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DEPARTMENT OF MICROBIOLOGY 

A Report on Certificate Course 

Academic year 2019-20 

Department of Microbiology is organizing Certificate Courses in 

Food Microbiology and Safety for the Microbiology students of 

S.Y.B.Sc and T.Y.B.Sc. 

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. 

2. 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. 

Registration: Till 15th Octomber.2019 

Programme Starting: December 2020 

Time: 1.42 to 2.30 hours 

Venue: Department of Microbiology 

Enrolment of Students: 11 (Eleven) 

Trainers: Mr. N.S. Gaikwad 

Mr. K.S. Pawar 

Mr.Pawar K.S Mr.Gaikwad .N.S. 
Assistant Professor Assistant Professor & Head 

Department of Microbiology Department of Microbiology 
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Department of Microbiology 
Certificate Course in 

Food Microbiologv & Safety 

Certificate 
This is to certify that, ..of .Class has 

successfully completed Certificate Course in Food Microbiology & Safety organized by the 

Department of Microbiology, Toshniwal Arts, Commerce and Science College, Sengaon, Dist. 

Hingoli, Maharashtra, India during academic year 2019-20. 

Mr. K. S. Pawar Mr. Gaikwad N. S. Principal Course Coordinator Head 

Department of Microbiology 
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Introduction: 

In this course the main emphasis is given on the qualitative analysis of food safety on Microbial 

ParameterS. Course covers handling techniques and empowering Good manufacturing 

practices among students. Course will be helpful for students to create job opportunities on 

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

industries, pharmaceuticals and Dairy industry. 

Course Duration: 30 hrs. 

Following students successfully completed the certificate course. 

Sr.No. 
Name of Student 

Harne Pooja Limbaji 

Wagh Vijaya Keshav 

Korde Sachin Jagan 

Wakudakar Ganesh Nilkanth 

Dole Ravi Ramesh 

Aragade Pooja Aksru 

Boralakar Ashwini Kamalakar 

8 
Khandare Avinash Pralhad 

Deshmuklh Damini Ramrao 

10 
Deshmukh Shubhangi Sanjayrao 

11 
Yeske Mangesh Sambhaappa 

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

Assistant Professor 
Assistant Professor 

Department of Microbiology 
Department of Microbiology 
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