniques like soaking, marinating etc. 

Mapping of COs with POs, PSOs 

COs 
/ 
POs 
& 
PSOs 

 
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

 
PSO4 

CO1 1 3 3 3 3 3 3 3 3 3 
CO2 1 3 3 3 3 3 3 3 3 3 
CO3 1 3 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
Unit/Module 

 
Objectives 

Hours of 
Instruction 

Tu+P+Te=To 
CO1: To outline the important properties of food items 18 
CO2: To recognize the science behind the cooking methods of foods 18 
CO3: To assess different components in food items and its role 18 
Total Hours of Instruction 54 

Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
 

COURSE PLAN 
Module/ 
Experiment 
No. 

Intended learning Chapters CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

MODULE I Cereals, Pseudo cereals, Millets and Pulses 

18. Physical properties 
I. Bulkdensity 
II. Determination of sedimentation 

power offlour 
III. Determinationof 

gluten content of wheat flour 

CO1 K2, P  
 
Prepare a scrapbook 
depicting the uses of 
gluten 

S2 

19. Functional Properties 
I. Water Absorption capacity 

II. Oilabsorption capacity 

CO1 K2, P Interpret the benefits 
of performing 
functional properties 
tests in food items with 
a supporting 

S3 
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    document  

MODULE II Fruits and Vegetables 

20. Effect of cooking on pigments 
offruits 
and vegetables 

CO2 K2, P Develop a chart work or 
word wheel showing 
the pigments 
responsible for 
characteristics colour in 
fruits andvegetables 

S4 

21. Prevention of browning 
reaction in fruits 
and vegetables 

CO3 K3, P Collect pictures in your 
household showing the 
development and 
prevention of browning 
in fruits and 
vegetables 

S4 

MODULE III Nuts and Oilseeds 

22. Effect of soaking and cooking 
quality of 
nuts and oil seeds 

CO2 K2, P Identify the benefits of 
soaking of nuts and oil 
seeds 

S1 

MODULE IV Milk and Egg 

23. Determination of casein 
content of milk 

CO3 K2, P Compare the 
components - SNF, fat, 
water in different 
types of milk 

S2 

24. Effect of cooking time on egg 
protein coagulation 

CO2 K2, P Examine the benefits of 
cooking egg and 
different cooking 
methods adopted 

S1 

MODULE V Fleshy foods 

25. Effect of marinating and 
enrobing on cooking quality of 
meat 

CO2 K2, P Point out the 
advantages of 
marination 

S1 
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Course Name Val.Edu.-II-
Environmental Studies 

Programme Name B.Voc. Food Science and Nutrition 

Course Code 18BFSNV02 Academic Year Introduced 2018-2019 

Type of 
Course 

Theory Semester II 

 

COURSE OUTCOMES 
On completion of the course, the students will be able to 
CO1: Gain the Knowledge about the Scope and Need of public awareness onenvironment 

CO2: 
Identify the Renewable and Non-Renewable Resources and use the resources for sustainable 
lifestyles. 

CO3: Practice the ecological Waste Management in their Industry 
CO4: Gain knowledge about the Biodiversity and its Conservation 
CO5: Identify the major/Minor Pollutant about the different Ecosystem 

Mapping of COs with POs, PSOs 

COs / 
POs& 
PSOs 

 
PO(T) 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 3 2 1 2 1 2 2 2 2 
CO2 3 2 1 2 1 2 2 2 2 
CO3 3 2 1 2 1 2 2 2 2 
CO4 3 2 1 2 1 2 2 2 2 
CO5 3 2 1 2 1 2 2 2 2 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
Unit/Module 

 
Objectives 

Hours of 
Instruction 

L+Tu+Te=To 

The Multidisciplinary Nature of 
Environmental Studies 

Gain the Knowledge about the Scope and Need of 
public awareness of the Environmental 
Studies 

 
7 

 
Natural Resources Renewable and 
Non-renewable Resources 

Identify the Renewable and Non- Renewable 
Resources and use the resources forsustainable 
lifestyles. 

 
7 

 
Ecosystems: Concept of an ecosystem 

Identify the major/Minor Pollutant about the 
different 
Ecosystem 

 
7 

Biodiversity and Its Conservation 
Gain knowledge about the Biodiversity and its 
Conservation 

7 

Environmental Pollution 
Handle and Mange the Different types Pollution in 
their Industry 

8 

Total Hours of Instruction 36 

L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 
 

COURSE PLAN 

Unit/ 
Chapters 

 
Intended learning Outcomes 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

 
Psychomotor domain activity 

Psychomotor 
domain level 
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UNIT-I - Multidisciplinary Nature of Environmental Studies: 

 
 

1. 

The Definition, scope and 
importance Need for public 
awareness 

 
 

CO1 

 
 
K2,F 

Draw a mind map for the 
multidisciplinary nature of 
environmental studies 

 
 

K3 S1 

Unit- II Natural Resources Renewable and Non-renewable Resources 

 
 

2. 

Natural resources and associated 
problems - Role of an individual in 
conservation of natural resources - 
Equitable use of resources for 
sustainable lifestyles. 

 
 

CO2 

 
 
K2,F 

Prepare a chart depicting the 
natural resources 

Differentiate between 
renewable and non-renewable 
resources 

 
 

K6 
S1 

Unit-III Ecosystems  

3. 
Structure and function of an 
ecosystem 

 
 
 
 
 
 
 

CO3 

 
 
 
 
 
 
K1,K2,K3, 
P 

 
 
 
 
 
 
Create a model for different 
ecosystem and exhibit it 

 
 
 
 
 
 
 

K6 
S2 

 
4. 

Producers, consumers and 
decomposers. Energy flow inthe 
ecosystem. Ecologicalsuccession 

5. 
Food chains, food webs and 
ecological pyramids. 

 
6. 

Introduction, types, characteristic 
features, structure and function of 
the following ecosystem: (a) 
Forest ecosystem 

7. (b) Grassland ecosystem 
8. (c) Desert ecosystem 

 
9. 

(d) Aquatic ecosystems (ponds, 
streams, lakes, rivers, oceans, 
estauries) 

Unit- IV- Biodiversity and Its Conservation: 

10. 
Introduction, definition:genetic, 
species and ecosystemdiversity 

 
 
 
 
 

CO4 

 
 
 
 
 
K2,K3, F 

 
 
 
 

Collect newspaper cutting and 
Journal cuttings on biodiversity 
and its conservation 

 
 
 
 
 

K4 
S1 

11. 
Bio geographical classification of 
India.. 

 
12. 

Value of biodiversity: consumptive 
use, productive use, social, ethical, 
aesthetic and option values 

13. Hot-spots of biodiversity. 

 
14. 

Threats to biodiversity: habitat 
loss, poaching of wildlife, man- 
wildlife conflicts. Endangered and 
endemic species of India 

Unit-V- Environmental Pollution 

 
 

15. 

Definition - Causes, effects and 
control measures of (a) Air pollution 
(b) Water pollution (c) Soil pollution 
(d) Marine pollution 
(e) Noise pollution (f) Thermal 
pollution (g) Nuclear hazards 

 
 

CO5 

 
 
K2,K3,K4 

 
Debte on the use of plastics in 
creating environmental pollution 

 
 

K5 
S2 
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Course 
Name 

Sago Processing 
Techniques  

Programme Name B.Voc. Food Science and Nutrition 

Course Code 18BFSNTC01 
Academic Year 
Introduced 2018 - 19 

Type of 
Course 

Training Course Semester II 

 

COURSE OUTCOMES 
On completion of the course, the students will be able to 
CO1 Manage sago processing and production in the sago industry 
CO2 Start a sago production enterprise as an entrepreneur 
Mapping of COs with POs, PSOs 

COs / 
POs & PSOs PEO PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO1 PSO2 PSO3 PSO4 

CO1 3 3 3 3 3 3 3 3 3 3 
CO2 3 3 3 3 3 3 3 3 3 3 
1 – Slight, 2 – Moderate, 3 – Substantial 

COURSE OBJECTIVES AND HOURS OF INSTRUCTION 
 

Unit/Module 
 

Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

Purchasing techniques of 
raw materials and 
equipment for the sago 
production 

1. To train the students to check the required quality and 
variety for the selection of raw material. 

2. To train the students on purchasing techniques of the 
raw materials and equipment for the sago pearl 
production. 

 
 

2+2+2=6 

 
Pretreatment of tapioca 
and maintenance of work 
area and equipment 

1. To train the students to prepare and maintain work 
areas for the production of sago pearl 

2. To train the students to prepare and maintain the 
processing machineries and tools for the production of 
sago pearl 

 
 

2+2+2=6 

Processing of Tapioca & 
Production of Sago 

1. To train the students on processing steps of tapioca. 
2. To train the students in the production of sago pearls 

3+3+1=7 

 
Quality control and Quality 
Assurance of the product 

1. To train the students to check the quality in every step of 
tapioca processing and sago production 

2. To train the students in the aspect of quality control and 
quality assurance of sago production 

 
3+3+1=7 

Documentation and 
Record Keeping 

1. To train   the   students   in   the   documentation   and 
recordkeeping of sago production from raw materials to 
final sale. 

 
3+3+1=7 

 
Start-up guidelines for 
entrepreneurs 

1. Providing guidelines for students to assist them in 
understanding the new strat-up. 

2. To provide training to becoming a successful 
entrepreneur 

 
3+3+1=7 

Total Hours of Instruction 40 hrs 

Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
COURSE PLAN 

Module/ 
Experiment 

No. 

 
Intended learning Chapters 

CO(s) 
Mapped 

Cognitive 
Level / KD 

Psychomotor domain 
activity 

Psychomot 
or domain 

level 

MODULE I - Purchasing techniques of raw materials and equipment for the sago production 

1 Selection of Vendors CO1 K3,K5, P Market Survey & Training 
in the Industry 

S3 
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2 

 
 
 
 

Selection of raw materials as 
per the specification of 
industry norms 

 
 
 
 

CO1 

 
 
 
 

K3, K4,P 

1. Industrial Visit cum 
training. 
2. Design the template 
with tapioca picture truth 
s and its specification. 
3. Develop protocol 
for selection 
procedures in order to 
identify the best variety 
of tapioca for the 
production of sago pearl. 

 
 
 
 

S3 

 
 
 
 
 

3 

 
 
 
 

Quality parameters of the raw 
materials and equipment. 

 
 
 
 
 

CO1 

 
 
 
 
 

K4, K5, MC 

1. Make the Template for 
the quality parameter for 
the selection of raw 
materials for the sago 
production after the 
Industrial Visit 
2. Identify the equipment 
for the tapioca processing. 
3. Make the description 
about purchasing 
processes and techniques 
of sago industry 

 
 
 
 
 

S1 

MODULE II- Pretreatment of tapioca and maintenance of work area and equipment 

1 
Preprocessing steps and its 
procedures 

CO1 K1, K2, P Pictorial representation of 
Sago Processing 

S1 

 
 

2 

 
Equipment’s and its functions 
and maintenance services 

 
 

CO1 

 
 

K2, K3,P 

Industrial Visit to Sago 
Production Industry and 
Collecting the images of 
the equipment and its 
functions 

 
 

S1 

3 
Layout and design of the 
industry. 

CO1 K1,P Draw the layout of Sago 
Industry 

S4 

4 
Working area and its 
maintenance 

CO1 K2,P Industrial visit and submit 
the exposure report 

S1 

MODULE III - Processing of Tapioca & Production of Sago pearl 

 
1. 

 
Processing steps of Tapioca 
and its procedures 

 
CO1 

 
K3,P 

Schematize the 
processing of tapioca in 
conventional method and 
traditional Method 

 
S1 

 
2. 

Description of the steps 
involved in producing Sago 
pearls 

 
CO1 

 
K3,P 

Schematize the 
production of different 
types of sago products 

 
S1 

MODULE IV- Quality control and Quality Assurance of the product 

1. 
FSMS Plan for Sago 
processing 

CO1 K3,P  
 
 

 
Create the FSMS model 
plan for a Sago production 
Industry 

 
 
 
 
 

S4,S5 

 
2. 

Quality parameters that need 
to be evaluated during 
tapioca processing 

 
CO1 

 
K3,K4,MC 

 
3. 

Quality parameters that need 
to be evaluated during 
tapioca processing 

 
CO1 

 
K3, K4,MC 

4. 
Selection of packaging 
materials 

CO1 K5,P 

5. 
Pre and post-packaging 
quality analysis of sago 

CO1 K4,P 
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 products.     

 
6. 

Food Safety and Standards 
for sago processing as per the 
FSSAI 

 
CO1 

 
K1,P 

 
7. 

Quality Control measures for 
tapioca processing and saga 
production 

 
CO1 

 
K2,P 

8. 
The steps to follow for quality 
assured sago products 

CO1 K3,P 

MODULE V- Documentation and Record Keeping 

 
1. 

Documents to be followed in 
the organization – Production 
chart, Processing chart and 
finished product chart 

 
 
 
 
 
 
 
 
 
 

 
CO1 

 
 
 
 
 
 
 
 
 
 

 
K1,P 

 
 
 
 
 
 
 
 

1. Industrial Visit and 
Submit the report about 
complete Documentations 
of Sago Industry 
 
2. Training about the ERP 
Softer in the Industry 

 
 
 
 
 
 
 
 
 
 

 
S1 

 
2. 

Details to be recorded on raw 
materials and finished 
product 

 
 

3. 

Details to be recoded and 
maintained on production 
plan and quality parameters 
of raw materials and finished 
products 

4. 
Details of Equipment and its 
Maintenance 

 
5. 

Detailed documentation 
about the employers and 
employee 

 
6. 

Details to be recoded about 
the vendors and their 
transactions 

 
7. 

Accounts Details, 
(Production, profit, 
expenditure. Tracking back 
the record) 

8. ERP and its details 

MODULE VI – Start Up Guidelines for Entrepreneurs 

1 
Guidelines and procedures to 
start the industry 

CO2 K2,F  
 
 

1. Special Lecture on Start 
up 
2. Industrial Visit cum 
Training 

 
 
 
 
 

S1 

2 
Problems and Market 
Identification CO2 K3,MC 

3 
Solution and Product 
Development 

CO2 K3,MC 

 
 

4 

Legal Compliances & 
opportunities from 

Government and Non- 
Government Entrepreneurial 

Ecosystem 

 
 

CO2 

 
 

K3,F 

5 
Strategy & Execution in 
Market 

CO2 K2,P 

REFERENCES 
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Course Name Plant Baker Portfolio  Programme Name B.Voc. Food Science and Nutrition 

Course Code  18BFSNPF02 
Academic Year 
Introduced  

2018 - 19  

Type of 
Course  

Practical Semester II 

 
COURSE OUTCOMES 
 

On completion of the course, the students will be able to 
CO1 Pinpoint the baking raw materials, tools, equipments and its applications 
CO2 Analyze the working principles of different baking equipments 

Mapping of COs with POs, PSOs 

COs /  
POs & PSOs 

PEO PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO1 PSO2 PSO3 

CO1 3 3 3 3 3 3 3 3 3 
CO2 3 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate,    3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 
 

Unit/Module Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

Baking 
Ingredients, 
Tools, 
Equipments 

To Justify the utilization and application of raw materials used in 
baking 

4+4+4=12 

To identify the types of baking tools and use them wisely 4+4+4=12 
To use baking equipments precisely and develop innovative 
products 

4+4+4=12 

Total Hours of Instruction 36(18*2) 
 Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
 
COURSE PLAN 
 
Module/Experiment 
No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level  / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

MODULE  – BAKING INGREDIENTS, TOOLS AND EQUIPMENTS 
1.  Classification of 

equipment’s – 
Measuring tools, 
preparatory tools, 
mixing tools, 
cutting tools, baking 
tools and heavy 
equipments 

CO1 K2P Create a scrap book 
using canva online 
application by compiling 
pictures of baking 
equipment’s  

K6 S4 

2.  Uses of baking 
ingredients 

CO1 K1P Prepare a chart depicting 
the uses of raw materials 
in baking 

K6S1 

3.  Working principle 
of the classified 
equipment’s and its 
applications 

CO2 K2P Visit to a nearby baking 
industry and submit the 
exposure visit report 

K4 S1 

4.  Types of baking 
products available 
in the market 

CO2 K4C Collect pictures and 
report of uniquely baked 
product uploaded in 
social medias 

K6 S1 
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REFERENCES 
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Course Name 
Plant Baker - Mini 
Project  

Programme Name B.Voc. Food Science  and  Nutrition 

Course Code  18BFSNMP02 
Academic Year 
Introduced  

2018 - 19  

Type of 
Course  

Project Semester II 

 
COURSE OUTCOMES 
On completion of the course, the students will be able to 

CO1 Execute baking techniques 
CO2 Generate and perform sensory evaluation methods 

Mapping of COs with POs, PSOs 

COs /  
POs & PSOs 

PEO PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO1 PSO2 PSO3 PSO4 

CO1 3 3 3 3 3 3 3 3 3 3 
CO2 3 3 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate,    3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

Unit/Module Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

Module I  - 
Development of 
innovative baked 
product 

To experiment baking techniques and design new 
innovative product 

54 

Total Hours of Instruction 54(18*3) 
 Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
COURSE PLAN 
Module/Experiment 
No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level  / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

MODULE I – DEVELOPMENT OF NEW BAKING PRODUCT 
1.  Idea generation CO1 K6C Formulate a nutritious 

innovative product 
K6S3 

2.  Raw materials CO1 K2P Justify the ingredients 
used in the innovative 
product 

K5S2 

3.  Process flow CO1 K6P Sequence the product’s 
manufacturing 
protocol 

K4S2 

4.  Organoleptic evaluation CO2 K5P Assess the consumer’s 
preference of the 
innovative product 
using sensory 
evaluation methods 

K5S1 

5.  Techno economic 
feasibility 

CO2 K4P Calculate the cost of 
the product 

K4S1 

REFERENCES 
TEXTBOOKS 
1 Wayne gisslen (2009) 5th edition, Professional baking, Published by John Wiley & Sons 
REFERENCE BOOKS 
1 https://elearning.ficsi.in/s/store 
JOURNALS AND DOCUMENTS 
1 Journal on Innovative food science and emerging technologies 
2 Journal of food science and technology 
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technology 
consul t ing  

 
 OS describe what 

individuals need to 
do, know and 
understand in 
order to carry out 
a particular job 
role or function  

 
 OS are 

performance 
standards that 
individuals must 
achieve when 
carrying out 
functions in the 
workplace, 
together with 
specifications of 
the underpinning 
knowledge and 
understanding 
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Qualifications Pack – Plant Baker 

SECTOR: FOOD PROCESSING 

SUB-SECTOR: BREAD AND BAKERY 

OCCUPATION: PROCESSING 

REFERENCE ID: FIC/5001 

ALIGNED TO: NCO-2004/7412.10 

A Plant Baker produces/ supervises the production of baked products (breads, 

biscuits, cakes, etc.) 

 

Brief Job Description:  A Plant Baker produces/ supervises the production of 

baked products (breads, biscuits, cakes, etc.) in industrial units by weighing, 

mixing, kneading, fermenting, shaping, rolling/sheeting, cutting, moulding, 

baking, cooling, etc. using various industrial equipments. 

 

Personal Attributes: A Plant Baker must have the ability to plan, organize, 

prioritize, calculate and handle pressure. S/he must possess reading, writing and 

communication skills. In addition, the individual must have stamina to be able to 

stand for long hours, have personal and professional hygiene and an 

understanding of food safety standards and requirements. 

EYE ON IT 
Current Industry 
Trends 
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quod, esse illum, letatio lorem 
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tate enim esse si sudo erat.  
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Qualifications Pack Code FIC/Q5001 

Job Role Plant Baker  

Credits (NSQF) TBD Version number 1.0 
Sector Food Processing Drafted on  23/06/2015 

Sub-sector Bread and bakery Last reviewed on 03/07/2015 

Occupation Processing  Next review date 02/07/2016 

Job Role Plant Baker  

Role Description 
A Plant Baker produces/ supervises the production of baked 
products (breads, biscuits, cakes, etc.) in industrial units. 

NSQF level 

Minimum Educational Qualifications 

Maximum Educational Qualifications 

5 

Preferably Class 12 

Not Applicable 

Training 
(Suggested but not mandatory) 

1.Baking process for all baked products 
2.Food standards for baked products 
3.Operation and basic maintenance of various baking 
machineries and equipment 
4.GMP  
5.HACCP 
6.QMS 
7.Computer basics and ERP system followed by the 
organization 
8.Training in food Safety Standards and Regulations (as per 
FSSAI) (Mandatory) 

Experience NA 

Applicable National Occupational 

Standards (NOS)   

Compulsory: 
1. FIC/N5001 Prepare and maintain work area and process 

machineries for producing baked products in industrial units 

2. FIC/N5002 Prepare for production of baked products in 

industrial units  

3. FIC/N5003 Produce baked products in industrial units  

4. FIC/N5004 Complete documentation and record keeping 

related to production of baked products in industrial units  

5. FIC/N9001 Food safety, hygiene and sanitation for 

processing  food products 

5.Food Optional: 

Not Applicable 

Performance Criteria As described in the relevant OS units 
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Keywords /Terms Description 

Sector 
Sector is a conglomeration of different business operations having similar 
businesses and interests. It may also be defined as a distinct subset of the 
economy whose components share similar characteristics and interests. 

Sub-sector 
Sub-sector is derived from a further breakdown based on the characteristics  
and interests of its components. 

 

Occupation 
Occupation is a set of job roles, which perform similar/related set of 
functions in an industry. 

Function 
Function is an activity necessary for achieving the key purpose of the sector, 
occupation, or area of work, which can be carried out by a person or a group 
of persons. Functions are identified through analysis and form the basis of OS. 

Job Role 
Job role defines a unique set of functions that together form a unique 
employment opportunity in an organization. 

OS 

OS specify the standards of performance an individual must achieve when 
carrying out a function in the workplace, together with the knowledge and 
understanding they need to meet that standard consistently. Occupational 
Standards are applicable both in the Indian and global contexts. 

Performance 
Criteria 

Performance Criteria are statements that together specify the standard of 
performance required when carrying out a task. 

NOS NOS are Occupational Standards which apply uniquely in the Indian context. 

Qualifications Pack 
Code 

Qualifications  Pack  Code  is  a  unique  reference  code  that  identifies  a 
qualifications pack. 

Qualifications Pack 
Qualifications Pack comprises the set of OS, together with the educational, 
training and other criteria required to perform a job role. A Qualifications 
Pack is assigned a unique qualification pack code. 

Unit Code 
Unit  Code  is  a  unique  identifier  for  an  Occupational  Standard  ,  which  is 
denoted by an ‘N’ 

Unit Title 
Unit Title gives a clear overall statement about what the incumbent should be 
able to do. 

Description 
Description gives a short summary of the unit content. This would be helpful 
to anyone searching on a database to verify that this is the appropriate OS 
they are looking for. 

Knowledge and 
Understanding 

Knowledge and Understanding are statements which together specify the 
technical, generic, professional and organizational specific knowledge that an 
individual needs in order to perform to the required standard. 

Organizational 
Context 

Organizational Context includes the way the organization is structured and 
how it operates, including the extent of operative knowledge managers have 
of their relevant areas of responsibility. 

Technical 
Knowledge 

Technical Knowledge is the specific knowledge needed to accomplish specific 
designated responsibilities. 

Core Skills or 
Generic Skills 

Core Skills or Generic Skills are a group of skills that are key to learning and 
working in today's world. These skills are typically needed in any work 
environment. In the context of the OS, these include communication related 
skills that are applicable to most job roles. 
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Keywords /Terms Description 

CIP Clean In Place 

COP Clean Out Of Place  

ERP Enterprise Resource Planning  

FIFO First In First Out 

FEFO First Expiry First Out 

FSSAI Food Safety and Standards Authority of India  

GMP Good Manufacturing Practice  

GHP Good Hygiene Practices  

HACCP Hazard Analysis and Critical Control Point 

NOS National Occupational Standard 

NSQF National Skill Qualification Framework 

NVEQF National Vocational Educational Qualification Framework 

NVQF National Vocational Qualification Framework 

OS Occupational Standard 

PC Performance Criteria 

QP Qualification Pack 

SSC Sector Skill Council 

SOP Standard Operating Procedure  

SKU Stock Keeping Unit  

QMS Quality Management System 
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Overview  
 
This OS unit is about preparing work area ensuring hygiene and safety, checking the 
performance and efficiency of process machineries and tools for producing baked 
products in industrial units, as per the specifications and standards of the organization  
 

National Occupational 

Standard 
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Unit Code FIC/N5001 

Unit Title(Task) 
Prepare and maintain work area and process machineries for producing baked 
products in industrial units 

Description This unit is about preparing work area ensuring hygiene and safety, checking the 
performance and efficiency of process machineries and tools for producing baked 
products in industrial units, as per the specifications and standards of the 
organization. 

Scope This unit/task covers the following: 

 Prepare and maintain work area ( for production of baked products in 
industrial units) 

 Prepare and maintain process machineries and tools ( for production of baked 
products in industrial units) 

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 
Prepare and maintain 
work area ( for 
production of baked 
products in industrial 
units) 

PC1. clean and maintain the cleanliness of the work area using approved sanitizers 

and keep it free from dust, waste, flies and pests 

PC2. ensure that the work area is safe and hygienic for food processing 

PC3. dispose waste materials as per SOP and industry requirements 

Prepare and maintain 
process machineries 
and tools ( for 
production of baked 
products in industrial 
units) 

PC4. check the working and performance of all  machineries and tools used for 

production such as weighing scales, mixer/ kneader, dough divider, dough 

rounder, dough moulder, sheeting machine, rotary cutter, dough depositor, 

baking oven, packaging machines, etc. 

PC5. clean the machineries and tools used with approved sanitizers following  

specifications and SOPs 

PC6. place the necessary tools required for the process  

PC7. attend minor repairs/ faults of machines, if required 

Knowledge and Understanding (K) 

A. Organizational  
Context 
(Knowledge of the 
organization and  
its processes) 

The user/individual on the job needs to know and understand: 
KA1. organization standards, storage standards and procedures followed in the 

organization 
KA2. types of food stored by the organization 
KA3. code of business conduct 
KA4. dress code to be followed  
KA5. job responsibilities/duties and standard operating procedures  
KA6. internal departments and its functions 
KA7. provision of wages, working hours as per organization policy 

KA8. food safety and hygiene standards followed 

B. Technical    
     Knowledge 

The user/individual on the job needs to know and understand: 
KB1. types of chemicals, materials and equipment required for cleaning and 

maintenance 
KB2. cleaning process  to disinfect equipment/ tools 
KB3. supplier/manufacturers instructions related to cleaning and maintenance 
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KB4. knowledge on Food Safety Standards and Regulations (as per FSSAI 
KB5. knowledge on legal regulations pertaining to work place such as health and 

safety, recommended dosage for use of sanitizers, control of substances 
hazardous to health, handling/storage/ disposal/ cautions for use of sanitizers 
and disinfectants, fire precautions/ occurrences, hygiene practice, disposal of 
waste, environmental protection, etc. 

Skills (S)  

A. Core Skills/ 
Generic Skills  

Writing Skills 

The user/ individual on the job  needs to know and understand how to: 
SA1. note the information communicated by the supervisor  
SA2. note the details of food stored, storage parameters and provide necessary 

information to fill the storage chart 
SA3. note the details of the refrigeration system and components, maintenance 

and service reports  
SA4. note down observations (if any) related to the storage 
SA5. write information documents to internal departments/ internal teams 
SA6. note down the data for erp or as required by the organization 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 
SA7. read an interpret design, drawings and construction of the storage facility 
SA8. read and interpret the storage methods and conditions for storing all types of 

food  
SA9. read and interpret storage parameters for storing various food 
SA10. read equipment manuals and storage documents to understand the 

equipments operation and storage requirement 
SA11. read internal information documents sent by internal teams 

Oral Communication (Listening and Speaking skills) 

The user/individual on the job  needs to know and understand how to : 

SA12. discuss task lists, schedules and activities with the supervisor   
SA13. effectively communicate with the team members   
SA14. question the supervisor in order to understand the nature of the 

problem and to clarify queries 
SA15.  attentively listen and comprehend the information given by the 

speaker 
SA16. communicate clearly with the supervisor and cross department  team 

on the issues faced during storage process 

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 
SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 
SB2. handle issues in case the supervisor is not available (as per the authority 

matrix defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  
SB3. plan and organize the work order and jobs received from the supervisor 
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SB4. organize raw materials and packaging materials required for all products 
following the instruction provided by the supervisor 

SB5. plan and prioritize the work based on the instructions received from the 
supervisor  

SB6. plan to utilise time and equipment's effectively 
SB7. organize all process/ equipment manuals so as to access information easily 
SB8. support the supervisor in scheduling tasks for helper(s)  

Customer Centricity 

The user/individual on the job  needs to know and understand how to: 
SB9. understand customer requirements and their priority and respond as per 

their needs 

Problem Solving 

The user/individual on the job  needs to know and understand how to: 
SB10. support supervisor in solving problems by detailing out problems 
SB11. discuss the possible solutions with the supervisor for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB12. apply domain information about  maintenance Processes and technical  

knowledge about tools and equipment 

Critical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB13. use common sense and make judgments on day to day basis 
SB14. use reasoning skills to identify and resolve basic problems 
SB15. use intuition to detect any potential problems which could arise during 

operations 
SB16. use acquired knowledge of the process for identifying and handling issues 
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NOS Code FIC/N5001 

Credits (NSQF) TBD Version number 1.0 

Industry Food Processing Drafted on  23/06/2015 

Industry Sub-sector Bread and Bakery Last reviewed on 03/07/2015 

Occupation 
Processing  

Next review date 02/07/2016 
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Overview 
 
This OS unit is about preparation of raw materials and machineries for production of 
various baked products in industrial units 
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Unit Code FIC/N5002 

Unit Title(Task) Prepare for production of baked products in industrial units 

Description This unit is about preparation of raw materials and machineries for production of 
various baked products in industrial units. 

Scope The scope of this role will include: 

 Prepare raw materials for production ( for baked products in industrial units) 

 Prepare machineries for production ( for baked products in industrial units) 

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 

 
Prepare raw 
materials for 
production ( for 
baked products in 
industrial units) 

PC1. read  and understand the production order from the supervisor 
PC2. refer to the process chart/ product flow chart/formulation chart for the 

product(s) to be produced 
PC3. organize raw materials and ingredients required for production of products in 

the work order 
PC4. check the quality documents from supplier/internal lab for each raw 

materials and ingredient required for products to be produced, for its 
conformance to organization standards 

PC5. check the quality of raw materials and ingredients through physical 
parameters such as appearance, colour, aroma texture, etc. 

Prepare machineries 
for production ( for 
baked products in 
industrial units) 

PC6. check and ensure the cleaning and maintenance of the machineries required 
for production   

PC7. calibrate equipments such as weighing scale following methods defined by 
the organization 

PC8. change dies, moulds, blades and other parts of machineries, if required 
PC9. start each machine and check and ensure its working and performance  
PC10. make minor adjustments or repairs (if required) 
PC11. keep tools accessible to attend repairs/faults in case of breakdown 
PC12. allot responsibilities/ work to the assistants and helpers 

Knowledge and Understanding (K) 

B. Organizational  
Context 
(Knowledge of the 
organization and  
its processes) 

The user/individual on the job needs to know and understand: 
KA1. organization standards, process standards and procedures followed in the 

organization 
KA2. types of products produced by the organization 
KA3. code of business conduct 
KA4. dress code to be followed  
KA5. job responsibilities/duties and standard operating procedures  
KA6. internal processes such as procurement, store management, inventory   

management, quality management and key contact points for query 
resolution 

KA7.  provision of wages, working hours as per organization policy 
KA8. food safety and hygiene standards followed 

B. Technical    
     Knowledge 

The user/individual on the job needs to know and understand: 
KB1. technology and methods for production of various types of baked products 
KB2. types of raw materials and ingredients used in various baked products  
KB3. methods for baking various types of baked products 
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KB4. types of machineries used for baking various products and machineries used 
in the organization 

KB5. maintenance of baking machineries and equipment 
KB6. supplier/manufacturer instructions related to machineries 
KB7. basic mathematics 
KB8. calculation of raw material for required quantity of finished product 
KB9. quality parameters and quality assessment based on physical parameters 
KB10. food safety and hygiene 
KB11. knowledge on Food Safety Standards and Regulations (as per FSSAI) 
KB12. GMP 
KB13. HACCP 

Skills (S)  

Core Skills/ Generic 
Skills  

Writing Skills 

The user/ individual on the job  needs to know and understand how to: 
SA1. note the information communicated by the supervisor  
SA2. note the raw materials used for production and the finished products 

produced 
SA3. note the readings of the process parameters and provide necessary 

information to fill the process chart 
SA4. note down observations (if any) related to the process 
SA5. write information documents to internal departments/ internal teams 
SA6. note down the data for erp or as required by the organization 

 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 
SA7. read and interpret the process required for producing various types of 

products 
SA8. read and interpret and process flowchart for all products produced 
SA9. read equipment manuals and process documents to understand the 

equipment operation and process requirement 
SA10.  read internal information documents sent by internal teams 

Oral Communication (Listening and Speaking skills) 

The user/individual on the job  needs to know and understand how to : 
SA11. discuss task lists, schedules and activities with the supervisor   
SA12. effectively communicate with the team members   
SA13. question the supervisor in order to understand the nature of the problem and 

to clarify queries 
SA14. attentively listen and comprehend the information given by the speaker 
SA15. communicate clearly with the supervisor and cross department team on the 

issues faced 

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 
SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 
SB2. handle issues in case the supervisor is not available (as per the authority 

matrix defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  
SB3. plan and organize the work order and jobs received from the supervisor 
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SB4. organize raw materials and packaging materials required for all products 
following the instruction provided by the supervisor 

SB5. plan and prioritize the work based on the instructions received from the 
supervisor  

SB6. plan to utilise time and equipment's effectively 
SB7. organize all process/ equipment manuals so as to access information easily 
SB8.  support the supervisor in scheduling tasks for helper(s)  

Customer Centricity 

The user/individual on the job  needs to know and understand how to: 
SB9. understand customer requirements and their priority and respond as per 

their needs 

Problem Solving 

The user/individual on the job  needs to know and understand how to: 
SB10. support supervisor in solving problems by detailing out problems 
SB11. discuss the possible solutions with the supervisor for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB12. apply domain information about  maintenance Processes and technical  

knowledge about tools and equipment 

Critical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB13. use common sense and make judgments on day to day basis 
SB14. use reasoning skills to identify and resolve basic problems 
SB15. use intuition to detect any potential problems which could arise during 

operations 
SB16. use acquired knowledge of the process for identifying and handling issues 
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NOS Code FIC/N5002 

Credits (NSQF) TBD Version number 1.0 

Industry Food Processing Drafted on  23/06/2015 

Industry Sub-sector Bread and Bakery Last reviewed on 03/07/2015 

Occupation 
 

Processing  Next review date 02/07/2016 



 
 
 

     
   FIC/N5003                            Produce baked products in industrial units 

15 | P a g e  
 

 

National Occupational 

Standard 

----------------------------------------------------------------------------------------------- --------------------------------------- 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Overview 
 
This OS unit is about supervising and controlling the production of  various baked products 
in industries using continuous processing machineries or automated machineries, as per 
the specifications and standards of the organization. 
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Unit Code FIC/N5003 

Unit Title(Task) Produce baked products in industrial units 

Description This unit is about supervising and controlling the production of  various baked 
products in industries using continuous processing machineries or automated 
machineries, as per the specifications and SOP’s. 

Scope The scope of this role will include: 

 Weigh and mix ingredients 

 Fermentation, moulding  and proofing dough( for bread) 

 Roll, shape and cut dough (for biscuits) 

 Mould cake batter 

 Bake and pack baked products 

 Post production cleaning and regular maintenance of equipments 

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 

Weigh and mix 
Ingredients   

PC1. refer the production order and formulation for the product/SKU, and 
organize all the ingredients required for the product/batch 

PC2. check the quality of each ingredient through physical parameters such as 
appearance, colour, odour, texture etc. for its conformance to standards 
and specifications 

PC3. set and control metering devices that measure each ingredient as per the 
formulation, and check the scale indicators to confirm if the specified 
amount of ingredients have been added 

PC4. start flour sifter and pre-mixer to blend ingredients 
PC5. transfer all the ingredients together or sequentially  into the mixing 

machine, and set the mixer speed, time and temperature depending on the 
mixing process, following the SOP 

PC6. start the mixing machine to knead/mix the ingredients and observe dials 
and recording instruments to verify dough temperature, viscosity of batter, 
speed and time of mixing  

PC7. check and feel the dough/batter to ascertain its consistency meets the 
standard, and unload dough/ batter in the trough/ hopper 

 

Fermentation,moulding 
and proofing dough(for 
bread) 

PC8. set and maintain temperature, humidity of fermentation chamber/room, 
transfer dough into fermentation chamber/room and allow to stand for 
specified time for fermentation  

PC9. check the fermented dough at regular intervals for required consistency  
PC10. transfer the fermented dough into the mixer for second stage mixing 

following the SOP, set the speed and time of the mixer and start to mix the 
fermented dough  

PC11. transfer the dough into the trough/ hopper and load the dough onto the 
dough divider and adjust controls to set speed of the divider and start 
divider blades that cut off specified weight of dough and drop onto the 
conveyor 

PC12. set and control the speed of the divider conveyor that pass the dough 
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through the line that shapes the dough into balls, dust with flour and 
transport the shaped dough to the moulder conveyor without sticking  

PC13. weigh the dough balls at regular intervals to check its conformance to 
standards 

PC14. load or ensure loading (by helpers) of specified size baking moulds/ pans on 
the panning conveyor and ensure that speed of the  moulder and conveyor 
are synchronised to allow smooth passage of dough  

PC15. allow the dough to pass through moulding line that fold and roll the dough 
to desired shape and allow the shaped dough to arrange in the baking 
moulds/ pans passing on the panning conveyor  

PC16. set and control the speed of the conveyor that take the moulded dough into 
the proofer and turn controls to set the temperature, relative humidity of 
the proofer following the SOP 

PC17. monitor the proofed dough passing out of the proofer  to confirm it has rise 
to specified height  

Roll, shape and cut 
dough (for bsicuits) 

PC18.  load the dough trough containing dough, in the elevator and start the 
elevator to lift the dough trough and dump the dough in the dough feeder 
(if dough feeder is in the elevated position)  

PC19. set the controls of  each roller of the laminator machine and start the 
machine to produce continuous sheet of dough  

PC20. set the controls of rotary cutter machine to cut the sheet of dough to 
desired size, shape  and design and set the controls of the separating 
machine to separate the cut dough and control scrap return  

PC21. observe operation of laminator, rotary cutter and separating machine, and 
remove malformed biscuit shapes and control scrap return  

PC22.  load topping materials like salt, sugar, choco chips etc in sprinkler machine 
following the SOP  for the product/SKU and set the controls of the machines 
to sprinkle measured quantity of topping material over the cut dough 

Mould cake batter PC23. prepare the baking pans by placing the paper liners in the moulds of the 
baking pans  

PC24. adjust controls of the batter depositor machine to fill measured quantity of 
batter into the moulds of baking pans    

PC25. start the conveyor and control speed such that the moulds of the baking 
pans are positioned below the filling nozzle of the batter depositor machine 

PC26. start machine to pump measured quantity of batter into the moulds of the 
baking pans 

PC27. fill the topping materials such as fruits, nuts, chocolate chips, etc. in the 
topping machine following the SOP for the product/SKU and start the 
topping machine to deposit measured quantity of topping materials on the 
batter in the baking pans 

PC28. check the weight of the filled moulds at regular intervals to ensure its 
conformance to standards 

Bake and pack baked 
products 

PC29.  set the oven parameters such as baking temperature, baking  time, speed 
of the panning conveyor etc., and monitor and control the dough/batter 
filled baking pans entering the oven (tunnel oven)  

PC30. observe baking of products through the observation window of the tunnel 
oven and monitor the oven parameters during the entire baking process 

PC31. observe the product coming out the oven for its quality through physical 
parameters such as colour, aroma, texture etc. to detect burning /over 
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baking/under baking and accordingly control oven parameters to achieve 
finished product of uniform quality, and remove the non-conforming 
products from the conveyor  

PC32. check the quality of the finished products (bread, biscuit and cake) through 
physical parameters such as colour, size, appearance, texture, aroma, etc. 
and compare against standard 

PC33. control the vacuum system that remove the baked product from the baking 
moulds/ pans through suction  

PC34. set, control and maintain speed of the cooling conveyor and fans to cool the 
finished products and ensure the products are cooled to the required 
temperature  

PC35. check the weight of finished product periodically and ensure its 
conformance to standards 

PC36. adjust controls of the conveyor and slicer to allow the bread loaves/cakes to 
pass though slicer and ensure it is cut to required thickness 

PC37. adjust controls to allow the finished products to move to the automatic 
packaging machine 

PC38. sample the packed product and transfer to quality lab for analysis 
PC39. report discrepancies/concerns in each stage of production to department 

supervisor for immediate action 

Post production 
cleaning and regular 
maintenance of 
equipments 

PC40. clean the work area, machineries, equipment and tools using recommended 
cleaning agents and  sanitizers 

PC41. attend minor repairs/faults of all machines (if any) 
PC42. ensure periodic (daily/weekly/monthly/quarterly/half yearly/annual) 

maintenance of all machines and equipment  following the SOP or following 
suppliers instructions/manuals 

Knowledge and Understanding (K) 

C. Organizational  
Context (Knowledge 
of the organization 
and  its processes) 

The user/individual on the job needs to know and understand: 
KA1. organization standards, process standards and procedures followed in the 

organization 
KA2. types of products produced by the organization 
KA3. code of business conduct 
KA4. dress code to be followed  
KA5. job responsibilities/duties and standard operating procedures  
KA6. internal processes such as procurement, store management, inventory   

management, quality management and key contact points for query 
resolution 

KA7. provision of wages, working hours as per organization policy 
KA8. food safety and hygiene standards followed 

B. Technical    
     Knowledge 

The user/individual on the job needs to know and understand: 
KB1. types of raw materials, ingredients and finishing materials required for 

making various baked products 
KB2. production process, process parameters and formulation of all types of 

baked products 
KB3. types of machineries used for baking various products and machineries used 

in the organization 
KB4. handling and maintenance of baking equipment  
KB5. hand-in machine safety  
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KB6. process parameters and machine parameters for all products handled 
KB7. basic mathematics 
KB8. quality parameters, quality standards to be maintained and quality 

assessment based on physical parameters 
KB9. types of packaging materials for various type of products  
KB10. types of chemicals, materials, tools and equipment required for cleaning 

and maintenance  
KB11. clean-in-place and clean-out-of-place methods and procedures 
KB12. methods to clean and disinfect equipment, tools and work area 
KB13. food safety and hygiene 
KB14. knowledge on Food Safety Standards and Regulations (as per FSSAI) 
KB15. GMP 
KB16. HACCP 

Skills (S)  

B. Core Skills/ Generic 
Skills  

Writing Skills 

The user/ individual on the job  needs to know and understand how to: 
SA1. note the information communicated by the supervisor  
SA2. note the raw materials used for production and the finished products  

produced 
SA3. note the readings of the process parameters and provide necessary 

information to fill the process chart 
SA4. note down observations (if any) related to the process 
SA5. write information documents to internal departments/ internal teams 
SA6. note down the data for ERP or as required by the organization 

 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 
SA7. read and interpret the process required for producing various types of 

products 
SA8. read and interpret and process flowchart for all products produced 
SA9. read equipment manuals and process documents to understand the 

equipment operation and process requirement 
SA10. read internal information documents sent by internal teams 

Oral Communication (Listening and Speaking skills) 

The user/individual on the job  needs to know and understand how to : 
SA11. discuss task lists, schedules and activities with the supervisor   
SA12. effectively communicate with the team members   
SA13. question the supervisor in order to understand the nature of the problem 

and to clarify queries 
SA14. attentively listen and comprehend the information given by the speaker 
SA15. communicate clearly with the supervisor and cross department team on the 

issues faced 

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 
SB1. analyse critical points in day to day tasks through experience and 

observation and identify control measures to solve the issue 
SB2.  handle issues in case the supervisor is not available (as per the authority 

matrix defined by the organization) 
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Plan and Organize 

The user/individual on the job  needs to know and understand how to:  
SB3. plan and organize the work order and jobs received from the supervisor 
SB4. organize raw materials and packaging materials required for all products 

following the instruction provided by the supervisor 
SB5. plan and prioritize the work based on the instructions received from the 

supervisor  
SB6. plan to utilise time and equipment's effectively 
SB7. organize all process/ equipment manuals so as to access information easily 
SB8.  support the supervisor in scheduling tasks for helper(s)  

Customer Centricity 

The user/individual on the job  needs to know and understand how to: 
SB9. understand customer requirements and their priority and respond as per 

their needs 

Problem Solving 

The user/individual on the job  needs to know and understand how to: 
SB10. support supervisor in solving problems by detailing out problems 
SB11. discuss the possible solutions with the supervisor for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB12. apply domain information about  maintenance Processes and technical  

knowledge about tools and equipment 

Critical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB13. use common sense and make judgments on day to day basis 
SB14. use reasoning skills to identify and resolve basic problems 
SB15. use intuition to detect any potential problems which could arise during 

operations 
SB16. use acquired knowledge of the process for identifying and handling issues 
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Overview  
 
This OS unit is about documenting and maintaining records on raw materials, process and 
finished products for baked products in industrial units.  
  

National Occupational 

Standard 
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Unit Code FIC/N5004 

Unit Title(Task) Complete documentation and record keeping related to production of baked 
products in industrial units 

Description This unit is about documenting and maintaining records of raw materials, process and 
finished products for baked products in industrial units. 

Scope This unit/task covers the following: 

 Document and maintain records of raw materials ( for production of baked 
products in industrial units) 

 Document and maintain record of production schedule and process 
parameters ( for production of baked products in industrial units) 

 Document and maintain record of finished products ( for production of baked 
products in industrial units) 

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 

Document and 
maintain record of 
raw material ( for 
production of baked 
products in industrial 
units) 

PC1. document and maintain record of details of all raw materials used such as 
names of raw materials, supplier details, receiving date/ date of manufacture, 
expiry date, supplier quality document, quality parameters for all raw 
materials, internal quality analysis report, etc., as per organization standards 

PC2. maintain record of observations (if any) related to raw materials and 
packaging materials  

PC3. load the raw material details in computer or in the erp system followed by 
the organization for future reference 

PC4. verify the documents and track from finished product to raw materials, in 
case of quality concerns and during quality management system audits 

Document and 
maintain record of  
production schedule 
and process 
parameters ( for 
production of baked 
products in industrial 
units) 

PC5. document  and maintain records of production details such as the product 
produced, production sequence, equipment and machinery details, efficiency 
and capacity utilization of equipment, etc. 

PC6. document and maintain records of process details such as type of raw 
material used, process parameters (temperature, time etc. as applicable) for 
the entire process in process chart or production log for all products 
produced 

PC7. document and maintain record of batch size, raw material used, yield after 
each stage of process, wastage, energy utilization and final products 
produced 

PC8. maintain record of observations or deviations (if any) related to production 
and process parameters 

PC9. load the production and process parameter details in computer or in the ERP 
system followed by the organization for future reference 

PC10. verify documents and track them from finished product to raw materials, in 
case of quality concerns, and during quality management system audits 

Document and 
maintain records of 
the finished 
products(for 

PC11. document and maintain records of the types of finished products produced  
PC12. document and maintain records of finished products details such as name of 

the product, batch number, time of packing, date of manufacture, date of 
expiry, other label details, primary and  secondary packaging materials for all 
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production of baked 
products in industrial 
units) 

finished products, storage conditions, etc., as per organization standards 
PC13. maintain record of observations or deviations (if any) related to finished 

products 
PC14. load the finished product details in computer or in the ERP system followed 

by the organization for future reference 
PC15. verify the documents and track them from finished product to raw materials, 

in case of quality concerns, and during quality management system audits 

Knowledge and Understanding (K) 

D. Organizational  
Context 
(Knowledge of the 
organization and  
its processes) 

The user/individual on the job needs to know and understand: 
KA1. organization standards, process standards and procedures followed in the  

organization 
KA2. types of products produced by the organization 
KA3. code of business conduct 
KA4. dress code to be followed  
KA5. job responsibilities/duties and standard operating procedures  
KA6. internal processes such as procurement, store management, inventory   

management, quality management and key contact points for query 
resolution 

KA7. provision of wages, working hours as per organization policy 
KA8. food safety and hygiene standards followed 

B. Technical    
     Knowledge 

The user/individual on the job needs to know and understand: 
KB1. documentation system followed in the organization such as production chart, 

process chart and finished goods chart   
KB2. details of raw materials and finished products to be recorded  
KB3. details of production plan and process parameters to be recorded  
KB4. methods to record and maintain record of observations (if any) related to raw 

materials, process and finished products 
KB5. method to track back the record from finished product to raw material 
KB6. knowledge on Food Safety Standards and Regulations (as per FSSAI) 
KB7. enter details in ERP system followed by the organization 

Skills (S)  

C. Core Skills/ 
Generic Skills  

Writing Skills 

The user/ individual on the job  needs to know and understand how to: 
SA1. note the information communicated by the supervisor  
SA2. note the raw materials used for production and the finished products 

produced 
SA3. note the readings of the process parameters and provide necessary 

information to fill the process chart 
SA4. note down observations (if any) related to the process 
SA5. write information documents to internal departments/ internal teams 
SA6. note down the data for ERP or as required by the organization 

 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 
SA7. read and interpret the process required for producing various types of 

products 
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SA8. read and interpret and process flowchart for all products produced 
SA9. read equipment manuals and process documents to understand the 

equipment operation and process requirement 
SA10. read internal information documents sent by internal teams 

Oral Communication (Listening and Speaking skills) 

The user/individual on the job  needs to know and understand how to : 
SA11. discuss task lists, schedules and activities with the supervisor   
SA12. effectively communicate with the team members   
SA13. question the supervisor in order to understand the nature of the problem and 

to clarify queries 
SA14. attentively listen and comprehend the information given by the speaker 
SA15. communicate clearly with the supervisor and cross department team on the 

issues faced 

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 
SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 
SB2.  handle issues in case the supervisor is not available (as per the authority 

matrix defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  
SB3. plan and organize the work order and jobs received from the supervisor 
SB4. organize raw materials and packaging materials required for all products 

following the instruction provided by the supervisor 
SB5. plan and prioritize the work based on the instructions received from the 

supervisor  
SB6. plan to utilise time and equipment's effectively 
SB7. organize all process/ equipment manuals so as to access information easily 
SB8.  support the supervisor in scheduling tasks for helper(s)  

Customer Centricity 

The user/individual on the job  needs to know and understand how to: 
SB9. understand customer requirements and their priority and respond as per 

their needs 

Problem Solving 

The user/individual on the job  needs to know and understand how to: 
SB10. support supervisor in solving problems by detailing out problems 
SB11. discuss the possible solutions with the supervisor for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB12. apply domain information about  maintenance Processes and technical  

knowledge about tools and equipment 

Critical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB13. use common sense and make judgments on day to day basis 
SB14. use reasoning skills to identify and resolve basic problems 
SB15. use intuition to detect any potential problems which could arise during 
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operations 
SB16. use acquired knowledge of the process for identifying and handling issues 
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Overview  
 
This OS unit is about maintaining food safety, hygiene and sanitation in work area and 
processing unit for processing food products 
 
 
  

National Occupational 

Standard 
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Unit Code FIC/N9001 

Unit Title(Task) Food safety,  hygiene and sanitation for processing food products 

Description This unit is about maintaining food safety, hygiene and sanitation in work area and 
processing unit for processing food products 

Scope The scope of this role will include: 

 Perform safety and sanitation related functions (for processing food products) 

 Apply food safety practices (for processing food products) 

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 

Perform safety and 
sanitation related 
functions (for 
processing food 
products) 

PC1. comply with food safety and hygiene procedures followed in the organization 

PC2. ensure personal hygiene by use of gloves, hairnets, masks, ear plugs, goggles, 

shoes, etc.  

PC3. ensure hygienic production of food by inspecting raw materials, ingredients, 

finished products, etc. for compliance to physical, chemical and 

microbiological parameters 

PC4. pack products in appropriate packaging materials, label and store them in 

designated area, free from pests, flies and infestations 

PC5. clean, maintain and monitor food processing equipment periodically, using it 

only for the specified purpose 

PC6. use safety equipment such as fire extinguisher, first aid kit and eye-wash 

station when required 

PC7. follow housekeeping practices by having designated area for materials/tools  

PC8. follow industry standards like GMP  and HACCP  and product recall process 

PC9. attend training on hazard management to understand types of hazards such 

as physical, chemical and biological hazards and measures to control and 

prevent them 

PC10.  identify, document and report problems such as rodents and pests to 

management 

PC11. conduct workplace checklist audits before and after work to ensure safety 

and hygiene 

PC12. document and maintain raw material, packaging material, process and 

finished products for the credibility and effectiveness of the food safety 

control system  
Apply food safety 
practices (for 
processing food 
products) 

PC13. determine the quality of food using criteria such as aroma, appearance, taste 

and best before date, and take immediate measures to prevent spoilage 

PC14. store raw materials, finished products, allergens separately to prevent cross-

contamination 

PC15. label raw materials and finished products and store them in designated 

storage areas according to safe food practices 

PC16. follow stock rotation based on FEFO/ FIFO 

Knowledge and Understanding (K) 
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E. Organizational  
Context 
(Knowledge of the 
organization and  
its processes) 

The user/individual on the job needs to know and understand: 
KA1. organization standards, process standards and procedures followed in the 

organization 
KA2. types of products produced by the organization 
KA3. code of business conduct 
KA4. dress code to be followed  
KA5. job responsibilities/duties and standard operating procedures  
KA6. internal processes such as procurement, store management, inventory   

management, quality management and key contact points for query 
resolution 

KA7. provision of wages, working hours as per organization policy 
KA8. food safety and hygiene standards followed 

B. Technical    
     Knowledge 

The user/individual on the job needs to know and understand: 
KB1. possible physical, chemical and biological hazards and methods of prevention 

of various hazards 
KB2. personal hygiene requirement      
KB3. different types of sanitizers used for process area, equipment and the 

procedure to use them 
KB4. knowledge on Food Safety Standards and Regulations (as per FSSAI) 
KB5. quality parameters and quality assessment based on physical parameters, 

basic  food microbiology 
KB6. labelling/marking requirements for raw materials, finished goods, stored 

materials, packaging materials and their designated storage area   
KB7. cleaning and sanitation of equipment and work area 
KB8. CIP  and COP methods and procedures 
KB9. storage norms for raw materials, packaging material and finished products  
KB10. stock rotation of ingredients and finished products based on FEFO/FIFO 
KB11. method of maintaining safety check lists for all machineries 
KB12. GHP 
KB13. GMP 
KB14. HACCP 

Skills (S)  

D. Core Skills/ 
Generic Skills  

Writing Skills 

The user/ individual on the job  needs to know and understand how to: 
SA1. note the information communicated by the supervisor  
SA2. note the raw materials used for production and the finished products 

produced 
SA3. note the readings of the process parameters and provide necessary 

information to fill the process chart 
SA4. note down observations (if any) related to the process 
SA5. write information documents to internal departments/ internal teams 
SA6. note down the data for erp or as required by the organization 

 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 
SA7. read and interpret the process required for producing various types of 

products 
SA8. read and interpret and process flowchart for all products produced 
SA9. read equipment manuals and process documents to understand the 

equipment operation and process requirement 
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SA10. read internal information documents sent by internal teams 

Oral Communication (Listening and Speaking skills) 

The user/individual on the job  needs to know and understand how to : 
SA11. discuss task lists, schedules and activities with the supervisor   
SA12. effectively communicate with the team members   
SA13. question the supervisor in order to understand the nature of the problem and 

to clarify queries 
SA14. attentively listen and comprehend the information given by the speaker 
SA15. communicate clearly with the supervisor and cross department team on the 

issues faced 

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 
SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 
SB2. handle issues in case the supervisor is not available (as per the authority 

matrix defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  
SB3. plan and organize the work order and jobs received from the supervisor 
SB4. organize raw materials and packaging materials required for all products 

following the instruction provided by the supervisor 
SB5. plan and prioritize the work based on the instructions received from the 

supervisor  
SB6. plan to utilise time and equipment's effectively 
SB7. organize all process/ equipment manuals so as to access information easily 
SB8.  support the supervisor in scheduling tasks for helper(s)  

Customer Centricity 

The user/individual on the job  needs to know and understand how to: 
SB9. understand customer requirements and their priority and respond as per 

their needs 

Problem Solving 

The user/individual on the job  needs to know and understand how to: 
SB10. support supervisor in solving problems by detailing out problems 
SB11. discuss the possible solutions with the supervisor for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB12. apply domain information about  maintenance processes and technical  

knowledge about tools and equipment 

Critical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB13. use common sense and make judgments on day to day basis 
SB14. use reasoning skills to identify and resolve basic problems 
SB15. use intuition to detect any potential problems which could arise during 

operations 
SB16. use acquired knowledge of the process for identifying and handling issues 
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CRITERIA FOR ASSESSMENT OF TRAINEES 

Job Role   Plant Baker 

Qualification Pack FIC/Q5001 

Sector Skill Council Food Processing 
 
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 center  (as per assessment criteria below)                                                                                                
4. Individual assessment agencies will create unique evaulations for skill practical for every student at each 
examination/training center  based on this criteria                                                                                                                              
5. To pass the Qualification Pack , every trainee should score a minimum of 50% in every NOS and overall 50% pass 
percentage in every QP 
6. To pass the Qualification Pack , every trainee should score a minimum of 33% in Theory and 50% in Practical 
7. In case of successfully passing only certain number of NOS's, the trainee is eligible to take subsequent assessment on the 
balance NOS's to pass the Qualification Pack 
 

 

  Marks Allocation 

 
 Total 

Marks 
Out Of Theory  

Skills 
Practical  

1. FIC/N5001 (Prepare 
and maintain work area 
and process machineries 
for producing baked 
products in industrial 
units) 

PC1. Clean and maintain the cleanliness of 
the work area using approved 
sanitizers and keep it free from dust, 
waste, flies and pests 

100  

25 10 15 

PC2. Ensure that the work area is safe and 
hygienic for food processing 10 3 7 

PC3. Dispose waste materials as per 
standard operating procedures and 
industry requirements 

15 5 10 

PC4. Check the working and performance 

of all  machineries and tools used for 

production such as weighing scales, 

mixer/ kneader, dough divider, dough 

rounder, dough moulder, sheeting 

machine, rotary cutter, dough 

depositor, baking oven, packaging 

machines, etc. 

15 5 10 

PC5. Clean the machineries and tools used 
with approved sanitizers following  
specifications and SOPs 

15 5 10 
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PC6. Place the necessary tools required for 
the process 5 2 3 

PC7. Attend minor repairs/ faults of 
machines, if required 15 5 10 

  
 

100 35 65 

2. FIC/N5002 (Prepare 
for production of baked 
products in industrial 
units) 

PC1. Read  and understand the production 
order from the supervisor 

100  

10 4 6 

PC2. Refer to the process chart/ product 
flow chart/formulation chart for the 
product(s) to be produced 

10 4 6 

PC3. Organize raw materials and 
ingredients required for production 
of products in the work order 

10 4 6 

PC4. Check the quality documents from 
supplier/internal lab for each raw 
materials and ingredient required for 
products to be produced, for its 
conformance to organization 
standards 

10 4 6 

PC5. Check the quality of raw materials 
and ingredients through physical 
parameters such as appearance, 
colour, aroma texture, etc. 

10 3 7 

PC6. Check and ensure the cleaning and 
maintenance of the machineries 
required for production   

8 3 5 

PC7. Calibrate equipments such as 
weighing scale following methods 
defined by the organization 8 3 5 

PC8. Change dies, moulds, blades and 
other parts of machineries, if 
required 

8 2 6 

PC9. Start each machine and check and 
ensure its working and performance 8 2 6 

PC10. Make minor adjustments or repairs 
(if required) 8 2 6 

PC11. Keep tools accessible to attend 
repairs/faults in case of breakdown 5 2 3 

PC12. Allot responsibilities/ work to the 
assistants and helpers 5 2 3 

    100 35 65 
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3. FIC/N5003 (Produce 
baked products in 
industrial units) 

PC1. Refer to the production order and 
formulation for the product/SKU, and 
organize all the ingredients required 
for the product/batch 

100  

2 0.5 1.5 

PC2. Check the quality of each ingredient 
through physical parameters such as 
appearance, colour, aroma, texture 
etc. for its conformance to SOP 
(Standard Operating Procedure) 

3 1 2 

PC3. Set and control metering devices that 
measure each ingredient as per the 
formulation, and check the scale 
indicators to confirm if the specified 
amount of ingredients have been 
added 

2 0.5 1.5 

PC4. Start flour sifter and pre-mixer to 
blend ingredients 3 1 2 

PC5. Transfer all the ingredients together 
or sequentially  into the mixing 
machine, and set the mixer speed, 
time and temperature depending on 
the mixing process, following the SOP 

2 0.5 1.5 

PC6. Start the mixing machine to 
knead/mix the ingredients and 
observe dials and recording 
instruments to verify dough 
temperature, viscosity of batter, 
speed and time of mixing 

2 0.5 1.5 

PC7. Check and feel the dough/batter to 
ascertain its consistency meets the 
standard, and unload dough/ batter 
in the trough/ hopper 

3 1 2 

PC8. Set and maintain temperature, 
humidity of fermentation 
chamber/room, transfer dough into 
fermentation chamber/room and 
allow to stand for specified time for 
fermentation 

2 0.5 1.5 

PC9. Check the fermented dough at 
regular intervals for required 
consistency 

2 0.5 1.5 

PC10. Transfer the fermented dough into 
the mixer for second stage mixing 
following the SOP, set the speed and 
time of the mixer and start to mix the 
fermented dough 

2 1 1 
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PC11. Transfer the dough into the trough/ 
hopper and load the dough onto the 
dough divider and adjust controls to 
set speed of the divider and start 
divider blades that cut off specified 
weight of dough and drop onto the 
conveyor 

2 1 1 

PC12. Set and control the speed of the 
divider conveyor that pass the dough 
through the line that shapes the 
dough into balls, dust with flour and 
transport the shaped dough to the 
moulder conveyor without sticking 

2 1 1 

PC13. Weigh the dough balls at regular 
intervals to check its conformance to 
standards 

2 1 1 

PC14.  Load or ensure loading (by helpers) 
of specified size baking moulds/ pans 
on the panning conveyor and ensure 
that speed of the  moulder and 
conveyor are synchronised to allow 
smooth passage of dough 

2 0.5 1.5 

PC15. Allow the dough to pass through 
moulding line that fold and roll the 
dough to desired shape and allow the 
shaped dough to arrange in the 
baking moulds/ pans passing on the 
panning conveyor 

2 1 1 

PC16. Set and control the speed of the 
conveyor that take the moulded 
dough into the proofer and turn 
controls to set the temperature, 
relative humidity of the proofer 
following the SOP 

2 1 1 

PC17. Monitor the proofed dough passing 
out of the proofer  to confirm it has 
rise to specified height 

2 1 1 

PC18. Load the dough trough containing 
dough, in the elevator and start the 
elevator to lift the dough trough and 
dump the dough in the dough feeder 
(if dough feeder is in the elevated 
position) 

2 1 1 

PC19. Set the controls of  each roller of the 
laminator machine and start the 
machine to produce continuous sheet 
of dough 

2 1 1 
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PC20. set the controls of rotary cutter 
machine to cut the sheet of dough to 
desired size, shape  and design and 
set the controls of the separating 
machine to separate the cut dough 
and control scrap return 

5 2 3 

PC21. Observe operation of laminator, 
rotary cutter and separating machine, 
and remove malformed biscuit 
shapes and control scrap return 

3 1 2 

PC22. Load topping materials like salt, 
sugar, choco chips etc in sprinkler 
machine following the SOP  for the 
product/SKU and set the controls of 
the machines to sprinkle measured 
quantity of topping material over the 
cut dough 

2 0.5 1.5 

PC23. Prepare the baking pans by placing 
the paper liners in the moulds of the 
baking pans 

2 0.5 1.5 

 

PC24. Adjust controls of the batter 
depositor machine to fill measured 
quantity of batter into the moulds of 
baking pans    

2 0.5 1.5 

PC25. Start the conveyor and control speed 
such that the moulds of the baking 
pans are positioned below the filling 
nozzle of the batter depositor 
machine 

2 0.5 1.5 

PC26. Start machine to pump measured 
quantity of batter into the moulds of 
the baking pans 

2 0.5 1.5 

PC27. Fill the topping materials such as 
fruits, nuts, chocolate chips, etc. in 
the topping machine following the 
SOP for the product/SKU and start 
the topping machine to deposit 
measured quantity of topping 
materials on the batter in the baking 
pans 

3 1 2 

PC28. Check the weight of the filled moulds 
at regular intervals to ensure its 
conformance to standards 

5 2 3 

PC29. Set the oven parameters such as 
baking temperature, baking  time, 
speed of the panning conveyor etc., 
and monitor and control the 
dough/batter filled baking pans 

5 2 3 
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entering the oven (tunnel oven) 

PC30. Observe baking of products through 
the observation window of the tunnel 
oven and monitor the oven 
parameters during the entire baking 
process 

3 1 2 

PC31. Observe the product coming out the 
oven for its quality through physical 
parameters such as colour, aroma, 
texture etc. to detect burning /over 
baking/under baking and accordingly 
control oven parameters to achieve 
finished product of uniform quality, 
and remove the non-conforming 
products from the conveyor 

2 0.5 1.5 

PC32. Check the quality of the finished 
products (bread, biscuit and cake) 
through physical parameters such as 
colour, size, appearance, texture, 
aroma, etc. and compare against 
standard 

2 0.5 1.5 

PC33. Control the vacuum system that 
remove the baked product from the 
baking moulds/ pans through suction 

2 0.5 1.5 

PC34. Set, control and maintain speed of 
the cooling conveyor and fans to cool 
the finished products and ensure the 
products are cooled to the required 
temperature 

2 1 1 

 

PC35. Check the weight of finished product 
periodically and ensure its 
conformance to standards 

2 1 1 

PC36. Adjust controls of the conveyor and 
slicer to allow the bread loaves/cakes 
to pass though slicer and ensure it is 
cut to required thickness 

2 1 1 

PC37. Adjust controls to allow the finished 
products to move to the automatic 
packaging machine 

2 0.5 1.5 

PC38. Sample the packed product and 
transfer to quality lab for analysis 2 0.5 1.5 

PC39. Report discrepancies/concerns in 
each stage of production to 
department supervisor for immediate 
action 

3 1 2 
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PC40. Clean the work area, machineries, 
equipment and tools using 
recommended cleaning agents and  
sanitizers 

2 0.5 1.5 

PC41. Attend minor repairs/faults of all 
machines (if any) 2 0.5 1.5 

PC42. Ensure periodic 
(daily/weekly/monthly/quarterly/half 
yearly/annual) maintenance of all 
machines and equipment  following 
the SOP or following suppliers 
instructions/manual 

2 0.5 1.5 

    100 35 65 

4. FIC/N5004 ( Complete 
documentation and 
record keeping related 
to production of baked 
products in industrial 
units) 

PC1. Document and maintain record of 
details of all raw materials used such 
as names of raw materials, supplier 
details, receiving date/ date of 
manufacture, expiry date, supplier 
quality document, quality parameters 
for all raw materials, internal quality 
analysis report, etc., as per 
organization standards 

100 
 

10 6 4 

PC2. Maintain record of observations (if 
any) related to raw materials and 
packaging materials 

5 3 2 

PC3. Load the raw material details in 
computer or in the ERP system 
followed by the organization for 
future reference 

5 3 2 

PC4. Verify the documents and track from 
finished product to raw materials, in 
case of quality concerns and during 
quality management system audits 

5 3 2 

PC5. Document  and maintain records of 
production details such as the 
product produced, production 
sequence, equipment and machinery 
details, efficiency and capacity 
utilization of equipment, etc. 

10 6 4 

PC6. Document and maintain records of 
process details such as type of raw 
material used, process parameters 
(temperature, time etc. as applicable) 
for the entire process in process chart 
or production log for all products 
produced 

15 9 6 

PC7. Document and maintain record of 
batch size, raw material used, yield 

10 6 4 
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after each stage of process, wastage, 
energy utilization and final products 
produced 

PC8. Maintain record of observations or 
deviations (if any) related to 
production and process parameters 

5 3 2 

PC9. Load the production and process 
parameter details in computer or in 
the ERP system followed by the 
organization for future reference 

5 3 2 

PC10. Verify documents and track them 
from finished product to raw 
materials, in case of quality concerns, 
and during quality management 
system audits 

5 3 2 

PC11. Document and maintain records of 
the types of finished products 
produced 

5 3 2 

PC12. Document and maintain records of 
finished products details such as 
name of the product, batch number, 
time of packing, date of manufacture, 
date of expiry, other label details, 
primary and  secondary packaging 
materials for all finished products, 
storage conditions, etc., as per 
organization standards 

5 3 2 

PC13. Maintain record of observations or 
deviations (if any) related to finished 
products 

5 3 2 

 

PC14. Load the finished product details in 
computer or in the ERP system 
followed by the organization for 
future reference 

5 3 2 

PC15. Verify the documents and track them 
from finished product to raw 
materials, in case of quality concerns, 
and during quality management 
system audits 

5 3 2 

  
 

100 60 40 

5. FIC/N9001 (Food 
safety hygiene and 
sanitation for processing 
food products) 

PC1. Comply with food safety and hygiene 
procedures followed in the 
organization 

 5 2 3 

PC2. Ensure personal hygiene by using of 
gloves, hairnets, masks, ear plugs, 
goggles, shoes, etc. 

 6 1 5 



 
 
 

 Assessment Criteria 

41 | P a g e  
 

 

PC3. Ensure hygienic production of food by 
inspecting raw materials, ingredients, 
finished products, etc. for compliance 
to physical, chemical and 
microbiological parameters 

 5 2 3 

PC4. Pack products in appropriate 
packaging materials, label and store 
them in designated area, free from 
pests, flies and infestations 

 10 4 6 

PC5. Clean maintain and monitor food 
processing equipment periodically, 
using it only for specified purpose 

 5 2 3 

PC6. Use safety equipment such as fire 
extinguisher, first aid kit and eye-
wash station when required 

 10 4 6 

PC7. Follow housekeeping practices by 
having designated area for 
materials/tools 

 5 2 3 

PC8. Follow industry standards like GMP 
and HACCP and product recall process  10 4 6 

PC9. Attend training on hazard 
management to understand types of 
hazards such as physical, chemical 
and biological hazards and measures 
to control and prevent them 

100 5 1 4 

PC10. Identify, document and report 
problems such as rodents and pests to 
management 

 5 1 4 

PC11. Conduct workplace checklist audits 
before and after work to ensure 
safety and hygiene 

 5 1 4 

PC12. Document and maintain raw material, 
packaging material, process and 
finished products for the credibility 
and effectiveness of the food safety 
control system 

 4 1 3 

PC13. Determine the quality of food using 
criteria such as aroma, appearance, 
taste and best before date, and take 
immediate measures to prevent 
spoilage 

 5 2 3 

PC14. Store raw materials, finished 
products, allergens separately to 
prevent cross-contamination 

 5 2 3 

PC15. Label raw materials and finished 
products and store them in 

 5 2 3 
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designated storage areas according to 
safe food practices 

PC16. Follow stock rotation based on FEFO / 
FIFO  10 4 6 

   100 35 65 
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Course 
Name 

Core III - Food Processing- II 
(Technology Of Fruits And 
Vegetables, Sugar AndSalt) 

 
Programme Name 

B.Voc. Food Science and 
Nutrition 

Course 
Code 

18BFSNC03 Academic Year 
Introduced 

2018 - 19 

Type of 
Course 

Theory Semester III 

 

COURSE OUTCOMES 
On completion of the course, the students will be able to 

CO1: Associate the moisture content with processed and minimally processed product 
CO2: Categorize the types of preservation 
CO3: Analyse different drying and dehydration techniques adapted in food processing 
CO4: Identify the types of preservatives used in food processing 

Mapping of COs with POs, PSOs 

COs / POs 
& PSOs 

 
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 3 2 3 2 3 2 3 3 3 
CO2 3 2 3 2 3 2 3 3 3 
CO3 3 2 3 2 3 2 3 3 3 
CO4 3 2 3 2 3 2 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
Unit/Module 

 
Objectives 

Hours of 
Instruction 

L+Tu+Te=To 

Fruits and 
Vegetables 

To illustrate the impact of moisture content on the processing of 
fruits and vegetables 

6+2+2=10 

Preservation 
Methods 

To compare the types ofcanning and preservation techniquesby 
the variedtemperature 

6+2+2=10 

Preservation by 
Drying and 
Dehydration 

To identify the types, methods and Differentiate by drying and 
Dehydration 

 
9+1+2=12 

Preservation by 
Sugars and salts 

To apply the technique of perservation using natural 
preservatives – Sugar and Salt 

9+1+2=12 

Preservation by 
Chemicals, Salts 
and Acids 

To apply the technique of perservation using artificial 
preservatives – chemicals, salts and acids 

 
6+2+2=10 

Total Hours of Instruction 54 (18x3) 

L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 
COURSE PLAN 

Unit/ 
Module 

Intended learning Outcomes CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domainlevel 

UNIT 1: Fruits and Vegetable Processing 

 
1. 

Water activity and fruit 
spoilage 

 
CO1 

 
K1, F 

Exemplify the water 
content and water activity 
of foods in our routine diet 

 
K5, S1 

 
2. 

Intermediate moisture fruits 
and vegetables – principle, 
methods and products. 

 
CO1 

 
K1, F 

List out the Intermediate 
moisture fruits and 
vegetables 

 
K5, S1 



 

 
3. 

 

Minimally processed fruits and 
vegetables-Selection criteria, 
Temperature, Storage Period 

 

 
CO1 

 

 
K2, P 

Display Minimally 
processed fruits and 
vegetables and determine 
its Selection criteria, 
Temperature and Storage 
Period 

 

 
K3, S1 

UNIT 2: Preservation Methods 

 

4. 

Preservation by use of high 
temperature- Pasteurization, 
sterilization,  canning – 
principles, steps involved and 
advantages, defects in canning 
and spoilage of canned foods. 

 

CO2 

 

K2, C 

 
Collect and display 
some canned foods and 
identify the selection 
criteria for purchasing 
canned foods 

 

K6, S3 

 

 
5. 

Preservation by use of low 
temperature - Refrigeration – 
principles, refrigerants, 
changes in refrigerated food, 
factors affecting the quality of 
refrigerated products, spoilage 
of refrigerated productsand 
maintenance of refrigerator. 

 

 
CO2 

 

 
K2, C 

 

Draw and label a 
refrigerator and report 
on different types of 
refrigerators 

 

 
K4, S3 

 
 

6. 

Preservation by use of very low 
temperature- Freezing – 
principle and steps in freezing, 
methods and types of freezing, 
advantages and disadvantages, 
frozen products. 

 
 

CO2 

 
 

K2, C 

 

Prepare a scrap book of 
Preservation process by 
using very low temperature 

 
 

K6, S3 

UNIT 3: Preservation by Drying and Dehydration 

 
7. 

Preservation by drying and 
dehydration – difference 
between drying and 
dehydration, 

 
CO2 

 
K2, C 

Differentiate drying and 
dehydration with 
suitable examples 

 
K4, S2 

 
8. 

preparation of food for drying, 
methods of drying, types of 
drier, methods of dehydration, 

 
CO2 

 
K2, C 

Prepare dried or 
dehydrated product using 
fruits and vegetables 

 
K4, S2 

9. Dried and dehydrated 
products. 

 
CO2 

 
K2, C 

Exemplify the use of dried 
foodsin our routine diet 

K5, S1 

UNIT 4: Preservation by Natural Preservatives – Sugar and Salt 

 

10. 
Preservation by sugar – 
principle  of gel  formation, 
method of 
preparation,FSSAI,AGMARK, 
and ISO standards 
for different preserved foods 
using sugar 

 

CO3 
 

K2, P 
Differentiate the 
Preservation of sugar 
products by using 
variousstandards 

 

K4, S2 

11. Sugars- types and sources CO3 K1, F Tabulate the kinds of sugar 
as per its sources 

K3, S3 

12. Methods of preparation of 
sugars, jaggery, khandsari, raw 
and refined sugar, principles of 
sugar cookery. 

 
CO3 

 
K2, P 

 
Differentiate the methods of 
sugar 

 
K4, S2 

13. Confectionery - history, types, 
classification, role of sugar in 
confectionery, role of chemical 
additives in confectionery. 

 
CO3 

 
K1, F 

Differentiate the role of 
sugar in confectionery, role 
of chemical additives in 
confectionery 

 
K4, S2 



14. Preparation of caramel, toffee, 
candy, chewing gum, bubble 
gum and chocolates. 

 
CO3 

 
K2, P 

Infer about the crystalline 
and non-crystalline candies 
in the market 

 
K4, S3 

15. Unfermented fruit beverages – 
Squash, RTS beverages, cordial, 
syrup, fruit Juice concentrate. 

 
CO3 

 
K2, P 

Design the pamphlet for 
preparation methods of 
Unfermented fruit 
beverages 

 
K5, S4 

 
16. 

Types of salt, uses of salt CO3 K1, C Interpret on each type of 
salt 

K5, S4 

17.  
Brine, preparation of brines 

 
CO3 

 
K1, C 

Demonstrate the 
preparation of brine 
Solution 

 
K3, S1 

18. Composition of brines used in 
canning, pickling and curing. 

 
CO3 

 
K1, C 

Demonstrate the any one 
product Preservation by 
salts and acids 

 
K3, S1 

UNIT 5: Preservation by Chemicals, Salts and Acids 

 

19. 

Preservation by chemicals – 
principle, permitted chemical 
preservative in food 
processing, clarification offruit 
Juices 

 

CO4 

 

K2, P 

Systematic literature 
review presentation on 
permitted chemical 
preservative in food 
processing 

 

K2, S2 

 
20. 

Application in value addition 
of fruits and vegetable 
products. 

 
CO4 

 
K2, P 

Criticize on value added 
foods items availabe in the 
market 

 
K4, S4 

 
21. 

Preservation by salts and acids 
– principle, pickle, sauce and 
ketch up. 

 
CO4 

 
K2, P 

Collect the types of pickles, 
sauces and ketch up 
available in the market and 
display 

 
K3, S1 
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CourseName Core IV- Food Processing- III Programme Name B.Voc. Food Science and 
Nutrition 

CourseCode 18BFSNC04 Academic Year 
Introduced 

2018 - 19 

Typeof Course Theory Semester III 
 

COURSE OUTCOMES 
On completion of the course, the students will be able to 

CO1: Define the raw milk handling process, types of milk and its by products 
CO2: Appraise the knowledge on preservation, cleaning and various treatment of egg processing 

CO3: Understand the concepts, preservation techniques involved in the processing of fleshy foods and 
its products 

CO4: Infer the handling process, chemical treatment and Value added Fish and marine products 

Mapping of COs with POs, PSOs 

COs / 
POs & 
PSOs 

 
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 3 2 3 2 3 2 3 3 3 
CO2 3 2 3 2 3 2 3 3 3 
CO3 3 2 3 2 3 2 3 3 3 
CO4 3 2 3 2 3 2 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
Unit/Module 

 
Objectives 

Hours of 
Instruction 
L+Tu+Te=To 

 
Milk 

To familiarize with different equipments and technologies 
applied in a dairy plant from the point of reception of milk till it 
is packed, stored and its products 

 
12+1+3=16 

Egg To learn about processing and preservation technology of egg 
and its products 

10+2+1=13 

Fleshy foods To illustrate the concepts, preservation techniques involved in 
the processing of fleshy foods and its products 

10+1+2=13 

Fishes and Marine 
products 

To provide learning on process, chemical treatment and Value 
added Fish and marine products 

09+1+2=12 

Total Hours of Instruction 54 (18x3) 

L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 
 

COURSE PLAN 
Unit/ 

Module 
 
Intended learning Outcomes 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

Unit-1 Milk 

 

1. 

Raw Milk handling – Buying 
and collection of milk, cooling 
and transportation of milk, 
receiving, preheating, 
filtration, clarification, cooling 
and storage of rawmilk. 

 

CO1 

 

K2 F 

 

Systematic literature 
review presentation on 
Raw Milk handling process 

 

K2, S2 

 
2. 

Milk processing  – 
standardization, 
pasteurization vacuum 

 
CO1 

 
K2 C 

Visit a dairy industry and 
prepare a report 

 
K3, S2 

(Technology of Milk, Egg and Fleshy Foods)



 pasteurization, 
homogenization, ultra 
filtration and reverseosmosis. 

    

 
3. 

Milk products – cream, butter, 
butter oil 

 
CO1 

 
K2 P 

Develop a milk basedsnack 
and Standardize the recipe 

 
K6, S5 

 
 

 
4. 

special milks – sterilized milk, 
homogenized milk, soft curd 
milk, flavoured milk, 
fermented milk, yoghurt, 
cheese, ice cream, ghee, Khoa, 
Chhana,  Paneer, Dahi, 
Shrikhand, Kheer, Rabri, Kulfi 
and Lassi, caseinpowder 
(edible) and milk powder. 

 
 

 
CO1 

 
 

 
K2 P 

 

 
Schematize the production 
of different dairy products 

 
 

 
K4, S2 

UNIT :2 Egg 

 

5. 

Preservation of shell eggs, 
egg cleaning, oil treatment, 
cold storage, thermo 
stabilisation, immersion in 
liquids, preservation of 
albumin and yolk powder 
production. 

 

CO2 

 

K2 P 

 

Demonstrate the cleaning 
of egg and preparation 
method of egg powder 

 

K3, S1 

UNIT :3 Fleshy foods 

 
 

 
6. 

Preslaughter care 
requirements, ante mortem 
examination of animal, 
slaughtering of meat – 
scientific methods of 
slaughter, ritual, religious 
methods of slaughter, 
dressing and cutting of 
carcass in sheep, pig,buffalo 
and poultry. 

 
 

 
CO3 

 
 

 
K2 P 

 

 
Sketch out slaughtering of 
meat 

 
 

 
K5, S1 

 

7. 

Post mortem examination of 
carcass, grading and 
packaging of meat, post 
mortem changes in meat, 
methods of tenderization and 
factors affecting 
tenderization. 

 

CO3 

 

K2 P 

 

Demonstrate the methods 
of tenderization used in 
fleshy foods 

 

K3, S1 

 

8. 

Meat preservation – chilling, 
freezing, curing, smoking, 
canning, dehydration, 
irradiation and hurdle 
concept. 

 

CO3 

 

K2 P 

Prepare a scrap book of 
various Preservation 
process of meat by using 
different temperature 

 

K6, S3 

 

9. 

Meat and poultry products – 
meat emulsion, sausage, 
patties, roll, loaves, luncheon 
meats, meat balls, nuggets, 
fermented sausages, ham and 
bacon 

 

CO3 

 

K2 P 

 
Prepare and display any 
one meat and poultry 
products in yourprocessing 
laboratory 

 

K3, S2 

 
10. 

Indigenous meat products, 
cured meats, canned 
products, restrictedmeat 

 
CO3 

 
K2 P 

Schematize the production 
of different Meat products 

 
K4, S2 



 products, sectioned and 
formed meat products, 
intermediate moisture meat 
product. 

    

UNIT 4: Fishes and Marine products 

 

11. 

Onboard handling – Handling, 
washing, sorting, 
Evisceration, removal of gills, 
bleeding icing, bulking, 
shelving andboxing 

 

CO4 

 

K2 P 

 
Demonstrate the handling 
process of fishes and 
Marine products 

 

K3, S1 

 

12. 

Processing – post mortern 
changes, drying, dehydration, 
smoking, marination, salting, 
canning, fermentation, 
freezing, 

 

CO4 

 

K2 P 

 

Demonstrate the any one 
processing methods of fish 

 

K3, S1 

 

13. 

chemical treatments, low dose 
irradiation, high pressure 
treatment, MAP, vaccum 
packaging, gas packaging, 
hurdle concept 

 

CO4 

 

K2 P 

 
List out examples of food 
packaging materials in our 
daily life 

 

K5, S1 

 

14. 

Value added Fish and marine 
products – minced fish, fish 
finger, surimi, fish burger, fish 
protein concentrates, flakes, 
fish oils, chitin, chitosan, 
seaweeds, shark fin and fin 
rays. 

 

CO4 

 

K2 P 

 

Criticize on different value 
added Fishes and Marine 
products 

 

K4, S4 

 

REFERENCES 
 

TEXTBOOKS 
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Course Name 

Allied-III-Food 
Product 
Development and 
Marketing Practical I 

 
Programme Name 

 
B.Voc Food Science and Nutrition 

Course Code 18BFSNA03 Academic Year 
Introduced 

2018 - 19 

Type of 
Course 

Practical Semester III 

 

COURSE OUTCOMES 
 

On completion of the course, the students will be able to 

CO1: To identify the raw material availability and market trend of the new product ideas 
CO2: To develop innovative food product based of locally available raw materials 

CO3: To define the proof of concept and generate the technoeconomic feasibility report for the 
innovative product 

CO4: To evaluate the sensory attributes of the developed product 
Mapping of COs with POs, PSOs 

COs / POs & 
PSOs 

 
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 1 3 3 3 3 3 3 3 3 
CO2 1 3 3 3 3 3 3 3 3 
CO3 1 3 3 3 3 3 3 3 3 
CO4 1 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
 

Unit/Module 
 

Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

Survey To do a market analysis of the existing novel 
products and availability of the raw materials 

10 

Product Formulation and 
Standardisation 

To enable the students to develop new product 15 

Product assessment To assess the innovative and feasible aspects of the 
product 

15 

Sensory Evaluation To educate the sensory aspects of the product using 
hedonic scale 

14 

Total Hours of Instruction 54 

Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
COURSE PLAN 
Module/Experiment 
No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level / 
KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

Module 1: Survey 

 

1. 

 

Market survey of existing 
various products 

 

CO1 

 

K4P 

Conduct a Market 
analysis of ready to 
serve, ready 
to cook, ready mix and 
health mix 
powders using 
questionnaire 

 

S3 

 
2. 

Raw material availability 
survey 

 
CO1 

 
K4P 

To determine and 
assess the Availability 
of raw materials for a 

 
S3 



    new product  

Module II: Product Formulation and Standardisation 

 
 

 
3. 

 
 

 
Product formulation 

 
 

 
CO2 

 
 

 
K6P 

i. Aim of theproduct 
ii. Product formula 
iii. Equipments and 
utensilsrequired 
iv. Manufacturing 
protocol 
v. Nutritivevalue 
calculation 
vi. Discussion 

 
 

 
S5 

 

4. 

 

Product standardisation 

 

CO2 

 

K5P 

To Standardise the 
finished product 
in terms of portion size 
and number of 
servings 

 

S3 

Module III: Product assessment 

 

5. 

 
Assessment on 
innovative concept in 
product 

 

CO3 

 

K5C 

To appraise the 
i. Innovative conceptin 
product formula 
ii. Innovative concept 
in manufacturing 
protocol 

 

S4 

 

6. 

 

Assessment of product 
feasibility 

 

CO3 

 

K5C 

To assess theFinancial, 
technical and 
marketing perspective 
by cost calculations 
and marketstatus 

 

S4 

Module IV: Sensory Evaluation 

 

7. 

 

Sensory evaluation of the 
new developed product 

 

CO4 

 

K5P 

To perform the 
Subjective and 
Objective sensory 
evaluation of the 
developed product 

 

S3 

 

REFERENCES 
 

TEXTBOOKS 
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Edition 
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REFERENCE BOOKS 

1 Charis Galanakis (Ed.), (2016), Innovation Strategies in the Food Industry, Academic Press, First 
Edition. 

2 Fuller, G. W. (2016). New food product development: from concept to marketplace. CRC Press. 

3 Carpenter, R. P., Lyon, D. H., & Hasdell, T. A. (2012). Guidelines for sensory analysis in food product 
development and quality control. Springer Science & Business Media. 

4 MacFie, H. (Ed.). (2007). Consumer-led food product development. Elsevier. 
5 Usha Chandrasekhar, 2002, Food science and application in Indian Cookery, 1st Edition. 
JOURNALS AND DOCUMENTS 

1 Zeing Lei ,PDMA Handbook of New Product Development (3rd Edition) 
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 Edition) 

3 Kemp, Sarah & Hollowood, T. & Hort, Joanne. (2013). Sensory Evaluation: A Practical Handbook. 
10.1002/9781118688076. 

4 Innovative andFood Science and Emerging Technology,Elsevier 



 

 
Course Name 

Food Processing and 
Preservation 
Practical I 

 
Programme Name 

 
B.Voc. Food Science and Nutrition 

Course Code 18BFSNC05 
Academic Year 
Introduced 

2018 - 19 

Type of 
Course 

Practical Semester III 

 

COURSE OUTCOMES 
 

On completion of the course, the students will be able to 

CO1: Assess and compare the preparation and quality of non perishable food items available 
CO2: Recognize the benefits of enrobing and marinaiton of fleshy foods 

Mapping of COs with POs, PSOs 

COs / POs & PSOs  
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 1 3 3 3 3 3 3 3 3 
CO2 1 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 

 
Unit/Module 

 
Objectives 

Hours of 
Instruction 

Tu+P+Te=To 

Module I Non 
– perishable 
items 

To illustrate the techniques involved in the preparation of non 
perishable food items 

 
24 

Module II 
Semi – 
perishable 
items 

 
To develop innovative products 

 
30 

Total Hours of Instruction 54 

Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
 

COURSE PLAN 
 

Module/ 
Experiment No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor 
domain activity 

Psychomotor 
domain level 

MODULE I - NON – PERISHABLE ITEMS 

1. Preparation of puffed 
and popped cereals; 
papads 

CO1 K3 P Interpret the culinary 
uses of puffed and 
popped cereals 

K5 S2 

2. Preparation of health 
mixes 

CO1 K3 P Perform organoleptic 
evaluation for 
prepared products 
using hedonic scale 

K5 S3 

3. Preparation of ice 
cream cone 

CO1 K3 P Identify the cost 
effective methods for 
preparing ice cream 
cones 

K2 S1 

4. Preparation of masala 
powders 

CO1 K3 P Summarize the best 
packing and storage 

K2 S2 



    method  

5. Preparation of ready 
mixes 

CO1 K3 P Conduct paired 
comparison test for 
prepared ready mixes 

K3 S3 

6. Preparation of 
extruded 
products 

CO1 K3 P Collect pictures of 
extruded products 
consumed worldwide 
and display it 

K6 S1 

MODULE II SEMI – PERISHABLE ITEMS 

7. Preparation of 
enrobed mix for fleshy 
foods 

CO2 K3 P Examine the benefits 
of enrobing flesh 
foods 

K4 S2 

 

REFERENCES 
TEXTBOOKS 

1 Srilakshmi.,B. (2018), Food Scieence, 7th edition, New Age International (P) Ltd, Punishers, New 
Delhi. 

2 Theodore Reynolds (2016), The Ice Cream Cone of Learning, Mind Tree Exponential LLC 
Publications 

REFERENCE BOOKS 

1 Handbook on Manufacture of Indian Kitchen Spices (Masala Powder) with Formulations, Processes 
and Machinery Details (2020), NPCS Board of Food Technologist 

2 Extruded Foods (2019), Essen Rivesta - Entwine World and Nutrition, TNAU, Coimbatore. 

3 Cunningham FE (1995) Development in Enrobed Products IN: Mead GC (eds), Processing of 
Poultry, Springer - Ebook 

JOURNALS AND DOCUMENTS 
1 Journal of Meat Science and Technology 
2 Journal of Grain Processing and Storage 



 

Course Name 
Elective- I- Nutrition 
Chemistry 

Programme Name B.Voc. Food Science and Nutrition 

Course Code 18BFSNEL01 
Academic Year 
Introduced 

2018 - 19 

Type of 
Course 

Theory Semester III 

COURSE OUTCOMES: 
 

On completion of the course, the students will be able 

CO1: Understand the overall commonalities and differences in structure, function, action and 
metabolism of macronutrients 

CO2: Understand the overall commonalities and differences in structure, function, action and 
metabolism of micronutrients 

CO3: Identify the physiochemical characteristics and interaction of the different nutrients 

CO4: Outline the role of water in the maintenance and regulation of the different nutrients and total 
body function 

Mapping of Cos with Pos, PSOs 

Cos / 
Pos&PSO 

s 

PEO PO(P1 
) 

PO(P2 
) 

PO(P3 
) 

PO(P4 
) 

PO(P5 
) 

PSO 1 PSO 2 PSO 3 

CO1 3 3 3 3 3 3 3 3 3 

CO2 3 3 3 3 3 3 3 3 3 

CO3 3 3 3 3 3 3 3 3 3 

CO4 3 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
 

Unit/Module 
 

Objectives 
Hours of 

Instruction 
L+Tu+Te=To 

Colloids 
Water 

and To learn about the physiochemical characteristic 3+3+3 = 9 

Carbohydrate To impart the knowledge of physio-chemical properties and 
metabolism of Carbohydrates 

3+3+3 = 9 

Protein To learn the concept 
Metabolism of Proteins 

of physio-chemical properties and 3+3+3 = 9 

Fat To learn the concept 
Metabolism of fats 

of physio-chemical properties and 3+3+3 = 9 

Vitamins To impart the knowledge of physio-chemical properties and 
functions of Vitamins 

3+3+3 = 9 

Mineral, 
Phytonutrients 
and Bioactive 
compound 

 
To impart the knowledge of physio-chemical properties and 
functions of Minerals, Phytonutrients and Bioactive Compound 

3+3+3 = 9 

Total Hours of Instruction 54 

L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 



COURSE PLAN 
Unit/Chapters Intended learning 

Outcomes 
CO(s) 

Mapped 
Cognitive 
Level / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

UNIT I Colloids and Water 

 
1. 

Colloids- definition, types 
& properties & uses in 
food system. 

 
CO1 

 
K1,K2,K3,F 

Classify (with video 
presentation)the types 
of Colloids and 
articulate its uses 

 
K2,S3,S4 

 

2. 

Water- Structure, 
Functions of water, 
Hydrogen bonding, Types 
of water in foods, Water 
content in foods 

 

CO1 

 

K1,K2,K3,F 

Make a power point 
presentationthe 
functional properties 
of water 

 

K2,S3,S4 

 

3. 

 
Water activity in foods. 
Effect of water activity on 
food safety, Analysis of 
water and water activity. 

 

CO1 

K1,K2,K3,F Design a poster about 
the functions and 
activity of the water 
Demonstrate the 
analysis of the water 
and water activity in 
the food 

 

K2,K3K4,S4 

UNIT II: Carbohydrate 

 
 

4. 

 

Classification, Sources, 
Structure, Functions and 
its metabolism 

 
 

CO2 

 
 

K2,K3, C 

With actual samples, 
give a factual 
demonstration of the 
different types of 
Carbohydrates and use 
a powerpoint to 
explain the structure, 
functions and 
metabolism 

 
 

K2,K3,K5,S4 

 

 
5. 

Physio-chemical 
reactions - 
Hygroscopicity & 
Solubility, Optical 
rotation, Maillard 
reaction, Caramelization, 
Gelatinization, 
Dextrinization and 
Retrogradation 

 

 
CO2 

 

 
K2,K3,P 

 
Using actual food 
samples and PPT to 
demonstrate the 
different 
characteristics of 
carbohydrates 

 

 
K2,K3,K6,S3,S4 

 

6. 

 
Fibre - Classification, 
Sources, Functional 
Properties andUses. 

 

CO2 

 

K2,K3,C 

Using powerpoint, 
actual food samples 
and infographics, 
explain the different 
types of fibre and its 
uses in the diet 

 

K2,F,S3,S4 

UNIT III: Protein 

 
7. 

Classification, Sources, 
Structure, Functions and 
Metabolism of Proteins, 

 
CO3 

 
K2,K3,C 

Using powerpoint, 
actual food samples 
and infographics, 
explain the different 
sources, composition 
and classification of the 
types of protein and its 
uses in the diet 

 
 

 
K2, F,K4,S4 

 

8. 

Physio-chemical 
reactions of protein in 
food system-Dissociation, 
Denaturation, Hydration, 
Swelling, foam formation 
&Stabilization. 

 

CO3 

 

K2,K4,P 

 
9. 

 
Emulsification, Amino 
acid in Maillard reaction 

 
CO3 

 
K3,C 

Powerpoint 
presentation and 
discussion of the 
reactivity and nature of 

 
K3,S3,S4 



    proteins.  

UNIT IV: Lipids 

 
10. 

Classification, Sources, 
Functions and 
Metabolism of Lipids 

 
CO4 

 
K2,P 

 

 
Powerpoint 
presentation and 
discussion of the 
classification, physical 
characteristics, nature 
and functions of fatty 
acids 

 
 
 

 
K2, F,K4,S4 

 
11. 

Fatty acid – Classification, 
physical Structure and 
properties 

 
CO4 

 
K2,P 

 
 

12. 

Physio-chemical 
reactions –Isomerisation, 
Hydrogenation, 
Unsaturation, Inter- 
esterification, 
Emulsification, Auto– 
oxidation andRancidity. 

 
 

CO4 

 
 

K3,C 

UNIT V: Vitamins 

 

13. 

 

Classification, Sources 
and functions of Fat 
solublevitamins in food. 

 

CO5 

 

K2,P 

Powerpoint 
presentation and 
discussion of the 
classification, physical 
characteristics, nature 
and functions of fat- 
soluble vitamins 

 

K2, F,K4,S4 

 

14. 

 

Classification, Sources 
and functions of water 
solublevitamins in food. 

 

CO5 

 

K2,P 

Powerpoint 
presentation and 
discussion of the 
classification, physical 
characteristics, nature 
and functions of water- 
soluble vitamins 

 

K2, F,K4,S4 

UNIT VI:Minerals and Phytonutrients 

 

15. 

 
Classification, Sources 
and Functions of Minerals 
infood. 

 

CO6 

 

K2,P 

PowerPoint 
presentation and 
discussion of the 
classification, physical 
characteristics, nature 
and functions of 
minerals 

K2 F,K4,S4 

 
 

16. 

 

Classification, Sources 
and Functions of phyto- 
nutrients and Bioactive 
compounds in food. 

 
 

CO6 

 
 

K2,P 

PowerPoint 
presentation and 
discussion of the 
classification, physical 
characteristics, nature, 
uses and functions of 
phyto-nutrients and 
Bio-active compounds 
in foods 

K2 F,K4,S4 

 

REFERENCES 
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1 Coultatte,.T.O., “Food – The Chemistry of Components”, Rsc, Royal Society of Chemistry. 
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Course Name 
Quality Assurance 
Manager Portfolio I 

Programme Name B.Voc. Food Science and Nutrition 

Course Code 18BFSNPF03 
Academic Year 
Introduced 

2018 - 19 

Type of 
Course 

Portfolio 
Semester III 

 

COURSE OUTCOMES 
 

On completion of the course, the students will be able to 
CO1 Compare and contrast different types of equipment’s used in food testing laboratories 
CO2 Exemplify the uses of equipment’s 

Mapping of COs with POs, PSOs 

COs / 
POs & PSOs 

PEO PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO1 PSO2 PSO3 PSO4 

CO1 3 3 3 3 3 3 3 3 3 3 
CO2 3 3 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
 

Unit/Module 
 

Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

Module I Food 
Testing 
Equipments 

To gain practical knowledge about the equipment’s used in food 
testing laboratories 

 
36 

Total Hours of Instruction 36(18*2) 

Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
 

COURSE PLAN 
 

Module/Experiment 
No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

MODULE I – FOOD TESTING EQUIPMENTS 

1. Classification of 
equipment’s – 
measuring 
equipment’s, 
microbial 
equipments, 
thermogenic 
equipment’s, 
advanced 
equipments 

CO1 K2P Compile the pictures of 
all the equipment’s and 
project it 

K6 S1 

2. Infer the working 
principle of the 
classified 
equipment’s 

CO1 K2P Visit any food testing 
laboratory and record 
the working video of 
available equipment’s 

K4 S4 

3. pplications of the 
equipment’s 

CO2 K3C Illustrate the working of 
equipment’s in a food 
testing laboratory 

K3 S3 



REFERENCES 
 

TEXTBOOKS 

1 
Pooja Bhagwan (2009), A Handbook of Chemical Analysis, International Scientific Publishing 
Academy. 

REFERENCE BOOKS 
1 Khetarpaul N, Jood S, Punia D (2016), Food Analysis, Daya publishing house 
JOURNALS AND DOCUMENTS 
1 Journal of Food control 
2 Journal of Food and drug analysis 



 

 
Course Name 

Quality Assurance 
Manager- Mini 
project I 

 
Programme Name 

 
B.Voc. Food Science and Nutrition 

Course Code 18BFSNMP03 
Academic Year 
Introduced 

2018 - 19 

Type of 
Course 

Project Semester III 

 

COURSE OUTCOMES 
 

On completion of the course, the students will be able to 
CO1 Formulate a new product and its process flow 
CO2 Quality estimation of raw materials and finished product 

Mapping of COs with POs, PSOs 

COs / 
POs & PSOs PEO PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO1 PSO2 PSO3 PSO4 

CO1           

CO2           

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
 

Unit/Module 
 

Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

Module   I - Quality 
estimation of 
innovative product 

To examine the quality estimation of innovative new 
product 

 
54 

Total Hours of Instruction 54(18*3) 

Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
 

COURSE PLAN 
 

Module/Experiment 
No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

MODULE I – QUALITY ESTIMATION OF INNOVATIVE PRODUCT 

1. Idea generation CO1 K6C Develop an innovative 
new product 

K3S2 

2. Process flow chart CO1 K6C Plan the innovative new 
product process flow 

K6S4 

3. Quality estimation - 
raw materials 

CO2 K4C Inspect the quality of 
raw materials used for 
the innovative product 

K4S3 

4. ality estimation – 
finished product 

CO2 K4C Estimate the quality of 
innovative finished 
product 

K4S3 

 
REFERENCES 
TEXTBOOKS 
1 Khetarpaul N, Jood S, Punia D (2016), Food Analysis, Daya publishing house 
REFERENCE BOOKS 
1 Mark Clutr (2017), Food Industry Quality Control Systems, CRC Press 
JOURNALS AND DOCUMENTS 
1 Journal of Food Chemistry 
2 Journal of Nutrients 

 



 

 

 

SEMESTER IV 

 

 

 

 

 

 

 

 
 



SEMESTER IV 
 

Course Name 
Core VI- Food Quality 
Control 

Programme Name B.Voc. Food Science and Nutrition 

Course Code 18BFSNC06 
Academic Year 
Introduced 

2018-2019 

Type of 
Course 

Theory Semester IV 

COURSE OUTCOMES: 
On completion of the course, the students will be able to 

CO1 Identify different food safety hazards and its control methods 
CO2 Describe and explain food quality concepts 

CO3 Assess the quality of all the food items in the food group 

CO4 Identify various food safety management tools used in food service operations 

CO5 Summarize different national and international food regulations and standards 

Mapping of COs with POs, PSOs 

COs / 
POs&PSOs 

PEO PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO 1 PSO 2 PSO 3 

CO1 3 3 3 3 3 3 3 3 3 

CO2 3 3 3 3 3 3 3 3 3 

CO3 3 3 3 3 3 3 3 3 3 

CO4 3 3 3 3 3 3 3 3 3 

CO5 3 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
Unit/Module 

 
Objectives 

Hours of 
Instruction 

L+Tu+Te=To 
Introduction to 
Safety andSanitation 

Food To understand hazards and identify waste disposal methods 12 

Introduction to 
Quality 

Food To infer different assessment parameters 10 

Food Quality Assessment To demonstrate the quality estimation of foods 10 
Food Quality Management To frame SOPs and adopt GHP, GMP in industries 12 

Food Laws 
Legislations 

and To predict the role of food licensing agencies 10 

Total Hours of Instruction 54 
L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 
COURSE PLAN : 

 
S. 

No. 
 

Intended learning Outcomes 
CO(s) 

Mapped 
Cognitive 

Level/ 
KD 

Psychomotor 
domain activity 

Psychomotor 
domain level 

 Unit – I Introduction to Food Safety and Sanitation 

1. Definition of food safety and hazards CO1 K1, F  
Assess the food 

items for hazards 
and identify the 
removal method 

 
 

K3, S2 
2. Types of hazards and its management CO1 K2, F 

 
3. 

hygiene and sanitation in food industries – 
physical and chemical contaminants in food 
chain 

 
CO1 

 
K2, C 



 
4. 

 
Waste disposal methods 

 
CO1 

 
K2, C 

Identify the waste 
disposal method 
followed in your 
college canteen 

 
K4, S3 

 
 

5. 

 
 
Pest and rodent control 

CO1 K2, C Assess the 
effectiveness of 

pest management 
in your 

home/locality 

 
 

K4, S4 

 
6. 

 
Personal hygiene practices 

CO1 K2, C List the hygiene 
practices followed 

in an industry 

 
K1, S1 

 Unit II Introduction to Food Quality 

7. Definition of food quality, quality 
concepts, quality perception 

CO2 K1, F  
Group discussion 

about the 
importance of 

quality assurance 
personal in an 

industry 

 
 
 
 

K2, S1 

8. Objectives of quality control and quality 
assurance 

CO2 K1, F 

9. Importance of quality control and quality 
assurance 

CO2 K2, C 

10. Functions of quality control and quality 
assurance 

CO2 K2, F 

11. Physical properties employed to assess 
food item’s quality 

CO2 K2, C Performing 
quality estimation 

tests for food 
items while 
performing 

practical session 

 
 
 

K2, S1 
12. Chemical properties employed to assess 

food item’s quality 
 

CO2 
K2, C 

13. Sensory properties employed to assess 
food item’s quality 

 
CO2 

K3, C 

 UNIT – III Food Quality Assessment 

14. Quality assessment of cereals and legumes CO3 K4, P Visit nearby 
industry and 
collect data 

regarding the 
quality 

assessment 
methods they 

follow andpresent 
it in theclass 

 
 
 

K5, S3 

15. Quality assessment of fruits and 
vegetables 

CO3 K4, P 

16. Quality assessment of dairy products CO3 K4, P 

17. Quality assessment of meat and poultry CO3 K4, P 

18. Quality assessment of egg and processed 
food items 

CO3 K4, P 

19. Definition of panel screening and selection 
of panel members 

CO3 K1, C Demonstrating 
different types of 

sensory evaluation 
methods in the 

class room 

 
 

K3, S2 
 

20. 
 
Definition of sensory evaluation and its 
types 

 
CO3 

 
K3, P 

21. Types of consumer survey and the factors 
influencing it 

CO3 K1, F Collect 
information show 

casing the 
importance of 

consumer survey 

 
 

K2, S2 
22. Comparison of laboratory panels with 

consumer panels 
CO3 K5, C 

23. Limitations of consumer survey CO3 K2, F 

 UNIT – IV Food Quality Management 

24. Quality management systems in India CO4 K1, C Prepare a HACCP 
and GHP plan for a 

food product 

 
K6, S4 

25. Food safety management tools – GHP, 
GMP 

CO4 K2, C 



26. Food safety management tools – HACCP CO4 K2, C which you have 
developed 

 

 
27. 

International Organization for 
Standardization and Accreditation and 
auditing 

 
CO4 

 
K1, C 

 
Identify the recent 
developments in 
food industrial 

sector and discuss 
on it 

 
 
 

K2, S1 
28. Total Quality Management CO4 K1, C 

29. Recent development in food quality 
management systems 

CO4 K2, C 

 UNIT – V Food Laws andLegislations 

 
30. 

Indian food regulations, standards and 
certification – 
FSSAI 

 
CO5 

 
K2, C 

 
Prepare a note on 

the benefits of 
food standards 

andcertifications. 
Identify the 

licensing 
procedure 

 
 
 
 

K2, S1 31. BIS and Agmark CO5 K2, C 

32. Fruit Product Order and Meat Food 
Products Order 

CO5 K2, C 

33. Milk and Milk Product Order and 
Prevention of Food Adulteration Act 

CO5 K2, C 

 
34. 

International food regulations and 
certifications – 
ISO and FAO 

 
CO5 

 
K2, C 

How far national 
standard is 

different from 
international 

standards.Identify 
it 

 
 

K4, S2 

35. WTO and Codex Alimentarus Commission CO5 K2, C 

 
REFERENCES 

TEXTBOOKS 
1 FSSAI., “Manual of Food Safety Management System”, FSS Act, 2006, Ministry of the Health and 

Family Welfare, New Delhi, 2006. 
2 Srilakshmi B, Food Science, New Age International P Limited Publishers, New Delhi, 2018 
REFERENCE BOOKS 
1 Philip. A.C. Reconceptualizing Quality. New Age International Publishers, Bangalore. 2001 
2 Bhatia,R. AbdIchhpiyan, R.L. Quality assurance in microbiology. CBS publishers and Distributors, 

New Delhi. 2004. 
3 Kher, C.P. Quality Control for the food Industry. ITC Publishers. Geneva. 2000 
JOURNALS AND DOCUMENTS 
1 Journal of Food Quality, Wiley Publishers 
2 Journal of Food Composition and Analysis, Elsevier 
3 Food Quality and Preference, Elsevier 
4 www.fao.org 



Course 
Name 

Core- VII- 
Instrumentation and 
Process Control 

Programme 
Name 

B.Voc. Food Science and Nutrition 

Course 
Code 

18BFSNC07 Academic Year 2018 - 2019 

Type of 
Course 

Theory Semester IV 

 
COURSE OUTCOMES: 

 
On completion of the course, the students will be able to 

CO1 understand the concept of unit operations of food processing, transport and storage 
equipments 

CO2 spelt the principle and applications of processing and separation equipments in food 
industry 

CO3 distinguish the principle and applications of the various heat transfer equipments used in 
food operation 

CO4 comprehend the technical operation of the food processing equipments used in mass 
transfer process 

CO5 twig the application of high end novel food processing and packaging equipments with 
quality assurance 

Mapping of COs with POs, PSOs 
COs / 

Pos&PS Os 
PEO PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO 

1 
PSO 
2 

PSO 
3 

PSO 
4 

CO1 3 3 2 2 1 1 2 1 1 2 
CO2 3 3 2 2 1 1 3 2 2 2 
CO3 3 3 2 2 1 1 3 2 2 2 
CO4 3 3 2 2 1 1 3 2 2 2 
CO5 3 3 3 3 2 1 3 2 2 3 
1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
 

Unit/Module Title 
 

Objectives 
Hours of 

Instruction 
L+Tu+Te=To 

Unit Operations, Transport 
and Storage Equipments 

To learn the food processing operations, transport 
and storage of perishable, non-perishable and semi 
perishable foods 

 
12 

Processing and Separation 
Equipments 

To understand the role of processing and separation 
equipments in a food business operation 

10 

Heat Transfer Equipments To study the different type of heat transfer 
equipments and its functions 

10 

Mass Transfer Equipments To learn the importance and operating procedure of 
the mass transfer equipments 

12 

Equipments for Novel Food 
Processes and Packaging 

To familiarize the role of novel equipments in 
advanced food processing and packaging technology 

10 

Total Hours of Instruction 54 
L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 

 
COURSE PLAN: 

 
 
Unit/Chapters 

Intended Learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor domain 
activities 

Psychomotor 
domain level 

UNIT I: Unit Operations, Transport and Storage Equipments 



 
 

1 

Classifications; 
design and 
selection of food 
processing 
equipments 

 
 
CO1 

 
 
K2, C 

Enlist the equipments 
used in various units of 
processing of any onefood 
product 

 
 
K2, S1 

 
2 

Mechanicaltransport 
equipments - pumps, 
process pipingand 
valves, conveyors 

 
CO1 

 
K2, C 

Solicit the equipments 
used to transport products 
in continuous operation of 
a food processing unit 

 
K3, S1 

 
3 

Food storage 
equipments – solid and 
liquid food storage 
equipments 

 
CO1 

 
K2, C 

Prepare a video 
presentation on food 
storage equipments in any 
one food operation 

 
K6, S1 

UNIT II: Processing and Separation Equipments 
 
 
 
 
 
 

4 

Processing 
equipments - 
peelers, 
dehullers / 
dehuskers, size 
reduction- 
slicers/ dicers, 
mincers, 
cutters, 
crushers and 
grinders; size 
enlargement- 
agglomerators, 
homogenizers 
and mixers 

 
 
 
 
 
 
CO1 

 
 
 
 
 
 
K2, C 

 
 
 
 
Develop a e-content on 
principle, application and 
ISI technical specifications 
of any one food processing 
equipment 

 
 
 
 
 
 
K3, S1 

 
 
 

5 

Separation 
equipments – 
sorters, 
separators – 
solid /solid 
separators, 
solid / liquid 
separators. 

 
 
 
CO1 

 
 
 
K2, C 

 
Conduct a systematic 
literature review on 
various models of 
separation equipments 
used in any one food 
processing operation 

 
 
 
K5, S4 

UNIT III: Heat Transfer Equipments 
 

6 
Heat transfer 
equipments – heat 
exchangers 

 
CO2 

 
K2, C 

 
 
 
 
Prepare and display the 
SOP for the operation of 
any one heat transfer 
equipments 

 
 
 
 
 
 
K3, S2 

 
 

7 

Heat generation 
equipments- 
microwave oven, omhic 
heating system, 
infrared emitters 

 
 
CO2 

 
 
K2, C 

8 Food evaporation 
equipments- evaporators 

CO2 K2, C 

 
9 

Thermal processing 
equipments – blanchers, 
sterilizers and 
pasteurizers 

 
CO2 

 
K2, C 

Unit-IV Mass Transfer Equipments 
 
 

10 

Distillers, extraction and 
leaching equipments, gas 
and liquid absorption 
equipments, adsorption 
and ion exchange 

 
 
CO3 

 
 
K2, C 

Define the role of any one 
mass transfer equipments 
in various food operations 
through interactive video 
presentation 

 
 
K5, S1 



 equipments, crystallizers     
11 Food dehydration 

equipment- dryers 
CO3 K2, C 

 
 

12 

Refrigeration and 
freezing equipments – 
refrigerators, freezers, 
thawers, freeze driers or 
lyophilizers 

 
 
CO3 

 
 
K2, C 

Unit-V Equipments for Novel Food Processes and Packaging 
 
 

13 

Membrane separation 
equipment, irradiation 
system, extruders, 
fermenters 

 
 
CO4 

 
 
K2, C 

Select an equipment and 
describe the 
manufacturing protocol to 
prepare any one value 
added product 

 
 
K5, S4 

 
 

14 

Pulse electric field 
processing equipment, 
high pressure 
processing equipment, 
pulsed light processing 
equipment 

 
 
CO4 

 
 
K2, C 

Find the feasible 
application of any one 
novel processing 
equipment in a medium 
scale industry 

 
 
K5, S1 

 
15 

Instrumentation and 
control for food quality 
assurance 

 
CO4 

 
K2, C 

Design a process flow for a 
quality assurance in a food 
production unit 

 
K6, S3 

 
 

16 

Fillers, closures, sealers, 
wrappers, aseptic 
packaging equipment 
and palletizers 

 
 
CO5 

 
 
K2, C 

Exhibit the upgradation to 
be made in a food 
packaging equipment 
according to the packaging 
material 

 
 
K6, S5 

 
REFERENCES 
TEXT BOOKS 
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2. Kress-Rogers, E. and Brimelow, C.J.B. (2001), Instrumentation and Sensors for the Food 

Industry, 2nd Edition, Woodhead Publishing 
3. Tarleton, S., & Wakeman, R. (2006), Solid/liquid Separation: Equipment Selection and Process 

Design, Elsevier. 
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Tothill (Editor), (2003), Rapid and On-line Instrumentation for food Quality Assurance 
(Woodhead Publishing Series in Food Science, Technology and Nutrition), First Edition, 
Woodhaed Publishing. 
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publishing ltd. 
3. George D. Saravacos and Athanasios E. Kostaropoulos (2002), Handbook of Food Processing 

Equipment, Kluwer Academic /Plenum publishers. 
 

4. 
Erika Kress-Rogers and Christopher J.B. Brimelow (2001), Instrumentation and Sensors for the 
Food Industry, A volume in Woodhead Publishing Series in Food Science, Technology and 
Nutrition. 

5. Zeuthen, P., & Bøgh-Sørensen, L. (Eds.). (2003). Food Preservation Techniques. Elsevier. 
JOURNALS AND DOCUMENTS 

1.  
Food Control, Elsevier 

2.  
Critical Reviews in Food Science and Nutrition, Taylor & Francis 

 
 
 
 
 



 
Course Name 

Allied IV- Food 
Product Development 
and Marketing 
Practical – II 

 
Programme Name 

 
B.Voc. Food Science and Nutrition 

Course Code 18BFSNA04 Academic Year 
Introduced 

2018 - 19 

Type of 
Course 

Practical Semester IV 

 
COURSE OUTCOMES 

 
On completion of the course, the students will be able to 

CO1 Justify the role of raw materials and its uses 
CO2 Interpret the step involved Process line standardization of food product 
CO3 Analyze the product in different laboratory principles 
CO4 Choose the appropriate packaging material for developed food product 
CO5 Infer the procedure for getting license of the product 
Mapping of COs with POs, PSOs 

COs, POs& 
PSOs 

PO(T) PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO 
1 

PSO 
2 

PSO 
3 

PSO 
4 

CO1 1 2 3 3 3 3 3 3 3 3 
CO2 1 2 3 3 3 3 3 3 3 3 
CO3 1 2 3 3 3 3 3 3 3 3 
CO4 1 2 3 3 3 3 3 3 3 3 
CO5 1 2 3 3 3 3 3 3 3 3 
1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
 

Unit/Module 
 

Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

Raw material To Justify the raw materials used for developed product 1+5+3 = 9 
Process line 
standardisation 

To exemplify the application of various 
process line standardization of developed 
food product 

 
5+10+=18 

Product quality 
control 

To estimate the quality of the developed food product 5+10+3 = 18 

Packaging and 
labelling 

To find out the suitable packaging material for developed product 1+4+1 = 6 

FSSAI licence To steps in applying for FSSAI licensing 1+2+0 = 3 

Total Hours of Instruction 54 (18x3) 
Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 

 
COURSE PLAN 
Module/Exper 

iment No. 
Intended learning 

Chapters 
CO(s) 

Mapped 
Cognitive 

Level / 
KD 

Psychomotor domain 
activity 

Psychomoto 
r domain 

level 
Raw material 

1. Justification for the raw 
materials used 

CO1 K6,C Identify the uses and 
role of the raw 

K2, S1 



    materials  
 
 

2. 

 
CCP (critical control 
points) and GHP 
(good hygienic practices) 

 
 
CO1 

 
 
K4,F 

Appraise the sanitary 
practices and 
controlledconditions 
for processing, handling 
of raw materials 

 
 
K3,S3 

Process line standardization 

 
3. 

Analyse the CCP,GHP and 
GMP 
followed during product 
formulation 

 
CO2 

 
K4,P 

Exemplify the health 
hazard, additives and 
sanitary practices for 
developed food product 

 
K5,S3 

Product quality control 
 

4. 
Standard Operating 
Procedure for the 
developed product 

 
CO3 

 
K6,P 

Infer the standard 
operating procedurefor 
the developed product 

 
K6,S4 

Packaging and labelling 
 

5. 
Types of packaging 
materials used 

 
CO4 

 
K3,C 

Collect different types 
of packaging materials 
used invarious 
products 

 
K3,S1 

 
6. 

 
Parts of labelling 

 
CO4 

 
K3,C 

Identify the parts of 
labelling 
involved in the various 
food products 

 
K5,S1 

 
7. 

Creation of new label for 
the developed product 

 
CO4 

 
K6,C 

Create a new label for 
the developed food 
product 

 
K6,S4 

FSSAI licence 

 
8. 

 
FSSAI Licensing procedure 

 
CO5 

 
K1,C 

Generate a model 
online process stepsfor 
applying FSSAI 
Licensing 

 
K5,S1 

 
REFERENCES 

 
TEXTBOOKS 
2 Ranganna, S. (2004), Handbook of analysis and quality control for fruit and vegetable products Tata 

McGraw Hill publishing co.Ltd., New Delhi 
3 Richard Bonne et all (2005), A comprehensive hand-book to assess your hygiene practices and 

HACCP system, Guidelines on HACCP, GMP and GHP for ASEAN Food SMEs, Asia/2003/069-236. 
4 GMP And HACCP Handbook For Small And Medium Scale Food Processing Enterprises, published 

by the Ceylon Chamber of Commerce , Isbn: 978-955-604-037-1 
JOURNALS 
1 Journal of Food Science and Technology, AFSTI publications. 
2 International journal of Food science and technology, Edited by: Charles Brennan,Vol-55, 

ISSN:1365-2621 
3 Journal of Food Quality, Published by Wiley, ISSN-0146-9428 



 

 
Course Name 

Food Processing and 
Preservation 
Practical II 
Practical 

 
Programme Name 

 
B.Voc. Food Science and Nutrition 

Course Code 18BFSNC08 
Academic Year 
Introduced 

2018 - 19 

Type of 
Course 

Practical Semester IV 

 
COURSE OUTCOMES 

 
On completion of the course, the students will be able to 

CO1: Apply various drying and dehydration techniques for preserving fruits, vegetables, fleshy foods 
and milk. 

CO2: Prepare preserved foods using salt and sugar as a natural preservatives for extending the 
shelf life of perishable foods 

Mapping of COs with POs, PSOs 

COs / 
POs & 
PSOs 

 
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 1 3 3 3 3 3 3 3 3 
CO2 1 3 3 3 3 3 3 3 3 
1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
 

Unit/Module 
 

Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

Module  I 
Preservation 
Using Drying, 
dehydration 
and 
concentration 
Techniques 

 
 

To preserve the perishable foods like fruits, vegetables, fleshy 
foods and milk using drying and dehydration techniques 

 
 

6+6+6=18 

Module II 
Preservation 
Using Salt 

To apply salt as a natural preservative for extending the shelf life 
of perishable foods 

6+6+6=18 

Module III 
Preservation 
using Sugar 

To apply sugar as a natural preservative for extending the shelf 
life of perishablefoods 

6+6+6=18 

Total Hours of Instruction 54 
Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 

 
COURSE PLAN 

 
Module/E 
xperimen 
t No. 

Intended learning Chapters CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor 
domain activity 

Psychomotor 
domain level 

Module I Preservation Using Drying Techniques 
1. Osmotic dehydrated 

fruit – preserve 
CO1 K3 P Demonstrate the 

different drying 
techniques 

K5 S2 

2. Preparation of dried and 
dehydrated vegetables 

CO1 K3 P Perform organoleptic 
evaluation for 
prepared products 

K5 S3 



    using hedonic scale  
3. Preparation of salted and dried 

meat and dried fish 
CO1 K3 P Evaluate the shelf life 

of dried fleshy foods 
K4 S1 

4. Preparation of cream, butter and 
ghee and paneer 

CO1 K3 P Use the prepared milk 
products for the 
preparation of other 
recipes 

K1 S1 

Module II Preservation Using Salt 
5. Preparation of pickle using 

Vegetables 
(Lemon, Mango, Mixed 
Vegetables, Tomato, Greens, etc) 

CO2 K3 P Perform organoleptic 
evaluation for 
prepared products 
using hedonicscale 

K4 S2 

6. Preparation of pickle from 
prawn, fish and meat 

CO2 K3 P 

Module III Preservation using Sugar 
7. Preparation of Fruit Jam (Apple, 

Pineapple, Grape, Mixed Fruits, 
etc) 

CO2 K3 P Perform organoleptic 
evaluation for 
prepared products 
using hedonicscale 

K4 S2 

8. Preparation of Squash and fruit 
juice concentrate 

CO2 K3 P Examine the 
parameters of Squash 
and Fruit Juice 
concentrate, Sauce, 
Ketchup as perFSSAI 
Standards 

K4 S2 

9. Preparation of sauce and ketchup CO2 K3 P 

10.  
Preparation of ice-cream and 
custard 

CO2 K3 P Perform organoleptic 
evaluation for 
prepared products 
using hedonicscale 

K4 S2 

 
REFERENCES 
TEXTBOOKS 
1 Srilakshmi.,B. (2018), Food Scieence, 7th edition, New Age International (P) Ltd, Punishers, New 

Delhi. 
2 Subbhulakshmi G and Shobha A. Udipi. (2017) Food Processing and Preservation. New Age 

International (P) Ltd, Punishers, New Delhi. 
REFERENCE BOOKS 
1 Norman W. Desroseier amd James N.Desroseier. (2004). The technology of Food Preservation. 

Fourth Edition. CBS Publishers and Distributors. 
2 Getachew Osei. Processing and Preservation of Dairy Products. (2010). Agri Horti Press. 
JOURNALS AND DOCUMENTS 
1 Journal of Food Science and Technology 
2 Journal of Fruit Processing and Preservation 



 
Course Name Elective- II- Food for 

Life 
Programme Name B.Voc Food Science and Nutrition 

Course Code 18BFSNEL02 Academic Year 
Introduced 

2018-2019 

Type of 
Course 

Theory Semester IV 

 
COURSE OUTCOMES 

 
On completion of the course, the students will be able to 

CO1 To implement the concept of food pyramid, balanced diet in planning a menu 
CO2 To recommend the dietary guidelines for Indians 
CO3 To analyse and evaluate the factors affecting currents trend,food purchase and consumption 

pattern 
CO4 To develop innovative ideas to assure food equity in all the situations 
CO5 To analyse the factors affecting dietary habits and requirements different stages of life cycle 
Mapping of COs with POs, PSOs 

COs / 
POs & 
PSOs 

 
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 3 3 3 3 3 3 3 3 3 
CO2 3 3 3 3 3 3 3 3 3 
CO3 3 3 3 3 3 3 3 3 3 
CO4 3 3 3 3 3 3 3 3 3 
CO5 3 3 3 3 3 3 3 3 3 
1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
 

Unit/Module 
 

Objectives 
Hours of 

Instruction 
L+Tu+Te=To 

Principles of meal planning To highlight the principles of menu planning 12 
Dietary Guidelines for Indians To exhibit the current view 

guidelines for Indians 
on dietary 10 

Food preparation, selection 
andconsumption 

To discuss the Food preparation, selection, 
consumption trend 

10 

Food Equity To review the Food equity 
influencing it 

and factors 12 

Diet in different stages of life 
cycle 

To understand the Nutritional requirements in 
different stages of life cycle 

10 

Total Hours of Instruction 54 
L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 

 
COURSE PLAN 

 
 
Unit/Cha 

pters 

 
Intended learning Outcomes 

 
CO(s) 

Mapped 

Cognit 
ive 

Level 
/KD 

 
Psychomotor 

domain activity 

Psychom 
otor 

domain 
level 

UNIT I Principles of meal planning 
1. Food groups and Food exchange list CO1 K1C Do a model of food 

pyramid/my plate 
and present it 
(Group activity) 

 
 
K2S2 

2. Factors affecting meal planning and food 
related behaviour 

CO1 K2C 

3. Methods of assessment of nutrient 
requirements 

CO1 K3P 



 
4. 

 
Steps in planning balanced diet 

CO1  
K3P 

Identify the steps 
in diet planning 
followed by a 
dietitian 

 
K3S1 

UNIT II: Dietary Guidelines for Indians 
5. Current diet and nutrition scenario CO2 K2C Find out the merits 

and demerits of 
various trending 
diets 

 
K5S2  

6. 
Dietary goals and 15 dietary guidelines for 
Indians 

 
CO2 

 
K2F 

 
7. 

 
Energy cost for exercise and physical 
activity 

 
CO2 

 
K2C 

Estimate a days 
energy cost for the 
specified age 
groups. 

 

8. Menu planning considerations for special 
occasions 

CO2 K3P Do a presentation 
on each type of 
catering services 
and types of hotel 

 
K2S3 

9.  
and service operations 

CO2 K3P 

UNIT III: Food preparation, selection and consumption 
 
 

10. 

 
Food preparation – preparation of food, 
methods of cooking, medium of cooking and 
changes during cooking 

 
 
CO3 

 
 
K3P 

Take one method 
of cooking and 
explain about 
nutritionalchanges 
during cooking 

 
 
K2S2 

 
11. 

 
Criteria for selection and purchase of 
nutritious food 

 
CO3 

 
K3P 

Choose one food 
item and formulate 
a selection criteria 
for the food item 

 

 
 

12. 

 
 
Role of nutritional labelling in selection and 
purchase of food 

 
 
CO3 

 
 
K2C 

A packed product 
with nutritional 
claim and highlight 
the ingredient 
responsible for the 
claim 

 

 
 

13. 

 
 
Transition in food consumption pattern 

 
 
CO3 

 
 
K2C 

Prepare a 
questionnaire 
regarding food 
consumption 
pattern 

 
 
K6S4 

 
14. 

Factors affecting food consumption pattern 
– 
social, economic, nutritional and 
environmental 

 
CO3 

 
K2C 

Collect different 
types of cuisines 
and foods across 
the world (South 
indian/Punjabi/me 
diterranenan/orien 
tal/continental/we 
stern/Italian/Frenc 
h) in the form of 
chart /ppt/scrap 
book 

 
 
 
 
K2S2  

 
15. 

 
 
Past and present food trends 

 
 
CO3 

 
 
K4C 

UNIT IV: Food equity 
 
 
 

16. 

Definition of food equity and inequity 
Circumstances that relate to food inequities 
-access to a continuous and safe supply of 
water, availability of safe and nutritious 
food, financial means to meet food needs, 
knowledge of nutrition 
principles to enable appropriate selection of 
food, distribution issues 

 
 
 
CO4 

 
 
 
K2C 

Collect a report on 
emergency 
situations all over 
the world and 
nutritional 
problems occurred 
during such 
situations 

 
 
 
K1S2 



 
 
 
 

17. 

 
Influences on food availability and 
distribution towards food equity - 
geography/climate, religious/cultural 
beliefs, socioeconomic status, government 
policy such as trade restrictions, 
natural disasters such as flooding or 
drought, war, educational levels, 
multinationals, technological developments 
such as transport and refrigeration 

 
 
 
 
CO4 

 
 
 
 
K2C 

Prepare a write up 
on 1 Programmes 
and policies carried 
out by 
Governmental and 
Non Governmental 
agency towards 
food equity and 
supply of safewater 
and food during 
emergencies 

 
 
 
 
K2S3 

 
 
 

18. 

Access to food by different groups of people 
– rural and isolated people, people on low 
incomes or 
unemployed, women and children, people 
with disabilities, the aged/elderly, 
Aboriginal and indigenous people, 
chronically ill people, people with dementia, 
alcohol and drug abusers, homeless people 

 
 
 
CO4 

 
 
 
K2C 

 
Prepare a poster or 
pamphlet for 
access to food by 
different types of 
people 

 
 
 
K3S5 

19. Food production practices – cash cropping 
and subsistence farming 

CO4 K2C   

20. Government and voluntary support 
networks for food equity 

CO4 K1C   

UNIT V: Diet in different stages of life cycle 
 

21. 
RDA, nutritional requirements and balanced 
diet planning for pregnancy, lactation, 
infancy,childhood, adolescence, adulthood 
and aged 

 
CO5 

 
K3C 

Enlist the problem 
occurring during 
each stage of 
lifecycle anddevise 
a nutritional 
managementplan 
for eachproblem 

 
 
K6S4 

 
22. 

Factors influencing food habits in different 
stages of life 

 
CO5 

 
K2C 

REFERENCES 
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Edition 
2 Sri Lakshmi, B. (2018), Nutrition Science , New Age International [P] Limited, New Delhi, Sixth 

Edition 
3 Shakuntalamanay, N. & Shadakcheraswamy, M, (2004), Foods, Facts and Principles, Wiley Easterd 

Ltd. 
4 Sumati. R. Mudambi, M.V Rajagopal., Fundamentals of Foods & Nutrition, 4th Edition 

New age International publishers New Delhi, 2006. 
REFERENCE BOOKS 
1 Ahmed, M.N. (2005), Food Science and Nutrition, 1st Edition, Anmol Publications Pvt. Ltd, 

New Delhi. 
2 Swaminathan,M. Advanced text book on Food and Nutrition, , An mol Publication 

Pvt,Ltd, Second Edition.2004. 
3 Sunetra Roday (2012), Food Science and Nutrition, Second Edition, Oxford University Press, India. 
4 Joshi, S. A. (1995). Nutrition and dietetics. McGraw-Hill Education. 
5 Escott-Stump, S., & Mahan, L. K. (Eds.). (2000). Krause's food, nutrition, & diet therapy. WB 

Saunders. 
6 Bamji,M.S., Krishnaswamy, K., & Brahmam, G. N. V. (Eds.). (2016). Textbook of human nutrition. 

Oxford & IBH. 
JOURNALS AND DOCUMENTS 
1 American Journal of Clinical Nutrition, American Society for Nutrition, 29165 
2 Journal of Human Nutrition and Dietetics,Blackwell Publishing Inc. 
3 Journal of Nutrition,Health and Ageing ,Springer Paris 
4 Advances in Nutrition , American Society of Nutrition 



 

Course Name 
Quality Assurance 

Manager Portfolio II 
Programme Name B.Voc. Food Science  and  Nutrition 

Course Code  18BFSNPF03 
Academic Year 

Introduced  
2018 - 19  

Type of 

Course  
Practical Semester IV 

 
COURSE OUTCOMES 
 
On completion of the course, the students will be able to 

CO1 Illustrate food analysis techniques for the finished food product 

CO2 Perceive knowledge about food standards and laws 

Mapping of COs with POs, PSOs 

COs /  

POs & PSOs 
PO(T) PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO1 PSO2 PSO3 PSO4 

CO1           

CO2           

1 – Slight, 2 – Moderate,    3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 
 

Unit/Module Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

Module I - 
Food quality 
assurance 

To identity food analysis and food standards used in food 
industries 

36 

Total Hours of Instruction 36(18*2) 
 Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
 
COURSE PLAN 
 
Module/Experiment 

No. 

Intended learning 

Chapters 

CO(s) 

Mapped 

Cognitive 

Level  / 

KD 

Psychomotor domain 

activity 

Psychomotor 

domain level 

MODULE I – FOOD QUALITY ASSURANCE 
1.  List out the food 

analysis tests 

performed for 

estimating the 

quality of finished 

food products 

CO1 K4P Replicate food analysis 

for any finished food 

products  

K6 S2 

2.  Differentiate 

national and 

international food 

laws 

CO2 K2P Apply for any food 

licensing procedure, 

record and submit it 

K3 S1 

 
 
REFERENCES 
 
TEXTBOOKS 

1 
Pooja Bhagwan (2009), A Handbook of Chemical Analysis, International Scientific Publishing 
Academy. 



REFERENCE BOOKS 
1 Mark Clutr (2017),  Food Industry Quality Control Systems, CRC Press 
JOURNALS AND DOCUMENTS 
1 Journal of Food Quality and Preference 
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Course Name 

Quality Assurance 

Manager- Miniproject 

II 

Programme Name B.Voc. Food Science  and  Nutrition 

Course Code  18BFSNMP03 
Academic Year 

Introduced  
2018 – 19  

Type of 

Course  
Project Semester IV 

 
COURSE OUTCOMES 
 
On completion of the course, the students will be able to 

CO1 Rectify  identified hazards in the process flow  

CO2 Distinguish auditing and documentation methods 

Mapping of COs with POs, PSOs 

COs /  

POs & PSOs 
PEO PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO1 PSO2 PSO3 PSO4 

CO1 3 3 3 3 3 3 3 3 3 3 

CO2 3 3 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate,    3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 
 

Unit/Module Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

Module I  - Food Safety 
Management System 
plan 

To review the food safety management system for the 
developed product 

54 

Total Hours of Instruction 54(18*2) 
 Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
 
COURSE PLAN 
 
Module/Experiment 

No. 

Intended learning 

Chapters 

CO(s) 

Mapped 

Cognitive 

Level  / 

KD 

Psychomotor domain 

activity 

Psychomotor 

domain level 

MODULE I – FOOD SAFETY MANAGEMENT SYSTEM PLAN 
1.  Introduction CO1 K1P Innovative product 

formulated in 

miniproject I 

K3S2 

2.  FSMS process 

model 

CO1 K2P Hazzard Analysis Critical 

Control Points, GHP, GMP 

K3S2 

3.  Decision tree CO1 K6C Identification and 

rectification of hazards 

K5S3 

4.  Auditing procedures CO2 K2P Document maintenance K4S1 

 
 
REFERENCES 
 
TEXTBOOKS 

1 
Alok Kumar, Kumar D, Sharma SA (2019), HACCP: Applications and Its Challenges, IK International 
Publishing House 
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Qualifications Pack – Quality Assurance Manager 
 

SECTOR: INFORMATION TECHNOLOGY- INFORMATION TECHNOLOGY ENABLED SERVICES (IT-

ITES)ces Helpdesk Attendant 

SECTOR: FOOD PROCESSING  

SUB-SECTOR: Fruit and vegetable, food grain milling (including oilseeds), dairy products, 

meat and poultry, fish & sea food, bread and bakery, alcoholic beverages, aerated 

water/soft drinks, soya food, packaged foods 

OCCUPATION: Quality Assurance 

REFERENCE ID: FIC/Q7007 

ALIGNED TO: NCO-2004/NIL 

A Quality Assurance Manager is responsible for implementing and meeting quality, 
safety and regulatory requirements of food products produced in the organisation. 

Brief Job Description: A Quality Assurance Manager is responsible for 
implementing and ensuring that food products produced meet standards set by 
both the organisation and regulatory authorities, develop and review quality and 
safety policies, manage audits and oversee manufacturing and production 
processes.  

Personal Attributes: A Quality Assurance Manager must have the ability to read, write, 
communicate, calculate, plan, organize and prioritize. S/he must have 
concentration, physical stamina, mechanical aptitude and trouble shooting 
skills.S/he must have an understanding of food safety standards and requirements 
and personal and professional hygiene. 
 
 

EYE ON IT 
Current Industry 
Trends 
 

Suscipit, vicis praesent erat  

feugait epulae, validus indoles 

duis enim consequat genitus at. 

Sed, conventio, aliquip  

accumsan adipiscing augue 

blandit minim abbas oppeto 

commov.  

 

Enim neo velit adsum odio, 

multo, in commoveo quibus 

premo tamen erat huic. Occuro 

uxor dolore, ut at praemitto opto 

si sudo, opes feugiat iriure 

validus. Sino lenis vulputate, 

valetudo ille abbas cogo saluto 

quod, esse illum, letatio lorem 

conventio. Letalis nibh iustum 

transverbero bene, erat vulpu 

tate enim esse si sudo erat.  

 

 

SOFTWARE 
Monthly Picks 
 

Volutpat mos at  

neque  

nulla lobortis  

dignissim  

conventio, torqueo, acsi roto 

modo. Feugait in obruo quae 

ingenium tristique elit vel natu 

meus. Molior torqueo capio velit 

loquor aptent ut erat feugiat 

pneum commodo. 

Enim neo velit adsum odio, 

multo, in commoveo quibus 

premo tamen erat huic. Occuro 

uxor dolore, ut at praemitto opto 

si sudo, opes feugiat. 

Aptent nulla aliquip camur ut  

consequat aptent nisl in voco  

consequat. Adipsdiscing magna 

jumentum velit iriure obruo. damnum 

pneum. Aptent nulla aliquip camur ut 

consequat lorem aptent nisl magna 

jumentum velitan en iriure. Loquor, 

vulputate meus indoles iaceo, ne 

secundum, dolus demoveo 

interddfico proprius. In consequat os 

quadfse nudflla magna.  Aptent nulla 

aliquip camur utan sdl as consequat 

aptent nisl in vocoloc consequat ispo 

facto delore ergo maska forgeuit 

masca pala ergo sacrum lamap  

allacum dergo ipso aliquip mia sermi  

proprius.   quae nulla magna. Delenit abdo esse quia, 

te huic. Ratis neque ymo, venio illum 

 pala damnum. Aptent nulla aliquip camur ut  

  consequat aptent. Adipiscing magna jumentum 

   velit iriure obruo vel.Volutpat mos at neque nulla 

  lobortis dignissim conventio, torqueo, acsi roto 

  modo. Feugait in obruo quae ingenium tristique 

  elit vel natu meus. Molior torqueo capio velit loquor 

 aptent ut erat feugiat pneum commodo vel obruo 

mara duis enim consequat genitus. Enim neo velit 

adsum odio, multo lorem ipso mata irlosa. 
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Qualifications Pack Code FIC/Q7007 

Job Role Quality Assurance Manager 

Credits (NSQF) TBD Version number 1.0 

Sector Food Processing Drafted on  26/11/2015 

Sub-sector 

Fruit and Vegetable, Food Grain 
Milling (Including Oilseeds), Dairy 
Products, Meat and Poultry, Fish & 
Sea Food, Bread and bakery, 
Alcoholic beverages, Aerated 
water/soft drinks, Soya food, 
Packaged Foods 

Last reviewed on 23/02/2016 

Occupation Quality Assurance Next review date 30/03/2019 

NSQC clearance on  N/A 

Job Role Quality Assurance Manager 

Role Description 

A Quality Assurance Manager is responsible for implementing 
and ensuring that food products produced meet standards set 
by both the organisation and regulatory authorities, develop and 
review quality and safety policies, manage audits and oversee 
manufacturing and production processes.  

NSQF level 

Minimum Educational Qualifications 

Maximum Educational Qualifications 

6 

Masters degree in science, preferably 

Not applicable  

Training 
(Suggested but not mandatory) 

 
1. Total Quality Management 
2. Occupational Health & Safety Advisory Services 
3. Environmental Management System 
4. Food Safety Standards and Regulations (as per FSSAI)  

Minimum job entry age  30 years  

Experience 8-10 years in a food processing unit   

Applicable National Occupational 

Standards (NOS)   

Compulsory: 
1. FIC/N7021 Lead quality function in food processing units   

2. FIC/N7022 Manage quality in food processing units 

3. FIC/N7023 Manage audit and implement health and safety 

system in food processing unit 

Optional: 
    N.A. 

Performance Criteria As described in the relevant OS units 
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Keywords /Terms Description 

Sector Sector is a conglomeration of different business operations having similar 
businesses and interests. It may also be defined as a distinct subset of the 
economy whose components share similar characteristics and interests. 

Sub-sector 
Sub-sector is derived from a further breakdown based on the 
characteristics  and interests of its components. 

 

Occupation 
Occupation is a set of job roles, which perform similar/related set of 
functions in an industry. 

Function 

Function is an activity necessary for achieving the key purpose of the 
sector, occupation, or area of work, which can be carried out by a person 
or a group of persons. Functions are identified through analysis and form 
the basis of OS. 

Job Role 
Job role defines a unique set of functions that together form a unique 
employment opportunity in an organization. 

OS 

OS specify the standards of performance an individual must achieve when 
carrying out a function in the workplace, together with the knowledge and 
understanding they need to meet that standard consistently. Occupational 
Standards are applicable both in the Indian and global contexts. 

Performance 
Criteria 

Performance Criteria are statements that together specify the standard of 
performance required when carrying out a task. 

NOS 
NOS are Occupational Standards which apply uniquely in the Indian 
context. 

Qualifications Pack 
Code 

Qualifications  Pack  Code  is  a  unique  reference  code  that  identifies  a 
qualifications pack. 

Qualifications Pack 
Qualifications Pack comprises the set of OS, together with the educational, 
training and other criteria required to perform a job role. A Qualifications 
Pack is assigned a unique qualification pack code. 

Unit Code 
Unit  Code  is  a  unique  identifier  for  an  Occupational  Standard  ,  which  
is denoted by an ‘N’ 

Unit Title 
Unit Title gives a clear overall statement about what the incumbent should 
be able to do. 

Description 
Description gives a short summary of the unit content. This would be 
helpful to anyone searching on a database to verify that this is the 
appropriate OS they are looking for. 

Knowledge and 
Understanding 

Knowledge and Understanding are statements which together specify the 
technical, generic, professional and organizational specific knowledge that 
an individual needs in order to perform to the required standard. 

Organizational 
Context 

Organizational Context includes the way the organization is structured and 
how it operates, including the extent of operative knowledge managers 
have of their relevant areas of responsibility. 

Technical 
Knowledge 

Technical Knowledge is the specific knowledge needed to accomplish 
specific designated responsibilities. 

Core Skills or 
Generic Skills 

Core Skills or Generic Skills are a group of skills that are key to learning and 
working in today's world. These skills are typically needed in any work 
environment. In the context of the OS, these include communication 
related skills that are applicable to most job roles. 
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Keywords /Terms Description 

CIP Clean In Place 

COP Clean Out Of Place  

ERP Enterprise Resource Planning  

FIFO First In First Out 

FEFO First Expiry First Out 

FSSAI Food Safety and Standards Authority of India  

GMP Good Manufacturing Practice  

GHP Good Hygiene Practices  

HACCP Hazard Analysis and Critical Control Point 

ISO International Standard for organization 

NOS National Occupational Standard 

NSQF National Skill Qualification Framework 

OS Occupational Standard 

OHSAS Occupational Health and Safety Advisory Specification 

PC Performance Criteria 

QP Qualification Pack 

SSC Sector Skill Council 

SOP Standard Operating Procedure  

QMS Quality Management System 
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Lead quality function in food processing units 
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Overview  
 
 

This OS unit is about leading quality function in food processing units by developing 

operational plan for quality function, providing leadership to quality team and managing 

budget for quality function. 



 
 

FIC/N7021  
  

Page | 6  
 

 
Lead quality function in food processing units 

Unit Code FIC/N7021 

Unit Title 
(Task) 

 Lead quality function in food processing units  

Description This OS unit is about leading quality function in food processing units. 

Scope 

This unit/task covers the following: 

 Develop and implement operational plans for quality function   

 Provide leadership to the quality team  

 Manage Budget  

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 
Develop and 
implement 
operational plans for 
quality function   

To be competent, the user/individual must be able to: 
PC1. develop operational plans for the quality department that is consistent with 

the objectives and goals of organisation  
PC2. develop operational plan that is flexible and complements quality from 

incoming materials, production of products, outgoing finished products, 
storage and distribution, and until the products reach the consumer 

PC3. develop operational plan for managing environmental issues  
PC4. set demanding but achievable objectives and targets for quality function and 

assign responsibilities to all employees of quality team 
PC5. implement plan, evaluate periodically, analyze and recommend changes  
PC6. monitor and control the operational plan to achieve its overall objectives 
PC7. design new work processes, procedures, systems, structures and roles for the 

changes implemented in the organisation, quality system, and legal 
regulations 

PC8. review and ensure implemented changes are effective and meets the 
requirements of the organisation 

Provide leadership to 
the quality team 

To be competent, the user/individual must be able to: 
PC9. communicate clearly and enthusiastically the organisation vision and values, 

make employees understand and commit their energy and expertise to 
achieve organisation goals 

PC10. understand the organisation and employees, develop a leadership style and 
apply them appropriately to achieve department targets and organisation 
goals 

PC11. communicate with employees regularly and effectively, help them identify 
their strengths, support to overcome their weakness, listen to their 
grievances and provide appropriate solutions, and win their trust and support  

PC12. motivate and support employees to achieve their work and development 
objectives,  and provide recognition when they are successful 

PC13. encourage employees to take responsibilities, to take own decisions within 
agreed boundaries, to take lead in their own areas of expertise for their 
development 

PC14. initiate personnel actions, such as promotions, transfers, discharges or 
disciplinary measures  

PC15. lead quality department and team successfully through difficulties and 
challenges 
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Lead quality function in food processing units 

Manage Budget To be competent, the user/individual must be able to: 
PC16. consult with employees of quality department and evaluate the past, present 

and future trends and prepare realistic budget for functioning of quality 
department and for achieving quality in the organisation and producing 
quality products   

PC17. submit the proposed budget to the management for approval, discuss and, if 
required, negotiate the proposed budget to secure required fund  

PC18. propose revision of the budget, in case of any unforeseen development, 
discuss with the management to agree with the revisions  

PC19. identify and delegate budget control responsibilities to the team with clearly 
defined activities, establish systems to monitor and evaluate actual 
expenditure against budget  

PC20. identify the causes of any significant variances in budget control,  discuss with 
team and ensure prompt corrective action is taken 

PC21. encourage team to think and identify ways of reducing expenditure, analyze 
and pursue the suggested  ideas   

PC22. review the financial performance of quality department periodically and 

identify improvements for the future 

Knowledge and Understanding (K) 

A. Organizational  
Context 

(Knowledge of the 

company /  

organization and  

its processes) 

 

The user/individual on the job  needs to know and understand: 
KA1. principles and processes involved in business and organizational planning 
KA2. organisaiton ideas, goals and policies                                                                                                                               
KA3. business processes of the organisation                                                                                                                          
KA4. food regualtory system related to the process and products  produced in the 

organisation                                                                                                          ka5. 
KA5. financial and accounting procedures of the organisation                                                                          
KA6. budget management                                                                                                                                                         
KA7. code of business conduct  
KA8. resource management                                                                                                                                             
KA9. organisation policies realted to transfers, promotions, disciplinary action  
KA10. production management 
KA11. manpower modelling and handling 

B. Technical    
     Knowledge 
 

The user/individual on the job  needs to know and understand: 
KB1. risk analysis and risk management 
KB2. principles and methods of planning for regular and contingency situations 
KB3. methods to monitor and control operational plans to achieve their objectives  
KB4. methods to communicate with people of varying nature and in different 

situations  
KB5. methods to identify and address difficulties and challenges  
KB6. managing changes, and techniques to manage expectations during change 
KB7. methods to motivate and lead team to achieve organisational goals 
KB8. types of difficulties and challenges that may arise, including conflict, diversity 

and inclusion issues within the area, and ways of identifying and overcoming 
them 

KB9. budgetary systems, methods to monitor, control and evaluate performance 
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Lead quality function in food processing units 

against budgets 

Skills (S)  

A. Core Skills/ 

Generic  Skills  

 Writing Skills 

The user/ individual on the job  needs to know and understand how to: 
SA1. note the information communicated  
SA2. note the raw materials used for production and the finished products 

produced 
SA3. note the readings of the process parameters and provide necessary 

information to fill the process chart 
SA4. note down observations (if any) related to the process 
SA5. write information documents to internal departments/ internal teams 
SA6. note down the data for online ERP or as per applicability in the organization 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 
SA7. read and interpret the process required for producing various types of 

products 
SA8. read and interpret and process flowchart for all products produced 
SA9. read equipment manuals and process documents to understand the 

equipments operation and process requirement 
SA10. read internal information documents sent by internal teams  

Oral Communication (Listening and Speaking skills) 

The user/individual on the job needs to know and understand how to:   
SA11. discuss task lists, schedules and activities  
SA12. effectively communicate with  team members   
SA13. question in order to understand the nature of the problem and to clarify 

queries 
SA14. attentively listen and comprehend the information given by the speaker 
SA15. communicate clearly on the issues being faced  

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 
SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 
SB2. handle issues in case the manager is not available (as per the authority matrix 

defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  
SB3. plan and organize the work order and jobs received  
SB4. organize raw materials and packaging materials required for all products  
SB5. plan and prioritize the work based on the instructions received  
SB6. plan to utilise time and equipment's effectively 
SB7. organize all process/ equipment manuals so as to access information easily 
SB8. support the manager in scheduling tasks for helper(s)  

Customer Centricity 
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Lead quality function in food processing units 

The user/individual on the job  needs to know and understand how to: 
SB9. understand customer requirements and their priority and respond as per 

their needs 

Problem Solving 

The user/individual on the job  needs to know and understand how to: 
SB10. support manager in solving problems by detailing out problems 
SB11. discuss the possible solutions with the manager for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB12. apply domain information about  maintenance processes and technical  

knowledge about tools and equipment 

Critical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB13. use common sense and make judgments on day to day basis 
SB14. use reasoning skills to identify and resolve basic problems 
SB15. use intuition to detect any potential problems which could arise during 

operations 
SB16. use acquired knowledge of the process for identifying and handling issues 
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NOS Version Control 
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NOS Code FIC/N7021 

Credits (NSQF) TBD Version number 1.0 

Industry Food Processing Drafted on  26/11/2015 

Industry Sub-sector 

Fruit and Vegetable, Food 
Grain Milling (Including 
Oilseeds), Dairy Products, 
Meat and Poultry, Fish & 
Sea Food, Bread and 
bakery, Alcoholic 
beverages, Aerated 
water/soft drinks, Soya 
food, Packaged Foods 

Last reviewed on 23/02/2016 

Occupation  Quality Assurance Next review date 30/03/2019 
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Overview  
 

This OS unit is about managing quality in all functions of the food processing unit.    
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Unit Code FIC/N7022 

Unit Title 
(Task) 

Manage quality in food processing units 

Description 
This OS unit is about managing quality in all functions of the food processing unit by 
implementing and monitoring quality system, and ensuring product compliance 

Scope 

This unit/task covers the following: 

 Quality management in the organization (for food processing unit) 

 Implement and monitor quality system (for food processing unit) 

 Ensure product compliance (for food processing unit) 
 

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 
Quality management 
in the organization 
(for food processing 
unit) 

To be competent, the user/individual must be able to: 
PC1. establish objective/road map and budget for quality function 
PC2. communicate and share the company quality philosophy to key personnel in 

the organisation 
PC3. analyze quality performance and measure against internal and external 

standards 
PC4. prepare monthly summaries of quality issues for presentation to the senior 

management team 
PC5. keep senior management informed of significant developments in quality 

assurance activities  
PC6. support organization’s various key decision making processes like cost 

reviews and its approval, identification, review and approvals of efficient 
contract manufactures etc  

PC7. support organisation profit making strategies by providing cost effective 
solution like developing new suppliers, ingredients, new method of packaging 
and identifying cost reduction opportunities in existing materials  

 

Implement and 
monitor quality 
system (for food 
processing unit) 

To be competent, the user/individual must be able to: 
PC8. implement food quality and safety regulatory requirements like FSSAI  
PC9. implement procedure, standards and specifications to meet quality goals of 

the organisation  
PC10. develop and review standards on environmental requirements, health and 

safety policies 
PC11. interact with marketing and sales departments to understand client 

requirements and expectations, analyze if they are met through present 
quality system and improve the existing system, if required  

PC12. monitor performance of the quality management system, produce data and 
report on performance, analyze statistical data to determine present 
standards, if required, make suggestions for changes and improvements and 
methods to implement them 

PC13. direct and coordinate company’s quality program like implementation of  ISO, 
HACCP systems and procedures  

PC14. prepare employees for a quality audit process for obtaining accreditation, 
certifications to a standard or a mark of quality 
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Manage quality in food processing units  

PC15. establish, review and evaluate key performance indicators  
PC16. support new projects for validation, liaison with government agencies to 

ensure statutory and regulatory compliances 
PC17. support R&D, marketing, packaging team in new concept development, 

review of formulation and applicable product/package regulatory 
requirements 

PC18. analyze ways to reduce waste and increase efficiency 
PC19. develop and implement effective consumer/customer communication and 

feedback system to ensure the communication down the line, and minimizing 
the customer complaints 

PC20. compile quality control reports, create statistical process control metrics, 

manage non-conformity discrepancy reports, and recommend continuous 

improvement activities 

Ensure product 
compliance (for food 
processing unit) 

To be competent, the user/individual must be able to: 
PC21. ensure food products produced meet the organisation standards, national 

and international regulations  
PC22. ensure routine sampling, testing and inspection of raw materials, packing 

materials, production on-line samples, and finished products to achieve 
product quality  

PC23. ensure appropriate calibration of testing equipments 
PC24. ensure all legal licenses are renewed and up-to-date 
PC25. carry out audits to identify areas of weakness within organization system, 

document audit findings and recommend ways to improve them 
PC26. manage audits by third-party 
PC27. analyze and understand consumer complaints on product, identify reasons, 

and implement control and preventive measure 
PC28. carry out assessments on cross functions, share findings with respective 

department managers, advise and guide them on implementing quality 
procedures in their areas of function  

PC29. monitor performance by gathering relevant data and producing statistical 
reports 

PC30. oversee production processes to ensure production of products with 
consistent quality standards established by the organisation and government  

PC31. monitor production processes, process layouts, process sequences to obtain 
quality products through processes  

PC32. direct personnel, workers engaged in inspection and testing activities to 
ensure continuous control over raw materials, production process, packaging, 
finished products, facilities, storage, distribution and sale 

PC33. encourage employees of quality department to take personal responsibility 
for achieving quality standards and to address or report critical issues  

PC34. monitor and rate performance of employees in quality department, identify 
skill gap and areas of improvement and recommend and nominate in suitable 
training program 

PC35. organize training and awareness programs and ensure employees are up-to-
date on quality systems and requirements 

PC36. provide or organize training on organisation standards, legal regulations on 
food (FSSAI), testing procedures, production, effect of process parameters on 
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production process and product quality, basic microbiology, health and 
safety, hygiene practices, Good Manufacturing Practices (GMP) etc. 
 

Knowledge and Understanding (K) 

A. Organizational  
Context 

(Knowledge of the 

company /  

organization and  

its processes) 

 

The user/individual on the job  needs to know and understand: 
KA1. organisation policies and goals                                                                                                                                                   
KA2. quality management                                                                                                                                                                  
KA3. budget management                                                                                                                                                                
KA4. food regualtory policies and procedures related to products produced in the 

organisaiton                                                                                                   
KA5. quality mark accreditations of the organisations                                                                                                                            
KA6. audit procedures                                                                                                                                                                      
KA7. code of business conduct  
KA8. leadership techniques 
KA9. manage competency  requirements of the qa personnels                                                                                              
KA10. manpower modelling and handling  

B. Technical    
     Knowledge 
 

The user/individual on the job  needs to know and understand: 
KB1. quality management principles and methods, tools and techniques 
KB2. current developments, tools and techniques in quality management, legal 

and regulatory requirements 
KB3. marks, awards or accreditation in line with organisation’s values and methods 

to obtain them  
KB4. methods to develop and implement quality system that deliver results at 

reasonable cost and acceptable level of risk 
KB5. methods to maintain and ensure quality system  
KB6. methods to evaluate if processes and product quality are meeting the 

organisation and regulatory standards  
KB7. methods to detect and record any non-conformance related to processes and 

product quality   
KB8. methods to investigate reason for non- conformance and decide on 

appropriate corrective actions 
KB9. methods to monitor effectiveness of quality system   
KB10. methods to improve business processes, quality systems and procedures  
KB11. FSSAI 
KB12. international regulations like FDA, CODEX Alimentarius etc  
KB13. QMS 
KB14. ISO  
KB15. HACCP 
KB16. GMP 

Skills (S)  

A. Core Skills/ 

Generic  Skills  

 Writing Skills 

The user/ individual on the job  needs to know and understand how to: 
SA1. note the information communicated  
SA2. note the raw materials used for production and the finished products 

produced 
SA3. note the readings of the process parameters and provide necessary 
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information to fill the process chart 
SA4. note down observations (if any) related to the process 
SA5. write information documents to internal departments/ internal teams 
SA6. note down the data for online ERP or as per applicability in the organization 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 
SA7. read and interpret the process required for producing various types of 

products 
SA8. read and interpret and process flowchart for all products produced 
SA9. read equipment manuals and process documents to understand the 

equipments operation and process requirement 
SA10. read internal information documents sent by internal teams  

Oral Communication (Listening and Speaking skills) 

The user/individual on the job needs to know and understand how to:   
SA11. discuss task lists, schedules and activities  
SA12. effectively communicate with  team members   
SA13. question in order to understand the nature of the problem and to clarify 

queries 
SA14. attentively listen and comprehend the information given by the speaker 
SA15. communicate clearly on the issues being faced  

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 
SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 
SB2. handle issues in case the manager is not available (as per the authority matrix 

defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  
SB3. plan and organize the work order and jobs received  
SB4. organize raw materials and packaging materials required for all products  
SB5. plan and prioritize the work based on the instructions received  
SB6. plan to utilise time and equipment's effectively 
SB7. organize all process/ equipment manuals so as to access information easily 
SB8. support the manager in scheduling tasks for helper(s)  

Customer Centricity 

The user/individual on the job  needs to know and understand how to: 
SB9. understand customer requirements and their priority and respond as per 

their needs 

Problem Solving 

The user/individual on the job  needs to know and understand how to: 
SB10. support manager in solving problems by detailing out problems 
SB11. discuss the possible solutions with the manager for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB12. apply domain information about  maintenance processes and technical  

knowledge about tools and equipment 
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Critical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB13. use common sense and make judgments on day to day basis 
SB14. use reasoning skills to identify and resolve basic problems 
SB15. use intuition to detect any potential problems which could arise during 

operations 
SB16. use acquired knowledge of the process for identifying and handling issues 
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Overview  
 

This OS unit is on managing audit and implementing health and safety system in food 
processing units 
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Manage audit and implement health and safety system 
 

Unit Code FIC/N7023 

Unit Title 
(Task) 

Manage audit and implement health and safety system in food processing units 

Description 
This OS unit is about managing audit and implementing health and safety system in 
food processing units 

Scope 

This unit/task covers the following: 

 Manage and conduct quality audits (for food processing unit) 

 Implement health and safety system (for food processing unit)  

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 
Manage and conduct 
quality audits (for 
food processing unit) 

To be competent, the user/individual must be able to: 
PC1. establish to the quality team the importance of documentation, provide 

training on documentation system, and ensure all quality documents are 
maintained systematically  

PC2. ensure all relevant records and documents are complete, up-to-date and 
accessible 

PC3. ensure corrective actions agreed in previous audits have been implemented, 
and recommendations have been considered and acted upon 

PC4. manage third party audit by providing the auditor with access to all relevant 
information, records and documentation 

PC5. discuss with the auditor the results of the audit and agree appropriate 
corrective actions to any non-conformances identified and the date by which 
the actions would be completed 

PC6. ensure agreed corrective actions are carried out by agreed dates   
PC7. carry out quality audits across cross functions in the organisation, at 

suppliers, distributors and market  to ensure quality standards are maintained  
throughout the system  

PC8. perform audits by establishing clearly the scope of the audit, the 
responsibilities of the auditees, the quality procedures that apply to their 
work, previous audit history and expectations to maintain quality,  encourage 
to co-operate fully, and carry out audit to reveal any deviations from relevant 
quality procedures  

PC9. share with the auditees the results of the audit and agree appropriate 
corrective actions for any non-conformances and the date by which the 
actions should be carried out, and check if corrective actions have been 
carried out by agreed dates 

PC10. identify and analyze any problems related to process and quality procedures,  
report  findings and recommendations to management for immediate action  

PC11. maintain complete records of quality audits  for management review and 

future reference 

Implement health 
and safety system 
(for food processing 

To be competent, the user/individual must be able to: 
PC12. establish organization’s responsibilities for health and safety regulations and 

ensure there is a written health and safety policy applicable for all employees  
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unit) PC13. ensure health and safety policy and procedures are clearly communicated to 

all  employees of the organisation 
PC14. ensure health and safety to be a priority while planning organisation 

standards  
PC15. implement system for identifying hazards and assessing risks in processing 

food products, and set procedures to control and prevent them 
PC16. implement system for gmp, haccp, fifo/fefo, product recall etc 
PC17. organize training to the employees on food safety, hygiene and sanitation for 

effective implementation of the systems   
PC18. implement food and safety procedures in all areas of function to ensure food 

safety and hygiene system is followed from procurement of raw material, 
production of product, packaging, storage, distribution and until the product 
reaching the consumer 

PC19. ensure health and safety policy is  practiced across the organisation, 
effectively monitored, reviewed and revised at regular intervals to meet the 
changes in national and international regulations 

PC20. ensure systems are in place for effective monitoring, measuring and reporting 
the performance of health and safety system  

PC21. conduct unannounced audits in all functions of the organisation to ensure 

health and safety procedures are being followed 

Knowledge and Understanding (K) 

A. Organizational  
Context 

(Knowledge of 

the company /  

organization and  

its processes) 

 

The user/individual on the job  needs to know and understand: 
KA1. organisaiton policies and goals                                                                                                                                                        
KA2. quality management  system                                                                                                                                                     
KA3. quality mark accreditations of the organisations                                                                                                                            
KA4. audit procedures                                                                                                                                                                        
KA5. audit management 
KA6. food regualtory policies and procedures related to products produced in the 

organisaiton                                                                                                    
KA7. documentation and records management  system                                                                
KA8. health and safety policy 
KA9. food safety system like FSSAI 

B. Technical    
     Knowledge 
 

The user/individual on the job  needs to know and understand: 
KB1. methods of ensuring records and documentation are complete and up-to-

date  
KB2. industry requirements for quality management and auditing  
KB3. various audit methods and techniques 
KB4. methods of preparation for audit  
KB5. methods of carrying out quality system audits to meet and maintain quality 

standards 
KB6. methods to carry out audit with available documents and identifying any 

discrepancies 
KB7. methods and procedures to decide and suggest appropriate corrective 

actions to each discrepancy   
KB8. methods and procedures to identify any discrepancies in system, possible 

risks  to organization and employees 
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KB9. methods to identify and analyze inherent problems with processes and 

quality procedures 
KB10. procedure to prepare and present audit reports  
KB11. regulations, guidelines and codes of practice related to health and safety, 

food safety, hygiene and sanitation (as per fssai) 
KB12. environmental standards  
KB13. methods to implement health and safety in food processing unit 
KB14. industry standards like gmp, haccp and product recall process 
KB15. types of hazards such as physical, chemical and biological hazards and 

methods to measures, control and prevent them 
KB16. methods to establish systems for monitoring, measuring and reporting on 

health and safety  
KB17. audit procedures to ensure food safety, hygiene and sanitation in the 

organization 

Skills (S)  

A. Core Skills/ 

Generic  Skills  

 Writing Skills 

The user/ individual on the job  needs to know and understand how to: 
SA1. note the information communicated  
SA2. note the raw materials used for production and the finished products 

produced 
SA3. note the readings of the process parameters and provide necessary 

information to fill the process chart 
SA4. note down observations (if any) related to the process 
SA5. write information documents to internal departments/ internal teams 
SA6. note down the data for online ERP or as per applicability in the organization 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 
SA7. read and interpret the process required for producing various types of 

products 
SA8. read and interpret and process flowchart for all products produced 
SA9. read equipment manuals and process documents to understand the 

equipments operation and process requirement 
SA10. read internal information documents sent by internal teams  

Oral Communication (Listening and Speaking skills) 

The user/individual on the job needs to know and understand how to:   
SA11. discuss task lists, schedules and activities  
SA12. effectively communicate with  team members   
SA13. question in order to understand the nature of the problem and to clarify 

queries 
SA14. attentively listen and comprehend the information given by the speaker 
SA15. communicate clearly on the issues being faced  

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 
SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 
SB2. handle issues in case the manager is not available (as per the authority matrix 
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defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  
SB3. plan and organize the work order and jobs received  
SB4. organize raw materials and packaging materials required for all products  
SB5. plan and prioritize the work based on the instructions received  
SB6. plan to utilise time and equipment's effectively 
SB7. organize all process/ equipment manuals so as to access information easily 
SB8. support the manager in scheduling tasks for helper(s)  

Customer Centricity 

The user/individual on the job  needs to know and understand how to: 
SB9. understand customer requirements and their priority and respond as per 

their needs 

Problem Solving 

The user/individual on the job  needs to know and understand how to: 
SB10. support manager in solving problems by detailing out problems 
SB11. discuss the possible solutions with the manager for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB12. apply domain information about  maintenance processes and technical  

knowledge about tools and equipment 

Critical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB13. use common sense and make judgments on day to day basis 
SB14. use reasoning skills to identify and resolve basic problems 
SB15. use intuition to detect any potential problems which could arise during 

operations 
SB16. use acquired knowledge of the process for identifying and handling issues 

 

 

 

 

 

 

  



 
 

FIC/N7023   

Page | 23  
 

Manage audit and implement health and safety system 

 

NOS Version Control 

 

 

Back to Top 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

NOS Code FIC/N7023 

Credits (NSQF) TBD Version number 1.0 

Industry Food Processing Drafted on  26/11/2015 

Industry Sub-sector 

Fruit and Vegetable, Food 
Grain Milling (Including 
Oilseeds), Dairy Products, 
Meat and Poultry, Fish & 
Sea Food, Bread and 
bakery, Alcoholic 
beverages, Aerated 
water/soft drinks 

Last reviewed on 23/02/2016 

Occupation  Quality Assurance Next review date 30/03/2019 



 
 

  Qualifications Pack for Quality Assurance Manager 
 

Page | 24  
 

Annexure 

Nomenclature for QP and NOS 
 

Qualifications Pack 

 
[ABC]/ Q 0101 

 
 
 
 
 
 
 

Occupational Standard 
 
 
 
An example of NOS with ‘N’ 

[ABC] / N 0101 
 
 
 
 
  

Q denoting Qualifications Pack Occupation (2 numbers) 

QP number (2 numbers) 

9 characters 

N denoting National Occupational Standard Occupation (2 numbers) 
 
 
 
 
 
 
 
 
 
 
 
 

OS number (2 numbers) 

9 characters 

Back to top… 

 

[Insert 3 letter code for SSC]  
 

[Insert 3 letter code for SSC]  
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The following acronyms/codes have been used in the nomenclature above: 
 
 

Sub-sector 
Range of Occupation 

numbers 

Fruit and Vegetable   01 – 09 

Food Grain Milling (including Oilseeds) 10 - 19 

Dairy products 20 - 30 

Meat and Poultry  30 – 40 

Fish and Sea Food  40 - 49 

Bread and Bakery  50 - 59 

Alcoholic Beverages 
60 - 69 

Aerated water/ soft drinks  

Quality Analysis (involving physical and chemical lab 
analysis) 

76 – 79 

Packaging, Refrigeration and Procurement 70 – 75 

Soya Food 80 – 84 

Packaged Foods  85 - 90 

Miscellaneous 90 - 95 

 
 

 

 

Sequence Description Example 

Three letters Industry name FIC 

Slash / / 

Next letter Whether QP or NOS Q or N 

Next two numbers Occupation code 01 

Next two numbers OS number 01 
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CRITERIA FOR ASSESSMENT OF TRAINEES 

Job Role   Quality Assurance Manager 

Qualification Pack  FIC/Q7007  

Sector Skill Council Food Processing 
 
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 center  (as per assessment criteria below)                                                                                                
4. Individual assessment agencies will create unique evaulations for skill practical for every student at each 
examination/training center  based on this criteria                                                                                                                              
5. To pass the Qualification Pack , every trainee should score a minimum of 70% in aggregate 
6. In case of successfully passing only certain number of NOS's, the trainee is eligible to take subsequent assessment on the 
balance NOS's to pass the Qualification Pack 
 

 
 

Assessment outcomes  

 
Assessment criteria for outcomes  

Marks Allocation 

Total 
Marks 

Out Of Theory  
Skills 
Practical  

1.FIC/N7021 ( Lead 
quality function in food 
processing units) 

PC1. develop operational plans for the 
qulaity department that is 
consistent with the objectives and 
goals of organisation  

100 

5 2 3 

PC2. develop operational plan that is 
flexible and complements quality 
from incoming materials, production 
of products, outgoing finished 
products, storage and distribution, 
and until the products reach the 
consumer 

5 2 3 

PC3. develop operational plan for 
managing environmental issues  5 2 3 

PC4. set demanding but achievable 
objectives and targets for quality 
function and assign responsibilities 
to all employees of quality team 

5 1 4 

PC5. implement plan, evaluate 
periodically, analyze and 
recommend changes  

5 1 4 
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PC6. monitor and control the operational 
plan to achieve its overall objectives 5 2 3 

PC7. design new work processes, 
procedures, systems, structures and 
roles for the changes implemented 
in the organisation, quality system, 
and legal regulations 

5 2 3 

PC8. review and ensure implemented 
changes are effective and meets the 
requirements of the organisation 

5 2 3 

PC9. communicate clearly and 
enthusiastically the organisation 
vision and values, make employees 
understand and commit their energy 
and expertise to achieve 
organisation goals 

5 2 3 

PC10. understand the organisation and 
employees, develop a leadership 
style and apply them appropriately 
to achieve department targets and 
organisation goals 

5 2 3 

PC11. communicate with employees 
regularly and effectively, help them 
identify their strengths, support to 
overcome their weakness, listen to 
their grievances and provide 
appropriate solutions, and win their 
trust and support  

5 2 3 

PC12. motivate and support employees to 
achieve their work and development 
objectives,  and provide recognition 
when they are successful 

5 2 3 

PC13. encourage employees to take 
responsibilities, to take own 
decisions within agreed boundaries, 
to take lead in their own areas of 
expertise for their development 

5 2 3 

PC14. initiate personnel actions, such as 
promotions, transfers, discharges or 
disciplinary measures  

5 2 3 

PC15. lead quality department and team 
successfully through difficulties and 
challenges 

5 2 3 

PC16. consult with employees of quality 
department and evaluate the past, 
present and future trends and 
prepare realistic budget for 
functioning of quality department 

4 1 3 
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and for achieving quality in the 
organisation and producing quality 
products   

PC17. submit the proposed budget to the 
management for approval, discuss 
and, if required, negotiate the 
proposed budget to secure required 
fund  

4 1 3 

PC18. propose revision of the budget, in 
case of any unforeseen 
development, discuss with the 
management to agree with the 
revisions  

4 1 3 

PC19. identify and delegate budget control 
responsibilities to the team with 
clearly defined activities, establish 
systems to monitor and evaluate 
actual expenditure against budget  

4 1 3 

PC20. identify the causes of any significant 
variances in budget control,  discuss 
with team and ensure prompt 
corrective action is taken 

3 1 2 

PC21. encourage team to think and 
identify ways of reducing 
expenditure, analyze and pursue the 
suggested  ideas   

3 1 2 

PC22. review the financial performance of 

quality department periodically and 

identify improvements for the future 
3 1 2 

  
 

100 35 65 

2. FIC/N7022 (Manage 
quality in food 
processing units) 

PC1. establish objective/road map and 
budget for quality function 

 

2 0.5 1.5 

PC2. communicate and share the 
company quality philosophy to key 
personnel in the organisation 

3 1 2 

PC3. analyze quality performance and 
measure against internal and 
external standards 

3 1 2 

PC4. prepare monthly summaries of 
quality issues for presentation to the 
senior management team 

3 2 1 

PC5. keep senior management informed 
of significant developments in 
quality assurance activities  

2 0.5 1.5 

PC6. support organization’s various key 
decision making processes like cost 

3 1 2 
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reviews and its approval, 
identification, review and approvals 
of efficient contract manufactures 
etc  

PC7. support organisation profit making 
strategies by providing cost effective 
solution like developing new 
suppliers, ingredients, new method 
of packaging and identifying cost 
reduction opportunities in existing 
materials  

3 2 1 

PC8. implement food quality and safety 
regulatory requirements like fssai  

3 2 1 

PC9. implement procedure, standards 
and specifications to meet quality 
goals of the organisation  

3 1 2 

PC10. develop and review standards on 
environmental requirements, health 
and safety policies 

3 1 2 

PC11. interact with marketing and sales 
departments to understand client 
requirements and expectations, 
analyze if they are met through 
present quality system and improve 
the existing system, if required  

3 1 2 

PC12. monitor performance of the quality 
management system, produce data 
and report on performance, analyze 
statistical data to determine present 
standards, if required, make 
suggestions for changes and 
improvements and methods to 
implement them 

3 1 2 

PC13. direct and coordinate company’s 
quality program like implementation 
of  iso, haccp systems and 
procedures  

3 1 2 

PC14. prepare employees for a quality 
audit process for obtaining 
accreditation, certifications to a 
standard or a mark of quality 

3 1 2 

PC15. establish, review and evaluate key 
performance indicators  3 1 2 

 

PC16. support new projects for validation, 
liaison with government agencies to 
ensure statutory and regulatory 
compliances 

3 1 2 
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PC17. support r&d, marketing, packaging 
team in new concept development, 
review of formulation and applicable 
product/package regulatory 
requirements 

3 1 2 

 
PC18. analyze ways to reduce waste and 

increase efficiency 

 

3 1 2 

 

PC19. develop and implement effective 
consumer/customer communication 
and feedback system to ensure the 
communication down the line, and 
minimizing the customer complaints 

3 1 2 

 

PC20. compile quality control reports, 

create statistical process control 

metrics, manage non-conformity 

discrepancy reports, and 

recommend continuous 

improvement activities 

3 1 2 

 

PC21. ensure food products produced 
meet the organisation standards, 
national and international 
regulations  

3 1 2 

 

PC22. ensure routine sampling, testing and 
inspection of raw materials, packing 
materials, production on-line 
samples, and finished products to 
achieve product quality  

2 0.5 1.5 

 
PC23. ensure appropriate calibration of 

testing equipments 2 0.5 1.5 

 
PC24. ensure all legal licenses are renewed 

and up-to-date 2 0.5 1.5 

 

PC25. carry out audits to identify areas of 
weakness within organization 
system, document audit findings and 
recommend ways to improve them 

3 1 2 

 
PC26. manage audits by third-party 

3 1 2 

 

PC27. analyze and understand consumer 
complaints on product, identify 
reasons, and implement control and 
preventive measure 

3 1 2 

 

PC28. carry out assessments on cross 
functions, share findings with 
respective department managers, 
advise and guide them on 

3 1 2 
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implementing quality procedures in 
their areas of function  

 

PC29. monitor performance by gathering 
relevant data and producing 
statistical reports 

 

2 0.5 1.5 

 

PC30. oversee production processes to 
ensure production of products with 
consistent quality standards 
established by the organisation and 
government  

3 1 2 

 

PC31. monitor production processes, 
process layouts, process sequences 
to obtain quality products through 
processes  

3 1 2 

 

PC32. direct personnel, workers engaged 
in inspection and testing activities to 
ensure continuous control over raw 
materials, production process, 
packaging, finished products, 
facilities, storage, distribution and 
sale 

3 1 2 

 

PC33. encourage employees of quality 
department to take personal 
responsibility for achieving quality 
standards and to address or report 
critical issues  

2 0.5 1.5 

 

PC34. monitor and rate performance of 
employees in quality department, 
identify skill gap and areas of 
improvement and recommend and 
nominate in suitable training 
program 

3 1 2 

 

PC35. organize training and awareness 
programs and ensure employees are 
up-to-date on quality systems and 
requirements 

2 0.5 1.5 

 

PC36. provide or organize training on 
organisation standards, legal 
regulations on food (fssai), testing 
procedures, production, effect of 
process parameters on production 
process and product quality, basic 
microbiology, health and safety, 
hygiene practices, good 
manufacturing practices (gmp) etc. 

3 1 2 

 
 100 35 65 
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3. FIC/N7023 (Manage 
audit and implement 
health and safety 
system) 

PC1. establish to the quality team the 

importance of documentation, 

provide training on documentation 

system, and ensure all quality 

documents are maintained 

systematically  

 

5 1 4 

PC2. ensure all relevant records and 

documents are complete, up-to-date 

and accessible 
4 1 3 

PC3. ensure corrective actions agreed in 

previous audits have been 

implemented, and 

recommendations have been 

considered and acted upon 

4 2 2 

PC4. manage third party audit by 

providing the auditor with access to 

all relevant information, records and 

documentation 

5 2 3 

PC5. discuss with the auditor the results 

of the audit and agree appropriate 

corrective actions to any non-

conformances identified and the 

date by which the actions would be 

completed 

5 1 4 

PC6. ensure agreed corrective actions are 

carried out by agreed dates   4 1 3 

PC7. carry out quality audits across cross 

functions in the organisation, at 

suppliers, distributors and market  

to ensure quality standards are 

maintained  throughout the system  

5 2 3 

PC8. perform audits by establishing 

clearly the scope of the audit, the 

responsibilities of the auditees, the 

quality procedures that apply to 

their work, previous audit history 

and expectations to maintain 

quality,  encourage to co-operate 

5 2 3 
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fully, and carry out audit to reveal 

any deviations from relevant quality 

procedures  

PC9. share with the auditees the results 

of the audit and agree appropriate 

corrective actions for any non-

conformances and the date by 

which the actions should be carried 

out, and check if corrective actions 

have been carried out by agreed 

dates 

4 1 3 

PC10. identify and analyze any problems 

related to process and quality 

procedures,  report  findings and 

recommendations to management 

for immediate action  

5 2 3 

PC11. maintain complete records of quality 

audits  for management review and 

future reference  

 

4 1 3 

PC12. establish organization’s 

responsibilities for health and safety 

regulations and ensure there is a 

written health and safety policy 

applicable for all employees  

5 2 3 

PC13. ensure health and safety policy and 

procedures are clearly 

communicated to all  employees of 

the organisation 

5 2 3 

PC14. ensure health and safety to be a 

priority while planning organisation 

standards  
5 2 3 

PC15. implement system for identifying 

hazards and assessing risks in 

processing food products, and set 

procedures to control and prevent 

them 

5 2 3 
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PC16. implement system for gmp, haccp, 

fifo/fefo, product recall etc 5 2 3 

PC17. organize training to the employees 

on food safety, hygiene and 

sanitation for effective 

implementation of the systems   

5 2 3 

PC18. implement food and safety 

procedures in all areas of function to 

ensure food safety and hygiene 

system is followed from 

procurement of raw material, 

production of product, packaging, 

storage, distribution and until the 

product reaching the consumer 

5 2 3 

PC19. ensure health and safety policy is  

practiced across the organisation, 

effectively monitored, reviewed and 

revised at regular intervals to meet 

the changes in national and 

international regulations 

5 2 3 

PC20. ensure systems are in place for 

effective monitoring, measuring and 

reporting the performance of health 

and safety system  

5 1 4 

PC21. conduct unannounced audits in all 

functions of the organisation to 

ensure health and safety procedures 

are being followed  

5 2 3 

    100 35 65 
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SEMESTER V 

 
Course 
Name 

Core IX- Food Microbiology Programme Name B.Voc. Food Science and Nutrition 

Course 
Code 

18BFSNC09 
Academic Year 
Introduced 

2018 – 19 

Type of 
Course 

Theory Semester V 

 

COURSE OUTCOMES 
 

On completion of the course, the students will be able to 
CO1 Recognize microbial characteristics and demonstrate isolation techniques 
CO2 Analyze the type of food spoilage & intoxication and describe the source of contamination 
CO3 Appraise the benefits of fermentation and its products 
CO4 Interpret the destruction methods employed and its effectiveness 
CO5 Inspect food items for securing its quality 

Mapping of COs with POs, PSOs 

COs / POs & 
PSOs 

 
PO(T) 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 3 2 3 2 3 2 3 3 3 
CO2 3 2 3 2 3 2 3 3 3 
CO3 3 2 3 2 3 2 3 3 3 
CO4 3 2 3 2 3 2 3 3 3 
CO5 3 2 3 2 3 2 3 3 3  

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
 

Unit/Module 
 

Objectives 
Hours of 

Instruction 
L+Tu+Te=To 

Unit I - Introduction and scope 
of food microbiology 

To gain knowledge about food microbiology 12 

Unit II - Spoilage, microbiology 
of food and food borne diseases 

To understand the causes of food spoilage, 
contamination and food borne diseases 

10 

Unit III - Food fermentation 
To familiarize with the techniques of food 
fermentation and its uses 

10 

Unit IV - Control and 
destruction ofmicroorganisms 

To employ best disinfectant methods and 
identify best disinfectingagents 

12 

Unit V - Indices of sanitary 
quality 

To recognize the microbial limits of food, water 
and soil 

10 

Total Hours of Instruction 54 
L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 

 
COURSE PLAN 
 
Unit/Chapter 

Intended learning 
Outcomes 

CO(s) 
Mapped 

Cognitive 
Level/ 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

 
Unit I: INTRODUCTION AND SCOPE OF FOOD MICROBIOLOGY 

1. 
Brief history of food 
microbiology 

CO1 K2 F Collect information on the 
recent developments in 
food microbiology 

 
K6 S1 

2. 
Introduction to important 
microorganisms in food 

CO1 K2 F 

 
3. 

General characteristics of 
bacteria, fungi, virus, 
protozoa and algae 

CO1 K1 C Prepare a chart 
work depicting the 
characteristics of 

 
K6 S2 



    microorganisms  
 
 

4. 

Cultivation of 
microorganisms 
–Nutritional 
requirements, types of 
media used and method 
of isolation 

CO1 K1 C  
Perform microbial 
isolation techniques in the 
laboratory 

 
 

K3 S3 

UNIT II: SPOILAGE, MICROBIOLOGY OF FOOD AND FOOD BORNE DISEASES 

 
5. 

Types – food borne 
infections and 
Intoxications 

 
CO2 

 
K1 C 

Trace the reported 
incidents on food borne 
diseases 

 
K4 S1 

6. 
Water activity and food 
spoilage 

CO2 
K1 C 

Draw a curve showing the 
water activity level of 
different foods (from 
minimum to maximum 
range) 

 
 

K3 S2  
7. 

Food spoilage – types and 
sources 

CO2  
K1 C 

 
8. 

Contamination of cereals 
and cereal products 

CO2  
K2 F 

Recognize the sources of 
contamination and discuss 
on it 

 
K2 S1 

 
9. 

Contamination of 
vegetables and fruits 

CO2 K2 F Frame a SOP for proper 
storing of fruits and 
vegetables to prevent 
contamination 

 
K6 S4 

10. 
Contamination of meat 
and meat products 

CO2 K2 F Collect pictures for the 
do’s and don’ts to be 
followed in handling of 
fleshy foods 

 
K2 S3 

11. 
Contamination of fish, egg 
and poultry 

CO2 K2 F 

12. 
Contamination of milk 
and milk products 

CO2 K2 F Interpret the sources of 
contamination 

K3 S1 

 
 

13. 

Contamination of sugar 
and sugar products 

CO2 K2 F Develop a scrap book or 
chart work with pictures 
showing the 
contamination of sugar 
and its products 

 
 

K6 S2 

 
 

14. 

Contamination of canned 
foods 

CO2 K2 F Visit a store or super 
market and assess the 
canned products for 
contamination based on its 
physical appearance 

 
 

K5 S3 

 
UNIT III: FOOD FERMENTATION 

 
 

15. 

Fermentation - definition 
and types; 
Microorganisms used in 
food fermentations 

 
CO3 

 
K2 C 

Inspect the benefits of 
micro organisms used in 
fermentation techniques 

 
K3 S1 

 
16. 

Dairy fermentation - 
starter cultures and their 
types, concept of 
probiotics 

CO3  
K2 C 

Distinguish probiotics and 
prebiotics with 
appropriate examples 

 
K4 S2 

 
 

17. 

Fermented foods-types, 
methodsof 
manufacture forvinegar, 
sauerkraut, 
tempeh, miso, soya sauce 
,beer, wine and 
traditional Indian foods 

CO3  
 

K3 P 

 
Collect pictures of 
fermented foods listed and 
circulate it with its way of 
usage 

 
 

K6 S3 



 
UNIT IV: CONTROL AND DESTRUCTION OF MICROORGANISMS 

 
 
 

18. 

Fundamentals of control 
of microorganisms in 
food – Extrinsic and 
intrinsic factors affecting 
growth 
and survival of 
microorganisms 

 
 

CO4 

 
 

K2 C 

 
Draw growth curve of 
micro organism and 
display it in your class 
room 

 
 

K4 S1 

 
 

19. 

Use of high and low 
temperature, 
dehydration, freezing, 
freeze drying, irradiation 
and preservatives in food 

CO4  
 

K2 C 

Assess the market and find 
out the products that are 
preserved using the given 
preservation techniques 

 
 

K5 S3 

20. 
Sterilisation and 
disinfection – methods 

CO4 
K2 C 

 
 
Collect videos on 
disinfection methods used 
worldwide in eliminating 
micro organisms or its 
growth 

 
 
 

K6 S2 

 
21. 

Common disinfectants 
used in home and at 
industries 

CO4  
K3 P 

 
22. 

Tests to identify the 
effectiveness of 
sterilization and 
disinfection. 

CO4  
K4 P 

 
UNIT V: INDICES OF SANITARY QUALITY 

 
23. 

Indices of food, milk and 
water sanitary quality 

CO5 K1 F 
 
Identify the permissible 
organisms and its limit in 
food, milk and water 

 
 

K4 S1  
24. 

Microbiological criteria of 
foods, water and milk 
testing 

CO5  
K4 P 

 
 

25. 

Sampling of air, water, 
dust, soil, food and food 
handlers to study the 
various sources of 
transmission of 
microorganism in food 

CO5  
 

K4 P 

Analyze the GHP and GMP 
procedures to be followed 
in preventing the 
transmission of microbes 
form one source to 
another 

 
 

K4 S3 

 

REFERENCES 
 

TEXTBOOKS 

1 
Frazier WC, Westhoff DC, Vanitha NM (2013) Food microbiology, McGraw Hill Education, Fifth 
Edition 

2 Adams MR, Moss MO (2007), Food Microbiology, Royal Society of Chemistry, 3rd Edition 

3 Matthews KR, Kniel KE, Montville TJ (2017), Food Microbiology; An Introduction, ASM Press, 4th 
Edition 

REFERENCE BOOKS 

1 Doyle MP, Buchanan RL, (2012), Food Microbiology; Fundamentals and Frontiers, ASM Press, 4th 
Edition 

2 
Hal King, (2013) Food Safety management: Implementing a Food Safety Program in a Food Retail 
Business, Springer 

3 Forsythe SJ, (2011) The Microbiology of Safe Food, Wiley Blackwell Publications, 2nd Edition 
JOURNALS AND DOCUMENTS 
1 International Journal of Food Microbiology, Elsevier 
2 Journal of Food: Microbiology, Safety and Hygiene 
2 Journal of Food Processing and Technology 



 

Course Name 
Core X- Food Packaging 
Technology 

Programme Name B.Voc Food Science and Nutrition 

Course Code 18BFSNC10 
Academic Year 
Introduced 

2018 - 2019 

Type of 
Course 

Theory Semester V 

COURSE OUTCOMES 
 

On completion of the course, the students will be able to 

CO1 Recall the history, packaging functions and requirements 
CO2 Distinguish various types of packaging materials and other accessories in packaging 
CO3 Apply the acquired knowledge in advanced packaging systems 
CO4 Select and develop appropriate specific packaging material for specific food products 
CO5 Test the effective and worthiness of packaging materials through various standard tests 
CO6 Assess and evaluate the quality of packaged food 
CO7 Study and interpolate the packaging rules and regulations 

Mapping of COs with POs, PSOs 

COs / POs& 
PSOs 

 
PO(T) 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 3 2 3 2 3 2 3 3 3 
CO2 3 2 3 2 3 2 3 3 3 
CO3 3 2 3 2 3 2 3 3 3 
CO4 3 2 3 2 3 2 3 3 3 
CO5 3 2 3 2 3 2 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

COURSE OBJECTIVES AND HOURS OF INSTRUCTION 
 

Unit/Module 
 

Objectives 
Hours of 

Instruction 
L+Tu+Te=To 

Introduction and scope of 
food packaging 

To understand the basic functions of a food package, 
Food package design and development 

5 

Packaging materials 
To familiarize with different types of packaging 
materials and its applications 

5 

Packaging systems and 
methods for food 
products 

To impart knowledge on recent trends in Food 
Packaging system 

10 

Food packaging design 
To learn the concepts in the designing of packaging 
materials for various food products 

8 

Testing and evaluation of 
packaging material 

To gain knowledge about the testing and standards of 
packaging materials 

10 

Testing and evaluation of 
packaged foods 

To learn about testing and standards of packaged foods 8 

Packaging laws and 
regulations 

To familiarize with the recent packaging laws and 
regulations 

8 

Total Hours of Instruction 54 
L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 

COURSE PLAN 
 

 
Unit/ 

Chapters 

 
Intended learning Outcomes 

 
CO(s) 

Mapped 

Cognit 
ive 

Level 
/KD 

 
Psychomotor 

domain activity 

 
Psychomotor 
domain level 

UNIT I: Introduction and scope of food packaging 

1. 
Definition, importance and role of 
food 

C01 K1,F 
Visit a food 
packaging andlabel 

K2,S2 



 packaging   manufacturing 
industry and prepare 
a report 

 

2. 
Principles in the development of safe 
and protective packing 

C01 K1,C 

3. 
Factors determining the packaging 
requirements of various foods 

C01 K2,C 

4. Classification of packaging C01 K2,C 

UNIT II: Packaging materials: Properties and application of primary packaging materials 
5.  

 

Paperboards, metals, plastics, 
wood, plywood, glass, flexible 
packaging materials 

 
 
 

C02 

 
 
 

K1,C 

Collect   different 
types of packages 
and 
containers(paper,pla 
stic,metal,glass) and 
discuss    its 
advantages and 
disadvantagesinfront 
of your classmates 

 
 
 

K4,S3 

6.  
 
Labels, caps and closures and 
wads, adhesives, inks and 
lacquers, cushioning materials, 
reinforcements etc. 

 
 
 

C02 

 
 
 

K1,C 

Collect different 
types of 
closures,wads,cushio 
ning materials 
adhesives,inks and 
lacquers discuss its 
advantages  and 
disadvantagesinfront 
of your classmates 

 
 
 

K4,S3 

UNIT III: Packaging systems and methods for food products 
7. Vaccum packaging, gas flush 

packaging, CAP & 
MAP, aseptic and retort packaging, 
Bag-in-Box 
packaging, artificial and intelligent 
packaging 

 
 

C03 

 
 

K2,P 

Write an assignment 
on recent packaging 
systems and other 
advanced 
technologies used. 

 
 

K2,S2 

UNIT IV: Food packaging design 
8. 

Package design for fresh 
horticultural produce and animal 
foods, dry and moisture sensitive 
foods, frozen foods, 
fats and oils, thermally processed 
foods and beverages. 

 
 

C04 

 
 

K5,C 

Choose a particular 
food materials, enlist 
the requirements for 
effective packaging 
and suggest all the 
packaging materials 
that can be used 

 
 

K2,S3 

9.  
Food marketing and role of 
packaging 

 
C04 

 
K2,C 

Design a suitable 
package with label 
for the givenfood 
product 

 

UNIT V: Testing and evaluation of packaging material 
10. Thickness, tensile strength, puncture 

resistance, bursting strength, seal 
strength, water vapor permeability, 
CO2 permeability, oxygen 
permeability, grease resistance 

 
 

C05 

 
 

K4,P 

Bring a video related 
to any of the testing 
procedures of any 
packaging material 
and present it 

 
 

K2,S2 

UNIT VI: Testing and evaluation of packaged foods 
11.  

Compatibility and shelf life studies, 
evaluation 
of transport worthiness of filled 
packages 

 
 

C06 

 
 

K4,P 

Select a packaged 
food product(one 
brand) and identify 
their advanced 
technologiesadapted 
to increase the shelf 
life     of   the package 

 
 

K2,S3 



    (compare the shelf 
life ) 

 

UNIT VII: Packaging laws and regulations 
12.  

 
FDA, PFA, Packaging Commodity 
Rules, Weight and Measures Act, 
Packaging and Labelling Rules and 
Regulations of FSSAI 

 
 
 

C07 

 
 
 

K2,F 

Bring one  news 
article  regarding 
issues faced by the 
food   business 
companies violating 
the packaging laws 
and 
regulations,discussit 
with your classmates 

 
 
 

K2,S3 

13. 
Coding and marking including 
barcoding 

 
C07 

 
K2,C 

List out the different 
types of codings used 
in food packages 

 
K2,S2 

14.  
 
Environmental & Eco issues and 
waste disposal 

 
 

C07 

 
 

K2,C 

Choose one material 
and its implication on 
environment and 
come up with ideas 
for safe disposal or 
reuse 

 
 

K3,S3 

 

REFERENCES 
TEXTBOOKS 

1 
Robertson G.L,( 2012) Food Packaging – Principles and Practice, CRC Press Taylor and Francis 
Group. 

2 
Paine F.A and Paine H.Y,(1992) A Handbook of Food Packaging, Blackie Academic and Professional, 
New York. 

3 Coles R, McDowell D, Kirwan MJ.,(2003), Food Packaging Technology. Blackwell Publishers, USA. 

4 
Kumar B.,Natarajan S.,Govindarajan M., Fundamentals of Packaging, by PHI Learning Pvt Ltd, Jan. 
2009 

REFERENCE BOOKS 
1 Eiri, Handbook of Food Packaging Technology, Engineers India Research Institute, New Delhi, 2005. 

2 
Kit L.Y and Dong S.L, Emerging Food Packaging Technologies – Principles and Practices, Woodhead 
Publishers, USA, 2012. 

3 Han J.H, Innovations in Food Packaging, Second Edition, Academic Press, UK, 2014. 
4 Ahvenainen, R. (Ed.). (2003). Novel food packaging techniques. Elsevier. 

5 
Cerqueira, M. A. P. R., Pereira, R. N. C., da Silva Ramos, O. L., Teixeira, J. A. C., & Vicente, A. A. 
(2017). Edible food packaging: Materials and processing technologies. CRC Press. 

JOURNALS AND DOCUMENTS 
1 Journal of Food Science and Technology, AFSTI Publication 
2 Annals. Food Science and Technology, Valahia University Press 
3 Food Science and Human Wellness, Beijing Academy of Food Sciences 
4 Journal of Food, Agriculture and Environment, WFL Publisher Ltd. 
5 Natural Products and Bioprospecting, Springer 



Course Name Core XI - Food 
Microbiology 

Programme Name B.Voc.Food Science and Nutrition 

Course Code 18BFSNC11 
Academic Year 
Introduced 

2018-2019 

Type of 
Course 

Practical Semester V 

 

COURSE OUTCOMES 

On completion of the course, the students will be able to 

CO1 Handle the equipments in a microbiology lab. 
CO2 Prepare the laboratory media and special media, cultivation of bacteria, yeasts and moulds. 
CO3 Staining the bacteria: gram-staining. 
CO4 Cultivate and identify the important molds and yeast in food items. 

CO5 
Demonstration of available rapid methods and diagnostic kits used in identification of 
microorganisms or their products. 

Mapping of COs with POs, PSOs 

COs / 
POs & 
PSOs 

 
PO(T) 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 1 2 3 2 3 2 3 3 3 
CO2 1 2 3 2 3 2 3 3 3 
CO3 1 2 3 2 3 2 3 3 3 
CO4 1 2 3 2 3 2 3 3 3 
CO5 1 2 3 2 3 2 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
RUBRICS FOR PRACTICAL: 
Assessment Rubrics / 
Scaling Percentage 

Outstanding 
(81 - 100%) 

Good 
(66 - 80%) 

Satisfactory 
(50 - 65 %) 

 
Conduct of Experiment 
(20) 

Meticulous hands on skill 
in conducting experiments 
with clearunderstanding 
of principle and procedure 

Able to conduct the 
experiment based on 
the given procedure 

Lack of hands on skill 
and clarity in 
conducting 
experiments 

 
Observation (20) 

Excellent interpretation of 
the objectives and able to 
obtain accurate results 

Good interpretation of 
the objectives and able 
to obtain result in 
tolerance range 

Fair in interpreting the 
objectives and able to 
obtain result below 
tolerance range 

 
 

Record (20) 

Exceptional maintenance 
of records by following 
appropriate formats and 
adhering todeadline 

Fair maintenance of 
records by following 
appropriate formats 
and submitting slightly 
beyond deadline 

Lack of  fair 
maintenance of record 
and  delayed 
submission beyond 
deadline 

 
 

Viva-voce (15) 

Excellent in preparedness, 
clear delivery and 
knowledge in application 

Good in preparedness, 
delivery and 
knowledge in 
application 

Fair in preparedness, 
delivery and 
inadequate knowledge 
inapplication 

COURSE OBJECTIVES AND HOURS OF INSTRUCTION 
 

Unit/Module 
 

Objectives 
Hours of 

Instruction 
L+Tu+Te=To 

1. Standard operating procedurefor 
microbiallaboratory 

Handle the equipments in a 
microbiology lab. 

3 

2. Examine the morphology of 
microorganisms present in the givenfood 
samples by simple positivestaining 

Staining the bacteria: gram- 
staining. 

 
3 



technique   
3. Examine the morphology of 

microorganisms present in the givenfood 
samples by simple negativestaining 
technique 

 
3 

4. Examine the morphologyof 
microorganisms present in the given food 
samples by gram’s staining technique 

 
3 

5. Preparation of culture media forthe 
growth ofmicroorganisms 

 
 
 

Prepare the laboratory 
media and special media, 
cultivation of bacteria, 
yeasts and moulds. 

4 

6. Techniques for isolation of 
microorganisms using serialdilution 
method 

 
4 

7. Enumerate the microbial load ofgiven 
food sample by spread platemethod 

4 

8. Enumerate the microbial load ofgiven 
food sample by pour platemethod 

4 

9. Enumerate the microbial load ofgiven 
food sample by streak plate method 

4 

10. Biochemical characteristics of 
microorganisms - indole production test 

1. Cultivate and identify 
the important moldsand 
yeast in fooditems 

2. Demonstration of 
available rapid methods 
and diagnostic kits used 
in identification of 
microorganisms ortheir 
products. 

4 

11. Methyl red test 4 
12. Voges – proskauer test 3 
13. Citrate utilization test 4 
14. Enumerate the microbial load of food 

processing equipment’s and vessels 
4 

15. Assessing the load of indicator 
microorganisms present in the given food 
sample 

 
3 

Total Hours of Instruction 54 
L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 

 
COURSE PLAN 

 
 
Unit/Chapters 

Intended learning 
Outcomes 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor 
domain activity 

Psychomotor 
domain level 

 
1. Standard operating 

procedure for microbial 
laboratory 

 
CO1 

 
K1, K2, K3 
P 

Power point 
Presentation and 
Practical Explanation 
in Laboratory 

 
S1, S3 

 
 

2. 

Examine the morphology 
of microorganisms 
present in the given food 
samples by simple 
positive staining 
technique 

 
 
 
 
 
 
 

CO3 

 
 
K1, K2, 
K3,K5 P 

Demonstration and 
Individual Practical 
practice in the 
Laboratory and 
Record work 

 
 

S1, S3 

 
 

3. 

Examine the morphology 
of microorganisms 
present in the given food 
samples by simple 
negative staining 
technique 

 
 
K1, K2, 
K3,K5 P 

Demonstration and 
Individual Practical 
practice in the 
Laboratory and 
Record work 

 
 

S1, S3 

 
4. 

Examine themorphology 
ofmicroorganisms 
present in the givenfood 
samples bygram’s 

 
K1, K2, 
K3,K5 P 

Demonstration and 
Individual Practical 
practice in the 
Laboratory and 

 
S1, S3 



 staining technique   Record work  
 
 

5. 

 
Preparation of culture 
media for the growth of 
microorganisms 

 
 
 
 
 
 
 
 
 
 
 

CO2 

 
K1, K2, 
K3,K5 P 

Demonstration and 
Individual Practical 
practice in the 
Laboratory and 
Record work 

 
 

S1, S3 

 
 

6. 

 
Techniques for isolation 
of microorganismsusing 
serial dilutionmethod 

 
K1, K2, 
K3,K5 P 

Demonstration and 
Individual Practical 
practice in the 
Laboratory and 
Record work 

 
 

S1, S3 

 
 

7. 

Enumerate the microbial 
load of given food 
sample by spread plate 
method 

 
K1, K2, 
K3,K5 P 

Demonstration and 
Individual Practical 
practice in the 
Laboratory and 
Record work 

 
 

S1, S3 

 
 

8. 

Enumerate the microbial 
load of given food 
sample by pour plate 
method 

 
K1, K2, 
K3,K5 P 

Demonstration and 
Individual Practical 
practice in the 
Laboratory and 
Record work 

 
 

S1, S3 

 
 

9. 

Enumerate the microbial 
load of given food 
sample by streak plate 
method 

 
K1, K2, 
K3,K5 P 

Demonstration and 
Individual Practical 
practice in the 
Laboratory and 
Record work 

 
 

S1, S3 

 
 

10. 

Biochemical 
characteristics of 
microorganisms - indole 
production test 

 
 
 
 
 
 
 
 
 
 
 
 
 

CO4, 
CO5 

 
K1, K2, 
K3,K5 P 

Demonstration and 
Individual Practical 
practice in the 
Laboratory and 
Record work 

 
 

S1, S3 

 
 

11. 

 
 

Methyl red test 

 
K1, K2, 
K3,K5 P 

Demonstration and 
Individual Practical 
practice in the 
Laboratory and 
Record work 

 
 

S1, S3 

 
 

12. 

 
 

Voges – proskauer test 

 
K1, K2, 
K3,K5 P 

Demonstration and 
Individual Practical 
practice in the 
Laboratory and 
Record work 

 
 

S1, S3 

 
 

13. 

 
 

Citrate utilization test 

 
K1, K2, 
K3,K5 P 

Demonstration and 
Individual Practical 
practice in the 
Laboratory and 
Record work 

 
 

S1, S3 

 
 

14. 

 
Enumerate the microbial 
load of food processing 
equipment’s and vessels 

 
K1, K2, 
K3,K5 P 

Demonstration and 
Individual Practical 
practice in the 
Laboratory and 
Record work 

 
 

S1, S3 

 
 

15. 

Assessing the load of 
indicator 
microorganisms present 
in the given food sample 

 
K1, K2, 
K3,K5 P 

Demonstration and 
Individual Practical 
practice in the 
Laboratory and 
Record work 

 
 

S1, S3 

 

REFERENCES 



 
TEXTBOOKS 
1 Food Microbiology, 1st Edition, M. R. Adams, 1995 
2 Food Microbiology, 5th Edition, Frazier, Westhoff, Vanitha N M, 2014 
3 Laboratory Methods in Food Microbiology , , 3rd Edition, Harrigan F.W,2013 
4 Fundamentals Food Microbiology, 4e, Ray, 2011 
REFERENCE BOOKS 
1 Prescott M (2005) Microbiology. 6th Edition, Tata McGraw – Hill, New Delhi 

2 
Albert G Moat & John W Foster (2004). Microbial Physiology. 4th Edition, John Wiley & Sons, New 
York. 

3 
Edward Alcamo (2001). Fundamentals of Microbiology. 6th Edition, Jones & Bartlett Publishers, 
New York. 

4 4. Robert F Boyd (1984). General Microbiology. Times Mirror / Mosby College Publishers. 



 

Course Name 
Core XII - Food 
Quality Analysis 
Practical 

Programme Name 
B.Voc. Food Science and 
Nutrition 

Course Code 18BFSNC12 
Academic Year 
Introduced 

2018 - 19 

Type of 
Course 

Practical Semester V 

 

COURSE OUTCOMES 

On completion of the course, the students will be able to 

CO1 Execute the steps in Standard operating procedures for food analysis laboratory 

CO2 
Analyze the chemical properties and microscopic examination of starch in cereals, millets and 
pulses 

CO3 appraise the degree of acidity indicators reflect the quality of foods 
CO4 Analyze the protein content of fleshy foods which can be determined by different method 
CO5 Interpret the density, organic solid content and fat present in the nuts and oil seeds 
CO6 Categorize the various components present in the milk and milk products 
CO7 Categorize the common milk adulterants as well as different method to detect the adulterants 
CO8 Detect the presents of non -permitted food colours in spices, Condiments Sugar and Jaggery 

Mapping of COs with POs, PSOs 

COs / 
POs & 
PSOs 

 
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 1 2 3 2 3 2 3 3 3 
CO2 1 2 3 2 3 2 3 3 3 
CO3 1 2 3 2 3 2 3 3 3 
CO4 1 2 3 2 3 2 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
 

Unit/Module 
 

Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

General 
To interpreted the Standard operating procedures for 
food analysis laboratory 

1+5+3 = 9 

 
Cereals, Pseudo cereals, 
Millets and Pulses 

To determine the chemical 
properties and visualize the 
structure     of different 
starches present in the 
different food products 

 
 

3+5+2=10 

Fruits and Vegetables 
To determined by neutralizing the acid present in a 
known quantity of food sample 3+5+2 = 10 

 
Fleshy Foods and Egg 

To enable the students to determine the protein 
content of fleshy foods which can be determined by 
different method 

1+4+1 = 6 

Fats & Oils, Nuts and 
Oilseeds 

To determined the density of the oil, organic solid 
content and fat present in the nuts and oil seeds 

1+2+0 = 3 

 
Milk and Milk Products 

To enable the students to interpret the common milk 
adulterants as well as different method to detect the 
adulterants both quantitatively and qualitatively 

 
2+5+2=9 

Spices and Condiments 
Sugar and Jaggery 

To enable the students to categorize the non - 
permitted food colours and other adulterant present 
in spices, Condiments Sugar and Jaggery 

 
2+4+1=7 

Total Hours of Instruction 54 (18x3) 
Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 



COURSE PLAN 

Module 
No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

 
Psychomotor domain activity 

Psychomotor 
domain level 

General 
 

1. 
Standardoperating 
procedures for food 
analysislaboratory 

 
CO1 

 
K6,P 

Create flow diagram of the 
standard operative procedure in 
food analysis laboratory 

 
K6, S3 

Cereals, Pseudo cereals, Millets and Pulses 

 
2. 

Determination of 
moisture content 

 
CO2 

 
K4,P 

Appraise the average percent of 
water content present in the  
foodsample 

 
K4, S1 

 
3. 

Determination of total 
ash content 

 
CO2 

 
K4,P 

Determine the dry ash and wet 
ash content present in the 
sample 

 
K4, S1 

 
4. 

Determination of 
acid insoluble ash 
content 

 
CO2 

 
K4,P 

Estimate the purity and quality of 
the acid insoluble ash content 

 
K4, S1 

5. 
Determination of 
crude fibre 

CO2 K4,P 
Compare sample value to 
currentliterature 

K3, S1 

 
4. 

Examine the 
microscopic structure 
of different starches 

 
CO2 

 
K4,P 

Differentiate microscopic 
structure of differentstarches 

 
K3, S1 

Fruits and Vegetables 
 

5. 
Determination of 
titrable acidity 

 
CO3 

 
K4,P 

Construct the total acid content 
present in various fruits and 
vegetables 

 
K4, S1 

Fleshy Foods and Egg 
 

6. 
 
Determination of 
protein 

 
CO4 

 
K4,P 

Assess and demonstrate the 
nitrogen content of the fleshy 
foods and egg while adopt the 
different method 

 
K5, S1 

Fats & Oils, Nuts and Oilseeds 

 
 

7. 

Determination of 
specific gravity 
and refractive 
index 

 
 
CO5 

 
 
K4,P 

Exemplify the specific 
gravity and refractive index 
in fats ,oils nuts and seeds 

 
 
K4, S2 

 
8. 

Determination of 
melting point of 
fat 

 
CO5 

 
K4,P 

 
Demonstrate the melting point of 
fat in fats and oilseeds 

 
K4, S1 

 
9. 

Determination of total 
fat content 

 
CO5 

 
K4,P 

Calculate the total fat content 
present in the different samples 

 
K4, S2 

10. Tests for oils CO5 K3,P 
Identify the potential problems 
ofoils 

K4, S1 

Milk and Milk Products 
 

11. 
Detection of 
components in milk 

 
CO6 

 
K4,P 

Identify the components present 
in different milk and milk 
products 

 
K4, S2 

Spices and Condiments, Sugar and Jaggery 

 
12. 

 
Test for adulterants 

 
CO7 

 
K4,P 

Demonstrate the 
variousadulterants present in 
the spices, condiments, sugarand 
Jaggery 

 
K4, S1 

 
REFERENCES 



 
TEXTBOOKS 

1 
Ranganna, S. (2004), Handbook of analysis and quality control for fruit and vegetable products  
Tata McGraw Hill publishing co.Ltd., NewDelhi 

2 S. Suzanne Nielsen (2019), Food Analysis, fourth Edition, ISBN 978-1-4419-1477-4 

3 
Lawless, H.T. and Klein, B.P. (1991), Sensory science theory and applications in foods, Marcel 
Dekker Inc. 

4 
Shalini sehgal (2016), A Laboratory Manual of Food Analysis, Kindle Edition, Published by I K 
International Publishing House, ASIN: B01F58FM36 

5 
Manuals of food quality control 8. Food analysis: quality, adulteration and tests of identity, (1997) 
ISBN 92-5-102412-X 

6 FSSAI Manuals for Quality testing (www.fssai.gov.in) 
JOURNALS 
1 Journal of Food Science and Technology, AFSTI publications. 

2 
Journal of Food Quality, Published by Wiley, ISSN-0146-9428 

 
3 

International journal of Food science and technology, Edited by: Charles Brennan,Vol-55, 
ISSN:1365-2621 

 
4 

Journal of Food Quality and Hazards Control Published by Shahid Sadoughi University of 
Medical Sciences, ISSN:2345-685X 



 
Course 
Name 

Elective III - Food for 
Disease 

Programme 
Name 

B.Voc. - Food Science and Nutrition 

Course 
Code 

18BFSNEL03 Academic Year 2019-2020 

Type of 
Course 

Theory Semester V Semester 

COURSE OUTCOMES: 
 

On completion of the course, the students will be able to 
CO1 Learn the concept and regulatory issues including Codex of nutraceutical 
CO2 Understand the properties of nutrient components 
CO3 Study the different types of nutraceutical potential foods 
CO4 Learn the vital role of nutraceutical and functional food in disease 
CO5 Understand the nutraceutical manufacturing process 
CO6 Learn the testing techniques and methods for analysis 

Mapping of COs with POs, PSOs 
COs / POs & PSOs  

PEO 
 

PO(P1) 
 

PO(P2) 
 

PO(P3) 
 

PO(P4) 
 

PO(P5) 
 

PSO1 
 

PSO2 
 

PSO3 

CO1 3 2 3 2 3 2 3 3 3 
CO2 3 2 3 2 3 2 3 3 3 
CO3 3 2 3 2 3 2 3 3 3 
CO4 3 2 3 2 3 2 3 3 3 
CO5 3 2 3 2 3 2 3 3 3 
CO6 3 2 3 2 3 2 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
Unit/Module Title 

 
Objectives 

Hours of 
Instruction 

L+Tu+Te=To 
Introduction to 
nutraceuticals and 
functionalfood 

To learn the concept and regulatory issues including 
Codex of nutraceutical 

 
3+2+1= 6 

Nutraceutical properties of 
nutrient component of food 

To understand the properties of nutrient components 6+3+1=10 

Nutraceutical potential of 
food 

To study the different types of nutraceutical potential 
foods 

6+3+1=10 

Nutraceutical and functional 
food in diseases 

To learn the vital role of nutraceutical and functional 
food in disease 

10+3+1=14 

Manufacturing of 
Nutraceuticals 

To understand the nutraceutical manufacturing 
process 

4+3+1=8 

Testing and evaluation of 
nutraceuticals 

To learn the testing techniques and methods for 
analysis 

2+3+1=6 

Total Hours of Instruction 54(18x3) 
L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 

 
COURSE PLAN : 

 
 
Unit/Chapters 

 
Intended learning Outcomes 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor 
domain activity 

Psychomotor 
domain level 

Unit-I Introduction to nutraceuticals and functional food 



1. Definition, synonymous terms 
Basis of claims for a 
compound as 
nutraceutical 
Regulatory issues for 
nutraceuticals 
including CODEX 

 
 

CO1 

 
 

K2,C 

 
Collect literature 
review 
presentation of 
regulatory issues 
including Codex 

 
 

K5, S1 

Unit-II Nutraceutical properties of nutrient component of food 
2. Nutraceutical properties of 

a. polysaccharides 
b. bioactivelipids 
c. bioactivepeptides 
d. bioactive polyphenolsand 
carotenoids 
e. vitamins 

 
 

CO2 

 
 

K2,P 

Illustrate and 
classify the 
nutrient 
components of 
food in 
nutracuetical 
aspect 

 
 

K4, S1 

Unit-III Nutraceutical potential of food 
3. Nutraceutical potential of 

a. Cereals, pulses,millets, 
pseudo cereals 
b. Fruits andvegetables 
c. Nuts andoilseeds 
d. Milk 
e. Meat, egg, fish andpoultry 
f. Spices andcondiments 
g. Seaweeds, tea andhoney 

 
 
 

CO3 

 
 
 

K2,C 

 
 
Pictorial 
representation 
(PPT) of any one 
of the food items 

 
 
 

K2,S2 

Unit-IV Nutraceutical and functional food in diseases 
4. Concept of angiogenesis and 

the role of nutraceuticals/ 
functional foods 

 
CO4 

 
K2,C 

Focus on 
emerging concept 
in angiogenesis 

 
K4,S1 

5. Nutraceuticals for 
cardiovascular 
diseases, gastrointestinal 
disorders, renal diseases, 
cancer, diabetes, cholesterol 
management, obesity, joint 
pain, immune enhancement, 
age-related macular 
degeneration, endurance 
performance and mood 
disorders 

 
 
 
 

CO4 

 
 
 
 

K2,C 

 
 
 
Point out the 
emerging era in 
the nutraceutical 
treatment 

 

Unit-V Manufacturing of Nutraceuticals 
6.  

Manufacturing aspects of 
selected 
nutraceuticals such as 
lycopene, 
isoflavonoids, prebiotics and 
probiotics, glucosamine, 
phytosterols etc. 

 
 
 

CO5 

 
 
 
 

K2,P 

Categorize the 
manufacturing 
process of 
nutrceuticals 
(lycopene, 
isoflavonoids, 
prebiotics and 
probiotics, 
glucosamine, 
phytosterols) 

 
 
 
 

K5,S4 

7. Formulation of functional 
foods 
containing nutraceuticals – 
stability and analytical issues, 
labelling issues 

 
CO5 

 
 

K2,P 

 
Assess the 
analytical issues of 
functional foods 

 
 

K2,S1 

Unit-VI Testing and Evaluation of Nutraceuticals 
8. Clinical testing of CO6 K2,C Criticize the K6,S1 



 nutraceuticals and health 
foods 

  clinical trials of 
nutraceuticals 

 

9. 
Interactions of prescription 
drugs and nutraceuticals, 
Adverse effects and toxicity of 
Nutraceuticals 

 
 

CO6 

 
 

K2,P 

Point out the 
interactions 
between synthetic 
drugs and 
nutraceuticals 

 
 

K4,S3 

10. Nutrigenomics and its relation 
to nutraceuticals 

CO6 K2,C 
Examine the 
nutrigenomics 

K3,S1 

 

REFERENCES 
TEXTBOOKS 

5. Gibson GR & William CM. (2000). Functional Foods - Concept to Product. 
6. Goldberg I. (1994). Functional Foods: Designer Foods, Pharma Foods 
7. Campbell JE & Summers JL. (2004). Dietary Supplement Labeling Compliance. 
8. Neeser JR & German BJ. (2004). Bioprocesses and Biotechnology for Nutraceuticals. 

REFERENCE BOOKS 

6. 
Brigelius-Flohé, J &JoostHG. (2006). Nutritional Genomics: Impact on Health and Disease. 
Wiley VCH 

7. 
Losso JN. (2007). Angi-angiogenic Functional and Medicinal Foods. CRC Press. Manson 

P.2001. Dietary Supplements. 2nd Ed. Pharmaceutical Press. 
8. Chapman & Hall. Robert EC. 2006. Handbook of Nutraceuticals and Functional Foods. 

9. 
Wildman. Shi J. (Ed.). (2006). Functional Food Ingredients and 
Nutraceuticals:Processing Technologies. CRC Press. 

10. 
Cupp J & Tracy TS. (2003). Dietary Supplements: Toxicology and Clinical 
Pharmacology. Humana Press. 

11. Webb GP. 2006. Dietary Supplements and Functional Foods. Blackwell Publ. 

12. 
Dhiraj A. Vattem and Vatsalamaitin, Funtional foods, Nutraceutical and Natural 
products – concepts and applications, DES tech publications, 2016. 

13. Aluko and RotimiE ,Funtional foods and Nutraceuticals, springer publications, 2012 
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Robert E.C . Wildman, Handbook of Nutraceutical and Funtional foods, II edition, CRC 
press, 2006 

15. Brian Lockwood, Nutraceutical, II editions 
JOURNALS AND DOCUMENTS 

 
3. 

Santini, A., Cammarata, S. M., Capone, G., Ianaro, A., Tenore, G. C., Pani, L., & Novellino, E. 
(2018). Nutraceuticals: Opening the debate for a regulatory framework. British journal of 
clinical pharmacology, 84(4), 659-672. 
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Rana, S., Kumar, S., Rathore, N., Padwad, Y., & Bhushan, S. (2016). Nutrigenomics and its impact 
on life style associated metabolic diseases. Current genomics, 17(3), 261-278. 



 

Course Name 
Food Production 
Manager 
 Miniproject I 

Programme Name B.Voc. Food Science and Nutrition 

Course Code  18BFSNMP04 
Academic Year 
Introduced  

2018 - 19  

Type of 
Course  

Project Semester V 

 
COURSE OUTCOMES 
 

On completion of the course, the students will be able to 

CO1 Formulate the innovative product by their own 
CO2 Rate the organoleptic evaluation of the innovative product 

Mapping of COs with POs, PSOs 

COs /  
POs & PSOs 

PO(T) PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO1 PSO2 PSO3 

CO1 3 3 3 3 3 3 3 3 3 
CO2 3 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate,    3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 
 

Unit/Module Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

Module I 
Develop the 
prototype of 
the innovated 
product 

To perform the trial-and-error in developing the prototype of the 
developed product 

54 

Total Hours of Instruction 54(18*3) 
 Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
 
COURSE PLAN 
 
Module/Experiment 
No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level/ 

KD 

Psychomotor 
domain activity 

Psychomotor 
domain level 

MODULE I – Prototype of the innovated product 
1.  Formulate an 

innovative product 
using trial-and-error 
method  

CO1 K4 C Prepare and finalize 
the SOP of the 
innovated product  

K4 S3 

2.  Sensory Evaluation  CO2 K5 C Identify the panel 
members and 
evaluate the 
organoleptic 
properties of your 
innovative product 
and submit a report 

K6 S1 

REFERENCES 
 
REFERENCE 

1 
Harry T. Lawless, Hildegarde Heymann, , Sensory Evaluation of Food Principles and Practices, 
1999  

2 B.Srilakshmi, Food Science, New Age International, 2015  



3 knic.co.id/tips-to-optimize-food-production-process 
JOURNALS AND DOCUMENTS 

1 
https://www.ficsi.in/wp-
content/themes/storefront/assetsweb/img/curriculum/ProductionManager.pdf 

2 Journal of food science and nutrition research 
3 Journal of food science 
 
 
 
 
  



 

Course Name 
Food Production 
Manager 
 Portfolio I 

Programme Name B.Voc. Food Science  and  Nutrition 

Course Code  18BFSNPF04 
Academic Year 
Introduced  

2018 - 19  

Type of 
Course  

Practical Semester V 

 
COURSE OUTCOMES 
 

On completion of the course, the students will be able to 

CO1 Discriminate the production process in food processing unit and production optimization 
CO2 Exemplify the cost efficiency in food processing unit 

Mapping of COs with POs, PSOs 

COs /  
POs & PSOs 

PEO PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO1 PSO2 PSO3 PSO4 

CO1 3 3 3 3 3 3 3 3 3 3 
CO2 3 3 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate,    3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 
 

Unit/Module Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

Module I  
Equipments 

To illustrate the production process and calculate the cost 
efficiency in food processing unit 

36 

Total Hours of Instruction 36(18*2) 
 Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
 
COURSE PLAN 
 
Module/Experiment 
No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level  / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

MODULE I – Production Process and cost efficiency  
1.  Define the Food 

Processing: 
Elements of the 
production 
decision, Types of 
production  

CO1    K1 C Compare the different 
type of food processing 
industry  

K5 S2 

2.  Enumerate the 
Production 
management 
System: 
Importance of 
business firm, 
importance of 
production 
management in 
customer and 
Society   

CO1 K1 C Compile the parts of the 
pictures of the 
production area in any 
one food industry 

K6 S1 

3.  Summarize the 
Production 
optimization: 

CO1 K2 C Design the pamphlet for 
latest market demands 
and needs of the food 

K6 S4 



collect latest 
market Demand 
and information, 
Trends of foods, 
Analytical report 
tools, Update food 
and beverage 
industry 
information and 
food manufacturers 

industry 

4.  State the Cost 
efficiency of food 
processing 
Review production 
reports and analyze 
equipment 
performance, 
process capability, 
change over time, 
maintenance, 
consumables, 
power etc, to 
identify factors that 
affect performance 
of production and 
recommend 
improvement 
opportunities 

CO2 K1 P Visit any one food 
industry and collect cost 
efficiency of the 
equipment’s  

K6 S3 

 
 
REFERENCES 
 
REFERENCE 
1 Naqib Daneshjo (2013), Production Management Systems, Transfer inovácií 28/ 
2 https://www.indeed.com/career-advice/career-development/production-process 
3 knic.co.id/tips-to-optimize-food-production-process 
JOURNALS AND DOCUMENTS 

1 
https://www.ficsi.in/wp-
content/themes/storefront/assetsweb/img/curriculum/ProductionManager.pdf 

2 Journal of Food Science and Technology 
3 Journal of Food Composition and Analysis 
 
 
 
 
 
 



 

 

 

SEMESTER VI 



SEMESTER VI 

 
Course 
Name 

Core XIII - Food 
Industrial by- 
products and Waste 
Management 

Programme 
Name 

 
B.Voc. - Food Science and Nutrition 

Course 
Code 

18BFSNC13 Academic Year 2019-2020 

Type of 
Course 

Theory Semester VI Semester 

COURSE OUTCOMES: 
 

On completion of the course, the students will be able to 
CO1 Learn the different kinds of waste from food industry 
CO2 Understand the waste management system through different types of methods 
CO3 Elaborate the utilization of by products from organic food waste material 

Mapping of COs with POs, PSOs 
COs / 
Pos & PSOs 

 
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 3 2 3 2 3 2 3 3 3 
CO2 3 2 3 2 3 2 3 3 3 
CO3 3 2 3 2 3 2 3 3 3 
1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
 

Unit/Module Title 
 

Objectives 
Hours of 

Instruction 
L+Tu+Te=To 

Food industry by-products 
and waste 

To learn the different kinds of waste from food 
industry 

5+4+1= 10 

Waste treatment methods To understand the waste management system 
through different types of methods 

7+4+1=12 

Utilization of fruits, 
vegetables and sugar by- 
products and waste 

 
 
 

To elaborate the utilization of by products from 
organic food waste material 

 
6+3+1=10 

Utilization of by-products 
from cereals, millets, pulses, 
oilseeds and tuber crops 

 
8+3+1=12 

Utilization of by-products 
from Animal products based 
industries 

 
6+3+1=10 

Total Hours of Instruction 54 
L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 

 
COURSE PLAN 

 
 
Unit/Chapters 

Intended learning 
Outcomes 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor 
domain activity 

Psychomotor 
domain level 

Unit-I Food industry by-products and waste 
1. Introduction 

Status in India 
Types of waste and by- 
products from food 
industries 

 
 

CO1 

 
 

K2,F 

Illustrate the types of 
wastes and its by 
products produced by 
food industry sector 

 
 

K4, S2 



2. Composition and 
characterization 
Need for treatment and 
utilization 
Impact on environment 

 
 

CO1 

 
 

K2,C 

Point out the 
treatment and 
utilization impact on 
environment 

 
 

K4,S1 

Unit-II Waste treatment methods 
3. Membrane 

separation, 
advanced 
oxidation/reduction, 
electrolytic 
methods, up-flow 
anaerobic sludge 
blanket (UASB), 
aerobic and 
anaerobic methods, 
activated sludge 
treatment, sludge 
thickening, sludge 
conditioning, sludge 
dewatering, 
composting and 
incineration, land 
filling, 
vermicomposting. 

 
 
 
 
 
 
 
 

CO2 

 
 
 
 
 
 
 
 

K2,P 

 
 
 
 
 
 
Compare and 
summarize the 
different kinds of 
methods used for 
reuse from the waste 
item 

 
 
 
 
 
 
 
 

K5, S1 

Unit-III Utilization of fruits, vegetables and sugar by-products and waste 
4. Types of waste in fruits and 

vegetable processing 
industries. 
Process for waste utilization 
from fruit and vegetable 
industries 

 
 

CO3 

 
 

K2,C 

Appraise the process 
of waste utilization 
from fruit and 
vegetables in the food 
industry 

 
 

K6,S2 

5. Fermentation for production 
of alcohol and vinegar, oil & 
flavoring components, 
pigments extraction and acid 
production from waste 
By products utilization of 
sugar industry 

 
 

CO3 

 
 

K2,P 

Visit nearby industry 
and enlist the waste 
management that you 
have observed in 
foods. Discuss it with 
your peer group 

 
 

K5,S3 

Unit-IV Utilization of by-products from cereals, millets, pulses, oilseeds and tuber crops 
6. Utilization of by products 

from wheat, rice, corn, dhal 
milling 
Utlization of husk, bran, cob, 
germ, broken and powder 

 
 

CO3 

 
 

K2,C 

 
Illustrate the waste 
management from the 
cereals 

 
 

K3,S2 

Oil processing industries – 
Introduction, De-oiled cake, 
animal feed, fertilizer, bio 
sorbents, waxes, soap stock, 
cocoa butter replacer. Tuber 
processing industries- 
Introduction, enzyme 
production, biogas, bakers 
yeast, bioethanol, animal 
feed, corn syrup, organic 
acids, nutraceuticals. 

 
 
 
 

CO3 

 
 
 
 

K2,C 

 
 
 
Distinguish the 
techniques used in oil 
and tuber processing 
industries 

 
 
 
 

K6,S4 

Unit-V Utilization of by-products from Animal products based industries 
7. Dairy industry - 

Introduction- opportunities – 
CO3 K2,P Collect videos on 

working methods and 
K6,S1 



 whey, bio surfactants, 
bacteriocin. 
Meat, fish, poultry and egg 
processing industries- bio 
active peptide, protein 
extract, gelatin, heparin, 
pepsin, bio molecule from 
bone and blood, keratin form 
animal hair, bone meal, meat 
meal,chondroitin sulfate, 
squalene, fish oil, micro 
nutrients- vitamins and 
minerals, pigments. 

  discuss it  

 
REFERENCES 
TEXTBOOKS 

9. Chandrasekaran M., ―Valorization of Food Processing By-Products‖, CRC Press, 2013. 
10. Vasso Oreopoulou and Winfried Russ, ―Utilization of By-Products and Treatment of Waste in 

the Food Industry‖, Springer Science Business Media, USA, 2007. 
REFERENCE BOOKS 

16. Keith Waldron, ―Handbook of waste management and co-product recovery in food 
processing‖, Wood head Publishing Ltd., England, 2007. 

17. Green J.H. and Kramer A., ―Food Processing Waste Management‖, AVI Publishing Company, 
Malaysia,1981. 

18. Nelson L. Nemerow and Franklin J. Agardy, ―Strategies of Industrial and Hazardous Waste 
Management‖, John Wiley and Sons, 1998 

JOURNALS AND DOCUMENTS 
 

5. 
Jayathilakan, K., Sultana, K., Radhakrishna, K., & Bawa, A. S. (2012). Utilization of byproducts 
and waste materials from meat, poultry and fish processing industries: a review. Journal of 
food science and technology, 49(3), 278-293. 

 
6. 

 
Singh, A., Kuila, A., Adak, S., Bishai, M., & Banerjee, R. (2012). Utilization of vegetable wastes for 
bioenergy generation. Agricultural Research, 1(3), 213-222. 



 
Course 
Name 

Core XIV - Food Trade And
 Business Management 

Programme Name 
B.Voc. Food Science and 
Nutrition 

Course 
Code 

18BFSNC14 
Academic Year 
Introduced 

2018 - 19 

Type of 
Course 

Theory Semester VI 

 
COURSE OUTCOMES 
On completion of the course, the students will be able to 

CO1 Appraise concepts, functions and process of entrepreneurship 
CO2 Understand the Business plan, Process components of business and its technology licensing 
CO3 Understand the Concept of E-business, E-commerce and formulate the various Techniques of 

market research 
CO4 Appreciate the importance of Cash Register, Cash Flow Projections in the smooth flow of 

finances in the business 
CO5 Identify the different types of resources, size and capital based classification of business 

enterprises 
CO6 Understand the agricultural Trade Policy, goals, Food Policy, Import and export procedures in 

India 
CO7 Differentiate the various Business Development Services and its Financial Institutions and Banks 

Mapping of COs with POs, PSOs 

COs / 
POs & 
PSOs 

PEO PO (P1) PO (P2) PO (P3) PO (P4) PO (P5)  
PSO1 

 
PSO2 

 
PSO3 

CO1 3 2 3 2 3 2 3 3 3 
CO2 3 2 3 2 3 2 3 3 3 
CO3 3 2 3 2 3 2 3 3 3 
CO4 3 2 3 2 3 2 3 3 3 
CO5 3 2 3 2 3 2 3 3 3 
1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
Unit/Module 

 
Objectives 

Hours of 
Instruction 
L+Tu+Te=To 

Entrepreneurship Concepts To impart knowledge about concepts and functions of 
entrepreneurship 

6+1+1= 8 

Start-up and Business Plan To provide learning on Business Planning Process and 
Technology licensing 

5+1+1= 7 

Concept of Market and 
MarketingMix 

To elaborate the Concept of Market and Techniques of 
Marketing Mix 

5+1+1= 7 

Business Finance and 
Arithmetic 

To Understand the importance and technique of 
preparing a Finance and arithmetic 

9+1+2=12 

Resource Mobilization To Describe the planning effective resource 
mobilization and sources of businessinformation 

6+0+1= 7 

Trade and Policies To   impart knowledge on agricultural trade, 
Sustainable Development goals and policy in India 

5+1+0= 6 

Business Development 
Services 

To Describe the 
Services and itsuses 

various Business Development  
5+0+2= 7 

Total Hours of Instruction 54 (18x4) 
L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 



COURSE PLAN 
Unit/ 

Module 
 
Intended learning Outcomes 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

Unit-1-Entrepreneurship Concepts 
1. Concept and Functions of 

entrepreneurship, 
CO1 K2, F  

List five such similar 
examples which have 
marked their place for 
innovation. 

 
 
 

K6,S4 
 

2. 
Need and Myths of 
entrepreneurship, process of 
entrepreneurship, 

 
CO1 

 
K2, C 

3. Types, competencies and ethics 
of entrepreneurship, 

CO1 K1, C 

 
4. 

Intrapreneurship, social 
entrepreneurship, food 
preneurship. 

 
CO1 

 
K2, C 

To collect information 
about any three different 
field of entrepreneurs 

 
K4,S4 

Unit-2 Start-up and Business Plan 
 

5. 
Objectives of aBusiness 
plan, Business Planning 
Process, 

 
CO2 

 
K2, C 

 
Visit a market to identify 
the people needs and write 
a new business plan 

 
 

K4,S3 
 

6 
Opportunity Identification 
and Selection, Contents of a 
Business Plan, 

 
CO2 

 
K1, F 

7 Execution of business plan, 
Feasibility analysis, 

CO2 K2, C  
Survey and list the reasons 
for buying the packed foods 

 
K4,S3 

8 Innovations leading to 
entrepreneurial ventures, 

CO2 K2, C 

 
9 

Components of business- 
industry, trade and 
commerce, 

 
CO2 

 
K2, F 

Visit one food industry and 
prepare a report about 
Business trade and 
commerce 

 
K3,S2 

 
10 

Technology licensing, 
intellectual property law, 
patents, trademarks and 
copyright. 

 
CO2 

 
K2, F 

Develop scrapbook on 
current intellectual 
property laws 

 
K5,S4 

Unit- 3 Concept of Market and Marketing Mix 

 
6. 

Concept of market and its 
evolution, E-business and E- 
commerce, 

CO3  
K1,C 

Collect any five products 
their punch line andtheir 
logo. 

 
K6,S4 

 
 

7. 

 
Market environment at micro 
and macro level, Techniques 
of market research 

 
CO3 

 
 

K2, C 

Assemble the groups of 
three organize a trade show 
for any ten states of India, 
through power point 
presentation 

 
 

K3,S2 

 
8. 

 
Market survey, Market 
expansion, marketing mix 

 
CO3 

 
K2, C 

Collect a newspaper article 
analyzing the current and 
traditional market 
conditions. 

 
K4,S4 

Unit-4 Business Finance and Arithmetic 

 
9. 

Cash register, unit of sale, unit 
cost and unit price, types of 
cost, income statement, 

CO4  
K2, C 

Prepare a presentation on 
how revolutions or 
inventions helped in trade 

 
K5,S3 

 
10. 

Cash flow projections, break- 
even analysis for a single 
product or service, taxes 

CO4  
K2, C 

Develop a product and fix it 
break-even analysis and 
taxes 

 
K6,S3 

Unit-5- Resource Mobilization 



 
11. 

Planning effective resource 
mobilization, estimating 
financial requirements, 

 
CO5 

 
K1, F 

Prepare a report on 
resource mobilization 

 
K3,S3 

 
12. 

estimate capital requirement, 
sources of finance, 
mentorship, 

 
CO5 

 
K2, C 

 
Organize a talk show 
discussing the role and 
importance of mentor of 
any entrepreneur of your 
choice. 

 
 
 

K5,S4  
 

13. 

size and capital based 
classification of business 
enterprises, sources of 
business information, ICT in 
business 

 
 

CO5 

 
 

K1, C 

Unit-6- Trade and Policies 
 

14. 
India’s Agricultural Trade 
Policy and Sustainable 
Development goals 

 
CO6 

 
K2, C 

Collect information about 
important government 
schemes in Agriculture 
sector 

 
K4,S4 

 
 

15. 

 
Food Policy in India, Import 
and export procedures and 
guidelines in India 

 
 

CO6 

 
 

K2, F 

Do a presentation on 
Import and export 
procedures followed by 
various food product in 
India 

 
 

K4,S4 

Unit-7-Business Development Services 
 
 

16. 

Business development service 
providers in India - DIC, MSME, 
NSIC, SIDCO, Financial 
Institutions and Banks. 

 
 

CO7 

 
 

K2, C 

Report the Services 
Companies in India and the 
policy of Government for 
promoting a micro, small 
and medium enterprises 

 
 

K3,S3 

 
REFERENCES 

 
TEXTBOOKS 

1 Class XI, Entrepreneurship (2013), 3rd Edition, CBSE publication. 
2 Madhurima Lall and Shikha Sahai (2008), Entrepreneurship, 2nd Edition, Excel Books, New Delhi. 
3 S.S.Khanka (2012), Entrepreneurial Development, 4th Edition, S.Chand & Company Ltd.,. 
REFERENCE BOOKS 

1 Robert D (2009), Hisrich, Michael P Peters and Dean A Shepherd, Entrepreneurship, Sixth Edition, 
Tata McGraw Hill, New Delhi. 

2 Mary Coulter (2005), Entrepreneurship in Action, Second Edition, Prentice Hall of India, New Delhi. 

3 Jain P.C (2003), Handbook for New Entrepreneurs, Oxford University Press, Oxford. 

4 African Technology Policy Studies Network (2012) Entrepreneurship Skills: Training Manual for 
Scientists. 

JOURNALS AND DOCUMENTS 

1 Journal of Foodservice Business Research 

2 Journal of Hotel and Business Management 

3 Restaurant Business, international Quarterly published 

4 International Journal of Food and Beverage Manufacturing and Business Models, Published by 
timely knowledge 

5 Journal of Commerce And Trade, Published by Dr Himanshu Agarwal 



 
Course 
Name 

Core XV - Nutrition 
Assessment and Diet 
Planning Practical 

Programme 
Name 

B.Voc. - Food Science and Nutrition 

Course 
Code 

18BFSNC15 Academic Year 2019-2020 

Type of 
Course 

Practical Semester VI Semester 

COURSE OUTCOMES: 
 

On completion of the course, the students will be able to 
CO1 Understand the nutritional assessment methods 
CO2 Learn the planning techniques, meal distribution and nutrient calculation for non communicable 

disease 
Mapping of COs with POs, PSOs 
COs / 

Pos & 
PSOs 

PEO PO (P1) PO (P2) PO (P3) PO (P4) PO (P5) PSO1 PSO2 PSO3 

CO1 1 3 3 3 3 3 3 3 3 
CO2 1 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
Unit/Module Title 

 
Objectives 

Hours of 
Instruction 

L+Tu+Te=To 
Methods of Assessments To understand the nutritional assessment methods 3+7+4= 14 
Planning, preparation and 
calculation of diet for 
specific conditions 

To learn the planning techniques, meal distribution 
and nutrient calculation for non communicable 
disease 

 
10+20+10= 40 

Total Hours of Instruction 54 
L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 

 
COURSE PLAN 

 
 
Unit/Chapters 

Intended learning 
Outcomes 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

Unit-I Methods of Assessments 
1.  

Anthropometric 
Assessments of 
Individuals 

 
 
 
 
 

CO1 

 
 
 
 
 

K2,C 

Measure individual’s 
height, weight, BMI, 
MUAC, WHR, Head and 
chest circumference and 
discuss it. 

 
 

K6,S2 

2. Case study on 
Biochemical 
Assessments of 
Individuals 

Collect the blood analysis 
report from different 
patients and discuss it. 

 
K5, S1 

3. 24 hr recall method 
Three days recall 
method 

Calculate the nutrient 
from previous day menu 
and past three days menu 

 
K4, S1 

Unit-II Planning, preparation and calculation of diet for specific conditions 
4. a) Normaldiet 

b) Liquiddiet 
c) Soft diet 
d) High and lowcaloric 
diet 
e) Bland diet forpeptic 
ulcer 
f) Diet for Viralhepatitis 

 
 
 

CO2 

 
 
 

K2,P 

 
Plan a menu for each 
specific condition and 
calculate the nutrient 
content for proper 
utilization of nutrients 

 
 
 

K5,S5 



 and cirrhosis 
g) Diet forDiabetes 
mellitus 
h) Diet forHypertension 
andAtherosclerosis 
i) Diet for Nephritisand 
Nephroticsyndrome 
k) Low and 
medium cost 
diets for P.E.M., 
Anemia & 
vitamin A 
deficiency 

    

 
REFERENCES 
TEXTBOOKS 

11. Complete Module on Meal Planning. Assessed on 03.06.2018. 
(http://download.nos.org/srsec321newE/321-E-Lesson-5.pdf) 

12. Gordon-Davis, L., & Van Rensburg, L. (2004). The hospitality industry handbook on nutrition 
and menu planning. Juta and Company Ltd. 

13. McVety, P. J., Ware, B. J., & Ware, C. L. (2008). Fundamentals of menu planning. John Wiley 
& Sons. 

14. Drysdale, J. A., & Galipeau, J. A. (2002). Profitable menu planning. Prentice Hall. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Course Name Core XVI - IT 
Applications in 
Food Industry 

Programme Name B.Voc Food Science and Nutrition 

Course Code 18BFSNC16 Academic Year 
Introduced 

2018 - 19 

Type of 
Course 

Practical Semester VI 

 
COURSE OUTCOMES 
On completion of the course, the students will be able to 

CO1: To use Word document, Microsoft Excel, the Power point presentation for recognize its application 
in communication and documentation, for maintaining the balance sheets and account 

CO2: To able to work in the food industry specific ERP software 
CO3: To get the idea about automation software in Food industry 
Mapping of COs with POs, PSOs 
COs / 
POs& 
PSOs 

 
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 2 2 2 3 3 3 3 3 3 
CO2 2 2 2 3 3 3 3 3 3 
CO3 2 2 2 3 3 3 3 3 3 
1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
Unit/Module 

 
Objectives 

Hours of 
Instruction 

Tu+P+Te=To 
Microsoft Office To familiarize with the basics and functions of 

Microsoft office applications 
18 

Enterprise Resource Planning 
(ERP) software 

To learn the Enterprise Resource Planning and 
employ it in Food industry 

18 

Automated software To recognize the value of automated software in 
Food industry 

18 

Total Hours of Instruction 54 
Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
COURSE PLAN 

Module/Experiment 
No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive
Level / 
KD 

Psychomotor domain 
activity 

Psychomotor
domain level 

Module 1: Microsoft office 

 
1. 

 
Microsoft Word 

 
CO1 

 
K3,P 

To create a Microsoft Word 
Document and to learn the 
functions of Microsoft word 
document and access it . 

 
S3 

 
2. 

 
Microsoft Excel 

 
CO1 

 
K3,P 

To create a Microsoft Excel 
and to learn the functions of 
Microsoft Excel and access 
it 

 
S3 

 
 

3. 

 
Microsoft Power 
point Presentation 

 
 

CO1 

 
 

K3,P 

To create a MicrosoftPower 
point presentation, to 
access and apply it forthe 
development of the 
pamphlet and 
label. 

 
 

S3 

Module II: Enterprise Resource Planning 

 
4. 

 
ERP software 

 
CO2 

 
K3,C 

To get trained on ERP 
software and its application 
specific to the food industry 

 
S2 

 



Module III: Automated Software 
 

5. 
 
Automated Software 

 
CO3 

 
K2,C 

To gain knowledge on the 
automation softwares 
through an industrial visit 

 
S2 

 
REFERENCES 

 
TEXTBOOKS 
1 Singh, R. P. (1996). Computer Applications in Food Technology: Use of Spreadsheets in Graphical, 

Statistical, And Process Analysis. Elsevier. 
2 Teixeira, A. A., & Shoemaker, C. F. (2012). Computerized food processing operations. Springer 

Science & Business Media. 
3 Sinha, P. K., & Sinha, P. (2016). Information Technology: Theory and Practice. PHI Learning Pvt. 

Ltd.. 
REFERENCE BOOKS 
1 Vlach, J. (1992). Basic Network Theory: With Computer Applications. New York: Van Nostrand 

Reinhold. 
2 Gunasekaran, S. (1996). Computer vision technology for food quality assurance. Trends in Food 

Science & Technology, 7(8), 245-256. 
3 Sinha, P. K., & Sinha, P. (2003). Computer Fundamentals .BPB Publications (sixth edition ) 
JOURNALS AND DOCUMENTS 
1 International Journal of Supply Chain Management, Exceling Tech Publishers 
2 Trends in Food Science and Technology ,Elsevier 
3 IFIP Advances in Information and Communication Technology ,Springer Nature 

 
  



Course Name Elective- IV - 
Nutrition and 
Physical Fitness 

Programme Name B.Voc Food Science and Nutrition 

Course Code 18BFSNEL04 Academic Year 
Introduced 

2019- 20 

Type of 
Course 

Theory Semester VI 

 
COURSE OUTCOMES 
On completion of the course, the students will be able to 

CO1 Understand the physiological systems ,its role and functions 
CO2 Determine the energy expenditure and devise a plan for energy balance 
CO3 Specify the significance of cardiorespiratory assessment, training and fitness 
CO4 Get insight into muscular fitness and its assessment and skill related training 
CO5 Recommend fitness training in geriatric and mentally challenged population ,pregnant and 

lactating women 
CO6 Formulate diet plans for athletes and suggest supplements 
Mapping of COs with POs, PSOs 

COs / 
POs & 
PSOs 

 
PEO 

 
PO(P1) 

 
PO(P2) 

 
PO(P3) 

 
PO(P4) 

 
PO(P5) 

 
PSO1 

 
PSO2 

 
PSO3 

CO1 3 2 3 2 3 2 3 3 3 
CO2 3 2 3 2 3 2 3 3 3 
CO3 3 2 3 2 3 2 3 3 3 
CO4 3 2 3 2 3 2 3 3 3 
CO5 3 2 3 2 3 2 3 3 3 
CO6 3 2 3 2 3 2 3 3 3 
1 – Slight, 2 – Moderate, 3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 

 
Unit/Module 

 
Objectives 

Hours of 
Instruction 

L+Tu+Te=To 
Physiological System To learn about the physiological systems ,its role 

and functions 
5 

Energy Balance and Body 
Composition 

To familiarize with the concept of Energy Balance 
and Body Composition 

5 

Cardiorespiratory Training 
andFitness 

To provide learning on Cardiorespiratory Training 
and Fitness 

12 

Muscular Endurance and Skill 
related fitness 

To learn the concept of muscular and skill –related 
fitness 

10 

Geriatric fitness and fitness of 
physically and mentally 
challenged population 

To impart knowledge on Training Geriatric 
,physically challenged and mentally challenged 
population 

 
12 

Nutrition for Exercise To define nutritional requirements for  athletes 
and supplements 

10 

Total Hours of Instruction 54 
L-Lecture, Tu-Tutorial, Te-Tests, To-Total Hours 
COURSE PLAN 

 
 
Unit/Chapters 

Intended learning 
Outcomes 

CO(s) 
Mapped 

Cognitive 
Level / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

UNIT I Physiological System 
 

1. 
Structure and function - 
Cell, 

 
CO1 

 
K1,F 

Classify and Illustrate 
types of animal cell with 
its component 

 
K4,S1 



 
2. 

 
Skeletal system, 

 
CO1 

K1,F Sketch a bones, label it and 
identify its significance and 
problems associated with 
it 

 
K3,S2 

 
3. 

 
Blood and Circulatory 
system, 

 
CO1 

K1,F Demonstrate the blood 
grouping ,blood 
coagulation time and 
bleeding time 

 
K3,S1 

4. Gastro-intestinal 
system, 

CO1 K1,F Design a poster about 
components of gastro- 
intestinal, excretory 
system, respiratory and 
endocrine system with 
accurate information 

 
 
K6,S3 5. Excretory system, CO1 K1,F 

6. Respiratory system CO1 K1,F 

7. Endocrine system CO1 K1,F 
UNIT II: Energy Balance and Body Composition 
 

8. 
Energy balance, 
components of energy 
expenditure, 

 
CO2 

 
K2,C 

Make a presentation on 
components of energy 
expenditure 

 
K6,S2 

 
9. 

Body composition 
components and its 
determination, 

 
CO2 

 
K2,P 

Develop a scrapbook about 
determination of body 
composition 

 
K6,S3 

 
10. 

Energy systemfor 
exerciseand 
performance 

 
CO2 

 
K2,C 

Differentiate aerobic and 
anaerobic exercises and 
energy spent on each event 

 
K4,S2 

 
11. 

Dietary guidelines for 
energy balance 

 
CO2 

 
K2,C 

List out the dietary 
guidelines for energy 
balance 

 
K2,S2 

UNIT III: Cardiorespiratory Training and Fitness 
12. FITT principle, physical 

activity pyramid 
CO3 K2,C Create an assessment 

sheet for skill related 
fitness and do a trial with 
your classmates 

 
K6,S4 

13. Cardiovascular fitness 
assessment, 

CO3 K2,P 

 
14. 

Cardiovascular 
conditioning by aerobic 
exercise 

 
CO3 

 
K3,C 

Perform a demonstration 
class on cardiovascular 
conditioning (by students) 

 
K3,S1 

UNIT IV: Muscular Endurance and Skill related fitness 
15. Muscular endurance 

fitness assessment 
CO4 K2,P  

 
Conduct fitness 
assessment in your class 
and interpret the results of 
your classmates 

 
 
 
K3,S4 

16. Skill related fitness 
assessment, 

CO4 K2,P 

17. Endurance training, CO4 K3,C 
18. Strength training, CO4 K3,C 

19. Calisthenics, flexibility 
training 

CO4 K3,C 

UNIT V: Geriatric fitness and fitness of physically and mentally challenged population 
 
 

20. 

 
Geriatric population 
fitness assessment and 
Training issues 

 
 
CO5 

 
 
K2,C 

Create a manual for simple 
exercise plan and yoga for 
elderly people .(with 
pictures)to maintain 
fitness and contradiction 

 
 
K6,S5 

 
 

21. 

 
Physically and mentally 
challenged population 
fitness assessment 
Training issues 

 
 
CO5 

 
 
K2,C 

Do a systematic review of 
journal presentation about 
effect of physical activity in 
improvement of mental 
health in physically 
challenged population 

 
 
K2,S2 

22. Training issues for CO5 K2,C Bring articles and K4,S3 



 pregnant and lactating 
mother 

  information on pregnant 
and lactating women who 
excelled in sports and 
analyse their diet pattern 
(ex. Serena Williams 
,Alysia Montano) 

 

UNIT VI: Nutrition for Exercise 
23. Assessment of 

Nutritional Fitness, 
CO6 K2,P Demonstrate Fitness 

Assessment 
 

 
24. 

Nutrition during, before 
and after exercise, fluid 
balance 

 
CO6 

 
K3,C 

Do systematic review of 
journal presentation about 
beneficial nutrients in 
sports 

 
K4,S3 

 
25. 

 
Dietary supplements 

 
CO6 

 
K2,C 

Choose one supplement 
and prepare a portfolio for 
the supplement 

 
K6,S3 

 
REFERENCES 

 
TEXTBOOKS 
1 Fink, H. H., & Mikesky, A. E. (2017). Practical applications in sports nutrition. Jones & Bartlett 

Learning. 
2 Bean, A. (2017). The complete guide to sports nutrition. Bloomsbury Publishing. 
3 McArdle, W. D. (2018). Sports and exercise nutrition. Lippincott Williams & Wilkins. Fourth edition 
4 Joshi, S. A. (1995). Nutrition and dietetics. McGraw-Hill Education. 
REFERENCE BOOKS 
1 Benardot, D. (2011). Advanced sports nutrition. Human Kinetics. 
2 Colgan, M. (2002). Sports Nutrition Guide: Minerals, Vitamins & Antioxidants for Athletes. Apple 

publishing. 
3 Srilakshmi, B. (2019). Dietetics, new age international (P) Ltd. Publishers, New Delhi, 145-162. 
4 Bean, A. (2009). Food for fitness. A&C Black. 
JOURNALS AND DOCUMENTS 
1 Journal of the international Society of Sports Nutrition,Springer Nature 
2 International Journal of Athletic therapy and Training,Human Kinetics Publishers.Inc. 
3  

Journal of Exercise Science and Fitness,Elsevier 
4 Food Science and Human Wellness, Beijing Academy of Food Sciences 



 

Course Name 
Food Production 
Manager 
 Mini Project- II 

Programme Name B.Voc. Food Science and Nutrition 

Course Code  18BFSNMP04 
Academic Year 
Introduced  

2018 - 19  

Type of 
Course  

Project Semester VI 

 
COURSE OUTCOMES 
 

On completion of the course, the students will be able to 

CO1 Assess the cost of the product and assume the packaging material  
CO2 Evaluate storage conditions and infer target group  

Mapping of COs with POs, PSOs 

COs /  
POs & PSOs 

PEO PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO1 PSO2 PSO3 PSO4 

CO1 3 3 3 3 3 3 3 3 3 3 
CO2 3 3 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate,    3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 
 

Unit/Module Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

Module I  
Equipments 

To gain knowledge about cost estimation and packaging techniques   

Total Hours of Instruction  
 Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
 
COURSE PLAN 
 
Module/Experiment 
No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level  / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

MODULE I – Cost estimation and Packaging  
1.  

Estimate the Cost of 
developed product  

CO1 K2 C Calculate the techno 
economic feasibility of the 
developed product 

K5 S2 

2.  Identify the Suitable 
Packaging material  

CO1 K2 C Justify the packaging 
material used 

K4 S3 

3.  Interpret the Storage 
condition and target 
group   

CO2 K2 C Compare and contrast 
different storage condition  

K5 S3 

 
 
REFERENCES 
 
REFERENCE 

1 
Ralph S. Polimeni et.all (2000) Product Costing: Concepts and Applications, Irwin Professional Pub, 
ISBN-10-0072390840. 

2 
Gregory K. Mislick (2015)Cost Estimation: Methods and Tools (Wiley Series in Operations Research and 
Management Science), First Edition,  ISBN-13: 978-1118536131 

JOURNALS AND DOCUMENTS 

1 
https://www.nedcc.org/free-resources/preservation-leaflets/4.-storage-and-handling/4.1-storage-
methods-and-handling-practices 

2 https://catalog.extension.oregonstate.edu/sites/catalog/files/project/pdf/pnw612.pdf 
3 Journal of packaging technology and research 
4 Journal of  food Processing and Preservation 
5 International journal of scientific and Research  
 



 
 

Course Name 
Food Production 
Manager 
 Portfolio II 

Programme Name B.Voc. Food Science  and  Nutrition 

Course Code  18BFSNPF04 
Academic Year 
Introduced  

2018 - 19  

Type of 
Course  

Practical Semester VI 

 
COURSE OUTCOMES 
 

On completion of the course, the students will be able to 

CO1 Categorize the documentation System and implementation safety 
CO2 Infer the Environmental policy in food processing unit 

Mapping of COs with POs, PSOs 

COs /  
POs & PSOs 

PEO PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO1 PSO2 PSO3 PSO4 

CO1 3 3 3 3 3 3 3 3 3 3 
CO2 3 3 3 3 3 3 3 3 3 3 

1 – Slight, 2 – Moderate,    3 – Substantial 

 
COURSE OBJECTIVES AND HOURS OF INSTRUCTION 
 

Unit/Module Objectives 
Hours of 

Instruction 
Tu+P+Te=To 

Module I  
Equipments 

To gain knowledge about documentation System and Environmental 
policy in food processing unit 

36 

Total Hours of Instruction 36(18*2) 
 Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours 
 
COURSE PLAN 
 
Module/Experiment 
No. 

Intended learning 
Chapters 

CO(s) 
Mapped 

Cognitive 
Level  / 

KD 

Psychomotor domain 
activity 

Psychomotor 
domain level 

MODULE I – Documentation System and Environmental policy 
1.  Define Record keeping 

Reason for Records, 
Maintenance and 
Inspection, Select any 
one food products, 
Food Safety Plan 
Records and health 
and safety guidelines. 
Documentation of 
Food Safety Systems, 
Principle of 
HACCP,Application of 
HACCP plan, 
Implementation and 
Maintenance of the 
HACCP plan, 
Packaging Material 
used in food industry, 
review workers 
performance and 
maintenance.  
 

CO1    K1 C Visit any one industry to 
collect data for record 
keeping and HACCP Plan in 
the food industry             

K5 S2 

2.  List environment 
Policy- Basic 
Environmental Policy. 

CO2 K1 C Layout the environmental 
pollution in any one 
Industry with picturization  

K6 S3 



The effects of 
environmental Policy. 

 
 
REFERENCES 
 
REFERENCE 
1 Tara Paster (2006), The HACCP Food Safety Employee Manual, ISBN-10: 0-471-78182-7 (pbk.) 
2 Tara Paster (2005), Haccp Food Safety Employee Manual, sixth Edition, ISBN-9780471781820. 

3 
https://www.fda.gov/food/hazard-analysis-critical-control-point-haccp/haccp-principles-application-
guidelines 

4 https://www.bandogrp.com/eng/csr/basicenvironmentalpolicy/ 
JOURNALS AND DOCUMENTS 
1 Journal of Food Safety 
2 Environmental Science and Technology  
3 Journal of Food Composition and Analysis 
4 Trends in Food Science and Technology 
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 OS describe what 

individuals need 
to do, know and 
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order to carry out 
a particular job 
role or function  

 
 OS are 

performance 
standards that 
individuals must 
achieve when 
carrying out 
functions in the 
workplace, 
together with 
specifications of 
the underpinning 
knowledge and 
understanding 
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Qualifications Pack – Production Manager 
 

Helpdesk Attendant SECTOR: FOOD PROCESSING  

SUB-SECTOR: FRUIT AND VEGETABLE, FOOD GRAIN MILLING (INCLUDING OILSEEDS), 

DAIRY PRODUCTS, MEAT AND POULTRY, FISH & SEA FOOD, BREAD AND BAKERY, 

ALCOHOLIC BEVERAGES, AERATED WATER/SOFT DRINKS, SOYA FOOD, PACKAGED 

SNACKS, PACKING AND REFRIGERATION   

OCCUPATION: PROCESSING 

REFERENCE ID: FIC/Q9003 

ALIGNED TO: NCO-2004/1222.70 

A Production Manger is responsible for production of food products and 
meeting quantity, quality and cost standards.   

Brief Job Description: A Production Manager is responsible for production of 
food products through the process of production planning, coordinating and 
controlling production process to achieve quantity and quality products. 

Personal Attributes:  A Production Manager must have the ability to read, write, 
communicate, plan, organize and prioritize. S/he must possess mathematical 
organizational and analytical skills, ability to concentrate, physical stamina, 
mechanical aptitude and trouble shooting skills and have an understanding of 
food safety standards and requirements. 

 

 
 

EYE ON IT 
Current Industry 
Trends 
 

Suscipit, vicis praesent erat  

feugait epulae, validus indoles 

duis enim consequat genitus at. 

Sed, conventio, aliquip  

accumsan adipiscing augue 

blandit minim abbas oppeto 

commov.  

 

Enim neo velit adsum odio, 

multo, in commoveo quibus 

premo tamen erat huic. Occuro 

uxor dolore, ut at praemitto opto 

si sudo, opes feugiat iriure 

validus. Sino lenis vulputate, 

valetudo ille abbas cogo saluto 

quod, esse illum, letatio lorem 

conventio. Letalis nibh iustum 

transverbero bene, erat vulpu 

tate enim esse si sudo erat.  

 

 

SOFTWARE 
Monthly Picks 
 

Volutpat mos at  

neque  

nulla lobortis  

dignissim  

conventio, torqueo, acsi roto 

modo. Feugait in obruo quae 

ingenium tristique elit vel natu 

meus. Molior torqueo capio velit 

loquor aptent ut erat feugiat 

pneum commodo. 

Enim neo velit adsum odio, 

multo, in commoveo quibus 

premo tamen erat huic. Occuro 

uxor dolore, ut at praemitto opto 

si sudo, opes feugiat. 

Aptent nulla aliquip camur ut  

consequat aptent nisl in voco  

consequat. Adipsdiscing magna 

jumentum velit iriure obruo. damnum 

pneum. Aptent nulla aliquip camur ut 

consequat lorem aptent nisl magna 

jumentum velitan en iriure. Loquor, 

vulputate meus indoles iaceo, ne 

secundum, dolus demoveo 

interddfico proprius. In consequat os 

quadfse nudflla magna.  Aptent nulla 

aliquip camur utan sdl as consequat 

aptent nisl in vocoloc consequat ispo 

facto delore ergo maska forgeuit 

masca pala ergo sacrum lamap  

allacum dergo ipso aliquip mia sermi  

proprius.   quae nulla magna. Delenit abdo esse quia, 

te huic. Ratis neque ymo, venio illum 

 pala damnum. Aptent nulla aliquip camur ut  

  consequat aptent. Adipiscing magna jumentum 

   velit iriure obruo vel.Volutpat mos at neque nulla 

  lobortis dignissim conventio, torqueo, acsi roto 

  modo. Feugait in obruo quae ingenium tristique 

  elit vel natu meus. Molior torqueo capio velit loquor 

 aptent ut erat feugiat pneum commodo vel obruo 

mara duis enim consequat genitus. Enim neo velit 

adsum odio, multo lorem ipso mata irlosa. 

Introduction  

QUALIFICATIONS PACK - OCCUPATIONAL STANDARDS FOR FOOD PROCESSING  
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Qualifications Pack Code FIC/Q9003 

Job Role Production Manager  

Credits (NSQF) TBD Version number 1.0 

Sector Food Processing Drafted on  26/11/2015 

Sub-sector 

Fruit and vegetable, Food 
grain milling (including 
oilseeds), Dairy products, 
Meat and Poultry, Fish & 
Sea food, Bread and Bakery, 
Alcoholic Beverages, 
Aerated water/soft drinks, 
Soya food, Packaged snacks, 
Packing and refrigeration   

Last reviewed on 30/03/2016 

Occupation Processing  Next review date 30/03/2019 

NSQC clearance date  N/A 

Job Role Production Manager  

Role Description 

A Production Manager  is responsible for production of food 
products through the process of production planning, 
coordinating and controlling production process to achieve 
quantity and quality products, reviewing production process to 
minimize production cost and optimizing production. 

NSQF level 

Minimum Educational Qualifications 

Maximum Educational Qualifications 

7 

Bachelor’s degree in engineering 

Not Applicable  

Training 
(Suggested but not mandatory) 

1. ISO 

2. HACCP 

3. Six Sigma 

4. OHSAS 

5. Integrated Management System 

6. Food Safety Standards and Regulations (as per FSSAI) 

Minimum Job Entry Age 21 years  

Experience 10-12 yrs in food processing unit   

Applicable National Occupational 

Standards (NOS)   

Compulsory: 
1. FIC/N9014 Manage production process in food processing 
unit   
2. FIC/N9015 Manage production optimization and cost 
efficiency in food processing unit   
3. FIC/N9016 Manage documentation system and implement 
safety and environmental policies in food processing unit    
Optional: 

    N.A. 
Performance Criteria As described in the relevant OS units 
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Keywords /Terms Description 

Sector 
Sector is a conglomeration of different business operations having similar 
businesses and interests. It may also be defined as a distinct subset of the 
economy whose components share similar characteristics and interests. 

Sub-sector 
Sub-sector is derived from a further breakdown based on the 
characteristics  and interests of its components. 

 

Occupation 
Occupation is a set of job roles, which perform similar/related set of 
functions in an industry. 

Function 

Function is an activity necessary for achieving the key purpose of the 
sector, occupation, or area of work, which can be carried out by a person 
or a group of persons. Functions are identified through analysis and form 
the basis of OS. 

Job Role 
Job role defines a unique set of functions that together form a unique 
employment opportunity in an organization. 

OS 

OS specify the standards of performance an individual must achieve when 
carrying out a function in the workplace, together with the knowledge and 
understanding they need to meet that standard consistently. Occupational 
Standards are applicable both in the Indian and global contexts. 

Performance 
Criteria 

Performance Criteria are statements that together specify the standard of 
performance required when carrying out a task. 

NOS 
NOS are Occupational Standards which apply uniquely in the Indian 
context. 

Qualifications Pack 
Code 

Qualifications  Pack  Code  is  a  unique  reference  code  that  identifies  a 
qualifications pack. 

Qualifications Pack 
Qualifications Pack comprises the set of OS, together with the educational, 
training and other criteria required to perform a job role. A Qualifications 
Pack is assigned a unique qualification pack code. 

Unit Code 
Unit  Code  is  a  unique  identifier  for  an  Occupational  Standard  ,  which  
is denoted by an ‘N’ 

Unit Title 
Unit Title gives a clear overall statement about what the incumbent should 
be able to do. 

Description 
Description gives a short summary of the unit content. This would be 
helpful to anyone searching on a database to verify that this is the 
appropriate OS they are looking for. 

Knowledge and 
Understanding 

Knowledge and Understanding are statements which together specify the 
technical, generic, professional and organizational specific knowledge that 
an individual needs in order to perform to the required standard. 

Organizational 
Context 

Organizational Context includes the way the organization is structured and 
how it operates, including the extent of operative knowledge managers 
have of their relevant areas of responsibility. 

Technical 
Knowledge 

Technical Knowledge is the specific knowledge needed to accomplish 
specific designated responsibilities. 

Core Skills or 
Generic Skills 

Core Skills or Generic Skills are a group of skills that are key to learning and 
working in today's world. These skills are typically needed in any work 
environment. In the context of the OS, these include communication 
related skills that are applicable to most job roles. 
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Keywords /Terms Description 

CIP Clean In Place 

COP Clean Out Of Place  

ERP Enterprise Resource Planning  

FIFO First In First Out 

FEFO First Expiry First Out 

FSSAI Food Safety and Standards Authority of India  

GMP Good Manufacturing Practice  

GHP Good Hygiene Practices  

HACCP Hazard Analysis and Critical Control Point 

NOS National Occupational Standard 

NSQF National Skill Qualification Framework 

OS Occupational Standard 

PC Performance Criteria 

QP Qualification Pack 

SSC Sector Skill Council 

SOP Standard Operating Procedure  

QMS Quality Management System 
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----------------------------------------------------------------------------------------------------------------------------- ---------- 

 

Overview  
 
This OS unit is about managing production process in food processing unit by providing 
leadership to production team, planning production, coordinating maintenance, managing 
production and new product trials. 
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Unit Code FIC/N9014 

Unit Title 
(Task) 

Manage production process in food processing unit 

Description This OS unit is about managing production process in food processing units. 

Scope 

This unit/task covers the following: 

 Provide leadership to production team 

 Schedule production 

 Co-ordinate maintenance 

 Mange production 

 Manage new product trials  

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 

Provide leadership to 
production team 

PC1. communicate the organisation policies and goals clearly to the employees of 

production team, make them understand and commit their energy and 

expertise to achieve organisation goals 

PC2. achieve department targets and organisation goals by understanding the 

organisation and employees, developing a leadership style and applying them 

appropriately  

PC3. communicate with employees regularly and effectively, help them identify 

their strengths, provide support to overcome their weakness, listen to their 

grievances and provide appropriate solutions, and win their trust and support  

PC4. motivate and support employees to achieve their work and development 

objectives,  and provide recognition when they are successful 

PC5. encourage employees to take responsibilities, to take own decisions within 

agreed boundaries, to take lead in their own areas of expertise for their 

development 

PC6. initiate personnel actions, such as promotions, transfers, discharges or 

disciplinary measures  

PC7. lead production department and team successfully through difficulties and 

challenges 

Schedule production 
 

PC8. review the sales forecast for the week/month (or) monthly production plan 

discussed with plant manager (or) customer requirement (as applicable) and 

identify production priorities to meet market requirement  

PC9. identify and confirm resource availability such as raw materials, packing 

materials, equipment availability and capacity, production capacity, 

manpower requirement and availability,  stock level, storage capacity, 

transport capacity etc  

PC10. plan details of production in terms of output quantity and quality, cost, time 
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and manpower requirements 

PC11. analyze the consequences of failing to meet production/delivery timelines to 

meet the schedule, notify relevant authorities of any possibility that demand 

cannot be met within required timeframe 

PC12. develop production schedule to meet market demands/priorities and delivery 

timelines within budget and with available resources, consult production plan 

with inter department heads and production supervisor, instruct supervisor 

to allocate work to production team 

PC13. communicate the production schedule to cross function heads through 

communication system followed by the organisation such as e-mail or upload 

in the ERP system 

Co-ordinate 
maintenance 
 

PC14. identify and confirm equipment requirements to meet production target, 

share production schedule with equipment requirement to maintenance 

manager/supervisor for maintenance plan that aligns with production plan 

PC15. co-ordinate with maintenance manager/supervisor to understand materials, 

consumables and manpower requirement and availability for maintenance 

activities, for uninterrupted production 

PC16. understand equipment maintenance process and procedure and co-ordinate 

for maintenance activities during breakdown, emergency response, routine 

cleaning and servicing, etc.  

PC17. analyze equipment maintenance data to interpret equipment performance 

and arrive at production capability of each process equipment  

PC18. co-ordinate with maintenance team to ensure reliable equipment 

performance with minimal disruption to production, to minimize down time 

during equipment breakdowns, and to optimize equipment efficiency to 

achieve production target 

PC19. lead and build team spirit between production and maintenance personnel 

through effective communication to enhance equipment performance and to 

identify production improvement opportunities 

PC20. ensure maintenance procedures are followed meet food safety and 

environmental requirements  

Mange Production 
 

PC21. monitor production process for usage of raw materials, packaging materials, 

manpower, wastage against production plan and identify reason for variances 

against plan 

PC22. address the reason for variation in achieving production schedule, production 

target within allocated budget 

PC23. adjust production schedule in response to variables affecting achievement of  

production target 

PC24. monitor production output and cost, adjust processes and resources to 

minimize cost and to achieve quantity and quality product 
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PC25. reschedule production plan in case of urgent requirement or any unforeseen 

event, to minimize wastage and to utilize materials/utilities and resources 

efficiently, discuss and negotiate changes with inter department team on 

time for their support and team work 

PC26. review production schedule and process, consult /discuss with supervisor, 

team and cross function teams identify opportunities for improvement and 

develop recommendations for improvement on production process 

PC27. set polices, plans and procedures, and take initiative to implement the 

identified improvement opportunities to control cost and to achieve better 

yield and quality 

PC28. monitor, review and ensure production details are documented to meet the 

documentation requirements of the organisation, and to meet audit 

requirements like ISO, HACCP, etc.  

Manage new product 
trials 

PC29. understand objective of trial production, trial product processing method and 

specification, select production team for trial, discuss with cross function 

team like planning, QA, maintenance etc, clarify roles and responsibilities and 

level of authority to the team and cross function 

PC30. prepare technical production procedures considering all engineering and 

process parameters for new product trial, educate and train supervisors and 

operators on trial procedure   

PC31. identify and consider all possible hazards, prepare plan and procedures to 

prevent and control hazards, provide training to trial team to handle hazards 

PC32. prepare detailed trial production schedule to manage production process 

without overlapping/affecting  with regular production, and considering 

availability of raw materials and packaging materials, machine availability and 

capability, man power availability and competency etc 

PC33. monitor trial production against plan to identify variances and factors that  

need to be adjusted to achieve product of required specification within the 

planned time  

PC34. document and evaluate trial production data and identify 

process/parameters to be modified/changed to achieve  product of required 

specification 

PC35. prepare trial production report with recommendations on improvement 

opportunities, and share with cross function heads and relevant authorities 

for suggestion and consideration 

 

Knowledge and Understanding (K) 

A. Organizational  
Context 

(Knowledge of the 

The user/individual on the job  needs to know and understand: 

KA1. organisaiton  goals and policies                                                                           

KA2. business processes of the organisation                                                            
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company /  

organization and  

its processes) 

 

KA3. production management                                                                                          

KA4. food regualtory system related to the process and products  produced in the 

organisation       

KA5. resource management                                                                                                         

KA6. manpower modelling and handling    

KA7. code of business conduct  

B. Technical    
     Knowledge 
 

The user/individual on the job  needs to know and understand: 

KB1. risk analysis and risk management 

KB2. principles and methods of planning for regular and contingency situations 

KB3. methods to monitor and control operational plans to achieve objectives  

KB4. methods to communicate with people of varying nature and in different 

situations  

KB5. methods to identify and address difficulties and challenges  

KB6. production management and production process for products produced in 

the organisation 

KB7. process equipment design, capability, operation and maintenance  

KB8. process improvement tools and techniques 

KB9. methods to identify and assess current performance and identify 

improvement opportunities and proposals 

KB10. basic maintenance approaches and models 

KB11. methods to analyze process information 

KB12. statistical tools analyse process capability  

KB13. methods to measure effectiveness of production process and maintenance 

KB14. food regulatory systems like FSSAI 

KB15. GMP 

KB16. GHP 

KB17. HACCP 

KB18. QMS 

KB19. ISO  

KB20. OHSAS 

Skills (S)  

A. Core Skills/ 

Generic  Skills  

 Writing Skills 

The user/ individual on the job  needs to know and understand how to: 

SA1. note the information communicated  

SA2. note the raw materials used for production and the finished products 

produced 

SA3. note the readings of the process parameters and provide necessary 

information to fill the process chart 

SA4. note down observations (if any) related to the process 

SA5. write information documents to internal departments/ internal teams 
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SA6. note down the data for online ERP or as per applicability in the organization 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 

SA7. read and interpret the process required for producing various types of 

products 

SA8. read and interpret and process flowchart for all products produced 

SA9. read equipment manuals and process documents to understand the 

equipments operation and process requirement 

SA10. read internal information documents sent by internal teams  

Oral Communication (Listening and Speaking skills) 

The user/individual on the job needs to know and understand how to:   

SA11. discuss task lists, schedules and activities  

SA12. effectively communicate with  team members   

SA13. question in order to understand the nature of the problem and to clarify 

queries 

SA14. attentively listen and comprehend the information given by the speaker 

SA15. communicate clearly on the issues being faced  

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 

SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 

SB2. handle issues in case the manager is not available (as per the authority matrix 

defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  

SB3. plan and organize the work order and jobs received  

SB4. organize raw materials and packaging materials required for all products  

SB5. plan and prioritize the work based on the instructions received  

SB6. plan to utilise time and equipment's effectively 

SB7. organize all process/ equipment manuals so as to access information easily 

SB8. support the manager in scheduling tasks for helper(s)  

Customer Centricity 

The user/individual on the job  needs to know and understand how to: 

SB9. understand customer requirements and their priority and respond as per 

their needs 

Problem Solving 

The user/individual on the job  needs to know and understand how to: 

SB10. support manager in solving problems by detailing out problems 

SB11. discuss the possible solutions with the manager for problem solving 

Analytical Thinking 
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The user/individual on the job  needs to know and understand how to: 

SB12. apply domain information about  maintenance processes and technical  

knowledge about tools and equipment 

Critical Thinking 

The user/individual on the job  needs to know and understand how to: 

SB13. use common sense and make judgments on day to day basis 

SB14. use reasoning skills to identify and resolve basic problems 

SB15. use intuition to detect any potential problems which could arise during 

operations 

SB16. use acquired knowledge of the process for identifying and handling issues 
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NOS Version Control 
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NOS Code FIC/N9014 

Credits (NSQF) TBD Version number 1.0 

Industry Food Processing Drafted on  26/11/2015 

Industry Sub-sector 

Fruit and vegetable, 
Food grain milling 
(including oilseeds), 
Dairy products, Meat 
and Poultry, Fish & Sea 
food, Bread and Bakery, 
Alcoholic Beverages, 
Aerated water/soft 
drinks, Soya food, 
Packaged snacks, 
Packing and 
refrigeration   

Last reviewed on 30/03/2016 

Occupation  Processing  Next review date 30/03/2019 
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----------------------------------------------------------------------------------------------------------------------------- ---------- 

 

Overview  
 

This OS unit is about managing production optimization and cost efficiency by managing 
utilities and energy, optimizing production,  implementing changes in production process and 
managing production within budget during production process in food processing unit. 
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Unit Code FIC/N9015 

Unit Title 
(Task) 

Manage production optimization and cost efficiency in food 

Description 
This OS unit is about managing production optimization and cost efficiency, and 

managing production within budget in food processing unit 

Scope 

 Optimize production 

 Manage utilities and energy for a production process  

 Implement change in production process  

 Manage production within budget   

 

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 

Optimize production PC1. review production reports and analyze equipment performance, process 

capability, change over time, maintenance, consumables, power etc, to 

identify factors that affect performance of production and recommend 

improvement opportunities   

PC2. compile performance data on process and equipment to identify cause for 

lack of performance, evaluate opportunities to improve, identify cost saving 

options, propose changes in process, and implement proposal with proper 

approvals  

PC3. review production process with supervisor and machine operators to identify 

reasons for slowdown or stop of production process, provide 

recommendations to overcome efficiency issues, take feedback, develop 

plans for implementing recommended changes, monitor changes 

implemented, and review changes and improvement  

Manage utilities and 
energy for a 
production process 

PC4. calculate utilities and energy usage in production area and for production 

process, identify methods to minimize usage  

PC5. develop plans and procedures to minimize use of utilities and energy without 

affecting the production efficiency 

PC6. identify energy and utility losses or sources of waste, analyze reason, 

recommend methods to improve efficient energy/utility application, ensure 

recommendations are implemented, and monitor improvement  

PC7. identify areas where utilities and energy can be saved, and Identify methods 

to save energy like recycling energy and utilities such as steam, heat and 

water, following proper maintenance methods to avoid leaks and losses etc, 

and prepare efficient production schedule such that target is met with 

efficient utilization of energy and utility 

PC8. analyze usage pattern of energy and other utilities in production area and 
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process against budget allocation, identify cost effective options for 

minimizing wastage, and  implement changes  

Implement change in 
production process 

PC9. identify system, production process that need to be changed, identify 

opportunities for implementing change in production process, analyze impact 

of change on product quality,  impact on the team and present production 

process 

PC10. communicate with relevant authorities/superiors the need for change, results 

and benefits expected our of change 

PC11. design new processes, procedures, systems, structures with roles and 

responsibilities, key performance indicators, training needs, safety system, 

contingency plans, monitoring and reporting system to implement planned 

changes in production process 

PC12. provide training and support to implement changes, develop a strategy to 

help teams implement change 

PC13. monitor changes implemented in production process and ensure changes are 

effective and meet the organisation and regulatory requirements  

PC14. document and communicate the progress achieved through implemented 

change to the management and everyone involved, and make them 

understand and enjoy achievement 

PC15. recognize and reward employees and teams for implementing change in 

production system and achieving better efficiency  

Manage production 
within budget   

PC16. manage budget efficiently by managing production with available resource, 

by avoiding overtime and too many casual workers/helpers 

PC17. plan effectively to secure, confirm and allocate required manpower to meet 

production target within budget, monitor resource utilization, to achieve 

production target within existing resource  

PC18. identify situations where actual budget exceeds the approved budget, 

investigate reason for variance and take appropriate corrective action to keep 

budget under control 

PC19. identify the impact on budget of production-related decisions like scheduling 

holidays, adjusting production volume, scheduling equipment maintenance 

etc, before scheduling production, and identify opportunities to improve 

performance against budget  

PC20. identify the causes for any significant variances in budget control, discuss 

with team and ensure prompt corrective action is taken to keep expenditure 

under control 

PC21. encourage team to think and identify ways of reducing expenditure, analyze 

and pursue the suggested  ideas   
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Knowledge and Understanding (K) 

A. Organizational  
Context 

(Knowledge of the 

company /  

organization and  

its processes) 

 

The user/individual on the job  needs to know and understand: 

KA1. organisaiton policies and goals                                                                               

KA2. principles and processes involved in business                                                                                                                                     

KA3. organization strategy, policies, proecdures and standards                                                                                                 

KA4. financial and accounting procedures of the organisation                                                                                                                          

KA5. budget management                                                                                                               

KA6. code of business conduct  

KA7. manpower modelling and handling  

B. Technical    
     Knowledge 
 

The user/individual on the job  needs to know and understand: 

KB1. production management and production process for products produced in 

the organisation 

KB2. process equipment design, capability, operation and maintenance  

KB3. process improvement tools and techniques 

KB4. methods to identify and assess current performance and identify 

improvement opportunities and proposals 

KB5. methods to analyze process information 

KB6. statistical tools to analyse process capability 

KB7. methods to calculate energy usage and methods save energy 

KB8. analyzing process, procedures, policies and structure that need to be changed 

KB9. reason for implementing changes, risks and benefits expected  out of changes 

planned and implemented 

KB10. methods to assess the benefits and risks associated with change 

KB11. methods to influence change process in the management 

KB12. accounting models to manage budget 

KB13. budgetary systems, methods to monitor, control and evaluate performance 

against budgets 

KB14. food regulatory system like FSSAI 

KB15. GMP 

KB16. GHP 

KB17. HACCP 

KB18. QMS 

KB19. ISO  

KB20. OHSAS 

Skills (S)  

A. Core Skills/ 

Generic  Skills  

 Writing Skills 

The user/ individual on the job  needs to know and understand how to: 

SA1. note the information communicated  

SA2. note the raw materials used for production and the finished products 

produced 



 
 

FIC/N9015  
  

Page | 17  
 

Manage production optimization and cost efficiency  

SA3. note the readings of the process parameters and provide necessary 

information to fill the process chart 

SA4. note down observations (if any) related to the process 

SA5. write information documents to internal departments/ internal teams 

SA6. note down the data for online ERP or as per applicability in the organization 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 

SA7. read and interpret the process required for producing various types of 

products 

SA8. read and interpret and process flowchart for all products produced 

SA9. read equipment manuals and process documents to understand the 

equipments operation and process requirement 

SA10. read internal information documents sent by internal teams  

Oral Communication (Listening and Speaking skills) 

The user/individual on the job needs to know and understand how to:   

SA11. discuss task lists, schedules and activities  

SA12. effectively communicate with  team members   

SA13. question in order to understand the nature of the problem and to clarify 

queries 

SA14. attentively listen and comprehend the information given by the speaker 

SA15. communicate clearly on the issues being faced  

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 

SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 

SB2. handle issues in case the manager is not available (as per the authority matrix 

defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  

SB3. plan and organize the work order and jobs received  

SB4. organize raw materials and packaging materials required for all products  

SB5. plan and prioritize the work based on the instructions received  

SB6. plan to utilise time and equipment's effectively 

SB7. organize all process/ equipment manuals so as to access information easily 

SB8. support the manager in scheduling tasks for helper(s)  

Customer Centricity 

The user/individual on the job  needs to know and understand how to: 

SB9. understand customer requirements and their priority and respond as per 

their needs 

Problem Solving 
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The user/individual on the job  needs to know and understand how to: 

SB10. support manager in solving problems by detailing out problems 

SB11. discuss the possible solutions with the manager for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 

SB12. apply domain information about  maintenance processes and technical  

knowledge about tools and equipment 

Critical Thinking 

The user/individual on the job  needs to know and understand how to: 

SB13. use common sense and make judgments on day to day basis 

SB14. use reasoning skills to identify and resolve basic problems 

SB15. use intuition to detect any potential problems which could arise during 

operations 

SB16. use acquired knowledge of the process for identifying and handling issues 
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----------------------------------------------------------------------------------------------------------------------------- ---------- 

 

Overview  
 

 

This OS unit is on managing documentation and implementing safety environmental policies 
in food processing units 
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Unit Code FIC/N9016 

Unit Title 

(Task) 

Manage documentation system and implement safety and environmental policies in 

food processing unit 

Description 
This OS unit is about managing documentation and implementing safety 

environmental policies in production process in food processing units 

Scope 

 Implement and monitor documentation system in production process 

 Implement and monitor safety and environmental management policies and 

procedures  

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 

Implement and 

monitor 

documentation 

system in production 

process 

 

PC1. establish to production team the importance of documentation, provide 

training on documentation system, and ensure all documents are maintained 

systematically  

PC2. ensure all relevant records and documents are complete, up-to-date and 

accessible for audits on production process 

PC3. during audit provide the auditor with access to all relevant information, 

records and documents 

PC4. ensure corrective actions recommended and implemented are documented 

to assure production process is carried in accordance with organisation and 

regulatory standards  

PC5. establish methods to track production information from documented and 

maintained records 

Implement and 

monitor safety and 

environmental 

management policies 

and procedures 

PC6. establish to production team importance of safety and environment 

requirements related to food processing unit, communicate information 

about safety and environmental policies and related procedures to the team  

PC7. co-ordinate with quality team to prepare policies and sops on safety and 

environment requirements related to production function,  and ensure those 

procedure are followed in production area and during production process 

PC8. ensure safe work procedures are followed in production area and during 

production process 

PC9. ensure policies and standard operating procedures on safety and 

environment requirements are accessible to all employees of production 

team, and are followed to meet the regulatory requirements   

PC10. identify safety and environmental hazards relevant to production processes,  

implement system to handle risks 

PC11. provide or organize training through relevant authorities on safety and 

environmental management system, to understand methods to control and 
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prevent hazards 

PC12. conduct inspections in work place on use of protective clothing and 

accessories, and to ensure safety system is followed during production 

process 

PC13. conduct audits and review records on safety and environmental system to 

monitor if control systems are followed by production team, and address 

non-compliance following organisation standards   

PC14. implement system on waste management in production area and process, 

monitor and confirm waste collection, treatment, recycling or disposal is 

carried out meeting  industry requirements and environmental regulations 

PC15. respond to environmental management hazard identification and incidents in 

an appropriate and timely way 

PC16. review practice and procedures followed on safety, conduct risk assessments, 

identify non-compliance, and  provide recommendations to address gaps and 

non-conformances  

PC17. review environmental records documents maintained, analyze data to 

evaluate effectiveness of the environmental management system and identify 

areas for improvement, plan and implement improvements to meet 

regulatory requirements 

Knowledge and Understanding (K) 

A. Organizational  

Context 

(Knowledge of 

the company /  

organization and  

its processes) 

 

The user/individual on the job  needs to know and understand: 

KA1. organisaiton policies and goals                                                                            

KA2. documentation and records management  system                                  

KA3. quality management  system                                                                                              

KA4. enviroment management  system                                                                                                          

KA5. quality mark accreditations of the organisations                                                                                                                          

KA6. audit procedures and audit requirements                                                                                                                                                                                                 

KA7. health and safety policy 

KA8. food safety system like FSSAI 

B. Technical    

     Knowledge 

 

The user/individual on the job  needs to know and understand: 

KB1. importance and methods of ensuring records and documentation are 

complete and up-to-date  

KB2. methods of carrying out audits to meet and maintain industry standards and 

regulatory requirements  

KB3. methods to carry out audit with available documents and identifying any 

discrepancies 

KB4. methods and procedures to identify any discrepancies in system, possible 

risks  to organization and employees 

KB5. methods to identify and analyze inherent problems with processes and 

procedures followed 
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KB6. regulations, guidelines and codes of practice related to health and safety, 

food safety, hygiene and sanitation (as per FSSAI) 

KB7. environmental standards  

KB8. methods to implement health and safety in food processing unit 

KB9. industry standards like GMP, GHP, HACCP  

KB10. types of hazards such as physical, chemical and biological hazards and 

methods to measures, control and prevent them 

KB11. methods to establish systems for monitoring, measuring and reporting on 

health and safety  

KB12. audit procedures to ensure food safety, hygiene and sanitation in the 

organization 

KB13. food regulatory system like FSSAI 

KB14. occupational Health and Safety Management Systems (OHSAS) 

Skills (S)  

A. Core Skills/ 

Generic  Skills  

 Writing Skills 

The user/ individual on the job  needs to know and understand how to: 

SA1. write project reports 

SA2. write reports on production process, production effeciency  

SA3. write clear and concise report to management on functions of production 

process and proposals  

SA4. write information documents to internal department managers 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 

SA5. read technical documents related to production process of the organization 

SA6. read and interpret equipment designs  

SA7. read legal and safety, environmental and regulatory documents pertaining to 

the organization 

SA8. read and understand internal information documents sent by cross function 

managers  

Oral Communication (Listening and Speaking skills) 

The user/individual on the job needs to know and understand how to:   

SA9. communicate the organisation vision and values, policy and goals  with 

enthusiasm and commitment to inspire the production team  

SA10.  communicate clearly to the team on department goals/targets, and the needs 

and methods of planning and prioritizing   

SA11. communicate transparently and honestly on the intention and agenda to win 

the confidence of the employees 

SA12. demonstrate respect while communicating to the employees and while 

listening to others problems 

SA13. communicate confidently while sharing ideas and voicing difference of 
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opinion  

SA14. listen to issues related to the department, motivate people and provide ideas 

to resolve issues  

SA15. motivate and encourage team to provide feedback and constructive  ideas   

SA16. respond to questions, provide feedback and encourage employees to come 

out with solution for problems and support new ideas 

SA17. listen attentively to the employees problems related to organisation, 

production  process, department or conflicts between employees and resolve 

issues  

B. Professional Skills Planning and Organizing  

The user/individual on the job needs to know and understand how to: 

SB1. plan operational model for implementing production management system in 

the organisation 

SB2. understand goals, objectives of the organisation and plan resources, allot 

responsibilities to complete on time and lead towards success 

SB3. plan realistic goals for employees to achieve production target of the  

organisation 

SB4. delegate authority, assign responsibilities, and provide direction to the 

achieve organisation and department goals 

SB5. plan, organize and lead team to work towards achieving department and 

organisation goals 

Judgment and Critical Thinking 

The user/individual on the job needs to know and understand how to:  

SB6. use reasoning skills to make judgements on issues related to production 

process and management  

SB7. make judgements considering the constraints, values and polices of the 

organisation  

SB8. use acquired knowledge and experience to analyze, evaluate, compare, 

discuss, make judgements, infer and arrive at solutions to solve problems 

Take initiatives 

The user/individual on the job needs to know and understand how to:  

SB9. take initiatives to provide training on prodcution management to all 

employees of organisation 

SB10. take initiatives for promotions, growth and transfer of employees 

SB11. take initiatives to identify areas and ways to implement cost effective 

measures in the organisation 

Problem Solving and Decision making 

The user/individual on the job needs to know and understand how to:  

SB1. make clear, consistent, transparent decisions  

SB2. show integrity, fairness and consistency in decision-making 
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SB3. identify nature of problems, apply balanced approach to problems and decide 

on solutions 

SB4. combine, evaluate and reason with information and data to make decisions 

and solve problems 

SB5. distinguish relevant from irrelevant information and make timely decisions 

SB6. use logical reasoning to make decisions on relative importance of information 

and choosing the best solution 
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Annexure 

Nomenclature for QP and NOS 
 

Qualifications Pack 

 
[ABC]/ Q 0101 

 
 
 
 
 
 
 

Occupational Standard 
 
 
 
An example of NOS with ‘N’ 

[ABC] / N 0101 
 
 
 
 
  

Q denoting Qualifications Pack Occupation (2 numbers) 

QP number (2 numbers) 

9 characters 

N denoting National Occupational Standard Occupation (2 numbers) 
 
 
 
 
 
 
 
 
 
 
 
 

OS number (2 numbers) 

9 characters 

Back to top… 

 

[Insert 3 letter code for SSC]  
 

[Insert 3 letter code for SSC]  
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The following acronyms/codes have been used in the nomenclature above: 
 
 

Sub-sector 
Range of Occupation 

numbers 

Fruit and Vegetable   01 – 09 

Food Grain Milling (including Oilseeds) 10 - 19 

Dairy products 20 - 30 

Meat and Poultry  30 – 40 

Fish and Sea Food  40 - 49 

Bread and Bakery  50 - 59 

Alcoholic Beverages 
60 - 69 

Aerated water/ soft drinks  

Quality Analysis (involving physical and chemical lab 
analysis) 

76 – 79 

Packaging, Refrigeration and Procurement 70 – 75 

Soya Food  80 – 84 

Packaged Foods  85 - 90 

Miscellaneous 90 - 95 

 
 

 

 

Sequence Description Example 

Three letters Industry name FIC 

Slash / / 

Next letter Whether QP or NOS Q or N 

Next two numbers Occupation code 01 

Next two numbers OS number 01 
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CRITERIA FOR ASSESSMENT OF TRAINEES 

 
Job Role   Production Manager  
Qualification Pack  FIC/Q9003 

Sector Skill Council Food Processing 
 
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 center  (as per assessment criteria below)                                                                                                
4. Individual assessment agencies will create unique evaulations for skill practical for every student at each 
examination/training center  based on this criteria                                                                                                                              
5. To pass the Qualification Pack , every trainee should score a minimum of 70% in every NOS                                                                                                                                                                                                                                            
6. In case of successfully passing only certain number of NOS's, the trainee is eligible to take subsequent assessment on the 
balance NOS's to pass the Qualification Pack 
 

 
 

Assessment outcomes Assessment criteria for outcomes 

Marks Allocation 

Total 
Marks 

Out Of Theory  Skills 
Practical  

1. FIC/N9014 (Manage 

production process 

in food processing 

unit) 

PC1. Communicate clearly the 
organisation policies and goals to 
the employees of production 
team, make them understand 
and commit their energy and 
expertise to achieve organisation 
goals 

100 

2.5 1 1.5 

PC2. Achieve department targets and 
organisation goals by 
understanding the organisation 
and employees, developing a 
leadership style and applying 
them appropriately  

2.5 1 1.5 

PC3. Communicate with employees 
regularly and effectively, help 
them identify their strengths, 
provide support to overcome 
their weakness, listen to their 
grievances and provide 
appropriate solutions, and win 

3 1 2 
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their trust and support  
PC4. Motivate and support employees 

to achieve their work and 
development objectives,  and 
provide recognition when they 
are successful 

2.5 1 1.5 

PC5. Encourage employees to take 
responsibilities, to take own 
decisions within agreed 
boundaries, to take lead in their 
own areas of expertise for their 
development 

2.5 1 1.5 

PC6. Initiate personnel actions, such as 
promotions, transfers, discharges 
or disciplinary measures  

3 1 2 

PC7. Lead production department and 
team successfully through 
difficulties and challenges 

3 1 2 

PC8. Review the sales forecast for the 
week/month (or) monthly 
production plan discussed with 
plant manager (or) customer 
requirement (as applicable) and 
identify production priorities to 
meet market requirement  

3 1 2 

PC9. Identify and confirm resource 
availability like raw materials, 
packing materials, equipment 
availability and capacity, 
production capacity, manpower 
requirement and availability,  
stock level, storage capacity, 
transport capacity etc  

3 1 2 

PC10. Plan details of production in 
terms of output quantity and 
quality, cost, time and manpower 
requirements 

3 1 2 

PC11. Analyze the consequences of 
failing to meet 
production/delivery timelines to 
meet the schedule, notifying 
relevant authorities of any 
possibility that demand cannot be 
met within required timeframe 

3 1 2 

PC12. Develop production schedule to 
meet market demands/priorities 
and delivery timelines within 
budget and with available 
resources, consult production 

3 1 2 
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plan with inter department heads 
and production supervisor, 
instruct supervisor to allocate 
work to production team 

PC13. Communicate the production 
schedule to cross function heads 
through communication system 
followed by the organisation like 
e-mail or upload in the erp 
system 

2.5 1 1.5 

PC14. Identify and confirm equipment 
requirements to meet production 
target, share production schedule 
with equipment requirement to 
maintenance manager/supervisor 
for maintenance plan that aligns 
with production plan 

2.5 1 1.5 

PC15. Co-ordinate with maintenance 
manager/supervisor to 
understand materials, 
consumables and manpower 
requirement and availability for 
maintenance activities, for 
uninterrupted production 

3 1 2 

PC16. Understand equipment 
maintenance process and 
procedure and co-ordinate for 
maintenance activities during 
breakdown, emergency response, 
routine cleaning and servicing etc 

2.5 1 1.5 

PC17. Analyze equipment maintenance 
data to interpret equipment 
performance and arrive at 
production capability of each 
process equipment  

3 1 2 

PC18. Co-ordinate with maintenance 
team to ensure reliable 
equipment performance with 
minimal disruption to production, 
to minimize down time during 
equipment breakdowns, and to 
optimize equipment efficiency to 
achieve production target 

3 1 2 

PC19. Lead and build team spirit 
between production and 
maintenance personnel through 
effective communication to 
enhance equipment performance 
and to identify production 

2.5 1 1.5 
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improvement opportunities 

PC20. Ensure maintenance procedures 
followed meet food safety and 
environmental requirements  

2.5 1 1.5 

PC21. Monitor production process for 
usage of raw materials, packaging 
materials, manpower, wastage 
against production plan and 
identify reason for variances 
against plan 

3 1 2 

PC22. Address the reason for variation 
in achieving production schedule, 
production target within 
allocated budget 

3 1 2 

PC23. Adjust production schedule in 
response to variables affecting 
achievement of  production 
target 

3 1 2 

PC24. Monitor production output and 
cost, adjust processes and 
resources to minimize cost and to 
achieve quantity and quality 
product 

3 1 2 

PC25. Reschedule production plan in 
case of urgent requirement or 
any unforeseen event, to 
minimize wastage and to utilize 
materials/utilities and resources 
efficiently, discuss and negotiate 
changes with inter department 
team on time for their support 
and team work 

3 1 2 

PC26. Review production schedule and 
process, consult /discuss with 
supervisor, team and cross 
function teams identify 
opportunities for improvement 
and develop recommendations 
for improvement on production 
process 

3 1 2 

PC27. Set polices, plans and procedures, 
and take initiative to implement 
the identified improvement 
opportunities to control cost and 
to achieve better yield and 
quality 

3 1 2 
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PC28. Monitor, review and ensure 
production details are 
documented to meet the 
documentation requirements of 
the organisation, and to meet 
audit requirements like iso, haccp 
etc 

3 1 2 

PC29. Understand objective of trial 
production, trial product 
processing method and 
specification, select production 
team for trial, discuss with cross 
function team like planning, qa, 
maintenance etc, clarify roles and 
responsibilities and level of 
authority to the team and cross 
function 

3 1 2 

PC30. Prepare technical production 
procedures considering all 
engineering and process 
parameters for new product trial, 
educate and train supervisors and 
operators on trial procedure   

3 1 2 

PC31. Identify and consider all possible 
hazards, prepare plan and 
procedures to prevent and 
control hazards, provide training 
to trial team to handle hazards 

2.5 1 1.5 

PC32. Prepare detailed trial production 
schedule to manage production 
process without 
overlapping/affecting  with 
regular production, and 
considering availability of raw 
materials and packaging 
materials, machine availability 
and capability, man power 
availability and competency etc 

3 1 2 

PC33. Monitor trial production against 
plan to identify variances and 
factors that  need to be adjusted 
to achieve product of required 
specification within the planned 
time  

3 1 2 

PC34. Document and evaluate trial 
production data and identify 
process/parameters to be 
modified/changed to achieve  
product of required specification 

3 1 2 
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PC35. Prepare trial production report 
with recommendations on 
improvement opportunities, and 
share with cross function heads 
and relevant authorities for 
suggestion and consideration 

3 1 2 

   100 35 65 

2. FIC/N9015( Manage 

production 

optimization and 

cost efficiency in 

food processing 

unit) 

PC1. Review production reports and 
analyze equipment performance, 
process capability, change over 
time, maintenance, consumables, 
power etc, to identify factors that 
affect performance of production 
and recommend improvement 
opportunities   

100 

5 1 4 

PC2. Compile performance data on 
process and equipment to 
identify cause for lack of 
performance, evaluate 
opportunities to improve, identify 
cost saving options, propose 
changes in process, and 
implement proposal with proper 
approvals  

4 1 3 

PC3. Review production process with 
supervisor and machine 
operators to identify reasons for 
slowdown or stop of production 
process, provide 
recommendations to overcome 
efficiency issues, take feedback, 
develop plans for implementing 
recommended changes, monitor 
changes implemented, and 
review changes and improvement  

5 2 3 

PC4. Calculate utilities and energy 
usage in production area and for 
production process, identify 
methods to minimize usage  

5 2 3 

PC5. Develop plans and procedures to 
minimize use of utilities and 
energy without affecting the 
production efficiency 

5 2 3 

PC6. Identify energy and utility losses 
or sources of waste, analyze 
reason, recommend methods to 
improve efficient energy/utility 
application, ensure 
recommendations are 

5 2 3 
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implemented, and monitor 
improvement  

PC7. Identify areas where utilities and 
energy can be saved, and identify 
methods to save energy like 
recycling energy and utilities such 
as steam, heat and water, 
following proper maintenance 
methods to avoid leaks and losses 
etc, and prepare efficient 
production schedule such that 
target is met with efficient 
utilization of energy and utility 

5 2 3 

PC8. Analyze usage pattern of energy 
and other utilities in production 
area and process against budget 
allocation, identify cost effective 
options for minimizing wastage, 
and  implement changes  

5 2 3 

PC9. Identify system, production 
process that need to be changed, 
identify opportunities for 
implementing change in 
production process, analyze 
impact of change on product 
quality,  impact on the team and 
present production process 

5 2 3 

PC10. Communicate with relevant 
authorities/superiors the need 
for change, results and benefits 
expected our of change 

4 1 3 

PC11. Design new processes, 
procedures, systems, structures 
with roles and responsibilities, 
key performance indicators, 
training needs, safety system, 
contingency plans, monitoring 
and reporting system to 
implement planned changes in 
production process 

5 2 3 

PC12. Provide training and support to 
implement changes, develop a 
strategy to help teams implement 
change 

4 1 3 

PC13. Monitor changes implemented in 
production process and ensure 
changes are effective and meet 
the organisation and regulatory 
requirements  

5 1 4 
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PC14. Document and communicate the 
progress achieved through 
implemented change to the 
management and everyone 
involved, and make them 
understand and enjoy 
achievement 

5 2 3 

PC15. Recognize and reward employees 
and teams for implementing 
change in production system and 
achieving better efficiency  

4 1 3 

PC16. Manage budget efficiently by 
managing production with 
available resource, by avoiding 
overtime and too many casual 
workers/helpers 

5 2 3 

PC17. Plan effectively to secure, confirm 
and allocate required manpower 
to meet production target within 
budget, monitor resource 
utilization, to achieve production 
target within existing resource  

5 2 3 

PC18. Identify situations where actual 
budget exceeds the approved 
budget, investigate reason for 
variance and take appropriate 
corrective action to keep budget 
under control 

5 2 3 

PC19. Identify the impact on budget of 
production-related decisions like 
scheduling holidays, adjusting 
production volume, scheduling 
equipment maintenance etc, 
before scheduling production, 
and identify opportunities to 
improve performance against 
budget  

5 2 3 

PC20. Identify the causes for any 
significant variances in budget 
control, discuss with team and 
ensure prompt corrective action 
is taken to keep expenditure 
under control 

5 2 3 

PC21. Encourage team to think and 
identify ways of reducing 
expenditure, analyze and pursue 
the suggested  ideas   

4 1 3 

   
100 35 65 
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3. FIC/N9016            

(Manage 

documentation 

system and 

implement safety 

and environmental 

policies in food 

processing unit) 

PC1. Establish to production team the 
importance of documentation, 
provide training on 
documentation system, and 
ensure all documents are 
maintained systematically  

 

6 2 4 

PC2. Ensure all relevant records and 
documents are complete, up-to-
date and accessible for audits on 
production process 

6 2 4 

PC3. During audit provide the auditor 
with access to all relevant 
information, records and 
documents 

6 3 3 

PC4. Ensure corrective actions 
recommended and implemented 
are documented to assure 
production process is carried in 
accordance with organisation and 
regulatory standards  

6 2 4 

PC5. Establish methods to track 
production information from 
documented and maintained 
records  

5 2 3 

PC6. Establish to production team 
importance of safety and 
environment requirements 
related to food processing unit, 
communicate information about 
safety and environmental policies 
and related procedures to the 
team  

6 2 4 

PC7. Co-ordinate with quality team to 
prepare policies and sops on 
safety and environment 
requirements related to 
production function,  and ensure 
those procedure are followed in 
production area and during 
production process 

6 2 4 

PC8. Ensure safe work procedures are 
followed in production area and 
during production process 

6 2 4 
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PC9. Ensure policies and standard 
operating procedures on safety 
and environment requirements 
are accessible to all employees of 
production team, and are 
followed to meet the regulatory 
requirements   

5 2 3 

PC10. Identify safety and environmental 
hazards relevant to production 
processes,  implement system to 
handle risks 

6 2 4 

PC11. Provide or organize training 
through relevant authorities on 
safety and environmental 
management system, to 
understand methods to control 
and prevent hazards 

6 2 4 

PC12. Conduct inspections in work 
place on use of protective 
clothing and accessories, and to 
ensure safety system is followed 
during production process 

6 2 4 

PC13. Conduct audits and review 
records on safety and 
environmental system to monitor 
if control systems are followed by 
production team, and address 
non-compliance following 
organisation standards   

6 2 4 

PC14. Implement system on waste 
management in production area 
and process, monitor and confirm 
waste collection, treatment, 
recycling or disposal is carried out 
meeting  industry requirements 
and environmental regulations 

6 2 4 

PC15. Respond to environmental 
management hazard 
identification and incidents in an 
appropriate and timely way 

6 2 4 

PC16. Review practice and procedures 
followed on safety, conduct risk 
assessments, identify non-

6 2 4 
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compliance, and  provide 
recommendations to address 
gaps and non-conformances  

PC17. Review environmental records 
documents maintained, analyze 
data to evaluate effectiveness of 
the environmental management 
system and identify areas for 
improvement, plan and 
implement improvements to 
meet regulatory requirements 

6 2 4 

    100 35 65 

 


