Scanned with CamScanner




' l{euc e l vl ~ “B")

At a6 R]%3 ( credited by NAAC

Establishment Year -1993 Shri W v R GIEC T Heam, T, (OYUR)IOI¥ERY , U0 ¥E?R
hri Gajanan Shikshan Prasarak Mandal's Ph.No.(02456) 202465, 250462

Sengaon Tq. Sengaon Dist. Hingoli

st & o Nwfrare = U .U, 983
Shri B. R. Toshniwal Shri U. M shelke Dr. S. M. Vadgule
oy wfrr e
President Secretary Principal
9422176770 9421866896 9763396910
www toshniwalcollege.ac.in E-Mail: prin.taccs2 12@rediffmail.com
RefNo. TACSCS/2017-18/C ( - 4 Date : 01/02/2018

To,

The Head,
F e

Department of Microbiology,

Subject : Permission to start Certificate course in Food Microbiology & Safety

Reference : Your Request Letter

With reference to your request letter and interest to starting a certificate course

entitled ‘Certificate course in Food Microbiology & Safety’, I am very glad to permit you

r.

for the same.
As a part of course you and your associate needs to design the course content too.
Kindly take a note 10 maintain all the desired documents for the aforesaid course

with your department.

Copy to:

1. Coordinator, IQAC

St
PRINCIPAL
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Sengaun, To Sengaon 0ist.H!ngoh_Pm-43 J

Scanned with CamScanner




%ﬁl&v’}‘l;g 2 It Gajanan Shikshan Prasarak Mandal’s
o »A‘ Toshniwal Arts, Commerce & Science College, Sengaon.Dist Hingoli- 431542
7 S DEPARTMENT OF MICROBIOLOGY
Date 23/01/2018
To,
The Principal,

Tc.)shni\fval Arts, Commerce and Science College, Sengaon.
Dist: Hingoli.

Subject: Regarding permission to opening certificate course....

Respected sir,

With reference to above subject faculty of Science, Department of Microbiology is
going to begin self-finance certificate course in “Food Microbiology and Safety”. This
course will be helpful to the participants for employment in Microbiology sectors and
enriching Microbiological Skill. Such course benefited for student who interested to do work
with food, pharma and Milk industry. Syllabus proposed under the course is enclosed
herewith along with course outcomes for your permission.

So it is kindly request to give permission and oblige.

Thanking You
Yours Faithfully

-~

Mr. N. S. Gaikwad

Assistant Professor and Head
Department of Microbiology
Toshniwal College, Sengaon.

Encl.
1. Course proposal
2. Course syllabus
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DEPARTMENT OF MlCROBlOLOGY

Certificate course
In
Food Microbiology and Safety.

Level: 10+02
The silent features of the courses.
1. In this course the main emphasis is given on the qualitative analysis of food

safety on Microbial Parameters.

(N0

_ Course covers handling techniques and empowering Good manufacturing
practices among students.
3 Course will be helpful for students to create job opportunities on industrial
scale.
Utility of the Course:

After completing, one can work as a quality control and assurance in a Food

industries, pharma and Dairy industry.

Learning Objectives of the Course:
1) To train students for bacteriological analysis in food microbiology.
2) To develop techniques for presence of specific bacteria and their

concentration must be determined, to assess and control safety hazards,

the potential for spoilage or to ensure correct product characteristics.

3) It also imparts development of skill for entrepreneurship to encourage in
self-employment in food processing activity.

4) They can g0 for job in food processing and manufacture industry.

5) To impart the knowledge of Good laboratory practices and Good

manufacturing practices.
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DEPARTMENT OF MICROBIOLOGY

Certificate course

In
Food Microbiology and Safety

Syllabus
s AR Ry
5K, No. \ Particular Il’i (r’-i(())g | !
| 1 Unit 1 04 | {
: \ Introduction to food safety, Role of food Microbiologist in i
food safety. Sampling procedures, Protocols foods from ‘
o animal origin. J
2 | Unit 11 13 \
' Microbial Evaluation of Foods, Total viable Count,
| Differential Count. Water analysis MPN. Isolation and \
Identification of food born viruses by molecular methods |
3 Unit 11 06
' Microbial Evaluation of Foods, Total viable Count,

' Differential

e [dentificatio
4 Unit IV

' Microbial standard for Milk and Meat product. Preservation

Count. Water analysis MPN. Isolation and
n of food born viruses by molecular methods

techniques for control food pathogens.
5 Internal & External evaluation L’-J
40

Total - i

fop—

—

G

Mr.Pawar K.S Mr. Gaikwad N.S.

Assistant profes

Department of Micro

sor Assistant Professor & Head
biology Department of Microbiology
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A Report on Certificsse Conrse
Academic venr 2017-18
Department of Microbiology s oreasrme Ceraificae Qourss i
Food Microbiology and Safety for the MEcrobology st of
T.Y.B.Sc
The silent features of the courses.

1. In this course the main emphasis is given on the qualitative amalvsis oF Rad sl

on Microbial Parameters.

2. Course covers handling technigues and empowenng Good mumeihiuring

practices among students.

3. Course will be helpful for students to crezte job opportumities o indutal wale

Registration:
Programme Starting:
Time:

Venue:
Enrolment of Students :

Trainers:

Mr Pawar .K.S
Assistant Professqr
Department of Microbiology

Till 15 Octomder 20U T
December 2017

142 w© 230 howurs
Department of Microdiology
09 (Nine )

Mr. N.S. Gaitkwad
Mr. K.S. Pawar

i D
DB

Mr.Gaikwad NS
Assistant Profossor & Head
Department of Microbiolog
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