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KERALA
FOOD TECHNGLOGISTS

ASSOCIATION
Reg. No, KKD/CA/IOBI/ZOIZSKEFTA)
www.kefta.org, E-mail: kefta kerala@gmail.com

kefta:

Official Trai

‘
LRV Partrnel 1
L-)"‘a'f-? rPartciicL ]

To

The Principal

EMEA College for Arts and Science
Kumminiparamba

Kondotti

Kerala 673638

3
Dear sir /madam ('l/
urs
8 ;

Sub: Collaboration with EMEA College for Certificate Co
Food Safety and Standards (\'/..,,.

2

. We would like to collaborate with EMEA College for Arts and

Science for a certificate course in Food Safety and, Standards. As part of the above
course kefta will ensures the Food Safety SuperyiSor, (RgS) Training of FSSAI (Food
Manufacturing, Advanced Level) for the participapts and Successful participants
will be awarded FSSAI's FoSTaC Certificate/as Qualified Food Safety
Supervisor which is mandatory for all Food Busipess Operators.

Partnering on this Project™Would be a great way to engage the
aspirants in the field of Food Manufactdring industries and to take up future studies
and research in the field of food éérmodudt‘i;in and explore the skills in the wide arena of
industries related to agricultu ad s6od processing. On behalf of ‘Kefta’ I humbly
request you to consider this.finishing school programme for the fruitful future of the

% aspirants and conduct samﬁ.\\/&ith your kind co-operation.
\®
Yours faithfully, el
y _(:\ “[—‘}nzl'v' \
B k)
\ §/2

P /
~ \\ * ,\’) ANy .-\@/o '.-/
. Xa st/
Bins K s N\
( ecreary-kefta)
0 18

' ut, Kerala

FOOD TECHNOLOGISTS
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Scanned by CamScanner



M‘W/?/) ‘,{ A ,/ }/t/,,/m/ el
e /’\&&Lm ~ (0 — 11 f / OL

—

21410(/;{ / (/

¢ LQL[((/ ('l(( AA @ K LA L L0 .
T Cc./u,c{d/ e worl Voo d & mgﬁﬂfﬂ_‘z
h oY e a/[z/)

/)
e (J(“)D(t b el A .CL ‘[< cenke O AQ/ |
RN L Sa[L(_ Qi J’f Ll ot

B __M[@méezﬁ;_ /ﬂ./we/-v/ A - ——
; / &

R /d/w [ (DLO/VL%O 7™ (0',7//

Q- J%ha 0T (e

L .

-l R TR ’LV[Zur& /CM... Jl—ff—— -

L RN 1 ™
| ‘. M@‘C G

LTl jfaas LB
-___,_’.———-—*—“éi'

e N "‘%“’%/ emm/kvw s *_.__\_

i g@w /0 &017 o
F Torme Lo b -

Scanned by CamScanner



LIST OF ST
SAFETY AND L fik €
SL.NO REG N D[ NAME OF THE STUDENT
| FSS18001 | ATHIRA V C
2 FSS18002 [ ARYA N
3 FSS18003 | RABEEHA . '
4 FSS18004 | JEETHU RAJ
5 FSS18005 | SAFEEDHA
6 | FSS18006 SAFEERA P M7
7 FSS18007 | SANOOFA RAHFATH K N
8 FSS18008 | AFNITHA A p
9 FSS18009 | SHARATH K p
10| FSS18010 | AZEER
11 FSS18011 | SABREENA K o
12 ['SS18012 | MOHAMMED RABEEH M
13 | FSSI18013 | BAZIM HIRA
14 | FSS18014 | FASILP T |
15 FSS18015 | AFEEFA THASNEEM C
16 FSS18016 | SWATHI P
17| FSS18017 | NASEERN
18 FSS18018 | SEBITHA SHAHINA
19 FSS18019 | ASWATHY K B
20 | FSS18020 | SUFAINA
21 FSS18021 | SHABNAM
22 FSS18022 | SADIQUE ALI
23 FSS18023 [ ARYA P
24 FSS18024 | THASNI
25 | FSS18025 | NITA
26 | FSS18026 | NIHAL AL
27 FSS18027 |
28 | FSS18028 | AS
29 FSS18020
' FSS1803

IFICATE COURSE IN FOU
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CERTIFICATE COURSE IN FOOD SAFETY AND STANDARDS

COURSE OUTCOME:

« Students would be able to understand the extrinsic and intrinsic factors cause spoilage of
different food materials

Students would be able to understand methods and techniques of storing

Students would be able to test the purity of milk and, to find out microorganisms m@
and beverages.

Students would be able to understand laws and organization related to food ;‘L/
Total: 60 Hours

Contact Classes: 39 Hours @

Practical: 21 Hours

UNIT I @
INTRODUCTION: |

Historical evolution of food microbiology, Fo C’&%bstrate for microorganism, factors

affecting growth of microbes: pH, water O-R potential, nutrient contents, inhibitory
substance and biological structure. (5Ho

FOOD AND MICRORGA @

i
Characteristics of microo ' ms: Morphology, structure and detection of bacteria, yeast and

mold in food, S

getative cells. Food spoilage- Contributing factors, Spoilage bacteria
Microbial spo iE ilk and milk products, meat and meat products; Food borne disease-

Toxins by Staphylococcus, Clostridium and Aspergillus; Bacterial pathogens-

Sa% acillus, Listeria, Escherichia coli, Shigella, Campylobacter. Principles of food
preservation. (13 Hours) ; iy
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UNIT 11

FOOD SAFETY AND HAZARDS:

Food safety and Hazards, Location, layout and facilities-Outside and inside premises- water
supply-drainage and waste disposal-personnel facilities and toilets-Air quality and ventilati

Cleaning and Sanitation : Maintenance. Pest control: Monitoring and detection. Food o@

and control, storage of raw materials-pre-processing-production-packing-approved ad%
(8 Hours)

%;?(
UNIT IV &
FOOD LAWS AND ORGANISATION: @

Laws and Regulations; Overview of Food Safety S@ Act 2006, Food Safety Standards
Rules & Regulations, 2011, Organizational hi hyPowers and duties of Food business
Operator, Food Safety Officer, Designated @ d Analyst; Food recall and Traceability,
Other Acts: Essential commodities Ac Q rology Act, AGMARK Codex Alimentarius -

"
development and issue of standards, Committees under Codex, role in maintaining harmony in

food standards. National Organill% - Bureau of Indian Standards, ICMR, ICAR, NABL,

Council for social welfare, Health & Family Welfare - delivery Health Services in

Control through Export Inspection Council (EIC), APEDA and

MPEDA ,FOSIOC@ tional Organizations FAO (Food & Agriculture Organization), WHO
(World Healt zation), ISO, WTO, APLAC, ILAC. Hazard analysis and critical control

points(HAQv 3 Hours)
Q CTICALS:

Direct Microscopic count for sauces, tomato puree and pastes chutney

India. Export and Qu

(21 HOURS)

* Detection, Determination and confirmation of coliforms, Fecal coliform and Es¢
]
coli in food products.

* Testing the quality of milk - by Breeds count, Standard piate count and
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Total number of participants
: AASH m«ﬂ k. SANOJ
—

Co-ordinator

Postal
address

Wail id
i

e

=

————

| M#{:m@-

. \"'U"f'c e

._ w
Shabnam
atheeque @

Fhlla‘thc\na}\ |

N yarv)astth
u (Po)

Pin. ¢ teloq |

gmlrmm -

Programme report

30

Phone
number

8"’":\'(‘“»
102

NASREEN

b

Nazar

nasrcen
Manz 1,

nazavy s|

@8ma7l

non?

Lfépwz‘y
Streef,

A048¢
j‘w_

) o)

PR

SHEENA
SHERIN
DK

\ 4

@/mk KA RN
\ .k [rovsE lass
k byt S\ndmh? l

Catlambi@o)

Pal ok kad (0) O
5 TT303 PIN \
uniE Sheena

A
2

Skez}hUkO
KE @ﬁmm’
TAYIL,

SOl
IRAKKAL
TANUR

K

!l
r“

iozsac:bo

-

wao \
o

¢ otely O
YAZIXD ©

Aadhar | Name an
no address
cot }9\/
P institugon.
979 ¢ mv; olieg e of
¢\ ¢ ?&mle Q elience
@ wlwae
,ng?) EMEA Colle
(@08 of Avls and
635 SC/PW@;andD\‘?
<00345 | MajLis ARTS
2354416 |
AND SCIEeN ¢
Col Lee
_— i
215690439 MAT

q4 o,:( ‘gﬁe:z

I

PAL RCACHKD

:"1

Scanned by CamScanner

Yy ¥



St | Fees |AP231 | KMRA |
hudo | Spoo amg AR -

Caugo&rg  kovols
'Hu‘.

A 5M+£\ﬂ kc'\:fo\ vl

5| hoedu
8

\Azhnm.ﬂm’ P :

P Koyammy
hous?,

Cak

Scanned by CamScanner



(12%

1126
20 b
55

15

b

%% 0
qd 51

63¥55 3

nicer

2OMON . W)

leee zbamer 1he) .
adh (1)
po ~PzHAY R |

Thoruthyas] |

Scanned by CamScanner



—

A5 4u731150

44a16(1182

1963332 7054 4

L3 1-({_*3/ 72 LU

Ermen ¢

Scanned by CamScanner



B e — :3
qozwezso_} 2G4 150 EMCA (ellege
i 496 of AvtR L Geomer
L

R"’\%ﬂm&

J
26 NIHAL
640~85138'E~M'E'A \ |
I KURIKK-| o\%gé colleae, Korda
ALM t{%.
TRLP
A
27 o A
Sebi 1 i\'h Shaing | 15664 Besgao | Mg
§Gahna‘k<?%am““) naygeihy | 2105 | B (D“sz kanfad
O Ron [@get 7907 "
XN\ crer || em Joss A N
A . ‘ ‘ ‘ 'I_'1.;h
28 ZAM ’(hoom\ofﬁ\? baxoo2iw 3%?}:“50':?0 e.mé,ﬂ A ‘
L WCy y ) %m&\‘wn . o
HwrA:- L L-r:m(u-“.oo“l(eg A0 L% 309 v t23L§ 4 of R o8
| Venqeuien- 113 | konds\
, 61630k / / ‘
79 SAFEEDHA Mooapu'klmlﬂﬂ Wﬂﬁm 8606060 |
>.M kali nukkly n@gmall. Voo
~ oo
CISTEL

Scanned by CamScanner



“'.""*hn-i ‘_ ) |

‘< p.w:‘_- ge

" ¥,
‘:l?ap.m wliceo)

6165 14

M| kas?lckaliy) aJihmath | vp 5, 239

N /
F v 71‘-’(—‘/
* | Flaklal | ks 4l ?s ’
payjmuqlﬂd e

A. C) Sys et &/ ;
= v b

S5 7853357 Zmes e X

6325 2-

1 645631520

Scanned by CamScanner



Scanned by CamScanner



Al i ya vﬁ

Avya -N
RL‘lCL ha

Deckhu R

o S5

Scanned by CamScanner



24| Mlalabb

29 Ji ba Thesneen

T et

Nlluxwyal —

jg_LH,lt\A A~ K_

f‘_uwwm K —

/'mﬂ& a- M.
Niha ,LL(TI?JS‘E‘{

Vo, Tokes

:\“};3

V. 1
B

| fatbopa ShanePE |

Scanned by CamScanner



\TE COURSE IN FOOD SAFETY AND STANDARDS 2018-2019
MODEL QUESTION PAPER |

(2)Water activity (a.)()
(B) Relative humidity
(C) Temperature

(D) Vapour pressure.

2. The person suffering from which of the following disease can work inside food processing

industry

(A) Diarrhoea

(B) Vomiting

(C) Excessive hair fall

(D) None of the above() Q
,%

3. Which of the following factors contributing to food poisoning

(A) Food prepared too far in advance

(B) Cooling food too slowly v
(C) Not re-heating food to high enough temperatures

(D) All of the above.()

4. Who among the following is most at risk to food poisoning
(A) Elder people
(B) Toddlers, babies. and pregnant women

(C) Individuals who are already unwell
(D) All of the above () ‘ ’

No. 5. The term “due diligence’ means E

(A) Food is contaminated and not safgt
(B) Food 1s contaminated but safe to N e course of time
ing to safeguard consumer health()

(C) A food is prepared doing every
ed and re-processed to remove contamination

(D) A food is prepared got co

6 Which of the followiag is ¢ t procedure for storage of food products
(A) Raw material and ¢ d food can be kept at same place
(B) It is better to k roduct with outer package in the storage

(C) Follow thgPu first in first out (FIFO) ()
(D) Cleaning x

such as detergents should not be stored in a separate area
7. What & tential hazards in refrigerated storage
sz

(A) growth
O ontamination
(©) beyond date marking
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ins....% MFand ...... % MSNF

(S}j ilk contains .....% MF and ......% MSNF
(€)3.0,8.5/
(D)4.5,8.5

(A) 1.5,9.0/

(B) 3.5, 8.5
(C)3.0,8.5
(D)0.5,8.7 ?“

s than 10.5 percent

9. Skim milk contains .....% MFand ...... % MSNF (LQ
V4

10. Which of these consists of a mixture of milk and cream cont inin

milk fat, but less than 18 percent milk fat.
(A) Cultured milk J
(B) Sour cream i

(C) Heavy cream , :
(D) Half-and-half/ ks

- S
‘ .\@

L 2
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V=S

2019
anIFlCATE COURSE IN FOOD SAFETY AND STANDARDS 2018-201
QUESTION PAPER

I. Which of the following factor of food is considered as intrinsic factor from food safety point

Z

of view : ‘

(a)Water activity (aw) v~
(B) Re atWe humidity

() Temperature ( b
(D) Vapour pressure. \
2. The person suffering from which of the following disease can work inside f@oc sing

industry (L
(A) Diarrhoea

-

(B) Vomiting 6‘ 5

(C) Excessive hair fall
(D) None of the above/ @
3. Which of the following factors contrlbutmg to fi

(A) Food prepared too far in advance

(B) Cooling food too slowly ‘

(C) Not re-heating food to high enough ’%\ures S
(D) All of the above./ O

4. Who among the following 'sh at risk to food poisoning

(A) Elder people

(B) Toddlers, babijes, a gnant women
(C) Individuals already unwell k
(D) All @e ’

*

5. Th_@ ue diligence’ means
3 is contammated and not safe to e }t/
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6 Which of the following is correct procedure for storage of food products

(A) Raw material and cooked food can be kept at same place

(B) It is better to keep food product with outer package in the storage
(C) Follow the principle first in first out (FIF 00)

(D) Cleaning material such as detergents should not be stored n a separate arca

7. What can be potential hazards in re frigerated storage
(A) Bacterial growth

(B) Cross contamination \q

(C) Food beyond date marking

(D) All of the above{)f (LQ
/

8 Which of the following is not ideal regarding the refrigerated storage
(A) Maintain temperatures of 0-5°C
(B) Do not place hot foods directly in the refrigerator as thi Cause the temperature of the

refrigerator to rise above 5°C
/ / (C) Do not defrost and clean the fridge or freezer @ |)"/
(D) Do not overload the fridge as cold air nC}be owed to
8 9. Which of the following is not recom ctice related to “Use by dates” in pre-
packed food

(A) it is found on high risk fo cause food poisoning
(B) It is a good practice to past its “use by date '
(C) The food shoul %ed of immediately once it is past its “use by date” e

(D) None of th
z } “
10. Which @ lowing is not recommended practice related to “Best before dates” —

md&&

lg'sually appear on canned, dned and frozen products ‘n "
ffence te sell products past their “best before dmﬁ'
quahty mxght be compromised
(©) Bq’t q‘f the above
(D)} m of the atovey,”
k 1

te until the food may be in its best condition. .

& 18 NOT an automatic o

nt

! {l’ ',h“
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(A) ecor’m%mabiﬁw, environme
quali . By |

Rl
i {hs |

(B) °°b‘%“‘m& Ylabﬂ@ty Wﬂﬂl acce , abllity, fooé safety and quality
© socxal at‘,c.eqtablhty, food safety and quality

(D) eCOﬁOMc viability; environmental sustainability
12. Food laws are classified into

(A) Mandatbry standards and voluntary standards/ \Q

(B) Preventive standards and hygienic standards

(C) Safety standards and security standards (LQ
U4

(D) General standards and potential standards

al Practices (GAP)
ol &u\ablhty, sooia{ acceptability; food ~safety and :

13. Which of the following are voluntary standards @E

(A) Food Safety and Standards Act, 2006
/ (B) The Essential Commodities Act, 1955
: (C) The Insecticides Act, 1968
/ _ (D) Codex Alimentarius StandardsU/ C)
14. Which of the following are r@); standards

(A) Codex Alimentarius Stan
(B) BIS Standards and Spe ifications

(C) Consumer Prot 1986
(©) Food Safety@St ¥ dards Act, 2006

K

| multi- leve

; multi- departmental control to a smgle ﬁm f

ind ependent statutory authority
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Y
SL.NO “NAME OF THE TEST
‘ STUDENT
1 | ATHIRAVC 48
2 | ARYAN 47
3 | RABEEHA 49
4 | JEETHU RAJ 48|
5 SAFEEDHA 47
6 | SAFEERA P M7 47
7 | SANOOFA RAHFATHK | 50 %
8§ | AFNITHAAP 48 '\
9 | SHARATHKP 49
10 | AZEER 47 Q
11 | SABREENA K 48 (L
12 | MOHAMMED RABEEH M | 50 P

13 | BAZIM HIRA | 47

14 |FASILPT 48 @Q

15 | AFEEFA THASNEEM C | 49

16 | SWATHIP 1 49
17 | NASEERN 5
18 | SEBITHA SHAHINA
10 | ASWATHY KB o 50
20 | SUFAINA 3
21 | SHABNAM , 9
— 22 | SADIQUE ALI 149
3 RYAP 48
24 | THASNI 49 L'}
— < | NFEA 49 k"
- N
48 ,
47 i il
48 " e

48
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WORKSHOP EVALUATION FORM

FOS "dC‘ Today's Date: 'Q)/",/|8

g areas, please indicate your reaction: ‘
Needs I‘{ot
, Excellent Good Improvement Applica
; (] 9 (] [}
L toMyNeedsandlnterests [] L/{ [1] \q (1]
i []

5\ i Q

Presented at the Right Level ) v ) -
= f}' stive Activities ‘ : [\/ [] ?:[ ] []
Jseful Visual Aids and Handouts ] N @ [] []

3 i : Needs Not
_ Presentation Excellent Improvement Applica
Instructor’'s Knowledge [] ]

Instructor’s Presentation Style

ctor Covered Material Clearly V [] i1
Instructor Responded Well to Questio Q [1] [
w could this workshop be imp

Can use An'm %Jes qCOfr easy Undecrshnolma

j othe mmmﬁ@gﬂons',

ld you evaluate this workshop training session?

Good

1V

Fair

]
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orkshop Title: _ 051~

Excellent
overed Useful Material []
ractical to My Needs and Interests [ ]

[]
ented at the Right Level []
[]
ful Visual Aids and Handouts []
Excellent
ctor's Knowledge []
ctor’'s Presentation Style [ ]
tor Covered Material Clearly [ ]

or Responded Well to Questions [V

Jld this workshop be i(gproved?

)
o~
v comme{&Q uggestions?

Good

or each of the following areas, please indicate your reaction:

Good
%
[ ]
[]
v
S
©d

Good

'

)W would you evaluate this workshop training session?

Fair

[]

WORKSHOP EVALUATION FORM

Needs

Improvement

[
[
[
[

v
]
)

]

Needs

Improvement
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Today's Date: 12//0/2013

Not
Applica

3
[]

Not
Applica

[]
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WORKSHOP EVALUATION FORM

; )
kshop Title: 'Zag'/ch " R Today's Date: 142//0 doll

each of the following areas, please indicate your reaction:

Needs N_Ot
ntent Excellent Good Improvement Applica
ered Useful Material [] i [] e
ctical to My Needs and Interests N [ ] [ ] 2
| Organized - L} [1] [] [
ented at the Right Level [1] kL1 ] / L]
ctive Activities [] [] {/]/ [ ]
il Visual Aids and Handouts [] i [] i

. Needs Not
antation Excellent Good Improvement Applica
ctor's Knowledge Wy (A [1] [l
gtor's Presentation Style [ 1] R [ 1] [1]
tor Covered Material Clearly ] i [] []
tor Responded Well to Questions {\,}/’ [ ] [1] [1

uld this workshop be improved?

oo . See o

er comments of siggéstions?

(en /o &Q?/@ come, AcfivieS e

ho eald you evaluate this workshop training session?

Good Fair

[ ] [ ]
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itle:  FosTac

ful Material

dy Needs and Interests
the Right Level

\ids and Handouts

2d Material Clearly

'kshop be improved?

A

Good

[ ]

iIded Well to Questions

& Y\@gestions?

Excellent
L]
[ ]
[

Excellent
%
[]
¥
1

W evaluate this workshop training sess;

he following areas, please indicate your reaction:

Good

~
7/

on

m
4}

[ ]

Today's Date:

ir

WORKSHOP EVALUATION FORM

Needs
Improvement

[]
[]

]
[]

Needs
improvement

Poor

/7/¢¢..//,;

Not
Applica
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[1]
sented at the Right Level [‘]/
Effective Activities []
Useful Visual Aids and Handouts [
Presentation Excellent

Instructor's Knowledge

Instructor's Presentation Style =8

Instructor Covered Material Clearly

Instructor Responded Well to Question
How could this workshop be imp@

Any other commen

S

O

estions?

Good

O

[]
[]
=

Fair

L]

e

2

L]

[]

Needs Not
Improvement Applica
[] [l

[] L1

[] (1]

(1] 1]

Poor
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COURSE DESCRIPTION
Certificate Course in Food Safety and Standards syllabus is designed in a manner, wherein it is
ensured the students gain theoretical as well as practical knowledge of the subject . The program
helps in polishing the interpersonal skills of the students, making them imbibed to work in a team
and carry on the task in a refined manner. Students through this course, apart from learning about
the subject in detail also gain the ability to educate public health by promoting healthy. food
choices; maintaining and enhancing the nutritional qualities of food and responding to specific

public health concerns.

Name Of The Course : CERTIFICATE COURSE IN FOOD SAFETY AND STANDARDS .

Course code :FSS.
Course period : 14/09/2018 to 27/10/2018.
Hours : 60.

Course Coordinator : ASHITHA K SANUJ.

Total Students 30



