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‘ Aprij Ay

1 members of Board of Studies, that the meeting i "
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This 15 10 fnform all tl

| 2022 at 10:00 AM through Online /offline Mode, The o
En

Tuesday, 19" Apri

mecting is as follows:

Agenda of the Mecting:

To design the syllabus and academic framework of B.Voc. Food Processing g4 "

l.
harvest Technology (E.Y.)

7. To design the syllabus and aca

Technology (F.Y.):

Three M.Voe./ PG diploma Programme Courses

To design the syllabus of four certificate courses

orate the relevant feedback of the stakeholders (sié

demic framework of M.Voc. Food Processing

b e

To discuss and incorp
teachers, parents, alumni and employers) in the curriculum.

'll..h

6. Any other matter with the permission of the chair.

m}{}bﬁ . aq}

Dr. Wazi :
o azid A, Khan f ipt!
airman, Board of Studies |
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Anclkant Education Society’s
Tuljaram Chaturchand College, Baramati
(Autonomouns)

Department of Food Technology & Research
AGENDA OF THE MEETING

The agenda of the meeting included the following items:
To design the syllabus and academic framework of B.Voc, Food Processing and Post
harvest Technology (F.Y.)
To design the syllabus and academic framework of M.Voc. Food Processing
Technology (F.Y.).
Three M.Voc./ PG diploma Programme Courses
To design the syllabus of four certificate courses
To discuss and incorporate the relevant feedback of the stakeholders (students,
teachers, parents, alumni and employers) in the curriculum.

Any other matter with the permission of the chair.

Baramati
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The following internal - and
online/oflline mode

LH_UM‘—'ED pPresent in the BOS Mﬂﬂjﬂg

Date;
external  BOS members were  allendeg

held on Tuesday, 19" April 2022. The following mep,

gllu
Mep
.  {

Ap
ling 2

n'EI:":

for the meeting. ——
i ir‘ Name %
No. —
1 Dr. Wajid A, I han ;
Head & Associate Professor, Department of Food Technology & :—h?m\
Rescarch. T. C. College, Baramall. . i
2 Ms. Vaibhavi A. Bhosale “-‘[,'.I?"\
Assistant Professor, Dept of Food Tech. & Research T. C. College, ;. ey
! Baramati . EMbe
I 3 Ms. Asawari D. Katekar e
Assistant Professor, Dept of Food Tech. & Research T. C. College, ix gl
Baramati einber
‘ 4 Ms. Tilotama R. Pawar === =
Assistant Professor, Dept of Food Tech, & Research T. C. College, M mal
Baramati Cmber
3 =
L. o o Extern]
r. A.K. Suhoo, Professor, Dept. of Food Technology, Shivaji
1 : Mermber
University, Kolhapur
VC nomine
6 B
Dr. Rinku Agarwal Xlemal
Assistant Professor, Dept. of Food Technology, MIT-ADT University Membe;
7 VC nomina
Ms. Meenaz Wadgaonkar, Externi
| General Manager- Operation, Gits Food Products Pvt, Ltd., Hadapsar Mees
% VC nominee
Ms. Pranoti P, Angal External
Assistant Professor, Vidya Pratisthar : Member
5 1 Coll :
: ollege, Baramati VC nomise
Mr. Sagar Salunkhe Meritorious
P . : ]
] lant Manager, Bauli Indig Bakes & Sweets, MIDC, B it Alumu
aram IR
;'
{
%\L@” o

Dr. Wazid A, Khan
Chairman, Boarg of Studies

!
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List of Members Absent in the BOS Meeting v
Date: 19" April 2022

“The online/offline meeting was held on Tuesday, 19" April 2022 at 10:00 AM to design and

frame the syllabus of subjects under the Board of Studies. All members were present in the

“meeting.

Dr. Wazid A. Khan
Chairman, Board of Studies

Departiment of Food Technology & Research AES's T. C. College (Autonomous). Baramati
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Niest Year: S8 Uﬂ‘-‘;“‘."—ﬁ“l—‘_—'_'_'_—._-_._._-_

| No. of

Credits M G

[Subj. Code_| Subject Name_____——— :@;}:
- (General Compuonen : T
%%[Fﬂm&{m Food Preservation j g
URFP112 | Food Microbiology - | ) ]
UBFP113 Food Seience -1 _]
Practical (Skill Component) _ - |-!
UBEP1111 | Principles of Food Preservation ]
UBFP1112 | Computer Application 6 ]
{UBFP1113 | Food Science-l 6 ]
First Year: Semester-11

Subj. Code | Subject Name | No. of Credits Mari T
Theory (General Compouent) i
UUBFP121 Nutrition Science 4 T
UBFP122 Food Microbiology-I1 4 W-
UBFP123 Food Science - 11 4 100
' Practical (Skill Component) S
UBFP1211 | Nutrition Science 6 5o
UBFP1212 | Food Microbiology-11 6 50
UBFP1213 | Soft Skill Development 6 50 .

Second Year: Semester-111T

Subj. Code | Subject Name N .
0.of C
Theory (General Com ponent) I === | -
FP-7 Processing of Fruits, Vegeltables & Plantation 4 100
(i Crops
F~P-E Food Analvtical Techniques 3 100
FP-9_ Food Chemistry-I 4 10 __
l’r;acucal (Skill Component)
FP-3.1 :rrgccssing of Fruits, Vegetables & Plantation 6 50|
ps
_llzgvii giua: Analytical Techniques 6 _lgﬁ-‘-‘
=3 ndamentals in Bio-Statist;
————enials in Bio-Statistics 6 LR

Second Yeyr: Semester-[y

Subjeet Name
Theory (General Co;

[Now of Credits_[Mar |

nponent
[E210 oo oo

al, Pulses ang Oilseeds

4

P_] = P e o
1 r Bakery ang Euntecliuncg Technology

4

100
100

i v - ko "t :I ) %
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FP-12 [ Food Chemistry-1 [4 | 100
Practical (Skill Component)

FP-4.1 Processing of Cereal, Pulses and Oilseeds 0 150
FP-4.2 Bakery and Confectionary Technology 06 150
FP-4.3 Food Chemistry -1l 0 150

Third Year: Semester-V

[ No. of Credits | Marks |

Subj. Code | Subject Name
Theory (General Component)

FP-13 Dairy Technology 4 100
FP-14 Food Quality and Safety Management 4 100
FP-15 Principle of Post-Harvest Technology 4 100
Practical (Skill Component)

FP-5.1 Dairv Technology 6 150
FP-5.2 Entreprencurship Development 6 150
FP-5.3 Project 6 150 |

Third Year: Semester-VI

[ No. of Credits | Marks |

[ Subj. Code | Subject Name

e

| Theory (G eneral Component)

| FP-16 Animal Product Technology 4 100

| FP-17 Food Safety. Hygiene & Sanitation 4 100

| FP-18 Packaging Technology 4 100

| Practical (Skill Component)

HiFP-6.1 Animal Product Technology 6 150
FP-6.2 Packaging Technology 6 150
FP-6.3 Internship 6 150

& Research AES’s T. G. College (Autonomous), Baramati
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K s, Firstyeas: Semcslor | No. of Credigs i
Sr. No, I Subjeet 7 ‘ﬂ‘_-— ) n_r'm

Theory (General Education Compone

PMEFP1TT | Food Microbiology . e
|L PMEP112 | Food Chemistry and Analysis e
| PMFP113 | Nutrition Science _'_““ﬁﬂ—.,‘_‘_hg\j
| Practicals (Skill Component) s
r—
E it
]

ccts / papers for the General ].;13 uunl.lnu & Skill COMpongy, |
Proposcd s'ilhkris,-ulcrﬁi"ﬂT"'I"'I'""lnm‘ (M. Voe, Program nie) |
|rd“ wha

| PMFP114 | Food Microbiology _
L_PMFP115 | Food Chemistry and Analysis
| PMFP116 | Bakerv and Confectionery Technology

Semester 11

Sr. No. | Subject Name | No. of Credits Marg;
Theory (General Edueation Component)

PMFP121 | Beverage and Snack Food Technology 4 m
PMFP122 | Food Additives, Contaminants and Toxicology 4 m
PMFP123 | Advances in Food Processing & Packaging 4 ™

| Practicals (Skill Component)

| PMFP124 | Beverage and Snack Food Technology 6 IS0 :
PMFP125 | Processing of Fruits and Vegetables 6 150 |
PMFP126 | Advances in Food Processing & Packaging 6 150

Second year: Semester 111

Sr.No. | Subject Name | No. of Credits | Marks

Theory (General Education Component) ‘

FPT-301 | Elective-1: Dairy Processing Technology 4 100
Elective-2: Meat Processing Technology
FPT-302 | Post-Harvest Technology 4 100
FPT-303 Food Safety and Quality Management 4 100
Practicals (Skill Component)

| FPT-3.1 Dairy Processing T echnology 6 150
| FPT-32 | Post-Harvest Technology 6 130
FPT-33 | Statistics and Research Methodology 4 100
FPT-3.4 Industrial trainin 1/ Dissertation part-I 2 50

Semester IV _-

PSr. No. | Subjeet Name | M“r_k‘r

Practicals (Skill Com onent I No. of Credits
FPT-4,1 Seminar based on case stud

150
Industrial Visj g _ﬂr__#‘
FPT-42 x : 5 =
N 1Ssertation Fm—? 18 450

~

One compulsory visit 1o
#  Report Submiss;
» Seminar
-

field/industp /institute : . emesters
onand PPT present s Or practical papers in all s

ation of visit re i
R - port 1s mandatory
.SCZPS‘;::} E::f:ratmn and PPT presentation mandatory for each theory papers:
® Study based on local/ regional/national social economic aspects:




Minutes of the BOS Meeting

Date: 19™ April, 2022
' The online/ofTline meeting was held on Tuesday, 19" April 2022 at 10:00 AM to design and

frame the syllabus of subjeets under the Board of Studies.
' Dr. Wazid A. Khan, Chairman presided the meeting. As a chairman of the meeting Dr. Wazid |
" A. Khan welcomed all the members and briefed about the purpose of the meeting. In short he

!'e.uplaincd the agenda to be discussed in the meeting. He also discussed about the importance

t(}f the meeting of the board and work to be done. All the members of the board discussed “

agenda of the meeting as per the sequence and gave their valuable suggestions. The detail

proceeding of the meeting as follows:
0" March 2021.

n Tuesday, 30™

Subject: 1: To confirm the minutes of the previous meeting held on 3
| Dr. Wazid A. Khan, Chairman read the minutes of previous meeting held o
' March 2021 at 03:00 PM at the department of Food Technology & Research and all the

members of the board approved it.

Resolution 1: The minutes of the previous Board of Studies meeting were approved and

confirmed.
‘Subject: 2: To design the sylla bus and academic framework of B.Voc. Food Processing
‘and Post harvest Technology (F.Y Semester-1)

fi"rupuscd by: Dr. Wazid A. Khan

' Seconded by: Prof. Vaibhavi A. Bhosale

! 3]5‘-'1‘. Wazid A. Khan proposed the subject of “to design the syllabus and academic framework
of B.Voc. Food Processing and Post harvest Technology (F.Y Semester-I)’. All the member
discussed the proposed syllabus of various subjects which will be implemented from the

academic year 2022-2023. The members of the meeting discussed all the subjects one by one

in thorough manner and provided their valuable suggestions wherever required. After the

. discussion the members provided their final approval for the syllabus.

Class Pattern | Scmester Lourse Course Title CauEse No. of ]
Code Type Credits

Ul FvBvoe. 2022 Sr:mlu-stcr UBFPLI1 Principle of Food Theory 04

I Pattern Preservation

i F.Y.B.Voc. | 2022 | Semecster | UBFP112 IFood Theory 04

. Pattern I Microbiology-I

o e T RN :.-:.:__J'Wjﬂ' = 5 4
- Department of Food Technology & Research AES’s T. C. College (Autonomous), Baramati
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B T Theor 04
1 'I"u'!mt';r " Tood Geicnee-l Y
e | U :
FY.BVoc. | 2022 Semeste! g ~ Practica 06
| pattern | ! = ipEPLLL- principle nlll*t:m |
e T s B 1 :‘; JUCS v LI A 1,-',[]“1,'” N P - -
F.YBVoe. | 2022 T | = Presels ce-l Practica 06
Pattem | "{'J'l'ﬂr';_ﬁ- [Food Seien : [
Feoav—1 2022 | Semesicr ]
FYBVec. | 2022 |5 : . Practica 06
pattern | 1 ——T'ﬁl—;i—,ﬁﬁ_ Computer |
=T R Ve | 202 Semester | U Application e
F.Y.BVoe | 2022 3 PI P X 4P
e 19 * rocessing and Posl
Pattem S [P e k of B.Voc. oo
A | | ademic {ramewo
Resolution 2: The syllabus and L oved by all members of the

has been unanimously appr

harvest Technology (F.Y Semester-1)
BOS. Food Processin
ademi work of M.Voc. I'oo g
i Subject: 3: To design the syllabus and academic frame
| Technology (F.Y Semester-I)
Proposed by: Dr. Wazid A. Khan
‘l Seconded by: Mr, Sagar Salunkhe .
| Dr. Wazid A. Khan proposed the subject of ‘to design the syllabus and academic framework
| of M.Voc. Food Processing Technology (F.Y Semester-I)’. All the member discussed the
proposed syllabus of various subjects which will be implemented from the academic year
2022-23. The members of the meeting discussed all the subjects one by one in thorough
manner and provided their valuable suggestions wherever required. After the discussion the
1 members provided their final approval for the syllabus of below mentioned subjects:
Course i Course No. of
Class Pattern Scemester Course Title % &
Code Type Credits
M.Voe. I 2022 Se 1 . . Theo
I *" | Pattern emester PMFPI11 | Food Microbiology 2 04
M.Voc. I PZ{tJtEE Semester | PMEP112 | Food Chemistry & Theory
YR Hacrn Analysis 04
Noe I | 2022 Semester | FMFP113 :
Pattern Nutrition science Theory 04
| MNVoe.I| 2022 | Semester] | PMIPII4 :
| Yer Pattern Food Mijc robiology Practical 06
Voc, I PZ{IZE Semester I | PMFP]15 Food Chemi :
W——-— altern E:[Ill-st[}r & Practical 06
Noc. 1| 2022 Semester I | PMFP1ig | Analysis
Pattern Bakery & Practical
R I Cﬂﬂfﬂ{:ﬁﬂna[‘}r 06
i o r——
esolution 3: The svllabus anam—————-_&‘illﬂ_ﬂlﬂgf

Technology (F.y Semester-

__%—___
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Dr. Wazid A, Khan

Proposed by:

Seconded hy: Dr. A K. Snhoo

Dr. Wazid A. Khan proposed
All the member discussed the proposed courses which

the subjeet of *Three M.Voc/PG Diploma Programme

[Courses’- will be implemented from
the academic year 2022-23, The members ol the meeting discussed onc by one in thorough
aluable suggestions wherever required. Dr. Wazid Khan Dr.

manner and provided their v
After the

and Mr. Sagar Salunkhe have given their valuable suggestions.

ided their final approval of below mentioned courses:

Rinku Agarwal
discussion all the members prov
Suggested Programmes are as follows:
ood Safety & Quality Management
lutrition & Dietetics

ackaging Technology
Resolution 4: The Three M.Voc./PG Diploma Programme Courses has been unanimously

approved by all members of the BOS.
Subject: 5: To design the syllabus of certificate courses namely:
Proposed by: Dr. Wazid A. Khan

Seconded by: Prof. Tilotama R. Pawar
Dr. Wazid A. Khan proposed the subject of ‘“To design the syllabus of certificate courses

‘namely.’ All the member discussed the proposed certificate courses. The members of the
meeting discussed one by one in thorough manner and provided their valuable suggestions
wherever required. ,Dr. Wazid Khan Dr. A. K. Sahoo and Mrs. Meenaz Wadgaonkar have

given their valuable suggestions. After the discussion all the members provided their final

approval of below mentioned courses:

1) Food Safety & Quality Management,
/7@)

2) Packaging Technology “

3) Quality Analysis of Milk & Milk Products (3 Q@%
\ )/) »

4) Artificial Intelligence in Food Processing \YSTmets

5) Nutrition & Dietetics
6) Fruit & Vegetable Preservation k
Resolution 5: The design the syllabus of certificate courses are considered and approved

PFDE: serye TS 2 e
~Uepartment of Food Technology & Research AES’s T. C. College (Autonomous), Baramati
¥ atl
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Subject: 6: To discuss and b (ﬁllidcmE’
) in the curriculum,

teachers, parents. alunni and employers) in tho curmigiim

Proposcd by: Dr. Wazid A. Khan

SDE'['I]'II.]I."{] l'l‘l‘: ]‘I'llr. J‘.Kl‘l“'l"'i 1. ]'zl'll.l.']illr

Dr. Wazid A. Khan proposed the subject of *to discuss and incorporate the relevany rfﬂdhanks

of the stakeholders (students, teachers, parents, alumni and employers) in the Curticuluny, yy,
also informed all the members of the board that the department of food technology &
research has collected feedback on curriculum time to time from the students, teaches,

employers, alumni and academic peers. The department collected their views angd SUggestion
about the curriculum of the various subjects. He also discussed suggestions given by the
students, teachers, employers, alumni and academic peers in the meeting and requested all the
members to consider their suggestions at the time of finalizing the syllabus,

All the members deliberately considered the views and suggestions given by the passed out

students and students, teachers, employers, alumni and academic peers
reframing the syllabus for UG and PG programs,

at the time of

Resolution 6: Feedbacks of the stakeholders (students, teachers, parents,

employers) are considered and approved.

alumni and

Subject: 7: Any other issue with the permission of the chairman,

As there were no any other issue so the meeting was concluded by vote of thanks given by
Prof. Vaibhavi A. Bhosale,

i

Chairman 1QAC
Board of Studics Coordinator
s/
s (8
\ 4 A
N %
NG e
\._/
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Department of Food Technola
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