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1. Introduction 
 

 

 

 

 

Late Dr. A.D. Shinde 
 

Brief History 

 
The Chhatrapati Shahu Institute of Business Education and Research (CSIBER)Trust, 

wasestablishedin 1976 by Late Dr. A.D. Shinde, a renowned Chartered Accountant and 

Professor of Accountancy and  Taxation underable guidance of Late Padmabhooshan 

Vasantraodada Patil, Ex. Chief Minister, Maharashtra State, with an active support of Late 

Shri.Sripatrao Bondre, Ex.Minister Maharashtra State. 

The Visionary Prof. Dr. A. D. Shinde, under CSIBER Trust has started College of Non-

ConventionalVocational Courses for Women in 1994 for strengthening women 

empowerment by imparting Non-Conventional quality education at affordable cost, develop 

the intellectual capability of individuals to understand and appreciate their local & external 

environments and also acquire both physical & intellectual skills, which will enable 

individuals to be self-reliant and useful members of the society. 
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Vision, Mission & Goals of CNCVCW 

 
 

Vision 

 To promote equal opportunities in Higher Education forWomen student community. 

 To educate & prepare girls student community for vocational & professional excellence. 

 To face the need of changing economic condition & business policies of the 

Government. 

 
Mission 

 By Adopting Variety of Modern Pedagogues. 

 To Prepare Women Student Academically. 

 To Facilitate Women in Understanding, Developing Interaction and applying core 

and Specialized Concepts and Practices. 

 To Update Women in a Different Vocations and Professions to Face the Future 

Challenges of Market by providing them Laboratory and Field/Practical Training. 

 
Goals 

 Promoting Sense of Belongingness, Confidence and Fulfill the Expectations of 

Women Community and Society at Large. 

 Imparting High Quality Value Based Career Oriented Education to Women Students 

and Encouraging to them Self Employment. 

 Developing a Systematic Approaching Solving the Problems at Specific and 

Universal Context. 

 Encouraging on Team Spirit and Team Work 
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 Board ofTrustees 

Sr. No. Trustee Name and Address Designation 

1 

Dr. RanjitsinhAnandraoShinde 

Dinkar, Shivaji Colony Neminath Nagar, Vishrambag ,  

Sangli - 416416 

President & Managing 

Trustee 

2 

Dr.P.SRao 

Flat No. 3 Shiv Apt. Nagala Park, Opp. Varad Residency, 

Kolhapur 416003 
Trustee 

3 

Dr. B. P. Sable 

5/728 R. K. Nagar, MorewadiKolhapur - 416013 Trustee 

4 

Dr. Tukaram A. Shiware 

401, Trishala Apt DadasoFalke Road, 

Dadar Mumbai, Maharashtra 
Trustee 

5 

Dr. Jaysingrao  B. Pawar 

108, Shivtej, Sane GurujiVasahat, Radhanagari Road, 

 Kolhapur 416012 
Trustee 

6 

Mr. R. A.Patil 

"Pushkraj", Gulmohar Colony, Near Mali Theater, Sangli – 

416416 
Trustee 

7 

Dr.Mrs.VidyaUpadhaye 

Fl.No. 1108, Building K, Madhukosh, Phase III,  

Sinhgad Road, Pune 411041 
Trustee 

8 

Dr. BasappaTamannaKurne 

Station Road, Ganga Hospital Miraj, Sangli – 416410 Trustee 

9 

Mr. Ramchandra Anna Latake 

9, 'Krishna', Shivajihsg. Society Opp. Sugar Factory,  

Sangli – 416416 
Trustee 

10 

Mr. PrabhakarChanabasappaBalgurgi 

Annapurna Nishant Colony Shivajinagar, Sangli – 416416 Trustee 

11 

Dr. Vilas M. Hilage 

CSIBER, Kolhapur Trustee 

12 

CA. Hrishikesh. R. Shinde 

Dinkar Bangalow,Shivaji Colony, Neminath Nagar, 

Vishrambag , Sangli 
Secretary, CSIBER Trust  
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LISTOFFACULTY MEMBERS 
 

 
 

 

Sr.No. 

 

Name 

 

Qualification 
 

Designation 

 
1. 

Dr.AnilkumarR.

Kulkarni 

M. Sc., Ph.D., MMEI., 

RQP.,LeadAuditor(EMS

) 

 

Principal 

 

2. 

 

Ms.ShwetaAbhijit

Patil 

 

M.Sc. (Food Sci. 

&Tech),NET,SET,Ph.D.P

ursuing 

 

Head of Dept. 

&Assist.Prof. 

 
3. 

Dr. Neelam 

SwapnilJirage 

M.Sc.(Nutrition&Dietetics),

NET,Ph.D.Pursuing 

PGDND 

Coordinator 

&Asst.Prof. 

 
4. 

Ms.YogitaRahul

Mirajkar 

M.Sc.(FoodSci.&Technolo

gy), NET, ASRB-

NET,SET,Ph.D.Pursuing 

Asst.Prof. 

 
5. 

Ms. Divya 

SanjaySatpute 

M.Sc.(FoodSci.&Techno

logy), NET, 

Ph.D.Pursuing 

Asst.Prof. 

 

 
6. 

Ms.Ashwini

ShivprasadR

aibagkar 

 
 

M.Sc.(Biochemistry) 

Asst.Prof. 

 
7. 

Ms. Sakshi 

ManojDesai 

M.Sc. (Food Sci. 

&Technology) 

Asst.Prof. 

 
8. 

Ms.SiddhiSuhas

Shinde 

M.Sc. (Food Sci. 

&Technology) 

Asst.Prof. 

 
9. 

Ms.RitikaKaillash

Chandwani 

M.Sc. (Food Sci. 

&Technology) 

Asst.Prof. 
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10. 

Ms. 

BhawanaShy

amsundarAg

arwal 

 
M.Sc.(FoodSci.&Nutrition) 

Asst.Prof. 

 
11. 

Ms.ShivaniShivaji

Patil 

M.Sc. (Nutrition & 

FoodProcessing) 

Asst.Prof. 

 
12. 

Ms.KanchanG

ovindKadam 

 

B.Sc.(Chemistry),DMLT 
LabAssistant 

 
13. 

 

Dr. SunitaDalvai 
 

M.A.English,Ph.D.English 
Asst.Prof. 

 
14. 

 

Ms.PoojaSarolkar 
M. Sc. 

(EnvironmentalScience

&Safety),SET 

Asst.Prof. 

 
15. 

Ms.AnuradhaAvi

nashKumbhar 

 

MCA,MLIF, NET,SET 
Librarian 

 
16. 

Ms.GunjikarRames

hwariKishor 

 

M.P.Ed.(P.E) 
Physical

Director 

 
17. 

 

Ms.Supriya Kadam 
 

B.A.(Marathi) 
SupportingStaff 

 

 

AdministrativeStaff: 
 

 

Sr.No. 

 

Name 

 

Qualification 
 

Designation 

1 Mr. B.S.Mandilkar M.Com AdministrativeOfficer 

2 Mr.S.S.Gaddi M.Sc.(Env., Sci.),M.Phil. OfficeSuperintendent 

3 Mr.M.V.Vijapure M.A.B.Ed. JuniorClerk 

4 Ms.M.P.Shinge B.A.(Economics) JuniorClerk 

5 Ms.S.S.Kalamkar B.Com Accountant 

6 Ms. S.V.Gurav B.A.(Economics),PGDCA ComputerLabAssistant 
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2. BASIC INFORMATION OF THE PROGRAMME 

ADMISSION PROCESS 

Admission to the aspiring students will be given on merit basis i.e average of  entrance 

examination marks and aggregate marks of UG examination and as per the rules and regulations 

made by the Govt. of Maharashtra and adopted by Shivaji University Kolhapur from time to 

time. 

ELIGIBILITYCRITERIA 
 

Minimum percentage is 55% or equivalent grade who have the following degrees- B.Sc. 

FoodTechnology and Management, Bachelor of Food Technology and Management, B.Sc. 

FoodTechnology, B.Sc. Food Science and Quality Control, B.Sc. Food Processing and 

Packaging,B.Sc. Foods and Nutrition, B.Sc. Food Science and Nutrition, B.Sc. Clinical 

Nutrition andDietetics/ Nutrition and Dietetics, B.Sc. Public Health and Nutrition, B.Sc.Applied 

Nutrition,B.Sc. Home Science, B. Voc.Food Processing and Management (with12
th

Science), 

B.Sc. LifeSciences/Biochemistry /Biotechnology /Microbiology /Zoology /MolecularBiology 

/Botany/Chemistryorequivalent. 

APPROVEDINTAKECAPACITY 
 

Totalapprovedintake capacityoftheM.Sc.(FSN)Part I is30. 

 
 

DURATIONOF PROGRAMME 

M.Sc.(FSN)isatwoyearsfulltimePostgraduationdegreeprogrammeandthecurriculum is as 

per the provisions of NEP 2020 subject to completion of 88 credits infour semesters to 

earn Master’s Degree in Food Science and Nutrition. There is provisionof exit option 

after completion of first year (Semester I & II) on completion of 44 Creditsto earn PG 

Diploma in Food Science and Nutrition subject to completion of On JobTraining (OJT) 

of 4 credits after end of semester II i.e. during summer vacation. PGDiploma (FSN) 

students can re-enter the programmefor completion of secondyear(Semester III & IV) to 

earn Master’s Degree within a time span of five years from 

thedateofadmissiontofirstyear. 
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ADMISSION CANCELLATION AND REFUND POLICY FOR THE 

ACADEMIC YEAR 2023-2024 

i) CancellationofAdmission: 

 

Sr. 

No. 

%ofRefund Cancellationofadmission 

LastdateofEligibility :As specified by University 

1* 100 15days ormore beforeLast date of Eligibility 

2 90 Lessthan 15days beforeLast date of Eligibility 

3 80 15daysafter Last date of Eligibility 

4 50 30daysorlessbutmorethan15daysafterLast date of 

Eligibility 

5** 00 Morethan30daysafterLast date of 

Eligibilityi.e.Norefundafter 30
th

 September 2024 

 
 

*-Incaseof(1)oftheabovetableanamountof5%ofthefeespaid/maximumofRs.5000/-

isdeductibleasprocessingfeesfromtherefundableamount. 

**-Incaseof(5)onlydepositis refundablesuchas librarydeposit/laboratorydeposit 

 
ii) Refund of Deposit- All deposit such as Library Deposit, Laboratory Deposit 

etc;will be refunded by the college on completion of the progarmme subject to deduction 

(ifany) on account of damage to property, breakage to equipment / glasswares, loss of 

librarybooksforwhichastudentisresponsible. 
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PROGRAMMEOBJECTIVES(PO’S) 

01. Utilize knowledge from the physical and biological sciences as a basis for 

understanding the role of food and nutrients in health and disease processes. 

Studentswill be able to prepare and deliver effective presentations of technical 

informationto foodscience andnutritionprofessionalsandtothe generalpublic. 

02. Students/learnerswillgainabroadknowledgeoffoodsciencefocusingonchemistry, 

biochemistry, whilst giving them the necessary understanding of 

foodprocessing,preservationtechniques,quality,safetyandnewproductdevelopmentt

oexcelinthefield. 

03. Students / learners will develop an in-depth understanding of the principles 

thatunderpinthe relationshipsbetweendiet,human healthand wellbeing. 

04. Ability development of Students/ learners to critically appraise the effects of 

foodprocessingonthenutritionalqualityoffoodsandtheroleofprocessedfoodsinthediet 
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3. STRUCTUREOFTHEPROGRAMME 

M.Sc.(FSN)PartISemesterI 

Le

vel 

Subject

Code 

 
TitleofCourse 

Total

Credits 

 

TheoryMarks Practical

Marks 

Total

Marks External Internal 

 

 

 

 

 

 
 

6.0 

MMT-
101 

HumanPhysiology 4 80 20 - 100 

MMT-
102 

Advances in 
FoodChemis

try 
4 80 20 - 100 

MMPR- 
103 

LaboratoryCourseI 

 
 

4 

 
- 

 
- 

 
100 

 
100 

MMT-

104 

FoodPreservatio

nTechniques 2 40 10 - 50 

MMET-
105 

AdvancesinNutritionSc
ience 

OR 

NutritionthroughLifeCy

cle 

4 80 20 100 100 

RM-106 ResearchMethodology 4 80 20 - 100 

Total 22   550 
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M.Sc.(FSN)PartI SemesterII 
 

Le

vel 

Subject

Code 

 
TitleofCourse 

Total

Credits 

 

TheoryMarks Practical

Marks 

Total

Marks External Internal 

 

 

 
6.0 

MMT-
201 

Advances in 
FoodMicrobiol

ogy 
4 80 20 - 100 

MMT-
202 

Processing of 

Cereal,LegumesandOi

lseeds 
4 80 20 - 100 

MM
PR-
203 

Laboratory Course II 4 - - 100 100 

 

MMT-

204 Nutritional Biochemistry 2 40 10 - 50 

MET-

205 

DieteticsandDietCounsel

ling 

OR 

Clinical Nutrition 

4 80 20 - 100 

OJT-206 On Job Training 4 - - 100 100 

Total 22   550 

 

 
*Note:-Exit optionwithPGDiploma(FSN)with44credits. 
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M.Sc.(FSN)PartIISemesterIII 
 

Le

vel 

Subject

Code 
TitleofCourse 

Total

Credits 

TheoryMarks Practical

Marks 

Total

Marks External Internal 

 
MMT-

301 

ProcessingofFruitsa

nd Vegetables 
4 80 20 - 100 

 
MMT-

302 

ProcessingofMilkand

MilkProducts 
4 80 20 - 100 

        

 

 
6.5 

MM

PR-

303 

Laboratory Course III 
4 - -        100 100 

  FoodAdditives,      

 MMT-
304 

Contaminants& 
Toxicology 

2 40 10 - 50 

        

 MET-

305 

Nutritional 

Epidemiology 

OR 

Diet Management for 

SportsandFitness 

4 80 20 - 100 

 
RP-307 

Research Project 
4 - - 100 100 

Total 22   550 
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M.Sc.(FSN)PartIISemesterIV 
Le

vel 

Subject

Code 
TitleofCourse 

Total

Credits 

TheoryMarks Practical

Marks 

Total

Marks External Internal 

 

6.5 

MMT-

401 

ProcessingofAnimal

Foods 
4 80 20 

- 
100 

MMT-
402 

Food 
ProductDevelo

pment& 
Packaging  

4 80 20 - 100 

MMPR-

403 

Laboratory 

Course IV  
4 - - 100 100 

MET-

405 
PublicHealthNutrition

OR 

AyurvedicNut
rition 

4 80 20 - 100 

RP-407 Research Project 
(Phase II) 

6 - 50 100 150 

 Total  22    550 



15 
 

 

4. EXAMINATION  

            NATUREOFEXAMINATION & STANDARDOFPASSING 
 

A) TheoryExamination: 

 
1. There shall be 100 marks for each course (paper). For each course 80:20 pattern shall 

beapplicable, wherein 80 marks shall be for University assessment (UA) and 20 marks 

forInternalassessment(IA). 

2. There shall be separate passing for theory as well as internal examinations. Minimum 

32marks out of 80 required for passing UA and minimum 8 marks out of 20 required 

forpassingIA. 

B) InternalExamination: 

 
1. AsperUGCguidelinesthereshallbecontinuousinternalassessmentforM.Sc.programme.Inter

nalExaminationwillbecompulsoryforallstudents.Ifastudentfails/remains absent in the internal 

Examination then she will have to clear the internalExaminationinsubsequentattempt/s. 

2. Theinternal examination of 20Marks shall beconducted at the mid of each semester.The 

nature of questions shall be MCQ /true/false / one sentence answer type question 

/shortanswertypequestion. 

C) PraticalExamination: 

 
1. The Core Course Practical (CCPR) examination shall be conducted annually 

semesterwise withindividualheads ofpassingwithminimum40%marks.  

2. ThereshallbeaseparateheadofpassingforTheoryandPracticalExamination. 

 

 
PROJECTWORK/ INTERNSHIP 

 

Astudentshouldundergoatotal of 120hrsofFieldProject/Onjobtraining/Internshipfor 

4creditcourseduringthesecondsemesteroftheprogrammeismandatoryforeverystudent. 

ThereisResearchprojectwork tobedonebysecond-yearstudentsin 

semesterIII(PhaseI)4CreditsandResearchProject(PhaseII)of6CreditsinsemesterIV. 
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CAREEROPPORTUNITIES: 

Department of food technology of CNCVCW aims to expand food technology research 

andeducation and to give better career prospects to students in the field of food science 

andnutritiontoenablethemtomeetthedemandsofhigh-

endprofessionalsinfoodindustry/hospitals. 

 Productdevelopmentscientist 

 Sensoryscientist 

 FoodMicrobiologist orfoodSafetyExpert 

 RegisteredDietitians 

 QualityAssuranceManager 

 FoodRegulatoryAffairsSpecialist 

 HealthandNutritionSpecialist 

 Opportunityfor OverseasEmployment 

 Entrepreneur 

 Free-lancerNutritionist 

 PublicHealth/CommunityNutritionist 
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5. FEESSTRUCTURE 
 

M. Sc. (Food Science and 

Nutrition)College Fees (A) 

 
Sr.No. 

 
Particular 

Amount(In Rs.) 

2024-25 

1 AdmissionFees 500 

2 TuitionFees 40,000 

3 LibraryFees 1,500 

4 WorkshopFees 1,200 

5 Developmentfees 150 

6 ComputerLab/ Studio/OtherLab 1,000 

7 Icard 50 

8 BorrowCard 50 

9 ExtraCurricularActivity 100 

10 GymkhanaFees 150 

11 ShivajiUniversity fees 754 

 Total(A) 45,454 

 

 
Otherfees (B) 

 

Sr.No. Particular Amount(Rs.) 

1 Librarydeposit(Refundable) 1,500 

2 AluminiRegistrationFee 500 

 Total(B) 2,000 
 GrandTotal(A+B) 47,454 
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6. INFRASTRUCTUREFACILITIES 

 
Campus 

The college campus has an area of 11 acres garlanded by lush green meadows. The 

threestoried separate building for college consists of well ventilated classrooms audiovisual 

classrooms,administrativeblock,conferencehall,computerlaboratories,ladiesroom,staffroom, 

reading room, well equipped library with large number of textbooks, reference books,e-

booksandjournalsofNationalandInternationallevels. 

 

Classroomsandlaboratories 

Well-equippedclassroomsandlaboratorieswithICTfacilityareavailableinthecampus. 
 

 

 

HostelAccommodation- 

The college provides separate well maintainedhostelsforgirlsin the sprawling campuswith 

indoor game facilities like carom, table tennis, chess, etc. Qualified Doctor is available24 

x7oncall.Hostelprovidesfacilityofpurifier,ironing,readingroomandmess. 

LanguageLaboratory 
 

The college offers language improvement programmes to improve the English 

languagethroughhigh-techlanguagelaboratoryandsubjectexperts. 

M.Sc.(FSN)IStudentsperformingAnalyticalPracticals 
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Sportsfacility 
 

There is spacious play - ground of 45,000 square feet. Well - equipped indoor and 

outdoorsportsfacilitiesareavailablefordifferentgameslikeTabletennis,Chess,Carom,Badminto

n,Volleyball, HandBall, Basket-ballCricket, Kabbadi,Kho-Khoandathletics. 

Canteen 
 

Thecollegehasacanteenfacilityavailableinthecampus. 

 

 

 

 
7. OTHER FACILITIES  

 

ADDONCOURSES 

Students can enrollforthe add-on courses available on SWAYAM/MOOC platform 

andalsocoursesintroducedatcollegelevelinfunctionalareas. 

LateDr.A.D.ShindeMeritScholarship: 

 
Objective: 

 
To provide financial assistance to meritorious student who are deprived of any 

GovernmentScholarshiporotherscholarships. 

I. NumberofScholarships: 05 

II. ScholarshipAmount:Thetoptwostudentswilleachgetfinancialaidcovering 20% 

of their tuition costs. The third, fourth, and fifth place 

finishersinthemeritlistwilleachgetfinancialaidequalto10%oftheir tuitioncosts. 

III. Eligibility: 

a) Firstyearofthedegree:50%weightedbymarksfromthe12thgrade,plus50%weightedbyre

sultsfromthe college'smeritscholarshiptest. 

b) Secondyear&Thirdyear-Fivetoppersbasedonresultofprevious year. 

c) Fordetailstermsandconditionsrefertocollegewebsite. 
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IndustryInstituteInteraction 

 

 

 
 

INDUSTRYINSTITUTEINTERACTION 

 
The department of Food Technology organizes Industry Institute Interaction under which 

aworkshop is organized wherein the professionals from Food & Nutrition industry 

interactwith the students. The main objective of Industry Institute Interaction is to bridge the 

gapbetweenAcademics andactualrequirements ofindustry. 
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FieldVisit atGoldsGym,Kolhapur. 

 

TRAINING&PLACEMENT 

 
College has an active Placement and Training cell where all activities related to 

careercounseling,Training programmestoassistthestudentsingetting placements. 

 

 
COMPETITIVEEXAMCELL 

 
This cell conducts different lectures for students to guide them for the preparation 

ofentranceexam forhigherdegreeandothercompetitiveexams.Thiscell 

alsoguidesstudentsforGroupDiscussionsandInterviews. 

 

 

MoU&COLLABORATIONS: 

Department of Food Technology has MoU with Dept. of Food Science and 

Technology,Shivaji University Kolhapur, Bureau Veritas, India and Gold’s Gym Kolhapur, 

under 

whichvarioustypesoftrainings,visits,workshops,competitionsetc.areconductedforthestudents. 
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8. STUDENTGRIEVANCEREDRESSAL CELL 

Objective 

 Toassiststudents 

whohavebeenrefusedadmission,availablescholarships,orotherassistance 

towhichtheyarelegallyentitled. 

 Tomakecollegeofficialsaccountableandcourteousindealingwithstudentsinacademic 

andadministrativematters. 

 Offerprompt,unbiasedremediestothestudent'scomplaint. 

 Toprovidecollegeinternetportallinkplatformwheretheycanfileacomplaint. 

 

9. ANTI-RAGGINGCELL 

On-campus ragging is categorically forbidden. According to UGC Rules and 

Regulations,the college will take strict action against students who engage in a variety of 

activities, suchas revocation of admission, expulsion from the hostel, rustication from the 

college, etc. Onthecollegewebsite,you canfindfurtherinformationabout anti-

raggingmeasures. 

 

 
10. GENERALINSTRUCTIONS 

 
 Candidate should carefully read the prospectus issued by the College, Instructions 

aswell as the relevantUniversity publications. The rules containedin the course 

aswell as those made by the College and changes made therein,from time to 

time,shallbebindingonthe candidateandherguardians. 

 Candidates are admitted to the programme, subject to the rules of Shivaji 

University,Kolhapuras totheeligibility,grantoftermsetc. 

 The fees prescribed by the University for the programme must be paid at the time 

ofadmission.Failure to dososhallresultincancellationofadmission. 

 If a candidate is entitled to any Government Scholarship or Free ship, the amount 

ofsuch scholarship or freeship received by them should be paid to college within 

aweek. 

 Candidate must attend at least 80% of the lectures to fill the University 

ExaminationFormoftheprogramme. 

 Every candidate mustattend the classes regularly and complete her class 
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work,tutorials,Practical’s,Assignments,SeminarsandDisplayswithinthestipulated 

period. Attendancefor periodicaltestsconductedfromtimetotimeiscompulsory. 

 All the submissions with respect to the internal marks have to be done in the 

allottedtime only.Late submissions are notallowed. 

 A very high standard of discipline, regularity and punctuality is expected from 

thecandidates, failure of which will be viewed seriously in judging the performance 

of acandidate. 

 No candidate shall be allowed to appear for the University Examination unless 

shesatisfiesallthe rulesandregulationslaiddownbythe University. 

 Fees will be refunded to the student as per the University rules and 

regulations.Whenever admission of a studentis to be cancelled by her, the 

studentshouldintimatetothePrincipalin writing,withthe writtenconsentofherguardian. 

 The students are required to be in the prescribed dress code on the campus on 

thestipulateddays andwhentheoccasionsdemand. 

 The code of conduct as laid down by the College is required to be strictly 

followedbythestudents. 
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11. AffiliationCertificate 
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NAAC ACCREDITATION CERTIFICATE:  
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Alumni M.Sc.(FSN)I&IIstudents FieldVisitatPiyushCanningCentre,Morewadi 

NationalConference organizedbyDepartmentofFoodTechnology 

 

 

 

 

 

Glimpses of some Activities:  
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M.Sc.(FSN)IWallPaper displayActivity 

Study Tour of M.Sc. FSN I and II students at Gadre Marine Industries Pvt. Ltd., 

Ratnagiri  

 
 

 

 

 

  


