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Compulsory Modules
The table lists the modules and their duration corresponding to the Compulsory NOS of the QP.
NOS and Module Details Theory  Practical On-the-Job On-the-Job Total
Duration  Duration Training Training Duration Duration
Duration (Recommended)
(Mandatory)
AGR/0230/0C1 10:00 20:00 00:00Hours = 00:00Hours 30:00
Apply Safe Working Practices Hours Hours Hours
NOS Version No.: 2.0
NSQF Level: 3
Modulel: Apply Safe Working Practices ' 10:00 20:00 00:00Hours 00:00Hours 30:00
Hours Hours Hours
AGR/0230/0C2 10:00 20:00 00:00Hours 00:00Hours 30:00
Identify and select fresh fruits and Hours Hours Hours
vegetables with the help of
checklist.
NOS Version No. :2.0
NSQF Level:3
Module2: Identify and select 10:00 20:00 00:00Hours 00:00Hours 30:00
fresh fruits and vegetables with Hours Hours Hours
the help of checklist.
AGR/0230/0C3 10:00 20:00 00:00Hours 00:00Hours 30:00
Identify the spoilage in fruits and Hours Hours Hours
vegetables and state the reason for
the spoilage.
NOS Version No.:2.0
NSQF Level: 3
Module3: Identify the spoilage in 10:00 20:00 00:00Hours 00:00Hours 30:00
fruits and vegetables and state the Hours Hours Hours
reason for the spoilage.
AGR/0230/0C4 10:00 20:00 00:00Hours | 00:00Hours 30:00
Recognize the different raw materials | Hours Hours Hours
which will be Identify as spices and
food additives by visual inspection.
NOS Version No.:2.0
NSQF Level:3
Module 4: Recognize the 10:00 20:00 00:00Hours 00:00Hours 30:00
Hours Hours Hours

different raw materials which will
be Identify as spices and food
additives by visual inspection.
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AGR/0230/0C5

Prepare and pack
perishables for storage with
safety precautions.

NOS Version No.:2.0

NSQF Level: 3

Module 5: Prepare and pack
perishables for storage with safety
precautions.

AGR/0230/0C6

Prepare fruit juices with juice
extracting machines with safety
precautions and preserve fruit juices
with addition of preservatives and
determine the acidity and TSS
content.

NOS Version No.: 2.0
NSQF Level: 3

Module 6: Prepare fruit juices with
juice extracting machines with
safety precautions and preserve
fruit juices with addition of
preservatives and determine the
acidity and TSS content.

AGR/0230/0C7
Prepare and package fruit beverages

such as Squashes, RTS, Nectar,
Cordial, Crush and Syrup by using
appropriate machines such as pulper,
juice extractor, autoclave, and corking
machine with safety precautions,
determine the acidity and TSS
content

NOS Version No.:2.0
NSQF Level: 3
Module 7:Prepare and package fruit

beverages such as Squashes, RTS,
Nectar, Cordial, Crush and Syrup by
using appropriate machines such as
pulper, juice extractor, autoclave, and
corking machine with safety
precautions, determine the acidity
and TSS content

10:00
Hours

05:00
Hours

05:00
Hours

10:00
Hours

10:00
Hours

20:00
Hours

20:00
Hours

25:00
Hours

25:00
Hours

20:00
Hours

20:00
Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours
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30:00
Hours

30:00
Hours

30:00
Hours

30:00
Hours

30:00
Hours

30:00
Hours
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AGR/0230/0C8

Prepare and preserve Tomato
products by using appropriate
machines such as pulper, Autoclave,
and corking machine with safety
precautions, determine acidity and
TSS content.

NOS Version No.: 2.0

NSQF Level: 3

Module 8: Prepare and preserve
Tomato products by using
appropriate machines such as
pulper, Autoclave, and corking
machine with safety precautions,
determine acidity and TSS content.

AGR/0230/0C9
Prepare, dry and storage fruits and
vegetables with appropriate
methods such as drying, cabinet
drying and solar drying with safety
precautions and determine the
moisture.
NOS Version No.: 2.0
NSQF Level: 3
Module 9: Prepare, dry and storage
fruits and vegetables with
appropriate methods such as drying,
cabinet drying and solar drying with
safety precautions and determine
the moisture.
AGR/0230/0C10
Prepare, preserve and store jam, jelly
and marmalades by using appropriate
machines such as pulper, autoclave &
sealer with safety precautions,
determine acidity and TSS content,
pectin test.
NOS Version No.: 2.0
NSQF Level: 3

Module 10: Prepare, preserve and
store jam, jelly and marmalades by
using appropriate machines such as
pulper, autoclave & sealer with safety
precautions, determine acidity and
TSS content, pectin test.

AGR/0230/0C11
Demonstrate the Canning process of

10:00
Hours

10:00
Hours

10:00
Hours

10:00
Hours

20:00
Hours

20:00
Hours

10:00
Hours

20:00
Hours

20:00
Hours

20:00
Hours

20:00
Hours

40:00
Hours

40:00
Hours

20:00
Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours

00:00Hours
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30:00
Hours

30:00
Hours

30:00
Hours

30:00
Hours

60:00
Hours

60:00
Hours

30:00
Hours
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fruits and vegetables and Identify
defects by physical observation & its
causes in canned foods and explain
food safety standards.

NOS Version No.: 2.0

NSQF Level: 3

Module 11: Demonstrate the
Canning process of fruits and
vegetables and Identify defects by
physical observation & its causes in
canned foods and explain food safety

standards.

AGR/0230/0C12

Prepare fruits/vegetables pickles with
oil/salt/vinegar/spices, determine
acidity content.

NOS Version No.: 2.0

NSQF Level: 3

Module 12: Prepare fruits/vegetables
pickles with oil/salt/vinegar/spices,
determine acidity content.

AGR/0230/0C13

Work in real job situation with special
emphasis on basic safety and hazards
in this domain.

NOS Version No.: 2.0

NSQF Level: 3

Module 13: Work in real job situation
with special emphasis on basic safety
and hazards in this domain.
DGT/VSQ/N0102

Employability Skills

NOS Version No.: 1.0

NSQF Level: 3

Module 14: Employability Skills

Total Duration

10:00
Hours

05:00
Hours

05:00
Hours

00:00
Hours

00:00
Hours

60:00
Hours

180:00
Hours

20:00
Hours

25:00
Hours

25:00

Hours

00:00

Hours

00.00
Hours

270:00
Hours

00:00Hours 00:00Hours

00:00Hours 00:00Hours

00:00Hours 00:00Hours

150:00Hours | 00:00Hours

150:00Hours ' 00:00Hours

00:00Hours 00:00Hours

00:00Hours 00:00Hours

150:00Hours | 00:00Hours
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30:00
Hours

30:00
Hours

30:00
Hours

150:00
Hours

150:00
Hours

60:00
Hours

60:00
Hours

600:00
Hours
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feamr ghardt uufie fifeen SR
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Computer, Projection Equipment, Power Point Presentation and software, Facilitator’s Guide,

Participant’s Handbook.

Tools, Equipment and Other Requirements:

First Aid box, Different types of fire extinguishers, PPE kits, Safety charts.
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Classroom Aids:

Computer, Projection Equipment, Power Point Presentation and software, Facilitator’s Guide,
Participant’s Handbook

Tools, Equipment and Other Requirements
Digital electronics balance, capacity : 5mg-210gm, accuracy 0.001gm, Physical rough balance
Capacity=30Kg.
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Classroom Aids:

Computer, Projection Equipment, Power Point Presentation and software, Facilitator’s Guide,
Participant’s Handbook

Tools, Equipment and Other Requirements

Refrigerator with stabilizer, 240lit, Potable temperature indicator Temp range- 0°C to 100.00-C,
resolution=0.1°C, Plastic jar of different size, Plastic pouch with zip.
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Classroom Aids:

Computer, Projection Equipment, Power Point Presentation and software, Facilitator’s Guide,
Participant’s Handbook
Tools, Equipment and Other Requirements
Digital electronics balance, capacity : 5mg-210gm, accuracy 0.001gm, Physical rough balance
Capacity=30Kg.Refrigerator with stabilizer, 240lit, Potable temperature indicator Temp range- 0°C
to 100.00°C, resolution=0.1°C, Plastic jar of different size, Plastic pouch with zip.
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Classroom Aids:

Computer, Projection Equipment, Power Point Presentation and software, Facilitator’s
Guide, Participant’s Handbook

Tools, Equipment and Other Requirements
Digital electronics balance, capacity : 5mg-210gm, accuracy 0.001gm, Physical rough balance

Capacity=30Kg.Refrigerator with stabilizer, 240lit, Potable temperature indicator Temp range- 0°C
to 100.00°C, resolution=0.1°C, Plastic jar of different size, Plastic pouch with zip.
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Classroom Aids:

Computer, Projection Equipment, Power Point Presentation and software, Facilitator’s Guide,
Participant’s Handbook

Tools, Equipment and Other Requirements
Test tube ,borosilicate glass, Beaker, graduated , borosilicate glass, Pipette , graduated , borosilicate
glass, borosilicate glass (with ptfe stoppered), Volumetric Flask, Porcelain basin 4 inch dia,
Reagent bottle, Fruit miller, hand operated or %3 HP motor operated laboratory model, Screw type
juice extractor, made 304SS laboratory model, hand operated or % HP motor operated. Mixer
grinder,600watt, pH paper, E Merck,1.00-14.00, 10 bks, Litmus paper, red& blue,Emerck,Ordinary
Filter paper, 125mm dia. Tissue paper roll
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Idrel & fafmfor d| IdTe; & fafAu H|

o YT B, HfSS B, e Bl e WAd B, HoS B, WS i
URHTYT Bd, 99 - dRidh| 3] dar RIS T, 9 - dR1p) 31 daR!

@I. @,
e fNFUTRFIFRIGTIHLTACTT o  HOTT B AMNT THR BT Rl o
H1d, feT 707 3R SaTuT 1 U & AU i, fe, U & T[0T 3R g - 9T
UHR & -1/ orT Il o THR & BRI / UpfolT Ik, o
WIRe® UIdd, 2l O, et aad ok WIfed U134, ¢l U, Uisdl siad 8k
S ICANRISIENE] %@%WW!
o U A IHDIHEM, 3R ASfAT o U A9 SHBI UG,

SIERBEaIIY 3R AR SHTARIBATY

Classroom Aids:

Computer, Projection Equipment, Power Point Presentation and software, Facilitator’s Guide,
Participant’s Handbook
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Skill India

BIRIE WRA - BRI HRA

Tools, Equipment and Other Requirements
Test tube ,borosilicate glass, Beaker, graduated , borosilicate glass, Pipette , graduated , borosilicate
glass, borosilicate glass (with ptfe stoppered), Volumetric Flask, Porcelain basin 4 inch dia,
Reagent bottle, Fruit miller, hand operated or %4 HP motor operated laboratory model, Screw type
juice extractor, made 304SS laboratory model, hand operated or % HP motor operated. Mixer
grinder,600watt, pH paper, E Merck,1.00-14.00, 10 bks, Litmus paper, red& blue,Emerck,Ordinary
Filter paper, 125mm dia. Tissue paper roll, Refrigerator with stabilizer , 240lit, Blanching Unit (SS
made) with steam charging, . Lab model, totally made of AlISI Stainless Steel 304 Quality of 20gauge,
Perforated SS tray and SS Busket, digital temp controller. Electrically operated, SS, capacity 30 cans
at a time. Fruit pulper, laboratory model. Contacts parts are made of 304SS, With 1/32 sieve,
% HP motor operated, with nylon brush. Jug SS, Plastic jar of different size, Glass jar with plastic cap
for fruit juice, sauce etc. 250ml and 500ml. Stainless steel knives, 12-15 cm blade
Stainless steel pots of different capacities.
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Skill India

BIRIE WRA - BRI HRA

UoUR, 3T iadd 3R Bifh T 72— &1

SUURT HIP THICY IUTE] Y dUR BT, WAEd BT dUT 3FardT 3R Slvguy

It &1 Ay s

AY fFT T H1 Tolt3MR/0230/30l8, a0

e ufyoms:

o MU XY IdH =S dl HID |

o THER I, THTCR T, THTER U, THTCR 1Y, THTER By, THTER I, THTER JU daR

PN

o THICR Y, THICR BRI, THICR U, THICR Y, THICR &y, THICR -1, THTCR U &I TRIEd

BT 3R IHGT HAT|

o Y 3R 3rrdr Ry wn

31ai¥ : 05:00

BTF 319U H1 RgfaRad
faferat.
o CHICR IAIG: THIR IUTGI b

faffwior ot g |

o  THU G IUH WSl HHSD
o TUR HATTHICR T/ THTCR
TRY/cHTeR URE/eHIeR
I/CHIER daU/cHICR
TCl/THER gU

o THICR & W/CHR

o e
HN/CHICY hdU/CHICR
Te1/eHTeR YU o W Td
USTRA H1 |

o OFHIEITHTH 3R 3wcm

Classroom Aids:

3Maie : 25:00

SBT3 I8 UaiRid $R Iobil FHafafea:

o THICY IUIG: THICR ITGI &b
fafraior &t deb-iiep |

o  THIY T ITH WaHdl HHD
o IR FHRATCHCR W/ THIER
RY/cHTeR URe/eHIeR
HIY/CHICR SHIU/CHIR
TcHI/CHIC gU

o THICR & /THR
R/cHTeR URe/CHIeR
HIY/CHIC BHIU/CHICR Bl
TeHl/cHIeR &1 U.

o BEAITILHUY 3R M

Computer, Projection Equipment, Power Point Presentation and software, Facilitator’s Guide,

Participant’s Handbook

Tools, Equipment and Other Requirements
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Skill India

BIRIE WRA - BRI HRA

Test tube ,borosilicate glass, Beaker, graduated , borosilicate glass, Pipette , graduated , borosilicate
glass, borosilicate glass (with ptfe stoppered), Volumetric Flask, Porcelain basin 4 inch dia,
Reagent bottle, Fruit miller, hand operated or %2 HP motor operated laboratory model, Screw type
juice extractor, made 304SS laboratory model, hand operated or %2 HP motor operated. Mixer
grinder,600watt, pH paper, E Merck,1.00-14.00, 10 bks, Litmus paper, red& blue,Emerck,Ordinary
Filter paper, 125mm dia. Tissue paper roll, Refrigerator with stabilizer , 240lit, Blanching Unit (SS
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Skill India

BIRIE WRA - BRI HRA

made) with steam charging, . Lab model, totally made of AlSI Stainless Steel 304 Quality of 20gauge,
Perforated SS tray and SS Busket, digital temp controller. Electrically operated, SS, capacity 30 cans
at a time. Fruit pulper, laboratory model. Contacts parts are made of 304SS, With 1/32 sieve,

% HP motor operated, with nylon brush. Jug SS, Plastic jar of different size, Glass jar with plastic cap
for fruit juice, sauce etc. 250ml and 500ml. Stainless steel knives, 12-15 cm blade

Stainless steel pots of different capacities.
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Skill India

BIRIE WRA - BRI HRA

ATSYA 9 : GR&T JaUTAT & I1Y Bal 3R Afeerdl & IFaa adie! o Jar,
AR @M 3R IR @M TV TR HIAT, USRI BT 94T T4 1 fefor

ST
Ay [T 7T H1 Ti131/0230/ 3, .0

e ufyoms:

MU RGN STH =3 d HI D |

:W%%@o—cﬁaﬁ?ﬂiﬁu‘raﬁrwml
o JOM & o wat iR Ifesral & TR HRAT|
o @ 3R il o1 YRS Y@M, STHRY @& A1 YR J@H gRT @I |

o T Il ReiRa e

M STEAT 3R 3HgT HRATIRGT FAH Wasdl A |

@M & o wal 3R Aol & R HRAT|
Wl 3R FiesTa B Yol T, TR @& I1 IR @M §RT @

:W%%uwﬁaﬁwﬁu‘fwwml

o U It Feifa e
o I STYAT 3R 3B BT
3ai : 10:00
Risia-geit A= R
o UhdT BT T JEH o
ﬁ*lﬁtb—cﬁm%lﬁrm
o TDI BT RIR HIATFEA & forg
Uﬁw%ﬂm
o Thall/Sfoordl ol U & g/
SR @ /AR &M
o BT TH! Tt |
o TTHT STEAT 3R SHGT HRAT

Classroom Aids:

3fale : 20:00
HATAETIR®-Poil HIRGT URUITH

o 3ITH WAl HFD! Pl T G|

o JOM & U wat 3R gfeal &1 T

AT
o IO & U wal iR Aol i R
AT
o Tal/gfooal & gu H, SHRT 7 a1 IR
gaT o1 fafe 9 g
o TH AEER &1 FUR ST
o AR B U HRAT 3R IHS]
AT

Computer, Projection Equipment, Power Point Presentation and software, Facilitator’s Guide,

Participant’s Handbook

Tools, Equipment and Other Requirements

20| Fruits and Vegetables Product Producer



LEEEERER

Skill India

BIRIE WRA - BRI HRA

Test tube ,borosilicate glass, Beaker, graduated , borosilicate glass, Pipette , graduated , borosilicate
glass, borosilicate glass (with ptfe stoppered), Volumetric Flask, Porcelain basin 4 inch dia,
Reagent bottle, Fruit miller, hand operated or %2 HP motor operated laboratory model, Screw type
juice extractor, made 304SS laboratory model, hand operated or %2 HP motor operated. Mixer
grinder,600watt, pH paper, E Merck,1.00-14.00, 10 bks, Litmus paper, red& blue,Emerck,Ordinary
Filter paper, 125mm dia. Tissue paper roll, Refrigerator with stabilizer , 240lit, Blanching Unit (SS
made) with steam charging, . Lab model, totally made of AlISI Stainless Steel 304 Quality of 20gauge,
Perforated SS tray and SS Busket, digital temp controller. Electrically operated, SS, capacity 30 cans
at a time. Fruit pulper, laboratory model. Contacts parts are made of 304SS, With 1/32 sieve,

% HP motor operated, with nylon brush. Jug SS, Plastic jar of different size, Glass jar with plastic cap
for fruit juice, sauce etc. 250ml and 500ml. Stainless steel knives, 12-15 cm blade

Stainless steel pots of different capacities.
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Skill India

PR WA - BRI HRA

Tray dryer, horizontal cross air flow system, inner 304SS wall of 20gauge & with six 304SS tray of
18gauge Tray size : (16"'x32"'x1”)inch. Solid SS tray/perforated SS tray / wire net SS try, all trays
adjustable type with gape of 6" per tray. Digital PID type temperature controller. Temperature
range 50°-300°C with accuracy +1°C.

AT 10 : SUYTT AT BT IUTRT B3P o, St 3R YR&ET ddR BT, Wferd
BT 3R GUGIT BT, TR, SATeiaad 3R gev ot a=ii1 & a1y JR&T Qraef-ai &1
T BT, ST 3R Svaed Innit &1 fFuizor s3m gyt dfded udheror #--11

Ay v 17 B Toflamy0230, 31w10,v2.0
<fifaa ufvoma:

o TIU RGT ITH W3l A |

o Tdl &1 I B

o Tdll I IR BT

o Td T & TN Wl o7 JReaT daR AT

o Td X P JHM TR URI&T HRAT|

o O, S, FREST AUR HRAT

o I, Sicit, IReET & o ofd foig Feifa &=

o O, SiClt, {ReST B FRIRAT &1 UgaH ST

o I, SIClT, AREET ! RIS HRAT 3R FHET HRAT

31aie : 20:00 31ai¥ : 40:00
o  THAIDI HIHYHTTT Y o JURI FT Bl . TRE
T YHR HT Hdl. URRED! Bt D1 el T URRED ob T,
RTINS H FHT=Ia: Uged o IMHNITAUY Uk Bt
TRR&D b UHR, TRR&D &b ITTNT JaRY | T Ryg 1 IRIs wal 3R
@1 g fesal & Il §
o O, STt 3R TR T, o CTHR &M, T TR
TARY, ITG SR W&, AT, 1Y, By, RSN, e, e
o TRUNI & IR, FEts v, o  TIRIHIM, Sl 3R
o d, fhdied Ba- @) RSl
GRIECRCD o TIRIBHIWIEM, e,
o T HI ol WeSdl, Hls fohediird 3R THHER 3R Hd IR |
3R el 3R oot & TRemr o

Al HHD | 3T g el ufshary
(She), TR d ITe & Rfaferdt

T
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Skill India

Classroom Aids:

Computer, Projection Equipment, Power Point Presentation and software, Facilitator’s Guide,
Participant’s Handbook

Tools, Equipment and Other Requirements

Test tube ,borosilicate glass, Beaker, graduated , borosilicate glass, Pipette , graduated , borosilicate
glass, borosilicate glass (with ptfe stoppered), Volumetric Flask, Porcelain basin 4 inch dia,
Reagent bottle, Fruit miller, hand operated or %3 HP motor operated laboratory model, Screw type
juice extractor, made 304SS laboratory model, hand operated or % HP motor operated. Mixer
grinder,600watt, pH paper, E Merck,1.00-14.00, 10 bks, Litmus paper, red& blue,Emerck,Ordinary
Filter paper, 125mm dia. Tissue paper roll, Refrigerator with stabilizer , 240lit, Blanching Unit (SS
made) with steam charging, . Lab model, totally made of AlSI Stainless Steel 304 Quality of 20gauge,
Perforated SS tray and SS Busket, digital temp controller. Electrically operated, SS, capacity 30 cans
at a time. Fruit pulper, laboratory model. Contacts parts are made of 304SS, With 1/32 sieve,

% HP motor operated, with nylon brush. Jug SS, Plastic jar of different size, Glass jar with plastic cap
for fruit juice, sauce etc. 250ml and 500ml. Stainless steel knives, 12-15 cm blade

Stainless steel pots of different capacities.

Tray dryer, horizontal cross air flow system, inner 304SS wall of 20gauge & with six 304SS tray of
18gauge Tray size : (16"'x32"’x1”)inch. Solid SS tray/perforated SS tray / wire net SS try, all trays
adjustable type with gape of 6" per tray. Digital PID type temperature controller. Temperature
range 50°-300°C with accuracy +1°C.

Ay fPHT U ) ToltemR/0230/3Mf11,v2.0
e ufvom.

o fSsaTec @) uforar 3R fesaTee @rey uerdf § GIW & HRUN &1 SRS HIAT|
o TS JRET THD] I T,

31aiel : 10:00 3Maie : 20:00
o WiE @R uer, Hdle %, o TSR BT BT ! 3R Tl
THBIA B, I Bd- 36 dUR & fesaad ST H uferar| gyt
HRA DI fafdi| fSssl o1 ugam, fSearde @re
o fETEct wa IR Tfesml- Tl &1 4a dxd 99T
Rygia, uforar 3R TRoL- Tua o et |
geheme dad I U d o TR H $8 T UGRH THAT BT
IUdT B 3R Ffeora | STHT 3T T SR fesrt
o 3T BT G el 3R
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Skill India

BIRIE WRA - BRI HRA

Classroom Aids:

Computer, Projection Equipment, Power Point Presentation and software, Facilitator’s Guide,
Participant’s Handbook

Tools, Equipment and Other Requirements

Test tube ,borosilicate glass, Beaker, graduated , borosilicate glass, Pipette , graduated, borosilicate
glass, borosilicate glass (with ptfe stoppered), Volumetric Flask, Porcelain basin 4 inch dia,
Reagent bottle, Fruit miller, hand operated or %3 HP motor operated laboratory model, Screw type
juice extractor, made 304SS laboratory model, hand operated or % HP motor operated. Mixer
grinder,600watt, pH paper, E Merck,1.00-14.00, 10 bks, Litmus paper, red& blue,Emerck,Ordinary
Filter paper, 125mm dia. Tissue paper roll, Refrigerator with stabilizer , 240lit, Jug SS, Plastic jar of
different size, Glass jar with plastic cap for fruit juice, sauce etc. 250ml and 500ml. Stainless steel
knives, 12-15 cm blade. Stainless steel pots of different capacities.

Can seaming machine,1 ADS 1 H.P. motor operated with 300, 401 seaming roller& seaming chuck
Can reforming machine 1 H.P. motor operated with, 300, and 401. Can flanging machine, 1 H.P.
motor operated with 300, 401.

Flange Rectifier machine hand operated, both for 300 and 401 can with dies, base, handle

Can pressure gauge both for 300 and 401 can. Can Vacuum gauge both for 300 and 401 can

Can cutter / opener both for 300 and 401 can.

Aisgd 12 : 99, 79, RR®T 3R a91al & 914 Bal iR Aol &7 3R daR ST
qUT 3rFdT It &1 Yo ST
Ay fpT 7T B TeitemR/0230/3MW12 , d12.0

i ufvoma:

&H[U Rg-] 3tH td=9d] HIHD
T T Hioor
&I Tl Heordt
TIR BT B Fooit
TIR HATHITA & folU 3R
TIR BT 3R 1Y dl/THD/RR T
URI&HT SITHTI- 3eTdl & 3R
T STEAT 3R IHET HAT
314t : 05:00 3(afe : 25:00
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BIRIE WRA - BRI HRA

o IR BT T UHR H1 AR Hal

3R gfear

o  TRI&T T UG d IATG] B TWhls
o ORI s, YT BT HEE 3R 3R IUHVT BT GGG | WISl BT
e AT A e 3IR Heoll W& | Seis Wl SR Heofl Searel #
38t BsfeiT ufhany (Shuadh), wigpd TS, TethR SR HTHRIES 3R
I $ A Uge HTHLH|

Classroom Aids:

Computer, Projection Equipment, Power Point Presentation and software, Facilitator’s Guide,
Participant’s Handbook

Tools, Equipment and Other Requirements

Test tube ,borosilicate glass, Beaker, graduated , borosilicate glass, Pipette , graduated , borosilicate
glass, borosilicate glass (with ptfe stoppered), Volumetric Flask, Porcelain basin 4 inch dia,
Reagent bottle, Fruit miller, hand operated or %2 HP motor operated laboratory model, Screw type
juice extractor, made 304SS laboratory model, hand operated or %2 HP motor operated. Mixer
grinder,600watt, pH paper, E Merck,1.00-14.00, 10 bks, Litmus paper, red& blue,Emerck,Ordinary
Filter paper, 125mm dia. Tissue paper roll, Refrigerator with stabilizer , 240lit, Blanching Unit (SS
made) with steam charging, . Lab model, totally made of AlSI Stainless Steel 304 Quality of 20gauge,
Perforated SS tray and SS Busket, digital temp controller. Electrically operated, SS, capacity 30 cans
at a time. Fruit pulper, laboratory model. Contacts parts are made of 304SS, With 1/32 sieve,

% HP motor operated, with nylon brush. Jug SS, Plastic jar of different size, Glass jar with plastic cap
for fruit juice, sauce etc. 250ml and 500ml. Stainless steel knives, 12-15 cm blade

Stainless steel pots of different capacities.

Ay fPHT U ) TolterR/0230/3MH113,v2.0
i ufom:
Hich-dhd! UTSashH & UTRI&UN & ST U & (oY R 1 15 RUIE BT 91 BT 3R Hedich-] HT o T

IRET 3R TRI TR A=Y R S & 1Y IRAAS b Bt RUfY T B8 HA 3 fore gt fas R
DTS 8 W I8 HE | (G 1 B A o) B 1 v H ardfaes Hriid Siaifd Bis Tddeids/SheR &

U H 150 °¢ & o1 B HAT1)
3aie : 00:00 3aie : 150:00
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BRI WRA - BRIA R

o Hegich el UTGUshH ob TR
& T UCH & foTT TIR B TS
fYOE Pt S B 3R Hedicp
BT % 1 Iafaes T )
fRUfq o 1 31 & fore argan
fapid o1 75 & W faRIY AR
= & H gfarc Rem 3R Wi
TR UfRI&OT| (TR T U b
oI § fob a8 forsdt
Tde&idh/Tded o S
IRANIS BRI TR B BT |
SBHaR & [T 150 T 1)

HETUSH:

SR, SUBRT 3R 3T ATIRIH AT

<fHa it
o aUTA® Jed! &1 favgd I USRI 3T 3R S0 w7, Foufat 3R Sradid § S Ay &, ford
Tfaer & Rigidl ol §97T @1 S 9 |
o GFTET ST DI S UG, ToRaHT, AT 3R SaT & gafd b Rid T, S AoTeR| &t fRufaat
A JHTE TR & G ST B |
o GATE TAR SR S Aichd T, THTA AR 3R srnfegd o, SR ¥ faar siftyafad o
<e&rar UefRid B3, oS g d URERNG YU & d¢1dT fial|
o TR SIR BT AR 1 e =T, forad U faiiy srayRunai &1 wHerT, Jferd fa<i
fofg o, iR safdaTa e sarawies faa @ Gaiftrd S el &l ST i 3|
o fSfoTed SIORY 3R Tenfiferal Bt rRe AT, AR WewH! B! Afdile HAT 3R PR ud
fSreR fefoicd aadgR &1 3na &A1
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Skill India
BRI WRA - BRIA R

e WR Id] B B AR DI B AL T Saadhdd. HIE FauT-e Jed, TS SfHR,

e, ARG, SR 3 3R JTeT 31fe Y Siawaes § UTer far ST U freR Avie a1 &
o | 217 WSl & DI O S-SR dT, AR DI, T TEeH, 3 WR =ai B | AT Iedd
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AT SR ATGHID Sita H AR e o forg wika snfe|
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TeT 3R 3R | fordt 2 Faftya SR, Aieq, W, A, U e o Iwe | fera # ford e,
Ty, U7, -0 3 3sh H
GERI & 1Y 3 R U Halg B $I aRip] YGRid | fafte oRfRufadl & fifge ok RIS
TR RIVER 3R Afehd G &1 b1 AN B | GURI &b 1Y BT B BT UG B ST H 3= AT
fERaTa 8 oY TR0 WY Ifad T J iy gaft it ofR desget .
MAIHATIR faiTa TwTafl, IaTa! 3R Tarefl &1 aa- HY | THars 3R 3fiars faxig e B3
e, A U ¥ SR JRIRAA U 9. UG HRAT THR 3add HT I R AT 319, T,
R, Fa anfe
feforea fearsa &I Tarfera B SR Taifdrd Tfrh= SR gfaumatt o1 JRRM iR QR aeies & ST
HIA BT AP ey | THTH 1§ HTH B & o S SR FiRTel HifSa1 @ehiH SR adeid 9gan ga
HTITANTHY | TS TRRR, TSN SR Uiy &1 gfaursii &1 T o | arivsel 91 |

UG HRAT ST UHR BT STHRITAAT R I 3R e SawR b e FHIaT =NY &
ATEH I IR | YU 1T SaeR & fore faquiyo o Hidi & Uga &, Jaia &
3R febeft o1t feritar/ eIt aeatl ] 3 B

UgdT BT AT UHR BTSSP, UG HRAT 3R AT ST 1 AR HIRY 3R
SIS TS URIGR dib &

PETYSH: B ) o ) o N _
SR, &Y IUBUI, Rfer foig TRIA TR AT dTR, JiauTehdl ANIGRID, UIAHTIT T GiReTehl

faazor ureusw Ak

faazur =1 ferfad ureasH:
® IRt faa=ur
ER|
R TRUTT 3R STIRT &1 TREUT. 3T UHR dTol Bal 3R
gfewal & BRI §F &t JHIT|
AT Rygial 3R aiep! BT W1 TR,
2 URHTST 1 Bl R H ofta H et SR Tl
3R gfeu,
3 T BT 3R Tl 3R Giooa! Tfed He HTd o1 90 & forg dar)
fesrdl afga &1 il Iare. AaTa iR 3 e, 31 10T,
= 7 aTar
3R 31 additives Gﬁ?‘v'l'ljzl"ﬂ, @?WW@T
URR&D Ul
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Stdll (s
W 3T BT At 31e0T 1 fAf= STV IUNT, SEHT TR
JUHT 3R raeT=ai|
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Stdll (s
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7 fesared! ufshar i fSsT sg w1 I | gt
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fSeaT g Wy uerd.
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AEE ST TSR o T UR PBITSHT HeRi &1 ST
g Hd 3R Ffoaar
14 qaTiat BT fafes TRl BT T PR AR BT
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16 TGRS UG Iid WWW@EW
B BT A ST HA
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e [T T8 T , UfaHT 31 g1 o &l
1. A BRAT ISR IR AT & fore s i & fafvrs gexdisr
2. T ST URGAT 3R ISR Ty Sraft SiR Fsh Ui 3R Ie61 v

HaeTfIe A1 - AR 3aft: 1.5 9¢

3. Ut Yeul o) re &, Forw AR SHfIeR 3R dded, ArTRe T,
THT! & Ul e 3R safaaid gea 3R Afdedr o sHFCRT, ST,
SIHTA HRA aTaT 3R GERI BT T HRA1 98 Tvd ¢ Pl 991 § FoiHgR

ARTRS
2. TeErenFA B A et yafaRfig fewrss yursi,
T T URAR H 21 ATt 3afer: 2.5 He

5. I HRAT A BT SUFER 21 XD DI

6. S-SR T, TAGR HIRIC, THY TeeH, SIS Ird o 219 Il &
DI USRI B 3R SIGHl! T, TR B JAHI, TS T, TS
3R AP AP TR T, UGS SR, TRa-T Wia X8 § 31fe; AT
Y1 URIGR SiaH.

7. AU AT BTG BT AR e |

gfard) siieht Pivrer 3rafir: 106

s, T@an vl & ST g il aTed & forg Ut IS STareid § S1e-
3T T Hl B, G © U ¥ 3R S W

0. TG 3R SRS HAUTS forat g & gfaret sl

10. TR T BleT Ae/IRTG / 3eR/3 A &1 IUUNT Hd §U gl il

3ehifaet faer 3R deg 3afy Fuffa ®swar: 2 9¢
1. §FTE T 3TolifaenT AT i 91 st ke & URHINd Biel- 3R Sdaifars dea

IR BT 3af¥: 5 Ue
12. TG 9 B ST HAT THTA U I T ITANT Rl gU ARG 3R S=fecdh TaR
fRIFER

13. oulwlc.baru e &1 Jfhd 1 & ol 3RREGR TR
14. T BT HE BT PRI TNl T IY S HTAH

fafauar SR guEaRE 3@ 2.5 9¢
15. FETTT 5T B! TaER, ITdDd BT, 3R TR WA Ifed U F 1Y Jt o1 3R dep

fmor fqumT
16. T HRAT TG DT a1 AT T S S THTITYE oi Uil T Sriarg! BT
fog iR et aleRar sm@fyswe
17. TURE AT BT 61 99 ol fai1d IRYT, IATG, 3R Jal

18. WM HA B ST FER BT 3R g fadhia o+, R U I iR R wu 3

19. A AR 3G9 BT da- 3R 0T 319, &, Hx, Fawr anfe
20. T HAT B SHABR, B, R TS
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TRy fSfrea aiwra s@fi: 106
21, TUF BT YUHSHTH1 FSfTea ddb-id! & 311eT BT fofer
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22. faEHT o8 &1 e ffoTed SUHRUT 3R ITNT Hafdd SroanT 3iR
fIRIaTd , WRferd U I SiRRfea wud

3. Il AT Hed & faT YT foTieR Sifarg agR Safe safef, fafta
TR F ST Wew i, -0 S o1 JRIE 3R FRIEd i I ITART H=AT

24, FTY AT Weg, GXATAS, TRIA T3 SR URfaal &1 SURT $Rd g4 g fagivand
25. JUTNT STHR YA SiSTR B 11 THIE &0 J
Igferar 3afd: 7 e
26. SRAT HRAT UHR BT SeTHRN AT 3R ITH
27. T HAT B Y P U HRAT AR P fo1T GHIGHT IR, I H1 1 § b1
3G 3R U A Aok I I i 3R S Siia|
28. AU HAT 4UTTH &7 {IUUH-ITE, B, SIS SR TSHAT 3R MG BT 38 or T Ui
TG TS SHTER b eIl b THAT GG ST §-1Y

ATES Jal 3aft : s 6 . .
29. U HIAT HEd BT BT fITATUT 3T bR 3R HTaIB T3 BT UG h!

30. R HRAT HEd B P! UgdH UTgeh A=A arai 3R ofaTd dl 36 1 T IR deih .
31. 91 HRAT HEd 1 ST TG Wl 3R SR Ifad T4

SUTSH dIR & forg it six e $t  srafir s de

32. ST U URIGR UTGIshY SitaH (Hidl)

33. IUANT fAf STFaTg 3R 3FdTE HTH TS W &1 1 g TIT oI ISR

34, tltlfcbi"ll Hgod hIdIU Q@ﬂlwwdlﬁ?mmaﬂqwm&ﬂw

35. T BRI T feETac] Haleh R

36. aﬁw%ﬁ@aﬁﬁﬁ%mmﬁﬁw

Skill India
\
Tools and Equipment List for a batch of 30 students

TABLE-A
SINo. Item description/technical specification (Glassware and accessory) Qty (Nos)
Al Test tube ,borosilicate glass 50

18x15 ml 50

15x15 ml
A2 Beaker, graduated , borosilicate glass

1000ml 5

500 ml 10
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250 ml 10
100ml 10
A3 Conical flask, graduated, borosilicate glass
1000ml 5
500 ml 10
250 ml 10
100ml 10
A4 Pipette, graduated, borosilicate glass
50 ml 6
25 ml 6
10 ml 6
5ml 6
2ml 6
1ml 6
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A5 Burette 50ml, graduated , borosilicate glass 8
(with ptfe stoppered),
A6 Volumetric Flask, borosilicate glass
1000ml 6
500 ml 6
250ml 10
100ml 10
A7 Measuring cylinder, graduated, borosilicate glass
1000ml 5
500 ml 5
250 ml 5
100ml 5
50 ml 5
25 ml 5
10ml 5
A8 Funnel 60 deg angle long stem, borosilicate glass
75mm 10
A9 Glass rod 6 inch long, 5-6 mm dia borosilicate glass 10
Al0 Porcelain basin 4 inch dia 10
All Reagent bottle, borosilicate glass
250ml 10
500ml 10
Al12 Beaker, (Plastic)graduated,
1000ml 10
500 ml 10
250 ml 10
100ml 10
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Al3

Pasteur pipette glass made with rubber head used for pickup of acid

12

TABLE-B

SI No.

Item description/technical specification (Instruments and
equipment)

Qty (Nos)

Bl

Hot air oven (18'x18'x18")inch or (24"'x24"'x24"’) with blower digital
temp(Multispan) and time control, inside made of 304SS of 20gage,
outside of MS with powder coated finish, ball catcher heavy door.

B2

Autoclave (14x18 inch) double coil, double wall, digital temperature
controller, timer arrangement vertical with control cut off pressure
(15-30psi) temperature indicator, inner and outer wall 304SS of 14

gage, heavy lid of 304SS 12mm thickness, 20gage 304SS perforated
container with handle. Autoclave have central out let at the bottom
and also have water level indicator.

B3

Rectangular hot plate of, (12’/x16"'x9"’) 304SS top of 20 gauge/fully SS
body of 20 gauge, digital temperature indicator cum controller.

B4

Digital pH meter, bench top with probe, Measuring Range :
0.00.......... 14.00 pH

- Resolution : 0.01 pH

- Error Limits : £ 0.01 pH

B5

Micro Controller Based Colori Meter, , wave length 400nm to 700 nm
selected by filters mounted on a turret, light source- 6.3V, 6W,
Detector- Photo-Cell, mode- absorbance, concentration, display 16*2
digit LCD,Accessory test tube- 4nos, Black rod-1nos.

B6

Digital electronics balance, capacity : 5mg-210gm, accuracy 0.001gm

B7

Physical rough balance
Capacity=30Kg
Readability=1gm

SS Pan size (mm) = 250x330

B8

Magnetic Starrer, 2Lt stirring capacity (Deluxe models with speed
indicator), with Hot Plate, with Step less Speed control &S.S. body and
top. Max. Speed: 1800 RPM.

B9

Refrigerator with stabilizer , 240lit,
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B10 Potable temperature indicator 3
Temp range- 0°C to 100.00°C, resolution=0.1°C

B11 Muffle furnace, size of inner chamber (5”’x 5”’x 10”’) inch, for 1000°C 1
working, outer casing made of heavy duty M.S. materials and sheet
duly painted finished, heating elements are better quality.

For 1000°C working 3.0KW.

B12 Serological water bath, Double wall insulation, total 304SS of 20gage 1
(inner and outer), capacity (12x250ml) (16"'x12""x10’’) 304SS lid,
Ambientto 110 °C and digital temperature indicator. one outlet with
ball valve

B13 Hand Refractometer, with three range 0-32%.29-62%, 0-95% brix 3
TABLE-C

SI No. | Item description/technical specification (Miscellaneous Item) Qty (Nos)

C1 Spoon Spatula non-magnetic stainless steel with high polish one side
spoon 5
4" long ,SS 5
6" long, SS 5
8” long ,SS

C2 Crucible tongs non-magnetic stainless steel with high polish
6" long 3
8” long 3
10" long 3

Cc3 Spirit lamp SS with brass cover125ml 10

c4 Wire gauge with asbestos 10

C5 Porcelain basins, R.B with spout glazed, Dia
60mm 6
75mm 6
85mm 6

c6 Desiccators Dia, plastic made
140mm 1
187mm 1

c7 Mortar & pestle, Dia
110mm 2
130mm 2
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C8 Silica Crucible without lid
50ml 6
c9 Test tube holder (heavy) 10
Cci10 Rubber Gloves 14 no, pair 10
Cl1 Tripod Stand, iron made properly paint polish 10
C12 Burette stand with double clamp, (plastic) 8
C13 Pipette stand (plastic) (Vertical) 8
C14 Test tube stand (plastic), 10
C15 Wash bottle, (plastic), 500 ml, cap, pack of six 10
Cl6 Handy pipette aid (pipette sacker) 10ml and 25m| 6
(plastic) 6
C17 Pressure cooker,5lit capacity 2
C18 pH paper, E Merck,1.00-14.00, 10 bks 10
C19 Litmus paper, red& blue,Emerck,10 bks 10
C20 Ordinary Filter paper, 125mm dia 10
Cc21 Tissue paper roll 10
C22 Grouch crucible 50ml with rubber gasket 6
Cc23 carboy funnel Material :PP , 50mm 6
TABLE -D
SI No. | Item description/technical specification (Food processing Qty (Nos)
machineries)
D1 Tray dryer, horizontal cross air flow system, inner 304SS wall of 1
20gauge & with six 304SS tray of 18gauge
Tray size : (16”x32”"x1”)inch
Solid SS tray/perforated SS tray / wire net SS try, all trays adjustable
type with gape of 6” per tray.
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Digital PID type temperature controller. Temperature range 50°-300°C
with accuracy £1°C
1HP. Crompton brand motor with fittings of 304SS made blower.

D3

Can seaming machine,1 ADS
1 H.P. motor operated
with 300, 401 seaming roller& seaming chuck

D4

Can reforming machine 1 H.P. motor operated
with ,300, 401

D5

Can flanging machine,1 H.P. motor operated
with 300, 401

D6

Flange Rectifier machine hand operated, both for 300 and 401 can
with dies, base, handle

D7

Can pressure gauge both for 300 and 401 can

D8

Can Vacuum gauge both for 300 and 401 can

D9

Can cutter / opener both for 300 and 401 can

D10

Potato peeler, abrasion method, laboratory model, hand operated or
% HP motor operated, totally made of AlSI Stainless Steel 304 Quality
of 20gauge

D11

Mixer grinder,600watt

D12

Potato Slicer, hand operated laboratory model
With thickness adjustment system, totally made of AlSI Stainless
Steel 304 Quality of 20gauge

D13

Vegetable Slicer, %2 HP motor operated laboratory model
With thickness adjustment system, totally made of AISI Stainless
Steel 304 Quality of 20gauge

D14

Electric Heater, 1500W,coil type ( nicrome wire),ceramic body

D15

Blanching Unit (SS made) with steam charging, lab model, totally
made of AlSI Stainless Steel 304 Quality of 20gauge, Perforated SS
tray and SS Busket, digital temp controller. Electrically operated ,SS,
capacity 30 cans at a time

D16

Fruit pulper, laboratory model
Contacts parts are made of 304SS,
With 1/32 sieve,

% HP motor operated, with nylon brush

D17

Fruit miller, hand operated or %2 HP motor operated laboratory model
Contacts parts are made of 304SS
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D18 Screw type juice extractor, made 304SS 1
laboratory model, hand operated or %2 HP motor operated,

D19 Crown corking machine, Baby type, hand operated magnetic cork 1
holder

D20 Solar Drier of lab model 1

D21 Dekchi, 10 lits, SS 5
Gamla, 5lit, 2 lits, SS, 5 each
Ladle, kitchen std,SS 5
Spoon (table), SS 10
Teaspoon ,SS 20
Plastic bucket of different size 10
Cooking pan,5 lit 3
Cutting knife made of high quality steel, manual 20
Basket ,plastic 10
Tray ,plastic 10
Tray,SS(kitchen std) 10
Karai, 5lit,SS 3
Khunti ,kitchen std,SS 5
Jug SS 5
Plastic jar of different size 30
Plastic pouch with zip 200
Glass bottle with cap for fruit juice, sauce etc. 250ml and 500ml 50 each

50each

Glass jar with plastic cap for fruit juice, sauce etc. 250ml and 500ml
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Lacquered 300 and 401 tin can with lid for canned food product 200 piece each
Stainless steel knives, 12-15 cm blade 20
Stainless steel pots of different capacities 10

D22 gas oven 2

D23 Commercial LPG Cylinder 3

Skill India

BRI HRA - FRAA HRA
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Minimum
Educational
Qualification

CTS/ATS

Diploma

B. Tech/BE

B.SC/MSC

Certified for Job Role: Fruits and Vegetables
Product Producer ” mapped to QP: STC -
AGR/NSQF-2022/0230”.Minimum accepted

score is 80%.

Specialization

processing trade

Food processing

technology

Food technology /

LEEEERER

Skill India

BIRIE WRA - BRI HRA

Trainer Prerequisites

Relevant Industry
Experience
Years  Specialization = Years

Training Experience  Remarks

Specialization

Food technology and

Biochemical
engineering

Fruit and vegetable 5 In 1 In training NA
Processi on
ng of Processing
3 fruits 1 of Fruits &
and Vegetables
vegetab
2 les 1
2 1

Agriculture related

Domain Certification

Trainer Certification

Platform Certification

Recommended that the Trainer is certified for the
Job Role: “Trainer (VET and Skills)”, mapped to the
Qualification Pack: “MEP/Q2601, v2.0”. Minimum
accepted score is 80%
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Assessor Requirements

Minimum Specialization

Educational

Qualification

CTS/ATS Fruit and
vegetable
processing
trade

Diploma Food processing
technology

B. Tech/BE Food
technology /
Food
technology and
Biochemical
engineering

Domain Certification

Certified for Job Role: Fruits and Vegetables
Product Producer” mapped to QP: STC -
AGR/NSQF-2022/0230”.Minimum accepted

score is 80%.

LEEEERER
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BIRIE WRA - BRI HRA

Assessor Prerequisites

Relevant
Industry
Experience

Year Specialization
s

3 In
Processing
of fruits
and
2 vegetables

Training/Assessment Remarks
Experience

Years Specialization

1  SimilarJobRole NA
in agriculture
sector
1
1

Assessor Certification

Platform Certification

Recommended that the Assessor is certified for
the Job Role: “Assessor (VET and Skills)”,
mapped to the Qualification Pack:

“MEP/Q2701, v2.0”. Minimum accepted score is

80%
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3TH A IV

i Wdd eadidh-Idbdlsl &) YR TR STRd g1, o Uiy s 9 dab-iiabt Td
ARG &M Td DI fdHr uikee (WBSCT&VE&SD) & I Jaiag fhar Smem, g
T db-id] IR UgdrI, I, UIRIferd 3R TN foan Simem | & Jedisidd! Hafafad 3
SIS g1 Faffed Ards & SrguR YeuiesH far Sem|

SEgSITaHICIa R TS Gedidh-1 BT TaTa il Hdd WBSCT&VE&SD GRT 1fidd URIem &g
1 Ay Tdierr x|

AU TTH, 3Mba 531 811 ¢ AR ufehan wnfira &1 <) fafs e

A. FRER 3irra gRT ufRieret
B. AT 3fd /3ifH HTHT GRT ST I A TTal

Heftd ot # Ude AP ARG AHD (THITH) B HR far smem | wHsiey &1 o1 &
e A 3R TR & 3UR R Rigid $ik/a1 aragiie & for ofe fau Sma|

TN TS RO & o Uy 9 / IR T TR o34 J gfae gl 378 O Ul O A / Uy §F
WBSCT&VE&SD & ATeqH ¥ fawd a%q fa=IvRil gRT 9911 77U &, foRI &0 & F1asiRe T&r 3R
gRUTYT g-RiTerar, =T, wdtoman anfe & ddy |

3T 3R & URIfad 1 8141 3%aHTd o 7o & forg sifaw siea:

i. foRaa oierm: ST (i) /3T HU IR/ (if) Sgfasedid Uy SR/ (i) fa™ UeR &

T M 81T | 3T 1T {TTaTg womelt ! Trifiidsdr < st |

ii. BT TRT&UT: I UG SR T UTeH Bd §T UREGISHT SHthT & S8R U T&0r
FT TR HAT WMAA B HRRA HeH, BT ITANT TRS] 3MOIR, UGN 3R IUHRL,
gD & HA1egH F gl Ht Aradr, fdaR0T o Ui &, Toradt -1 BT 9l AT SHT gl
FRE|

iii. TR ARG 3T IUBRUT BT I Hed o B3 o (ol e ST At o1 Yferast

3R g1 H Aivlg fafRiy wid & Ty & daTies IHg 3R I8N Ugdl
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Course
Name

Sr
No

Outcome No.

Outcome Name

Th
Hrs

Pr
Hrs

Total
mark
sTh

B 3R Gfewral Iaare fAafdr

AGR/0230/0C1,V2.0

gmm 3TERUT & oI g
|

10

20

14

40

AGR/0230/0C2,V2.0

TS B 3R Ffeordl UgaT- 3R

4 & dbieRe S|

10

20

14

40

AGR/0230/0C3,V2.0

e T T & T T R
BRIt & HRUN T GIYT &6 |

10

20

14

40

AGR/0230/0C4,V2.0

Wl 3R Fleord! H THaH Ugd 3R
WIS & HRUN T GI07 B |

10

20

14

40

AGR/0230/0C5,vV2.0

TS 81 ¥ g1 & o JriE R
B 3R HSRUT & AT IR a1t
BT B |

10

20

14

40

AGR/0230/0C6,V2.0

g FRopTem &1 AfY § T daR &%,

AR o 1Y JRET a1l b1 &
T 3R Wl TG URREHT & TTY St
3R Aoy Il o1 RuRu B |

25

50

AGR/0230/0C7,V2.0

RTS8 e 09 dIR B 3R Ul
TENFA, 3R DI 7RI P Ty TR
JraeTf=ay &1 uTe B3, 3R 3Adr 3R
Areauy gt &1 RuRur 63|

10

20

14

40

AGR/0230/0C8,v2.0

ww@ﬁémﬁah?wﬁﬁ

10

20

14

40

AGR/0230/0C9,vV2.0

A 3R YR Y& HT SN Hd g4,
3R T w1 FRuRmT &3

IO ARID! oI SAHRT

10

20

14

40
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‘ ST, Sief 3R TRed daR &3, Iugad 20 40 | 12 | g0
T oI TR, 3Telaid 3R ek bl
10 | AGR/0230/0C10V2. | JUENTHRA §T, GR&M Traefal T
0 UTe v, 3T 3R ey Irh &
fRuRur o, iR fdeT w3 |
waﬁvmﬁ%ﬁﬂmaﬁﬁ@m
1 AGR/023OO/OC11,V2. ?T%Emmél'l mi qarll gggg;m'é ) Igﬂ 10 20 | 14 40
FATY 3R T YREM AFD! b R B3 |
TIR HAT S FfooT SR I 5 TG 50
12 AGR/02300/0C12,V2. aa/'_ﬂ:la; ﬁ q ’
It &1 Ryl
SHTHH 3e SH uRfufa a1y foriy
13 AGR/OBOO/OCB'VZ' gwmﬁwﬁ?sﬂﬁﬁﬁ 0o | 10| o 260
14 DGT/VSQ/N0102 maﬁma-soti%, 60 50
$ [AIRAd 120 ©¢ , ATIGIR 270 °T , ISR HIRIA 60 HCT, 200 | 800
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Glossary
3rafer faaror
BILIGECY HYTHAD T U Hd BT § Bl a, YRS 3R Rigidl a8 Tevd
EIE G| BT T STR/ATTHS H TR DI PRI H1 1 1 g BT Habe |
TTat Rreor T fRefo7 U I8 &3 ¢ o Riemedf &t o S, s anfed sik
& giomg BT B T DHRAT H 31T DI U HAT <o JiRond. T Ie Ta
fRraror Rt &1 fHi0r ghm ufRierur gk, giiamor
eiton g Ffdy & wrd o1 30, w0 (ffea) ofk wiera (@magie
)|
i Em) gﬂgﬁf&wwﬁaﬁm@m%a{ﬁaﬁﬁwwuﬁm$ﬁﬁg%
AMAN(3MR) HTH TR TRTEF07( SRR URred € SRR qrge R Ui & Ay o
UPAEAG A URhATAS I Udi 6l & A1 $B, T1 h B ITHTI H=1 U 1 | T8
HTH PR 1 4T 8, T AR b U S BRI SHTSTYS BT STGH DY
UfRreror Ao %g%é%\ﬂ %md%ﬁq%gngﬁ%rﬁ TRIGTRTIEH R
e 3T T FhT 3R B H T&H gl qbl |
HEEREGI]) e Tcfion 8 T s o1 3 € el <=1 S, Hiege TRT 81 WR
I THIAT 3R HA H e g1 | efiie alumdt &1 U Tc uirefor
UFRUIH T &3 H Heg Rl 8|
giauff Tsg Sk ag=y
3afer faazor
Fqut GGl AT STEHT
TATIRT® CANRI LIRSV ARG |
LELGEY G RUREARNEES RN

RV TGP A
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