


Certificmte Conrse on Preparation of Jam, Jelly and Marmalade

(2™ Dec to 22% Dec 2021)

Thie sy ovvery fhe whifle bmrmdedge ami attirade required to properly process fruits into
e el ped marmtede i B foesd processing industry Upon completion this Certificate Course student
=l b el Poapiiey werbplace snd rew materials, produce and store correctly jam, jelly and marmalade.
b oaldiien, & ssllost willl b skiliel b0 socomplish jam, jelly and marmalade mt high efficiency and
=P Armens unde reguine e direcnive superyvivion:

| sarming Ofyectives

| iy commgnietion of M coen, he student wall be able (o
»  Perpesy soriglece snd raw materials
s Peovboce e pelly snd masmalede
w Sy S, My and manmalade

Course Content
»  Selecnon of sools and equipment used in jam, jelly and marmalade Internctive Content
« Selocbon of materials used in jam, jelly and marmalade Interactive Content
» Handling of received fresh fruit to be processed Interactive Content
= Asrengement of working srealnteractive Content
= Proparstion of ingredientsInteractive Content
= Exwsction of pulp or juice from [ruitsinteractive Content
= Mixing of mgredients Interactive Content
« Cooking of pulp or juice Interactive Content
=  Cooling of jam, jelly and marmalade [nteractive Content
= ldentification of packaging material Interactive Content
+ Packaging of the product Interactive Content
= Monitoring storage parameters Interactive Content

Course Approach
* Reading Materials: Will be available in PDF format.
o Supplementary Materiol: Each reading material will be supported by referonces, suggested
rendingy and other video clippings related o the wops
. wm&mthIIHMHuﬂﬂmhﬂuhm

Who can learn?
The course is designed for students and scholars of Raffles University
Course Instructor(s)

«  Mr. Mukesh Kumar

Duration: 21 Days Course Fee: Free of cost
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Cows e et Bl ves o0 g heshh and high apirite. | am writing to express my sincere
werinten B e escellen werk betng done o Raffles Univensity in the ficld of education and
St T it ol oui sstetation W waying at the forefront of knowledge and innavation is
i | e weiling o propose the introduction of 8 new certificate courses in the field of
T Musteronr Cultvation and Jam, Jelly, Marmalade preparation st our esteemed university.
TR erremet consrees name @ Even below-

+ | wiifiosts Course on Production of Bicagents
»  Lemifumsn Course on Spawn Production und Mushroom Cultivation
* L emificsse Course on Preparation of Jam, Jelly and Marmalade

T et cousses will not only provide our students with valuable knowledge but also prepare
S B omwens @ wariows fields, including healtheare, pharmaceuticals, agriculture, and
Lestecnnalagy. Massover, it will contribute to the research and expertise of our university in this critical
Wi ol sy | s confident that the introduction of these certificate courses will be a significant step
vt for Bafies University and will enhance our reputation as a canter of excellence in education
s vmssch | kondly roquest your support and consideration for the development and implementation
o M Conree

Thank you lor yowr time and consideration of this proposal. | believe that with your vision and
foadersiup, we can make a positive impact on our institution and the broader community. Thank you
rer wgam for your dedication to advancing education and research.
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school of Agricultural Sciences

Rafies Undversity, Nesmrana (Ra).) 301705

CERTIFICATE OF COURSE

This is certified that Mr./ Mrs./Ms. HEMANT NAGAR has successfully
completed & “Certificate Course on Preparation of Jam, Jelly and Marmalade™ in
our organization from 2*! December to 22™ December 2021.

We wish him all the very best for his future endeavors.

SR 4w

Course Coordinator President




School of Agricultural Sciences

gy University, Neamrana (Raj.) 301705

CERTIFICATE OF COURSE

. This s certified that Mr/ Mrs./Ms. HIMANSHU has successfully
completed & “Centificate Course on Preparation of Jam, Jelly and Marmalade™ in

our organization from 2™ December to 22™ December 2021.

We wish him all the very best for his future endeavors.

» “" AL w2

Course Coordinator President




School of Agricultural Sciences

Rafies Uiniveniity, Neemrana (Ra).) 301705

CERTIFICATE OF COURSE

" This is certified that Mr./ Mrs./Ms. JAISHREE has successfully completed
» “Cemificate Course on Preparation of Jam, Jelly and Marmalade™ in our
orpanization from 2™ December to 22°! December 2021.

We wish him all the very best for his future endeavors.

Course Coordinator President




School of Agricultural Sciences

Aaffes Uinivarsity, Nemmrana (Raj. ) 301705

CERTIFICATE OF COURSE

. This is certified that Mr/ Mrs/Ms, JITENDRA KUMAR  has
suocessfully completed a “Certificate Course on Preparation of Jam, Jelly and

Marmalade™ in our organization from 2™ December to 22" December
2021.

We wish him all the very best for his future endeavors,

= PR

Course Coordinator President




School of Agricultural Sciences

Raffles University, Neemrana (Raj.) 301705

CERTIFICATE OF COURSE

This is certified that Mr./ Mrs./Ms. JITENDRA YADAY has successfully
completed a “Certificate Course on Preparation of Jam, Jelly and Marmalade™ in
our organization from 2" December to 22™ December 2021.

We wish him all the very best for his future endeavors.

[am= e PR

Course Cuurdhmtnr President







School of Agricultural Sciences

Raffles University, Neemrana (Raj.) 301705
CERTIFICATE OF COURSE

. This is certified that Mr./ Mrs./Ms. LALIT KISHOR KUMAWAT has
successfully completed a “Centificate Course on Preparation of Jam, Jelly and
Marmalade” in our organization from 2" December to 22™ December

2021.

We wish him all the very best for his future endeavors.

Course Coordinator  President




School of Agricultural Sciences

Ry Urswerity Nee=caes (Bay | 501755
CERTIFICATE OF COURSE

. This is certified that Mr/ Mrs/Ms. MANJU YADAV bas successfully
u#ﬂl“&rﬁﬁﬂl:ﬂm:ﬂn?wnfhﬂy:dWi
our organization from 2** December to 22 December 2021.

‘ We wish him all the very best for his future endeavors.

‘




School of Agricultural Sciences

Rafies Lintveraity, Neamrana (Raj) 301705

CERTIFICATE OF COURSE

This is certified that Mr/ Mrs./Ms. MOHIT KUMAR YADAV has
sucocssfully completed a “Certificate Course on Preparation of Jam, Jelly and
Marmalsde™ in our organization from 2™ December to 22™ December

2021.
We wish him all the very best for his future endeavors.

i
L PRSI R,
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School of Agricultural Sciences

Raffles University, Neemrana (Ra).} 301705

CERTIFICATE OF COURSE

This is certified that Mr./ Mrs./Ms. MONIKA YADAV has successfully
completed a “Certificate Course on Preparation of Jam, Jelly and Marmalade™ in
ot organization from 2! December to 22" December 2021.

We wish him all the very best for his future endeavors.




School of Agricultural Sciences

Raffies University, Neemrana (Raj.) 301705

CERTIFICATE OF COURSE

. This is certified that Mr./ Mrs/Ms. NACHITA  has successfully

completed 2 “Certificate Course on Preparation of Jam, Jelly and Marmalade” in

our organization from 2™ December to 22™ December 2021.

We wish him all the very best for his future endeavors.




School of Agricultural Sciences

Raffies University, Neemrana (Raj.) 301705

CERTIFICATE OF COURSE

. This is certified that Mr./ Mrs./Ms. NEELAM YADAV has successfully
completed a “Certificate Course on Preparation of Jam, Jelly and Marmalade™ in
our organization from 2™ December to 22" December 2021.

We wish him all the very best for his future endeavors.




School of Agricultural Sciences

Raffes University, Neemrana (Raj,) 301705

CERTIFICATE OF COURSE

This is certified that Mr/ Mrs/Ms. PANKAJ BAGORIYA has

L
successfully completed a “Certificate Course on Preparation of Jam, Jelly and
Marmalade” in our organization from 2" December to 22" December
2021.
We wish him all the very best for his future endeavors.
. R




School of Agricultural Sciences

Mafies University, Neemrana (Raj.) 301705

CERTIFICATE OF COURSE

This is certified that Mr./ Mrs./Ms. RAHUL KUMAR  has successfully
completed a “Centificate Course on Preparation of Jam, Jelly and Marmalade™ in
our organization from 2™ December to 22" December 2021.

We wish him all the very best for his future endeavors.

C Coordi




School of Agricultural Sciences

Rafies Univeriity, Neemrana (Raj ] 301705

CERTIFICATE OF COURSE

. This is certified that Mr./ Mrs/Ms. RAVI has successfully completed a
“Cenificste Course on Preparation of Jam, Jelly and Marmalade™ in our
cnganization from 2°¢ December to 22° December 2021.

We wish him all the very best for his future endeavors.

Course Coordinator President




