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

Name of activity

Food Adulteration & Quality Management - Certificate
Course

Objectives of the activity
(maximum 40 words)

e To create awareness among students about food adulteration
and emphasize the importance of maintaining food quality and
safety.

e To make students understand various food laws, food additives,
and preservatives intentionally added to processed foods.

e To provide both theoretical and practical knowledge of food
packaging, sensory attributes of food, and methods used to
evaluate food quality.

Organizing department/s

Department of Biochemistry

Collaborative institute

Date DD/ MM /YYYY) 28th Jan 2026 to 13th Feb 2026

Venue Biochemistry Lab

Mode (Online/Offline/ Hybrid) Offline

Details of Resource Person/ Mrs. Pooja Jambhale, Assistant Professor, Department of

Speaker Biochemistry
(name, designation, institute) Ms. Eshita Parui, Assistant Professor, Department of
Biochemistry

Key Participants

15 students of B N Bandodkar college of Science (Autonomous),
Thane

Remarkable outcomes / key
take away messages  (max.
three)

e Students gained hands-on experience in performing different
food adulteration tests, sensory evaluation tests, and
preparation of food products such as jam and sauces.

e Students developed a basic understanding of food safety
practices, including the principles and implementation of
HACCP and awareness of food-borne infections.

e Students observed the manufacturing process of food products
and gained exposure to instruments used for packaging and
quality checking in the food industry.

Details of Teachers participants

M-00 F-02 T-02

Details of Student participants

M-10 F-14 T-15

Outsiders

M-00 F-00 T-00

In-house

17

Additional information

I. An internal assessment was conducted based on the
innovative food packaging models prepared by the students
for different food products.

2. To connect theoretical learning with practical exposure,
two industrial visits were arranged to Prashant Corner
Factory and SIES Packaging Institute.

Name of Co-ordinator

Ms. Savyali Daptardar
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Flyer/ Notice

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

Course Details ;
Department of Biochemistry e Registration starts: 20 Dec 2025

P ts ) Payment last date: 18 Jan 2026

Course starts: 28 Jan 2026
FOOD ADULTERATION
&
QUALITY MANAGEMENT COURSE CONTENT

« Basics of Food Science
Course worth Adul . Co .
3 CREDITS + CERTIFICATE i Aosterstion *354;7-5 g;:v_ >
ON COMPLETION (300040, 579 Y!
OF COURSE e e !

« Hands on Experience
« Guidance on Food exam
« Industrial Visits 8898428512
« Blended mode of Learning

(ko 8655279055
« Internal and external exam biochem foodcourse@gmail.com
4

Mrs. Pooja Jambhale
(Course Coordinator)

Ms. Sayali Daptardar Dr. Vinda Manjramkar
(incharge) (Principal)

Attendance

Department of Biochemistry Department of Biochemistry
Certificate Course in Food Adulteration and Quality Management Jan- 2026 Certificate Course in Food Adulteration and Quality Management Jan- 2026

[ Lecture No. 1 2 3 R 6 7 ] 8 | 9 0| Eactate o 1 T ' 5 5 7
% Date [ 28/01p5_|2801]26| 23]oi]26| 29p]26[29Jol]26 28foi]28] (11 | 30]1 26 a?;wal/om . Date alforj26 |1 Joyfoz WLOL vsf02 nr./!,; 06 /02
Profe. Iniil [&D PR [P | PK. EP | EP- EP| P PK | EP.| Profe.Intal EP. | | Ep | Ep- | EP | EP
Numse | Name Pract

‘ 1 | Dikshita vaity

Chaitreli Dhepe

At @ (@25 | gl g (o Pt pdY

4

iz [

Glory Ashok Maskikar
| Sakshi Yadav
10 | Riddhi Pramod Gawde

11 | Nitish Ramprasad Tiwari

12 | Dhanashree kilas ahire

13- | Saily Vivek Joshi

14 | Samiksha Prashant Khairnar
15 | Jaya Shahdadpuri

Department of Biochemistry Department of Biochemistry

Certificate Course in Food Adulteration and Quality Management Jan- 2026 Certificate Course in Food Adulteration and Quality Management Jan- 2026
Lecture No 1 \r : 3 | ' 5 6 7 8 9 10 " T Ne A 2 D 4 5 6 70 ¢ | 10
Date it 9 R N PARTT APy A A Y 5 Date 201126 3oz T | ]
. 1 X ) 26 |230z2) 1 |1 S
Profe. Initial fract  Nack | fu | EP | EP | K PK P PK ‘a Profe. Initial g || I= E=—_ L
Name c e | Pk Name Vst |
el | ot el i Dikshita vty

Mo

) | Chaiirali Dhepe
g or

&
F;A;

[ Vidyashree Navnath Sargar

i

|

an

“f?ﬁ/ S o e . 1
&y & 3 )’ . Eas -
A e m = T St

=2




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

Feedback analysis

M Eelert W Ve Good O Good (N Safsictory N Meods Inprovement

Litl

Lkk

Topicefthecourse ~ Topic Delvery by Teacher Tupu;DehmtyTaad'er Indush'fal\"m Prashant

PK)

Industia Vit - SIES Assipments
Patkaging irsthe

Examinafion

Conductofthe course

Usefubness of e course

Ol Expetince

skeosk sk skoke sk skosk sk




