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VALUE ADDED COURSE

FISH CUM DUCK PRODUCTION AND MANAGEMENT
Objective:
To understand concept of integrated fish farming system and its management.

Outcomes:
Cost minimization for input use, increased employment, recycling of waste

material, continuous income round the year, energy saving

Lecture L ecture/practical content Hrs
No.
1 Present scenario and problems. Trends in global and Indian 1
aquaculture; different farming systems, Semi and intensive
systems.
2. Different type of integration systems and its concept. Introduction 1

of fish cum duck farming system. Site selection, basic requirement

for duck cum fish farming system.
3. Major species cultured production trends and prospect, Preparation and 1



E

management-control of aquatic weeds and algal blooms, predatory and
weed fishes.

Design and construction of pond and duck house: on dike and off dike.
Use of bio-fertilizers and water quality management.

Seed selection, transportation and acclimatization of seed.

Stocking rate and supplementary feeding

Post stocking pond management practices. manuring, liming,
feeding, preventive measures and disease control.

Physico-chemical characteristics of water and its management.
Estimation of DO, pH, akalinity, hardness, ammonia etc.

Stocking of duck, rearing and management.

Disease and preventive measurement for disease control.

Introduction to fish food organism and its importance in fish cum
duck fish farming.

Estimation of primary productivity and its management.

Artificia feed, itsingredients and preparation of artificial feed.
Harvesting and post harvesting management and

Economic viability

Practicals
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Identification of different culturable fish species. Identification of

different variety of duck, identification of different type of aquatic weed,
2



insects. Estimation of DO, pH, Alkalinity, hardness, CO, and NHj3, estimation of primary productivity. Visit of
demonstration unit.
Total Hrs 30
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Computer Basics

MS Excel

(15 Hours)
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(15 Hours)

BOOTCAMP

LIRESKILLSADVYRNCEMENT

Topic

Learning Objectives

Operating
System

Files and
Folders

Internet

Formatt

Stress

Excel Intro
Data Entry
Formulae

Formatting

PPT Intro

giyline
Wg&sptation

Elements

+ Navigate the operating system
* Input using the mouse and keyboard

» Copy, paste, save, move files and folders

* Search online for career information
+ Create an email and social networking account

» Understand the usefulness of MS Word
* Solve complex problems as a team

+ Myage lippiteg speediadd esouraey
= Resolve conflict and communication gaps
» Format documents for effective communication

= Identify sources of stress in daily life

e Mrmialanm ~brrmrr mmm s A A mE faclm i~ A

» Understand the usefulness of MS Excel
» Enter data correctly into Excel worksheets
+» Use formulae to reduce errors and save time

+ Format spreadsheets for effective
communication

* Assess strenﬁt‘hs and weaknesses in public
* Updaiignd the usefulness of MS PP

: Erepts ggﬁfgs;léigﬁgpgg lingfay a presentation
R e

Transliterate

Market
research

Assessment

Charts

Adv. Functions

Assessment

Tips and Tricks

Assessment

* Type in Hindi using the English keyboard

* Find useful information online

* Test your speed and accuracy

+ Build a strong CV and cover letter
« Set future goals and milestones

« Understand needs and dependencies of goals
+ Review documents for collaboration

+ Test your MS Word capabilities

* Build visual elements for communication
» Understand VLOOKUP and Pivot Tables

+ Test your MS Excel capabilities

* Reduce common mistakes in PPT presentation

* Test your MS PPT capabilities
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* Map your CAB journey
» Set expectationst and learning goals

* Increase confidence to speak in public
= Generate ideas/information/topics for speaking
* Improve tone, volume, and pacing

* Craft a cohesive story as a team
» Leverage individual strengths/weaknesses
* Manage Q&A from an audience

* Recognize different leadership styles
» Work effectively/efficiently in a team
» Resolve conflict and problem solve

* Understand and set SMART goals
- Complete a 5-year plan w/associated steps

= Gain knowledge on various industries
* Understand career paths and requirements

Group
Discussion

CV Writing

Interview
Preparation

Reflection

* Show initiative and leadership

« Listen intently and respond with meaning

« Master useful GD techniques for generating
ideas

« Understand various CV formats and uses
« Create a unigue resume to stand out

« Develop and deliver your personal story
» Listen and respond correctly to questions
« Communicate your passion and fit

« Contribute to a gender-equal workplace
= Manage conflict in a constructive way
« Cultivate a professional behavior/appearance

* Identify your achievements during CAB
- Articulate next steps



AcharyaNarendra Deva University of Agriculture and
Technology, Kumarganj, Ayodhya-224229

COLLEGE OF FISHIRIES
Value Added Course

Course Title: Carp Fish Seed Production
Objective: 10 develop the skill ol pond prcpnumgc

I andd breeding technigues of commercially important
Outcomes: 1t will help dcwloncllx skilled Jym’a?n In the field of fsherics, to opcrate the commercial

N il o erent impostant fish specic
_Unll : Topic Honn—(:s)
ldcl ”Iﬁulmn of lndmn Major Carps (Catla catia, Lobeo rohite aned ‘
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1| Usc and application of fish feed additives, ' 0
12| A A.sscssmenl ol'sumval and growth of fish sced 01 ]
13.] Fish seed packaging and their transportation e ‘ 02 |
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Veterinary Science & AH
Acharya Narendra Deva University of Agriculture and Technology
Ayodhya, U.P.
CourseTitlee PET CARE ADVICE
Credit hours: 32 hours
Cour se content
» Basic health and care of dogs, cats and birds.
« Dealingwithillness and injury
» First aid practices
« Common surgeries and care
« Dentd care
* Reproduction and breeding
« Deworming
» Vaccinations
* Pet safety- common problems and dangers
» Brred Profiles
» Feeding of pets
» Feeding of orphan pets
L ear ning Outcome
» Best package of practices for pets
* Proper health care of new born pets
» Feeding and management of new born puppies and adults
» Reproductive health management of pets
» First aid management in medical in medical emergencies

/ ()X
(S.V. Singh)
Associate Professor
Veterinary Medicine
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Department of Food Science and Nutrition
College of Community Science
Value ndded Course: Basle Nutrition

5.0 Fople —:@
L. Rc'“"“‘“‘"l‘ of nutrition 10 hcnl—_lh.—énm-lll & lumun wellare, — T—‘
2. | Definition of terms used in nutrition: Food, Health, Balanced J dict, functional

food, RDA, phetochemical, nitraceuticals , dictary ﬁupplumc'll" R ——l——A
3. ¥ ‘ood groups and its unpnu.mcc e __.l_ﬂ
4. | Importance of tﬂl"ﬂ'l)‘dmtm in human nmmmn S
5. | Functions , sources and requirement of pmluns e i :
6. | Rale of lipids and oils in diet N
7. | Signilicance of vitamins in maintenance of humanhealth 1
8. | Macro and micro minerals and effects of their deficiencies
9. | Importance of Fiber in diet :
10 | Recommended dietary allowances i
11. | Basics of diet planning
12. | Dict planning for pregnant women 1
13. | Diet planning for lactating women Rl
14. | Dict p!m}ming.f'or adults !
15. | Nutritional needs of infants I
16. | Nutritional needs of geriatrics I
17. | Diet duning lever !
18. | Dictary tips for diabetics | 1
19. | Dictary recommendations for hypertension 1
20. | Measurement and mannucmrml of abesity 1
21. | Assessment of numlmnnl status lhrough anthropometry 2
22. | Management of Nutrition Garden 2
3. | Planning and pnpumu(m of dicts for normal condition 2
24. | Planning and preparation of diets for students 2
25. | Preparation of nutrition information material 2
Total 30
hours

Course Outcome: This course
balanced dic,t during difTerent stoges

Qb

q

will improve the knowledge of students regarding food groups,
of life cycle and dietary guidelines to the different discases.

(Sadhna'S l.g)h')

ocarmmrcu vviarod
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Animal Welfare and Compassionate Handling at ANDUAT ,Ayodhya

INTRODUCTION:

Veterinary Universities are responding to the needs of veterinary profession to equip vet
students with the skill and knowledge to work as a veterinary practitioner in the large-animal
settings. Veterinary practitioners must competently, confidently and compassionately handle a
range of large animals for the proper diagnosis and treatment of ailments. Training in animal
handling begins in the first year of the course with highly structured small-group practical
classes involving cattle, horses, sheep, dogs, cats, pigs, poultry, and laboratory animals (rats
and mice). Brooke hospital for Animals (India) as an equine welfare organization aims to
enhance skills and knowledge of vet students about handling of equine prior to extramural
placements on farms and in veterinary practices. Handling of equine always present unique
challenges that difficult to anticipate. Compassionate handling describes any interaction between
humans and animals that avoids or minimises animal suffering and promotes animal wellbeing.
Brooke has long championed positive human-animal interactions through compassionate handling
techniques because good handling contributes to good welfare by creating positive experiences
leading to emotional and physical changes that benefit animals by improving welfare. It aso
enables the effectiveness of veterinary interventions and husbandry practices. Animal welfare is
the core subject of Brooke, about which vet students must have basic knowledge and skill to
trandate these learning for field implementation to improve status of welfare of animals. The
knowledge and skills imparted in vet universities in compassionate handling will be reflected
in the practice of future practicing vets and para veterinary professionals. It will provide them
an opportunity to set a good exampleto al people who will observe them during their work in
the field (animal owners/users, community members, local service providers, colleagues etc.)
Since Vet Students are unable to assemble at one place for workshop as usua due to COVID-
19 restrictions. Therefore, Brooke India has planned to use aternative and safe training
methods i.e. virtual sessions to strengthen the skills & knowledge of vet students in
Universities. Once the COVID-19 restrictions are eased then practical demonstrations will be
conducted.

AlIM: To develop the understanding on Animal welfare, equine behavior and compassionate
handling among students of vet Universities to create positive experiences |eading to improved
animal welfare

OBJECTIVES:
By the end of the training, participants will be able to:-
1. Describewhat is meant by animal welfare, and explain its different components.
2. Recognize avariety of equine behaviours associated with different emotional states,
including fear, aggression, and rel axation/happiness.
3. Describethe danger zones of equine animals and how to minimize safety risks during
handling.
4. Show awareness of the animal’s emotional state during handling by responding appropriately
to its behavior to ensure safety and good welfare.

12



5. Recognize the different welfare issues of working equines
6. Estimate age and BCS (Body Condition Score) of equines

Training Evaluation: Feedback of students will be collected on an evaluation form
beforeand after the training to evaluate the training.

13



Value Added Course Syllnbus
Flower Arrangement

Department of Family Resource Management and Consumer Science

Period : 15 Days (30 contact hours)
Credit : 2(042)

Training Period Per day : 2 hours

Objectives -

The objective of this Course Syllabus (Value addition of Nowers) is for students to establish and
run their own enterprise ot zero budget which will again later on take the form of big income
generating activity for the student.

Course Syllabus -

e Basic clements of art and principles in flower arrangement and combination of principles with
elements.

e Flowers and foliages suitable for flower armangement.

Mechanics/Equipments and tools required. Conditioning cut flower and foliage.

e Arrangement of different types of fresh flowers for decoration for different areas and
0Cccasions.

e Introduction to different models of flower arrangement - Triangular model, Round bowl model
Oval bowl model L-shape model, S- shape model, crescent shape model.

e Introduction to different models of containers,

e Preparation of floaling flower arrangements for different occasions and its combination with
flower rangoli,

e Selection of cloths and waste material for making flowers, Preparation of different types of
flowers anificially, its combination with dry armngements, combination of omamental lcaves
with dry arrangement.

e Application of rangoli with flowers and other items. Preparation of bouquets.

References.
1. hup:/fencyclopedia.thefrecdictionary.com/Flower+bouquet

2. hup:len wikipedia.org/wiki/Flower_bouquet
3. hup:/fencyclopediathefrecdictionary.com/Wreath

Charles Griner, 2005, Floriculture- Designing and Merchandisi e
International Thomson Publishing Company. andising, Delmar Publishers, An

%
v TN IR TS %d WYILLD LJ'E
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Physical Education and Yoga Practices 2(0+1)

ol 2l pud o

10.
11.
12.
13.
14,
15.
16.
17.

19.

VALUE ADDED COURSE
SO Contuct Hrs,

Teaching - Meaning, Scope and importance of Physical Education

Teaching  Definition, Type of Tournamenis

Teaching - Physical Fitness and Health Education

Teaching of skills of Football - demonstration, practice of the skills, correction, involvement
in game situation (For girls teaching of Tennikait) '
Teaching of different skills of Football - demonstration, practice of the skills, correction,
involvement in game situation (For girls teaching of Tennikoit) ;
Teaching of advance skills of Football -~ involvement of all the skills in game situation with
reaching of rules of the game .

Teaching of skills of Hasketball — demonstration, practice of the skills, correction of skills,
involvement in game situation .
Teaching of skills of Basketball - demonstration, practice of the skills, involvement in game
situation _
Teaching of skills of Basketball - involvemnent of all the skills in game situation with teaching
of rule of the game

Teaching of skills of Kabaddi — demonstration, practice of the skills, correction of skills,
involvement in game situation

Teaching of skills of Kabsddi — demonstration, practice of the skills, correction of skills,
involvement in game situation

Teaching of advance skills of Kabaddi — involvement of all the skills in game situation with
teaching of rule of the game

Teaching of skills of Badminton — demonstration, practice of the skills, correction of skills,
involvement in game situation

Teaching of skills of Badminton - involvement of all the skills in game situation with
teaching of rule of the game

Teaching of some of Asanas — demonstration, practice, correction and practice

Teaching of some more of Asanas — demonstration, practice, comrection and practice

Teaching of skills of Table Tennis — demonstration, practice of skills, correction and practice
and involvement in game situation

Teaching of skills of Table Tennis — demonstration, practice of skills, correction and practice
and involvement in game situation

Teaching of skills of Table Tennis — involvement of all the skills in game situation with
teaching of rule of the game

. Teaching of skills of Kho-Kho - demoastration practice of the skills and correction.
. Teaching of skills of Kho-Kho - demonstration peactice of the skills and correction,

Involvement of the skills in games situation

. Teaching of advance skills of Kho-Kho — demonstration practice of the skills and correction

Involvement of all the skills in games situation with teaching of rules of the game

. Construction and laying out of the track and field.
. Teaching of different track events — demonstration practice of the skills and correction.
- Teaching of different track events — demonstration practice of the skills and correction.

Teaching of different track events ~ demonstration practice of the skills and correction with

competition among them.
Teaching of different field events - demonstration practice of the skills and correction

- Teaching of different field events — demonstration practice of the skills and correction

Teaching of different field events - demonstration practice of the skills and correction.

- Teaching of different field events — demonstration practice of the skills and correction.

‘m & M’

o mstn (U P

15



Value Added Course: Soft Skill and L anguage Development

2021-22
Smart Series
Cour se Details-35 days
.no. | Content
1 Personality traits of different categories of ppl
2. Why some people don’t set goals?
3. Benefitsto goal setting
4, Difference between Goals and Objectives
5. Why write goals?
6. 7 key areas of life
7. Areyou amajor in minor things?
8. Locus of Control
0. Mental Representations
10. | Do godls haveto be positively stated?
11. | Smart Goals
12. | If “why” is clear, then How is easy
13. | Well-formed outcome
14. | Set Persona Goals
15. | Set Education/ Professional Qualification Goals
16. | Set Professiona Goals
17. | Set Financia goal
18. | Set Family god
19. | Set Health Goals, Social Goals
20. | Select Top 10 Goals
21. | Apply 80/20 rule
22. | Timelinetechnique & KRAS
23. | Identify short term goals
24. | Begin with End in mind
25. | Step 1- Decide what exactly you want
26. | Step 2- Writeit down
27. | Step 3- Set adeadline
28. | Step 4- Identify obstacles
29. | Step 5- Identify knowledge, info, skills
30. | Step 6- Identify skills
31. | Step 7- Make alist of everything
32. | Step 8- Organize your list into aplan
33. | Step 9- Develop a habit of self discipline
34. | Step 10- Practice visualizing your goals
35. | Takeyour progress and celebrate success

16
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Training and Content Solutions ™

903, The Hillside, Behind Maratha Mandir, Bavdhan, PUNE - 411021

Acharya Narendra Deva University of Agriculture and Technology

Value Added Course: Personality Development
Total Credit Hours:30 hours
Course Outcome:

o Develop skillsto embrace change, handle setbacks, and thrive in dynamic work environments.

e Build self-confidence, overcome self-doubt, and be able to assert oneself in professional settings.

¢ Improve both verbal and non-verbal communication abilities, active listening, and expressing ideas
effectively.

e to provide the participant with all the tools, techniques, skill set and training required to get good grips
over English language and improve his Communication Skills that keeps him in a good stead as he
embarks on new vistas of professional expertise.

Syllabus

Sr. No. Topic Hours
1 Introduction To Significance of Personality Devel opment 2
2 Baseline - Self Assessment of Participants 2
3 M odule on Communication 2
4 Creating Personal Image 2
5 IQVSEQ 2
6 Emotional Intelligence - Self assessment 2
7 New tips to implement — Confidence
8 Emotional Intelligence - Review of self assessment 2
9 How to Win any conversation — interview 2
10 Powerful profile - How to make impactful Profile- CV , Linkedin 2
11 Delivering High Impact interviews 2
12 Listening and Hearing 2
13 Brand Image building module and post work task 2
14 Discussion on the challenges to be overcome / pitfalls 2
15 Time management 2

17



Acharya Narendra Deva University of Agriculture and Technology, Kumarganj,

Ayodhya
College of Agricalture
Value Added Course
Course Title: Agripreneurship Development

Objective: To develop agriprencurship skills among youth to contribute in developing paradigm shilt.

Units Contents Houry (32)

n Farm Management: agricullure production economy in relation to farm resources, n2
capital, managerial factors, lard resources and entreprencurial resources. ,

02 Agricultural Projects; Preparation of Feasibility Report afier considering different 02
functionnl areas of farm management

03 Institutional  Aids for Agriculture and rural development: Role of different 02
government and non-government organization, finance, technical, marketing and
advisory suppor provided by different organization

04 Farm Model: Contract farming, co-operative farming, collective farming, organic 02
farming, export oriented farming

0s Contemporary issues related to apgriculture: Change in govermment policies, 02
marketing conditions, financial aspect, technology and production related aspect,
local factors affecting agriculture and international changes relating to agriculture.

06 Meaning of Entreprencurship and Agriprencusship: Meaning of entreprencurship and 02
agriprencurship, meaning of entreprencurs, role of entreprencurship in agricultural
development, traits of an agricultural entreprencur and scope of entreprencarship
development in agriculture,

07 Psychological, Sociological, Managerial and Economical aspect of Entreprencurship 0z
Development

08 Role of Agriprencurship in National Economy: Areas of entreprencurship 02
development in agriculfure, aseas of agro produce processing production units, arcas
of agro produce manufacturing units, areas of agro input manufacturing vnits, area of
agro Services Centre, and miscellancous arca

a9 Stages of Agripreneurship Development: Establishment, survival, carly growth, rapid 02
growth and maturity stage

10 Challenges Facing Agriprencurs and Remedies: Lack of fund, lack of infrastructure, 02
risk, marketing probiem/competition. Manogement Problem

Practic | Strategies for Promoting Succsssful Agriprengurship D_cvdopm:m of polices that 12
al will be fully supported by policy changes, agriprencurship education at school level

with proper focus on the curriculum and training teachers, policy makers sh_ould look
at agriprenuership s wealth creating mechamism, breeding of local agripreneurs,
policy makers should assist farmers in b?comlng pgriprenieurs, improve cépacity
building of farmers by training and re-training.

b i sdenti i d ofF-farm opportunities
Learning Outcome: Students will be able to identify the various on-farm an
that cxis?, and that with adequate skills and knowledge, they might become owners and managers of

agn businesses.

s
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College of Horticulture and Forestry
Value added course

Processing of Aonla Fruitsfor Value Addition
Credit hours: 30
CourselInstructor: Dr. Bhagwan Deen

S. No. Topics

1 Introduction

2 Objectives of Training

3 Selection of students and training method

4 Training curriculum and day to day programme

) List of Resource Persons

6 List of Participant students

7 Materials Distributed Among Trainees

8 Trainees Pre v/s Post Evauation Results

9 Images from training

10 | Resource Materials

12 | process ng of aonlafruits for value addition

13 Hygiene, Sanitation and safety in food processing units

14 Entrepreneurship development through value addition and processing of aonla

15 | preservatives for fruits and vegetables processing

16 Aonlaproducts- Sauce, Chutney and Pickle

17 Preparation Technology of aonla based blend beverages

18 | The Uttar Pradesh food processing industry policy-2017

Objectivesof Training
Thetraining is conducted to fulfil the following objectives-
e To develop knowledge, skills, attitude and professional qualities in the students
required for value addition to aonla fruits.
e Togive hands on training on aonla processing and value addition.
e To build capacity and confidence in participant students on value addition of aonla
fruits.
Training curriculum
The topics covered under training are —
e Processing of aonlafruits for value addition
e Hygiene, sanitation and safety in food processing units
e Entrepreneurship devel opment through value addition and processing of aonla

e Preservatives for fruits and vegetables processing
( P

(Bhagwan Deen)
Co-Organising Secretary
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AcharyaNarendra Deva University of Agriculture and
Technology, Kumarganj, Avodhyvn 224229

COLLFEGE OF FISHERIES

Value Added Course
Course Title: Integrated Agqunculture

Objective: To enhance productivity per unit area, profitability, properswaste management, soil health
management, livelibhood crmpowenment amd overal] environment sofety
Ourcomes: Increased input elticiency. cost minkmization for inpit we . inerommed om ploy e ent,
recveling continuous income rownd the vear, cocegy sIvIng
Units Foprles Credit hour
{ (40
| ntroduction wo integrated farmting systam, CGlobal scenario, fish and prawn A
tarming in global and Indinn perspective. Major oultivable fish specics
for TFS in Indin

3. Aquaculiture with agricolture- 1S Design, theming practices, cultivable speci |
andeconomicsal ish with vegetables, fodder, paddy

3. Aguaculture with animal husbandry- Design, Cultivated species, Farming |
practices. nutrient flow and cont benefit ratio of poultry, duck cattle, pig
and goat.

W

] 4 Ricw cum fish culture: farm design, types of system, cultivated specles of
padddy and fish and case study with cost benefit ratio
4. Nuotrient pathway in carp farming, nutrient value in different oxcreta, a4
Productivity vs, nutrient quality and quantity of soil and water, Aqguatic
microorganisms and their role in carbon. Nitrogen, Phosphorus and sulphur
__,cicles und impuct on aguatic habitat, nd species el
6. Etlective recyeling of wasties, nutrient budgeting in different integrated
tarming sysiems. Production levels and economios.
[ 7. Vermicompost, furmyird manure/ compost, biogas slurry. ete. Advantages o
. Blomanures, Control of microbial interactions, Fermentation of manures.
. Integrated multitrophic squaculture systems and dosign of an IMTA unit,
0 Resource utilization and conversion of wasty to wealth, Aqua tourdsm.
' Practics Identificution of commercially mponunt cultivable finfish and shellfish
specics, BEatimation of water physicochemical parameters, Caloulating
carrying capocity of pond and stocking density: Cheok tray assessment und
feed ration calculation: Sampling process and species wise growth estimation
Farm feed production and feeding; Lime and fertilizer roquirement

L

14

calculations, amm visity and observation; Records keeping and dista mlysis‘
Maodelling of different culture systems |

—p
DR
Cohnosn of Faheing '
AMOUNT | rantaegendsd ~ )
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AcharyaNarendra Deva University of Agriculture and
Technology, Kumarganj, Ayodhya-224229

COLLEGE OF FISHERIFS

Value Added Course
Course Title: Fish Processing and Value Addition

Objective: Value addition and conversion of ow cost raw materinls into different types of

products.

Outcomes: Increased input efficiency, cost minimization for input use, increased
employment. recyeling, continuous income round the yoar, energy saving.

UNIT Topic Credit
hours
H5)
Theory p———— 30
01, Overview of value-added products: Presemt market tronds, swope of value 2
| addition, 1y pes of value addition, important value-added produsts =4 =
0z - Composition of muscle proteins in fish and their role in emulsification and 3
' | elasticity formation e . Pe
03, Protein structure and function. Protein folding and non-covalen! forces 3
- | Stabnlizing protein structure with specizl reference to hydrophobic interactions
(4. Factors influencing denaturation of muscle protems and their theories, 2

. Methods o testing proteln denatoration : P =
Gelation. Definition of gel, mechanism of formation of gel, factors affecung 3
e zel formation. Evaluation of gelling capaciiy =Sl |
Minced fish meal: equipment for mince preparation, effect of mincing on i 3
ph, sical and chemical froperties; Different 1ypes of mince-based products

s 88

Frecze drying, principles, application of phase rule. tripke point of water, j 3
sublimation of ice, accelernted freeze drying (AFD). shelf life and specialties

of AFD products, process flowchart o = . ) S
Surimi: basic concepts, different unit operations. Cryoprotectants in surimi- 3
- bypothesis and mechanisms, packaging, freezing and storage. Unit operations

in unalogue product prepasation- Crab stick analogues, moulded lobsters and

crabs. f
o |

J

g|

Bartered and breaded peoducts: differcnt types and thei preparation, |
nutritional and economic significance of products

10, Ready-to-cat  and  ready-to-cook  products. Extruded  fish  products: | 3
Mechanism of extrusion, types of extruders, mechanical and chemical
changes during exirusion, pasameters affecting quality of extruded produgt, !
cook-chill process R : —_ ! =
1. | Seawesds: Resources, plobal and Indian scenario. Biochemical components 3
in Sesweeds. Fdible seaweeds - Nuteitive value of seaweeds o
| Practical , % - )
T Prepuration of surimi gel, development of fish and shellfish pickles,
preparation of dried, masrinudes, smoke peoducts, fish vutler, fish ball, fish
finper, fish sausage, lish monmo wd fsh soup |
B Totak 1 s

\

[JL)::.-‘I

240 of Fiahale

{:,wrg 8KV
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AcharyaNarendra Deva University of Agriculture and
Technology, Kumarganj, Avodhya-224229

COLLEGE OF FISHE RIS

Vialue Added Course

Course Title: Taxonomic identification of commercially
Important finfishes and shellfishes

Objective: To identify Jocally available fishes by diflerent taxonomical tools,

Outcomes: It will help o develop the fish identification skill and operating procedune of
different taxonomival 1ools to the stixkents

Units Contents ~ Hou rs

| I Basics of fish mxonomy, - ' 3

: Morphological. morphometric and meristic charsetorigtics of 2

= faxanomie significance of Indian Majors cirps A
} Study of external morphology and meristic characteristics of )

crustacea o il
4 Study of external morphology and meristic characteristics of 3
. mollusca 2 — A
BE Marphological, morphometric and meristic characteristics of 3
. taxonomic significance of major Indian marine fishes,

" Classification of crustacea up 1o the level of species with examples 3

. of commercially important species
Classification of mollusca up to the level of species with examples of 3
. commercially important species ! s
X Morphological, moephometric and meristic characteristics of
laxonomic significance of commercially imponant catfishes in |ttar
Pradesh. . PR )
% | Morphological, morphometric asd morisiic Sharasicisice o !
‘ taxencmic significance of commercially important small indigenous
| fishes in Uttar Pradesh, e |l
10, Introduction to modem taxonomic tools: Karyotaxonomy, DNA 3
. barcading, protein analysis and DNA polymorphism. =
Practwnl — Visit w Inland lish landing centers 1o study commercially important
flshes and catch compuosition.
Study of external morphology @nd diagnostic featires, preservation
and identification of commercially important inland and marine
fishes.
Study of external morphology, Collection, preservation and
identification of commercially impartant prawns, shrimps, crabs,
l _lobsters, bivalves, pastropods, cephalopods from natural habitats L
T(!l!m“lﬂ Hrs g’_"l

-

-’

X
)
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AcharyaNarendra Deva University of Agriculture and
Technology, Kumarganj, Avodhya-224229

COLLEGE OF FISMERIES

Value Added Course
Course Title: Basic Soil and Water Chemistry for Aqua-Farming

Objective: To develop the awireness of important s0il and water quality parameters in
aquaculture proctices.

Outcomes: |1 will help to develop the skill to measure the soil and water quality parameters by

wing differentequipments. 20 2020200 - " Tt
Units Contents Hours

1 Soll and water interuction: Physical ond chemical properties of soll and water | 6
(l'cmpumumpl'LTDS.Tmbldhy.l)O.tthas.Mkllinily,thplmms.Ammonis. ‘
Nitrite, Nitrate and chlocophyil),

&

Proctuctivity W nutrient quality snd quantity of soil and water. aguatic | 5
microorganisms and their role in carbon, nitregen, phosphorus and sulphur cyeles
and impact on aguatic habte and spedics. '

4 | Soil mnd waser quality stanchards; soil and water quality menitoring and | 3
| managoment,

4 Fertilizers und manures; Different kinds of fertilizers and tomures, fertilizer | &
grade, source and frequency of application, Bio-feetilizers, Ecological <hanges
isking plce affer fenilizing. Prmery production, ulilization of bioactive
conpounds by microoeganisre

5 Soil and water quality management, secpage, waler ireatment, water bltration | §
devices, aeration, chlovination, algal blooa control, culvophication, Aquatic
weed management, Wiste waler treatment pructices, Water quality massgemers
it lueheries,

Practical | Equipment used in soil and witer analysis; Soil sampling, determiination of soit | 1§
moistire and bulk density: pord filling, analyses of mud scidity and soil texture;
Measurements of temperature, pH, trmnsparency, turbidity TDS; Anulyses of
dissolved oxygen, alkalinity wnd hariness, phosphores, Ammonia, Nitrite,
Nitrute; Estimation of primary productivity and chlocophyll: Application of
Tertilizers und pond liming, Anslysis ol toxic elements: Microblal techniques;
Visit o efTluent trentinent plant

| Votal contact Hrs 0

-
g
—
-

g
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AcharyaNarendra Deva University of Agriculture and
Technology, Kumarganj, Ayodhya-224229

COLLEGE OF FISHERIES

Value Added Conrse
Course Title: Fish Feed Formulation and Feeding Practices

Objective: To make cost effective fish feed by wilization of locally available ingredients and

application methods of feed for proper utilization.

Outcomes: Skill development for fish feed formulation and feeding practices to minimize

_productzm cost, e =
Units | Contents Hours

UNITT '*'Sigmﬂmncc ol ingredients ind feed nutrients; Proteln, Lipid, B
| carbohydrates, vitamin and minerals

UNITIT | Feed formulation: Gencral principles, methods of feed formulation and 3

different steps of foed formulation
~ UNITHI | Feed _processing lechnology: Common processes In feed manufacture: | 3

Grinding, Dosing, Homogenization; Extrasion cooking; Complimentary
processes: Drying, crumbling, coating; Usc of binders

UNITIV | Fead manufacture produciions with high encrgy diets vacuum coating with 3
lipid. Equipments used in feed manafacture; Pulverizer, grinder. mixer.
pelletizer, ceumbler, drier, E:rudes/ Expander, Vacuum coater, fat sprayer

UNITY | Types of feed: Dry (pellets, Nakes, powdered, micro-encapsulated, micro. 4 B
bound and micro-coated diets) and non-dry, Farm made fecds-
| Experimental dicts: Reference diet, purified and semi-purified diet).
Compuct pellet fasd, Noating and stow sinking pellet feeds
UNITVI | Feed storage: Hydro-ssability of feed and their storage; Prevention of 4
| spoilage from rancidity, fungus and associated toxins; Fish discase vectors
in feed and quality control; Feed value in relation 1o processing; Lise of
| natural and synthetic carotenoids: Feed additives, Safety of furm fish i
i preducts-harmiul residues (pesticides, antibiatics, pollutants), '
UNIT VIl | Effects of processing on the nutritional value of feeds, offect of processing | 2 ‘
on the availability wnd nutritional value of vitaming and trace minerals

UNIT VIl | Digestion and absorption physiology of fish. Digestive organs and their 3 |
role, Absorption and trmnsportation of cnergy nutrients, minerals and
b | Vitamins. Transpont: types-active, passive and fucilitated. S
_UNITIX | Evaluation criteria of fish fied; FCR, SGR. PER, NPLJ, | 1
Practical | Selection of fish feed mgredients for feed preparation. Estimation of | |4
proxiivale composition of feed and Ingredients, ish feed prepantion,

e — +

40 J

o5\ \ ‘ '
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College of Fisharigs
ANDUAT, Kumargal;-A)mrn-n flre
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AcharyaNarendra Deva University of Agriculture and
Technology, Kumarganj, Ayodhya-224229

COLLEGE OF FISHERIFS
Value Added Conrse
Course Title: Re-circulatory aquaculture system(RAS)

Objective: To develop the operational skill of 1o et s uttune syems (AN

Outcomes: (1 will provide o platforn for the students 4y operate the commercial RAS unit 1o
increase the production per unit arca.

T Unis - Cuntents | Heurs
— - g 2 —— )
| Wervien o recivenlating aquaciiMure sssic i HAS) engineening 2
s 'imwmg uhjcui—\__cn._l-r'uul"ri't;;in‘smucﬁ';n}ﬁncm Soil onid water | 1
' imernetion, Physical wnd chemicnl properties of soil and water
(Temperature, ptL, TDS, l‘wﬁidiry.muimMeu.Ahlinity.PMp!muMmmnn|
1 Nitrite, Nitrate and chlorophyil).
3 Engincering design of individual ol Praceshen | s |
3 Re-clravistory aquaculture system manugenant 3
\ 5 Fleh health mumngemen [ 4
| n TEconumic and nisk evadualion :

Practical | Equipment used in soil and waier analysis, Soil sampling, determ lastion ]
i of s0il moisture and bulk density; pond filling, analyses of mud acudity
‘ and soil texture;, Measuremenis of lemperature, pH, transparency.
turbidity TDS, Analvses of dissolved oxygen, alkalinity and hardness,
. l phosphorus, Ammonia, Nitrise, Nitrate:

—
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Department of Food Science and Nutrition

College of Community Science
Value Added Course: Basic Cookery

26

S. No. Topic Hour ‘
. Objectives of cooking and terms used in cooking 2 J
2. Introduction 1o equipments in laboratory -

3. Weights and measures 2
9. Cooking methods 2
5. Cereal cookery 2
6. Millets cookery 2 ]
7. Pulse cookery 2
8. Fermented cereals and pulse cookery 2
9. Vegetable cookery 2 |
10. | Milk and milk products 3|
1. Fruits cookery e |
12. Soups 2
13. Beverages 2
14. Packed lunch 2 |
15. | Snacks - 2

Total "

hours I
Sosdhe SivH
Sadbio. S ed
Degy Fv e & Swoas
- NS UAL, Satatban sS4 2224



College of Community Science

| Department of Human Development ang Family Studies
Value added course - Early Childhood Education and Care
Period —~20 days (40 contact hours)
Credit— 2 (04+2)

Course content:

Introduction of early childhood and its characteristics, Importance of carly childhood education and care,
Role of parents and community in the

_ development of early childhood, Developmental norms of carly
cht!dle\od eare, Introduction Of Developmental Assessment OF Young Children With Different Tools and
Techniques, Use And Handling Of Assessment Tools For Fhysical Development, Use And Handling OF
Assessment Tools For Language Dev

clopment, Use And Iandling OF Assessment Tools For Cognitive
Development, Use And Handling OF Assessment Tools For Academic Development, Planning activities

for language development, Planning activities for socio-cmotional development, Preparation of material
for motor development of young children , Preparation of material for language development of young
Children . Preparation of material for concept (number, size, shape ctc) development of young children,
Introduction of types ECE centers and ECE programs, Visit 1o different types of ECE center, Designing
the activity comers in ECE Center, Introduction of behavioral problems, Identification of pre-primary
children with mild behavioral problems , Planning and exccution of strategies of childeen with mild
behavioral problems. Evaluation of strategics planned for children with mild behavioral problems,
Summary of the course, Report writing , Presentation of reports and action plan .

Outcome 1

Gain knowledge of characteristics of carly childhood period

DifTerent area of development- process and factors

Concept in early childhood education

Leam to develop different material suitable for different arca of development
Different play activities in ECE centers- indoor and outdoor

Identification of children with mild behavioral problem

e
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REHAE S POREL I A ¢
Bry e,y o ihveraliy of Agricutture sod Techaovlogs.,
hum:orgu ui. Arudhivg

—_ . ——

—— . ——

Value Added nIse
Title: Bioleriilizer Technology  *

. 3 & X s = - .
Course Instroctors: P Aok S 1 iy ol 1. Adesh Komar

Course Content
IS No —— Y
Bl Topic No. of Leclures / '
| Practicn] Sessions I
B o A 3 , o et 2
i1 'lmm!m:lmn oy Bindertibizers &Adymmtigees of Bofesibizers aver | 3+ 0
chemival Tetilizen
2 Types of Plat growth promuoting Microveganisins wid their 142
mechanisms of plant growth promotion
]
0 o= e e— . — W W——— - - — - . —— e e
' X F Media prepantion sod isofationn! IHant growih Promoting 24 ,
Migronraanisms o <ojl |
= | Microbial staining echniyuessMicroscopic Techniquex for [ 244
visualiztiom, eoumeration aud identilication uf Biofertilizer
I struins
I
: .- - .-?.v ey o - ‘---——-—!
- P lenilizer Control Order of Cant, ol Tmdia & Reeulalor isn i
o peidebines Jor ditfeeem L onpiercind iSwertilizer | ok
-.———r—.“-» - P e mebeaan . e - g «u 2 e e o ey A oy R -. ~ - - t
[ Mass seitle production of Bio lertilizers and Methods of Quality [ 2 44
I I Control
17 I Preparation of cardier based biclertitizers farmuliativas 243
8 T -.I:l":-ni\pli\:-.ulimu techigues I3

! - '-l ____ NV

e o — m— % —. 8

Ooan.M'“‘"ﬁ
/}1 ‘-'(u( A.N, D, Univ, of Agric. &
A Aumargaij - Ayadh, -
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DEPARTMENT OF ENTOMOLOGY

ACHARYA NAREMDRA DEVA UNIVERSITY OF AGRICULTURE & TECHMNOLOGY,
KUMARGANJ, AYODHYA

Value added Course

Title -Beeleeping
Course Instructor- Dr. Umesh Chandra and Dr. Sameer Kurar Singh
Course Content-

S. Topic No.of
No | Lecture
1. | History of Beekeeping in India 01
T 2. | Importance of Beekeeping 01
3. . | Bee biology (Anatomical and physiological adaptations) 03
' 4. ' Commercial methods of honey bee rearing 03
| 5 ] Equipment used in Beekeeping 03
' 6. | Bee pasturage, bee foraging and communication 03 |
7. | Seasonal Management of Honey bees 04
, 8. | Good apicultural practices for enhancing honey productivity 02
| 8. Minimizing pesticidal hazards to honey bees 02
0. | Insect pests and diseases of honey bee 04
| 11. Enhancmg crop productivity through managed bee pollination 03
' 12. Honey Exlraction, processing and packaging techniques 02
" 13. Production and Processing of Other Bee Products 04 |
14. Marketing of hive products N -
[ 15. ‘Orgamc honey production guidelines 02 =

‘Head

29
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ulanions

Departmen( of Agril, Economics |

College of Agricult
ure
Value Added Course; Production ang Marketing Management of Farm Products

S.No.

E Management: defing i i -Topm .
= = nas_ - Aetinit n..ch_aﬂctcusﬂcs. importance 2
unctions and levels, Skill and process, 2
:- Pmducl?on management: its meauing, definition. functions. importance and scope. 2
. Production. marketing decision and aplimal use of resources and funds 2
S Supply chain. total quality management and valoe chain analysis 2
6. Markcting planning process. Product-mix. product line and product life cycle 2
7. New product development proeess. Product brand. packaging. 2
8. Service decisions, marketing channels decision. pricing decision 2
9. Prometion mix decision. Price discrimination and determinates of furm products 2
10. Market measucement: marhet forecasting, price discovery. 2
11, Market research and intelligence, %
12, Market scgmentation, tarpetin and positioning 2
13. Constraints incumred during production and marketing of farm products 2
14. Determine the global and regional 2
15, Food cansumplion patterns and trends 320

Total hours

Dean, Collage of A,Q“C‘M-ur?‘ ;
A N. D, Uriv. of Agric. & .ech.:
Kumarganj - Aycdhya



Department of Agronomy
of Agriculture a

< Course Name: Natural Farming

'S.No, Contents 1 No.of
- - lectures
" L‘l_s Definition, toncept and scope, aims and objectives, uses and benefits, ' 2
2. | Difference between natural and organic farming. difference between natural and | 3
chemical farming
3. | Hurdles in natural farming, importance of desi cow (Indian broed), compositionof [ 3
urine and dung (cow, bufTalo. goat and poultry)
4. | Components of natural farming 2
S. | Bijamrit, Jivamrit,  Ghanjivamrit  (ingredients, composilion.. method  of 4
preparations, application methods in crops, advantages)
6. | Mulching, concept, types and benefits B 4
« | Imponance of soil aeration (waaphasa) in natural farming P
Impartance of cropping systems, crap rotation, trap crops in natural farming 2
9. [ Seed selection for natural farming. role of <our desi cow whey in natural farming 2
as lungicide
10. | Plam protection through Agnivastra, Dramhastra, Neemastra, Sonthastra and 4
Dasparni ark
1. | Role of microbes and carthworms -
12. [ Impact of nntural farming on soil and environment health, pf(tduclivily. &
biodiversity an underground water strata




Department of Agril. Economics

College of Agriculture
Value Added Course: Soft Skills for Entrepreneurship Development

S.No. Topics Hour
1. Effective Communication: Modes of communication, Barriers to effective communication 2
2 Body language, posture, gestures, facial expressions, eye contact, voice tone, modulation, 2

clc.
3 Preparing and organisizing a presentation, Effcctive use of visual aids 2
4. Effective integration of communication and presentation techniques in delivery of 2
professional presentations.
5. Pronunciation, fluency, Presentation to heterogenic group. 2
6. Receplion, attention, interpretation, openness, clarification, understanding non-verbal cues 2
7. Self awareness reflection and introspection, tools of self awareness 2
8. Self mativation and self repulation Emotional intelligence 2
9. Resilience Anger management, Conflict management, Interpersonal behavior 2
10, Ettiquettes and social norms in interpersonal relationships 2
11. Effcctive Team worker, Promote cooperation, Clarifying goals 2
12, roles and responsibilities of team members 2
13. Eliciting commitment, constructive criticism, feedback, team problem solving, managing 2
conflicts in team
14. Goal setting, planning, setting deadlines, prioritizing and scheduling of the activities, 2
overcoming procrastination, sclf determination,
15, Coping with stress and anxicty, enthusiasm, achievement orientation, 2
Total »
hours

Dean, Collegs of Agricuiura

A. N. D. Univ. of Agric. & Teeh, .
Kumargan; - Ayod
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Department of Veterinary Public Health and EpidemiologyCollege of

Veterinary Science & Animal Husbandry

Value Added Course- Quality Assurance of Milk and Milk Products

Objective: To impart knowledge of microbial and chemical quality of milk.

Sl. No. Topic Hours
1. | Introduction to Quality Assurance in milk and milk products 2
2. | Measurement of titrable acidity of milk 2
3. | Grading of milk by dye reduction test 2
4. | Microbiological examination of raw milk by DMC 2
5. | Microbiological examination of raw milk by SPC 2
6. | Detection of fecal contamination of milk and milk products 2
7. | Adulteration in milk and milk products 2
8. | Detection of neutralizer in milk 2
9. | Detection of urea in milk 2
10. | Detection of thickening agent in milk 2
11. | Detection of preservative in milk 2
12. | Detection of neutralizer in milk 2
13. | Detection of adulterants in milk products 2
14. | Determination of efficiency of pasteurization 2
15. | Tests for detection of mastitic milk 2
Total 30 hrs
Course Outcome:
The course will help the students to identify microbial quality of milk and types of
adulteration in milk. )

36
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Department of Fruit Science

College of Horticulture and Forestry
Value Added Course: Nursery Production and Management

Sr. Topics Hours
No.
1. Introduction and importance of plant propagation 3
and nursery management
2. Use of tools and implements for nursery 3
production
3. Sexual and asexual methods of plant propagation 3
4. How to break seed dormancy 3
5. Asexual methods: cutting 3
6. Asexual methods: budding 3
7. Asexual methods: grafting 3
8. Selection and maintain of mother tree, collection 3
of scion wood sticks
0. Visit to tissue cultured laboratory 3
10. | Weeding, Irrigation and nutrients managements
Total Hours 30

cn
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Department of Floriculture and Landscaping
College of Horticulture and Forestry
Value Added Course: Bonsai nnd Flower Arrangement

Sr. Topics Hours
No.
1. Bonsai and its importonee and scope 3
2. | Selection of plants suitable for bonsai making 3
3. Nutrients management in bonsai plants 3
4. Water management of bonsat plants 3
S. | Display methods of bonsai plants 3
6. Types of flowers arrangement 3
7. Techniques of flower arrangement 3
8. Techniques in floral decoration 3
9. Identitication of plants for dry flower making 3
10. Preparation of dry flower baskets and bouquets 3
Total Hours 30

&‘E oM aI—
(Ashok‘ r:ar)

Head
Deptt. of Floriculture and Landscaping
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Department of Vegetable Science
College of Horticulture & Forestry

C <
ourse of Value Addition: Protected Cultivation of Horticultural Crops

l Sr. :
No. Topic Hour(s)
‘ L Protected cultivation- importance and scope -
2. | Designs and fabrication of Protected Structures 2
3. | Design and development of low cost greenhouse structures 2
| 4. ‘_)'PCS of greenhouse/polyhouse/nethouse, hot beds, cold frames 2
5. | Effect of environmental factors, viz. temperature, fight, CO2 and humidity 2
\ on growth of different crops. manipulation of CO2, light and temperature
| for horticultural production
6. | Production systems and media for Protected Cultivation 2
7. Propagation and production of quality planting material of horticultural 2
Crops
§. | Plug-Tray Nursery Raising Technology for Vegetables 2
l G | Greenhouse cultivation of Tomatoes, Sweel Peppers, Cucumbers, 2
Muskmelon, Strawberry
| 10, | Greenhouse cultivation of Rose, Camation, Chrysanthemum, Gerbera, 2
l Orchid, Anthurium R
711, | Cultivation of economically important medicinal and aromatic plants 2
| 12. | Off-season cultivation of cucurbits under plastic low wunnels 2
13, | Vepetable Grafting for grow ing under protection 2
14, | Drip irrigation and Fertigation in Protected Cultivation 2
715, | Integrated Diseasc/Pest Management in Greenhouse 2
? Total 30

Department of Vegetable Sc!:ﬁ@ld
Dept. Vege!inhf

Kym=

ND

pDean
ae o Horbeultine B Toesry
"\ HOUAT KU vargan)
ISt "‘\;-‘ |,‘.’P ’

39

ac™
ey !

O admnnn



Department of Livestock Production Management
College of Veterinary Science and Animal Husbandry
Value Added Course — “Broiler Poultry Production”
Objective: To impart knowledge of  broiler management

S. No. Tapic Hours
i~ A= Visit of poultry farm 1
2. "“’;diif‘g of broiler birds and Identification of external body parts 2
R Breeds and varieties of broiler birds 2
4.  Digestive system of broiler chicken 1
S, Reproductive system of broiler chicken 1
6. Establishment of commercial broiler farm !
7. Selection of site for commercial broiler farm !
8. Housing system of broiler birds -
9. Cleaning and Sanitation of broiler farm 1
| 10. Introduction of poultry farming equipments 1
i 1. Preparation of shed before brooding 1
12. Feeding Management of broiler birds 1
13. Common feed ingredients used in broiler feed 1
14. Brooding management of brotler chicks 1
15. Health care and management 2
16. Common discases in broilers 2
} 17. Vices of broilers, their prevention and control measures |
i 18. Care and management of broilers during summer 1
| 19. Care and management of broilers during winter 1
} 20, Care and management of broilers during rainy season 1
21. Slaughtering and dressing of broiler chicken 2
[ 22. | Preservation of broiler meat 3
. 23. Record keeping in broiler farm 1

 Total 30 hrs

A
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"Course Outcome- The course will help the students to develop their own poultry farm and
entrepreneurship skill development.




Department of Post-Harvest Management
College of Horticulture and Forestry
Value Added Course: Packaging and Storage of Horticultural Crops

Sr. Topics Hours
No. Theory Practical
1. | Importance of packaging of fresh and 1 2

processed horticoltural produce,
present status and future scope

2. | Packaging requirements of fresh | 2
horticultural produce

3. | Packaging patterns and methods. | 2

4. | Food packaging systems: Traditional, i 2
improved and specialized packages

5. | Paper based packoges: Flexible 1 2
packaging materials

6. | Barrier properties of packaging 1 2
matcrials

7. | New technology in packaging — stretch 1 2

wrapping system, vacuum packaging,
gas packaging. controlled atmosphere.

8. | Quality control and safety aspects of 1 2
packaging materials.
9. Controlled or modified atmosphere | 2

(CA/MA) storage — principles, uses,
structures and equipments, methods
and requircments.

10. | Environmental and cost consideration | 2
in selecting packaging materials,

Total Hours (20+10=30) 10 20

Course outcome:

This course will helpful to the students, to identify of different types of packaging materials
and storage for keeping of different commadities for longer shelf life of commodities.
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Course Programme for processing and value addition of spice crops

S.N, Course title: processing and value addition of spice crops Time
duration
(36 Hours)
1. | Introduction, 'huponancc of value addition, present statusin India, problems. 2 Hrs
prospects and scope of value addition in different spice crops.
2. | Nutrient management and quality of spices 2 Hrs
3. | Maturity indices and harvesting methods of different spice crops grown under 2Hrs
Uttar Pradesh condition

4. | Importance of post-harvest management of SpiCe crops 2 Hrs

3. | Intemational quality standards for difTerent spices 2Hrs

6. | Postharvest handling and processing of spice erops 2 Hrs

7. | Status of spices processing in India | Hrs

- 8. | Pack-house operations for harvested spice crops. | Hrs
9. | Processing unit for different spices and value added products 1 Hrs
10, | Processing tcchm;logy of dilferent spice crops I Hrs
I'l. | Processing technology of coriander [ Hrs
12. | Processing technology of fennel I Hrs

; 13. | Processing technology of black cumin | Hrs
j I4. | Processing technology of fenugreek, I Hrs
| 15, | Processing technology of wrmeric 1 Hrs
16. | Processing technology of ginger 1 Hrs
17. | Value added products of different spice crops [ Hrs
18. | Value added preducts of turimeric 1 Hrs
19. | Value added products of ginger | Hrs
20, | Value added products of coriander I Hrs
21. | Value added products of fenugreek I Hrs
22. | Value added products of black cumin I Hrs
23, [ Value added products of Nigella I Hrs
24 | Storage methods of dilTerent spice crops I Hrs
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Pk =
! “ekaging ang labelling of different spice crops 2 Hrs
~(. - T,—.."—%__. -

2 """L"B'ng and labelling of different processed products of spice crops Use of 2 Hrs

Standard containers for proper storage of products,

?’?"T;T‘—‘L - . -
. APGood — “Agricultural  Practices) and GHP(Good _ Hygiene i Tirs

Prncticcs)GMP(C"ood Muanufacturing Practices
28. Marketing of value added products of diflerent spices

I Hes

Course Outcome-

The course will be helpful for the students to identify various machinerics and proces
products from spices.

Professor & Head
Department of Vegetable Scicnce



Acharya Narendra Deva University of Agriculture and Technology,

Kumarganj,
Ayodhya
Mzahamaya College of Agricultural Engincering & Technology, Ambedkar Nagar
Value Added Course

Course Title: Dairy and Food Process and Products Technology

Objective: To enhance the understanding of dairy and food process and products technology
Units Contents Hours(37)
1 Basie principles and methods of food processing and preservation, 1
9 Emcrgiug Technologies in food processing. Food additives and 2
3 Fooc.l }aws?ﬁcﬂtandards. Effect of processing on acceptability and 2
4 W&pﬂw and structure of milk and milk 2
5 Chemical and microbial spoilage of milk and milk products 2
6 Fluid milk Processing, packaging and distribution. 2
5 Commc?n flairy processes — cream se;gom}ion (standardization), 1
8 mmm:d milk, f,ondcmcd 4
milk i i ilk. i -cream
9 Zi;g:lc::cll: and procedures for sampling and testing of milk and milk 2
10 Laws and standards for milk and milk products. 1
11 :‘cchnolo'gicfal processes for industrially. manuf:icl:umd foods of 2
12 Cereals, vegetables, fruits, meats, poultry and egg products; 2
13 tl?akc:ry, pasta and confectionary products, ready to eat foods, 2
14 :\lcgholic and non- alcoholic Beverages, tea, coffee and cocoa, 1
15 Packaging materials; Characleristics, properties and their design. 1
16 ;::::ging requirecment for different processed and unprocessed 2
17 Work-ing Principles of various type of fillers: form-fill- scal 1
machinc - .
18 Shelf life prediction of foods in packages, 2
19 Quality control in Food packaging. 5
20 Gas packaging and modified atmosphere Package design. 1
21 Product safety and packaging regulations, 2
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Learning Outcome: On the completion of the course students will be able to understand the course
and will provide an elaborate analysis of food processing, food production, and preservation
techniques that are usually not included in agricultural engincering courses, Through the course,
leamners will develop a comprehensive understanding of various food processing and preservation
techniques that contributes to their future work in the ficld. The Dairy and Food Process and products
technology course is suitable for learners who wish 1o establish their career in the field of agricultural
and food engineering.

Course Title: Micro Irrigation Enginecring

Objective: To impart knowledge of water-cfficient micro irrigation systems.
Units

Contents Hours(40)
1. | Micro-lrrigation: Introduction and Scope, Fundamentals of Fluid 2
Mechanics and its Application in Micro Irrigation, Soil Water Concept,
Soil Water Constants and Infiltration
2. | Tutorial 1-Numerical Examples on Fluid Mechanics and Soil Water 1
3. | Evapotranspiration, Determination of Evapotranspiration, Crop 1
Coefficients and Crop Water Requirement.
4, Demonstration of Agro-Meteorological Instruments, Demonstration of 1
Lysimeter.
5. | Tutorial 2 - Numerical Examples on Crop Water Requirement 1
6. | lrrigation Scheduling, Soil and Plant Water Monitoring Instruments, 1
Measurement of Irrigation Water, Irrigation Efficiency
7. | Tutorial 3 - Numerical Examples on Irrigation, Water Management 1
8. | Introduction of Water Lifts and Pumps, Variable Displacement Pumps, 1
Irrigation Water Quality
9. | Tutorial 4 - Numerical Examples on Water, Mcasurements and Pumps 1
10. | Irmigation Mcthods , Micro Irrigation System: Concept and Types, 1
11. | Drip lmrigation: Introduction and Types, Drip Irrigation: Design 2
Considerations & System Layout, Types and Selection of Emission
Devices, Hydraulics of Drip Irrigation System Pipe Network.
12. | Tutorial 5 - Numerical Example on Design of Drip Irrigation System 1
13. | Fertigation, Fertigation Application Methods, Drip Irrigation: Filtration 1
System
14. | Tutorial 6 - Numerical Examples on Emission Devices and Fertigation.
15. | Installation and Operalion of Drip Irrigation System, Maintenance of 2
Drip Irrigation System, Demonstration of Drip Irrigation Components.
16. | Evaluation of Drip Emitters, Soil Water Movement under a Drip 2
Emitter, Design and Development of Drip Emitters.
17. | Tutorial 7- Numerical Examples on Drip Irrigation System. 2
18. | Micro Sprinkler Irrigation System, Bubbler [Imrigation System,
Sprinkler Irrigation System, Sprinkler Irrigation System Design,
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Performance Evaluation of Sprinkler Irrigation System.

19. | Tutorial 8 - Numerical Examples on Sprinkler Irrigation System. 2
20. | Tutorial 9 - Numerical Examples on Design of Sprinkler Irrigation 1
System
21. | Sprinkler Irrigation System: Layout, Installation, Operation and 1
Maintenance
22. |Standards and Quality Assurance of Drip Irrigation System 2

Components, Standards and Quality Assurance of Sprinkler Irrigation
Svstem Components,

23. | Solar PV System for Irrigation (Part 1), Solar PV System for Irrigation 2
(Part 2)

24. | Tutorial 10 - Numerical Examples on Solar PV Irrigation System 1

25. | Automation of Micro Irrigation System (Part 1), Automation of Micro 2

Irrigation System (Part 2), Automation of Micro Irrigation System (Part
3), Automation of Micro Irrigation System (Part 4).

26. | Economic Analysis of MIS (Part 1), Economic Analysis of MIS (Part 2
2), Economic Analysis of MIS (Part 3).

27. | Tutonial 11- Numerical Examples on Economics of MIS, 1

28. | Precision Agriculture, Micro Irrigation Engineering: Epilogue 1

Learning Outcome: On the completion of the course students will be able to understand the concepts
of water efficient irrigation techniques, Basic concept of micro irrigation system, various type of
micro irrigation system, Installation, operation and maintenance of micro irrigation system.

Course Title: Field Operation & Maintenance of Tractor & Farm Machinery

Objective: To enhance skill and practical experience in field operation & maintenance of tractor & farm
machinery.

Units Contents Hours(40)

1. | Introduction to various systems of a tractor viz. fuel, lubrication,
cooling, electrical, transmission, hydraulic & final drive system.

2. | Familiarisation with tractor controls & leaming procedure of tractor 2
starting and stopping.

3. | Driving in forward and reverse gears, Driving safety rules.

"~

—

Hitching, adjustments, settings and ficld operation of farm machinery

e

S, | Familiarisation with different makes & models of 4-wheeled tractors, 2
Familiarisation with instrumentation panel & controls

6. | Starting & stopping practice of the tractor. Road sings, traffic rules, 2
road safety, driving & parking of tractor

7. | Tractor driving practice forward & reverse driving practice; Tractor 2
driving practice with two wheeled tractor trailer forward & reverse

8. | Study and practicing the hitching and dehitching of implements 1

9, | Study operation and field adjustments of M. B. Plough & disk plough 1

prt—
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10. | Field operation of trailing & mounted disk harrow 1

11. | Field operation and adjustments of seed drill/ planter/sprayer, |

12. | Introduction to tractor maintenance procedure and trouble shooting. |

13. | Scheduled maintenance after 10.50, 100, 250, 500 and 1000 hrs. of 3
operation.

14. | Safety hints. Top end overhnuling. Fuel saving tips. Preparing the 1
tractor for storage

15, | Care and maintenance procedure of agricultural machinery during |
operation and ofl-season.

16. | Repair and maintenance and workshop requirements. I

17. | Familiarisation with tools and equipment used for maintaining & 2
servicing of tractors & farm machines

18. | Doing the 10-hours service jobs & Maintenance after 50-hours of 2
operation

19. | Maintenance after 100 hours of operation, Maintenance afler 250 hours 4
operation, Maintenance after 500 hours and 1000 hours of operation

20. | Adjustment of tractor track; Dismantling and assembling of major 2
engine parts

21. | Visit Doing minor repair of electric, mechanical and hydraulic system 1

22. | Adjustment and maintenance of seeding & planting and transplanting 1

hi

23. | Adjustment and maintenance of plant protection equipment, 2
Adjustment and maintenance of reapers & threshers.

24. | Adjustment & maintenance of combine harvesters, straw combines, 2
balers.

25. | Visit to small scale farm machinery manufacturers and their repaic 1
shops

26. | Seasonal repair of farm machinery. 1

Learning Outcome: Students will gain practical skills and hand

: ’ 5 on experience of tractor driving,
maintenance and troubleshooting as well as operation and maintenance of agriculture machineries,

Course Title: Post-Harvest Engincering of Cereals, Pulses and Oil Seeds

Objective: To impart the knowledge about post-harvest engineering of cereals, pulscs and oil seeds.

Units Contents Hours(41)

1. Introduction of post-harvest engineering 1

2. Use of c!eaning and gruding, nspiration, scalping; size separntors, 2
screens, sieve analysis, capacity and effectiveness of screens in post-
harvest engineering

3. Various 'lyp'u ?f Separators: specific gravity, magnetic, disc, spiral, 2
pnc;mmtlc. inclined draper, velvet roll, colour sorters, cyclone, shape
graders,

i
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Principle of Size reduction: Bond's law, Kick's law, Rittinger’s law,
procedure (crushing, impact, cutting and shearing),

Size reduction machinery: Jaw crusher, Hammer mill, Plate mill, Ball
mill. Material handling equipment

Types of conveyors: Belt, roller, chain and screw. Elevators: bucket,
Cranes & hoists. Trucks (refrigerated/ unrefrigerated), Pneumatic
conveying

Drying: moisture content and water activity; Free, bound and
equilibrium moisture content, isotherm, hysteresis effect.

Different methods of drying batch-coatinuous; mixing-non-mixing,
Sun- mechanical, conduction, convection, radiation, superheated steam,
tempering during drying

Drying principles and theory, Thin layer and decp bed drying analysis,
Falling rate and constant rate drying periods, EMC determination.

10.

Psychrometric chart and its use in drying,

1L

Maximum and decreasing drying rate period, drying equations, Mass
and energy balance, Shedd's equation

12.

Performance evaluation of dryer, Different types of prain dryers: bin,
flat bed, LSU, columnar, RPEC, fluidized, rotary and tray

Mixing: Theory of mixing of solids and pastes, Mixing index, types of
mixers for solids, liquid foods and pastes,

14,

Milling technique of rice: conditioning and parboiling, advantages and
disadvantages, traditional methods, CFTRI and Jadavpur methods,
Pressure parboiling method

IS

Types of rice mills, Modem rice milling, different unit oOperations and
equipment. Milling of wheat, unit operations and equipment

16.

Milling of pulses: traditional milling methods, commercial methods,
pre-conditioning, dry milling and wet milling methods: CFTRI and
Pantnagar methods, Pulse milling machires, Milling of com and its
products, Dry and wet milling,

l”

Milling of oilseeds: mechanical ion, screw press, hydraulic

press, solvent extraction methods, preconditioning of oilsesds, refining
of ofl, stabilization of rice bran,

18.

Extrusion cooking: principle, factors affecting, single and twin screw

extruders. By-products utilization.

wmoumehwquﬁmmdeqmpmesmdemswhﬂwmst-hmm
pulsesmdoibeedswithspecialcmphsismthcirequipmms.nu'swiu
involvedinmledmpsﬁkechmgmdgmﬁng; Size reduction and machi
dryers, mixing of food products, milling of various crope. It also includes the

dgignsormimmlimmdmlsmdlodwwimhnwadcmps.

\

engineering of cereals,
'!30 provide processes
nery, drying systems,
working principles and



DEPARTMENT OF VETERINARY MICROBIOLOGY
COLLEGE OF VETERINARY SCIENCE & ANIMAL HUSBANDRY
AN.D.UA.T.,, KUMARGANJ, AYODHYA (U.P.)-224229

VALUE-ADDED COURSES
Course Title: Biosafety in Microbiology laboratories

Instructors: Dr. R. K. Joshi/Dr, Vibha Yadav/Dr. R, P. Diwakar Duratlon. 32 Hrs.

. No. Lectures covered Duration of ’
L | lecture (hrs) |
| Unit-1: Mq_chm = =
[0 “Bio-safety: Definition, purpose and scope, regulatory requirements, role and 01+01=02
| | responsibilitics | [ R
2. Biohazards: Hazardous characteristics of an agents or———i|
3 - Hazardous characteristics of laboratory procedures, potential hazards associated | 01
| with work practices, safety equipment and facility safeguards _JI
4. Principles of Biosafety: Laboratory practices and technique, safety equipment, 01
facility design and construction, risk assessment, risk groups: risk group-1, 2,3 ‘
- (&4 —
[5: ] Biosafety levels: BSL-1, BSL-2, BSL-3 and BSL-4, animal facilities and | 01
1= clinical laboratories [ )
6 ' Principles of laboratory Biosecurity 01
7. "Animal and animal Biosafety levels: Biosafety practices, Hazard control | 01+01=02
, ' measures, standard microbiological practices, decontamination methods of ‘1
; hazardous waste & sharp precautions *
IS | Transport of biohazards, Biohazadious waste managemem injury and incident | 01
i reporting
9. L Disposal of biomedical waste: Disinfection, storage, treatment and transport  01-01=02
Total 12
\ Umt-z l’ractlcal classes |
| 1. General Introduction to microbiology laboratory and equipments | 02 |
(2. Biosafety programs: Explaining the proper use of safety equipment, explaining [ 02
* personal protective equipments .
[3. Precautions when working with biomedical waste 02
(4. 1] Demonstration of physical methods of sterilization |02
| 5. Collection, transportation and processing of pathogenic samples 102 ]
6. Introduction to mandated requirements and supplemental information in | 02 [
specific safety areas
17, Introduction to Biohazadious pathogenic microorganisms 02 I
8| Introduction to Hazard control measures 02 1
19 ‘Demonstration of methods of disinfection 02
10 ‘Handli jn&and dtsposal of blomedlcal ‘waste I ' R 7
Total 20 |
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qu".m“" of Veterinary Pharmacology & Toxicology, College of Veterinary
Science & Animal Husbandry, AN.D.U.A.T. Kumarganj, Ayodhya,
224229(UP)

T 00- . .,v : q | i2alh
THEORY . ALNCE Canea }}1) 59 a .PT'._.(-/.. e Ails B‘J‘tj
Identification, characteristics and toxic properties of common toxic plants: Cyanogenetic plants,
abrus, ipomoea, datura, nux vomica, castor, oxalate producing plants, plants causing thiamine
deficiency, plants causing photosensitization and lathyrism, oleander, and cotton.

Introduction to precautions, uses and clinical manifestations of poisoning by Agrochemicals:
Chlorinated hydrocarbons, organophosphates, carbamates, pyrethroids, newer insecticides,
Herbicides, fungicides and rodenticides.,

Fungal toxins- prevention of mycotoxicosis in animals by aflatoxins, ochratoxin, sporidesmin,
F-2 1oxin, trichothecenes, ergot, fescue etc.

Toxicity caused by food additives and preservatives

Common Zootoxins; Snake, scorpion, bees and wasp.

Introduction to Environmental pollutants: Heavy Metals; fluoride, nitrates or nitrites, chlorate,
common salt and urea. Air and water pollutants

PRACTICAL

Demonstration of various dosage forms. Identification of common toxic plants in local arca.

(RIKH) KANT)
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Department of Veterinary Clinical Com
plex
C. V.Sc. & A H,, ANDUAT, Kumarganj, Ayodhya (U. P.)

Name of Course: First Aid in Pet and Domestic Animals (7757 Tt &1 wrafims fufivesn) ’
Course Duration: 30 credit Hours (042=2 in one Semester)

|llﬂl"\!ﬂm_rl_)_t_§9_t3g_{mswal Dr Naveen Kumar Stngh and Dr. Rajesh Kumar Verma

' Sr. | Topic wise contents .ER' o faea 'QFJ.A |

' |

‘. 1. | Criteria of health and various signs ofl1 vy & fafm wew wd el A
:h.wns:cmammnlsmdmeu.-.umnzmofl ‘Mtﬁﬁﬁmﬂmm
1 common body parameters. '

| gt W ae | R
2 Aims of first aid in animals. 2. &

i ® wrafis fofpem & SaeTdl ‘
3. | First 2id kit or basic materials required for | 3. | W n e @ =3 4
| firstaid, ) : I mﬂmtz;mmwdn
4. First aid for wounds, animal bites, | 4. w@%uﬁmmma‘am ;
| hemorrhage, tib fracture, hor injury and | ,m e, qRfadt & wﬂh ‘
| hemia. L__l_qzﬁl @Uﬁmiﬂm ST |
'8, ] Bandaging technique. e W/ AR T8 Sl
6.  First ad for fracture in animals. [a atﬁtrﬂ'tm 7 (EEd P W) it |
I
b & KFust t mid for digestion related d\scusesl 7. ‘mfi FOh O (weR, T, m
(Constipation, diarthea, bloat, mphageal‘ g B smex B ) A
obstruc!iondc)

LWW e ————
| A (g, T SE, S T |

8. First aid for eye discases (Swelling, ' 8, | 3wt ¢
s m W W) A e ffeew s|

excessive lacrimation, wound and eoml
A opacity etc.)
r9 First aid for fever, er, hyperthermia, cold

‘exposure and epistaxis el¢.) | 'm N grafae | I
10, Firt aid for gynaccological diseascs 10. | WFH A Een e et e/ WS
(Vagmal cervical and Uterine Prolapse, | | faegr, s @ fren anfR) @ .
Retention of Placenta etc.) | _*Lﬁ:ﬁ';mn .
31, First aid for common poisoning in |11 'ﬁaﬁmvuﬂmmmu
. animals. _ I L
" J2. First aid for olorthoea and other @z‘mvﬁmmﬁwmm
| diseases. T
" 13. First aid in anuria “and urinary slo;“u qm}m!ﬁmqﬁéﬁm'
condition in animals. Im_m[_ o 1
14 First aid for various pamsuolog»ul 14, | 7Y R el A e e |
| | diseases.

mmen pH mastitis and oihcr dlr.cusos |

| 15.| Primary valuation of heamoglobin level, '15 ]x & dretaa @, v @0 T80, |

SV
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VALUE ADDED COURSE ( PARA-CLINICAL)

Course title : Conventional Techniques for diagnosis of infectious diseases in

animals and their products

Credit hrs.: 0+35

Name of Instructors: Dr. Namita Joshi. Dr.R.K.Joshi, Dr. D. Niyogi,
Dr.Chandra Sekhar, Dr.Amit Singh, Dr. V.K.Pal, Dr.K K Tripathi . ,

Dr.R P.Diwakar, Dr.Vibha Yadav

| Lecture topic

Number of practical
hrs

B

ENO.
1.

Study of gross pathological specimens and recognition of
pathological lesions.,

2

Histopathological techniques— Collection, fixation,processing of
tissuc for paraffin embedding technique, section cutting,
staining and identification of microscopic lesions

~Examination of histopathological slides showing general
pathological alterations.

6

Post mortem examination and its interpretations,

Collection of samples for chemical and bacteriological
examination,

[N S

Microbiological examination of raw milk. pasteurized milk,

milk products, meat, meat products

Ante-martem and post-morterm inspection of food animals.

01 ﬂlsl @ v-!b o "

Detection of organisms of public health significance from food
ucts by techniques.

| products by techniques.
Detection of antimicrobial residues in milk and meat by
microbiological and analytical technigues

| cysts,oocysts.eggs,larvae

Faecal examination techaiques, for parasitic

Blood examination techniques for blood protozoans and
microfilariae A

Collection and examination of skin scrapings for mites..

Examination of urine samples

Examination of nasal washings for parasitic findings. _

17

Collection, transportation and peocessing of samples for
' bacterial,viral and fungal discase diagnosis.

I o

T Differcntial staining procedures of bacteria: Gram's staining,

| Acid fast staining; Special staining procedures: Capsule and
 Spore staining;

Culture sensitivity test

Total practical hrs.




Value Added co i
FUNDAMENTAL O T
F BLOOD PHYSIOL
& BASIC LABORATORY TI.CCHNIQI(J)I?Y

Department of Vl:terinary Physiology, C.V.S¢. & AH., ANDUAT
umarganj-224229, Ayodhya, UP , ’

The classes shall be conducted by the faculty of Deparument of Physiology-
Faculty are Dr. p. K. Choudhary and Dr, Pramod Kumar

Duration- 3 months (45 hrs.).
Requirement: B. Sc. (Ag.) 111, B. Sc. (Fisheries) 111, B. S¢. (Hort.) LI,

Syllabus
on to Blood; Properties of blood as & body fluid, Collection of blood samples-

Preservation of dc-fribrinated blood. Enumeration of
L Hemoglobinchemicnl

Introducti

Separation of serum and plasma.
erythrocytes, leucocytes. Differential Jeucocytic count - platelet coun
structure, synthesis, physiological functions, derivatives of hemoglobin: estimation of

te. Packed cell volume ~ coagulation

_ haematocrit. Erythrocyl® sedimentation &
g Measurement of

hemoglobin
ility and viscosity. Blood groupin

ding time. Erythrocyte frag

timeblee
phygmomanometry).

arterial blood pressure (S
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T
ISRV HINNGO 1T IMVIE
| ESTIMATION OF ERYTHROCYTE SEDIMENTATION RATE 241
(ESR)
6 DETERMINATION OF HEMOGLOBIN CONCENTRATION OF 241
" BLOOD
4 DETERMINATION OF PACKED CELL VOLUME OR 241
. | HAEMATOCRIT VALUE
. 8. | ERYTTHROCYTE FRAGILITY TEST 2+1
- 9. | TOSTUDY HAEMOCYTOMETER 2+1
__10. | ENUMERATION OF ERYTHROCYTES 2+1
1. | ENUMERATION OF LEUKOOCYTES 2+1
12. | DIFFERENTIAL LEUKOOCYTIC COUNT 2+1
13. | PLATELETS COUNT 2+1
14, DITERMINATION OF BLOOD GROUPS 2+1
1. MEASUREMENT OF ARTERIAL BLOOD PRESSURE
(SPHYGMOMANOMETRY). 2+]
Total courses = 15
Total hrs.=45

ﬂﬂ'm.\' [ U
CU“'[‘ : °‘_ A tP’t'o"
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tructors: Dr. Amit singh & Dr. V. K. Pal

VALUE- ADDED COURSE

.
...................0.C.........l..-.‘.Q.O.-......................

Course Title: Management of Parasitic Diseases

.....l.'.'............'...

Duration: 30 Hrs.

Syllabus:
UNIT-1: Theory Classes (Duration of each topic is ONE hour)

0 NN W W

Types of Parasites and their classification.

Common Flukes infection in animals and their control.

Common Tape worm infection in animals and their control.
Common Round worm infection in animals and their control.
Common Ectoparasites of animals and their importance.

Control of Ticks and Mites infestations in animals.

control and prevention of Flies, Fleas and Lice in animal production.
Integrated Pest Management (IPM) and its importance.

Common Haecmo-protozoal diseases in animals and their control.

10. Common Enteric protozoal diseases in animals and their control.

UNIT-II: Practical Classes (Duration of each topic is TWO hours)

l.

¥ eN s W

Specimen Collection and Transportation for parasitic infection.

Methods of collection, fixation, preservation and mounting of helminth parasites.
Faecal examination for Helminths- Qualitative and Quantitative analysis,
Detection of Microfilaria by Wet blood smear and Knott’s method.

Collection, Preservation, Processing and Identification of Arthropods.
Examination of Skin scraping and Lymph Gland Biopsy technique.

Diagnosis of Enteric and Tissue dwelling protozoan infection.

Diagnosis of Haemo-protozoan infections by Conventional methods,

Common Anthelmintic drugs their formulation, methods of administration

10. Common Insecticides, Acaricides and Anti- protozoan drugs and their application
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DEPARTMENT OF VETERINARY SURGERY & RADIOLOGY,
COLLEGE OF VETERINARY SCIENCE & ANIMAL HUSBANDRY

A.N.D. UNIVERSITY OF AGRICULTURE & TECHNOLOGY, KUMARGANJ, AYODHYA

PPED CO A

Course name: Biomaterials of fish origin

No. of hours: 30hrs (Theory: 1hr; Practical: 2hr)

Course structure

Theory:

1
2
3
4
5.
6
7
8
9

_ Introduction about biomaterials of animal origin

_ Chemicals used for decellularization

. preperation of collagen scaffolds from fish skin

. preperation of collagen scaffolds from fish swim bladder

Histological characterization of scaffolds
Physical characterization of the scaffolds

_ Biochemical characterization of the scaffoids
. Biomaterial immunology

in vitro immunological tests of scaffold

10, In vivo immunological tests of scaffold
11. Preservation of decellularized scaffolds of fish origin
12. Use of scaffolds of fish origin

Practicals:

1
2
3
4
5.
6
7
8.
9

Preperation of collagen scaffolds from fish skin using herbal detergents
Preperation of collagen scaffolds from fish swim bladder using herbal detergents
preperation of collagen scaffolds from ionic and non-ionic detergents
Histological characterization of the scaffolds: H&E staining

Histological characterization of the scaffolds: Massons trichrome staining

_ Characterization of scaffolds using fluorescent stain
. Invitro immunological tests of scaffold: hemocompatibility

in vitro immunological tests of scaffold: seeding of cells over scaffolds

. preservation of decellutarized scaffolds of fish origin
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College of Veterinary Science & Animal Husbandry
A.N.D.U.A.T., Kumarganj, Azodhza

Value Added Course

Title: Fundamentals of Food and Feed Analysis

Course Hours: 35

S.No. Topic A | Theory(T)/ Hours
- Practical(P)
1. General safety rules in laboratory T 1
2. Cleaning of glasswares T 1
P 2
3. Sampling of food and feed T 1
P 2
4. Proximate analysis of feed and food T 2
5 Estimation of dry matter T 1
P 4
6. Estimation of total ash _ T 1
P 4
i Estimation of ether extract = gy 1
| P 4
8. Estimation of crude protein T 1
P 4
9. Estimation of crude fibre T 1
| P "
10. Estimation of nitrogen free extract T 1
\
35
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Animal Nutrition
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Goat Farming
l

!

Topic

" buntion@lrs.)-l

| Introduction and importance of goat farming
| Visit of university goat farm

+— \
. | Breeds of goat reared for milk milk pu;p_ose S 4 - 1
.| Breeds of goat reared for meat purpose 2 -
\_7_5. | bxottc breeds of goat I &= —
6. | Selection of site to establish a goat farm [ 1 j
7. | Design and housing of goat shed | 2
| 8. &rmulauon of balanced diet for goat i 2_ B i
9. | Feeding of different stages of goat \ 2
| 10. | Care and management of kids \ 1 |
|11, ) T Care and management of goat. during pregnancy 2 |
‘L 12. | Care yre and management of breeding buck 1 |
Y 13 " General health care and vaccination of goats 2 l
" 14. | Common diseases and their management 2 |
| 15. | Conventional fodder for goat , 2 |
| 16. | Non-conventional fodder for goat \ 2 ]
" 17. | ldentificationmethods of goat | 1 {
| 18, | Parasitic management of goat 1 \
| 19. | . Breeding management of goat 1 \
[ 720. | Economics and marketing of goat 1 |
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Department of Soil Scienceand Agricultural Chemistry,

Ayodhya

Acharya Narendra Deva University of Agricultureand Technology, Kumarganj,

Vaue Added Course
Title: Soil Testing
Course Instructors: Dr. Suresh Kumar and Dr. Alok Kumar Pandey

Cour se Content

S. | Topic No. of Lectures/

No. Practical Sessions

1 Introduction to Soil Formation, Types of Soils & Basic Concepts about Physical, | 4+ 0
chemical, and biological properties of different soil types; Identification of
nutrient deficiency Symptomsin Crops & Fertilizer recommendations

2 Introductory remarks about various soil testing methods and Importance of Soil | 2+ 0
Testing and Analyses

3 Criteriafor selection of field, Method of Soil Sample collection, Methods of soil | 3+ 2
sample processing, Precautions during soil collection & processing,
Preservation, labeling and Storage of soil samples.

4 Study of Laboratory Setup, Laboratory Layout, Built up area, Laboratory | 2+0
requirements and working pattern of a soil testing Lab.

5 Study of Instruments: Brief study of instruments: pH Meter, Conductivity meter, | 2+ 2
spectrometer, UV -Spectrophotometer, (Cdibration, Instrumentation,
applications only) use of soil testing kits etc.; Kjeldahl’s Assembly for
determination of nitrogen.

6 Determination of pH & Electrical Conductivity of Soil Samples using pH/ | 3+ 4
Electrical Conductivity meter; Determination of Organic Carbon; Tota &
available Nitrogen, Phosphorus, Potassium & micronutrients from soil samples.

7 Determination of lime requirement of soil; Determination of Gypsum | 0+ 2
requirement of Sail

8 Use of Various soil testing kits 0+2

9. Preparation of Soil analysis and test report; Preparation of soil test summaries | 0 + 2
and fertility maps.

10. | Preparation of Soil Health Card. 0+1

Expected Course Outcome: This Hands-on-training course will give a complete knowhow and
encouragement to aspiring entrepreneurs for setting up their new soil testing

enterprise.
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College of Community Science
Department of Human Development and Family Studies

Value added course - Infant Stimulation Programmes
Period — 10 days (40 contact hours)
Credit— 2(0+2)

Cour se content:
Infancy: physical, physiological, cognitive and social capabilities. Development during infancy
(physica and motor, social and emotional, cognitive and language development). Early
environment (critical periods) and itsimportance, need for desirable child rearing practices. growth
monitoring, effects of environmental deprivation. Visits to different child care centers, visit to toy
center, observation and recording the development of infants in different child care centers:
observation of motor and oral motor abilities, observation of cognitive abilities, observation of
socia skills, observation of language development, observation of socio- emotional development.
Study of existing stimulation practices at different homes, planning, implementing and evaluation
of stimulation programme for infants.
Outcome:

e Gain knowledge of characteristics of infancy period

e Undergtand the Different area of development

e Learnto observe and record the developmenta mile stone of infant

e Develop stimulation material suitable for different areas of devel opment

e Gain hand on experience in providing stimulation activities to infant
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Department of Plant Molecular Biology & Genetic Engineering

Ayodhya

Acharya Narendra Deva University of Agricultureand Technology, Kumarganj,

Vaue Added Course
Title: Plant Tissue Culture
Credit Hours: 36
Course Instructors: Dr. D. K. Diwedi and Dr. N. A. Khan

Cour se Content
S. | Topic No. of Lectures/
No. Practical
Sessions

1 History and development of plant tissue culture. Introduction, scope and | 2+ 0
importance of plant tissue culture.

2 Concept of totipotency. Concept of aseptic culture practices. Advantages | 2+ 0
and disadvantages of in vitro propagation.

3 Components of in vitro culture media and role of different macro and | 2+ 0
micro nutrients, vitamins, plant growth regulators and growth
supplements. Nutritional requirements of in vitro cultures.

4 Sterilization techniques. Various pant cell, tissue and organ culture | 2+0
techniques and uses.

5 Mother plant selection, and collection, preparation, surface sterilization 2+0
and inoculation of explants.

6 In-vitro propagation via enhanced release of axillary buds. 2+0
Micropropagation - in vito grafting, meristem culture. Anther, pollen,
embryo, ovule, ovary culture.

7 Somatic cel cultures. Morphogenesis - organogenesis and somatic | 2+ 0
embryogenesis.

8 Economics and commercial potential of invitro propagation. 2+0

9 Progressin the in-vitro propagation of field, forestry and horticultural 2+0
Plants

10 | Good laboratory practices. Lay out of in-vitro propagation units. 0+2

11 | Working inside in-vitro propagation unit. 0+2

12 | Laboratory organization, equipment, tools and techniques. 0+2

13 | Laboratory contaminants - its control measures. 0+2
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14 | Culture media preparation: magjor nutrients, minor nutrients, organicsand | 0+2
other ingredients. Sterilization and surface sterilization of explants.

15 | Plant growth regulators. Solidifying agents, methods of sterilization, 0+2
inoculation and incubation of cultures.
16 | Establishment of callug/ cell suspension cultures. Micropropagation. 0+2

Embryo culture.

17 | Anther and pollen culture. Induction of plant regeneration. Hardening and | 0+2
transfer to soil.

18 | Ex-vitro establishment of plantlets, their field testing, field planting and | 0+2
management of tissue culture plants.

Expected Course Outcome: This Hands-on-training course will give a complete knowhow and
encouragement to aspiring entrepreneurs for setting up their new plant tissue
culture enterprise.



