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INTRODUCTION (@rp@)6wu0)

The food processing and quality control sector is undergoing rapid transformation,
driven by technological innovation, evolving consumer preferences, and growing
global concerns over food safety and sustainability. As the demand for safe, high-
quality, and ethically produced food continues to rise, skilled professionals in food
industry management and quality control will play a pivotal role in shaping the
future of food systems. The Diploma in Food Industry Management and Quality
Control is a comprehensive program designed to equip students with the practical
skills and theoretical knowledge necessary for managing operations in the food
industry while ensuring strict adherence to quality and safety standards.

The State-of-the-art facility in Food Processing at Agri Business Incubation Centre
of Kerala Agricultural University with five processing lines, would make the
aspirants techno-managerial individuals, who will learn mission-critical skills in
entrepreneurship development, food processing, quality analysis, laboratory
accreditation, nutrition and food technology, cold chains, and food quality and safety
management in the food industry. This program is ideal for individuals seeking
careers as entrepreneurs, food industry managers or supervisors, quality assurance
specialists, research and development professionals, consultants to food
entrepreneurs and in DPR (Detailed Project Report) preparation, or those pursuing
higher studies in food processing and quality control. Through a balanced mix of
classroom instruction, hands-on training, industry exposure, and a project in new
product development, students will develop the competence to meet current and
emerging challenges in the food sector.
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COURSE OBJECTIVES

e To provide foundational knowledge in food science, novel food processing
technologies, operation and maintenance of food processing equipment, DPR
preparation, and food safety management.

e To cultivate entrepreneurship skills in students through capacity-building
programs, awareness of government schemes, financial support, and startup
incubation facilities.

e To develop techno-managerial competencies for efficiently and sustainably
managing operations and supply chains within the food industry.

e To ensure a thorough understanding of national and international food safety
and quality control standards (e.g., FSSAI, 1SO, HACCP).

e To train students in quality assurance techniques, laboratory testing, and
inspection procedures.

e To provide industry exposure that prepares students to become socially
responsible managers, quality control professionals, consultants, and
entrepreneurs.

e To foster analytical thinking and problem-solving skills essential for
addressing quality-related challenges in food production and distribution.
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COURSE CONTENT

The curriculum has been developed to blend theoretical foundations with industry-
relevant skills across food processing technologies, quality control systems, safety
standards, and management practices. The course is further strengthened by
experiential learning through practical sessions, case studies, and project-based
assignments.
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The details of course (e@o¢miland allvoaoowvearud):

a Name of the Course Post Graduate Diploma in Food Industry
@090 Eald Management and Quality Control
enfloyBomMmmE nilo)3 WlGqon- By
QlyQIMIO® M0EMEEMPlo 1M
m@emalno
b  Name of the Institution Agri Business Incubator, College of
MUO0AIMEDOM Gald Agriculture, Kerala Agricultural
University, Vellanikkara
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¢ Number of Seats 20 students per year
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d Duration of the Course lyear (2 semesters)
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Graduation in Agriculture/Food/Life
e Eligibility Science/BBA
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/endlenilag)
Fee Structure
Admission Fee Rs.5,000/-
@JGQILOM adlmy’ @RQOWI00 ®)al
College caution deposit Rs.10,000/-
f (refundable - One-time
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Semester Tuition Fee %50,000/-per semester

oMYA S§1aUB adl OTLATYRAIM @RMIGIMIW00 ®)al.

g Medium of Instruction English
alom MOWMo e0o(flaed

h  Accommodation Candidates have to make their own
@AMV MUV OY0 arrangements for boarding and lodging

@RGAIMHBHB MV IAMY CHHUEM
MUVHOL0 B0)CHHEN@I6M.

*The fee will be subject to revision from time to time at the discretion of the
University
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SELECTION (@essmms)al)

The selection of candidates will be based the on academic merit.
@RCAIMHUIBOTH8)0S GloeammS)a] @REeIEAlS Ale:allom @RSIMOIMeq|S)EI@IEM.

SYSTEM OF TEACHING AND EVALUATION (@pwioaimanoe
@)eiymldepalo):

Credit-based semester system with the existing pattern of the Kerala Agricultural

University.
CHO8 HOBaHld qVBAUMRURIWOS MalInlanss a0Qd (@ ®HI0M8S  OGWIY

@RSINOIMEMAN8S HAVAMNAG TVEYRIWo.

RESERVATION (aqrvoaiosmo)

Admission to the academic programs of the Agricultural University is based on the
reservation criteria
prescribed by the Government of Kerala.
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GENERAL CONDITIONS



e All candidates who take admission and discontinued the course shall be liable
to pay liquidated damages (equal to 50 percentage of annual fee) to the
University, as per the existing rules.

e Only Indian Nationals are eligible to apply for this programme. If, at any point
during or after admission, it is found that the candidate is not a citizen of India,
their admission will be forfeited. They shall be subjected to legal action as per
law. Applicants whose place of birth and/or prior education is from a foreign
country must submit supporting evidence, such as Indian passport.
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Pradhan Mantri Vidhyalaxmi Scheme
(For Educational Loan)

e Applicants on admission in the university may apply for educational loan
through pmvidyalaxmi.co.in portal, if required.
* 200® MAEeBIOM all ago afldgoaiewin] mfo caldsed pmvidyalaxmi.co.in
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For more details about the Course, contact

DR. K.P SUDHEER
Professor & Head, KAU Agri Business Incubator



Dept.of Agricultural Engineering, College of Agriculture,
KAU, Vellanikkara

Email: cohagengg@kau.in

Mobile: 9778436265/9447689466
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For admission related queries, contact +91 0487 2438139 (10 a.m. to 5 p.m. on
working days) or email to hqreduf@kau.in
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UGC REGULATIONS ON CURBING THE MENACE OF RAGGING
IN HIGHER EDUCATIONAL INSTITUTIONS, 2009

Ragging in Kerala Agricultural University (KAU), in any form, has been
strictly banned and is a criminal offense. Before applying, all the candidates

are advised to study in detail the UGC Regulations on Curbing the Menace of
Ragging in Higher Educational Institutions, 2009
(https://www.ugc.ac.in/oldpdf/ragging/gazzetaug2010.pdf).

Ragging is totally prohibited in KAU institutions, and anyone found guilty of
ragging and/or abetting ragging, whether actively or passively, or being a part or
being a part of a conspiracy to promote ragging, is liable to be punished in
accordance with these Regulations as well as under the provisions of any penal
law for the time being in force.
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Every student studying in KAU and his/her parents/guardians shall be
required to provide the specific affidavits in accordance with clauses (d), (e)
and (g) of Regulation 6.1 of these Regulations at the time of admission or
registration, as the case may be, during each academic year.

The candidates are advised to contact Anti-Ragging Committee / Cell of the
institution (KAU) for further information in this regard. They may visit [CAR's
Agricultural Education Portal (https://education.icar.gov.in/) to reach the
website of the Kerala Agricultural University/ Institution of their interest. for
more information. (visit https://kau.in/)

Agri Business Incubator, Dept. of Agricultural Engineering,
College of Agriculture, Vellanikkara

ANTI RAGGING HELPLINE NUMBER: 7907 533 124
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