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3. YSR P1EEr: O 7T Ov ¥ | TSR 1S U9 A/ Use aradl &1 Shvor; | A1adl T4 1 Hie[g /sl S ur:
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(Hours) d (Hours)

Classroom (offline) | 180 270 150 600

Online
(T 31 AT HGT S/geTad 3 forg f3aru)
NCO-2015/7514.9900
aferst wrfar:
1. ST, S, 2T 3R 3R AT dHB 1R (TF- 3)
LCEIRI P
1. TREUAHNRTH-Td 3R Fooil

(Tdi-4)

NA
O7 O el g3RTd &7 A aigarg:
o8 JOgl

3R "gi", Afdy ¥ Sugad voR #1 fapaiar:

SR ST HIRT BT ¥ HETAAT HHg ST HRT H Ig YIRAEIT 3R T9 ST & Tolg I ISR ST H3MT ST ded =
AR
vO gl 8l

IRIE BTG U1 HRAT

AGR/0230/0C1,V2.0
Wdl v 81 OHR prasl el X3 O 76l

Fruits and Vegetables Product Producer




Approved in 29" NSQC NCVET Meeting dated 03™ May 2023

Qualification File>><STT >

Qualification Code QG-03-FI-00363-2023-V2-WBSC

22 97 3R JWUD a0 BT Yo |/ RIBR 31 arelt Name: Saequa Monazza, Chief Administrative Officer
w1 St

(5 TTHeTT 7 &1 I7 U0, 3G BRI 33T BT

gl s udll 3 TeTgF U

23 3y I dRIE §RT TITHERNI: 3.5.2023

Email: caowbsctvesd@gmail.com
Contact No.: 033-2340-3717
Website: sctvesd.wb.gov.in

24. IYQT 3QIY: 3 99

25. 3ATAT GHI&T dRE 3.5.2026

TSTT/TY &7
(5 SITETT HTH] 57 GHT 8177 TATT 7747 8 5HT 3/aara)

3ifarf Trsiiva/eT:

Specify the training duration and assessment criteria at NOS/ Module level. For further details refer curriculum document.

S{IHTT 2: AlSYd AR

Th.-Theory Pr.-Practical OJT-On the Job Man.-Mandatory Training Rec.-Recommended Proj.-Project

Fruits and Vegetables Product Producer

ragc J

S. NOS/Module Name NOS/Module Core/ | NCrF/ | Credits Training Duration (Hours) Assessment Marks
No Code & Version Non- | NSQF | as per | Th. Pr. | OJT- | OJT- | Total | Th| Pr. | Proj. | Viva | Total | Weigh
(if applicable) Core | Level NCrF Man. Rec. tage
(%) (if
applic
able)
1. | IRfera HRRA SR & forg| ToiT$MR/0230/ 34| A 3 1 10 | 20 30 |14 40 54
T R 14l
20 5.4%
2. | o % 3R Fieorar ToNiR/0230/30 | &I | 3 1 10 | 20 30 | 14| 40 54
Ugd A 3R A1 & 2, v2.0 5.4%
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3. | wa SR gfewdl # Ia | TeeMR/o230/3f | & | 3 1 10 | 20 30 | 14| 40 54
UgdM 3R WRTe & HRUI 3, v2.0 5.4%
DT GO B |
4. Fadl ARt ol AT | UolleiR/0230/3 | B |3 1 10 | 20 30 | 14| 40 54
3R W vfsfesy &I Txa Ha, v2.0 5.4%
RI&M0 gRT Ug= |

v IV
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NOS/Module Name NOS/Module | Core/ | NCrF/ Credits Training Duration (Hours) Assessment Marks
No Code& Non- | NSQF as per | Th. [ Pr. [ OJT-| OJT- [ Total | Th | Pr. | Proj. [ Viva | Total | Weigh tage
Version (if | core Level NCrF Man. | Rec. (%) (if
applicable) .
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NOS/Module Name NOS/Module | Core/ | NCrF/ Credits Training Duration (Hours) Assessment Marks
No Code& Non- | NSQF as per | Th. | Pr. | OJT-| OJT- | Total | Th | Pr. | Proj. | Viva | Total | Weigh tage
Version (if | core Level NCrF Man. | Rec. (%) (if
applicable) .
applic
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1,
2.
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& o gvaan (sifFardt 3 syarar 7 qraer
TS GIBIHH F)
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(/7%

S CTHPb 6

SUD: A U (37a7%)
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SIAUD: HINT IRG (377973, H

THET G179 TRIBT BT 3y 8 " fafoee v
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3fTTHE 8

Fruits and Vegetables Product Producer

Page 12 of 36



Approved in 29" NSQC NCVET Meeting dated 03™ May 2023

Qualification File>> <STT >

Qualification Code QG-03-FI-00363-2023-V2-WBSC

9.

oD gadrdel: 3ol Wi
(3G - 7T )

&7 3 &7 prger

Fruits and Vegetables Product Producer

Page 13 of 36



Approved in 29" NSQC NCVET Meeting dated 03™ May 2023

Qualification File>><STT >

10. | TBTHD GATdl: ATGHTAD TR0 &7 7 77 s
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NCrF/NSQF Level Key requirements of the job role/ outcome of the How the job role/ outcomes relate to the NCrF/NSQF NCrF/NSQF
Descriptors qualification level descriptor Level
RS dgifa® o SISIRY, SUHION SR [ 1 UgdH, TG, ST o B YRS B Hell AR Flowrdl A Tt orf B | °
BB ER] 3R HESRUT ZXIHTC T T T GTHT TRE0T H T GRI&d T QT GRET T13H B GESH BT SR 3T
=l 3{JUTer BT BRI
o TRI&A HT Tyt et 3R Tfesral &1 IuaiT vl .
g R e e o
AR 3R THRR IdAE 3R fazawor el 3R
Hioordl o g |
Tfafafiar feTaal SR gaitAH arg. 3afie a
S AT ) TR 3 TR 4T S Jhell §
o el SR Aol & WIS B} Uga Y SR Wl . AT AN P 3
CEEiciE R HRU T | ol %%ﬁ%:ﬁ R I ngﬁ
faruzram o 3R, 37, I, IResT, RRY, B, T, et ol AR BT 3R, S, Siefl, JResT, RRY, Wb, A,
TS 14 RR®1 &1 3T gt 3R feeanse W uer. sqwe
T e o S e R S
AISATR qeuRaT 3} . DI R A N 3ER, YR& Dl IfId [ 3R HRIRT &1 3
Seiftrar %’W%%%%’wwm o PXD 3R, W, Siefl , Ru, Wb, 419, geft
B Td et 3R fess s @y uere, 3R FSATEIq e Tard R P IR ARG P
N &1 UGRH H3A1 grm| 3 gt Tifafafiral § et iR
- GIgRId aral | Udhid A1y
W ® 1 3T Do o) &R 3 TR TG o Ghell §
IS 10T o & 3R S Hd 3R ool IATG AT | o HH YRS w81 BHT A PI ST Bl WY 3
TRUMH/SR PiRd T R dfgqdt # arveEad U 3R RS | Page 14 of 36
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List of Tools and Equipment for Batch Size: 30

Qualification Code QG-03-FI-00363-2023-V2-WBSC

SI No. Item description/technical specification (Glassware and accessory) Qty (Nos)
Al Test tube ,borosilicate glass 18x15 ml 50
15x15 ml 50
A2 Beaker, graduated , borosilicate glass 1000ml
500 ml 5
250 ml 100ml 10
10
10
A3 Conical flask, graduated, borosilicate glass 1000ml|
500 ml 5
250 ml 100ml 10
10
10
A4 Pipette, graduated , borosilicate glass 50 ml
25ml 6
10 ml 6
5mi 6
2ml 6
1ml 6
6

Fruits and Vegetables Product Producer
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A5 Burette 50ml, graduated, borosilicate glass 8
(with ptfe stoppered),
A6 Volumetric Flask , borosilicate glass 1000ml
500 ml 6
250m| 100ml 6
10
10
A7 Measuring cylinder, graduated, borosilicate glass 1000ml
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
A10 Porcelain basin 4 inch dia 10
All Reagent bottle, borosilicate glass
250ml 10
500ml 10

Fruits and Vegetables Product Producer
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Al12 Beaker, (Plastic)graduated, 1000ml
500 ml 10
250 ml 100ml 10
10
10
Al13 Pasteur pipette glass made with rubber head used for pickup of acid 12
TABLE-B
SINo. |Item description/technical specification (Instruments and equipment) Qty (Nos)
B1 Hot air oven (18’x18"’x18")inch or (24’'x24’'x24"’) with blower digital temp(Multispan) and time control, | 1
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 1
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 1
temperature indicator cum controller.
B4 Digital pH meter, bench top with probe, Measuring Range 2
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 1
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 1
B7 Physical rough balance Capacity=30Kg Readability=1gm 2
SS Pan size (mm) = 250x330
B8 Magnetic Starrer, 2Lt stirring capacity (Deluxe models with speed indicator), with Hot Plate, with Step | 1
less Speed control &S.S. body and top. Max. Speed: 1800 RPM.
Page 19 of
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B9 Refrigerator with stabilizer , 240lit, 1
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 (inner and outer), capacity 1
(12x250ml) (16"'x12""x10’’) 304SS lid, Ambient to 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
SINo. | Item description/technical specification (Miscellaneous Item) Qty (Nos)
c1 Spoon Spatula non-magnetic stainless steel with high polish one side spoon
4" long ,SS 5
6" long, SS 5
8” long ,SS 5
Cc2 Crucible tongs non-magnetic stainless steel with high polish 6" long
8” long 3
10” long 3
3
Cc3 Spirit lamp SS with brass cover125ml 10
Cc4 Wire gauge with asbestos 10
c5 Porcelain basins, R.B with spout glazed, Dia

Fruits and Vegetables Product Producer
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60mm 75mm 85mm 6
6
6
Ccé6 Desiccators Dia, plastic made 140mm
187mm 1
1
c7 Mortar & pestle, Dia 110mm
130mm 2
2
c8 Silica Crucible without lid
50ml 6
c9 Test tube holder (heavy) 10
ci10 Rubber Gloves 14 no, pair 10
C11 Tripod Stand, iron made properly paint polish 10
C12 Burette stand with double clamp, (plastic) 8
C13 Pipette stand (plastic) (Vertical) 8
ci14 Test tube stand (plastic), 10
C15 Wash bottle, (plastic), 500 ml, cap, pack of six 10
Ci6 Handy pipette aid (pipette sacker) 10ml and 25ml 6
(plastic) 6
Cc17 Pressure cooker,5lit capacity 2
C18 pH paper, E Merck,1.00-14.00, 10 bks 10
Cc19 Litmus paper, red& blue,Emerck,10 bks 10
Page 21 of B6
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C20 Ordinary Filter paper, 125mm dia 10

C21 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 machineries) Qty (Nos)
D1 Tray dryer, horizontal cross air flow system, inner 304SS wall of 20gauge & with six 304SS tray of 1
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

1HP. Crompton brand motor with fittings of 304SS made blower.

D3 Can seaming machine,1 ADS 1 H.P. motor operated 1

with 300, 401 seaming roller& seaming chuck

D4 Can reforming machine 1 H.P. motor operated 1
with ,300, 401

D5 Can flanging machine,1 H.P. motor operated 1
with 300, 401

D6 Flange Rectifier machine hand operated, both for 300 and 401 can with dies, base, handle 1

D7 Can pressure gauge both for 300 and 401 can 2

D8 Can Vacuum gauge both for 300 and 401 can 2

Page 22 of B6
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D9 Can cutter / opener both for 300 and 401 can 2
D10 Potato peeler, abrasion method, laboratory model, hand operated or 1
% HP motor operated, totally made of AlSI Stainless Steel 304 Quality of 20gauge
D11 Mixer grinder,600watt 2
D12 Potato Slicer, hand operated laboratory model 1
With thickness adjustment system, totally made of AlSI Stainless Steel 304 Quality of 20gauge
D13 Vegetable Slicer, %2 HP motor operated laboratory model 1
With thickness adjustment system, totally made of AlSI Stainless Steel 304 Quality of 20gauge
D14 Electric Heater, 1500W,coil type ( nicrome wire),ceramic body 1
D15 Blanching Unit (SS made) with steam charging, lab model, totally made of AlSI Stainless Steel 304 1
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
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 | 1
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 holder 1
D20 Solar Drier of lab model 1
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D21 Dekchi, 10 lits, SS Gamla, 5lit, 2 lits, SS, Ladle, kitchen 5
std,SS Spoon (table), SS Teaspoon ,SS 5 each
Plastic bucket of different size Cooking pan,5 lit 5
Cutting knife made of high quality steel, manual 10

20

10

3

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
Glass jar with plastic cap for fruit juice, sauce etc. 250ml and 500ml 50each
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

Fruits and Vegetables Product Producer
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D23 Commercial LPG Cylinder 3
Classroom Aids
The aids required to conduct sessions in the classroom are:
1. White Board
2. White board writing pen
3. Projector
4. Computer .
. . . 3:
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Qualification Code QG-03-FI-00363-2023-V2-WBSC

gfauff req
Acronym Description
AA Assessment Agency
AB Awarding Body
ISCO International Standard Classification of Occupations
NCO National Classification of Occupations
NCrF National Credit Framework
NOS National Occupational Standard(s)
NQR National Qualification Register
NSQF National Skills Qualifications Framework
oJT On the Job Training
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Fruits and Vegetables Product Producer
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YD
Term

Description

National Occupational
Standards (NOS)

NOS define the measurable performance outcomes required from an individual engaged in a particular task. They list down what an individual
performing that task should know and also do.

Qualification

A formal outcome of an assessment and validation process which is obtained when a
competent body determines that an individual has achieved learning outcomes to given standards

Qualification File

A Qualification File is a template designed to capture necessary information of a Qualification from the perspective of NSQF compliance. The
Qualification File will be normally submitted by the awarding body for the gualification.

Sector

A grouping of professional activities on the basis of their main economic function, product, service or technology.

Long Term Training

Long-term skilling means any vocational training program undertaken for a year and above. https://ncvet.gov.in/sites/default/files/NCVET.pdf
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