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FOREWORD


The Pandit Sunderlal Sharma Central Institute of Vocational Education (PSSCIVE) a constituent of the National Council of Educational Research and Training (NCERT) is spearheading the efforts of developing learning outcome based curricula and courseware aimed at integrating both vocational and general qualifications to open pathways of career progression for students.  It is a part of Centrally Sponsored Scheme of Vocationalisation of Secondary and Higher Secondary Education (CSSVSHSE) launched   by   Ministry   of   Human   Resource   Development,   Government   of   India   in   2012.   The   PSS

Central Institute of Vocational Education (PSSCIVE) is developing under the project approved by the Project Approval Board (PAB) of  Rashtriya Madhyamik Shiksha Abhiyan (RMSA). 

The   main   purpose   of   the   learning   outcome   based   curricula   is   to   bring   about   the   improvement   in teaching-learning   process  and   working   competences   through   learning   outcomes   embedded   in   the vocational subject. 

It is a matter of great pleasure to introduce this learning outcome based curriculum as part of the vocational training packages for the job role of Jam, Jel y and Ketchup Processing Technician. The curriculum has been developed for the  secondary students of vocational education  and is aligned to the National Occupation Standards (NOSs) of a job role identified and approved under the  National Skil  Qualification Framework (NSQF). 

The curriculum aims to provide children with employability and vocational skil s to support occupational mobility   and   lifelong   learning.   It   will   help   them   to   acquire   specific   occupational   skil s   that   meet employers’ immediate needs. The teaching process is to be performed through the interactive sessions in classrooms, practical activities in laboratories and workshops, projects, field visits, and professional experiences. 

The curriculum has been developed and reviewed by a group of experts and their contributions are greatly acknowledged. The utility of the curriculum will be adjudged by the qualitative improvement that it brings about in teaching-learning. The feedback and suggestions on the content by the teachers and other   stakeholders   wil   be   of   immense   value   to   us   in   bringing   about   further   improvement   in   this document. 

Hrushikesh Senapaty

  Director

 National Council of Education Research and Training

(i)

PREFACE

India today stands poised at a very exciting juncture in its saga. The potential for achieving inclusive growth are immense and the possibilities are equal y exciting. The world is looking at us to deliver sustainable growth and progress. To meet the growing expectations, India wil  largely depend upon its young workforce. The much-discussed demographic dividend wil  bring sustaining benefits only if this young workforce is skil ed and its potential is channelized in the right direction. 

In order to fulfil the growing aspirations of our youth and the demand of skil ed human resource, the Ministry   of   Human   Resource   Development   (MHRD),   Government   of   India   introduced   the   revised Central y Sponsored Scheme of Vocationalisation of Secondary and Higher Secondary Education that aims   to   provide   for   the   diversification   of   educational   opportunities   so   as   to   enhance   individual employability, reduce the mismatch between demand and supply of skil ed manpower and provide an alternative   for   those   pursuing   higher   education.   For   spearheading   the   scheme,   the   PSS   Central Institute   of   Vocational   Education   (PSSCIVE)   was   entrusted   the   responsibility   to   develop   learning outcome based curricula, student workbooks, teacher handbooks and e-learning materials for the job roles in various sectors, with growth potential for employment. 

The   PSSCIVE   firmly   believes   that   the   vocationalisation   of   education   in   the   nation   need   to   be established on a strong footing of philosophical, cultural and sociological traditions and it should aptly address the needs and aspirations of the students besides meeting the skil  demands of the industry. 

The curriculum, therefore, aims at developing the desired professional, managerial and communication skil s to fulfil the needs of the society and the world of work. In order to honour its commitment to the nation, the PSSCIVE has initiated the work on developing learning outcome based curricula with the involvement of faculty members and leading experts in respective fields. It is being done through the concerted efforts of leading academicians, professionals, policy makers, partner institutions, Vocational Education and Training experts, industry representatives, and teachers.  The expert group through a series of consultations, working group meetings and use of reference materials develops a National Curriculum. Currently, the Institute is working on developing curricula and courseware for over 100 job roles in various sectors. 

We   extend   our   gratitude   to   al   the   contributors   for   selflessly   sharing   their   precious   knowledge, acclaimed expertise, and valuable time and positively responding to our request for development of curriculum.  We are grateful to MHRD and NCERT for the financial support and cooperation in realising the objective of providing learning outcome based modular curricula and courseware to the States and other stakeholders under the PAB (Project Approval Board) approved project of  Rashtriya Madhyamik Shiskha Abhiyan (RMSA) of MHRD. 

(ii)

Final y, for transforming the proposed curriculum design into a vibrant reality of implementation, al  the institutions involved in the delivery system shal  have to come together with a firm commitment and they   should   secure   optimal   community  support.   The   success   of   this  curriculum   depends   upon   its effective implementation and it is expected that the managers of vocational education and training system, including subject teachers wil  make efforts to create better facilities, develop linkages with the world of work and foster a conducive environment as per the content of the curriculum document. 

The PSSCIVE, Bhopal remains committed in bringing about reforms in the vocational education and training system through the learner-centric curricula and courseware. We hope that this document wil prove useful in turning out more competent Indian workforce for the 21st century. 

RAJESH P. KHAMBAYAT

   Joint Director

  PSS Central Institute of Vocational Education

(iii)
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The contributions made by Vinay Swarup Mehrotra, Professor and Head, Curriculum Development and Evaluation Centre (CDEC), Vipin Kumar Jain, Associate Professor and Head, Programme Planning and Monitoring Cel  (PPMC) and Dipak Shudhalwar, Associate Professor, Department of Engineering

&   Technology,   PSSCIVE   in   development   of   the   curriculum   for   the   employability   skil s   are   duly acknowledged. 

Special thanks are due to Sunil Prajapati, Consultant, Horticulture, Department of Agriculture & Animal Husbandry, PSSCIVE, Bhopal, for contribution in drafting and editing the document and bringing it in its present form. 

PSSCIVE Team
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COURSE REQUIREMENTS: The learner should have the basic knowledge of science.
COURSE LEVEL: This is an advance level course. The Jam, Jelly and Ketchup pracessing technician
course can be opt by a student who completed the job role like Packing machine worker or Industrial
production worker n Class IX and Class X.

COURSE DURATION: 600 hrs.

Class 11 : 300hrs
Class 12 © 300hrs

Total  : 600 hrs

2. SCHEME OF UNITS AND ASSESSMENT

This course is a planned sequence of instructions consisting of Units meant for developing
‘employabilty and vocational compstencies of students of Class 11 and 12, opting for vocational subject
along with general education subjects. The unit-wise distribution of hours and marks for Class 11 is as
follows:

CLASS 11

Wax. Warks for
Theory and
Units Practical Practical
300 100
Fart A | Employabiliy Skils
Gt 1: Communicaton SGIETT =
Uni 2 Solfmanagement Skils1T 2
Tt 3 Information and Communcaton 20
Technology Skils-Ii 10
T & Entreprencurial SKIETT =
Unis: Green Skl T
710 70
FartB | Vocational SKils
Unit 1: Introcuoton to Food Processing 3
Unit2: Frut and Vegetable Processing 50
Unit 3: Introcution o food microbiology 25 o
Uit - Prepare and Wantan Work Avea 55
765 Ty
Fart | Practical Work
Pracical Examinaton 3 £
Wrtten Test o0 70
Viva Voce @ 10
70 35
Fart D | Project WorkIFleid Visit
Praciial Fie/ Student Porfols i) i)
Viva Voce 05 05
Ts Ts
ot 200 700
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Unit 3: Inform ation and Communication Technology SKils—1V.
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Unit 4: Entrepreneurship Development - IV

Theory Practical Duration
Learning Outcome (10 hrs) (15 hrs) (25 Hrs)
1. Describe the general 1. Administering self- 10
and entrepreneuria | 1. Bariers o becoming rating questionare
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2. Bohavioural nd ofthe competances
entrpreneural 2. Collect sl story/
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iterpersonal sk, e
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orgent 3. m‘ ify ‘
management, vauing entrprenerial

service and diversity D

Story and connect it
to the definition of
behavioural
competencies

4. Preparation of
competencies
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Unit 4: Entrepreneurship Development - IV

. Theory Practical Duration
Learning Outcome (10 ) (15 hrs) (25 Hrs)
profile of students
7 Selfassessment of | 1. Entiepreneural 1. Games and
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and risk taking, problem 15

enhancing self

Solving and creativty, confidance,
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ffcency, nformaton foal setting,
seeking, persistence, formation
influencing and <ecking team
negotiating, team Buing and
building creativity
Unit 5 Greon Skils IV
" Total
. Theory Practical 2
Learning Outcome o) o nre Duration
1. Describe the role of | 1. Role of green jobs In | 1. Listing of green jobs
greenjobs | toxinree homes, ‘and preparation of
2 Green organic posters on green
gardening, public transport | job profiles
and energy conservation, | 2. Prepare posters on 15
3 Green jobs in waler green jobs.

10,

n

n

conservation

Green jobs in solar
and wind power, waste
reduction, reuse and
recycling of wastes,

Green jobs in green
tourism

Green jobs in bulding
and construction

Green jobs in
‘appropriate technology

Role ofgreen jobs in
Improving energy and raw
materials use

Role of green jobs in
limiting greenhouse gas

Role of green jobs.
minimizing waste and
poliution

Role of green jobs in
protecting and restoring
ecosystems

Role of green jobs in
support adzptation to the
effects of clmate change
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Continuous upgradation of knowledge and skils related 1o the vocational pedagogy,
communication skils and vocational subject;

Membership of professional society at District, State, Regional, National and Interational level;
Development of teaching-learning materials in the subject area;

Efforts made in developing linkages with the Industry/E stablishments

Efforts made towards involving the lacal community in Vocational Education

Pubiication of papers in National and International Journals;

‘Organisation of activiies for promotion of vocational subjects;

Involvement in placement of studenis/student support services.

9. LIST OF CONTRIBUTORS

1. Dr. Uadal Singh
Assistant Professor,
Dept. of Agriculture & Animal Husbandry (PSSCIVE)
Bhopal - 462002, MP., India

10. LIST OF REVIEWERS

1. Dr. Shalini Chakrabrty
Food Scientist
Fruit Research Station (RVSKVV, Gwalior)
Entkhedi, Bhopal — 462 002 M.P., India
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Unit 5: Occupation Health, Hygiene and First Aid Practices
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6. ORGANISATION OF FIELD VISITS

In a year, at least 3 field visits/educational tours should be organised for the students 1o expose them
1o the activites in the workplace.

Visit a Food processing indusiry and observe the following: Location, Site, Office buikling, Store,
Washing chamber, weighing room, packaging material, Packing Yard, storage chamber etc. During the
visit, students should obtain the following information from the owner or the supervisor of the

industrylpracessing unit

1. Types of processed foods at the industry

Manpower engaged

ornawN

Types of packaging material used
Types of products prepared
Total input and output handied annually

Total expenditure of the packhouse
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Unit 3: Documentation and Record Keeping

Learning Outcome Theory Practical Duration
(20 hrs) (10 hrs) (30Hrs)
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Unit4: Food Quality and Sanitation Laws for Processed Food Products

Learning Outcome Theory Practical Duration
@0hrs) (15hrs) 35 Hrs)
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qualiy | importance of food food qualty
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qualiy
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tegislation |~ giandards chart
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HACCP 15
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3. Describe food addilive | 1. Define food additive Prepared flow

2. Permitted imit of food chart on
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preservative used food
industry.

acceptance limit of
various food
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Unit 5:_Occupation Health, Hygiene and First Aid Practices

Learning Outcome Theory Practical Duration
(06 hrs) (09 hrs) (15 Hrs)
1. Recognize and adopt | 1. Types of hazards. 1. Reading of the 05

strategies for
preventing hazardous.
conditions and work
practices.

2. Common hazards at
Processing unitindustry

3. Principles of safety
and health

manuals for tools,
equipment and
materials used at
Processing
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0.

PartB

Organisation of Field Visits.

Vocational Skills

Unit 1: Preparation of Jam, Jely and
Ketchup

Unit 2 Packaging of Jam, Jelly and
Ketchup

Unit 3 Documentation and record
keeping

Unit 4 Food quality andsanitation laws for

processed food products

Unit 5 Occupational Health, Hygiene

and First Aid Practices

List of Equipment and Materials
Vocational Teacher's! Traner's Qualification and Guidelines

List of Contributors
List of Reviewers

1. COURSE OVERVIEW

7

19

19

20

20

21
2

2
2

Food Processing- Jam, Jelly and Ketchup Processing Technician

A sam, Jely and Ketchup Processing Technician s responsible for processing fruits and vegetables
to make jam, jelly and ketchup. His/her is responsible for receiving, checking raw material qualty,
sorting, pulping, pasteurizing, cooking, juice extracting, clarifying, fitering, sampling for quaity
analysis, cooling, packaging and storing.

A Jam, Jelly and Kelchup Pracessing Technician must have the abilly to plan, organize, priortize,
calculate and handle pressure. The individual must possess reading, witing and communication skils.

In addition, the individual must have stamina and professional hygiene.

COURSE OUTCOMES: On completion of the course, students should be able to:

ooooao

0O 0o ooo

Apply effective oral and written communication skils o interact with people and customers;

Identify the principal companents

of a computer system;

Demonstrate the basic skils of using computer;

Demonstrate self-management skils;

Demonstrate the abilty to provide a self-analysis of entrepreneurial skills and abilties;

Demonstrate the knowledge of the importance of green skills in meeting the challenges of

sustainable development and environment protection

Identify and control hazards in the workplace that pose a danger or threat

Do Preparation and maintain work area and equipment;

Prepare Jam, Jelly and Ketchup

Demonstrate packaging of Jam, Jely and Ketchup

Apply documentation and record keeping;

Understand food quality and sanitation laws for processed food products
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the concemed Sector Skill Council for the particular Qualification PackiJob role which he will be
teaching. Copies of relevant cerlficates andlor record of experience of the leacherfrainer in the
industry should be kept as record,

To ensure the quality of the Viocational Teachers/Trainers, the State should ensure that a standardized
procedure for selection of Vocational Teachers/Trainers is followed. The selection pracedure should
consistof the following:

(i) Written test for the technical/domain specific knowledge related to the sector;

(i) Interview for assessing the knowledge, interests and aptitude of trainer through a panel of
experts from the field and stale representatives; and

(iii) ~ Practical testimock test n classroomiworkshopiaboratory.

In case of appointment through VTPs, the selection may be done based on the above procedure by a
commiliee having representatives of both the State Government and the VTP.

The State should ensure that the Vocational Teachers/Trainers who are recruited should undergo
induction training of 20 days for understanding the scheme, NSQF framework and Vocational
Pedagogy before being deployed in the schools.

The State should ensure that the existing trainers undergo in-service training of § days every year o
make them aware of the relevant and new techniques/approaches in their seclor and understand the
latest trends and policy reforms in vocational education.

‘The Head Master/Principal of the school where the scheme is being implemented should faciltate and
ensure that the Vocational Teachers/Trainers:

(i) Prepare session plans and deliver sessions which have a clear and relevant purpose and which
engage the students;

(i) Deliver education and training activties to students, based on the curriculum to achieve the
learning outcomes;

(iii)  Make effective use of leaming aids and ICT tools during the classroom sessions;

(iv)  Engage students in learning activties, which include a mix of different methodologies, such as
project based work, team work, practical and simulation based learning experiences;

(V) Work vith the stituion's management to organise skill demonstrations, site visits, on-job
rainings, and presentations for students in cooperation with industry, enterprises and other
workplaces;

(Vi) Identify the weaknesses of students and assist them in upgradation of competency;

(vii) - Caterto different learning styles and level of abilty of students;

(vii) Assess the learning needs and abiliies, when working with studens with different abilties

(ix)  Idenify any additional  support the student may need and help to make special arrangements
for that support;

(X Provide placement assistance

Assessment and evaluation of Vocational Teachers/Trainers is very criical for making them aware of
their performance and for suggesting corrective actions. The Stales/UTs should ensure that the
performance of the Vocational Teachers/Trainers s appraised annually. Performance based appraisal
in relation (o certain pre-estabiished criteria and objectives should be done periodically to ensure the
quality of the Vocaional Teachers/Trainers. Following paramelers may be considered during the
appraisal process:

1. Participation in guidance and counseling activities conducted at Institutional, District and State
level;
2. Adoption of innovative teaching and training methods;

3. Improvementin resul of vocational students of Class X or Class XII;
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Unit 2: Self-management Skills — Il
Learning Outcome Theory Practical Duration
(10 hrs) (15 hrs) (25 Hrs)
1 1 . Demonstration of
Demonstrate Describe the importance of |~ impressive appearance 10
impressive dressing appropriately, and groomed personality
appearance and looking decent and . Demonstration of the abilty.
grooming positive body language o sell- explore
2. Describe the term
grooming
3. Prepare a personal
grooming checklist
4. Describe the techniques
of self- exploration
2. Demonstrate team 1. Describe the important . Group discussion on
work skils factors that influence in | qualtis of a good team .
team building . Group discussion on
2. Describe factors strategies that are adopted
influencing team work for team building and team
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3. Apply time 7. Meaning and Game on e management
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Unit 1: Preparation of Jam, Jelly and Ketchup

Theory Practical Duration
(25 hrs) (40 hrs) (65 Hrs)

7. Gause of fallure felly

5. Precautions taken during
preparation of_jam and jelly

5. Prepare Kelchup | 1. Understand the Kelchup | 1. Demonstrate
2. Desirable physical preparation of
parameters for fruit fomato ketchup
Selection 2. Determine the end
3. Desirable qualty point of tomato
parameters of ingredients | ketchup 0

4. Recipe for tomato ketchup

5. Discuss the preservative
used in tomato ketchup

6. Point o be taken care
during preparation of

Ketchup
& Ulize e futand | 1. Idently various waste T Visi the fluent plant
vegetable waste | material from fruits and and prepare report
vegetables on waste dispose
2. Importance of waste 10

disposal, methods of waste
disposal and Treatment of

vaste
Unit 2: Packaging of Jam, Jelly and Ketchup
Theory Practical Duration
(08 hrs) (12 hrs) (20Hrs)
1 Understand | 1. Define Packaging 1. Enlistand discus.
Packaging [ 2. Types of packaging on basic quality
material used fruits and standard for
vegetable products packaging
1. Define de-aeration, materials 2
steriization andaseptic | 2. Identfication of
packaging different packing
2. Suitable packing materials. material

for Jam, Jely and Ketchup

Unit 3: Documentation and Record Keeping |

Tearning Outcome Theory Practical Duration
(20 hrs) (10 hrs) (30Hrs)
1. Keep record of | 1. Importance of record
rawmaterial | keeping 1. Enlist the
2. Assess the details to importance of
be document at raw record keeping
material collection stages 10

3. Understand loading
process of raw material
dtails in enterprise
resource planning (ERP).

2. Maintain record of | 1. Assess the details tobe | 1. Demonsiration of 10
production schedule | document at production record
and process [ _schedule and process maintenance
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Unit 4: Prepare and Maintain Work Area

Teaming Outcoms Theory Practical Duration
(15 hrs) 30 hrs) (45 Hrs)
Total 7 92 165

CLASS 12
Part A - Employability Skills

SNo. [Units

Communication SKIls-IV

Seltmanagement Skils- IV

Information and Com municaion Technology SKIETV

Entrepreneurial Skils 1V

Green SKIIsIV.

Total 110

Unit 1: Communication SKIs1V.

" Theory Practical Duration
Loarning Qutcome (10 hrs) (15 hrs) (25Hrs)
T Describe the | 1- Importance of aciie T Demonstraton of
stepstoactive [ lstening at workplace the key aspects of 10
iistening skils | 2. Steps to actvelstening becoming active
fistener
2. Preparing posters
of steps for active
fistening
7 Demonstate 5351 | 2. Weting sKils o T T Demonsiraton and
wiing sils | ** Glowing practice of wring
S sentences and
paragraphs on 1s
o Phrase fopics related o the
o Kinds of Sentences subject

o Parts of Sentence
o Parts of Speech

o Aticles.
« Construction of a
Paragraph
Unit 2: SelFManagementIV
Tearning Outcome Theory Practical Duration
(10 hrs) (15 hrs) (@5 Hrs)
1. Describe the Group discussion on
LeDescribe e | 1. Finding and listng e -
anous faclore | molives (needs and o
motivation | 9°5ies) Discussion on sources.
2. Finding sources of of moivation and
moltivation and inspiration | inspiration

(music, books,
activites)think expansive
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ormaton, Organize andl o megrals Unae
Baces ofnformation om 2 variely of sourcos)
5| Evaluaton - (Appraise, judge, and/or

justlythe value or wort of a decision or
ouicome, o to predict outcomes based on ° ! ° o
values]

Totl | B | 102720 | 50=15 3

(20 questions)

SKILL ASSESSMENT (PRACTICAL)

Assessment of skills by the students should be done by the assessorslexaminers on the basis of
practical demonstration of skills by the candidate, using a competency checklist. The competency
checkist should be developed as per the National Occupation Standards (NOSs) given in the
Qualfication Pack for the Job Role to bring about necessary consistency in the qualty of assessment
across different sectors and Institutions. The student has to demonsirate competency against the
performance criteria defined in the National Occupation Standards and the assessment wil indicate
that they are ‘competent, or are 'nol yet compelent. The assessors assessing the skils of the
students should possess a current experience in the industry and should have undergone an effective
training in assessment principles and practices. The Sector Skil Councils should ensure that the
assessors are provided wilh the training on the assessment of competencies.

Practical examination allows candidates o demonsrate that they have the knowledge and
understanding of performing a task. This wil include hands-on practical exam and viva voce. For
practical, there should be a team of two evaluators — the subject teacher and the expert from the
relevant industry certified by the Board or concerned Seclor Skil Council. The same team of
‘examiners will conduct the viva voce.

Project Work (individual or group project) is a great way to assess the practical skills on a certain time
period or timeline. Project work should be given on the basis of the capabilty of the individual to
perform the tasks or activities involved in the project. Projects should be discussed in the class and the
teacher should periodically monitor the progress of the project and provide feedback for improvement
and innovation. Field visils should be organised as part of the project work. Field visits can be folowed
by a small-group work/project work. When the class returns from the field visit, each group might be
asked 1o use the information that they have gathered o prepare presentations o reports of their
observations. Project work should be assessed on the basis of practical file or student portolio.
Student Portfolio is a compilation of documents that supports the candidate’s claim of competence.
Documents may include reports, arlicles, pholos of products prepared by students in relation to the unit
of competency.

Viva voce allows candidates to demonstrate communication skills and content knowledge. Audio or
video recording can be done at the time of viva voce. The number of exleral examiners would be
decided as per the existing norms of the Board and these norms should be suitably adopted/adapted
as per the specific requirements of the vocational subject. Viva voce should also be conducted to
obtain feedback on the students experiences and learning during the project work/field visits.

5. UNIT CONTENTS

CLASS 11
Part A: Employability Skills

Sino. | Units Duration
(Hrs)
7 Communication SIS 25
2 Selt-management Skills-II 25
3 Information and Communication Technology SKIs-Il 20
4. Entrepreneurial SkilsIIl 25
5 Green Skills-Il 15
Total 110
Un't 1: Communication SKil -1
" Duratio
| Theory Practical
Learning Outcome n
(10 hrs) (15hrs) (25 Hirs)
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8. VOCATIONAL TEACHER’S/ TRAINER’S
QUALIFICATION AND GUIDELINES

ovaw

Qualfication and other requirements for appointment of vocational teachersitrainers on contractual
basis should be decided by the State/UT. The suggestive qualifications and minimum competencies for
the vocational teacher should be as follows:

S [ Quatification WMinimum Age Limit
No. Compote
B. Sc/B. Tech/BE In Food « Effective T8-37 years (as on Jan. 01

Technology or Faod Engineering communiatin sals | Gear)

ge relaxation to be
provided as per Gowt.
fules.

from a recognized Institute (oral and writien)
IUniversity, with at least « Basic computing skils.
1 year workteaching experience

Vocational Teachers/Trainers form the backbone of Vocational Education being imparted as an
integral part of Rashiriya Madhyamik Shiksha Abhiyan (RMSA). They are directly involved in teaching
of vocational subjects and also serve as a link between the industry and the schools for arranging
industry visits, On-the-Job Training (OJT) and placement,

These guidelines have been prepared with an aim to help and guide the States in engaging quality
Vocational Teachers/Trainers in the schools. Various parameters that need 1o be looked inlo while
engaging the Vocational Teachers/Trainers are mode and pracedure of selection of Vocational
Teachers/Trainers, Educational Qualfications, Industry Experience, and Certfication/Accreditation.

The State may engage Vocational Teachers/Trainers in schools approved under the component of
Vocationalisation of Secondary and Higher Secondary Education under RMSA in the following ways:

(i) diectly as per the prescrived qualfications and industry experience suggested by the PSS
Central Institute of Vocational Education(PSSCIVE), NCERT or the respective Sector Skill
Counci(SSC)

oR

(i) through accredited Vocational Training Providers accrediled under the National Quaty
Assurance_Framework (NQAF") approved by the National Skil Qualfication Committee on
21.07.2016. f the Siate is engaging Vocational Teachers/Trainers through the Vocational
Training Provider (VTP), it should ensure that VTP should have been accredied at NOAF Level
2or higher

‘The educational qualifications required for being a Vocational Teacher/Trainer for a particular job role
are clearly mentioned in the curriculum for the particular NSQF compliant job role. The State should
ensure that teachers / trainers deployed in the schools have relevant techical competencies for the
NSQF qualification being delivered. The Vocational Teachers/Trainers preferably should be certified by
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7 Descrbe hemapr | 1. Siakeholders in geen T Prapaning posters on
green Seclors/Areas. economy green Sectors/Areas:
and the role of various Gitles, buildings, o
stakehoder in green | 2+ R0le of government and tourism, industry,
pivate agencies in greening | LoUSM o
economy rvate agencies| ransport, renewsble
cles, buldings, tourism, Jetibas
indusiry, ranspor. energy, waste
renewable snergy, waste o
managemert, agriuturs, agricuure, water
water, forests and fisheries. forests and fisheries.
Total ® w© M0
Part B: Vocational Skills
Sino. | Units Duration
(Hrs)
T irodustion to Food Processing 35
2| Frutand Vegetabie Processing W
3 [ Introducton to food micrabiology %
4 [ Prepare and Mantain Work Area ®
Total 765
nit 1- nfroduction o Food Processing
Learning Outcome Theory Practical Duration
(15hrs) @0 hrs) @5 Hrs)
1. Describe the 1. Meaning of food 1. Identification of the.
importance of food processing proceed product from
processing 2.Importance and needof |  vegelable and fuits
food processing and @
preservation
3. Fruit and vegetable in
human nutilon
2. Categorize 1. Introduction to different | 1. Visitto a food
diferent sub-sectors | sub-sector of food processing industry
under food processing and submita report 1
processing 2.Role and contribution of
diferent sub-sectors in
indian econom
3. Identify scope of | L. Present scenarios of food
food processing processing in India
2.Scope and future - 10
prospects of food
processing in India
Total 3
Unit 2: Frults and Vegetables Processing
Learning Outcome Theory Practical Duration
@5 hrs) @5 hrs) (60 Hrs)
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CLASS 12

No_ of Hours for | Max. Marks for Thaory
' Theory and ‘and Practical
Units, Practical 100
300
Part A_| Employabilty Skills
Gt 1: Communication K=Y =
Unit2: Sef-management Skils 1V 2
Tnit3: Information and_Communcation 20 o
Technology _ Skils-Iv
Tnit4: Eirepreneural STV =
Unit5: Green SkisTV T
710 70
Fart® | Vocational Skils
Tnit 1: Preparation of Jam, Jely and 3
Ketchup
Ttz Packagrg of Jam, Joly and E
Ketchup
TAt3: Documentaton and ecord €l
keeping
Unit4: Food qualy and sanitation 35 40
Iaws for processed food
products
TS ‘Occupational Feall &
Hygiene. and First Aid
Practces
765 @
FartC | Practical Work
Praciical Examinalion 3 £
Writen Test o0 70
Viva Voo @ 10
70 35
FartD | Project WordField Vst
Practical Fle/Student Porfols 0 0
Viva Voo 05 05
15 15
Total 300 700

3. TEACHING/TRAINING ACTIVITIES

The teaching and training actviies have to be conducted in classroom, laboratory/ workshops and field
visits. Students should be taken to field visis for interaction with experts and to expose them to the
various tools, equipment, materials, pracedures and operations in the workplace. Special emphasis
‘should be laid on the occupational safety, health and hygiene during the training and field visis.
CLASSROOM ACTIVITIES

Classroom activities are an integral part of this course and interactive lecture sessions, folowed by
discussions should be conducted by trained vocational teachers. Vocational teachers should make
effective use of a variety of instructional aids, such as audio-video materials, colour slides, charls,
diagrams, models, exhibits, hand-outs, online teaching materials, etc. to transmit knowledge and
impart training to the students.

PRACTICAL WORK IN LABORATORYWORKSHOP

Practical work may include but not limited o hands-on-training, simulated training, role play, case
based studies, exercises, elc. Equipment and supplies should be provided to enhance hands-on
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Unit 3: Introduction to Food Microbiology

Loarning Outcome Theory Practical Duration
(10 hrs) (15 hrs) (25 Hrs)
T Understand | 1. Impolence of microbes in | 1. Enistand discus
importance of [ food industry beneficial microbes
microbes in food | 2. Define food spoilage in food industry
processing (3. primary source of
microorganism in food 2

4. Important properties of
enzymes in fruit and
vegetable

5. Faclors affecting
microbial growth in food

Unit 4: Prepare and Maintain Work Area
Tearning Outcome Theory Practical Duration
(15 hrs) (30 hrs) (45 Hrs)
1. Prepare plan forjam, | 1. Types of various frutand | L. Enlst the fruts and
Jelly and ketchup |~ vegetables suitable for vegetable used for
processing | jam, jelly and ketchup jam, jelly and 0
2. Chemical composition of ketchup

fruit required forjam, jelly
and ketchup preparation

2. Utlize the_equipment | 1. Types of machineries used | 1. Enlistthe tools and

forjam, jely and | in processing i the ecuipment used for
Ketchup preparation | organization jam. jely and
2. Maintenance of pracess ketchup processing 2
equipment
3. Unit operations
3. Maintain work area | L. Identify various section of | 1. Enlist various.
working unit and their approved satiation
functioning practice as per
2. Outine hygiene and SOPs standard
santaton standards in s
processing unit
3. Define SOPs for disposal
of waste material
4. Maintain processing | 1. Identfy type of toolsand | 1. Identification of
machineries and lools | equipment and their installed equipments.
functioning in processing | and tools used
unit 2. Demonstration of
2. Describe the working and chemical
performance of machines |  maitenance
2nd tools
3. Types of chemicals, 15

materialfor cleaning

4. Procedure to disinfect tool
and equipments

5. Knowkedge of food safety.
standard and regulation

6. Regulation pertaining to
work place like health and
satet
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T Al eeh o
Gandhiji’s Talisman

I will give you a talisman. Whenever
you are in doubt or when the self
becomes too much with you, apply the
following test:

Recall the face of the poorest and
the wea/{est man whom you may have
seen and ask - yourself if the step you
contemp&zte is going to be of any use
to him. Will he gain anything by it?
Wil it restore him to a control over
his own [life and destiny? In other
‘words, will it lead to Swaraj for the
ﬁungwﬁq l\;spzrztua@ starving

millions?
Then you will find your doubts and
your self melting away.

L—@Nw

o
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Unit 5 Greon SKills -1V

" Total
Learning Outcome Theory Practical Duration
o (05hrs) (10hrs) (15 Hes)
Tola @ & 110
Part B-Vocational Skills
Sino. | Units Duration
(Hrs)
T Preparation of Jam, Jally_and Ketchup 5
2| Packaging of Jam, Jelly and__Kelchup =
3| Documentation and record keeping )
4| Food qually and_santation laws for processed food products 3
5| Occupational Heallh, Hygiene_and First Aid Practces T
Total 765
Unit 1: Preparation of Jam, Jelly and Ketchup
Tearning Outcome Theory Practical Duration
@5 hrs) 0 rs) (65 Hrs)
1. Select the | 1. Quality of fruits and 1. Demonstrate
sutable its for |~ vegetables based on physical
Jam, Jely and | appearance, colour, texture, | parameers to
Ketchup | flavour maturity etc know quaity of
2. Explain fruit and vegetable fruit and
Ty vegelables for 10
3. Sorting of fruit and e el i,
Jelly and ketchup
vegetabl on the basisof |
fruit size, shape, colour and b B
texture efc. flowchart of
washing and
soring
2. Carryout peeling, [L. Apply procedure to peelout | 1. Demonstrate peel
de-seeding/de- | by peeler depending upon outand de-
storing of fruits | the types of fruts and Seed/de-stone of
vegetables. the fruits 10
2. Understand types of peeling
3. Extractthe fuit | 1 APPY procedure o make | 1 Demonstrate
ulp and uice | Pulp by pulper refiner to5ort | funcion of _pulper
outinert material ke stone, | and Juicor
bark, vegetable seds, 09 | 5. Understand  the
2. Check the quality of fruit il i
pulp/ fruit juice through (el o
Physial paramelars ke QiG]
pesratcs;co,cdsur || Perameters of
& pulp and
4. Prepare Jam and | 1. Apply approved procedure | 1. Demonstrate 7
Jelly | to prepare jam and Jelly preparation of jam
2. Role of sugar, salt, Pectin | and jelly
and acid in jelly formation | 2. Demonstrate tests
3. Determining the end point | for end point
of jam and jlly determination
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learning experience of students. Only trained personnel should teach specialized techniques. A
training plan thal reflects tools, equipment, materials, skils and aclvities to be performed by the
Students should be submitted by the vocational teacher lo the Head of the Institution.

FIELD VISITS/ EDUCATIONAL TOUR

In field visits, children will go outside the classroom to obtain specific information from experts or to
make observations of the actviies. A checklst of observations 1o be made by the students during the
field visits should be developed by the Vocational Teachers for systematic collection of information by
the students on the various aspects. Principals and Teachers should identify the different opportunities.
for field visits within a short distance from the school and make necessary arrangements for the visis.
At least three feld visits should be conducted in a year.

4. ASSISMENT AND CERTIFICATION

Upon successful completion of the course by the candidate, the Ceniral/ State Examination Board for
Secondary Education and the respective Seclor Skill Council wil cerlify the competencies.

The National Skils Qualiications Framework (NSQF) s based on outcomes referenced to the National
Occupation Standards (NOSS), rather than inputs. The NSQF level descriptors, which are the learning
outcomes for each level, include the process, professional knowledge, professional skis, core skills
and responsibily. The assessment is 1o be undartaken to verly thal individuais have the knowledge
and skils needed o perform a partcular job and thal the leaming programme undertaken has
delivered education at a given standard. It should be closely linked to certfication so that the individual
and the employer could come to know the compelencies acquired fhrough the vocational subject or
course. The assessment should be reliable, vald, flexible, convenient, cost effective and above al it
should be fair and transparent. Standardized assessment tools should be used for assessment of
knowledge of students. Necessary arrangements should be made for using technology in assessment
of students.

KNOWLEDGE ASSESSMENT (THEORY)

Knowledge Assessment should include two components: one comprising of interal assessment and
second an external examination, including theory examination 1o be conducted by the Board. The
assessment tools shall contain componenis for testing the knowledge and application of knowledge.
The knowledge test can be objective paper based test or shorl struclured questions based on the
content of the curriculum.

WRITTEN TEST

Itallows candicates to demonsirate that they have the knowledge and understanding of a given lopic
Theory question paper for the vocational subject should be prepared by the subject experts comprising
group of experls of academicians, experts from existing vocational subject expertsfteachers, subject
experts from unversity/coleges of indusiry. The respective Sector Skil Councilshould be consulted by
the CentralState Board for preparing the panel of experts for question paper selling and conducting
the examinations.

The blue print for the question paper may be as follows:

Duration: 3 hrs Max. Mark: 40
o o7 Quesiions
Very Short | Short Answer | Long
Typology of Question nswer | @Marks) | Anwer Marks
(mar) @ Marks)

T Femerous Koweds b ST et
qestons, b know specfcfacs, terms,
Concapts, ricipes, o thears: Koriy, dofne 3 2 2 3
orrecte, nformation
7 [ Understanding - Compramersion— b b
famiar with moaning and o undarstand
concaptualy, irtrpre, compare, contast, 2 3 2 "
i, prsotvaca, o marore mformation
5[ Aopicaiion - Use abstact mbmatin
‘conerete sikaton 10 apply knowledgs b new

Stuations: Use given contn o ntarpot 3 o 2 1 o
Sistion, prvais an exampie, o sana a
gotion)

T Fign Ordor kg 5K —(Arayes & g 7 g o

Syniesis — Ciassly, comparo,contast o
iftrantate botwoen dferent pecos of
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7. Total annual income
ProfitLoss (Annual)
9. Anyother information

7. LIST OF EQUIPMENT AND MATERIALS

‘The list given below is suggestive and an exhaustive list should be prepared by the vocational teacher.
Only basic tools, equipment and accessories should be procured by the Institution so that the routine
tasks can be performed by the students regularly for practice and acquiing adequate practical
experience.

Tools and Equipment
Receiving table
Fruit sorting table
Fruit grader
Fruit and vegetable washer
Fruit pulper
Fruit mil
Fruit juice extractor
Halving machine
Cutting machine
Fruit juice pasteurizer
Vacuum evaporator
Can float body reformer
Cutting knife
Leg cup sealing machine
Bottle washing machine
Syrup mixing tank.
Juice and pulp transfer pump stainless steel
Inter connecting piping
Weighing machine
Hand refractometer
Bottle flesh pasteurizer
Steam jacket kettles
Bailer
pH meter
Water and juice analysis machine
Electronic top pan balance
Lye peeling machine
Vegetable bleacher

Chemicals
1. Sodium hydroxide pellets
2. Potassim meta bisulphite
3. Sodium benzoate
4. Common sat
5. Sugar

Glassware/ Materiall Packing material
1. sS.Paia

2. sS.Karchi





OEBPS/Images/17.png
Unit 4: Entrepreneurial Skills - I

; Troo Fracical Soraiion
Learning Outcomo (10 mr:y) (15 hrs) (25 Hrs)
1. Describe the 1. Values ingeneraland | 1. Listing of entrepreneurial
Soniteance o entreprenourialvaues | values by o sudents
entrepreneurial values | 2. Entrepreneurial value 2. Group work on
and atiitude orientation with respect [ identification of 10
independance: o foles e sing o
outaamiing resting 23 siotes 8
peromance and Soecosstulsiveproneus
respect for work 3. Exhibiting entrepreneurial
s s breaking,
Topport sling. s
o and homs
2. Demonstate the 1. Altitudes in general 1. Preparing a list of faclors
knowledge of and entrepreneurial that influence attitude in
Siudnal changes ans et one
required to become an | 2 ging imagination/ entrepreneurial attitude
entrepraneur intuition 2. Demonstrating and
3. Tendency to take identifying own
e oadomat | autng e g micro
4 Ening rosden o |l acivkies ke memate | 1
5. Looking for economic eppraciation test
opportunities 3. Preparing a short write-up
6. Believing that we can on “who am I
change the 4. Take up a product and
7. Analyzing situationand |  can be improved
planning action 5. Group activity for
8. Involving in activity ‘suggesting brand names,
Tt Gren ST W
- Theo Practar Suration
Learning Outcome (07 mr:y) (08 hrs) (15 Hrs)
1. Descrbe importance | 1. Main sectors of green 1. Preparing a poster on
ol mainseclor o cconomy. Easte anyonaal i
green economy management, green sectors of green 08
Veneporaon tereal eanomy
anerty, roon conshucion, | 2, Weung o wo-page
otk b g woage
2. baliy niiabves o grering | imaatves men

economy in India

India for promoting
green economy






