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Date: gy
. s il Apmz"h
I the members of Board of Studies, that the meeting ; Schy
r— : T
This is (0 m!{;ﬂprﬂ 2019 at 03:00 PM through offline Mode. The agend, “r“h.-qu-
. I

Wednesday
as follows:

Wﬁw‘ﬁ

; -ademic framework of B.Voc Food -
|, To design the syllabus and academi - oc F'I‘(:-l:eEsmg N
y and M.Voc Food Processing Technology.

Harvest Technolog
2 To prepare and approve curriculum of F.Y B:Voc. Semester-I (2019 patery "
implemented from the academic year 2019-2020.
3. To prepare and approve curriculum of F.Y B.Voc. Semester-11 (2019 pattern) iy,
implemented from the academic year 2019-2020.
4. To prepare and approve curriculum of F.Y M.Voc, Semester-1 (2019 pattem) tq j,
implemented from the academic year 2019-2020,
5. To prepare and approve curriculum of F.Y M.Voc. Semester-11 (2019 pattern) 1o b
implemented from the academic year 2019-2020.
6. To design the credit system allotment
7. To design the syllabus of certification course
8. To discuss and incorporate the relevant feedbacks of the stakeholders (students
teachers, parents, alumni and employers) in the curriculum

9. Any other issue with the permission of the chair.

flo- o
Dr. Wazid A. Khan incipal
Chairman, Board of Studies



Anekant Education Society's
Tuljaram Chaturchand College, Baramati
(Autonomous)

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 and M.Voc Food Processing Technology.
are and approve curriculum of F.Y B.Voc. Semester-1 (2019 pattern) to be

. To prep
implemented from the academic year 2019-2020.
Semester-11 (2019 pattern) to be

To prepare and approve curriculum of F.Y B.Voc.

implemented from the academic year 2019-2020.
To prepare and approve curriculum of F.Y M.Voc. Semester-I (2019 patiern) to be

implemented from the academic year 2019-2020.
To prepare and approve curriculum of F.Y M.Voc. Semester-I (2019 pattern) to be

implemented from the academic year 2019-2020.

. To design the credit system allotment
To design the syllabus of certification course
To discuss and incorporate the relevant feedbacks of the stakeholders (students,

teachers, parents, alumni and employers) in the curriculum

Any other issue with the permission of the chair.
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The following held on Wednesday, 10 Apnl 2019. e e, ®
.

onlineoffline mode =

present for the meeting. \
ﬂ Name n\
Dr. Wajid A. Khan \\

Head & Associate Professor, Department of Food Technology & Q%
Research, T. C. College. Baramati.

2 iss. A. A. Zambre k .
Hieant Professor, Dept of Food Tech. & Research T. C. Callege, |y
ati
3 rs A. S. Phule _'*“*:-_-:\
ssistant Professor, Dept of Food Tech. & Research T. C. Collese. f““‘
ati ] Menbe:

- ___h‘h"“mEn:
r.R.C.Ranveer, ,‘g:}:;
ssistant Professor, Shivaji University, Kolhapur Ve =Sl

5 s —
rs. Shweta J. Raichurkar \k;;‘
istant Professor, Modern College , Pune Ve Bominee
6 —
. Rahul Bhomle f““’l =
eneral Manager, Real Dairy, Baramati Ve x
7 r. Sagar Saykar
C, Shirval Mentonoes
Al

o

Dr. Wazid A. Khan
Chairman, Board of Studies
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st of Members Absent in the BOS Meetin
Date: 10™ April 2019
The online/offline meeting was held on Wednesday, 10" April 2019 at 03:00 PM to design
and frame the syllabus of subjects under the Board of Studies. All members were present in

the meeting.

Mo

Dr. Wazid A. Khan
Chairman, Board of Studies
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FP-3 =
hi'_ tical (Skill Component : - ]
FP- r,l prnciples of Fu:nd ﬁmwmmn : 50
' FP-1.2 Com hte‘.-: Application ’ 50—
Fp-1.3 Food Seience-l 0

First Year: Semﬂtcr-ll
Suhject Name

[ No. of Credits | Marks™

Subj. Code
4 0o~
4 100
4 100
L
6 150
6 150
6 150
T
Year: semester-111
:: ::::ode Subject Name | No. of Credits LEH;;“E
ry ( 1 Camgmuni!
:;? Gmr;mcessing of Fruits, Vegetables & Plantation 4 100
Crops
FP-8 Food Analytical Techniques 4 06—
FP-9 Food Chemi Sf.l'}"-l 4 100
Practical (Skill Component) —_
FP-3.1 Processing of Fruits, Vegetables & Plantation 6 T
crops
FP-3.2 Food Analytical Techniques 6 50—
FP-3.3 Fundamentals in Bio-Statistics 6 150

Second Year: Semester-IV

"Subj. Code | Subject Name i

| Theory (General Component) Noof Credin Ntk

CFP-10 Processing of Cereal, Pulses and Oilseeds 4 | 100
FP-11 Bakery and Confectionery Technology 4 100

[FP-12 Food Chemistry-I1 4 00

tof
Department of Food Technology & Research AES's T. C. College (Autonomous), Baramali
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rmﬁl_ (Skill Component) ——— - J ==
_!‘;ﬂ"-— Processing of Cereal, Pulses and Oil ed 1 1
_l*_!l:‘_-?-— Bakery and F.‘unfcctinnury 'I'uchnulnz : 1! 2 l%l 1‘1‘; =
'__!il::'j;:‘i——-— Food Chl.‘-l‘msl;;}r -11 l 3 .I 50
rl[_._i]_-g_\’enr: Sfmestcr-v
“Code | Subject Nam :
g::i o Cjumpnuc :t] [ No. of Credits | Marks
FP-|3 Dﬂil’}' TEGhnnll‘i_}E}' l 4 ]. 100
[ FP-14 Food Quality and Safety Management 2 100
p-15 Principle of Post-Harvest Technology | 4 | 100 i
practical (Skill Com ponent) -\
[ FP-5.1 Dairy Technology 3 [150
jf;ﬁ.? Entrepreneurship Development 6 | 150 %
| FP-5.3 Project 6 [ 150
Third Year: Semester-V1
Subj. Code | Subject Name [ No. of Credits [Marks |
Theory (General Component) |
(FP-16 Animal Product Technology 4 (100 |
FP-17 Food Safety. Hygicne & Sanitation 4 {100 |
FP-18 Packaging Technology 4 1100 ‘X
Practical (Skill Component)
| FP-6.1 Animal Product Technology 6 {150
FP-6.2 Packaging Technology 6 | 150
FP-6.3 Internship 6 | 150
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ral Education & Skill component

Proposed subjects / papers for the Gene ame)
e s;o:rd Pruﬂessing Technology (M. Yot. Progra

l_Fim year: Semester I ——/_ﬁ—u_. of Credits P\MR
Sr.No. | Subject Name — o
Theory (General Education Component) — T i _hhlﬂﬁﬁ‘“
| FPT-101 [ Food Microbiology e 4 BT
FPT-102 | Food Chemistry and Analysis ey W
FPT-103 | Nutrition Science o
| Practicals (Skill Component) =57 6 15
FPT-1.1 Food Microbiolo B
0 gy : 6 150
FPT-1.2 Food Chemistry and Analysis 6 IS0
[ SFPT-I.J Bakery and Confectionery Technology _';“‘*
emester I1
| _Sr.No. | Subject Name No. of Credits W—LE’.,
Theory (General Education Component) S
FPT-201 | Beverage and Snack Food Technology 4 Ly
FPT-202_| Food Additives, Contaminants and Toxicology 4 100
FPT-203_| Advances in Food Processing & Packaging 4 100_
Practicals (Skill Component)
FPT-2.1 | Beverage and Snack Food Technology 6 130
FPT-2.2 | Processing of Fruits and Vegetables 6 150
FPT-2.3 | Advances in Food Processing & Packaging 6 150
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¢ the syllabus of subjects undor the Board of Studies,

The online/oftline meeting was held on Wednesdny, 10"

and fram
Dr. Wazid A. Khan, Chairman presided the meeting, As o chulrmin of the meethng Dr, Wazld

A, Khan welcomed all the members and bricted about the purpose of the meeting, 1 short fye
ﬂpluincd the agendn to be discussed In the meeting, He also discussed about (he impaortange
of the meeting ol the board and work to be done. All the members of the board dincunsed
pgenda of the meeling as per the sequence and gave thelr valunble suggestiony, The detall
proceeding of the meeting as follows:

Subject: 1: To design the syllnbus and academle framowork of B.Voe Food Processing
and Post Harvest Technology and M.Voe Food Processing Technology,

Proposed by: Dr. Wazid A. Khan

econded by: Prof. Archann Jumbare

Dr. Wazid A. Khan proposed the subject of *to design the syllabus und scademic framework
of B.Voc Food Processing and Post Harvest Technology and M.Voe Food Processing
Technology'. All the member discussed the proposed subjects which will be implemented
from the academic year 2019-2020. The members of the meeting discussed one by one in
thorough manner and provided their valuable suggestions wherever required. Afer the
discussion the members provided their final approval,

Resolution 2: The to design the syllabus and academic framework of B, Voe Food Processing
and Post Harvest Technology and M.Voc Food Processing Technology has been unanimously
approved by all members of the BOS.

Subject: 2: To prepare and approve curriculum of F.Y B.Voe, Semester-1 (2019 pattern)
to be implemented from the neademic year 2019-2020

Proposed by: Dr, Wazid A, Khan

Seconded by: Prof. A, S, Phule

Dr. Wazid A. Khan proposed the subject of ‘to prepare and approve curriculum of F.Y
B.Voc. Semester-1 (2019 pattern) to be implemented from the neademic year 2019-2020°, All

the member discussed the proposed syllabus ol various subjects which will be implemented

of Food Technology & Research AES's T U, College (Autonomous), Raramati




2019-2020. The members of the meeting discusseq all the Wh
o 2019-

: nic y& L ]
frumn the acadernic y ner and provided their valuable suggestions Whereyer . ey,
otie by one in thorough man g,

. sir final approval for the syllabus
bers provided their
Alter the discussion the mem _

g S e = Conra—T
J ' : t b <
- Class rl’.mrn Semester Code Course Title _1-_!_12!&“ g"mf
Il 2019 | Semester Fp- Principle of Food Theory |~Cred,
| EYBVos. | g [ Pritservalicn S
: ] 2019 | Semester FP-2 ‘ Fi‘:'lﬂd hTh“EE?;“
F.Y B.Voc. | Pattern I Microbiology - | 04
. ~ 1S | Reraiter Fp-3 Food Science - | -_'_'TE‘E*
F-¥BVoc. | potern l 04
- 2019 | Semester | FP-1.] Principles of w .

F.Y B.Vo } Patiern | 1 A5
Preservation
FYB) ’ 2019 ‘ Semester | FP-1.2 Computer Practical 06
| Pattern I Application
Food Science-] Practical 06

R 3 2019 | Semester FP-1.3
F.Y B.Voc. Puttarn |
Resolution 2: The curriculum of FY B.Voc. Semester-| (

from the academic year 2019-2020 has been unanimously approved by all members of the

2019 pattern) to be implemenmd '

BOS.
Subject: 3: To prepare and approve curriculum

pattern) to be implemented from the academic year.2019-2020

Proposed by: Dr. Wazid A. Khan
Seconded by: Prof. Archana Jambare

Dr. Wazid A. Khan proposed the subject of ‘1o prepare and approve curriculum of F.Y
B.Voc. Semester-11 (2019 pattern) 1o be implemented from the academic year 2019-2020°,
All the member discussed the proposed syllabus of various subjects which will be
implemented from the academic year 2019-2020. The members of the meeting discussed all

thorough manner and provided their valuable suggestions wherever
pproval for the syllabus.

of F.Y B.Voe. Semester-I] (2019

the subjects one by one in
required. Afier the discussion the members provided their final a

SR e : Course | Course | No.of
C |_l-ll Pattern | Semester Code Course Title Porie Credits

Semester FP-4 Nutrition Science Theory 04

Il

F.Y B Vo,

_| Pattern




. "7 2019 | Semester FP-5 : —
L Food Theo 04 l
. g P ' 3 : m
f.YBVee | ERNER I Microbiology-11
S _-il'll‘}__ Semestler FPp ) : ; S R
- v B.Voc. -6 I T
F.YBVoc. [ o em " ood Science - 11 Iheory 04
F.Y B.Voc. 2019 | Semester | FP-2.1 | Nutrition Science | Practical 06
=5 Pattern Il
B
F.Y B.Voc. 2019 | Semester | FP-22 Food Practical 06
Pattern [l Microbiology-11 ===
F.Y B.Voc. 2019 | Semester | FP-2.3 Soft Skill Practical | 06
Pattern 1] Development
mester-11 (2019 pattern) to be implemented

Resolution 3: The curriculum of FY B.Voc. Se

from the academic year 2019-2020 has been unanimously approved by all members of the

BOS,
Subject: 4: To prepare and approve curriculum of F.Y M.Vo

pattern) to be implemented from the academic year 2019-2020

c. Semester-1 (2019

Proposed by: Dr. Wazid A. Khan

Seconded by: Prof. Archana Jambare

Dr. Wazid A. Khan proposed the subject of ‘to prepare and approve curriculum of F.Y

M.Voc. Semester-1 (2019 pattern) to be implemented from the academic year 2019-2020".
All the member discussed the proposed syllabus of various subjects which will be
discussed all

implemented from the academic year 2019-2020. The members of the meeting

the subjects one by one in thorough manner and provided their valuable suggestions wherever

members provided their final approval for the syllabus.

chnology & Research A

ES's T. C. College (Autonomous), Baramati

required. After the discussion the
r Course A Course No. of
Class Pattern | Semester Code Course Title Type Credits
2019 | Semester | FPT-101 Food Theory 04
F.Y M.Vot. | patiern I Microbiology
2019 | Semester | FPT-102 Food Chemistry Theory 04
F.Y M.Voc. | Pattern I and Analysis
£ Y M.Voc. 5019 | Semester | FPT- 103 | Nutrition Science Theory 04
Pattern I
2019 | Semester FPT-1.1 Food Practical 06
)| F.Y M.Voc. Pattern [ Microbiology
e 5019 | Semester | FPT-1.2 | Food Chemistry | Practical 06
F.Y M.Voc. Pattern I = and Analysis
- 2019 | Semester FPT-1.3 Bakery and Practical 06
F.Y M.Voc. | Pattern I Confectionery
Technology
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n
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geconded Y°
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Dr wazid A ot r:".*I‘J pattern) 1€ be implemented from the academic year 2019.3
M.VOC. gemest el (2 pn,pusud gyllabus of various subjects whicy, .. A0,
ember disuuaﬂﬂl 20. The members of the : i
p e OF codemic YeIr 9019-2020. The mEEEE of the meeting digcy,
" | : - Y
Figm{:ﬂlﬂd from the *. g nnet and provided their valuable suggestions ull
. s n i " H ' Ul
ihe subjects O by . 1 the members provided their final approval for the sy|jyp, Cvp
[ WM
equired- AT ¢ the discuss o — e ~
r,/"‘ semester (';ﬂ de Course Title T urse ﬁ"ﬂur
Patiern _.,.—-——-—-“——"'— - Ype o
___ET;-—-...---’W FPT-201 Beverage and Theory |~ Creg
2019 Il Snack Food 04
F.Y M.VoC. | patiern | Technology |
o W FpT-202 | Food Additives, Theory |
Pattern il Contaminants M
F.Y M.Voe | _and Tox icology
—— 7019 | Semesier FP1-203 | Advancesin Theory | i
F.Y M.Voc. | Patierm Il Food Processing
2019 | Semesler FPT-2.1 Beverage and Practical | i
£.Y M.Voc. | Pattern Il Snack Food
- Technology
5019 | Semester | FPT-2.2 Processing of | Practical | 06
Vegetables
2019 | Semester | FPT-2.3 Advances in Practical |
. " ractical 0
F.Y M.Voc. | Pattern I Food Processing
& Packaging l

Resolution 5: i
f m'nv"::'nn 5: The curriculum of FY M.Voc. Semester-I1 (2019 pattern) to be implemenied
rom the academic year 2019-2020 i
= 20 has been unanimously approved by all members of the
Subject: 6: i
: Ject: 6: To design the credit system allotment

roposed by: Dr. Wazid A, Khan

Departmeny of F -
00d Technolg aram
BY & Research AES's T, C. College (Autonomous). Barama®



_anded by’ Dr. R. C. Ranveer

)" wazid A. Khan proposed the subject of *1o design the eredit system allotment’. All the

|
member discussed the proposed subjects which will be implemented from the academic year

2020, The members of the meeting discussed one by one in therough manner and

2019-

rm“,idﬁj their valuable suggestions wherever required, Afler the discussion the members
Pn“-idcd their final approval.

Resolution 6: The design the credit system allotment has been unanimously approved by all
members of the BOS.

Subject: 7: To design the syllabus of certification course

Proposed by: Dr. Wazid A. Khan

Seconded by: Mrs. Shweta J. Raichurkar

Dr. Wazid A. Khan proposed the subject of “to design the syllab
All the member discussed the proposed subjects which will be
9.2020. The members of the meeting discussed one by one in thorough

us of certification course’.

implemented from the
gcademic year 201
manner and provided their valuable suggestions wherever required. After the discussion the

| members provided their final approval.
| Resolution 7: The design the syllabus of certification course has been unanimously approved

by all members of the BOS.

Subject: 8: To discuss and incorporate the relevant feedbacks of the stakeholders

(students, teachers, parents, alumni and employers)in the curriculum.

Proposed by: Dr. Wazid A. Khan

Seconded by: Mr. Sagar Saykar
Dr. Wazid A. Khan proposed the subject of *to discuss and incorporate the relevant feedbacks

of the stakeholders (students, teachers, parents, alumni and employers) in the curriculum’. He

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, teachers,
employers, alumni and academic peers. The department collected their views and suggestions

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.

Department of Food Technology & Research AES's T. C. College (Autonomous), Baramati

| —




All the members deliberately considered the views angd SURgest
- Stiony giy,

en by

the

students and students, teachers, employers, alumni and e 1
U Cmic
P'-‘l.'.‘r,;
(T

reframing the syllabus for UG and PG programs.

Resolution 8: Feedbacks of the stakcholders (studenis teach
' ae ers

1 ]'N.irgnls

. Uy

ng

employers) are considered and approved.
Subjeet: 9: Any other issuc with the permission of the chairm
an,

» Board members suggested starting following programmes fro
j M acade
and also discussed about the structure und syllabus of the pro N Mic yeo, 201 :
Erammes ;
!

Suggested Programmes:
e One year post graduate diploma program in Food Safety Qua;
. 1y Man,
E€mep,

e One year postgraduate diploma program in Packaging Technol
: ology
e One year post graduate diploma program in Nutrition & dietey;
-lics

e Two year program of MSc in Flavour Technology

Resolution 9: All members in attendance unanimously approved the g
¢ all the 5

UBgesti,, .

Tl i

proposed by chairman.
As there were no any other issue so the meeting was concluded by vote of
ole p
thanks Givey by

Prof. Archana Zambare.

aa

ipcipal

M-

Chairman
Board of Studies Coordinator




