
P.D.E.A.'s Annasaheb Magar College, Hadapsar, Pune-28 

Department of Microbiology (2020-2021) 

Notice 

Date: 04.01.2021 

All the students of S.Y.B.Sc. (GROUP- V) are hereby informed that Microbiology Department is organizing a *Online Certificate Course 2020-21 on "Fermented food and beverages" (MBCS 1) from 12 January to 12 February2021. The course will be of 30 hours including theory and practicals. Students who are interested to participate in certificate course , can get enrolled before 10 January 2021. 
Course code - MBCS1-2020-21 

Resource person: Mr. Mangesh V. Deshpande and Dr. Ujwala V. Khisti | Dates of online course: 12.01.2021 to 12.02.2021 Time: 2.30 pm -4.30 pm 
Mode of online teaching : Zoom 
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Department of Microbiology 
Online Certificate Course "Fermented food and beverages "for S YB Sc 2020 -2021 

Course code -MBCS1-2020-21 

Duration-30 Hours 

Syllabus 

Sr.No. Topie for theory and Practical No. of lectures No. of Practical 

Introduction 01 01 

Science behind fermented foods 01 01 

large scale production of curd 01 01 

4 Microbial production of Cheese 01 01 

5 Production and microbial analysis of 01 01 

Paneer 

6 Production of Vinegar 01 01 

7 Production and microbial analysis of 01 01 

Cream 

8 Microbial flora of Idli 01 01 

9 Introduction on beverages 01 01 

10 Wine making and types of wines 01 01 

11 Types of beverages 01 01 

1 2 Large scale production of wine and 01 01 

beer 

13 Packaging and presentation 01 01 

14 Types of fermented food products 01 01 

15 Role of microorganisms in 01 01 

fermentation 
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P.D.E.A.'s Annasaheb Magar College, Hadapsar, Pune-28 
Department of Microbiology (2020-21) 

Time table and details of the course are as follows- 
Time: 2.30 pm 4.30 pm Course code MBCS1-2020-21 

Duration-30 hours 
Sr.No. Date Topic Speaker 

12/01/2021 Introduction Mr. M. V. Deshpande 

19/01/2021 Science belhind 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 

28/1/2021Production and microbial analysis of Cream 
30/01/2021 

Dr.U.V.Khisti 
8 Introduction on beverages Dr.U.V.Khisti 

9 01/02/2021 Microbial flora of Idli Mr .M. V. Deshpande 

10 02/02/2021 Wine making and types of wines Mr. M. V. Deshpande 

11 03/02/2021 Large scale production of wine and beer Mr. M.V. Deshpande 

12 04/02/2021 Packaging and presentation Dr.U.V.Khisti 

13 05/02/2021 Types of beverages Dr.U.V.Khisti 

14 08/02/2021 Types of fermented food products Dr.U.V.Khisti 
15 12/02/2021 Role of microorganisms in fermentation Dr.U.V.Khisti 
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