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Bharati Vidyapeeth’s
Matoshri Bayabai Shripatrao Kadam Kanya Mahavidayalaya, Kadegaon.
Department of Library

Career Oriented Course
Certificate Course in Catering Technology
2018-19

Under the department of Library Conduits, the Career Oriented Course
Certificate Course in Catering Technology
. The details of the course are -

1. Name of the course — Career Oriented Course
Certificate Course in Catering Technology

2. Marks distribution of the course

Nature of Syllabus Marks Total Mark
Theory 200

300
Practical 100

3. Duration — 6 Month
4. Minimum Qualification — HSC
5. Language — Marathi

These years 2018-19 there are 10 students are enrolled and all are passed with distinction. The
course was conducted during 02/07/2018 t027/1/2019

Objectives:
1. To know the new recipes.
2. To know the Kitchen tips
3. To know the necessity of cleanliness in kitchen.

4. This course helps to students as economic source.
Course Outcomes:
1. Students shall be able to have operational knowledge of food & beverage outlets.
2. Students will attain knowledge to be able to identify and contribute positively towards
any beverage control system.




3. Keeping the students updated with the latest trends of the catering
4. Students are able to work in any sector as they have gained practical and theoretical
knowledge to apply as per industry standards.
5. Students are made aware of the cuisines of different regions and gain practical

exposure.




Bharati Vidyapeeth’s
Matoshri Bayabai Shripatrao Kadam Kanya Mahavidyalay, Kadegaon
Tal. - Kadegaon, Dist. Sangli (MS)

CARRIER ORIENTED COURSE (COC)
Certificate Course in Catering Technology

Boucher

The Institute aims to provide sufficient academic knowledge for a student to
be able to meet the standards required by the industry. The student must possess a
healthy disposition to life, a reasoning mind and an attitude of service. Student
should be friendly, disciplined and responsible.

Catering Technology course aims to develop the creative and business
skills of the students so that they can pursue their career goals in this industry.
The course also teaches students how to constantly strive & provide
comprehensive hospitality education in a healthy learning environment,
nurturing the catering technology professionals for the competitive world.

University Grants Commission, New Delhi approved and released grant
to our institute for this carrier oriented course in Catering Technology
RS.7,00,000/- on August 2014.Seed money to be utilized for Books, Journals,
equipment’s, laboratory facilities, remuneration for faculty and coordinator,
contingency only for 5 years. We started this course in the academic year 2014 -
2015.
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Bharati Vidyapeeth’s

Matoshri Bayabai Shripatrao Kadam Kanya Mahavidayalaya, Kadegaon.

Department of Library

Career Oriented Course
Certificate Course in Catering Technology

Notice

All Student informed that the admission process of the Career
Oriented Course-Certificate Course in Catering Technology are started interested

student contact to Librarian Mrs. Patil Ulka A.
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Bharati Vidyapeeth’s
Matoshri Bayabai Shripatrao Kadam Kanya Mahavidayalaya, Kadegaon.
Department of Library

Career Oriented Course
Certificate Course in Catering Technology

Notice

All Student who are admitted Career Oriented Course-
Certificate Course in Catering Technology are informed that regular lectures &
practical’s are started on 02/07/2018 in Jijamata Hostel attend the regular lectures

& practical’s in time.
t}b:im%

1V M.B.S.K Kanya Mahavidyalaya,

Kadegaon, Dist. Sangh
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Bharati Vidyapeeth’s
Matoshri Bayabai Shripatrao Kadam Kanya Mahavidyalay, Kadegaon
Tal. - Kadegaon, Dist. Sangli (MS)

CARRIER ORIENTED COURSE (COC)
Report of the Certificate Course in Catering Technology

Year: 2014-15 to 2018-19

Title of the Programme : Certificate Course in Catering Technology

Name of the Trainer : Mrs. Ulka Patil, Mrs Swapna Shaha, Mrs Shamim Patel

Name of the Coordinator : Mrs. Ulka Patil

Organizing Department  : Department of Library

Duration of the Course : 6 Month

Place : Jijamata Hostel, B.V.M. B. K. Kanya Mahavidyalaya, Kadegaon

"EADAM KANYA MAHAVIDYALAY

University Grants Commission, New Delhi approved and released grant to our institute for this
carrier oriented course in Catering Technology RS.7,00,000/- on August 2014.Seed money to be
utilized for Books ,Journals, equipment’s, laboratory facilities, remuneration for faculty and
coordinator, contingency only for 5 years. We started this course in the academic year 2014-15.




Exhibition in 2017-18
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Introduction:
The Institute aims to provide sufficient academic knowledge for a student to be able to meet
the standards required by the industry. The student must possess a healthy disposition to
life, a reasoning mind and an attitude of service. Student should be friendly, disciplined and
responsible.
Catering Technology course aims to develop the creative and business skills of the students
so that they can pursue their career goals in this industry. The course also teaches students
how to constantly strive & provide comprehensive hospitality education in a healthy
learning environment, nurturing the catering technology professionals for the competitive
world.
Objectives:
3. To know the new recipes.
4. To know the Kitchen tips
3. To know the necessity of cleanliness in kitchen.
4. This course helps to students as economic source.
Course Outcomes:
1. Students shall be able to have operational knowledge of food & beverage outlets.
2. Students will attain knowledge to be able to identify and contribute positively towards
any beverage control system.
3. Keeping the students updated with the latest trends of the catering




4. Students are able to work in any sector as they have gained practical and theoretical
knowledge to apply as per industry standards.
5. Students are made aware of the cuisines of different regions and gain practical

exposure.

Jor'8 o

Mrs. Ulka Patil Prof. Dr. V. Y. Kadam
. Us. Princinal
Programme Coordinator 3vm.BIC uﬁ:ﬁﬁﬂghavi S

Kadegaon, Dist. Sangli




BHARATI VIDYAPEETIY z
MATOSHRE BAYABAIL SHRIPATRAO KADAM KANYA
MAHAVIDVALAYA,
KADEGOAN, DIST-SANGEL

Career Oriented Course
Certificate Course in Catering Technology
Objectives : To enabie the students to
1. get Knowledge of basics catering Technology
2. make the awareness of food quality heaith and hygiene
3. develop the skills in catering Techunigues.

4. improve the seif em ployment

Paper No. i
Intreduciion to Catering Technology
SyHabus

I— Sﬁﬂ- Taepics
J 1

Knowledge of modem 1o0ls in Kiichen -Sandwitch makers, Microwave oven

=

.Grinder, Blender, Chopper and other Utensiis

ha
T

Hygiene-Personal hygiene, Gensral rules relating to food and hygiens

3 Food Proteins-Types, sources. availability and functions

| SRR T

4 Maharashtrian Dish — Thalipit, Chatani, Thecha, Puranpoli, Vegetabie dish. Dal
Tadeka, Batatewads, Paldcoda, Salag

South Indian Dish-idii, Dose, Meduwads, Appe, Unappa, Amboli, Upame !
& North Indian Dish- Punjabi Vegetable dish, Parothe, Kajukari, Choie Bhators,
i Malzikofts, Kuicha

Gujarat Dish- Delbati, Delroti, Dhokaia, Khakars, Phapaas, Kansar, Undj Yo
Milk and Milk Product —ice cream, Panir, Angur Malai,Rasamala.ctc
Non-vegetarian food-Biryani, Khima kaleji Fishfry, &
Mukh Shuddri ?
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Paper No-2 ,
Bakery and Ceonfectionary Technigues

; Syliabus
Topies
Sr.Ne. ¥
1 Food Preservation: Principles and Methods
G

Bakery Products

Crackers, Nankhathai, and Cakes: Types process, causes, remedy

L¥3)

Pizza, Burger and Dabeli

P

Production of cocoa butier

h

Chocolate Processing

6 Jam, Jelly and Sauce

7 Sweers N
g Fruit Toffee

S Chips

10

Pickles & Maszala




Paper — I1J
Practical Syllabus

Sr.Ne. Topies ]

1 Knowledge of Equipment :I
2 Maharashtrian Dish
3 South Indian Dish
4 North Indian Dish
5 Gujarathi Dish
&

7

8

Milk & Milk product
Non -vegetarian Foods
jl Mukhsuddhi

Part — II

F'os Bakery Product
Pizza, Berger and Debeli

b

Cocoa Butter

Al

Chocolate Processing

Jam Jelly and Sauce

Sweet

Fruit Toffee
Chips
Pickles & Masala

O e = on| we




REFERENCES

1. Introduction to Food Science and Technology : G.P. Stewart and
M.A. Amerine
2. Bakery Science and Cereal T echnology :Khetarpaul
- Sugar Confectionery and Chocolate Manufacture : R.Less and
E.B. Jackson
4. Chocolate Cocoa and Confectionery Science and Technology :
Bernard W.Minifie
5. Basic Baking : S.C. Dubey
6. Fruit and Vegetable Preservation Principles and Practices -
Shrivastav R.P. and SanjeevKumar
7. Indian Dairy Products : .S, Rangappa and K.L. Acharya
. Hygiene in Food Manufacturing and Handling : Barry Graham,
ack and Raymond
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Bharati Vidyapeeth's
Matoshri Bayabai Shripatrao Kadam Kanya Mahavidyalaya,
Kadegaon,Dist-Sangli

Career Oriented Course

Certificate Course in Catering Technology
List of Students 2018-2019

Sr.No. Name of the Student

1 Mrs. Shah Manali Nikhil

2 Mrs. Shah Bhavika Nital

3 Mrs. Bhasme Meena Kiran

4 Mrs. Bhasme Madhavi Ashish

5 Miss. Shah Sarika Abhijeet

6 Miss. Shah Manasi Vijay

7 Miss. Shah Gautami Sanjay

8 Miss. Vakhariya Pooja Priyank
9 Miss. Shah Pratiksha Ruchit
10 | Miss. Bhandari Harshada Subhash

Co-ordinator uBr'n%

3V.M.B.S. K. Kanya Mahavidyalaya,

Kadegaon, Dist. Sangli
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Bharati Vidyapeeth's
Matoshri Bayabai Shripatrao Kadam Kanya Mahavidyalaya,
Kadegaon,Dist-Sangli

Career Oriented Course
Certificate Course in Catering Technology
Result of Students 2018-2019

Sr.No. | Name of the Student Mother's Name | Grade
01 | Mrs. Shah Manali Nikhil Vinita ‘O’
02 | Mrs. Shah Bhavika Nital Jayashri ‘O’
03 | Mrs. Bhasme Meena Kiran Kalpana 0’
04 | Mrs. Bhasme Madhavi Ashish Pranita 0
05 | Miss. Shah Sarika Abhijeet Prafulata o
06 | Miss. Shah Manasi Vijay Vinita g% s
07 | Miss. Shah Gautami Sanjay Rupali ‘O’
08 | Miss. Vakhariya Pooja Priyank | Darshana 6
09 | Miss. Shah Pratiksha Ruchit Smita g 9 g
10 | Miss. Bhandari Harshada Jaya G

Subhash
Co-ordinator Fﬂ.ﬂ%}







Bharati Vidyapeeth’s

Matoshri Bayabai Shripatrao Kadam Kanya Mahavidyalaya,

Kadegaon, Dist. Sangli

CAREER ORIENTED PROGRAMME

CERTIFICATE COURSE IN CATERING TECHNOLOGY

TIME TABLE: 2018-19
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TIME THU. ERL SAT.
2.00 t03.00 Theory UAP/DMP Theory SAS Theory SAS
3.00 to 4.00 Practical SAS Practical SAS Practical UAP/DMP
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Bharati Vidyapeeth’s
Matoshri Bayabai Shripatrao Kadam Kanya Mahavidyalaya,

Kadegaon, Dist. Sangli
CAREER ORIENTED PROGRAMME
CERTIFICATE COURSE IN CATERING TECHNOLOGY
ANNUAL EXMINATION TIME TABLE: 2018-19

DATE DAY TIME SUBJECT
18/03/2019 MONDAY 8.30TO 1130 | Introdiction to Catering Technology
19/03/2019 | TUESDAY | 830TO 1130 Bakery & Preservation food
20/03/2019 WEDENSDAY 830TO 1130 PRACTICAL

&




