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Anekant Education Society’s '

Tuljaram Chaturchand College, Baramati

(Autonomous)

Department of Dairy Technology
(Faculty of Vocational Education)




Date: 20/10/2023

To.
The Principal,

Tuljaram Chaturchand C ollege.
Baramati

Subject: Regarding permission to organize BoS meeting.

Respected Sir,

With reference to above cited subj

ect, and with your permission. the Dept. of Dairy
Technology would like to conduct a BoS

meeting on 25th October, 2023 at 03:00PM.

' The agenda of the meeting is to design the curriculum of B. Voc. Dairy Technology along
wth revision of semester 1V (2022 pattern) and design of Semester - 11 (as per NEP 2020)
guidelines. This meeting will be crucial in providing valuable insights and inputs from our
experienced BOS members. It will also help the curriculum with the latest
developments in the field and provide our st a comprehensive education by
following provisions given in the NEP 2020. i

Thank You!
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Arts, Science and ¢ ommerce, Baramati, Pune
Department of Dairy Technology

B. Voc. Dairy Technology

NOTICE

G 529 Date: 19/10/2023

This 1s to inform all the members of the Board of Studies (B.Voe Dairy Technology) that the
fourth meeting for the revision of the Semester 1V (2022 2 patiern) of S Y. B. Voc. D. T. and
semester 11 (2023 pattern as per NEP 2020) is scheduled 1o be on Friday. 25" October. 2023 at

01:00 pm at the Department of Dairy Technology (Online mode).

The agenda of the meeting is as follows:

AGENDA
The agenda for the BOS meeting will incl

. To confirm the minutes of the

2. To design and approve cul
implemented from the acaden:

3. To design and approve
2020) to be impleme




Anckant Education Society’s

Tuljaram Chaturchand College, Baramati
(A utonomous)

Department of Dairy Technology
AGENDA OF THE MEETING

The agenda of the meeting included the following subjects:

. To confirm the minutes of the previous meeting held on 07 July, 2023.

. To design and approve curriculum of SYBVoc Semester IV (2022 pattern) to be

. To design and approve curricu

2020) to be implemem@@ f

. To discuss and inc : .‘ "' ceholders (students,

teachers, parents



o
;Ly
“'w

P
)

Anekant Education Society’s
Tuljaram Chaturchand College, of Arts, Science ang Cormpy,
Baramati, Pune W,
Department of Dairy Technology

A
B. Voc. Dairy Technology o‘;\c @&‘S\&c.
Attendance of BoS meeting \ o, L >
\\'-‘“'\\\_ e
Date: 25/10/2023 '

The meeting was held on Wednesday, 25" October, 2023 at 03:00 pm to design and approve ¥
course and credit structure for the B.Voc programme in accordance with 2023 NEP pattern ang %
to prepare and approve curriculum of F. Y. B. Voc. Semester-1I (2023 NEP pattern) ang

Semester — 1V (2022 pattern) to be implemented from the academic year 2023-2024 The ¢
following members were present for the meeting.

Sr. | Name of the BoS

No. | member )
Miss. S. S. Patwardhan
Mrs. Ganbote Shruti
Ms. Temkar Vaishna
Dr. Khojare Ajit.
Ms. Anagal |
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Date: 03/11/2023
The Principal.

[.C. College.

Baramati.

Pune - 413102

Subject: Regarding request to approve the syllabus of F. Y. B. Voc. Sem - II (2023 pattern as per
NEP 2020) and S Y. B. Voc. Sem - 1V (2022 Pattern)

' Respected sir,

With reference to above cited sul
Department of Dairy Technology had c
03:00PM in the Department (Online), for |
as per NEP 2020) and revision of S. Y
designed and revised according to the a

with your prior permission, the
 on 25" October, 2023 at
Voc. Sem - I (2023 pattern
Various subjects were

subjects under Semester 11 and S
I hank You! :




MINUTES OF THE MEETING

r the NEP 2020 guidelines and notice no. 207 published

F 2023, by TQAC, the meeting of Bo

As pe

on 15% September,
ard of Studies in Dairy Technology was successfully held

at 03:00 pm in the Department of Dairy Technology,
Baramati. The meeting w

on 25" October, 2023
T. C. College,

as conducted in online mode, adhering to the guidelines and

protocols set by the college under the guidance of Prof. Patwardhan Shubhada S, Chairman

ol the Board of Studies in Dairy Technology. The meeting commenced with a warm welcome

o all the esteemed members, followed by a brief introduction of the meeting's objectives.
During the meeting, fruitful discussions were held on the items mentioned in the circulated

agenda. We are pleased to inform you that the following resolutions were made during the

BOS meeting.

I. To confirm the minutes of the previous BOS meeting held on 07" July, 2023.

I'he minutes ol the previous Board of Studies meeting were approved and confirmed.

2. To design and approve curriculum of S. Y. B. Voc. Semester IV (2022 pattern) to be
implemented from the academic year 2023-2024.
The BoS has discussed the course codes and course titles for the Semester — IV of 2022
pattern. Lach course of the semester was discussed in detailed and revised wherever
necessary. |

According to the suggestions of Dr. Khojare, the unit 3 of the course
Dairy Engineering was shifted to Unit 5. Unit 4 was titled as heat transfer from heat and heat
transfer. According to the suggestions of Ms. Anagal, a brief introduction to various
nal Indian Dairy Products. Mr. Vhorkate

catecories ol milk products was mcludéﬂ;_“_iﬁ

Karan suggested inclusion of FSSAl in th

. reconsideration of the
ling to the discussion




Bester 1V (2022 pattern)

ST Course Code | (1)6;\0‘T~lm Credits

i b
L [ UBDT « 241 M[SZGTE@E&I@ “
R ml)lk;f-ll‘ 7?&7&?01};\] Indian Dairy Products “
3 UBDT -243 ‘(‘}?:B‘Sd‘sm‘eny. Hygiene and Sanitation
4 |UBDT- 24 lﬁ-‘ﬁh Tk Dairy Engineering
5 |UBDT-241-2 | Traditional Indian Dairy Products 06

-

UBDT - 241 -3 | Food Safety. Hygiene and Sanitation

06—]

Convidered and Approyed.

3. To design and approve curriculum of F. Y. B. Voc. Semester II (2023 pattern as per
NEP-2020) to be implemented from the academic year 2023-2024.

I'he BOS has discussed the course structure of the F. Y. B. Voc. as per the NEP 2020 credit
structure guidelines. Taking into consideration the valuable suggestions provided by the BOS
members. necessary modifications were made to the course structure. After careful
consideration and thorough discussion, the final course structure has been determined,
ensuring compliance with the NEP 2020.

e boardearctully designed and deliberated upon the curriculum of F. Y. B. Vo, Semester
- - aligning it with the guidelines of the National Education Policy (NEP) 2020, for
mplementation in the academic year 2023-2024. During the discussion, certain modifications
were suggested by the board members. Ms. Patwardhan suggested the revision of sequence of
the unil?nl‘ DRT - 151 — MIM, Market Milk in order of processes carried out in a dairy
plant. Study of the instruments used in laboratory was included in DRT - 152 — MIM as per
the discussion of all BoS members. Ms. Anagal Pranoti suggested inclusion of Laboratory
practices in the DRT — 153 — MJM. It was resolved to consider a theory syllabus for DRT -
61 — MN. Dr. A. S. Khojare proposed the revision of the Food Adulteration practical title to
be Food Adulterant for the course DRT — 166 — MIM Additionally, Mr. Vhorkate requested
the exclusion of the chapter of “Prevelance of food adulteration practices from the open
clectnve course DR I-116-OE, Food Adulterant. Furthermore, both Dr. A. S. Khojare and
Vs Anagal P suggested addition of BMI calculation in DRT - 167 — OE, Det‘fcuor-l e
\ulicraton. Dr. Khojare A. S. also suggested inclusion of Adulteration of spices in DRT -




;_ng'HwtomcofFSSAl“mshmhMedh1DRT—-FH
. Gavali Saurabh. The title for DRT

— VSC from the suggestion of
~ 176 — SEC was revised to Computer skils from
computer applications as per the suggestions provided by Mr. Vhorkate K The course ¢od

. es
and course utles of the courses included for Semester — [J of the 2023 pattern (As per NEP)

dre as lollows:

Semester 112023 Pattern (As per NEP)

Sr. Mo, | Course Code “TE'()ursc Title Credits
| DET A Market Milk |0

| 65 t*l)m Dairy Microbiology ) 02 7
3 » ‘ I)lfirlihmli.\:.’v-\MW Microbial Analysis of Milk I 02 7
‘L 4 o DRT - 161 - MN Food Preservation Technology [ 02 7
5 CDRT 166 - OF Food Adulterant I 02 j
‘ 6‘1 DRT - 167 - OE Detection of Food Adulteration 02 7
e | DRT-171-VSC Food Safety, Hygiene and Sanitation 02 7
8 | DRT =100 e Computer Skills 02 j

Considered and Approved.

4. To discuss and incorporate the relevant feedbacks of the stakeholders (students,

tcachers, parents, alumni and employers) in the curriculum
Ihe Board of Studies discussed the feedbacks on the syllabus from the various stakeholders
such as students, teachers, parents, alumni, and employer. The suggestions from the above

staheholders were collected and studied. The revisions and modifications from their
suggestions were made accordingly.

Considered and Approved.

5. Any other issue with the permission of the chairman. : B
The Board of Studies (BOS) engaged in a thorough discussion regarding the adoption

. . in ali ent
learning outcome - based approach to curriculum planning and development, I1£n : 1gIrtlm
¥ . It was
with the guidelines set forth by NEP 2020, LOCF (UGC), NCiF, e

? iculum,
acknowledged that this approach would enhance the quality and releval?ce of the cT (s
making it more responsive to the needs of students and the changing dynamic

3
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ion licld. Alter a detailed discussion, the Board of Studies unanimously resolved
. solved to
Jopta learning outcome - based approach to curriculum planning and development
‘ nt.

Considered and Approved.

I'he meeting of BOS concluded with the vote of thanks by Mrs. Ganbote S. S
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,IQAC incipal

(hairman
Board of Studies
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Dock. Milk Chilling and Storage 12 Periods

Unit 2: Processing of milk: Clanificarion Separanion. Bactofuganon and Standardization

Pasteunzaticn and tlomogenization S 12 Periods

R L - " 3 . e S, ] A L8 | e W AL alEs
AES s TC College {Antonemaons) Barameae CBCS Svillabus 2020

Deparmracss of Dairy Tacheology FY B Voo Semester 1
Unli-3: Sterilization and Ultea-High-Temperature Processing 12 Periods

Definition. Theoretical basis types of stenilization plants, Descriplion of the canmung process,
Quality of sterilized milk. Ulwa-High temperature processing definition, Theorctical basis for
UHT processing, Types of UHT stenlization plants, Changes in milk duning processing, Aseptic
packaging. types of sterilizing median, Types of packaging inaterials. Description of aseplic
packaging systems,

o eT——
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