CENTRE FOR CONTINUAL EDUCATION AND RESEARCH, ENVIROCARE LABS PVT. LTD. (49041 P)
IGNOU - THEORY AND PRACTICAL SCHEDULE FOR PGDFSQM & MSCFSQM 2023

ﬁ:{; Day Date ;E:Sza/l Timing Course Code Title Block & Unit / Experiment Counsellor On Site location / Off Site location
. . . . 1. Calibration of glassware. .
P d -1 . . . https://q.co/kas/xLPuU
ractical 11.00 am - 1.00 pm MVPL 002 Chemical Analysis and Quality Assurance 2. Preparation of Standard Volumetric Solutions Sujata C ttps://g.co/kgs/xLPuUw
. . . 1. Introduction to the Basic Microbiology Laboratory practices. .
1| Saturd 6-Jan-24 d -3. . P b https://q.co/kgs/xLPuU
aturday an Practical 2.00 pm - 3.00 pm MVPI 001 Food Microbiology 2. Cleaning and Methods of Sterilization Kavita G. ttps://g.co/kas/xLPuUw
Theory 4.00 pm - 5.00 pm MVPI 001 Food Microbiology Block 1 Fundamentals of Food Microbiology (Unit 1 to 4) Kavita G. https://g.co/kgs/xLPuUw
Theory 10.30 am - 11.30 am MVP 002 Food Laws & Standards Block 1 Indian Food Regulatory Regime (Unit 1 to 4) Swati S https://g.co/kgs/xLPuUw
2 | Sunday 7-Jan-24 Theory 11.30 am - 12.30 pm MVP 003 Food Fundamentals & Chemistry Block 1 Food Safety and Quality Management Systems (Unit 1 & 2) Swati S https://g.co/kgs/xLPuUw
Theory 1.30 pm - 2.00 pm MVP 001 Principles of Food Safety & Quality Management |Block 1 Introduction of Food Science (Unit 1 to 4) Sujata C https://g.co/kgs/xLPuUw
Practical 10.00 am - 02.00 pm MVPL 002 Chemical Analysis and Quality Assurance = Mo!sture n (KBS TRV 13 BT @ = Gl et Sujata C https://g.co/kgs/xLPuUw
3| saturday 20-Jan-24 4. Mm;turg in food products.by Deaq & stark method
Practical 03.00 pm - 07.00 pm MVPI 001 Food Microbiology 2 Cul_tn_/atuon and_ BB IR CEeES Kavita G. https://g.co/kgs/xLPuUw
4. Staining Techniques
RS 77TEams. MICTOSOTT.COM/I7Meetup-
Theory 10.00 am to 12.00 pm MVP 004 Food Safety & Quality Management System Block 1 Management Systems, Auditing and Accreditation (Unit 1 to 3) Swati S join/19%3ameeting_MzAINWVIOGYtMzewOCO0Y2MSLTI
hODINGLIOMzAm' | 12, =
Tteps 778sams. ] -
Theory 12.00 pm - 1.00 pm MVP 002 Food Laws & Standards Block 2 Global Scenario (Unit 5 to 7) Swati S join/19%3ameeting_MjcwODY20DAtZWZIOSO0ODVILWE
4 | Sunday 21-Jan-24 LOWVINDEEOCMOYZL ( 0 =
Theory 2.00 pm- 4.00 pm MVP 003 Principles of Food Safety & Quality Management  |Block 1 Food Safety and Quality Management Systems (Unit 3 & 4) Swati S join/19%3ameeting_MDQ5Yzg3ZTMtNTC1MiOONmVhLTIj
NzOt7Zic =
Theory 4.00pm - 6.00 pm MVP 001 Food Fundamentals & Chemistry Block 2 Food Chemistry (Unit 5 to 7) Sujata C join/19%3ameeting_OGUzNDc2N2MtZDYyNyOONDFKLTg3
ZiYtM7k7OTAN2I¥OWN10%ANthread v2/02canteyt=0s7h0A4|
. . . . 5. Moisture in food products using Karl Fischer Titration method. .
I -2. B - i https://g.co/kgs/
Practical 10.00 am - 2.00 pm MVPL 002 Chemical Analysis and Quality Assurance (5, Pl @t ) s s oy G s Sujata C ttps://g.co/kgs/xLPuUw
5 | Saturday 27-01-24 Practical 3.00 pm - 5.00 pm MVPI 001 Food Microbiology 5. Standard Plate Count Kavita G. https://g.co/kgs/xLPuUw
Practical 5.00 pm -7.00 pm MVPI 001 Food Microbiology 6. Direct Microscopic examination of foods Kavita G. https://g.co/kgs/xLPuUw
) ; » 1. Development of GHP and GMP plan for a food factory (Module 1) : - TIDS77TEams micrOsOTL.ComyMeETtip=
I -2. i 1/19%3ameeting_ZjhiOWNKOWU1ZjMxMy0OMDIxLTg3
Practical 10.00 am - 2.00 pm MVPL 001 Food Safety & Quality Auditing AN e ngHeIkey fosls areas TorlCHEISAGIME Swati S Je;nn 1% ameeting_zjhi M| 7y xLTg
Qi : ! =
6 | Sunday 28-01-24 Theory 3.00 pm - 5.00 pm MVP 004 Food Safety & Quality Management System Block 2 1SO 9001:2000/2008 (Unit 4 to 7) Swati S join/19%3ameeting_MzEwMGNmMYmUNGNKNyOONDY4L
TovYTMEYmY2MDAZNZKONGO206A0thread v2/02 =
6.00 pm - 7.00 pm MVP 001 Food Fundamentals & Chemistry Block 2 Food Chemistry (Unit 8 to 10) Sujata C https://g.co/kgs/xLPuUw
Theory 10.00 pm - 11.00 pm MVPI 001 Food Microbiology Block 2 Analytical Techniques in Microbiology (Unit 5 to 8) Kavita G https://g.co/kgs/xLPuUw
Practical 11.30 pm - 1.30 pm MVPI 001 Food Microbiology 7. Enumeration of Fungi (Yeasts and Molds) Kavita G. https://q.co/kgs/xLPuUw
7 | Saturday 3-Feb-24
. . . . 7. Crude fat in food products by Soxhlet extraction method .
P d -7 . . https://q.co/kgs/xLPuU
ractical 3.00am - 7.00 pm MVPL 002 Chemical Analysis and Quality Assurance 8, TotallFatin Food by Rose Gottleib method, Sujata C ttps://q.co/kgs/xLPuUw
TIPS 77Teams. MICroSOTL.COm/ 7 Meetup-
Practical 10.00 am - 2.00 pm MVPL001  [Food Safety & Quality Auditing 8 Devel_op_ment Of.GHP _and e plap eigicediizsol(bcatieie) Swati S join/19%3ameeting_MzRjMmI30DUtNjc1Zi0ONTkwLWFm
8| sunday 4-Feb-24 a. Identifying gaps in its implementation and AMWRMEOT, i o =
-Feb- : TRpM g : C
Practical 3.00 pm - 7.00 pm MVPL 001 4 Dev.elopment 0 (IR rovy for.the (1er) eI Swati S join/19%3ameeting_MTE1ZjKOMWUtZGIMNSOOZjQWLWI
including all the inputs, outputs & interim loops SM2YENmIVZTHNTIKY2EI%A40thread v2/0 —0A7h0A2
Practical 10.00 am - 2.00 pm MVPL 002 Chemical Analysis and Quality Assurance El).zvgat(;le f(.)ll)|rln_:]p|I:CeS 1 G Sujata C https://g.co/kgs/xLPuUw
9| Saturday | 10-Feb-24 JUILCEITIDIENNT00Csample
Practical 3.00 pm - 6.00 pm MVPI 001 Food Microbiology 10. Assessment of Air using surface impingment Method Kavita G. https://g.co/kgs/xLPuUw
) ) . 5 & 6 Development of FSMS (Module 1) https://teams.microsoft.com/I/meetup-
Practical 10.00 am - 2.00 pm Food Safety & Quality Auditing X N e . . join/19%3ameeting_NDhkODQyMDYtMzUwZSOOMWMyL
10| Sunday | 11-Feb24 MVPL 001 2 DR lco”“‘“"’” fa"d h:ZZ“I’ 'de";'f'c.a.“"” {BhysicaliGhemicalland Swati § ThKNZItNMELNZULZjg5 YiFB640thread.v2/07context=567b
Practical 3,00 pm - 5.00 pm 7. Development of metho o ogy (decisions tree) as per clause 7.4.4 of 0 22Tid%22%3a%220ce40¢26-4d50-4406-b6e2-
1SO 22000 _for afood es}abllshment ) 0008a77ce990%22%2¢%220id%22%3a%227ccf89ca-5¢46{
Practical 10.00 am - 2.00 pm MVPL 002 Chemical Analysis and Quality Assurance I, Sl in Gl grains 1yl Rl S i Sujata C https://g.co/kgs/xLPuUw
11| saturday 17-Feb-24 11. Starch in cereal grains by glucoamylase method.
Practical 3,00 pm - 7.00 pm MVPI 001 Food Microbiology A0, Dt G Rl i e ey g Kavita G. https://a.co/kas/xLPuLW

(1) Most Probable Number




TIPS 77TEams. MICToSOTL. T7MEetup-
Theory 10.00 am - 12.00 pm MVP 002 Food Laws & Standards Block 3 Export and Import Laws and Regulations (Unit 8 to 10) Swati S join/19%3ameeting_YjgxOWU5SMmUtMJEINCO0OGMSLT
12| Sunday 18-Feb-24 N ENDOEN -
2.00 pm - 4.00 pm MVP 003 Principles of Food Safety & Quality Management  |Block 2 Risk Analysis (Unit 5 to 6) Swati S jOln/19%3ameet|ng_MmE4OGFhNDUtVJISNlDOZTEALTkZZ
— mELY 21 harN\AL a7 Ty M 2V/i%A0thread w2 /0 =0h7h
Practical 10.00 am - 2.00 pm MVPL 002 Chemical Analysis and Quality Assurance & To_tal_ash o n (L) RN Sujata C https://q.co/kgs/xLPuUw
13| saturday 24-Feb-24 14. Acid insoluble ash in food products.
. . . 11. Detection of Coliforms and Indicator Organisms. .
d -7. ! b https://g.co/kas/
Practical 3.00 pm -7.00 pm MVPI 001 Food Microbiology (2) Confirmed and Completed Tests Kavita G. ttps://g.co/kgs/xLPuUw
Theory 10.00 am - 11.00 pm MVPI 001 Food Microbiology Block 2 Analytical Techniques in Microbiology (Unit 7 & 8) Kavita G. https://q.co/kgs/xLPuUw
Theory 11.00 pm - 12.00 pm MVP 001 Food Fundamentals & Chemistry Block 3 Food Analysis (Unit 11 to 14) Sujata C https://g.co/kgs/xLPuUw
14| Sunday 25-Feb-24 TS 77 TS, MICFOSOTE.COM/ I/ MEetup-
Theory 2.00 pm - 3.00 pm MVP 003 Principles of Food Safety & Quality Management |Block 2 Risk Analysis (Unit 7 to 8) Swati S join/19%3ameeting_: ZmVijcszMtZJCZNCOOMjkwLWElM
GItAA/R =
Theory 4.00 pm - 5.00 pm MVP 004 Food Safety & Quality Management System Block 3 1SO 22000:2005 (Unit 8 to 11) Swati S join/19%3arneeting_ZjcyMjASngtOTngCOOODMxLTIiNzk
. ~ _ _ TODVIZGLISNWWYvZmIR%A0thread v2/02¢c =067h0h22.
Practical 10.00 am - 12.00 pm MVPL 002 Chemical Analysis and Quality Assurance s, e f Ay 3°'ds an.d IV el e Sujata C. https://g.co/kgs/xLPuUw
18. Melting point of oils and fats.
15| Saturday 2-Mar-24 Practical 2.00 pm - 4.00 pm MVPI 001 Food Microbiology 9. Assessment of surface sterilization using swab and rinse method Kavita G. https://q.co/kgs/xLPuUw
NTPS:/77teams.microsort.cc uch!:l.Llp
Theory 12.00 pm - 1.00 pm MVP 001 Food Fundamentals & Chemistry Block 4 Food Processing and Preservation (Unit 15 to 17) Swati S. join/19%3ameeting_NmNiN2E3NTItODNKMCO0ZDImLWly|
NTYENOH 0 01 =
10.00 am - 2.00 pm MVPL001  |Food Safety & Quality Auditing DS DEElmE G EYE (MoQule 2 . Swati S jOln/19%3ameet|ng YWJleIIZDEtZDMleolJZJIOLTgOYZ
P (a) Development of OPRP (Operational pre-requisite programme) and
10 Development of FSMS (Module 3) ; - T
16| Sunda) 3-Mar-24 d -5. MVPL 001 o - /19%3ameeting_YjYyMTU3ODItODYWNSOONDRMLT
Y SB[ S v (a) Verification and validation of control measures ( OPRP and HACCP SIS .iok:,rl,\m Sy o " _ug
hAY : - e
Theory 6.00 pm - 7.00 pm MVP 004 Food Safety & Quality Management System Block 4 Laboratory Quality Management System (Unit 12 to 15) Swati S. join/19%3ameeting_ZjAyMDVKNTYtNzI50S00Zjc2LWE3N
— — _ — DatMTZmYz0AMDAWY7Ri%A0thread v2/02cantext=067h)
Practical 10.00 am - 2.00 pm MVPL 002 Chemical Analysis and Quality Assurance 2 Saponlﬂcg Flon WEINER o |Island it Sujata C https://g.co/kgs/xLPuUw
17| saturday 9-Mar-24 17. Unsapgnmable matter in oils apd fats. i
Practical 3.00 pm - 5.00 pm MVPI 001 Food Microbiology 1L st ) o F:ohforms gnd Inehegien @Iy Kavita G. https://g.co/kgs/xLPuUw
(2) Membrane Filter Techniques.
o TTIPS.77Teams. MICroSOTT.COM7I7Meetup-
Practical 10.00 am - 2.00 pm MVPL001  [Food Safety & Quality Auditing Develop_lr_m PV (iteE 2 - . Swati S join/19%3ameeting_YWFmNjQxYzYtMWMSNSOON;hiL WF
18| Sunday 10-Mar-24 Trace_abl_llty system as a tool for, Recall / Withdrawal (ISO 22005: 2007) Y O R T
Practical 3.00 pm - 7.00 pm MVPL 001 (e Of. IO EIIoH el Swati S join/19%3ameeting_NTYyYmEZOGItMzAyZS00YjViLWFmN
a. Understandlng Process apprQaCh _ TetNzL INOGISMTIMTVh%A0thread v2/0% =047h0s0
Practical 10.00 am - 2.00 pm MVPL 002 Chemical Analysis and Quality Assurance 2 CO@ wiiels gnd f s [y Lo Wiiemser Sujata C https://g.co/kgs/xLPuUw
19| Saturday | 16-Mar-24 22, lodin value in olls ancifats S ————
Practical 3.00 pm - 5.00 pm MVPL 001 Food Safety & Quality Auditing 13, DY A ELE (O i) GEliReR i B (B asn B 220 SwatiS |join/19%3ameeting_ZmIKNDEONGUEMDKZNyOOMFmLWI
HACCP series and BRC and any other related standard ( Food Retail e TS BT @ N T T VIR S 3t sromentt LG T ot v i
Ntps;7/7teams. microsort.com/izmeetap-
Theory 10.00 am - 12.00 am MVP 002 Food Laws & Standards Block 3 Export and Import Laws and Regulations (Unit 11 to 12) Swati S join/19%3ameeting_: ZmMOMmUSOWIthQSMCOOMDcw
1 Tk37mF] ’J =0
20| Sunday 17-Mar-24 Theory 12.00 pm - 2.00 pm MVP 003 Principles of Food Safety & Quality Management  |Block 3 HACCP (Unit 9 to 12) Swati S. join/19%3ameeting_YjQZNWQ3ZTUtMDc3NCO0VTBkLTk
WNDMENG 12 =
. . - 14. Food Laws (Module 1): Identification of legal requirements for . - R . ’
Practical 3.00am - 5.00 MVPLO0O1  [Food S . X /19%3ameeting_OWQXOTBKYWMtMTgxZCOOMTM3L
ractica am pm ) Seliety @ QUEllidy el following food groups product standards: (a) Fruit / vegetables, (b) SIEDS J\f,':,‘ Tm,f::,e?.mg = e -
e - - 7
Practical 10.00 pm - 2.00 pm MVPL 001 ke FO.Od LEms (el 2).' IS M B manufact_unng Swati S JUIn/lQ%Bameetlng MzYlNWQOZDktMzIxOCOOOWVkLW
premises as per legal requirements. Food Laws (Module 3): Design label EOVTIAiL IOMONINZTE At hoad u2/00cantovt=0ATh
iy : : 2
Theory 3.00 am - 4.00 pm MVP 004 Food Safety & Quality Management System Block 5 Retailer Standards (Unit 16 to 19) Swati S join/19%3ameetingﬁOWRiMZUZODgtOTkSMiOONzIOLWES
21| Saturday 30-Mar-24 ZAMONDO Y =
Theory 4.00 pm - 5.00 pm MVP 002 Food Laws & Standards Block 4 Other Laws and Standards Related to Foods (Unit 13 to 16) Swati S Joln/19%3ameet|ng M2IlM2VIMDItNTEyOCOOZJI]LTIhMJY
TNAINIL
Theory 6.00 pm - 7.00 pm MVP 003 Principles of Food Safety & Quality Management  [Block 4 Other Food Safety Practices (Unit 13 to 14) Swati S. join/lQ%BameetingiYTQa‘OTdmNTQtNZQwMSDOZWQyL
_ . . AANIMIiktYzYyYiZmNGOYN27i%A0thread 12 /0 =0h7
Practical 10.00 am - 2.00 pm MVPL 002 Chemical Analysis and Quality Assurance ;g ze:;:ai:igveralcide)::)(f)fo?lllsaf]‘(;:?;is Sujata C https://q.co/kgs/xLPuUw
22| sunday 31-03-24 3SpECTICYTAVIL) :
Practical 2.00 pm - 4.00 pm MVPI 001 Food Microbiology 12. Interpretations of Microbiological Data and its inferences Kavita G. https://q.co/kgs/xLPuUw




: . : TIPS 77TEams. MICToSOTL. T/MEeTup-
Practical 10.00 am - 2.00 pm MVPLOO1 1. U.nderStandmg ISC.) THUED EqITGIES (o F,SMS ) QYIS Al Swati S join/19%3ameeting_MmE3N2YzMWQtMDY10C00MGM2
23| saturday 6-Apr-24 relating to clause 7.6 in 1SO 9001 and clause 8.3 in ISO 22000 | Tenady 2L ENOYANNOYNNINTE10Ad 0t hraad w2 L0 -
. . . . 25. Acetyl value and hydroxyl value in oils and fats. .
d -7 ; - B https://q.co/kas/xLPuU
Practical 3.00am - 7.00 pm MVPL 002 Chemical Analysis and Quality Assurance 26, AllylIsothiocyanate in Mustard.oil Sujata C s://9.co/kas/XLPUUW
Practical 10.00 pm-12.00 pm MVPL 002 Chemical Analysis and Quality Assurance . Relchz_ert e (RN.D TS SR () e e i Sujata C https://q.co/kgs/xLPuUw
28. Peroxide value of oils and fats
23| ity R 29. Sodium Chloride content in butter
i ! -7. i i i ' ; ji https://q.co/kgs/xLP
Practical 3.00 am - 7.00 pm MVPL 002 Chemical Analysis and Quality Assurance 30. Gluten conten in Wheat flour Sujata C s://q.co/kgs/xLPuUw
- ) » 18. Auditing: Planning (1,2) ; TP 77TEams. MICTOSOTL. T7MEetup-
25| Saturday 13-04-24 Practical 10.00 am - 2.00 pm MVPL 001 Food Safety & Quality Auditing Module 1.: Role and responsibilities of auditors and lead auditors and Swati S ;3:3/{1‘?:(:3?:1:?;% vYIiE:nZATrJ]LI\:iEEZU;LIJ:N|00MJJI'|_LTg5YT
. . . . 31. Sorbic acid in food products .
I -2. ; A . https://q.co/kas/xLPuU
Practical 10.00 pm -2.00pm MVPL 002 Chemical Analysis and Quality Assurance 32. Copper, zine, lead and cadmium in food products by Atomic Sujata C 5://q.c0/kgs/xLPulw
5 p e i i NTTPS.77Teams. MICroSOTT. T7MeEetup-
26| Sunday 14-Apr-24 Practical 2.00 am - 5.00 pm MVPL 001 Food Safety & Quality Auditing Ilsgo Ig\)llooodlulaenz.FFér’acsluce NS e AL g e e e Swati S join/19%3ameeting | MTJIYJk20WItMWIxMy00YTV4LWIO
MmIt7Tc! =
Practical 5.00 pm -7.00 pm MVPL 001 Food Safety & Quality Auditing 20. Module 4: Document review as per the case study Swati S Joln/19%3ameet|ng YTkZNzN|MJMthk5M|00NTdmLTIJNT
AMGMOZmEZY?)
- : . ; ; : RSt
10.00 am - 12.00 pm MVPL 001 2L, MotiisuéelSigao.ffnductlng (e Qe ST T sy iy Swati S join/19%3ameeting_ V2Q3NJlethZjJMOONmUOLngMTA
| ey ZRsnis Gaccl E)asE[s)tearblishing qual)ification criteria for auditors and lead auditors 9I1SO . 2
1.00 am- 3.00 pm MVPL 001 Food Safety & Quality Auditin ‘ . Swati S join/19%3ameetingiNWUOZDAZODAth\/kYSOOVzUyLWEz
! y & Quality < 17021 & 180 22003 for a food industry) ViltViliNDI T Y ThithdQthread v2/0 10422 Tid
Practical 10.00 pm- 12.00 pm MVPL 002 Chemical Analysis and Quality Assurance 33. Cholesterol content in ghee by GC. Sujata C https://q.co/kgs/xLPuUw
28| Sunday 28-Apr-24 Practical 12.00 am - 2.00 pm MVPL 002 Chemical Analysis and Quality Assurance 34. Vitamin A content in ghee and vegetable fat by HPLC Sujata C https://g.co/kgs/xLPuUw
Practical 3.00 am - 7.00 pm MVPL 002 Chemical Analysis and Quality Assurance &2 Sens_ory EvEEaT Labqratory Sujata C https://g.co/kas/xLPuUw
36. Section of sensory panelists
5 i 3 P q TIPS 77Teams. MICToSOTt.COM/I/Meetup-
Practical 10.00 am - 2.00 pm MVPL 001 Food Safety & Quality Auditing ,22' MOdl.Jle & Mock (B e>§er0|ses W devellovp mterperlsc')na'l dills, Swati S join/19%3ameeting_MTg10TIzZDctOGY0ZSO0OMTQ1LThkZ
information gathering techniques and exercising objectivity in the WHOTM1 NibmN Y Te0%ANhraad v2/0% —07hth
29| Saturday 4-May-24 Practical 2.00 pm- 3.00 pm MVPL 002 Chemical Analysis and Quality Assurance g; ?Sgs;g’sfv zrar:::ztlon iR AN = A I R et Sujata C https://g.co/kgs/xLPuUw
5 : T TIPS 77Teams. mIcrosOTL. T7MEetup-
Practical 3.00 am - 5.00 pm MVPL 001 Food Safety & Quality Auditing 23, e 7 Pos.t AUd'.t Act|v_|t.|es . . Swati S join/19%3ameeting_YTA4MTEZZGItNGYXMSOONZYwLTg52|
a. Report writing, including writing valid, factual and value adding non- GYEMGEMNGMAY\WI 1200VI%40thread v2/0 s
30| sunday | 5-May-24 Practical 10.00am-500pm | MVPLOOL Food Safety & Quality Auditing \é']ff'lf:g I'f‘?:;gl’;:"d ST G RosE) it @ (e e TEAM https://a.co/kas/xLPUW
10.00 am - 12.00 pm MVP 001 Food Chemistry Sujata C https://q.co/kgs/xLPuUw
31| Saturday 11-May-24 Theory Revision 2.00 pm- 4.00 pm MVPI001 Food Microbiology Kavita G https://g.co/kgs/xLPuUw
NTPST77TEams. MICTOSOTT.COM/I/Meetup-
4.30 pm-6.30 pm MVP 002 Food Safety n Quality Swati S join/19%3ameeting_MjJNGZKYTEtOWNKNiOOMZE2LTIiZT
LIMTEINVAYSMmIvADey0%A0thread 12 /0 =047hY
10.00 am - 12.00 pm MVP 003 Food Chemistry Sujata C. https://q.co/kgs/xLPuUw
32| Sunday 12-May-24 Theory Revision
2.00 pm- 4.00 pm MVPI004 Food Microbiology Kavita G. https://q.co/kgs/xLPuUw
10.00 am - 12.00 pm MVPL002 Food Chemistry Sujata C https://g.co/kgs/xLPuUw
33| Saturday 18-May-24  |Practical Revision|  2.00 pm- 4.00 pm MVPIO01 Food Microbiology Kavita G https://g.co/kgs/xLPuUw
NTPS:/77teams. microsort.cc vlch:Ldp-
4.30 pm-6.30 pm MVPL 001 Food Safety n Quality Swati S join/19%3ameeting_Yzc3ZDIjOGQINTESOSOOMmE2LThhY|

itZ\WOAZTi0Dey 7 TEY0A0thread w2/ =04A7h0422T




