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1)  Shreya Gujar AB AB AB AB 

2)  Dimple Udan AB AB AB AB 

3)  Mohit Khade 34 39 10 83 

4)  Ambaleena Dhoke 38 38 10 86 

5)  Raj Sonone 30 37 10 77 

6)  Raj Rajkarosiya 34 37 10 81 

7)  Shravani Saraf 34 37 10 81 
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16)  Yukti Talmale 32 36 10 78 

17)  Neha Lonare 28 32 10 70 

18)  Aparna Kurrewar 40 40 10 90 

19)  Radha Somkuwar 40 40 10 90 
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Activity Report 

Skill Based Certificate Course 

Fruit Processing & Wine Technology 

(Session 2022-23) 

The skill base certificate course syllabus for B.Sc. I, II and III appear students. Fifteen 

weeks’ certificate course in FRUIT PROCESSING & WINE TECHNOLOGY. The examination of 

course shall comprise of one theory paper of three hours carries 50 marks and practical of one-

hour duration carries 50 marks. Internal assessment for the course based on one theory paper 

of 10 marks shall be conducted by university approved teachers. Internal assessment marks 

should be included in minimum passing marks of the students. Candidates are expected to pass 

separately in theory, internal assessment and practical examination. 

Students require 40% marks in theory for passing including internal marks. Separate 

passing in practical examination is required, assignment submission is necessary to get 

internal marks. The structure of syllabus for certificate course along with distribution of marks 

is also displayed in the following table. 

Course 
Theory papers and 

Practical 
Marks 

Total 
marks 

  Theory 
Internal 

assessment 
Practical  

Certificate 
course in Fruit 
Processing & 
Wine 
Technology 

1.Theory paper – Fruit 

processing and Wine 

technology 

2.Practicals based on 

course 

50 10  

100 

  40 

  
Grand total 

 
100 

*Internal assessment –Based on student’s attendance and performance during unit test exam 

and assignment. 

20)  Kshitij Kamble 28 32 10 70 



Based on assignment plus activity conducted on practical, the Internal Assessment marks are 

given for theory and practical. Objective mode of examination was conducted. 

Intercollegiate workshop on “Intellectual Learning Strategies & Skill Development” 

on the occasion of 125th Birth Year Celebration of Dr. Panjabrao alias Bhausaheb 

Deshmukh, Centenary Year Celebration of R.T.M. Nagpur University & National 

Science Day was organized by Department of Microbiology, S.S.E.S.A’s Science College, 

Nagpur on 4th March, 2023. The workshop was conducted under the chairmanship of 

Hon’ble Prof. Mahendra P. Dhore, Principal, Science College, Nagpur, Coordinator- 

Respected Prof. Atul D. Bobdey and Convener- Dr. Pranita B. Gulhane. Verbal Welcome to 

Hon’ble Dignitaries, Guest Speaker & Participants was done by Dr. Priya Fuke ma’am. The 

Presidential address was by Hon’ble Principal Prof. Mahendra Dhore Sir.  

The workshop was conducted by Dr. S. D. Patankar, Ex- Principal, SS Jaiswal 

College, Arjuni Morgaon. Total 20 students were enrolled for the course. Questionnaire 

sessions were also conducted after the lecture. A total of 165 students have participated 

for the same and expressed the creativity in it. Vote of thanks was given by Ms. Deepthi 

Hynal ma’am. All the staffs of the organizing committee contributed for the success of the 

programme. Theory and Practical exam were conducted in offline mode having 50 M.C.Q. 

questions for theory exam were given while 50 marks practical exam was conducted. 

Internal assessment was done on the basis of regularity of students and visit to Mahatma 

Gandhi Institute for Rural Industrialization (MGIRI), Wardha on 04th November 2022. 

 

 

 

 

 

 

Hon’ble Principal Sir felicitating the Resource person in Skill course workshop dt. 

04/03/23 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Educational Tour Report  

Department of Microbiology  

Fruit Processing & Wine Technology Skill Based Course  

Visit of Skill based certificate course students was carried out at Mahatma Gandhi 

Institute for Rural Industrialization (MGIRI), Wardha on 04th November 2022. Internal 

assessment of those students was carried out on the basis of regularity of students and 

the educational tour visit at MGIRI, Wardha. Many Skills based mini projects regarding 

manufacturing of herbal products, use of cotton fibres yarning for clothes –making, 

bamboo craft as well as hand on training of sophisticated laboratory equipment’s. Total 

67 students visited the same with great enthusiasm. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

MGIRI, Wardha Visit by Skill course students 

dt04/11/22 



 

 



 

 

Rashtrasant Tukadoji Maharaj Nagpur University 
 
Exam Name:  Skill based Certificate Course Examination, Summer- 2022-23                             
                    
Name of Subject: Fruit Processing & Wine Technology  
                  
Medium: English                                                                                                      Marks Obtained:            
 
Centre Name: Science College Congress Nagar, Nagpur      
 
Name of Student:                                                        Class:                                                    Group: 

      
Duration: 1hr                                                                                                                               Max Marks: 50 

 

Note:  
1) Each Question Carries 2 Marks. 
2) Each Question is Compulsory. 
3) No Negative Marking 

 

1.Suitable temperature for cultivation of grapes is  
a)15 – 40oc 

b)20 – 20oc 
c)10 – 40oc 

d) 30 – 40oc 

Ans: a )15 – 40oc 

 

2. What is the moisture content of dried raisins? 

a) 10 - 12 % 

b) 14 – 16 % 

c) 24 -28 % 

d) 28 -34 % 

Ans: b) 14 -16 %. 

 

3.Major maturity indices of table grapes are 

a) Sugar content 

b) Titratable acidity 

c) pH 
d) all of the above 

Ans: d) all of the above 

 

4.Which of the following is not a criterion to determine life of grapes? 

a) Maturity at harvest 

b) Rapid pre-cooling 
c) Low-moisture content 



d) An effective Fumigation 

Ans: c) Low-moisture content 
 

5.Grapes are most susceptible to  

a) Viral Diseases 

b) Bacteria Diseases 

c) Fungal Diseases 

d) Helminth Diseases 
Ans: c) Fungal Diseases  



 

6.Time required fox grapes to attain maturity is :- 

a)60-150 days 

b)40-90 days 

c) 90-140 days 

d)100-160 days 

Ans: a) 60-150 days 

 

7.Carbonation of fruit juice includes addition of which gas 

a) O2 

b) N 

c) H 

d) CO2 

Ans: d) CO2 

 

8.The country with highest citrus production is ? 

a) China 

b) Brazil 
c) India 

d) Sri-Lanka 
Ans: b) Brazil 

 

9.Which state is the la largest producer of largest grapes in India 

a) Karnataka 

b) Tamil Nadu 

c)Maharashtra 

d)Andhra Pradesh 
Ans: c) Maharashtra 

 

10.Various products from citrus fruits include? 

a) Beverages 

b) Squash 

c) Jam 
d) All of the above  

Ans: d) All of the above 



 

11.Bananas ad an excellent source of mineral 

a) Potassium 

b) Sodium 

c) Manganese 

d) Selenium 

Ans: a) Potassium 

 

12.The average rage alcohol content of wine is about - 

a)10 % 

b)12 % 

c)14 % 

d) 16 % 

Ans: b) 12 % 
 

13.Which of the following is better known as Breweries or Baker's Yeast? 
a) Candida tropicculus 

b) Trichosporon cutaneum 

c) Saccharomyces cerevisal 

d) Schizo saccharomyces pombe 

Ans: c) Saccharomyces cerevisae 

 

14.Role of sulphur dioxide in winemaking is - 

a) Reduction of pH 

b) Antioxidant 
c) Antiseptic 

d) Both b and c 
Ans: d) Both b and c 

 

15.Bottled fruit juices bought from the market are clearer as compared to those made at 

home due to enzyme - 

a) Streptokinase 

b) Lipase 

c) Hydrolysases 

d)Pectinase 

Ans: d) Pectinase 

 

16. What is the primary purpose of pasteurizing fruit juices?  
a) To improve flavor  

b) To increase sweetness  

c) To kill harmful bacteria  

d) To add nutrients  
 
 



17. Which process is used to extract fibers from the pseudo stem of a banana plant ?  
a) Retting  

b) Decorticating  

c) Ginning  

d) Spinning  
Ans: b) Decorticating  

 
 
18. Which state in India is the leading producer of citrus fruits? 
a) Uttar Pradesh  

b) Maharashtra  

c) Punjab  

d) Assam  
Ans: b) Maharashtra  

 
 
19. What is the primary season for citrus harvesting in India?  
a) Winter  

b) Spring  

c) Summer  

d) Monsoon  
Ans: a) Winter  

 
 
20. What part of the banana plant is primarily used for fibre production?  
a) The fruit peel  

b) The pseudo stem  

c) The leaves  

d) The roots  
Ans: b) The pseudo stem  
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