
®,

Time Experime]

25 06.00PM

Experimen

Developin!
To Establishm
08.00PM Including €

Experimen

Food Laws
Hygienic F
as
Prescribed
Experimen

Food Laws
Design a L



10.08.2025 06.00PM
To
08.00PM

Experimen -2

GHP and ( MP in a Food Factory
a)Identif}inglheKeyFocusAreasforGHPand
GMP
b) ldentif}. ng Gaps in its lmplementation
c)Closure?lansforldentifiedGapsinaFood
Facto / F( od Outlet
Experimen,-5

Developin! ` FSMS (Module 1)
a) Data Co lection and Hazard Identification
(Physical'
Chemical € nd Biological)
b)Hazard,\nalysis(UsingFMEATechniquefor
Risk
Assessment)

Experimen -6

Developin! ` FSMS (Module 2)
a)DevelopnentofOPRP(OperationalPre-requisite
Programmi.)andDevelopmentofHACCPPlan
(Critical
LimitsinclidingRationaleforLimits),Monitoring
Procedure, Correction and Corrective Measures)

Managi, Unsafe Product

Dr. Bandita
Pati

I.{ I   ~.  i   _,~ot+^',,-------

•' u`:€:;I

-_,/

Counselor/Exert
Time Experiment iletails

I

'i 06.00PMTo08.00PM

Experiments { 1Deteminatioi of volatile Oil in SpicesExperiments5DeteminatioiofpHofFoodProducts by. Using pH

Ms. SushreeTapaswiniDas

MeterExperiments   8Deteminatioiof Melting Point or Solidification PointfOilsandFzts

25 06.00PMTo08.00PM

0Experiments : `Determinatiol of Moisture in Food Products by Hot AirOven-ding`v(ethod

Mrs. ReetanjaliPradhan

Experiments4~Deteminatioiof Moisture in Food Products Using KarlT.trtonVlethod.

Fischer    i   aExperiments : frDeteminatioiof Gluten Content in Wheat Flour



QffEE. s_€hedLLle

MSCFSQM&PGDFSQMpracticalcoinselingclassesforfollowingcoursesare
:__         ,,I.                         .                  _in  offlinc  mode  at  PI.agati  Institute  o . Medical Science,  Plot  No.  976(i),  Ne
I) L _ _ ,Bhubaneswar,  PIN-751009  (Odisha).    So,  all  eligible  learners  are

practical counseling cum examination a.  pei. the below schedule.

01.00 PM to 05.00 I
25 MVPI-Ol

(Food Microbiology

Practical Counsel lint

requested

a-.F._i.H,0'.M.
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