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Course 

Type: 

Add-On 

Certificate 

Course Course 

Nam
e: 

MUSHROOM 

CULTIVATION 

Course 
Code: 
22UGM

ICRO6 

Course 

Duration: 
30 

hours 

(Teaching 

will 
be conducted 
in 

week-end 
or 
in 

morning 
hours) 

Eligibility 

Criteria: 

12th 

Pass 

from
 

any 

stream
 

C
ourse 

Fees: 

Free 
of 

cost Course 
Intake:10 

Aim 

and 

O
bjective: 

Enable Provide 

hands 
on 

training 

for 
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the 

students 

exposure 
to
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experiences 
of 

experts 

and 

functioning 

m
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H
elp 
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e 

students 
to 
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of self 
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incom
e 
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C
ourse 

D
escription: 

By 

successfully 

com
pleting 

the 

course, 
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will 
be 

able 
to: ldentify 

edible 

types 
of m

ushroom
 

G
ain 

the 

know
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of cultivation 
of different 

types 
of edible 

m
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sand 
spaw

nproduction 
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the 
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and 

pests 
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D
etails 
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M
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m
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Total 
M
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Paper 

100 
m
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m
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test 

M
USHROOM

 
CULTIVATION 

G
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: 

G
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Percentage 
Of 

M
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O
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Excellent-A
+ 

Very 
Good-A 

Good-B 
Fair-C

 

90-100 
70-89 

50-69 
40-49 certificate-D

 
Not 
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B
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40 

the 
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to 

identify 
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and 
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m
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the 

preparation 
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for 
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cultivation 

and 
spaw

nproduction 



APPPROVED 

SYLLABUS 

FO
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ADD 
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ON 

M
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Prepared 
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T. Science 
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4:Health 

benefits 
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Hours) Nutritional 
and 
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values 
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effect 
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ADD-ON 

CERTIFICATE COURSE 

IN 

Modern Biotechnologies for Wastewater Treatm ent 
(EFFECTIVE FROM: ACADEMIC YEAR 2022-2023) 

Organized By 

DEPARTMENT OF MICROBIOLOGY 

SIR P. T. SCIENCE COLLEGE, MODASA 

MANAGED BY 

THE M. L. GHANDHI HIGHER EDUCATION SOCIETY, MODASA COLLEGE 
CAMPUS, DHANSURA ROAD, MODASA, ARVALLI-383315 



" Course Type: Add-On Certificate Course 

Course Name: Modern Biotechnologies for Wastewater Treatment 

Course Code: 22UGMICRO5 

Course Duration: 30 hours (Teaching will be conducted in week-end or 

in morning hours) 
Eligibility Criteria: 12th Pass from any stream 
Course Fees: Free of cost 

Course Intake:15 

" Aim and Objective: Modern biotechnologies have been widely used in 
clinical diagnosis, food production, and the pharmaceutical industry. Their 
applications in wastewater treatment have greatly improved the accuracy and 
efficiency of characterizing biological systems in biological wastewater 
treatment plants and the natural environment. 

Course Description: This course is designed for graduate students and' 
working professionals who would like to learn modern biotechnologies in 
wastewater treatment and how to apply these biotechnologies to understand, 
characterize, and optimize wastewater treatment systems and plants. At the 
end of the course, students are expected to understand modern 

biotechnologies and their applications in wastewater treatment, select 
appropriate biotechniques to understand, characterize, and optimize 
wastewater treatment systems, and assess public health risks associated with 
antibiotic resistant bacteria and viruses in wastewater. 

Details of course: 

Paper 
Modern 

Biotechnologies 
for Wastewater 

Treatment 

Grade system: 

Percentage Of 
Marks Obtained 

90-100 
70-89 
50-69 

40-49 

Below 40 

Total Marks 

100 marks mcq 
based test 

Grade 

Excellent-A+ 
Very GOod-A 

Good-B 

Fair-C 

Not eligible for 
certificate-D 

Passing Marks 
40 marks 



Unit 1: 

Course Duration:30 Hours 

Unit 2: 

APPPROVED SYLLABUS FOR ADD ON COURSE ON 

" Modern Biotechnologies for Wastewater Treatment" 

(For the all UG students admitted from the academic year 2022-2023) 
Course Code: 22UGMICRO5 

Introduction of Microbiology 
Fields of Microbiology 

Free Energy 
Cell Synthesis 

Unit 3: 

Microbe Types and Metabolic Lifestyles 

Electron Donor and Acceptor 
Stoichiometry and Half-reactions 

Membrane Filtration 

Unit 4: 

Sir P. T. Science College, Modasa 
Course Co-Ordinator:DR.K.K.PATEL 

Department of Microbiology 

Developing Overall Stoichiometric Equations 

Molecular Ecology Study 

Antibiotics 

Membrane Filtration Challenges 

DATE:30-12-22 to 27-01-23 

Microbial Aggregation and Biofilm 
Biofouling and Control 

Prepared by 

Antibiotic Resistance 

Microbial Community Analysis 
Activity Assays and FAME 
Fluorescence in situ Hybridization 
Molecular Microbiology Tools 

Unit 5: 

Horizontal Gene Transfer 

Year: 2022-23 

Evolution and Selfish Gene 
Viruses 

Principal 
Str P.T. Science Coiloge 

odsro38335, Dist.Arvall. 



REFERENCE BOOKS 

Environmental Biotechnology: Principles and Applications" by Bruce Rittmann and Perry 

McCarty. 
"Wastewater Microbiology" by Gabriel Bitton. 

"Microbiology: Principles and Explorations" by Jacquelyn G. Black 



 

SIR P.T. SCIENCE COLLEGE, MODASA 

  

ADD-ON CERTIFICATE COURSE 

ON SCIENTIFIC RESEARCH PAPER 

WRITING 

DEPARTMENT OF BOTANY 

SIR P.T. SCIENCE COLLEGE, MODASA 



ADD-ON COURSE (DEPARTMENT OF BOTANY) 

COURSE TITLE: SCIENTIFIC RESEARCH PAPER WRITING 

COURSE DESIGN 

COURSE BACKGROUND: 

This course is designed to develop students' abilities to write effectively in the 

scientificcommunity. Students will learn to write clear, concise, and well-organized 

scientificpapers, research proposals, and literature reviews. The course will focus on 

theelements of good scientific writing, including structure, style, citation, and ethical issues. 

 

REQUIREMENTS: 

 Student-participants: Internal (students of B.Sc. Botany Sem VI) 

 Teachers: Internal Faculty members of Department of Botany. External faculty members, 

research scholars and scientists may be invited to conduct some classes depending on their 

willingness and availability.  

 Course Fee: Nil  

 Intake Capacity: 20 

 Contact hours: 30 hrs.  

 Class/Lecture duration: 1 hr.  

 

OBJECTIVES OF THE COURSE: 

1. Upon completion of this course, students should be able to: 

2. Understand the principles of scientific writing 

3. Develop clear and concise scientific writing skills 

4. Use effective scientific citation techniques 

5. Understand and apply the ethical principles of scientific writing 

6. Develop the ability to give and receive constructive feedback 

 

 

 



 

COURSE OUTLINE: 

Week 1: Introduction to Scientific Writing      5 hours 

● Overview of the course 

● Principles of scientific writing 

● Overview of scientific research 

Week 2: Understanding Research Proposals and literature review   5 hours 

● Structure and format of research proposals 

● Identifying research questions 

● Structure and format of literature reviews 

● Analysing and understanding a literature review 

 

Week 3: Introduction to Scientific Papers      5 hours 

● Structure and format of scientific papers 

● Writing a compelling introduction 

● Developing a clear methodology 

● Results and analysis 

 

Week 4: Communicating Results and Data      5 hours 

● Understanding data presentation 

● Developing tables and figures 

● Using effective graphic design 

 

Week 5: Scientific Citation and Referencing      5 hours 

● Understanding citation styles 

● Citation and plagiarism 

● Referencing in scientific writing 

 



 

Week 6: Ethical Issues in Scientific Writing      5 hours 

● Ethical principles in scientific writing 

● Misconduct and fraud in scientific writing 

● Peer review and publication ethics 

ASSESSMENT: 

A. Class participation (20 MARKS) 

B. Identification of scientific problem and writing a review research paper on it which 

will be evaluated from the following points. 

(i) Identification of scientific problem (20 MARKS) 

(ii) Scientific paper framework (20 MARKS) 

(iii) Introduction and review (20 MARKS) 

(iv) Citation writing (20 MARKS) 

 

STUDENT FEEDBACK:  

 It will be collected via Google Form after completion of the course. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



ADD ON COURSE 

ON 

“ESTIMATION OF GLUCOSE  PRESENT IN DIFFERENT 
FRUITS AND IN CANDY” 

                               DATE: 15-02-2024 TO 16-03-2024 

Duration: 30 Hours 

Number of Total Students:  30 

 

 

Organized By: 

DEPARTMENT OF CHEMISTRY 

SIR P.T.SCIENCE COLLEGE, MODASA 



 Course Objectives: 
 

 Due to importance and essentiality of glucose in our 

body- Shows percentage of glucose in different fruits 

and candy – Glucose ,the sugar used to make candy, 

is an essential nutrient for the human body – Glucose 

serves a primary fuel to generate energy - Estimation 

of glucose which is present in different fruit and 

candy.  

 

 

 

 

 

 

 

 

 

 

 

 



SIR P.T.SCIENCE COLLEGE, MODASA 

Minutes 

A meeting of the committee consisting by the following members was held on 02-02-2024 

Friday at 02:00 pm to prepare the syllabus of add on course by Chemistry Department to be 

started in the college. The following members were present in this meeting.  

The attached syllabus of 30 hours “ADD ON COURSE ON: “ESTIMATION OF GLUCOSE-

2024” is approved by this committee after intensive discussion.  

 

 

 

 

 

 

Sr. No. Name of Members Designation Signature 

1 Dr. K.P.PATEL Principal  

2 Dr. S.D.VEDIYA Head of the Botany Department  

3 Dr. G.L.VEKARIA IQAC Coordinator  

4 Dr. D.R.FUDANI Head of the Chemistry Department  

5 Dr. R.H.PARMAR Head of the Physics Department  

6 Dr. S.V.PATEL Associate Professor  

7 Dr. M.P.GONGIWALA PG in charge  Chemistry Department  

8 Dr. S. M. DAVE Assistant Professor  

9 Dr .J. N. PATEL Assistant Professor  



ADD ON COURSE ON “ESTIMATION OF GLUCOSE PRESENT IN 

DIFFERENT FRUITS AND IN CANDY" 

Organized by Department of Chemistry 

SIR P.T.SCIENCE COLLEGE, MODASA 

Date: 15/02/2024 to 16/03/2024                               Course Duration: 30 Hours 

Course Syllabus 

Unit: 1   Glucose                                                                                                7   Hours 

1.1  Formula – C6H12O6 

1.2  Molar –Mass   -  180.56 gm/mol 

1.3  Melting point – 146 .C 

1.4  Heat capacity  -  218.6 JK-1mol-1 

Unit: 2  Glucose types                             7 Hours 

2.1   D – Glucose  

2.2   L  -  Glucose 

 

Unit: 3  Sugar in Fruits          

3.1   Coconut             :-         6g     Sugar                                                            8 Hours 

3.2   Mango                :-        14g   Sugar                                                            

3.3   Grapes                :-         16g   Sugar 

3.4   Apple                  :-         10g   Sugar 

3.5   Kiwi                     :-          9g    Sugar 

 

Unit -4   Foods Highest   in Glucose 

4.1  Honey   :-   7.5 g Sugar (1.9 tsp) Glucose pertbisp 

                      :-   64  calories 



4.2 Fast Food   :-   (Hot cakes with syrup) 

                          :-   11.2g (2.8 tsp ) Glucose  pertbisp 3- pancakes 

                           :-  601 calories 

4.3 Sugary Soft Drinks (cola)   :-   20.2g (5 tsp) Glucose per 1602 bottle 

                                                     :-   207 calories 

Unit – 5  Experiment 

5.1   Oxidation of Glucose ( Original Experiment ) 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

*----------------*---------------*--------------*-------------*------------*------------*----------* 



SIR P.T.SCIENCE COLLEGE, MODASA 

ADD ON COURSE ON “ESTIMATION OF GLUCOSE  PRESENT IN DIFFERENT 

FRUITS AND IN CANDY”" 

Organized by Department of Chemistry 

Course Distribution (30 Hours) 

Unit 1 

GLUCOSE 
1.1 Formula – C6H12O6 
1.2 Molar –Mass   -  180.56 gm/mol 
1.3 Melting point – 146 .C 
1.4 Heat capacity  -  218.6 JK-1mol-1 
 
 

7 Hours 

Unit 2 

  Glucose types     
                         
2.1   D – Glucose  
2.2   L  -  Glucose 
 

7 Hours 

Unit 3 

 Sugar in Fruits                                                                                                                                             
 
3.1   Coconut             :-         6g     Sugar                                                             
3.2   Mango                :-        14g   Sugar                                                            
3.3   Grapes                :-         16g   Sugar 
3.4   Apple                  :-         10g   Sugar 
3.5   Kiwi                     :-          9g    Sugar 
 

5 Hours 

Unit -4 

Foods Highest   in Glucose  
4.1  Honey        :-   7.5 g Sugar (1.9 tsp) Glucose   
                            Pertbisp                                                           
                           :-   64  calories 
4.2 Fast Food   :-   (Hot cakes with syrup) 
                           :-   11.2g (2.8 tsp ) Glucose     
                                 Pertbisp 3-pancakes                                                          
                           :-  601 calories 
4.3 Sugary Soft Drinks (cola)   :-   20.2g (5 tsp)             
Glucose per 1602 bottle          :-   207 calories 
 

5 Hours 

Unit -5 Estimation  6 Hours 



“ADD ON COURSE ON: ESTIMATION OF GLUCOSE  PRESENT                                                                                      

IN DIFFERENT FRUITS AND IN CANDY ” 

Organized by Department of Chemistry 

SIR P.T.SCIENCE COLLEGE, MODASA 

Date: 15-02-2024 to 16-03-2024 

Programme  ( Time-Table) 

Date Time Activity Name of Expert 

15/02/2024 8.0 am to 10.0 am Introduction of 
course 

Principal & 
Chemistry Staff 

16/02/2024 8.0 am to 10.0 am Theory Unit I  

20/02/2024 8.0 am to 10.0 am Theory Unit I Dr. S. M. Dave 

21/02/2024 8.0 am to 10.0 am Practical Unit I  

22/02/2024 8.0 am to 10.0 am Theory Unit II Dr. D.R. Fudani 

26/02/2024 8.0 am to 10.0 am Theory Unit II Dr. J.N. Patel 

27/02/2024 8.0 am to 10.0 am Theory Unit II Dr. S.V. Patel 

28/02/2024 8.0 am to 10.0 am Practical Unit  II Dr. S. M. Dave 
01/03/2024 8.0 am to 10.0 am Theory Unit III Dr. S. V. Patel 

04/03/2024 8.0 am to 10.0 am Theory Unit III Dr. M.P. 

Gongiwala 

05/03/2024 8.0 am to 10.0 am Theory Unit III Dr. J. N. Patel 
07/03/2024 8.0 am to 10.0 am Practical Unit III Dr. D.R. Fudani 

09/03/2024 8.0 am to 10.0 am Practical Unit III Dr. T.M. Patel 

11/03/2024 8.0 am to 10.0 am Practical Unit  III  
13/03/2024 8.0 am to 10.0 am Practical Unit  III Dr. S. M. Dave 

16/03/2024 8.0 am to 10.0 am Practical Unit III Dr. S. V. Patel 

 

 



 

 Reference Books:  
1. ESTIMATION OF GLUCOSE BY DR. AZAD ALAM SIDDIQUI. 

2. DETERMINATION OF GLUCOSE BY D. JIM LIVINGSTON. 

3. REGULATION OF BLOOD GLUCOSE CONCENTRATION BY 

R.C GUPTA. 

4. PREDICTION METHODS FOR BLOOD GLUCOSE 

CONCENTRATION BY HARALD KIRCHSTEIGER JOHN 

BAGTERP JORGENSEN. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Organized by Department of Chemistry 

SIR P.T.SCIENCE COLLEGE, MODASA 
Date: 15/02/2024 to 16/03/2024 

Result Sheet                                                B.Sc Sem 5 
No. Roll No. Student Name 

Obtained 
Mark (30) 

Grade 

1 1101 AASTHA J.PATEL 26 A 

2 1102 ABHILASHA V. CHUAHAN  24 B 

3 1104 AJAY S.DAMOR 24 B 

4 1106 AKSHITABEN M. PATEL 23 B 

5 1107 AMEEBEN J. ACHARYA 24 B 

6 1108 ANIKETSINH V. RAVAT 24 B 

7 1110 ANKIT V. ROT 23 B 

8 1112 BHAVIN J. PARMAR 23 B 

9 1113 CHARMI K. PATEL 23 B 

10 1114 DHARMESH R. KHANT 22 B 

11 1116 DIVYA D. PARMAR 24 B 

12 1117 GOPI  A. PATEL 24 B 

13 1118 HANI D. PATEL 26 A 

14 1119 HARVI R. PATEL 24 B 

15 1123 JIGNESH A. DAMOR 22 B 

16 1125 KAVITA M. ZALA 25 A 

17 1132 MENIL R. PATEL 24 B 

18 1135 NIMISHAKUNVAR J. CHAUHAN 23 B 

19 1137 PAYAL  P. MASAR 23 B 

20 1138 PRACHIBEN M. CHAUDHARI 26 A 

21 1140 RIDDHI K. PANCHAL 22 B 

22 1141 RIMA D. PATEL 26 A 

23 1142 ROHAN M. DEVDA 25 A 

24 1143 RUTVA M. PATEL 23 B 

25 1145 SAGAR M. PRAJAPATI 25 A 

26 1149 SWETA J. PATEL 24 B 

27 1150 TARANNUMBANU S. MANSURI 26 A 

28 1152 VRAJESHKUMAR K. DARJI 23 B 

29    1153 VRUSHALI A. CHAUDHARI 23 B 

30 1156 KRUPA J.THAKOR 24 B 

Note: All 30 Students are successfully completed the course and get 

certificate. 
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ADD-ON 

CERTIFICATE COURSE 

IN 

MATHEMATICS FOR COMPETITIVE EXAMS 

(EFFECTIVE FROM: ACADEMI~ YEAR 2023-2024) 
' 

Organized By 

DEPARTMENT OF MAIBEMATICS 

SIR P. T. SCIENCE COLLEGE, MODASA 

MANAGEDBY 

mE M. L. GHANDHI mGHER EDUCATION SOCIETY, MODASA 

COLLEGE CAMPUS, DHANSURA ROAD, MODASA, ARV ALLI-383315 



Course Type: Add-On Certificate Course 

Course Name: Mathematics for Competitive Exam11 

Coune Code: MAT ADO I 

Course Duration: 30 hours (Teaching will be conducted in week-end or in morning houniJ 
Eligibility Criteria: 12th Pnss from any stream 

Course Feei1: Free of cost 

Course Intake: 10 

Aim and Objective: The prime objective of the course is to gain knowledge and understanding of the fundamental concept, principal and techniques of bai;ic mathematics. 
Course Description: The course is best suited for students pre,-paring for different entrance exams. 

Details of Course: 

Paper Total Marb -50 PaHin_g Marb Mathematics Attendance -10 Marks 40% of Total Marks for MCQ based exam-40 marks (20 Marks) Competitive 
Exams 

Grade System: 

Percentage of Marb Grade 
Obtained 

90-100 Excellent-A+ 
70-89 Very Good-A 
50-69 Good-8 
40-49 Fair-C 

Below40 Nor elhzible for certificate-O 



APPPROVED SYLLABUS FOR ADD 0:-i COURSE ON 

"Mathematic:, for Competiti~·e [um, .. 
Prepared by 

Department of Mathematics 

Unit OJ: Set Theory 

Sir P. T. Scienu College, Modasa 
Coune Co-Ordinator. Dr. K. N. Darji 

Year: 2023-2-4 
Date: 10--08-202.l to 28-08-2023 

, Different types of sets 
, Operations on sets 
, Van-Diagram 

, Different Relations 

Unit 02 : 1-·unc:tioru 

, Different type, of funct ion.\ 
, One-One functions 
, Onto fun,tions 
, lnjccti\·c - Bijccti\c (WKh,~ 

Unit OJ: Trlaonom,1,y 

, IJcntirics anJ ratio 
► I ldghts anJ Di,Llncn 

Unit CM: Co-ordlaalt Gtoattry 

, Co-ordinate Ckomdry 

Books tor Rdnnce: 

I. Set theory and rrlalcd topic t, ~ lipadauu.. Mc,;,.. .11,n ln>l. s.,...,. 
2. D. V. Mw, A lnl book of E.ap•IVII Malhrmalxt_ I ,anc P\iM• ... tl.w. 

12 Edition 2003. Mwnt.i. Inda 

Co■ne 0.ICNNI: 

Students act bowledp .,.. cdrelflical Nia. hwi •11 .. lldllld .... 11111111 "' 
C'OOlpditiw exllDUlllioft. S.... ... ..._ .. 11w .._. '1cll ID aw .. ,.Ahn• 
asked in compccitiw cxlllliftllioll 1llticll • tar cc• ie1 "'7 ill_,...,... ot ••-. 
them, 



ADD-ON 

CERTIFICATE COURSE 

IN 

BASIC MATHEMATICS APTITUDE 

(EFFECTIVE FROM: ACADEMIC YEAR 2023-2024) 

Organized By 
DEPARTMENT OF MATHEMATICS 

SIR P. T. SCIENCE COLLEGE, MODASA 

MANAGED BY 

THE M. L. GHANDHI HIGHER EDUCATION SOCIETY, MODASA 

COLLEGE CAMPUS, DHANSURA ROAD, MODASA, ARVALLI-383315 



Course Type: Add-On Certificate Course 

Course Name: Basic Mathenmatics Aptitude 

Course Code: MATADO2 

Course Duration: 30 hours (Teaching will be conducted in week-end or in morning hours) 
Eligibility Criteria: 12" Pass from any stream 
Course Fees: Free of cost 

Course Intake: 10 

Aim and Objective: The prime objective of the course is to remove the maths phobia prevalent 
in students and to generate their love for mathematics. The students and individuals who want to 
learn practical methods in order to become a maths whiz and gain a competitive edge. 

Course Description: The course is best suited for students preparing for entrance exams where 
basic knowledge and mathematical techniques can help candidates to save valuable time and 
gain confidence in the examination. The course is also suited for students whose aim is to crack 
competitive examinations in which basic knowledge of mathematics is required. 

Details of Course: 

Paper 
Basic 
Mathematics 
Aptitude 

Grade System: 

Percentage of Marks 
Obtained 

90-100 
70-89 
50-69 
40-49 

Total Marks -50 
Attendance -10 Marks 

MCQ based exam -40 marks 

Below 40 

Grade 

Excellent-A+ 
Very Good-A 

Good-B 
Fair-C 

Nor eligible for certificate-D 

Passing Marks 
40% of Total Marks 

(20 Marks) 



APPPROVED SYLLABUS FOR ADD ON COURSE ON 

Unit 01: Number System 

Numerals 

A 
A 

AAA 

A 
A 
A A 

> 

Types of Numbers 

Unit 02: Number Series 

Face Value and Place Value of the Digits in a Number 

Department of Mathematics 
Sir P. T. Seience College, Modasa 

Course Co-Ordinator: Dr. K. N. Darji 
Year: 2023-24 

Operations on Numbers 

Types of Series 

Unit 03: HCF and LCM 

"Basie Mathematics Aptitude" 
Prepared by 

Divisibility Tests Unit's Place of an Expression 
Basic Number Theory 

> Types of Questions Asked on Number Series 

Date: 01-09-2023 to 22-09-2023 

Factors and Multiples 
Least Common Multiple (LCM) 
Highest Common Factor(HCF) 

Method to Calculate LCM and HCF of Fractions 
Fast Track Techniques to Solve the Questions 
Method to Solve Questions Based on Bells 

Decimal Fraction 

Unit 04: Simple and Decimal Fractions 
Simple Fraction 

Operations on Simple Fractions 
Operations on Decimal Fractions 

Books for Reference: 

Comparison of Simple Fractions 
> Fast Track Formulae to Solve die Questions 

1. R. S. Agarwal, Quantitative Aptitude, Sultan Chand and Company Ltd, New 
Delhi,2012 

2. Abhijit Guha, Quantitative Aptitude for Competitive Examinations, McGraw Hill 
Education, 2011. 

3. Rajesh Verma, Fast Track objective Arithmetic, Arihant Publication India Ltd 



Course Outcomes: 

Students get knowledge about mathematical rules, formulae and techniques used for competitive examination. Students were aware with the short tricks to solve the problems asked in competitive examination which are time consuming by its usual methods of solving them. 
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SYLLABUS FOR ADD-ON CERTIFICATE COURSE 

ON 

Biodiversity and Forest Conservation 

(EFFECTIVE FROM THE ACADEMIC SESSION 2022-23) 

 

 

 

 

P. G. CENTER IN BOTANY 

DEPARTMENT OF BOTANY 

 

 



►Course Code:    BOTBFC 1 

►Year of Establishment:  2022 

►Course Duration:    30 hours 

►Entry Requirement :    12th pass (Science)  or 

B.Sc.   Student 

►Course Fees:    NIL 

►Course offered by:  Department of Botany 

►Seat Availability:    25 

 

 

 

 



♣ Course Description: 

This Course aims to raise awareness of the threats’ and challenges faced 

by forest and biodiversity to promote efforts for biodiversity and forest 

conservation and also for sustainable development. Preserving forest 

biodiversity will help us fight the climate crisis alleviate poverty, 

support human health. 

Objectives: 

►  To educate students about nature conservation, forestry and forest. 

►  Creation of environmental awareness among all sectors of people. 

► Creating awareness for protection and conservation of flora, fauna, forests and 

wildlife, biodiversity conservation.   

►To promote the efficient use of forest resources. 

►  To provide long-term forest productivity and conservation of forest resources 

through reforestation, soil conservation, a forestation etc.   

► Wildlife Habitat Management for In-situ and Ex-situ Conservation of wildlife. 



► To protect water quality in streams, lakes, and other water bodies.   

Course Outcomes: 

►Students will be competent in basic forest management principles and evaluation 

of forest stands for health, wildlife habitat.   

►Students will understand how the environment influences plant growth and crop 

yields, and ways to modify the environment to improve plant growth and yields.  

►Students will be able to identify soil types and how they are formed and ways to 

modify  soil structure and drainage to reduce erosion and improve water quality. 

►Students will be able to know and Explain biodiversity, its threats and 

conservation methods Gain in-depth knowledge on natural processes that sustain 

life. Predict the consequences of human actions on the web of life, global economy 

and quality of human life.   

►Students will be able to develop critical thinking for determining strategies for 

environmental protection and conservation of biodiversity and sustainable 

development.   

►Students will be able to participate actively in solving current environmental 

problems and preventing the future ones.   



►Students will be able to adopt sustainability as a practice in life.  

Syllabus: Curriculum Basic certificate course in Biodiversity and Forest 

Conservation 

●Unit- 1. Introduction to Biodiversity: Biodiversity: Species, genetic and 

ecosystem diversity, levels of biodiversity, Importance and biodiversity indices, 

values of biodiversity, hotspots of biodiversity, Factors Responsible for Loss of 

Biodiversity, Preservation and Conservation Strategies for Biodiversity. Endemic 

species and Endangered Species.  

●Unit-2: Biodiversity conservation Biodiversity Conservation: ‘Ex-Situ’ 

Conservation, ‘In-Situ’ Conservation, Restoration of Wilderness and Green Cover, 

Methods of Conservation, Education awareness, biodiversity act 2002, Biological 

diversity rules, 2004.  

●Unit-3: Introduction to Forest Forest: Introduction, Classification and Importance 

of Forest. Introduction to Silviculture, Plant Growth Factors, Ecological 

Succession. Forest Soil: Soil and Soil Profile, Major soil types. Deforestation: 

Factors leading to deforestation and effects of deforestation,  

●Unit- 4: Forest Conservation Forest Measurement: Tree Form, Measurement of 

tree attributes, Community Based Forestry: Concept, scope, need and objectives of 
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SYLLABUS FOR ADD-ON CERTIFICATE COURSE 

ON 

ENVIRONMENT STUIDES 

(EFFECTIVE FROM THE ACADEMIC SESSION 2022-23) 

 

 

 

 

P. G. CENTER IN BOTANY 

DEPARTMENT OF BOTANY 

 

 



 Course Code:    BOTES 

 Year :     2022 

 Course Duration:    3 Months 

 Eligibility  :     12th pass (Science)  or B. Sc.   Student 

 Hours:    Theory – 16 Hours 

Practical – 14 Hours 

 Course Fees:    Rs. 150/- 

 Course offered by:   Department of Botany 

 Seat Availability:    25 

Introduction 

The environment is an important determinant of health and has a profound impact 

on why some people are healthy and others are not. Environmental determinants of 

health and disease are pervasive and integral to the assessment, diagnosis, 

intervention, planning, and evaluation components of nursing practice. However, 

environmental factors that affect health are commonly overlooked in routine 

patient assessments. When environmental health concerns are missed, an 

opportunity for prevention is lost, and public health is less well served. The code 

suggests that as part of ethical practice, registered nurses may undertake the ethical 

Endeavour’s of “supporting environmental preservation and restoration and 

advocating for initiatives that reduce environmentally harmful practices in order to 

promote health and wellbeing” and “maintaining awareness of broader global 

health concerns such as environmental pollution. 

 



Goals : 

1. Able to understand about earth processes, alternative energy system, pollution 

control and mitigation, natural resource management.  

2. Able to know about biodiversity and its conservation, social issues and the 

environment, human population and the environment  

3. To do the field work – to visit a local area to document environmental assets, 

polluted site, to study on common plants, insects, birds, and to study on simple 

ecosystem.  

Course objectives: 

On completion of this course the learner will be able to  

● Identify the multidisciplinary nature of environmental studies 

 ● Enumerate the renewable and non-renewable resources  

● Express their knowledge on ecosystem  

● Explain biodiversity and its conservation  

● Identify the causes, effects and control measures of environmental pollution 

●Find out the different types of social issues and environmental legislation  

● Explain regarding effects of environment on human health 

 ● Demonstrate their skills in doing field work 

Scope : 

In today's world because of industrialization and increasing population, the natural 

resources has been rapidly utilized and our environment is being increasingly 



degraded by human activities, so we need to protect the environment. It is not only 

the duty of government but also the people to take active role for protecting the 

environment, so protecting our environment is economically more viable than 

cleaning it up once, it is damaged. The role of mass media such as newspapers, 

radio, television, etc is also very important to make people aware regarding 

environment. 

Course Overview:  

This course on environmental studies  

Unit Content Theory 

Hours 

Practical 

Hours 

I Multidisciplinary nature of environmental 

studies 

2 1 

II Natural Resources 3 2 

III Ecosystems 2 1 

IV Biodiversity and Its Conservation 2 1 

V Environmental Pollution 2 1 

VI Social issues and the Environment 3 1 

VII Human Population and The Environment 2 1 

VIII Field Work  6 

 

Process of Continuous Assessment and Grading: 

It will be based on the following: 

► Attendance of the students 

► Continuous assessment in both theoretical class and practical 

►Multiple Choice Questions  



►Viva – voce 

► Project report 

Examination Pattern: 

● Multipal Choice Question – 10 Marks 

● Viva-voce – 10 marks 

● Field work – 20 marks 

Total marks: 40 

Gradation Pattern: 

Percentage of marks obtained Grade 

90 -100 Excellent –A+ 

70-89 Very Good - A 

50-69 Good -B 

40 -49 Fair – C 

Below 40 Not Eligible for Certificate - D 

 

 

 

 

 



ADD ON COURSE 

SClENC 32 127 

ON 

"Food Adulteration" 
DATE: 15-12-2022 to 02-01-2023 

Food adulteration 
The hidden danger! 

Duration: 30 Hours 

Number of Total Students: 30 

Organized By: 

SIR P.T.SCIENCE COLLEGE, MODASA 

DEPARTMENT OF CHEMISTRY 



Course Objectives: 
i. To aware students about basic idea on various foods and about adulteration. 
ii. To know about adulteration of common foods and their adverse impact on health ii. To develop the skills of detecting adulteration of common foods. 

iv. To able to extend their knowledge for remedial measures for common food adulterants. 



A meetlhng of he cottoe c0shbg y the tollowing membeIS was held on l6 112022 
Wednesday at 0)00 po to epare the ayllabus ot add on course by Chemistry Departmant 
o be attted l le college \he followlna membets were present in this meeting 

1 

Ilhe attached ayllalus of 30 hous "ADD ON COURSE ON: "Food Adulteration"-2023 is 
apptoved by ths commmittee atter lntenslve discussion. 

3 

Name of Members 

Dr KPPAII 

Dr S.D.VDIYA 

Dr. GLVIKARIA 

Dr, D.RIUDANI 

SRPLSCENCE COLEGE, MODASA 

Dr. RHPARMAR 

Dr, S.V.PATEL 

Dr. MP.GONGIWNALA 

Dr. S. M, DAVE 

Dr ,J. N, PATEL 

Minutes 

SIR 

Principal 
Deslgnation 

Head of the Botany Department 
IQAC Coordinator 

Head of the chenist1y Department 
Head of the Physics Department 
Assoclate Protesso 
PG in charge Chemistry Depatment 
Assistant Protessor 

Course Co-Ordinator: Dr. M.P. Gongiwala 

Assistant Professor 

Signature 

Ahelpal IrP.I. Sclence Collage 
asa-383315,NstArN 
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32 
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ADD ON COURSE ON "Food Adulteration"-2022-23" 
Organized by Department of Chemistry 

SIR P.T.SCIENCE COLLEGE, MODASA 
Date: 15-12-2023 to 02-01-2023 

Student Name 

Parmar Dineshkumar B. 

Patel Dishaben Sachinbhai 

Patel Dixitaben Janakbhai 

Registration Details 

Patel Hitanshee Sureshbhai 

Prajapati Divya S. 
Bhoi Janakben P. 
Patel Jasmin Narsinhbhai 

Rathod Jaykumar Jayantibhai 
Prajapati Kalyaniben N. 
Maheshwarri Khushbuben L. 

Belim Khushnumabanu M. 

Khant Kirankumar A. 
Vyas Mahimnkumar A. 
Patel Mansiben Rakeshbhai 

Chauhan Parth Yogendrabhai 
Talar Piyushkumar R. 
Solanki Prabhatsinh R. 
Pagi Prakash N. 

Rajpal Pruthviraj V. 
Patel Purviben Sanjaykumar 
Desai Rachana Ishwarbhai 

Patel Rahul Gajubhai 
Chauhan Ranjit Udesinh 

Bihola Upendra J. 
Valand Rituben Bhanuprasad 
Patel Sahilkumar H. 
Labana Samirbhai M. 

Zala Sauravkumar Ranjitsinh 
Patel Svitiben S. 
Prajapati Tusharkumar S. 

Class 

1/ 

Signature 

-



2 

ADD ON COURSE ON "Food Adulteration"-2022-23" 

Organized by Department of Chemistry 

SIR P.T.SCIENCE COLLEGE, MODASA 

Date: 15-12-2022 to 02-01-2023 

Course Syllabus 

UNIT-: Common Foods and Adulteration: 

UNIT-II: Methods of Detecting Adulterants: 

Common Foods subjected to Adulteration - Adulteration, Definition, Types; Poisonous 

substances, Foreign matter, Cheap substitutes, Spoiled parts. Adulteration through Food 

Additives, Intentional and incidental. General Impact on Human Health. 

UNIT-I||: Present Laws and Procedures on Adulteration: 

Course Duration: 30 Hours 

Means of Adulteration Methods of Detection Adulterants in the following Foods; Milk, 
Coffee, Oil (Ghee), Grain( pulses), Sugar, Spices (Chili powder, turmeric, coriander)Â and 

condiments, Processed food, Fruits and vegetables.Analysis of preservative and coloring 
materials, test enhancing, sweetening flavoring materials (msg). 

(07hrs) 

(10 hrs) 

Basic Highlights of Food Safety and Standards Act 2006 (FSSA) Food Safety and Standards 
Authority of India's Rules and Procedures of Local Authorities. 

SIR 

Role of voluntary agencies such as, Agmark, 1.S.I. Quality control laboratories of 
companies, Private testing laboratories, Quality control laboratories of consumer co 
operatives. 

(08hrs) 

Consumer education, Consumer problems rights and responsibilities, COPRA 2019 
Offenses and Penalties Procedures to Complain Compensation to Victims. 

3. Invited lecture/training by local expert 

UNIT-IV -Recommended Co-curricular Activities (including Hands on Exercises): (05hrs) 

1. Collection of information on adulteration of some common foods from local market 

4. Assignments, Group discussion, Quiz etc. 

Demonstration of Adulteration detection methods for a minimum of 5 common foods (one method each 

ncipal 
Sir P. .Science College 
Modas2315,Dst.Avali. 
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ADD-ON 

CERTIFICATE COURSE 

IN 

FOOD TECHNOLOGY 

(EFFECTIVE FROM: ACADEMIC YEAR 2021-2022) 

Organized By 

DEPARTMENT OF MICROBIOLOGY 

SIR P. T. SCIENCE COLLEGE, MODASA 

MANAGED BY 

THE M. L. GHANDHI HIGHER EDUCATION SOCIETY, MODASA COLLEGE 

CAMPUS, DHANSURA ROAD, MODASA, ARVALLI-383315 



Course Type: Add-On Certificate Course Course Name: FOOD TECHNOLOGY 
Course Code: 22UGMICR10 
Course Duration: 30 hours (Teaching will be conducted in week-end or in morning hours) 
Eligibility Criteria: 12th Pass from any stream Course Fees: Free of cost 
Course Intake:10 

Aim and Objective: To understand the history and evolution of food processing. 
o To study the structure, composition, nutritional quality and 

post harvest changes of various plant foods. 
O To study the structure and composition of various animal 

foods. 

Course Description: Food Technology course is a branch of Engineering 
that deals with the techniques involved in the production, processing, 
preservation, packaging, labeling, quality management, and distribution of 
food products. The field also involves techniques and processes that transform 
raw materials into food. Extensive research goes behind making food items 
edible as well as nutritious. 

Details of course: 

Paper 

FOOD 

TECHNOLOGY 

" Grade system: 

Percentage Of Marks Obtained 

90-100 

70-89 

50-69 

40-49 

Below 40 

Total Marks 

100 marks mcq 
based test 

Passing Marks 
40 marks 

Grade 

Excellent-A+ 
Very Good-A 

Good-B 
Fair-C 

Not eligible for certificate-D 



Course Duration:30 Hours 

APPPROVED SYLLABUS FOR ADD ON COURSE ON 

(For the all UG students admitted from the academic year 2021-2022) 

Course Code: 22UGMICRO10 

I. Cereals and Millets 

UNIT 1 Introduction (4 lectures) 

" FOOD TECHNOLOGY" 

O Historical evolution of food processing technology. 

Prepared by 

UNIT 2 Compositional, Nutritional and Technological aspects of 
-Plant foods 

caramelization. 

Department of Microbiology 
Sir P. T. Science College, Modasa 

Course Co-Ordinator:DR.K.K.PATEL 

Year: 2021-22 

O Structure and composition of cereals 

disadvantages. 

DATE:01-01-21 to 29-01-21 

D Wheat- structure and composition, types (hard, soft/ strong, weak) 
Diagrammatic 

I. Pulses 

representation of longitudinal structure of wheat grain. 
D Malting, gelatinization of starch, types of browning- Maillard & 

of pulsessoaking, 

O Rice- structure and composition, parboiling of rice- advantages and 

II Fats and Oils 

O Structure and composition of pulses, toxic constituents in pulses, processing 

hydrogenation. 

germination, decortications, cooking and fermentation. 

O Classification of lipids, types of fatty acids - saturated fatty acids, unsaturated 
fatty acids, 
essential fatty acids, trans fatty acids. 

Refining of oils, types- steam refining, alkali refining, bleaching, steam 
deodorization, 

D Rancidity -Types- hydrolytic and oxidative rancidity and its prevention. 
IV. Fruits and Vegetables 



O Classification of fruits and vegetables, general composition, cnzymatic 
browning, names 
and sources of pigments, Dietary fibre. 
Post harvest changes in fruits and vegetables - Climacteric rise, horticultural 
maturity, 
physiological maturity, physiological changes, physical changes, chemical 

changes, 
pathological changes during the storage of fruits and vegetables. 

UNIT 3 Compositional, Nutritional and Technological aspects of 
Animal foods 

I. Flesh Foods - Meat, Fish, Poultry 
O Meat - Definition of carcass, concept of red meat and white meat, 

composition of meat, 
marbling, post-mortem changes in meat- rigor mortis, tenderization of meat, 

ageing of 
meat. 

D Fish - Classification of fish (fresh water and marine), aquaculture, 

composition of fish, 
characteristics of fresh fish, spoilage of fish- microbiological, physiological, 

biochenical. 
D Poultry -Structure of hen's egg, composition and nutritive value, egg 

proteins, 
characteristics of fresh egg, deterioration of egg quality, difference between 

broiler and 

layers. 
ENCE 

32 

CO 
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iODAS 

REFERENCES 

Principal Sir P. T. Science College 
Modasa-383315,Dist.Arvalli. 

1. Bawa., A.S. O.P Chauhan etal. Food Science. New India Publishing agency, 
2013 

2. Roday,S. Food Science, Oxford publication, 2011. 
3. B. Srilakshmi, Food science, Nevw Age Publishers,2002 

4. Meyer, Food Chemistry, New Age,2004 

s De Sukumar., Outlines of Dairy Technology, Oxford University Press, 2007 
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Add on Course on Herbarium Techniques & Methodology 

 

INTRODUCTION 

Certificate Course on herbarium technique is a specially designed course for graduate 

students. The herbarium is defined as a storehouse of collected plant specimens. These plant 

specimens are dried, pressed, and are then preserved in sheets. These sheets are then stored 

and arranged in a sequence that is universally accepted by the system of classification. The 

herbarium techniques are part of taxonomical studies in botany. 

A herbarium is a collection of preserved plant specimens that have been stored appropriately, 

databased and arranged systematically to ensure quick access to students, researchers and the 

general public for scientific research and education. 

 

The herbarium is used as a repository for the study of plants specimen. Herbarium provides 

instant referrals in taxonomical studies. They give histological and geographical information 

about different plant species. 

 

REQUIREMENTS: 

 Student-participants: Internal (students of B.Sc. Botany) 

 Teachers: Internal. Faculty members of Department of Botany. External faculty members, 

research scholars and scientists may be invited to conduct some classes depending on their 

willingness and availability.  

 Course Fee: Nil.  

 Intake Capacity: 20  

Time period of course: 30 days 

 Class/Lecture duration: 1 hr. 

 

SCOPE 

This subject is designed to impart fundamental knowledge on the herbarium and its 

methodology to preserve plant specimen for research and related field work. The subject 

emphasizes on the basic introduction and history of herbarium, different role and application 

of herbarium in research, types of herbaria, functions and importance of herbaria, 



methodology and preparation of herbarium. The syllabus also emphasizes on survey, 

collection, identification and preservation of few important biological species. 

OBJECTIVES 

1. After completion, the students will have the following skills:  

2. Understand the herbarium of history, role and applications. 

3. The Ability to collect variety of Plant Specimens properly from different habitat. 

4. Understand the different types of herbariums in use for academic and research. 

5. Know the methodology and protocol to prepare the herbarium. 

6. Study the survey, collection, identification and preservation of few important 

biological species. 

7. The ability to preserve them properly including preparation of Herbarium Specimens 

and Jar Specimens along with the knowledge of preparing chemical solutions for this 

process.  

8. The knowledge of Safety with special emphasis on Biohazardous chemicals. 

9. The basic knowledge of incorporation and maintaining of specimens in a herbarium 

and museum with special reference to Digital Databases of Herbarium and Museum. 

OUTCOME 

After completion of the course the student were acquired with A herbarium is a collection of 

preserved plant specimens that have been stored appropriately, data based and arranged 

systematically to ensure quick access to students, researchers and the general public for 

scientific research and education. 

SYLLABUS 

Herbarium (T): Theory of Herbarium Preparation (15 Hours) 

1. Introduction To Herbarium (2 Hours) 

Introduction of herbarium, herbarium sheet, history, objective and role of herbarium in 

research and academics 

2. Types of herbarium (1 Hours) 

Details of different types of herbaria, acronyms, functions of herbaria and few important 

herbaria of world and India. 

3. Collection of specimens (2 Hours) 

Field equipment, field work, field notebook, and details of collection process of specimen for 

herbarium. 



4. Processing of specimen (4 Hours) 

Details of poisoning, pressing, drying, mounting, stitching, leballing, identification and 

determination of plant, incorporation 

5. Maintenance (2 Hours) 

Introduction to different methods of maintenance of such as fumigation, heating, chemical 

treatment, etc. 

6. Collection, preservation and identification of few important biological species (4 

Hours) 

Brief discussion on Collection, preservation and identification of few important species such 

Algae, wild mushrooms, and bryophytes. 

 

Herbarium (P): Practical’s of Herbarium Preparation (15 Hours) 

1. Demonstration of Herbarium Technique (5 Hours) 

2. Drying and Pressing (5 Hours) 

3. Poisoning (5 Hours) 

Process of Continuous Assessment and Grading: 

It will be based on the following: 

► Attendance of the students 

► Continuous assessment in both theoretical class and practical 

►Multiple Choice Questions 

►Viva – voce 

 

EXAMINATION PATTERN: 

Multiple Choice Question – 10 Marks 

Viva-voce – 10 marks 

Field work – 20 marks 

Total marks: 40 
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