CSIBER Trust’s

College Of Non-Conventional Vocational Courses For Women, Kolhapur

Add on Course Structure

e ———

To be implemented from the Academic year 2020-21

1. Name of Add on Course : Certificate course in Foreign Language( German, French ,Japanese)
2. Programme outcomes: To acquaint students with foreign language

3. Eligibility: 12" Science/Commerce/Arts

5. Intake: 185 students

6. Duration of the course : 45 contact hours

» Structure of Program

Structure of Certificate Course in- Foreign Language

Sr Name of the course Theory
Credits No. of lectures Contact Hrs.

1 Certificate course in

German language 3 45 45
2 Certificate course in

French language 3 45 45
3 Certificate course in

Japanese language 3 45 45

1. Student contact hours per week : 2

2. Theory Lectures : 45

3. Total Marks for Add on course : 100 Marks
4. Total Credits for Add on course : 3 credits
5. Standard of passing shall be 35%




Examination Pattern :

Term end Assessment
Sr.No -
Criteria Marks
1 Theory Paper 75
2 Oral Exam 2
Total Marks 100

» Grading System For Add on course :

Grade table for Add on course
Marks Obtained Letter Grade

Absent

0-34 F (Fail)
35-44 £

45 - 54 B

55 - 64 B+
65-74 A

75 - 84 A+
85-100 O (Outstanding)




College of Non-Conventional and Vocational Courses for
Women ,Kolhapur

Certificate Course In German Language
Sylabus - 2020-21

Course Credit : 3 Credits

Unit no :1 Content:

- Introduction (Name, country, living place, languages etc.) Asking the persons Information and
Greeting.

- German alphabets, Numbers, Giving and asking information related to number (age, telephone number,
mobile number etc.)

- Difference between formal and informal, personal pronouns, Verb Conjugations

- European Countries, languages and capital cities

~nit no: 2 Content:

- Hobbies, free time activities

- Conjugation of Strong verbs

- Days, Months, Seasons

- Articles

- Professions: Talking about and asking for the professions.
- Conjugation of the Verb haben and sein.

Unit no: 3 Content:

- Vocabulary related Eatables. (Students will be able to talk regarding Food, purchasing in Supermarket.)
- Sentence Structure.

- Akkusative Case and Akkusative Verbs

- Modalverbs

- Timings.

Unit no: 4 Content:
Intercultural Training

Note :

L., Syllabus is according to the Book- Netzwerk Al

2. This Syllabus has been designed keeping the goal of International Exam for German.
3, Extra practice material will be provided.

Reference Books :

1. Fit in Deutsch 1 (Ubungs und Testbush)
Publisher Goyal Publishers &Distributors Itd.

2. Netzwork-Deutsch Als Frendsprache
By Stefanie Denglr,Paul Rush ,Helen Schmitz and TanjaSieber o e
Publisher Goyal Publishers &Distributors ltd. N YOgq




College of Non-Conventional and Vocational Courses for

Women ,Kolhapur

Certificate Course In French Language

Syllabus - 2020-21
Course Credit : 3 Credits

el

1NCase

ADULTS COURSES CURRICULUM OVERVIEW

Al LEVEL (Beginner)

[ LEVEL ~_Learning goals
Al.1 ® Greetings in French -
Textbook: ® Understand days of the week
Texto 1 and months of the year, -
Dossiers 0, Count (numbers)
1.3 Spell words -
Introduce yourself (give your
age. your job, talk about your
family, say where you are
from, where you live, say the
languages you speak) L
Ask guestions (1)
Learn basic vocabulary
Al.2 Understand a menu/Order at -
Dossiers 3, a restaurant
Dosster 8 =  Ask questions (2)
(tecon 13) Understand and give .
directions (1)
s Speak about the weather ®
= Say thetime
e  Sugpest an ouling
= Buyinshops e

Grammar topics
Auxiliary verbs (to be/to
have)

Genders
(masculine/feminine)
Definite and indefinite
articles

Plural form

Possessive adjectives (my.
your, his/her. )

Regular verbs at present
tense (-er verbs)

Plural of nouns

“on” pronoun

MNegation

Prepositions of location (in,
an, next to, in front of...}
Use « Quel », « Est-ce que »
and « Qu'est-ceque nina
question

Demonstrative adjectives
(this, that)

Reference Books:

1.French Grammar by Robin Adamson & Brigitter Edelston
Publisher : McGraw Hill Companies Inc.
2. “Echo Methode De Francais-2"! Edition
By J.Girardet/J Pecheur
Publisher : CLE International  ESTD ‘e
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College of Non-Conventional and Vocational Courses for
Women ,Kolhapur

Certificate Course In Japanese Language

Syllabus - 2020-21

Course Credit ; 3 Credits

Course Description:
This course is designed to introduce students to the everyday language of Japan. Lessons will be organized

around natural conversational topics, leading students from fundamental aspects of grammar to readings in
simple texts.

Course Learning Qutcomes:
ter successful completion of the course, students will be able to,

N To get the students acquainted with foreign language.

2 To gain knowledge of basic Japanese grammar.

3 To acquire basic Japanese language skills (listening, speaking, writing, and reading).

4. To enable students demonstrate an awareness of the relevance of Japanese language to professions and
careers,

5 To make students understand the cultures and civilizations of the country of Japan.

6. To enable the students to function in an environment where Japanese is used exclusively,
Prerequisite:

A student, who is going to going to enroll for this course, should have following abilities:
1) Knowledge of basic grammar of English Language.
2) Communicate moderately using English Language.

Details of the content:

"troduction.

1)Geographical features, culture of Japan.

11)The origin of the script of Japanese language.

iii)Introduction of Basic script, Hiragana. (46 Characters)
2).Greetings in Japanese Language —

Good Morning, Good atternoon, Good evening, Good Night,etc.
ii) Writing Hiragana Letters from & to % and related words

3).

i) Writing Hiragana Letters from 7= to {¥  and related words .
ii) Writing Hiragana Letters from & to A and related words,

4) .

i) Self introduction in Japanese.

i) Numerals from 1 to 100

3).

i)) Contracted consonant letters (Hiragana script).

ii) Doubling of consonants with the use of -2 in half case ( Hiragana script). CATN




6).

i) Classroom vocabulary.

Ex, Book, homework, question, answer, practice etc.
ii) Introduction of pictoral script Kanji

A Byl TN, BARE.

7).
1) Multiples of 1000
ii) Multiples of 10,000

8)

1) To express time in Japanese Language. 9 o’clock, half past nine etc.
9).

1) Introduction of date and month.

ii) Days of week.

).
i) Introduction of Time Phrase
This month, last month, last week, today, tomorrow etc.

11).

1) Colors in Japanese

i) Fruits, flowers in Japanese.
12).

1) Body parts.

13).

1) Writing Katakana letters from 7 to 3/
ii) Writing Katakana letters from % to 3.

14).
i) Expressing nationality of a particular country.

% BY) =z

i) Contracted consonant letters (Katakana script)

i1) Doubling of consonants with the use of *¥ in half case ( Katakana script).

*Note: Words written phonetically using the Latin alphabet (romaji) will be only used in the very initial stage to
aid learning pronunciations.

Evaluation Method : In every session student will be assessed.
Reference Text Books :

1. Minna No Nihongol ,3A Corporation, Japan
Publications :Goyal publishers.

2. Nihongoshouhou
Publication - JALTAP

Other reference material, practice papers & CDs for listening practice.
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College of Non-Conventional Vocational Courses for Women,

SIBER Trust, Kolhapur
Attendance of Certificate Course in Foreign Language

B.Sc. (FTM) / B.A. (DMFC) / B.LD. / B.Sc. (Envt. Sc.) / B.Com. (Bank Mgt.) 2020-21

German Language

Roll No. Name of Student _ﬂi:: Total

1 Ambekar Gouri Ravindra

2 Awate Divya Tanaji

3 Awate Nikita Dipak

4 Bansode Sanika Siddheshwar

5 Bhopale Wadikar Revati Santosh

6 Bhosale Aradhana Sunil

7 Bhosale Kranti Chandrakant

8 Bhosale Sagrika Umaji

9 Deshpande Vilasini Rahul

10 Devakar Pratiksha Mahadev

11 Gavali Rugveda Amar

12 Ghag Swarupa Dattatray

13 Gholap Pallavi Arun

14 Ghotane Shruti Dhanaji

15 Ingavale Tirtha Bharat

16 |Jadhav Pradnya Rajendra

17  |Jadhav Sakshi Vinod

18  |loshi Divya

19 Kadam Janhavi Sagar

20 Kamble Riya Vijay

71 Kamble Sonali Rajaram

22 Katkar Shrushti Vikramsinh

23 Khalile Sanmati Bhushan

24 Khalipha Sanam Shikandar

25 Kulkarni Pramod Mrunmai

26 Kulkarni Vaishnavi Mukund

27 Kurade Shreya Anil

28 Lalwani Kashish

29 Londhe Pratiksha Parshuram

30 Maralkar Shruit Sujeet

31 Methe Mrunali Mahadev

32 |Mhasavekar Rutuja Shivaji P T

33 |Mhetre Manasi Sachin /S INGEN

34 |Narke Sejal Atul (gl 206 \ 3

35  |Negandhi Aparna Punit ‘ o W %ad ) \
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Date

Roll No. Name of Student = Total
Time
36 Oswal Krisha Kishor
37 Oza Achal
38 Parulekar Janhavi Pravin
39 Patil Anushka Suresh
40 Patil Ayuti Sachin
41 Patil Chaitrali Anil
42 Patil Gouri Shrikant
43 |Patil Gouri Yuvraj
44 |Patil Nikita
45 Patil Pranali Padmakar
46 Patil Radnyee Balasaheb
47 Patil Ruchita Kishor
48 Patil Sakshi Maruti
49 Patil Sharvari Sudhir
50 Patil Shraddha Kakasaheb
51 Patil Shrutika Bajrang
52 Patil Shubhangi Vilas
53 Patil Tanaya Sachin
54  |Patil Vaibhavi Uday
55 Patil Vaishnavee Pravin
56 Patil Vaishnavi Shashikant
57 Patil Vaishnavi Vasant
58 Pednekar Vaishnavi Prashant
59 Rote Pooja Balvant
60 |Sakhalkar Anjali Sarjerao
61 Sawant Prachi Sarjerao
62 Shinde Nikita Kishor
63  |Shirke Kumbhar Prajakta Jalindar
64 Suryawanshi Manasi Keshav
65 Sutar Shrawani Netaji
66 |Sutar Siddhi Sardar
67  |Thorat Gayatri Rajendra
68  |Vhatkar Sukanya Milind
69 |Wandre Rutuja Kallapa
70  |Yadav Shrushti Suresh

Total

Topic Covered

Sign of Faculgx
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College of Non-Conventional Vocational Courses for Women,

SIBER Trust, Kolhapur

Attendance of Certificate Course in Foreign Language
B.Sc. (FTM) / B.A. (DMFC) / B.1.D. / B.Sc. (Envt. Sc.) / B.Com. (Bank Mgt.) 2020-21

French Language

Roll No. Name of Student _ﬁ:: Total
1 Adake Manali Sachin
2 Ambekar Samruddhi Dinesh
3 Bagale Manisha Nivrutti
4 Belvalkar Samruddhi Uday
5 Bobale Pooja Ashok
6 Bolake Sarika Dasharath
7 Bongale Anjali Mukund
8 Chavan Shweta Dattatray
9 Chile Samruddhi Sanjay
10 Chougule Shreya Malagonda
11 Dakave Maitreyee Uday
12 Devtale Manasvi Shrikant
i3 Dhanawade Siddhlaxmi
14 Gavali Sakshi
15 Ghatage Akanksha Madan
16 ladhav Ashlesha Anil
17  |Jadhav Siddhi Manchar
18 Jadhav Siddhi Manohar
19 Jadhav Supriya Satish
20 Jadhav Tejaswini Dhanajirao
21 Kadam Indrayani Chandrakant
22 Kamble Snehal Maheshkumar
23 Kavathekar Mahek Riyaj
24 Khandagale Mrunal Shrikant
25 Khandke Vaishnavi Uday
26 Khot Akanksha Ramchandra
27 Kolar Sakshi
28 Kothare Neha Appasaheb
29 Kulkarni Vaishnavi Rajendra
30 Kumbhar Dipti Madhukar
31 Mahajan Rutuja Shivaji
32 Mane Pradnya
33 |Matade Apoorva Anil N Vo
34 |Mengane Sayali Hambirrao AT \“\
35 |More Ankita Uttam i
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Date

Roll No. Name of Student - Total
Time
36 More Pradnya Balkrishna
37 Muragi Sonali Kemapanna
38 Pailwan Siddhi Sanjay
39 Patel Jinal Navin
40 Patil Aishwarya Eknath
41 Patil Chaitrali Pavankumar
42 Patil Pradnya Eknath
43 Patil Sai Shivaji
44 Patil Sakshi Sambhaji
45 Patil Sayali Dilip
46 Patil Shruti Chandrashekhar
47 Patil Shweta Rajaram
48 Patil Utkarsha Jeevan
49 Patil Vaishnavi Vikas
50 Patil Vinita
51 Powar Samruddhi Shivaji
52 Rane Pranali
53 Savashe Pratiksha Jeetendra
54 Sawant Devika Dilip
55 Sawant Saee Nitin
56 Shaikh Mariya Abubakr
57 Shelake Ishwari Jaykumar
58 Shinde Aishwarya Maohan
59 Shinde Pragati Dattatray
60 Shinde Vishakha Maruti
61 Shintre Srushti Vishal
62 Upadhye Shreya Vrushabhanath
63 Veer Akshata Mahadev
64 Warke Pranoti
65 Palkar Prajakta
66 Daddikar Surabhi
67 Subhedar Kashmira
68 Kamble Shreya
69 Shirke Privanka
70 Lavande Prapti
71 Kamble Prajakta
72 Baravkar Snehal
73  |Khadake Shruti

Total

- e 19Tgpic Covered

(2|
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College of Non-Conventional Vocational Courses for Women,

SIBER Trust, Kolhapur

Attendance of Certificate Course in Foreign Language
B.Sc. (FTM) / B.A. (DMFC) / B.L.D. / B.Sc. (Envt. Sc.) / B.Com. (Bank Mgt.) 2020-21

Japanese Language

Rall No. - Name of Studgnt- ,II:_::Z Total
1 Bidkar Tanisha Shivaji
2 Chougule Nayana Nivas
3 Katkar Tejaswi Sahebrao
4 Kumthekar Vaishnavi
5 Lingayat Shivani Eknath
6 Mane Pratiksha Baburao
7 Patil Anuja Amar
g Pednekar Aditi Prashant
9 Powar Shrutika Ananda
10 Bagwan Swaleha Rafik
11 Bhopale Vaibhavshali Vijay
12 Chavan Dhanita Mohan
13 Jadhav Pratiksha Sudhakar
14 Kamble Snehal Bharat
15 Kazi Misbah Dastgir
16 Kukade Snehal Satappa
17 Kumbhar Trupti Ramnath
18 Kurane Pratiksha Dhananjay
19 Magdum Pratiksha Ramesh
20  [Mane Durga Jayawant
21  [Mankapure Snehal Mohan
22 Parkar Siddhi Vinayak
23 Patil Aishwarya Sanjay
24 |Patil Hrigveda Jaysing
25 Patil Karuna Rajendra
26 Patil Komal Pandurang
Total
Topic Covered
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Date

Roll No. Name of Student Time Total

2 # |Patil Urmila Vishwasrao

%42  |Pawar Rutuja Bhagwan

34  |Puntambekar Rajeshree Shirish

%0 |Sawant Mugdha Madhav

%1 |Shinde Harshda Harish

23 |Velapure Shraddha Sharad

%= |Zende Sharvari Shrikant

Total

Topic Covered

-Sign of Faculty



List of BS¢ FTM Ist year students enrolled for SWAYAM online courses

Roll NolName of Student

Title of the course

-

Food Microbiology and Safety

1|Chavan Shweta Dattatray
2|Chougule Nayana Nivas Food Laws
3|Chougule Shreya Malagonda 1. Food laws 2. Speaking effectively
4|Daddikar Surabhi Anil 1. Food Microbiology and Safety, 2. Food and MNutrition for healthy living
5|Dhanawade Siddhalaxmi Shivraj Literature, culture and media
6|Ghatage Akanksha Madan Food and Nutrition for healthy living
7|Ingavale Tirtha Bharat -Eood Micnobiology :
8|Jadhav Ashlwsha Anil Health Education and Récreation 2. Functional foods and Nutraceuticals
9{Jadhav Sakshi Vinod Health Education and Recreation 2. Functional foods and Nutraceuticals
10{Joshi Divya Digambar Functional foods and Nutraceuticals
11|Kadam Shreya Dattatray Eood [fews
12|Kamble Riya Vijay Food laws
13{Katkar Shrushti Vikramsinh Food and Nutrition for healthy living
14 |Kavathekar Mahek Riyaj English language for competitive exams
15{Khalipha Sanam Shikandar Food Microbiology and Safety
16|Kulkarni Vaishnavi Mukund health Education and Recreation
17|Lingayat Shivani Ekanath Food owd Nulnilion v healtity lding,
18|Mahajan Rutuja Shivaji Food and Nutrition for healthy living J

19|Makandar Muskan Milan Food Jewws

20|Mane Pratiksha Baburao Fuwclional Foods awd Nulfuweulicals
21|Maralkar Shruti Sujit Functional foods and Nutraceuticals

22 [Mhetre Manasi Sachin Food and Nutrition for healthy living

23 |More Pradnya Balkrishna Food and Nutrition for healthy living

24|Oswal Krisha Kishor Esael eivd:_ [WeEertivn E?ﬂ b nma, Lm-ﬂj
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23

Paste Sejal Prakash

Frnd Microbiology and Safety

26

Patil Ayuti Sachin

b od Minzbiloyy, el falok,

27

Patil Chaitrali Anil

Food and Nutrition for healthy living! 'J

28|Patil Chaitrali Pavankumar English language for competitive exams

29|Patil Gouri Yuvraj Food, Nutrition, Health and Hygine - Interrelationships
30|Patil Nikita Ravsaheb Food and Nutrition for healthy living

31|Patil Pradnya Eknath Food and Nutrition forshealthy living

32 |Patil Pranali Padamakar Functional foods and Nutraceuticals

33|Patil Radnyee Balasaheb Food Mivichiloay and Safck,

34|Patil Sai Shivaji Food laws and Standafds 2. Food anfd Nultrition for healthy living
35|Patil Sayali Dilip Food Luwn

36{Patil Shrutika Bajrang Food and Nutrition for healthy living

37|Patil Shweta Rajaram Food and Nutrition for healthy living 2. Food laws and standards

38

Patil Vaishnavee Pravin

Food and Nutrition for healthy living

39|Patil Vaishnavi Shashikant Food and Nutrition for healthy living

#40|Patil Yashashri Sunil Food Microbiology and Safety

41 |Pednekar Aditi Prashant Food ecein

42|Sawant Saee Nitin Diet Management in health and disease

43[Sayyad Suhana Zakir il Mosagumund i huatb amd Jiteace
44 1Shaikh Mariya Abubkar English language for competitive exams

45|Shelake Ishwari Jaykumar Foos laws 2. Speaking effectively

-46|Shinde Nikita Kishor Functional foods and Nutraceuticals

47|Shintre Srushti Vishal Food and Nutrition for healthy living

48|Shirke Kumbhar Prajakta Jalandar Food and Nutrition for healthy living

49|Shirke Priyanka Prashant Food and Nutrition for healthy living

50| Suryawanshi Manasi Keshav Functional foods and Nutraceuticals

51|Upadhye Shreya Vrushabhnath Animation 2. Development of sociology in India
52|Vhatkar Sukanya Milind Foodl and Nalitrod Jn healtti, Jdio
53| Warke Pranoti Rajendra " |Food and Nutrition for healthy living

/‘qiﬂtﬂ{gw _
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Welcome to Food laws and

W
standards e

onlinecourses@... 12/23/2020

5

to me ~

Thank you for registering for Food laws and standards. You can
visit the course at htips://enlinecourses. swayam2.

ac. in/nou2l_ag02/ any time. To unsubscribe from all future
mail for this course. visit htips://enlinecourses. swayam?2.

ac. in/nou2l_ag02/modules/unsubseribe? email=

saipatil8886740 gmail. com&s=
J7ryEhomu7 G6XBrR1968Cg % 3D%3D.
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Availability of Course
Content (Week 01) inbox

onlinecourses@sw... 1/1/2021
to cec21-agO4-announce v

LEN ]

Dear Learner,

Welcome to the course on "Food Microbiology and Food
Safety" and "A very Happy New Year 2021"

The course is starting from today (January 1,2021) as per
schedule mentioned. In this first week following modules
are available:

WEEK 01

1. Introduction to Food Microbiology and Food Safety

2. Microflora of Food

3. Intrinsic Factors Affecting Microbial Growth and
Survival in Food

You will find video lecture and followed by e-text of the
same. To access this you need to login in your SWAYAM
account—my courses- Food Microbiology and Food Safety—
-Week 01—Module

You can also download SWAYAM app
(hitps:/play.google.com/store/apps/details?id=in.gov. )
swayam.app&hl=en_IN&gl=US) on your mobile phone and /}\f
access the same using your login and password.

Dlmana mata that tvan aam attamd dhama laafiiras anu $imma an
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Welcome to Functional Foods
. ph
and Nutraceuticals nbox

onlinecourses@... 29/12/2020
Wl tome v

Thank you for registering for Functional Foods and
Nutraceuticals . You can visit the course at
https://onlinecourses.swayam2.ac.in/cec21_ag05/
any time. To unsubscribe from all future mail for this
course, visit https://onlinecourses.swayam2.
ac.in/cec21_ag05/modules/unsubscribe?email=
manasisuryawanshi8285%40gmail.
comé&s=hhV{T2TelniddVeqMhmgUw%3D%3D.

€ Reply & Reply all — Forward



CSIBER Trust’s

College of Non Conventional Vocational Courses for Women ,Kolhapur

Students Enrolled for SWAYAM Courses — 2020-21

1. Food Microbiology and Food Safety :
Course Credit: 4

Course Highlights
Learner will acquire the knowledge about:

1. Scope of food microbiology and food safety
Important genera associated with food

3. Techniques for enumeration of microbes and methods (traditional to advanced) for
preserving food

4. Role of different microorganisms in food spoilage, food fermentation and foodborne
diseases

5. Microbiological quality control and foodborne illnesses investigation procedures for
ensuring food safety & hygiene

6. The food safety rules and regulations, Food Safety Management System (FSMS), and
Microbiological Risk Assessment.

» Course layout

WEEK 01

v Introduction to Food Microbiology and Food Safety ,Microflora of Food, Intrinsic Factors
Affecting Microbial Growth and Survival in Food

WEEK 02
v Extrinsic Factors Affecting Microbial Growth and Survival in Food, Microbiological
Examination of Food, Advances in Isolation and Enumeration of Microorganisms in Food

WEEK 03
v Principles of Food Preservation and Significance,Preservation of Food by Physical Methods
— Low and High Temperatures ,Preservation of Food by Physical Methods — Radiations

WEEK 04
v" Preservation of Food by Chemical Methods,Biopreservation of Food




Assignment-I

WEEK 05 _
Modified Environment for Storage of Food,Fermentative Microorganisms as Food and
Value-Added Product,Lactic Fermentation in Food

WEEK 06

Yeast-Lactic Fermentation in Food,Mold-Lactic Fermentation in Food,Starter Cultures for
Food Fermentation

WEEK 07
Fermented Milk,Fermented Milk Products,Fermented Juice, Vegetables and other Beverages

WEEK 08
Fermented Meat,I'ermented Fish Products
Assignment-II

WEEK 09

Introduction to Food Spoilage,Spoilage of Fruits, Vegetables, and their Products,Spoilage of
Dairy Products

WEEK 10

Spoilage of Canned Food,Spoilage of Bakery and Egg Products ,Spoilage of Meat, Fish, and
Sea Food

WEEK 11

Newer Methods for Controlling Spoilage of Food,Predictive Modelling for Foad Spoilage
Assignment-III

WEEK 12

Foodborne Outbreaks- Bacterial Agents for Foodborne [llnesses ,Fungal and Algal Agents
for Foodborne Tllnesses ,Foodborne Animal Parasites

WEEK 13
Investigation of Foodborne Illnesses Outbreaks, Indicators of Food Microbial Quality and
Safety, Principles and Applications of Hurdle Technology in Food Industry

WEEK 14
Principles of Hygiene and Sanitation in Food Service Establishment.,Food Safety Laws
Food Safety and Quality Management System

WEEK 15

Principles and Guidelines for Conducting Microbiological Risk of Food,Revision of the
course,Final assessment/Term-end examination




2. Functional Foods and Nutraceuticals :
Credit Points : 4

Course layout :

Week 1

Introduction to Functional Foods and Nutraceuticals :Definition, History and Classification
Perceived Effects of Functional Foods

Week 2

Introduction to Probiotics,Prebiotics and Synbiotics ,Probiotics: Taxonomy and Important Features
of Probiotic Microorganisms ,Health Effects of Probiotic Microorganisms

Week 3

Probiotics in Various Foods ,Quality Assurance of Probiotics and Safety

Week 4

Prebiotics: Non Digestible Carbohydrates/ Oligosaccharides, Prebiotics: Dietary Fiber
Week 5

Prebiotics: Resistant Starch, Prebiotics: Gums

Week 6

Polyphenols: Flavonoids, Catechins, Isoflavones, Tannins

Week 7

Phytoestrogens, Phytosterols, Glucosinolates

Week 8

Pigments: Carotenoids, Lycopene, Curcumin

Week 9

Organosulphur Compounds ,Introduction to Anti-nutritional Factors, Phytates

Week 10

Enzymes, Protease inhibitors, Amylase inhibitors

Week 11

Saponins, Haemagglutinins,

An introduction to Active Biodynamic Principles in Spices, Condiments and Plant extracts
Week 12

Resveratrol, Kaempferol, Quercetin, Cinnamaldehyde, Crocin, Lutoline

Week 13

Capsaicin, Piperine, Gingerol, Eugenol, Rosmarinic acid, Apigenine, Thymoquinone
Week 14

Fenugreek and Diosgenin

Non Nutrient Effect of Specific Nutrients: Conjugated Linoleic Acid, Omega 3 Fatty acids
Week 15

Proteins and Peptides, Vitamins and Minerals
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3. Food laws and standards :

Credit Course: 4

Course layout

Food Laws And Standards: Layout

FFood Science

Introduction

[ ]

Food Microbiology

Basics Of Food Safety

Repealed Acts And Orders: Prevention Of Food Adulteration Act And
Rules (Pfa) And Orders Under Essential Commodities Act

un

Food Safety And Standard Act, 2006:

Indian Food
Regulatory
Regime

Food Safety Regulation And Rules

Regulations: Licensing And Registration Of Food Businesses ;Food
Products Standards And Food Additives ; Prohibition And Restriction
Of Sales; Packaging And Labelling;, Contaminants, Toxins And
Residues; Laboratory And Sampling Analysis; Health Supplements,
Nutraceuticals, Food For Special Dietary Use, Food For Special
Medical Purpose, Functional Food And Novel Food; Food Recall
Procedure; Import; Approval For Non-Specific Food And Food
Ingredients; Organic Food; Alcoholic Beverages; Fortification Of
Food, Food Safety Auditing; Recognition And Notification Of
Laboratories; Advertising And Claims; Packaging; Recovery And
Distribution Of Surplus Food; Recruitment And Appointment: Food
Safety And Standards Rules.

Sanitary And Hygienic Requirements: Part [ - Petty Food Business
Operators; Part —11 General Requirements For Food Business
Operators, Part —I1I Milk And Milk Products; Part- [V Meat And Meat
Products, Part- V : Catering

Food Safety Guidelines During COVID 19:

Food Safety And Management System: Guidance Documents Of
FSSAI

Food Testing: Methods Of Analysis Of Various Products

10

Other Initiatives Of FSSAI : Training-Fostac, Safe And
Nutritious Food ( SNF), Testing, Online Platforms, And Other
Activities Related To Awareness And Training

11

Codex Alimentarius Commission (Cac): Structure Of Codex, Scientific
Basis, Harmonization Of National Standard With Codex

Global Scenario

12

WTO Implications: SPS And TBT Agreement

13

Other International Standard Setting Bodies: ISO, OIE, IPPC, AOAC,
ASTM, EU And USFDA




10

Food Safety And Quality Requirements: HACCP, I1SO 22000, GFSI
And BRC

National Agencies For Implementation Of International Food Laws And
Standards

14 Foreign Trade Policy
Export And i5 Export (Quality Control And Inspection) Act, 1963, Export Inspection
Import Laws And ) Council
Regulations 16 Export Promotional Bodies: APEDA, MPEDA,CEPC
17 Plant And Animal Quarantine
18 Customs Act And Import Control Regulations
. s 19 Legal Metrology Act, 2019
(e Lavys And 20 Voluntary National Standards: BIS And AGMARK
Standards Related = .
To Foods 21 Other Laws Related To Food Products; Consumer Protection Act,

Environment Protection Act,




CSIBER Trust’s

College Of Non-Conventional Vocational Courses For Women,Kolhapur

Date :15™ Feb 2019
To,
Mrs.A. S Raibagkar,

Head of Department of Food Technology & Management,
CNCVCW College , Kolhapur.

Subject: Designing of certificate course in Internal Auditor training course FSMS ISO
22000:2018.

Madam,

This is to inform you, that Expert committee has been constituted under the chairmanship of
Mrs.A. S Raibagkar with two other members to design course content in respect of add on course
in Internal Auditor training course FSMS 1SO 22000:2018.

Chairman is further authorised to convene meeting of the experts at the earliest and submit the
report for approval.

1 Mrs. A. S Raibagkar Chairman

2 Mrs. Shweta Patil Member

3 Mrs. Snehal Khandekar Member

4 Mrs.Niddhi Arora Khare Subject Expcrtj l_nternal Auditor
training

cg;\S__M‘:— ey ‘

Dr.A.R Kulkarni
Principal




CSIBER Trust’s
College Of Non-Conventional Vocational Courses For Women, Kolhapur

Department of Food Technology

Date : 20-02-2019

NOTICE

Add on course related meeting is scheduled on 25-02-2019 at 2.00 pm in the staff room of Dept.
of Food Technology.

Following staff members are requested to attend the meeting:

1 | Mrs. A.S. Raibagkar HOD R gl u\n e i

&N‘*
2 | Mrs Snehal Khandekar Member Q&\\ &

3 | Mrs.Shweta Patil Member K(SY\

4 | Mrs.Niddhi Arora Khare | Subject Expert- Internal e
Auditor training (MM'

Agenda of the meeting:

1: To design the Certificate course in Internal Auditor Training-ISO 22000:2018.
2 : To finalise the syllabus of Internal Auditor Training-ISQ 22000:2018.

3. : Finalize the date to commence the course.

4. : Any other item with permission of Chairman.

il

Mrs. A.S. Raibagkar,
HOD- - Food Technology




CSIBER Trust’s

College of Non-Conventional Vocational Courses for Women, Kolhapur

Department of Food Technology

Add on committee meeting was conducted on 25-02-2019 at 2.00 pm .Following staff members
were present for the meeting:

I |Mrs. AS. Raibagkar HOD Nt At~
=" o ' H

;}L"‘ )
2 Mrs Snehal Khandekar Member 6{‘@\&

LY

3 Mrs.Shweta Patil Member / /“i\//

|f":-'_"
4 Mrs.Niddhi Arora Khare Subject Expert- E
Internal Auditor [IV, el ff leens
training

Minutes of Meeting

Agenda 1: To design the Certificate course in Internal Auditor Training-ISO 22000:2018.
Resolution : It was decided to design 2 Credits course structure of Internal Auditor Training-
ISO 22000:2018 course for the students of Food Technology

Agenda 2 : To finalise the syllabus of Internal Auditor Training-ISO 22000:2018
Resolution : Syllabus was unanimously decided by subject expert and member for Internal
Auditor Training-ISO 22000:2018 course.

Agenda 3. : Finalize the date to commence the course
Resolution : It was decided to commence the course from 12-03-2019.

Agenda 4. : Any other item with permission of Chairman
Resolution : No other item was discussed.

PYan
Mrs. A.S. Raibagkar,
HOD- Food Technology
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CSIBER Trust’s

(VW College of Non-Conventional Vocational Courses for Women,

e Kolhapur
sttt wmfe fdfad )
KOLHAPUR

A Report on Internal Auditor Training Course

ISO 22000:2018 Food safety Management system Internal Auditor
training course was conducted by Bureau Veritas under the M.O.U with College
of non-conventional course for women, for the students of Department of Food
Technology.

Bureau Veritas is most widely accredited body and also a global leader in
accredited training.

The objective behind this training program was to provide professional
certification to the students for career advancement.

The orientation program was conducted on 15" February 2019 at 11.00
am. in Radhabai Shinde Hall, CSIBER for the students of food technology
department. Total 119 students were present for orientation programme
(Annexure I). The e-inauguration was held by the auspicious hands of Mr.
Santosh Sankpal in presence of Mr. Tushar Shinde and Mrs.Nidhi Arora-Khare
a team from Bureau Veritas , Principal Dr. A.R. Kulkami, Head Mrs. A. S.
Raibagkar and all the faculty members. The inauguration was followed by
introduction of Bureau Veritas by Tushar Shinde, session by Mrs. Nidhi
Arora-Khare on ISO 22000:2018 Food safety Management system internal
auditor training course. There was a speech by Principal Dr.A.R.Kulkarni about
the various courses offered by CNCVCW. Finally the vote of thanks was given
by Head Mrs. A .S. Raibagkar.

After the orientation program total 48 students registered for ISO
22000:2018 Food Safety Management System Internal Auditor training course
(Annexure II). Two batches were formed. The training program was finalised
from 12" march and 13" march for Batch I and 14" to 15" March 2019 for
Batch II, from 9.00 to 6.00 pm in Hall number 1 of CSIBER. Copy of the
training schedule is enclosed (Annexure III).

At the end of training an exam was conducted by Bureau Veritas for the
participants. Few photographs of the event are enclosed (Annexure IV) and a
copy of news paper publication ( annexure V).

The students were highly satisfied by the Internal Auditor training course.

Mrs. 8. P. Khandekar rs. A.S. Raibagkar
Assistant Professor s Head
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ANMEXURE T

Course Timeiable

oz Yeritas

SYLLAR U_Q
COURSE TIMETABLE

DAY ONE
Session . Title Start | Finish
1. | Registration 08:45 | 09:00
2. | Chapter 1~ Course Introduction 09:00 |09:30
3. | Exercise 1 - Inte-r‘views 9:30 10:0,{)
4. | Chapter 2 — Introduction to Food safety | 10:00 | 1045
management
5. | Coffee break 10:45 11:00
8. | Chapter 3 - Clauses of the standard 11:15 | 12:00°
7. | Exercise 3. Clauses and audit findings. 12:00, | 13:00
Hazards. ' RN

VUV ¢ VWY U W

8. | Lunch break _ -13:00 ) 1400

9 . Exercise 2 Role play Clauses thhe PN .‘]-4_:00' ) 1430
; _standard : T ; AR w Ta

10. Exercisé_4-Ddcu'mentation A ‘1_4:-3_0 115:30

v W e W W

11, c'nffeé break 15:30° | 15:45

12 Chapter4 F‘lanmng and l'EEl|IZEltID['I ofsafe‘ _15_.45 - 116:30
products wtE 3 1 '

13 'Chapter 5 —'E_va'luatién of con_t'rol measure-s_ |16:30 17:00

14.. Exercise 5 — Flow diagram, PRP, oPRP and' 17:00 '1_7:3,0
ccp- _ X

15. | Summary of Day1 7m0 |

‘ Iﬂf:e:A}i.:ri! 2013 R M FSMS Tnternal anditor course

Page 1 of2

18:00 |5\ “0ted ) )




ANNEXORE JIL

o P E .
~TRFEE FIErNGOe

Euwieou Veritos

Day TwWo

.| Session

Title Finish
16. | Chapter 6 — Potential unsafe products 09:00 | 09:30
17. | Chapter 7 - Improvement 09:30 | 10:00
18. | Exercise.6 — Makmg afood safety 10:00 | 10:45
mgnagement system mcludmg feedback N ELE
19, ‘-Coffee break Tl f;lﬂi.4_5.- l’”foq

20..

Exe_gr::iéé T = Syétem Evaluation

11.00 | 11:30
21 'l(?..l'.\-ap{gr 8 ~ Approach to the audit 11 :Bﬁ | 12:00
_ ‘;22_.. .bhépt@r 9‘—. F_-’érf'orming én audit 15:;0 12:30
23, _Chak;'.atér""lo;-NCR_s_énq corrective actions 12:30 | 13:00
N 24.l-"LjuncH'.bre_a_k. - 13:00 | 14:00
'. 25 :Exejrcié_e B—Céfnmunicatid'n "l_4l:,00 1430 .
26 Exercise 9a & 9b — Evalt-Jatmg conform1ty & | 14:30 1‘_3;15
- |'NCRs and corréctive actions rncludlng '
iR lfeedback , _
| 27 "Module FSMS Legal Requnrements 15:15 '1’_.5:{15-
28 l'.'Caffee Break 1 1_5:4_5 | 16:00 _'
29 | E?carhfinéitii_:m, - X 1600 1730
. 30 .:Epd of_ﬁzqurse st_;mrr'is{ryl appra'isalff?rrhs .f17:30 18:.00. .
-..Irme.-,-'la‘p;vz‘:i 2013 T FSMS Internal oy st ¥ / Page 2 of 2
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ANNEYORE T

Department of Food Technology, CNCVCW, CSIBER
Food Safety Audit (Batch II)

14" — 15" March, 2019
Sr.no. | Name of student Year |14t march |15% march

1 | Nisha D. Powar 111 (N2 ({9

2 | Tanuja Gavali 111 Zlonals’ %_
3 | Manasi Dalavi I [ Y

4 | Niyati Patil 11 neey Nﬂ?ﬁ‘ |

5 | Mayuri Jadhav m LB Sy

6 | Tejasvi Mate | —=Rae. . Emodt-

7 | Sadhana Budruk 111 Budtit Tgudmueke

8 | AepihaiJagtapr: 11 L= | jpo==%
9 | Pranoti Bhosale 111 @;@@eﬂ’ uanidy-
10 | Sheetal Kamble 111 g
11 | Shakti Chavan 111 %ﬂ& ALl
12 | Firdosh Mahabari 111 d .

13 | Manorama Khude 111 @(J\ML’ %@___
14 | Pooja Patil 111 /i

15 | Karuna Karnik it ’”ﬁ;ﬂ 7
16 | Dhanashree Kole 11 (ﬁiﬁ; E)ele
17 | Pooja Chougule 111 (I Wb )3
18 | Soniya Desai 111 N (;3?
19 | Sakshi Akulwar 11 C@m]

20 | Almas Jamadar 11 ke
21 | Swapnaja Jadhav 11 _Hadhaye Sadhgy-
22 | Chetana Chougule 1 (Yhougutt— e
23 | Rutuja Parab 11 b Spasal
24 | Priti Patil 11 Ev) (£.Ls




ANNEXORE T

Department of Food Technology, CNCVCW, CSIBER
Food Safety Audit (Batch I)
12" — 13" March, 2019

Name of student

! Year |12%march |13%"march
1 | Siddhi S. Joshi 111 Ko et
2 |PpearoliDeshpande 111 frarnh— :
3. | Asmita V. Salunkhe I Bivilly %ﬁm
4 | Smita V. Potadar il o N
5 | Sakshi M. Desai A= (/7=
6 | Revati K.Khot 111 fe | D=
7 | Tejal K. Shendre 11 o
8 | Sharvari Khade 111 - ()

9 |SiddhiKawale 1l Wale | Blowale

10 | Nikita Khot I A O

11 | Dhanashree mane 111 ol e
12 Kajal Adure 111 2 Al -

13 | Shubhangi Kumbhar i ﬁg B

14 | Dhanashree Shinde 111 J B

15 | Shweta Patil I Abedie] = ook

16 | Shilpa Patil I aadt) i,

17 | Gouri Masurkar 11 ﬁ, G-

18 | Shivani Ranjee tBhosale . [ ‘ HR(H —
19 |Janvi Mahesh Ganwani « | I A AgA

20 | Pranjali Shinde Rl el LASF
21 | Tanavi Patil M | g | g

22 | Akshata Hidaddugi I | e . | Qphes

23 | Manisha Mali 11 s [l

24 | Neha Ghorpade 11 B Rl

ol
ffzcﬂj/ w‘hﬂa\o@‘i




CSIBER Trust’s

College Of Non-Conventional Vocational Courses For Women,Kolhapur

Date :01% J‘qia._ 2019

To,

Mrs. Jyoti R. Hiremath,
IQAC Coordinatdys,
CNCVCW College ,
Kolhapur.

Subject: Designing of Certificate course in Foreign Languages (German, French, Japanese)
Madam,

This is to inform you, that Expert committee has been constituted under the Chairmanship of
Mrs. Jyoti R. Hiremath with following members to design course content in respect of - Foreign
Languages (German, French, Japanese)

Chairman is further authorised to convene meetings of the experts at the earliest and submit the
report for approval.

1 Mrs. Jyoti R. Hiremath Chairman

2 Mrs. Shweta Patil Coordinator

3 Mrs. SnehalKhandekar Member

4 Ar. AmarrMestry Member

5 Mr. Akshay Patil Co-ordinators — Dept. of Fashion Design
6 Ar. Shambhavi Kulkarni Co-ordinators — Dept. of Interior Design
7 Miss. TejashreeMagdum Co-ordinators — Dept. of Food Technology
8 Mr. SumitK Adam Co-ordinators — Dept. of Multimedia

9 Miss. PriyankaMagdum Co-ordinators — Dept. of Environment
10 | Miss. SonalGawade Co-ordinators — Dept. of Commerce

11 Mrs. Snehal Rajeev Shetge Subject Expert (Japanese Language)

12 Mrs. Shravni Kulkarni Subject Expert (French Language)

13 Mrs. ApoorvaDeshpande Subject Expert (German Language)

Dr.A,R,Kulkarni
Principal




CSIBER Trust’s

College Of Non-Conventional Vocational Courses For Women, Kolhapur

Date ;10-07-2019

NOTICE

Add on course related meeting is scheduled on 15-07-2019 at2.00 pm in the college Library

Following staff members are requested to attend the meeting:

Agenda of the meeting:

AN

1 | Mrs. Jyoti R, Hiremath Chairman A

2 | Mrs. Shweta Patil Coordinator " e~

3 | Mrs. Snchal Khandekar Member A |

4 | Ar. Amarr Mestry Member e

5 | Mr. Akshay Patil Co-ordinators — Dept. of Fashion Design Ve

6 | Ar. Shambhavi Kulkarni Co-ordinators — Dept. of Interior Design __Sut e
7 | Miss. Tejashree Magdum Co-ordinators —Dept.of Food Technology | TestetaMuate

8 | Mr. Sumit Kadam Co-ordinators — Dept. of Multimedia i = -

9 | Miss. Priyanka Magdum Co-ordinators — Dept. of Environment =1 :

10 | Miss. Sonal Gawade Co-ordinators — Dept. of Commerce Gt —

11 | Mrs. Snehal Rajeev Shetge Subject Expert (Japanese Language) %‘j

12 | Mrs. Shravni Kulkarni Subject Expert (French Language) » -~

13 | Mrs. Apoorva Deshpande Subject Expert (German Language) !M,

1: To design the Certificate course structure in Foreign Language(German/Japanese/French).
2 : To finalize the syllabus of Foreign Language(German/Japanese/French)..
3. :Finalize the date to commence the course.

4. ; Any other item with permission of Chairman.

Mrs. Jyoti R. Hiremath,

IQAC Coordinator,
CNCVCW College




CSIBER Trust’s
College of Non-Conventional Vocational Courses for Women, Kolhapur

Add on committee meeting was conducted on 15-07-2019 at 2.00 pm Following staff members
were present for the meeting:

s\
| [ Mrs. Jyoti R. Hiremath Chairman - N :
2 | Mrs. Shweta Patil Coordinator H -
|3 | Mrs. Snehal Khandekar Member AN s
4 | Ar. Amarr Mestry Member L
5 | Mr, Akshay Patil Co-ordinators — Dept. of Fashion Design— 7eae o
6 | Ar, Shambhavi Kulkarni Co-ordinators — Dept. of Interior Design | Fsellecany
|7 | Miss. Tejashree Magdum Co-ordinators ~Dept.of Food Technology | Vedj urafeat
8 | Mr. Sumit Kadam Co-ordinators — Dept. of Multimedia ok
9 | Miss. Priyanka Magdum Co-ordinators — Dept. of Environment - 7] )
10 _| Miss. Sonal Gawade Co-ordinators — Dept. of Commerce G |
11 | Mrs. Snehal Rajeev Shetge Subject Expert (Japanese Language) ,%ﬁ—
12 | Mrs. Shravni Kulkarni Subject Expert (French Language) AN DA
13 | Mrs. Apoorva Deshpande Subject Expert (German Language) ""_ .
Minutes of Meeting

Agenda 1: To design the Certificate course in Foreign Language(German/Japanese/French)..
Resolution : It was decided to design 6 Credits course structure for Foreign
Language(German/Japanese/French) course for first year students.

Agenda 2 :To finalize the syllabus of Foreign Language (German/Japanese/French).
Resolution :Syllabus was unanimously finalized by the subject expert and members.

Agenda 3. : Finalize the date to commence the course.

Resolution : It was decided to start foreign languages((German/Japanese/French) course from
01-08-2019 for all departments.

Agenda 3: Any other item with permission of Chairman
Resolution : No other item was discussed.

e

Mrsﬁyoti R. Hiremath,
IQAC Coordinator, A
CNCVCW College / D




CSIBER Trust’s

College Of Non-Conventional Vocational Courses For Women, Kolhapur

Add on Course Structure — Japanese Language

To be implemented from the Academic year 2019-20

1. Name of Add on Course : Certificate course in Japanese Language
2. Course outcomes : 1. Enable students to learn one Foreign Language which will help
them for skill development
2. Help students to increase employment opportunities.
3. LEligibility: - 12" Science/Commerce/Arts — Level 1
- Japanese Language Level I Pass — Level 11
4. Intake: - First year students ( All Departments) — Level — 1
- Japanese Language Level | students
6. Duration of the course : 90 contact hours — Level |

45 contact hours — Level 1]

» Course Structure :

Structure of Certificate Course in- Foreign Language

Sr Name of the course Theory
Credits | No. of lectures Contact Hrs.
1 Certificate course in Japanese
language —Level | 6 90 90
2. | Certificate course in Japanese
language —Level 11 3 45 45

L

- . {A/L_,__,—o—""i ,.-(' ‘\;5)\“_,.-—' | hr""\'\.
P -’_W (}X\ ;
Department of Interior Design Nepartment HCF)DM Desi ' D.
tepartment o7 Fasihion ‘ 2
CNCVCW, Kolhapur ONCVOW, Kohanur, e W

ik it A B e maaae



1. Student contact hours per week — Levell : 6

2. Student contact hours per week — Level IT : 3

3. Theory Lectures Level [ 90
4. Theory Lectures Level IT : 45
5. Total Marks for Add on course : 100 Marks

6. Total Credits for Add on course —Level I ; 6 credits
7. Total Credits for Add on course —Level IT: 3 credits

8. Standard of passing shall be 35%

Examination Pattern :

Term end Assessment
Sr.No —
Criteria Marks
1 Theory Paper 75
2 Oral Exam 25
Total Marks 100

» Grading System For Add on course :

Grade table for Add on course
Marks Obtained Letter Grade

Absent

0-34 F (Fail)
35-44 (@
45-54 B
55-64 B+
65-74 A

75 -84 A+
85-100 O (Outstanding)




College of Non-Conventional and Vocational Courses for
Women, Kolhapur

Syllabus for Certificate Course in Japanese Language

B.Sc.(Food technology And Management), B.A. (Dress Making and Fashion Co-ordination),

Bachelor Of Interior Design, B. A. (Multimedia) and Post Graduate Diploma in Nutrition and
Dietetics

Year - 2019-20

Course Credit : 6 credits

Course Description:

This course is designed to introduce students to the everyday language of Japan. Lessons will be
organized around natural conversational topics, leading students from fundamental aspects of
grammar to readings in simple texts.

Course Learning Qutcomes:

After successful completion of the course, students will be able to,

1. To get the students acquainted with foreign language.

2. To gain knowledge of basic Japanese grammar.

¥ To acquire basic Japanese language skills (listening, speaking, writing, and reading).

4, To enable students demonstrate an awareness of the relevance of Japanese language to
professions and careers.

5 To make students understand the cultures and civilizations of the country of Japan.

6. To enable the students to function in an environment where Japanese is used exclusively.
Prerequisite:

A student, who is going to going to enroll for this course, should have following abilities:
1) Knowledge of basic grammar of English Language.
2) Communicate moderately using English Language.

Details of the content:

Introduction.

1) Geographical features, culture of Japan.

ii) The origin of the script of Japanese language.

iii) Introduction of Basic script, Hiragana. (46 Characters)
2). Greetings in Japanese Language —

Good Morning, Good afternoon, Good evening, Good Night,etc.
ii) Writing Hiragana Letters from & to % and related words




if)
5).
i)

ii)

6).
i)

Writing Hiragana Letters from 7= to |¥ and related words .
Writing Hiragana Letters from & to A and related words.

Self introduction in Japanese.
Numerals from | to 100
Contracted consonant letters (Hiragana script).

Doubling of consonants with the use of -2 in half case ( Hiragana script).

Classroom vocabulary.

Ex. Book, homework, question, answer, practice etc.

ii)

Introduction of pictoral script Kanji

A BVl TG BAEE

7).
i)

i)
8)

Multiples of 1000
Multiples of 10,000

1) To express time in Japanese Language. 9 o’clock, half past nine etc.

9).
1)
ii)
10).

Introduction of date and month.
Days of week.

i) Introduction of Time Phrase
This month, last month, last week, today, tomorrow etc.

11).
1)
ii)

12).

i)
13).

Colors in Japanese
Fruits, flowers in Japanese.

Body parts.

i) Writing Katakana letters from 7 to >/

if)

Writing Katakana letters from # to >,

1 4)
i) Expressing nationality of a particular country.

15).
1) Contracted consonant letters (Katakana script)
i) Doubling of consonants with the use of > in half case ( Katakana script).

*Note: Words written phonetically using the Latin alphabet (romaji) will be only used in the very
initial stage to aid learning pronunciations.




Evaluation Method : In every session student will be assessed.

Snehal Shetye.
Japanese Language Trainer. 9421220069

Reference Text Books :

1. Minna No Nihongo I ,3A Corporation, Japan
Publications : Goyal publishers.

2. Nihongo shouhou
Publication - JALTAP

Other reference material, practice papers & CDs for listening practice.









































































































































































































































































































































































