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COURSE TITLE- DEVELOPEMENT OF MILK PRODUCTS 

COURSE CODE- BOT -VAC-II 

Year of Introduction- 2021- 2022 

Course Duration -30 Hours 

Course objectives 
 

➢ This course will help understand the current trends and concepts related to Microbiology 

of food and other dairy products. 

➢ Gives an insight into various types of food borne diseases and their prevention 
 

Course Outcome 
 

On successful completion of the course the learners should be able to, 

 
CLO1: Gain the importance of dairy products. 

CLO2: Develop different dairy products. 

CLO3: Analyze various types of milk. 

CLO4: Know the importance of value addition in dairy products. 

CLO5: Create various new dairy products. 

CLO6: Students can start small scale industry 

 
Duration of Course: 30Hours. 

 
 
 

UNIT I 
 

Introduction – Importance of studying food and dairy microbiology. Natural flora and Sources of 

contamination of foods in general. Classification of food in relation to shelf life, Microbial 

spoilage: principles, intrinsic and extrinsic factors that affect growth and survival of microbes in 

foods, Spoilage of vegetables, fruits, meat, eggs, canned foods. 

UNIT II 
 

Principles, physical methods of food preservation: temperature, Pasteurization, types (canning, 

drying); High pressure and Irradiation; chemical methods of food preservation: 

UNIT III 
 

Microbiology of fermented milk - Starter lactic cultures, fermented milk products: yogurt, butter 

and cheese, other fermented foods: idly, bread. 
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UNIT IV 
 

Microorganisms as food: single cell protein, edible mushrooms. Probiotics: definition and uses. 
 

UNIT V 
 

Definition of food poisoning, food infections and toxications. Causative agents, foods involved, 

symptoms and preventive measures. 



Report 

Value Aided Program  

under Flagship Scheme "YUVA' on 

"Development of Milk Products" 

Course Coordinator - Dr. Arpita Awasthi  

Schedule  

 

Development of Milk Products 

Date Invited speaker Theory\Practical Hours 

17-10-2022 डॉ. के. के. शर्मा  

प्रोफेसर वेटरनरी कॉलेज  

Dr. Somesh Kumar Meshram  

Assistant Professor Veterinary 

College Rewa (M.P.) 

Dr. Sireen Tomar 

Assistant Professor Veterinary 

College Rewa (M.P.) 

1- पशुओं में संक्रामक रोग , प्रजनन रोग 

समस्या और समाधान  

 

2. Status of Indian Dairy Industry 

 

3. Preparation of coagulated milk 

    product 

 

6 

18.10.2022 Dr. M. K. Ahirwar 

Asso.Prof.Vet.College 

डॉ. मनीष पाण्डये  

सहायक प्राध्यापक  
डॉ. आदित्य अग्रवाल  
सहायक प्राध्यापक  
Dr. Somesh Kumar Meshram  

Assistant Professor Veterinary 

College Rewa (M.P.) 

Dr. Sireen Tomar 

Assistant Professor Veterinary 

College Rewa (M.P.) 

1. Career in vet. Science 

 

2-गाय एवं भैसों की वववभन्न नश्लें  

3-Governmental Plans and Aids 

Execution  

 

4.Preparation of fermented milk 

    Product 

 

5.Preparationof Concentrated 

    milk product 

 

6 

19.10.2022 Dr. Anil Kumar 

Assistant Professor Veterinary 

College Rewa (M.P.) 

Dr. V. K. Ojha  

Assistant Professor Veterinary 

College Rewa (M.P.) 

Dr. Somesh Kumar Meshram  

Assistant Professor Veterinary 

College Rewa (M.P.) 

Dr. Sireen Tomar 

Assistant Professor Veterinary 

College Rewa (M.P.) 

1- Shade for the Animals  

2- Fodder and Nutrition value for 

Animals 

2. Preparation of frozen milk 

    product 

 

3. Cream separation from milk 

    and utilization of whey drink 

    etc. 

 

Hands on Training 

6 

20.10.22 Dr. Somesh Kumar Meshram  

Assistant Professor Veterinary 

College Rewa (M.P.) 

 

Dr. Sireen Tomar 

Assistant Professor Veterinary 

College Rewa (M.P.) 

Practical training: Preparation of 

(a) frozen milk product 

(b) coagulated milk products 

(c)concentrated milk products 

 

2- Veterinary Hospital Visit  

 

6 



Dr. Arun Maurya  

Dr. M. K. Ahirwar 

Dr. Shruti Pandey 

3-Lecture onFarm Economics 

21.10.22 Dr. Somesh Kumar Meshram  

Dr. Sireen Tomar 

 

1.Practical training: Preparation of 

(fermented milk products 

(b) Cream separation 

(c) Whey drinks 

2. Dairy farm visit 

3.Veledictory function  

6 

 

Report of the Program  

Day 1 

On 17 /10/2022 these were 3  lecture  Dr. K.K Mishra give lecture about the contaminated 

diseases , its problem and solutions in animals. Later Dr. Somesh Kumar Meshram inform 

about the status of dairy industry in india . So students came to know about the prospects of 

dairy industry in future. 

Dr. Sherlene Tomar give prepration of coagulated milk products such as paneer, cheese, etc. 

Day 2 :- 

Dr. M.K. Ahirwar has given lecture on carrier in veterinary science college so students get 

information about scope of the fields veterinary science 

Dr. Manish Pandey told about the various races of cows and buffaloes 

Dr. Aditya Agrawal make us aware about the government plans , grants and their implication. 

Dr. Somesh Meshram has given lecture on fermented milk products such as curd , yogurt and 

shrikhand etc. 

the day ends with lecture of Dr. Sharlene Tomar on preparation of concentrated milk products 

as milk powder  kheer, sweet etc. 

Day 3 :- this day begins with the lecture on the shade constuction and facilities for animal 

which is given by Dr. Anil ku. singh. 

Dr. B.K. Ojha has given lecture on feed & fodder for animals. 

Dr. Somesh Meshram inform about the preparation of frogen milk product i.e. ice creams ,kulfi 

etc cream sepration from milk & whey Drinks was the topic on which Dr. Sherlene Tomar  give 

lecture. 

Day 4 :- 

on the fourth day students have visited primises of veterinary college and their formhouse 

which is satuated in kuthuliya  rewa. 

Day 5 :- on the last day of training students visited veterinary college again and learn about the 

various preparation of milk. 

List of participants 

 

S. No. Name of trainee Class 

1  Akanksha  M.Sc. Ist Sem.  (Microbiology) 

2  Akanksha Tiwari -------------"----------------- 



3  Priyanka Dahiya -------------"----------------- 

4  Roshani Vishwakarma -------------"----------------- 

5  Bhawna Barholia -------------"----------------- 

6  Ankit Saket -------------"----------------- 

7  Utkarsh Dwivedi -------------"----------------- 

8  Saurabh Gupta -------------"----------------- 

9  Dharmendra Prajapati -------------"----------------- 

10  Nidhi Mishra -------------"----------------- 

11  Pratibha Singh -------------"----------------- 

12  Priya Dwivedi -------------"----------------- 

13  Shalini Dwivedi -------------"----------------- 

14  Abhilasha Tiwari -------------"----------------- 

15  Shaheen Fatima -------------"----------------- 

16  Naeem Akhtar -------------"----------------- 

17  Preeti Dwivedi M.Sc. IIIrd Sem.  (Microbiology) 

18  Akanksha Sahu -------------"----------------- 

19  Komal Mishra -------------"----------------- 

20  Jyoti Kushwaha -------------"----------------- 

21  Devki Chaturvedi -------------"----------------- 

22  Priti Tiwari -------------"----------------- 

23  Priyanka Patel -------------"----------------- 

24  Ashish Patel -------------"----------------- 

25  Mohd. Sohail Siddiqui -------------"----------------- 

26  Pragya Tiwari -------------"----------------- 

27  Poonam Adiwasi -------------"----------------- 

28  Anjali Vishwakarma -------------"----------------- 



29  Priyanka Dwivedi -------------"----------------- 

30  Gaurav Raj Patel -------------"----------------- 

31  Shivani Shukla M.Sc. Ist Sem.  (Botany) 

32  Susheel Kumar Das -------------"----------------- 

33  Ram Krishna Saket -------------"----------------- 

34  Alka Vishwakarma -------------"----------------- 

35  Ranu Dwivedi -------------"----------------- 

36  Nitika Singh Patel -------------"----------------- 

37  Shreya Mishra -------------"----------------- 

38  Akanksha Shukla -------------"----------------- 

39  Priyanka Kushwaha -------------"----------------- 

40  Neha Vishwakarma -------------"----------------- 

41  Sonali Sharma -------------"----------------- 

42  Priyanka Patel -------------"----------------- 

43  Rakhi Singh -------------"----------------- 

44  Dheeraj Manjhi M.Sc. IIIrd Sem.  (Botany) 

45  Reshu Tripathi -------------"----------------- 

46  Anuradha Patel -------------"----------------- 

47  Pratibha Yadav -------------"----------------- 

48  Shilpa Dwivedi -------------"----------------- 

49  Shubham Kushwaha -------------"----------------- 

50  Amit Kushwaha -------------"----------------- 
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             GOVERNMENTTHAKUR RANMAT SINGH  COLLEGE REWA 

(M.P.) 

                   Accredited ‘A’ Grade by NAAC (CGPA 3.35) 

Short-Term Value-Added Program 

Session 2021-22 

Value-Aided Program- Dona Pattal 

Course Coordinator- Dr. Achyut Pandey 

 

             Time: 3:00 Hrs                                     Program- 30 Days 

 

 

Training Schedule 

2021-

22 

Short Term Training 

Program (Dona Pattal) 

One Time 25 Student 

 Ist Day Information about 

Machine and raw 

material  

Training Coordinator Hari Om 

Soni District Coordinator 

Sedmap Rewa 

03 hours 

 IInd Day Need of Financial and 

Human Resources 

03 hours 

 IIIrd Day Hands on Training  03 hours 

 IVth Day Production and Cost 

Information 

03 hours 

 VTh Day  Disposal Plate 

Manufacturing Process 

03 hours 

 VITh Day  Hands on Training  03 hours 

 VIITh Day  Experimental Procedure 

for manufacturing 

Disposal Plate  

03 hours 

 VIIITh Day  Packing & Marketing 

Technology Process 

03 hours 

Sr. 

No. 

Topic Lecture Hrs 

1 Information about Machine and raw material 3:00 Hrs 

2 Need of Financial and Human Resources 3:00 Hrs 

3 Hands on Training  3:00 Hrs 

4 Production and Cost Information 3:00 Hrs 

5 Disposal Plate Manufacturing Process 3:00 Hrs 

6 Hands on Training  3:00 Hrs 

7 Experimental Procedure for manufacturing 

Disposal Plate  

3:00 Hrs 

8 Packing & Marketing Technology Process 3:00 Hrs 

9 Information about schemes process 3:00 Hrs 

10 Information about loan grant process 3:00 Hrs 



 IXTh Day  Information about 

schemes process 

03 hours 

 XTh Day Information about loan 

grant process 

03 hours 
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                                                      Department of English 

Value Added/Add on Program  

Soft Skills 

September 2022 

Course Coordinator- Dr. Shalini Dube  

 

 
Source- https://blog.hubspot.com/marketing/soft-skills 

.  
Objectives of the Course  

The Department of English has Introduced this Course as a part of curriculum 

as skill enhancement course. Simultaneously it is a Value-added course for the 

students willing to undertake self-employment opportunities in Soft Skills. The 

students are expected to acquire by the end of the course. The ability to -  

  

Course outcomes- 

At the end of the Course the students will be able to- 

• Make them self-reliant and they will not hesitate to take risk in taking 

any job in hands. 

• Develop effective communication skills (spoken and written).  

• It will enhance ability to effectively convey information, ideas and opinions.  
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• Develop collaboration and team work, critical thinking and to solve problems. 

Improve adaptability and flexibility.  

• The Course emphasizes on time management, organization, leadership, 

influence and emotional intelligence. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Course Content  

1 • Teamwork 06 hours 

2 • Emotional Intelligence 06 hours 

3 • Adaptability 06 hours 

4 • Leadership 06 hours 

5 • Problem solving 06 hours 

 Total 30 Hours 
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Department of English 

Value Added/Add on Program  

English Language Teaching 

Course Coordinator- Dr. Shalini Dube 

 

 
Source- https://image.app.goo.gl/TLN8zeF38PM7JF6m8 

 
Objectives of the Course  

The Department of English has Introduced this Course as a part of curriculum 

as skill enhancement course. Simultaneously it is a Value-added course for the 

students willing to undertake self-employment opportunities in English Language 

Teaching. The objective of English Language Teaching are as follows.  

• Developing communication competence. 

• Building language profiency. 

• Promoting critical thinking and creativity. 

• Promoting intercultural communication and global citizenship. 

• Fostering lifelong learning skills.  

Course outcomes- 

At the end of the Course the students will be ableto- 
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• Make them self-reliant and they will not hesitate to take risk in taking 

any job in hands. 

 

 

 

• Proficiency in English language including speaking listening, reading and 

writing skill.  

• Develop Language acquisition and learning strategies.  

• Develop intercultural competence, students will develop awareness and 

appreciation for different culture.  

• Improve effective teaching techniques and understanding of language 

assessment principles and technique. Acquire knowledge of language and 

linguistics. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Course Content  

1 • Language Perspective: First Language Second Language and 

Foreign Language Acquisition and Learning 

06 hours 

2 • Knowing the Learner: Features of a good language learner 06 hours 

3 • Structure of the English Language 06 hours 

4 • Methods of Teaching English Language 06 hours 

5 • Assessing Language Skill Materials for Language Teaching 06 hours 

 Total 30 Hours 


