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Kongu Engineering College, Perundurai- 638 060
Estd : 1984 Department of Fooq Technology Tionsfom Yoursol

‘ Two Credit Course on
‘Mushroom Processing Technology”

22.04.22 to 06.06.22 (Timings :6.00 pm - 7.00 pm)
Course Details
Duration
30
Resource Persons s

Ms. Kavivarshin K,Assistant Professor, Food Technology

Ms. Sri Mohana Priya K K, Assistant Professor, Food Technology

Evaluation Procedure

Maximum Marks . 100 (Internal Assessment Only)

No. 9f Assess_ments * 2 (Assessment Test — 50*2 marks)
Passing Requirements : Minimum 50 marks

Eligibility : I"and II[B. Tech Food Technology
Course Outcomes

After completing the course the student will be able to:
e Exemplify the Classification, Morphology and Nutrient profile of Mushrooms

* Implement the mushroom cultivation techniques
¢ Carryout mushroom production and post-harvest management

N ¢ Develop and formulate new mushroom-based product

Google meet link

/

Registered students can join through the below link

https://meet.google.com/jyo-oucc-xcq
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KONGU ENGINEERING COLLEGE, PERUNDURAI, ERODE — 538 060

{AUTONOMOUS)
BOARD OF FOOD TECHNOLOGY
Approval for Value Added Course (One / Two Credits) - (Consolidated) el
- « CERT No.199-100-20788

—

Estd : 1984
Date: 18.04.2022

List of Value Added Course ( One / Two credit) in the academic Year 2021-2022 Even Semester

-t B Course Duration
Whether % :
. Course code Specify |-Fee Amount Offered to
1. No | Regulations Course Name with credits {fer Repeated Naronrz;:l 1:1 g E(x:er:::::lls | ,Exp::::ﬁnl " Lecture | Practical | Total Fee/Per (Fee/Batch (Year/Sem/
i o Course) / New M":.;'s i ":f 2 Ty :ﬁz e Hours Hours | Hours | Batch / Feel or From To Branch of the
Course (Max:2) (i any) o Per Student |Fee/Student) student)
{yes/no)
1 2018 Biosensors and its Application in New course  |Dr.V.Chitra Devi NA NA 40 40 NA NA 25.04.2022 08.06.2022 | Ill year/VI
Food Induslries ’ Ms.C.S.Maurikaa sem/FT
2 2020 Biosensors and ils Applicalion in - New course Dr.V.Chitra Devi NA NA 40 40 NA NA 25.04.2022 08.06.2022 |l Year/IV
Food Induslries Ms.C.5.Maurikaa sem/FT
3 2018 Mushroom Processing Technology [New course  Ms K Kavivarshini NA NA 40 40 NA NA 22.04.2022 6.06.2022 1l year/ Vi
4 Ms.Sri Mohana Priya K K sem/FT
4 2020 Mushreom Processing Technology MHVew course  |Ms.K.Kavivarshini NA NA 40 40 NA NA 22.04.2022 6.06.2022  |[ll Year ! IV
Ms.Sri Mohana Priya K K sem/FT
s 4
5 2018 New Product Development and 18VACO4 Mr.J.Jony Blessing Manoj NA NA 40 40 NA NA 25.04.2022 28.05.2022 |ill year Vi
Shelf life studies - Mrs.A.Sangeetha semiFT
i
These courses shall be approvediralified in the Bds meeting. .n/ ~
a2 7 ne N AL "/i/
e i Sl \\\(\ e &
Malonch s 9 | S N e
N : o 4. / l1 & - L=~ >
Facully In-charge ¢ . oD CCOrAcademic Principal (
2T //-' 207« . :

Encl.:
1. Minules of Internal BOS for approval of the above courses
2. Details of each course mentioned above as per the given formal,

3. Copy of the Syllabus of the courses
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, 884 PProvaj o, Valye Added Course (One / Two Credits) CERT No.:99-100-20788
1509001 : 2015
-Academ;e Year: 202123 EVEN Semester '

DEPARTMENT OF FOOD TECHNOLOGY

Date: 18.04.2022
Course Title L kg Semester: EVEN
: | Mushroom PrOcessing Technology

"
:
x

T
7

/ g/
|

Credit(s): Two

* | New Courge n
. If“Already offereg ‘-—
course™ Course Code:; Version:
4- e —
|

Course Coordinator(s)

1. Ka\'i\'arshini. K

2. Sri Mohana Privak K
Course offered by 0

5. : | Interna] faculty
6. Name and designation ——
of externa] resource 2
7.
8

persons

-_ﬁ__~“_________—-_
Details about external -
Organization

NA
B s i
Course fee for external experts Max. number of students/B atch Course fee / student
\__—_—‘_,______—
1500 50 -
9. Period

No. of No. of hours Venue/ Meet ID |
] e ]
days From To A
Physical mode /
40 22.04.2022 06.06.2022 htps:/meet.evogle. com/icv.-
obbt-gma /
. - . —__-___——\.
10. | Pre-requisites for :
L offering the course
|
|
1. | Course offered to : Programme Branch Year/Semester
1T Year/V1 Sem (R 2018)
B.Tech Food Technology I year/IV Sem (R 2020)
12. | Course Main Contents : | Day]l History and classification of Indian Mushrooms-
Day 2 Edible and Poisonoug Mushroom
Day 3 Mushroom Classi fication-Based on occurrence
Day 4 Morphology- Edibility and 0iSONOUS properties.
Day 5 Morphological identification of mushrooms ]
Day 6 Microscopical identification of mushrooms £
Day 7 Nutrient Profile of Mushroom- Protein ]
Day § Amino acids Calorific values ]
Day 9 Carbohydrates, Fats i
Day 10 Vitamins & minerals |
Day 11 Structure and construction of Mushroom House I
: ; Day 12 Layout of traditional and green house methog ]
—=—— "Ouse method




Methods of Mushroom cultivation: Ded Meghod

R
::::;' :4 l'”f)’”"""' i hslios heoan) strabies eimgio ale I
15 Ieeding comditions of llf" J : i /! . Lo Ihm:‘l
b Inolation of apawn, growhmedia Prinelplos of aomposting, |
l';:g l”; Machinery requived for compont mak g |
Day I8 Materialn for compont |uu|m|r|11ml;' e | .
Day 19 Methady of Composting l.tm%mt! 1d of componl ”HU'M!) -
Dy 20 Short method of somporting (Mt ‘). : 7-,..
Day 21 Culthvatlon of Oyater-Paddy mughroom -
Dy 22 Iutton Mushroon . -
Day 2 Preparation of Pure Culture -
Day 24 Spawn cultlvation methods 1
Dy 25 Harventng, . :
Day 26 Post harvenl ir(!|lll|l!tigy: Slorage
Day 27 IFreazing: dry Freezing
Day 28 Drying: Canning ‘
Day 29 Quality assuranee and entreprencurahip
Day 30 AMPIGHPATACCE I muslirooms
Duy 31 Processed mushroom products
Day 12 Mushroom pickle, sauce or keteh-up
Day 33 Mushroom preserve, Candy
Day 34 Chips, Jam
Day 35 Mushroom nuggets, Papad , Mushroom bhujin, Soup mix ‘
Day 36 Chutney powder, Rendy to serve curry .
Day 37 Novel value added procucts: Mushroom fortified corn extrudates {
Day 38 Ready to caak frozen mushroom tikki, -
Day 39 Sausages, Instant noodles
Day 40 Oyster mushroom spread, snack bar,
Assignment / Project /
m— : _ Casge Study/Others: None
13, | Courss Oulcomes After completing the course, the student will be able to:
. Exemplify the Classification, Morphology and Nutrient profile of Mushrooms
. Implement the mushroom cultivation techniques
. Carryoul mushroom production and post-harvest management
s T;I- o : . Develop and formulate new mushroom-based product
. Ourse Assessme ) — - o ) T
urse Assessment ~ 5:_‘1" . o --5”?5.':- o M?‘?‘;Mﬂfks'” "
(Min, 2) Objective %0 .
2 Objective B
ST \—J;E]:d“—m N——- ."J:"'“'-—----- J- I . Total 100 Marks
. i l.hc content of this course s not offered 1o students partial| /ﬁllT—. e
Inregular curriculum of respective programme of (he student, HEY nks
Certify that the course content, cre ‘ y ‘ N s
meeting or approved by internal Bg‘:h:lit.?’:lt)lcﬁri(;:l mi‘ullulign-f“f}"d. N the BOS ; A ¥V
| BOS meeting ratified in the nex( Signatife of the Jop
16. | Any other details —_—

T

B i

Course co-ordinator(s

D’(ﬂk.n vesyis

Kavivarshinj K

()
Sr%ag‘ﬁopggm& “(?h %{\ K\} W

Encl;
1. Copy of the syllabus of the course
2. Financial proposal from the externa) organizatjon (if any)

! c\'(-i'!'D-

—_(after vcriﬁcation!

Chief Coordinator/Academic




s
—
-

(Autonomous)

' KONGU ENGINEERING C

PERUNDURALI - 638060
INTERNAL QUALITY ASSURANCE CELL

TTETT T (a—

Department of Food Technology

150 1081

Estd : 1984 Attendance Sheet ey
Title of the Course: ( 18VAC99 & 20VC040) Mushroom Processing Technology
Date: From  22.04.2022 to  11.05.2022
Date / Sign i : q1
Name of the ~|l & | N N sl HIRIBI 8l alal o & A
12|12 |8 |8l3|sl2|d|S]|T 818 |29 [vw |a|lw|8 |4
WL EEEREIEIE I EIE AR IR 151k ale |R 1318 |3
| Akilesh M PIPI AL PIFIPIPIPIRPIP AT 5 PIL PP PIATP [P
2. | Anupriya S FIEL P R RIRAP IR RT3 Pl P IP[ P PIPlIPL P P
8 Dhanushree SK [P | P [ P [P [A [P [R P[P |F 5 PIP AL P TP [PIPT P I
4 | Farhana AmreenA [P | P [ P I P TP [PIP [P PP P S A O B B I - e
> | Gokulnath R B I N L I I N I I B B i e o P P [P
6. Jeevabharathi.C PIP | A AR IRIPTP P FTe P1 P P[P PlAlP[ P [P




ik o —— N NN ST T e T
7 [rr——— [PTATPTPFP]P[P]P]P pipﬁ P P PP A |
! | | - I S O N -
8 |SKavvaDbarshini [P [P [ P [ P didl PP |P| P Flpearye '
I - ‘ | ! | | !
'I —— ‘ e .-- SIS Y S - i- 4
8 [ Mohammed Ancez (A P | A | P 1 P ﬁ" PlAfP|P]P] P PI1P PP P A
||M ! ..
L 1 | e -
10 1( Pradeep Raj M 2P e | P IPIPIPIP|A|PI{P|P]| P P P AP P |A
_‘l_ "4 —-—
pon ]156,,““\-‘\- Pl Pl PIlP[PlP|[P|PIAlP|P| P Pl AafPlP| P [P
{ | |
— — e e p— -
1 12!'\;”,,,“,5 PlP P PIPIPlAIP|P|P[A]A] P A PIPIP] P [P
B Varshini V PP AP |P|A|P[PIPIP[FIF [P P P |PlA| P 1P
‘ ! |
[ tl‘nnecn RasjAs (P[P [P PIPIAIP[P[P[P[P[P[ P I B N e
; patosads il el e i ¢
! 15 | T.Arvind PlP Pl PlalPrlPlPlPIPIPIPI P Pl P lPrlP| A P
| Arunchalam [
{ | ! |
[ ts.]B_”_Bmm [PIP P PIPIPIP[A|P[P[P[P[P Pl P AP P [P
- A Ii_.“-.;-,v__;k_ S5 - PEEES] . S S
" [Dhi\;\aR PP P PIPIPIPIPlA[P|ATlP]| P A PiPlPl P P
L J
18 ]P,Gmanhani j’" (PP ATAIPIPTRIP[P[P[P[ P Pl A P[P P %
|
" [Gtma Sekaran G.P {P } PIPIAPIPIPIPIPIPIPIP] A P P IPIP| A IP
| SRR
2 | Hareshva S R ,P | P | PP PIPIPIP[P[P AP P PTPIPIP AP
l f | 'l




P[P
21. | Jaisri E

A P
22. | yuneswar M

PP
23. | Naveen Kumar K

P P
24. Pavithra V

P[P
25. Priyadarshini K

P |P
2. | spowlin Soris G

P[P
27. | Suvetha S

PP
2. | R Swetha
29. | Tirunavukarasu 1A

V.5

30.

Veeramani C

31.

Yogeshwari A
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KONGU ENGINEERING COLLEGE
(Autonomous)
PERUNDURAI - 638060
INTERNAL QUALITY ASSURANCE CELL

Department of Food Technology
Attendance Sheet

CEAY Mo W& -100 -20708
150 9001 2015

Title of the Course: ( ISVACY99 & 20VC040) Mushroom Processing Technology

Date: From 12.05.2022 to 31.05.2022

Date / Sign |

-[ ~ o™ o~ ~ ~ o ~ ~ o~ ~

siNo, | MNameorthe |z g fg lzixiaiaigi 888 8188 [BIE|R |R
participants | 2/ 3 |3 (2 |4|g|s/z2|8(g|8(5|5 |g|8 |8 |glglE |8

dle |S |9 |e|s|e|a|e|]|Q|R|R Q|8 |R |[K|R|R |~

/ 1 Akilesh M Pl ELl R IE|RPIR|E]{PITPIR|IB|F) & |& Pl A |P|P]| PP
F 2. IAnupr,'yas BT Al ETEIPIFPIE|P|F|EP|R]PE]l P |B] PP P\A\ P \P
/ 3 IDhanushreeSK s TP T AT P|P|IP|E|P|P|P|[P|P| P |PIP]|P P\P\ P \P
F i Temodaea [E1P|F [P |E|E|®|F|E[F[FIP] FI®)F PP p\ AP

A
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/ Jeevabharathi.C P P

/ Jothiramya Y e | A

S Kavya PlPlP PIPIP|A]P
Dharshini

Mohammed P P P P PIP|P|P
Aneez M

7
8.
% IPradeep Raj M Fi{F] R AlP|P|P]P
1
s

I
-
i
i
|

n. } Sathya K.V N B R N B B

12 /Varm'th S o S B

( . ’ Varshini V g ” PR

/ = i PraveenRajAs |P [P [ A [ P [PIP[P]P
[ 15. / T.Arvind PP | AP |P|[P[P|P

Arunchalam

L 16. /B.H.Bamth B TH e R TR FF B
/ 17. / Dhivva R P I P p PIP|P|lA]P

/ 18. ! P.Govarthani
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KONGyj ‘
EN .
GINEERING COLLEGE, PERUNDURAI, ERODE-638 060

(Autonomous)
DE
VALug ADDEDPC%R NT OF FOOD TECHNOLOGY
) ‘“OURSE/ TWO CREDIT COURSE 2021-2022(EVEN)
\Y
L Conso A"Ia ASSESSMENT TEST MARKS
20VCo40.
R\ 0- MUSHROOM PROCESSING TECHNOLOGY
SN OL TOTAL
e II:IR N .| ASSESSMENT — | ASSESSMENT - MARKS
s AME TEST I MARKS | TEST Il MARKS OUT OF
. 1. W OUT OF 50 OUT OF 50 100
' T RO | apne———a
ol 2 oo AKILESH M 91
€ —— FTR0(3 ANUPRIY 44 47
| 20FTRogg D s 43 50 93
Lm FHANUSHREE = 43 a7 90
3. | 20FTRoyy HANA AMREEN A 44 49 93
- _ | “0FTRo)4 JEE '
7. | 20FT VABHARATHI.C 39 48 87
?““‘*Pﬁi JOTHIRAMYA v p 49 o1
" | 20FTRo17
TW SKAVYA DHARSHINT 43 43 86
T-"“‘P}i MOHAMMED ANEEZ M 42 42 84
Tm PRADEEP RAJ M e 44 %2
—-_1.2_'_,_;_(;5_1"50_31 SATHYAK.V o 18 %
T_HF-TEOE“ VARNITH S 47 41 88
—-—__'__M VARSHINI vV 43 41 : 84
14. | 20FT , .
) " | “OFTLOS1 | PRAVEENRAJ A S 40 47 87
N
ey 18VAC99- MUSHROOM PROCESSING TECHNOLOGY
TOTAL
RO ASSESMENT -1 | ASSESMENT - II :
S.NO Ll NAME MARKS OUT | MARKS OUT OF MAIES
NUMBER OF 50 5'0 OUT OF
| 100
I 19FTR009 | T.ARVIND ARUNCHALAM 42 45 87
2 19FTRO11 | B.H.BARATH 43 44 87
“| 3. | 19FTRO13 | DHIVYAR 39 47 86
4, 19FTRO14 | P.GOVARTHANI 42 48 90
5 8 19FTRO15 | GUNA SEKARAN G.P 40 45 85
6. | 19FTR016 | HARESHVA SR 44 44 88
7. | 19FTR021 | JAISRIE 45 47 92




Ojr: Mohana Prlyﬁb@‘i

(Assistant Professor/Food Technology)

2 | \9Fthem T WAR M 44 o
2| 19FTR031 | NAVEEN KUMAR K 46 49
10. | 19FTRO34 PAVITHRA V 42 a9
1. | 19FTRO36 PRIYADARSHINI K 43 37
12 | 19FTRo45 | SNOWLIN SORIS G 43 uid
13. | 19FTRO4g SUVETHA S a4 47
14. | 19FTRO47 | R SWETHA 47 0.
IS. [ 19FTRO40 TIRUNAVUKARASU V.S 45 48
16. | 19FTRO5] VEERAMANI C 45 49
17. I9FTRO54 | YOGESHWARI A 37 sl
C
Course coordinators
«%3 varvshima
Ms. K.Kavivarshibi
(Assistant Professor/Food Technology)
')




