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2023-24 

Sr. No. Name of the Certificate Course Duration 

1. Certificate course in “Phytochemistry” 01/03/2024 to 31/03/2024 

 

2022-23 

Sr. No. Name of the Certificate Course Duration 

1. Certificate course in “Nursery Management” 01/04/2023 to 21/04/2023 

2. Value added course in “Quantitative Aptitude” August 2022 to October 

3. Renewable Energy Resources 17/04/2023 To 02-05-2023 

 

2021-22 

Sr. No. Name of the Certificate Course Duration 

1. Certificate course in “Organic Farming” 02/03/2022 to 11/04/2022 

2. Add-on Course in ‘Biochemistry” 01/04/2022 to 10/05/2022 

3. Value added course in “Quantitative Aptitude” March 2022 to May 2022 

4. Renewable Energy Resources 21/04/2022 To 08-05-2022 

 

 

2019-20 

Sr. No. Name of the Certificate Course  Duration  

1. NIL 

2020-21 

Sr. No. Name of the Certificate Course Duration 

1. e-Certificate course in “Nursery Management” 07/08/2020 to 21/08/2020 

2. e-Certificate course in “Organic Farming” 22/07/2021 to 31/07/2021 

3. Certificate course - “Food Adulteration” 20/07/2020 to 03/08/2020 

4. e-Certificate course in “Basic concepts for 

Graduate Level Mathematics” 

01/10/2020 to 15/10/2020 

5. Basic Electronics & Circuit Designing 14/09/2020 to 30/09/2020 

6. e-Certificate course in “Sericulture” 01/08/2020 to 15/08/2020 
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List of Students 

Sr. No. Name of Students Class 

1 Shital Gajananrao hinge. Bsc 3rd year  

2 Abhishek Dnyaneshwar Madavi B.sc 1st year  

3 Achal Ambadasji Sonwane Bsc2 year 

4 Achal jayatrao Watkar Bsc 1 

5 Achal Raju Chaudhari Bsc first year 

6 Achal Ramesh Latare Bsc 2year 

7 Aditya narayan patil B. Sc part 3 

8 Aishwarya Anil masram Bsc 1year 

9 Ajay Bhupendra Mandavkar Bsc 3rd year 

10 Ajay Dongre Bsc-lll CBZ 

11 Akanksha Devendra pazare Bsc1st 

12 Akansha Shankar Khandalkar B.Sc. 1st year 

13 Akash Bhaskar Gaurkhede Bsc 2 nd year 

14 Anjali Satish ingle Bsc 2nd year  

15 Ankit Kishorrao kamdi BSC final year 

16 Ankit Vitthalrao Bhagat 2nd year 

17 Ankita Pandhari Behare Bsc 1st year  

18 Ankita Vilasrao Nikhade BSc 1st year 

19 Anu shriram raut Bsc 1st year 

20 Arati Banduji Ghodam B.sc.2nd 

21 Arati Ramkrushna Rathod B.sc2nd year 

22 Arti Ashok ladhe Bsc-1st 

23 Ashutosh Siddharth Ambure B. Sc1st year (2sem) 

24 Bhagyashri bhojraj kamdi Bsc 3rd year 

25 Bharati Vijayrao Dahake Bsc 3rd year 

26 Bhavana suryakant khokale BSC 2nd year 

27 Bhumika Dhanraj Neet B.sc2 years 

28 Bhushan Dipakrao Deulkar B.Sc. 2nd Year 4th 
Semester 

29 Buddhapal Raju Fulkar Bsc 2 nd 
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30 Chaitali Satish Sardar BSC 1st Year  

31 Chaitanya purushottam pimpare Bsc 2nd year cbz 

32 Deepak krushnarao Jagtap Bsc.ll 

33 Diksha Dhanraj Raut Bas 3 year  

34 Diksha Jayant Pande Bsc 2 

35 Diksha kisanrao meshram Bsc 2nd year sem 4th 

36 Dinesh kawaduji sidam BSC 3 rd year 

37 Dipali D Nakade Bsc 2 nd year 

38 Divya Ashok Ladhe B.sc 2 nd year 

39 Durga Dilip yenorkar Bsc 2 year 

41 Ganesh pundlikrao golkar Bsc.2nd year 

42 Gaurav Pramod Zade 3rd year  

43 Gaurav Santosh Sangewar BSc 3rd yr 

44 Ghanshyam pandurangji 
warhekar 

Bsc 2nd year semister 4th 

45 Harsha Ganesh Jangate Bsc 2nd year  

46 Jayshri Ramchandra wasake BSc 1st year 

47 Kajal uttamrao wankhade Bsc 1st  

48 Kalidas Subhashrao Wakulkar BSc 2nd 4th sem 

49 Kalyani pradip parate 1st year 

50 Kanchan Gajanan Sahapayle Bsc-3 year 

51 Kanchan gajananrao jadhav Bsc 3 Rd year ( sem :6) 

52 Kapil Shendre B.Sc 3rd yr 

53 Komal Pachkate BSC final year 

54 Krushna sanjayrao kawade Bsc 2 year 

55 Kunal rajeshrao niwal Bsc 1st year 

56 Lalita kundalik kumare Bsc1 year 

57 Madhu Gunwantrao chavake B.sc 1 year 

58 Mahek Sharif Sheikh B.sc 1st year(Pcm). 

59 Manjiri pandurang yerekar Bsc 2nd 

60 Mayur valmikrao jagtap BSc 1 
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List of Students 
61 Nazmin Bano asagarali sayyad BSC 3rd year 

62 Nikhil P Patelpaik B.Sc 3rd year  

63 Nikita Dhanraj Umate Bsc 2nd year (CBZ) 

64 Nilam vitthalrao meshram Bsc3rd year sem vi 

65 Nutan Baliramji Bhoyar. Bsc 2nd  

66 Pallavi Ravbaji Todase Bsc 1year 

67 Pankaj Sawarkar B.sc 2nd  

68 payal dilip taksande bsc 2nd year 

69 Pooja Atram Bsc 2nd yr 

70 Pooja Gajanan Domkawale Bsc 2 nd year 

71 Prachi uttam yerekar. 3rd same 

72 Pragati pramodrao wani Bsc 3rd year 

73 Prajkta Balavant Chahankar BSc 3'rd year  

74 Pranali bhashkar Parate Bsc 2nd year  

75 Pranay Dipak Nimmalwar B.SC 1st year 

76 Pranay Sanjay Domkundwar B.Sc-1st Year 

77 Pranjali Nanaji Ghode Bsc 2nd year  

78 Pranjali Narendra Landge Bsc 3rd year 

79 Prashant moreshwar chamate Bsc 2nd year 4th sem 

80 Prashik Sanjay Fulmali BSc-3rd year (Sem-5th) 

81 Pratik prakash punwatkar Bsc 1 year 

82 Pratiksha babarao kangale Bsc.2nd year   

83 Pratiksha Rajeshwar Nishane Bsc 3rd year 

84 Pravin Santosh vaidya Bsc 2nd year 

85 Priti ashokrao telange Bsc -second year 

86 Ratan Rahul Mangurle B. Sc III rd year 

87 Renuka.madhukar.shelke. B.sc.3rd year sem 6 .2020. 

88 Rina Ahamadali Sayyad B.sc II year 

89 Rohan Ravindra Ghode Bsc 1 

90 Roshan Madhukarrao patrakar Bsc 2 

91 Roshan Vitthalrao Bhatkar B.SC.part 3  
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List of Students 
92 Roshan wasudeo Deotale Bsc lll 

93 Ruchita Anilrao Zoting Bsc 1st year 

94 Rutuja pandurangji mahalle B.sc first year 

95 Rutuja sunilrao Thombare Bsc 1st  

96 Sahil Raju Pudke Bsc. First yr. 

97 Sakshi Dashrath kamdi B.sc.1 year (CBZ) 

98 Sakshi Gopalrao Zoting Bsc 1st year 

99 Sakshi Sureshrao Dondal Bsc final year 

100 Sakshi vijayrao bobhate Bsc.3 year  

101 Sameer Diliprao Watane B.Sc 3rd year  

102 Samiksha arunrao harke B.sc 3 year 

103 Sampada telange First Year 

104 Sana Afsarali Sayyad Bsc3rd year 

105 Sanjivani Nagorao Pawar Bsc 3rd year sem 6th  

106 Sanket Sudhakar Bhagat Bsc2nd year sem 4th 

107 Sapna Uttam pawar Bsc 3rd year(sem 6th) 

108 Sarfraj Nabi Sayyad B.Sc 2nd sem 4 

109 Sarika dinesh jadhao B. Sc 1 

110 Saurabh Raju Pudke Bsc 2nd year ( Sem-4rt) 

111 Shilpa santosh telange Bsc 

112 Shital Uttamrao Kachole B.sc. 3rd year 6th sem CBZ 

113 Shivani Rajesh Nimbalkar Bsc final year 

114 Shrutika Gopalrao Keote. Bsc 3rd year 

115 Shubham N. Khandre Bsc.-2year 

116 Shubham Raju Bhongle Bsc 2nd 

117 Sneha Babarao Dhanare B.SC. Final Year  

118 Sneha bhauraoji botare Bsc Final year (CBZ)  

119 Snehal Sanjayrao Galat BSc 3rd year (6th sem) 

120 Suwarna pandurag uge Bsc 1st year 

121 Swapnil laxman gedam Bsc 2nd year sem 4th 

122 Tanaya Dilip Wankhade 1st year 
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123 Tannavi Bhimarao Bhagat Bsc 1 st year 

124 Tanuja ramchandra zoting Bsc 1 st year(pcm) 

125 Tanvayi Raju Raut Bsc 1year 

126 Tanzeela Tabassum Sayyed 
Nasir 

B.Sc 2nd year 

127 Tejaswini jeevan khangan Bsc 3 year 

128 Trupti devidas mahajan Bsc1st year 

129 Trupti Vinod Bhale b.sc 2nd year 

130 Tushar Ramesh Pimpare B.sc 3rd year 

131 Vaibhav m wanskar Bsc1 

132 Vaishali Ramravji Waghade 15year 

133 Vaishnavi prakash dongare B.sc.1st year 

134 Vaishnavi Rajeshwar Ghiye Bsc1 

135 Vaishnavi Sanjayrao urkude Bsc 1st year 

136 Vibha Ramesh yerne  Bsc 2nd year 

137 Vinay Rupendrarao Jaysingkar Bsc III  (sem vi) 

138 Vinita G Rajpurohit BSc 1st year 

139 Vivek Govindrao Dongre BSC 1st  

140 Vrushabh s. Meshram Bsc 2nd year 

141 Yogini pramodrao bhoyar B.sc. 2nd year 
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Theory Syllabus 

1. What is food adulteration  
2. Types of food adulteration  

Intentional adulterants  
Incidental adulterants   
Metallic Contaminants   

3. Reasons for food adulteration  
4. List if common adulterants  
5. Effect of Food Adulteration on human health  
6. Food standards  
7. Prevention of food adulteration Act 1954  
8. FSSAI 

Practical Syllabus 

 
9. How to detect food adulteration  

A. Detection of adulteration I  
 

Sr. No. Detection of adulteration 

1.  Testing Turmeric whole adulteration with Lead Chromate 

2.  Testing turmeric powder adulteration with Artificial  Colour 

3.  Testing turmeric powder adulteration with yellow clay  

4.  Adulteration of milk with water 

5.  Testing Milk adulteration with Urea 

6.  Testing milk adulteration with detergent  

7.  A. Testing milk adulteration with starch 

8.  B. Testing milk adulteration with starch  

9.  Testing Milk adulteration with Maltodextrin 
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10.  Testing Milk for Increased acidity 

11.  Testing Ghee adulteration with Starch 

12.  Testing Butter adulteration with Starch 

13.  Testing Oil adulteration with Tri-Ortho-Cresyl-Phosphate 

14.  Testing sweet potato adulteration with Rhoda mine B 

15.  Testing Watermelon adulteration Erythrosine Colour 

 

 
                Head of Department  

B. Detection of food adulteration II 

 

Sr.no.  Detection of adulteration  

1.  Testing common salt adulteration in Iodized salt 

2.  Testing coconut oil adulteration  

3.  A. Testing Tea Leaves adulteration with Exhausted Tea  leaves  

4.  B. Testing Tea Leaves adulteration with Exhausted Tea  leaves  

5.  Testing Tea Leaves adulteration with Iron Filings  

6.  Testing powdered spices adulteration with Sawdust or  Powdered Bran 

7.  Testing powdered spices adulteration with Added Starch 

8.  Testing Coffee powder adulteration with clay  
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9.  Testing Coffee powder adulteration with Chicory powder 

10.  Testing Atta/Maida adulteration with Extraneous matter 

11.  Testing wheat flour adulteration with Excess Bran 

12.  Testing cloves adulteration with Exhausted cloves  

13.  Testing sugar/pithi/Jaggery powder  

14.  Testing Honey adulteration with sugar 

15.  Testing milk for abnormal curdling. 

 
                Head of Department  

C. Detection of food adulteration III 

 
Sr. No.  Detection of adulteration  

1.  Testing rice adulteration with Kernel Blunt 

2.  Testing Sella rice adulteration with Turmeric 

3.  Testing Parched rice adulteration with Urea 

4.  Testing Asafoetida (Hing)adulteration with starch 

5.  Testing Asafoetida (Hing)adulteration with soap or  earthy matter 

6.  Testing Asafoetida (Hing)adulteration with foreign  resins 

7.  Testing Black Pepper adulteration with Black Berries  

8.  A. Testing Black Pepper adulteration with papaya  seeds 
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9.  B. Testing Black Pepper adulteration with papaya  seeds 

10.  Testing food grains adulteration with Extraneous  matter  

11.  Testing food grains adulteration with Dhatura 

12.  Testing Arhar Dal adulteration with Kesari Dal 

13.  Testing Mustard seeds adulteration with Argemone seeds 

14.  Testing Cumin seeds adulteration with Grass seeds 

15.  Testing pear for Rot 

 
                Head of Department  

D. Detection of adulteration IV  
 

Sr. No.  Detection of adulteration  

1.  A. Testing green vegetables adulterated with  Malachite Green 

2.  B. Testing green vegetables adulterated with  Malachite Green 

3.  A. Testing eggs for good quality  

4.  B. Testing eggs for good quality 

5.  Testing bread for fungus 

6.  Checking for puffing or spoilage in canned goods  

7.  Testing chili powder adulteration with Brick/salt/Talc  powder  

8.  Testing chili powder adulteration with Artificial color 

9.  Testing Saffron adulteration with Dried Tendrils 
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10.  Testing added colour adulteration in food grains  

11.  Testing common salt adulteration with Chalk 

12.  Testing cinnamon adulteration with Cassia Bark  

13.  Testing Green Peas adulteration with artificial colour 

14.  Testing fish for good quality  

 
                 Head of Department  








