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Certificate course  

“Fermented food and beverages” 

Aim: 

Certificate course in “Fermented Food and Beverages” has been designed for students to 

enrich their knowledge for future career in food and beverage industries and to be 

entrepreneur of small scale industry.   

Objectives: 

Students can seek a career in fermented food production, distribution and packaging 

companies.  This certificate course program will assist them to gain skills and knowledge 

about quality control and various types of fermented food and beverages that are served in the 

food industry. 

Course Structure: 

The certificate course comprises of theory and practical sessions. The practical sessions will 

be extensive at par to the hands on training.  

After completion of the certificate course by the students, he/she will be awarded certificate 

to augment their resume for seeking a fine career in future.  

Expected certificate course outcome: 

The certificate course outcome is aimed on progression pathways of the student: 

i. Can join industry as Technician / Supervisor at packaging unit of fermented food and 

beverage industries.  

ii. Can become Entrepreneur in small scale unit 

iii. Can become instructor at vocational / ITIs in the subject.  

iv. Can join Advanced Diploma (Vocational) courses under DGT. 

v. Can become a microbiologist for  quality control and quality assurance in at 

fermented food and beverage industries 

 

 















Zoom Record Date Topic  Speaker  

 

12/01/2021 

 

Introduction Mr. M. V. 

Deshpande  



 

19/01/2021 
 

Science behind 

fermented foods 

Mr. M. V. 

Deshpande  



 

20/01/2021 
 

large scale 

production of curd 

Mr. M. V. 

Deshpande  



 

23/1 /2021 Production and 

microbial analysis  

of Paneer 

Dr.U.V.Khisti 



 

25/01/2021 
 

Microbial 

production of 

Cheese 

Mr .M. V. 

Deshpande 



 

27/01/2021 
 

Production of 

Vinegar 

Mr. M. V. 

Deshpande  



 

28/1/2021 Production and 

microbial analysis  

of Cream 

Dr.U.V.Khisti 



 

30/01/2021 Introduction on 

beverages 

Dr.U.V.Khisti 



 

01/02/2021 
 

Microbial flora of 

Idli 

Mr .M. V. 

Deshpande  



 

02/02/2021 
 

Wine making and 

types of wines 

Mr. M. V. 

Deshpande  



 

03/02/2021 
 

Large scale 

production of wine 

and beer  

Mr. M.V. 

Deshpande  



 

04/02/2021 Packaging and 

presentation 

Dr.U.V.Khisti 



 

05/02/2021 Types of beverages Dr.U.V.Khisti 



 

08/02/2021 Types of fermented 

food products 

Dr.U.V.Khisti 



 

12/02/2021 
 

Role of 

microorganisms in 

fermentation 

Dr.U.V.Khisti 

 






