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Skill Based Certificate Course
Fruit Processing & Wine Technology
(Session 2023-24)

The skill base certificate course syllabus for B.Sc. I, Il 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 Marks Total
Practical marks
Theory Internal Practical
assessment
Certificate 1.Theory paper — Fruit
course in Fruit | processing and Wine 50 10
Processing & technology 100
Wine 2.Practicals based on 40
Technology course
Grand total 100

*Internal assessment -Based on student’s attendance and performance during unit test exam
and assignment.
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