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Anckant Education Society's
Tuljaram Chaturchand College, Baramati
Df-partmcnl of Food Technology und Rensenrch
Examination of Certificate coursc in Bakery@gnd Cunl‘cctiuunrj}

Technology
TE: 06/12/2019 Marks: 50
Exam No. [Name Marks
7024 |Idoshi Isha Jitendra 39
7261 |Kulkami Siddhi Shubhash 42
7265 |Rajeshirke Shrusti Sandeep 43
7266 | Lole Pratiksha Dinesh 43
7267 |Inamdar Sharyu Vijay 40
7285 [Patil Devashish Santosh kumar 41
7297 | Nanaware Sapna Sanjay 39
7300 [Kaldhone Shivtej Shatrughn 40
7306 |[Bhosale Prerna Manoj 40
7508 [Mahajan Sakshi Santosh 39
7320 |{Kumbhar Amisha Appaso 41
7329 |Jogalekar Smartha Dhananjay 38
7331 |Nale Neha Rajaram 40
7343 |Pawar Prajakta Nana 38
7345 |Patil Pushpraj Dipak 43
364 |Mahamuni Shrikant Sanjay 2 39
7372 |Maner Simran Rashid 41
7373 |Karve Namrata Dipak 40
7376 |Deshmukh Abhiraj Rupeshkumai| 41
7401 |Pawar Saurabh Sachin 39
7417 |Avchar Sagar Nana 38
8235 |Gaurav Utkarsh Absent
8372 [Jadhav Nikhil Absent
8541 |Bhoite Devaki Shahaji 40
8542 |Sawant Ankita Somnath 41
10641 |Dhole Shravani Chandrashekhar 44
10642 |Kale Shrushti Sunil 42
10694 |Jagdale Sakshi Sanjay 43
14569 |Deshmane Gayatri Shivaji 42
14570 |Deshmane Aaditi Ramchandra A}
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Internal Examiner: Miss A. A. Zambre
External Examiner: Dr. W. A, Khan W
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Anckant Education Seciety's
Tulparmm Chatirchand College, Darmmati 413102 (Dist-Pune)
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Cenificate courve in lakery Technology

i Year 2019-20 Term- 1
1y Todal et e o s ety 6) Other
‘”_. “r-::__..o.. ' . 7) Total ...n.:.:.. not enyyred
4)  lldida s \ £) Totnl period enpnped
| 9) Extra poriods

N N leesdisng ddai

Encirele the Koll Minnless i ¢ s il ssbmmdasss bl 40 Wit

Class; Rakjrels
= Name of professor!

—— = - — —_-

By .
w_.-l_——lqd
Toisl “

[ Navwe of the srudens Y _:-_ ::_ T Q.G_o..._ e 197, TVJ m.c._ _m_ "ol _o —m..w_ 6 5o T 3 . 7 . _.:..._..:_._ﬂ

prvivile
atlended

_,.i e 14 Piny __.:J [vem 1172 hoon \Pm L_wﬂa_w_mﬁsm_.%s

j T Sl SRS iGN Y dei

1dout _H._..__....... o ,P../.rnb \V% ..mm(uuliﬁww//&% %./Dﬂ“\.\ \A\

Kulkarnd Siddhi Shtsbash bt oM, | Eanip TR l...~.|| o |yerma 3 ¥ o o] et | o= ey
— b G %& Ab @%\\@i_

w“.?4_.“_5...W__..:n.......__ et Vh.:\ N__h\_ 3 e ' Bagr —t .- -
., f._a_.._a:.,.s.“.hf.r & |

ook au\_mw Ab E

Patil Bn......:.r:..:!“.-‘.r— :_,4\ g g DE?_ —

— . u::s (P bes: P _V:_u;c.: \:_ TR R N T

Narawace Sunpoa $arey ! 11 iy A T T T - - ~ ] . et
T g .L%rﬁar%? %« b e

Kaldimne Shne E‘.?‘lg { Theay _

e L o ] ...mmr‘_m@an_P_%m}P* \ium fm.mf?rf.

i @m\ @fm%@a, - G|

e - .?.. N e e
.....ut...i.n__.J!rr:J\ " : .:.._‘ E ; \OJ , rLtw ! QG‘.%VNG“‘.\_.WIV\LI\_ — .M. . nWQ N S - 1 i
et RA o K Tt. it g ,_,@bm\ Zz A |

. e Yo .m.—b.ﬁmm\m oN.behMuoL N jmﬂm%hﬁ%nﬁ@i

-

o y e fk&C\@L b ‘Eﬂ%ﬁ -Gt M.ﬁ,#.; 3@:,

> iy .@?\Q»@?% ST L A MRS “._D_u L

—




Py
% redoung aSreyouy asino) 103eUIPIOO)) -

SIPaLI wiva puv uorpnypas yhnoiys 07 Purnp

Qynfssasons asinos ay3 parzpduo)) puv Juawvdap

Jo : 25410)) 230911343))
ay3 10f pajjoiua 0N 710 :Wag : sspj) fo

SSUAG/ WG 10y Kf13497 07 51 ST,

(aINM)suy snowrouoyny)
sympsu) Auouiy snoiByjey ‘9B8y10) peyiled G1L0Z-1006 OSI ‘epelD (SS°E VdDD) +V, PeIpeidde-oy DVVN

ILVIAVYEVE ‘“ADYANINOD % ADNAIDS ‘S1LAV ry—— %3

/ ‘ ‘ﬂ‘
o ..WH; - H.A__q :

ADATIOD ANVHOUNLVHD WNVHAVITAL




