VPM’s B.N. Bandodkar College of Science (Autonomous), Thane

Name of activity

Certificate Course on Food Adulteration and Quality Management
(3 credits)

Objectives  of the
activity

(maximum 40 words)

1. To provide students with basic knowledge of food preservation
methods, HACCP implementation, and foodborne infections.

2. To provide both theoretical knowledge and practical
applications related to food packaging and the sensory
evaluation of food.

3. To enhance students' understanding of food processing, storage
and packaging by observing industrial operations.

Organizing
department/s

Department of Biochemistry

Collaborative institute

Date (DD / MM /

27™ January, 2025 to 15™ February, 2025

YYYY)

Venue Department of Biochemistry
Mode (Online/Offline/ | Hybrid (Oftline-Online)
Hybrid)

Details of Resource

Ms. Pooja Kanse, Assistant Professor, Department of Biochemistry

Person/ Speaker Ms. Shradha Pagare,Assistant Professor, Department of
(name, Biochemistry

designation, institute)

Key Participants 16 Students enrolled

Remarkable 1. Students gained practical experience in performing sensory

outcomes / key take
away messages (max.
three)

evaluations, and preparing products such as jams and sauces.

2. Students developed awareness of food laws and the
identification of common food adulterants found in everyday
life.

3. Students realized the role of additives and preservatives in food
for ensuring food quality.

Details of Teachers | M0 FO TO

participants

Details of Student | M1 F 15 T16

participants

Outsiders -

In-house 16

Additional 1. Internal Exam based on their prepared innovative packaging
information models for various food products.

2. To bridge the gap between theoretical knowledge and practical
applications, two industrial visits were organized to the
industries of Prashant Corner Factory and Bunty Food Pvt. Ltd.

Name of Co-ordinator

Ms. Sayali Daptardar

Name of Course
Coordinator

Ms. Pooja Kanse
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\ Course Details
Sl Registration starts: 10 Dec 2024
Payment last date: 22 Jan 2025
Course starts: 27 Jan 2025

Department of Biochemistry
Presents

FOOD ADULTERATION

&
COURSE CONTENT

QUALITY MANAGEMENT

Course worth
3 CREDITS + CERTIFICATE <

ON COMPLETION
OF COURSE

« Hands on Experience

* Guidance on Food exam

« Industrial Visits

« Blended mode of Learning

« Internal and external exam

<
y

« Basics of Food Science

« Food Adulteration

= Food Packaging

« Sensory Evaluation of Food

8898428512
8655279055

Ms. Pooja Kanse
(Course Coordinator)

Ms. Sayali Daptardar
(incharge)

Dr. Vinda Manjramkar
(I/c Pnnclpal)




VPM’s B.N. Bandodkar College of Science (Autonomous), Thane

Attendance

baidulial

Cheuliar

' e by -
Certifien PCourse in Foosd Adulteration and Ouality Management (2024

—— 4=
IWI%" M&mﬁ

i%f&p =
==

| _Simra Dunish Cheu

| Shruti lakshmman chaw

‘ 2 Archita Dighe
Shreya Poojari

Pradnya Kulkarni

2 Alvi obaiduliah

VIS MLN. Bandod),
=

“olluge of Sei
m

Certificare Conrse in Fou

Saanvi Sushil Bidwai

Shravani Pravin Jadhay |

—

i | Deek

sha Sudhakar Parad

Radhiks Sameer Sawal

Renita Richard Gabriel

Autosomous). Thane

B ll‘

Manali Sunil Gavali

|Pisha Ksmalshankar Yadav
Kavya Mithbawkar fooisie o
FS [\

Kastur Y ashwant Gavit

ARNSKh @ Sre~

e

& &

Feedback analysis

Choose the Best applicable option
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Content of the course Topic Delivery by Teacher

(PK)

Topic Delivery by Teacher  Industial Visit - Prashant  Industrial Vistt - Bunty Food
(SP) corner factory PutLtd.
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Practicals Examination Conduct of the course Usefulness of the course Qverall Experience
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