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Table: Indicating Eligibility, Duration, Total Credits. 

  

Exit Points 

/Awards 
Eligibility 

Normal 

Duration 

Skill 

Component 

Credits 

General 

Education 

Credits 

Total 

Credits 

for 

Award 

NSQF 

Level 

Medium of 

instruction 

B. Voc Degree  

12
th

 pass or 

Diploma in 

relevant 

field after 

10
th

 

Six 

semester 

108 72 180 7  

 

English 

Advanced 

Diploma 

Four 

semester 

72 48 120 6 

Diploma Two 

semester 

36 24 60 5 

Certificate One 

semester 

18 12 30 4 



About the Course: 

Government of India, taking note of the requirement for skill development among students 

launched National Vocational Education Qualification Framework (NVEQF) which was later 

on assimilated into National Skills Qualifications Framework (NSQF). Various Sector Skill 

Councils (SSCs) are developing Qualification Packs (QPs), National Occupational Standards 

(NOSs) and assessment mechanisms in their respective domains, in alignment with the needs 

of the industry.   

 In view of this, the UGC implemented the scheme of Community Colleges from 2013-14 in 

pilot mode on the initiative of the MHRD. Thereafter, realizing the importance and the 

necessity for developing skills among students, and creating work ready manpower on large 

scale, the Commission decided to implement the scheme of Community Colleges as one of its 

independent schemes from the year 2014-15. The Commission also launched another scheme 

of B.Voc. Degree programme to expand the scope of vocational education and also to provide 

vertical mobility to the students admitted into Community Colleges for Diploma programmes 

to a degree programme in the Universities and Colleges. While these two schemes were being 

implemented, it was also realized that there is a need to give further push to vocational 

education on a even larger scale. Accordingly, ‘Deen Dayal Upadhyay Centres for Knowledge 

Acquisition and Upgradation of Skilled Human Abilities and Livelihood (KAUSHAL)’ was 

also incorporated. Since all these three provisions serve a common purpose, all these schemes 

are merged into a single scheme for providing skill based education under National 

Qualification Framework.  

Type of Courses and Awards: There will be full time credit-based modular programmes, 

wherein banking of credits for skill and general education components shall be permitted so as 

to enable multiple exit and entry. The multiple entry and exit enables the learner to seek 

employment after any level of Award and join back as and when feasible to upgrade 

qualifications / skill competencies either to move higher in the job profile or in the higher 

educational system. This will also provide the learner an opportunity for vertical mobility to 

second year of B.Voc degree programme after one year diploma and to third year of B.Voc 

degree programme after a two year advanced diploma. The students may further move to 

Masters and Research degree programmes mapped at NSQF Level 8 – 10.   

  



Type of Courses and Awards:  

There will be full time credit-based modular programmes, wherein banking of credits 

for skill and general education components shall be permitted so as to enable multiple exit and 

entry. The multiple entry and exit enables the learner to seek employment after any level of 

Award and join back as and when feasible to upgrade qualifications / skill competencies either 

to move higher in the job profile or in the higher educational system. This will also provide the 

learner an opportunity for vertical mobility to second year of B.Voc degree programme after 

one year diploma and to third year of B.Voc degree programme after a two year advanced 

diploma. The students may further move to Masters and Research degree programmes mapped 

at NSQF Level 8 – 10.   

Aims and Objectives: 

The aims and objectives of the scheme of Vocational programme under NSQF are;  

(i) To provide judicious mix of skills relating to a profession and appropriate content 

of general education. 

(ii) To ensure that the students have adequate knowledge and skills, so that they are 

work ready at each exit point of the programme. 

(iii) To provide flexibility to students by means of pre-defined entry and multiple exit 

points. 

(iv) To integrate NSQF within the undergraduate level of higher education in order to 

enhance employability of the graduates and meet industry requirements. 

(v) Such diploma graduates apart from meeting the needs of local and national industry 

are also expected to be equipped to become part of the global workforce. 

(vi) To provide vertical mobility to students coming out of 10+2 with vocational 

subjects and Community Colleges. 

  



The Objectives of the B.Voc. in Horticulture and Post-Harvest Technology: 

(i) To provide an updated education to the students at large in order to know the 

importance and scope of the discipline and to provide mobility to students from one 

university or state to other. 

(ii) To develop a scientific attitude to make students open minded, critical and curious. 

(iii) To develop an ability to work on their own and to make them fit for the society. 

(iv) To develop skill in field work, experiments, equipment and laboratory use along 

with collection and interpretation of materials and data. 

(v) To make aware of natural resources and environment and the importance of 

conserving the same. 

(vi) To develop ability for the application of the acquired knowledge in the relevant 

fields so as to make our country self-reliant and self-sufficient. 

 

Outcome of the course: 

(i) This program will train and orient the students in the field of Horticulture under the 

field of Agriculture. 

(ii) This program will help the students for their career development. 

(iii) This program shall train and orient the students for horticultural skills and serve as 

human resource for the industries and other organizations. 

(iv) The programme also has a strong interdisciplinary component. Emphasis is given on 

the experimental learning through hands-on laboratory exercises, field trips and 

assignments. 

(v) This skill oriented course will provide job opportunities and additional specific skills 

to the students for self-employability through the development of their own 

enterprises. 
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Sem. V 

Paper No. 
Course 

Number 
Course Title 

Hr/

Wee

k 

Type of 

Course 
Credit 

Marks 

Total 
ESA CIA 

General Education Component       

Paper-XXXVIII BAAGE -3513 Marketing 

Analytics 

4 GE 4 75 25 100 

Paper-XXXIX BAAGE -3514 Climate Change 

and Agriculture 

4 GE 4 75 25 100 

Paper-XXXX BAAGE -3515 *Activity based on 

Paper- XXXVIII & 

XXXIX 

1 GE 1 - 25 25 

Skill Courses       

Paper-XXXXI FPT-359 Mushroom 

Production 

Technology 

4 CC 4 75 25 100 

Paper-XXXXII FMS-353 Quality Assurance 

and Certification 

4 CC 4 75 25 100 

Paper-XXXXIII FBM-351 Food Laws and 

Regulations 

4 CC 4 75 25 100 

Practical Skill Courses       

Paper-XXXXIV Practical Based on FPT-359 2 PR 2 50 - 50 

Paper-XXXXV Practical Based on FMS-353 2 PR 2 50 - 50 

Paper-XXXXVI Practical Based on FBM-351 2 PR 2 50 - 50 

 Paper-

XXXXVII 

Report on Summer Activity - PR 3 75 - 75 

 

 

 

 

Sem. VI 

Elective-

I 

Paper No. 
Course 

Number 
Course Title 

Hr/

Wee

k 

Type of 

Course 

Credit

s 

Marks 

Total 
ESA CIA 

General Education Component       

Paper-

XXXXVIII 
BAAGE -3616 Farm Management, 

Production and 

Resource 

Economics 

4 GE 4 75 25 100 

Paper-XXXXIX BAAGE -3617 Human Resource 

Management 

4 GE 4 75 25 100 

Paper-XXXXX BAAGE -3618 *Activity based on 

Paper- XXXXVIII 

& XXXXIX 

1 GE 1 - 25 25 

Skill Courses       

 

Paper-XXXXXI 
 1 Month Industrial 

Training  at 

Agri./Food based 

Industries 

-  

CC 

 

21 

300 100 400 

 Report Writing - 25 25 50 

 Seminar and Viva-

Voce 

- 75 - 75 



 

OR 

 

 

 

 

Sem. VI 

Elective-II 

Paper No. 
Course 

Number 
Course Title 

Type of 

Course 
Credits 

Marks 

Total 
ESA CIA 

 

Paper-

XXXXVIII 

 3 Months Industrial 

Training 

CC 30 750 - 750 

 

Marks 

Distribution 

Industrial Training 

Certificate 

 20 500 - 500 

Report Writing  05 125 - 125 

Seminar and Viva-Voce  05 125 - 125 

 

Note: 1. The ESA part of practical and Industrial Project should be completely assessed and 

evaluated by external  examiner. 

2. The external examiner should be appointed for practical and industrial training ESA part. 

3. * Sign denotes that internal assessment should be based on seminar/Interview skill/expected 

component of the course. 

4. Student should submit the Report based on summer industrial training. 

5. For VI semester students can opt Elective-I or Elective-II pattern. 

6. Student opting for Elective-II pattern of VI semester should submit the certificate of three 

months industrial training from respective industries. 

ESA: End Semester Assessment,  

CIA: Continues Internal Assessment,  

GE: General Education Component,  

CC: Core Skill Courses,  

PR: Practical Skill Courses,  

CIA of 25 Marks (Theory): 15 Marks for college level internal test & 10 Marks for 

Assignment,  

CIA of 25 Marks (Practical): 15 Marks for college level internal practical test & 10 Marks for 

Record Book and Field Note Book submission.  

  



Swami Ramanand Teerth Marathwada University, Nanded  

Certificate, Diploma, Advanced Diploma and B.Voc Degree   

(Agriculture and Allied Faculties)  

Third Year (Semester V)  

Paper- XXXVIII: Marketing Analytics (BAAGE-3513) 

Maximum Marks: 100         Credits: 4           Periods: 45 

Unit I: Marketing Mix optimization (15)  

Marketing Mix optimization: Use of various techniques like multivariate regression to analyze 

sales and marketing time series data, Effects of various marketing tactics in order to find out 

the optimal mix of various marketing activities to maximize revenue and /or profitability.  

Unit II: Marketing Mix Modelling (10) 

Marketing Mix Modelling: Use of this technique to analyze and optimize the marketing 

spends.  

Unit III: Price Analysis (10) 

Price Analysis: Determination of the price elasticity of a product using historical price and 

sales data, Application of results to find out expected volume at new prices, key price points, 

changing price sensitivity, and competitive price matching.  

Unit IV: Promotions Analysis (10) 

Promotions Analysis : Analysis of promotions data to understand the sales lift and ROI from 

various promotional activities such as In-store displays, Newspaper & Pre-print features, 

coupons, In-store, Mail/ online offers, Special packs, Special events, and discounts etc.  

Reference books: 

1. Marketing Mix Optimization Rules by Andrew A. Mitchell, College of Business 

Administration    Pennsylvania State University, 1975. 

2. Market Response and Marketing Mix Problems : Trends and Research Opportunities , 

Douglas Bowman and Hubert Gatignon, New Publishers Inc. 

3. Pring on Price patterns: the definitive guide to price pattern analysis and interpretation, 

Martin J. Pring, Mc Graw Hill Publications   



Swami Ramanand Teerth Marathwada University, Nanded  

Certificate, Diploma, Advanced Diploma and B.Voc Degree   

(Agriculture and Allied Faculties)  

Third Year (Semester V)  

Paper- XXXIX: Climate Change and Agriculture (BAAGE-3514) 

Maximum Marks: 100         Credits: 4           Periods: 45 

Unit-I: Composition and structure of atmosphere (10) 

Composition and structure of atmosphere and definition of weather and climate, aspects 

involved in weather and climate, atmospheric temperature, soil temperature, solar radiation, 

atmospheric pressure, atmospheric humidity, evaporation and transpiration, monsoons, rainfall, 

clouds, drought, weather disasters and their management atmospheric pollution. Basics of 

weather forecasting. 

Unit-II: Climate change (10) 

Climate change causes, Global warming-causes and remote sensing. Effect of climate change 

on horticulture past and future changes in greenhouse gases within the atmosphere. Sources 

and sinks for greenhouse gases. Atmospheric chemistry. 

Unit-III: Effect on Plant and Plant Response (15) 

Plants sense and respond to changes in CO2 concentration. Measurement of short-term effects 

and mechanisms underlying the observed responses in C3 and C4 species. Plant development 

affected by growth in elevated CO2. Physiology of rising CO2 on nitrogen use and soil 

fertility, its implication for production. Methodology for studying effect of CO2. Change in 

secondary metabolites and pest disease reaction of plants. 

Unit-IV: Social responsibility and business ethics (10) 

The mechanisms of ozone and UV damage and tolerance in plants. Increased temperature and 

plants in tropical/sub-tropical climates- effect on growing season, timing of flowering, duration 

of fruit development and impacts on crop yields and potential species ranges, interaction of 

temperature with other abiotic/biotic stress. Mitigation strategies and prospects for genetic 

manipulation of crops to maximize production in the future atmosphere. Modifying Rubisco, 

acclimation, metabolism of oxidizing radicals, and sink capacity as potential strategies. 



 

Reference books: 

 K. Srivastava and P. K. Tyagi, 2011. Practical Agricultural Meteorology. New Delhi Publishing 

Agency, New Delhi. 

 D. Lenka, 2006. Climate, Weather and Crops in India. Kalyani Publishers, New Delhi. 

 G. S.L. H. V. Prasad Rao, 2008. Agricultural Meteorology. Prentice Hall of India Pvt. Ltd., 

New Delhi. 

 H. S. Mavi and Graeme J. Tupper, 2005. Agrometeorology- Principles and applications of 

climate studies in agriculture. International Book Publishing Co. Lucknow. 

 H. S.Mavi, 1994. Introduction to Agrometeorology. Oxford and IBH Publishing Co. Pvt. Ltd., 

New Delhi. 

 H. V. Nanjappa and B. K. Ramachandrappa, 2007. Manual on Practical Agricultural 

Meteorology. Agrobios India. Jodhpur. 

 S. R. Reddy, 1999. Principles of Agronomy. Kalyani Publishers, New Delhi. 

 T. Yellamanda Reddy and G. H. Sankara Reddi, 2010. Principles of Agronomy. Kalyani 

Publishers, New Delhi. 

 Pattersen, S. 1958. Introductionto Meteorology. Me. Graw Hill BookCo. Inc., New York 

 Tailor, J. T. 1967.  Agricultural Climatology.  Pergman Press Ltd. Headington Hill Hall, 

Oxford, Englamd 

 Trewarthe, T. G. 1968. AnIntroductionto Climate. Me Graw Hill Book Co. Ine., New York 

 Mavi, H. S. 1985. Introductionto Agrometeorology. Oxford & IBH Publishing Co. New Delhi. 

  



Swami Ramanand Teerth Marathwada University, Nanded  

B. Voc. Food Processing Technology 

 Third Year (Semester V) 

Paper- XXXXI: Mushroom Production Technology (FPT-359) 

Marks: 100           Credits: 4     Periods: 45  

Unit-I: Introduction to mushroom (10) 

Introduction to mushroom, Nutritional and medicinal value of mushroom. Morphology and 

types of mushroom.  

Unit-II: Mushroom Production (10) 

Material equipment and basic facilities required for mushroom entrepreneurship. Preparation of 

mushroom culture by tissue isolation method. Spawn production: Types of spawn and method 

of spawn production.  

Unit-III: Methodology of production (15) 

Preparation of compost for button mushroom production. Preparation of substrate for oyster 

mushroom production. Spawning and methods of spawning. Casing for button mushroom 

production and after care during spawn run. In button and oyster mushroom production. 

Harvesting indices, packing and preservation of Button. Harvesting indices, packing and 

preservation of oyster mushroom. Preparation of mushroom recipes.  

Unit-IV: Disease Management (10) 

Disease management in mushroom production. Pest management in mushroom production. 

Methods of disinfection and fumigation in Mushroom house.  

 

Reference Books: 

1. Mushroom   cultivation Technology- S. T. Change 

e-reading: http://ecourses.iasri.res.in  



Swami Ramanand Teerth Marathwada University, Nanded  

B. Voc. Food Processing Technology 

 Third Year (Semester V)  

Paper- XXXXII: Quality Assurance and Certification (FMS-353) 

Marks: 100           Credits: 4     Periods: 45  

Unit-I: Introduction to Quality (10) 

Defining quality, Dimensions of quality, Quality control & quality assurance, Quality Gurus’ 

Contribution Total Quality Management: Objectives, principles, implementation; Deming’s 14 

points on TQM, Benefits of TQM,  

Unit-II: Quality Tools (10) 

Quality Tools, Quality Circle Other Management Philosophies: 5S, Six sigma, Lean 

manufacturing, Just-In-Time (JIT), Kanban. 

Unit-III: Food Quality Organization (15) 

International Organization for standardization (ISO): Introduction, ISO standards, benefits, 

procedure, generic management systems. ISO 9000, PRP for Food Safety: GAP – objectives, 

principles, benefits; GLP – need, history, objectives, principles, bodies; GHP – objectives, 

principles; GMP – objectives, GMP in food industry HACCP: Introduction, History of 

HACCP, Definitions related to HACCP system, Principles of HACCP, application of HACCP 

system, implementation steps for HAACP system, Benefits of HACCP ISO 22000: 

Introduction, History, benefits, Objectives, GFSI, FSSC 22000, IFS, SQF, AIB, GRMS, PAS 

96 

Unit-III: Accreditation and Certification (10) 

Accreditation and Certification: Introduction, Benefits, accreditation organizations, 

Certification, Types of certifications, Certification Bodies in India, BIS, AGMARK 

Documentation Auditing and Surveillance: Introduction, Definition, Objectives of auditing, 

Types of Audit, Principles of Auditing, Audit Program Procedures, Audit Activities, Audit 

Competencies, Lead Auditor, Surveillance.  

Reference Books: 

1. Quality Assurance for Food Industry – A Practical Approach J. Andres Vasconcellos 

CRC Press Boca Raton [ISBN: 9780849319129] 



2. Food Quality Assurance – Principles and Practices Inteaz Alli CRC Press Boca Raton 

[ISBN: 9780203484883] 

3. HACCP User’s Manual Corlett D.A. An Aspen Publication, Maryland. 

4. Total Quality Assurance for the Gould W.A. and CTI Publication – Technology and 

Food Industry Gould W.B. Engineering 

5. Food Industry Quality Control Systems Mark Clute CRC Press, Boca Raton [ISBN: 

978-0-8493-8028-0] 

  



Swami Ramanand Teerth Marathwada University, Nanded  

B. Voc. Food Processing Technology 

 Third Year (Semester V)  

Paper- XXXXIII: Food Laws and Regulations (FBM-351) 

Marks: 100           Credits: 4     Periods: 45  

Unit-I: Introduction to Food Laws and Regulations (10) 

Introduction to Food Laws and Regulations: Need for food standards and their enforcement, 

various types of laws (Mandatory/Regulatory and Voluntary/Optional);  

Unit-II: Food Safety and Standards (10) 

Food Safety and Standards Authority of India (FSSAI); Food Safety and Standards Act, 2006 

(FSSA)– inception, importance and significance, discussion on important sections;  

Unit-III: Food Regulations (15) 

FSS Regulations: Regulations on Licensing and Registration, Regulations on Contaminants, 

toxins and residues, FSS Regulations on Food product standards and food additives, FSS 

Regulations on Laboratory and sampling analysis; FSS Regulations on Packaging and 

Labelling; FSS Regulations on Prohibition and Restriction on sales. 

Unit-IV: Food Acts (10) 

Other Relevant Acts: Environment (Protection) Act, 1986, Standards of Weights and Measures 

Act, 1976, Essential Commodities Act, 1955, The Export (Quality Control and Inspection) Act, 

1963, The Insecticides Act, 1968, Consumer Protection Act, 1986. Introduction to various food 

laws (Voluntary) - Agmark Standards (AGMARK), Codex Alimentarius Standards, BIS 

Standards and Specifications. 

 

Reference Books: 

1. Food Safety and Standards Act, 2006 --- Commercials Law Publications, New Delhi 

2. Food Safety and Standards Act, 2006 --- FSSAI, New Delhi 

3. The Food Safety and Standards Act, 2006 (Along with Rules & Regulations) --- 

Commercials Law Publications, New Delhi 

  



Swami Ramanand Teerth Marathwada University, Nanded 

B. Voc. Food Processing Technology 

Third Year (Semester V) 

Paper- XXXXIV: Practical Based on Mushroom Production Technology  

Marks: 50            Credits: 2 

 

Pr. No Practical Title 

1 Preparation of mushroom culture by tissue isolation method 

2 Spawn production 

3 Preparation of compost 

4 Harvesting indices, packing and preservation of oyster mushroom. 

5 Visit to nearby Mushroom Unit. 

 

  



Swami Ramanand Teerth Marathwada University, Nanded 

B. Voc. Food Processing Technology 

Third Year (Semester V) 

Paper- XXXXV: Practical Based on Quality Assurance and Certification 

Marks: 50            Credits: 2 

 

Pr. No Practical Title 

1 Studies on bar codes 

2 Writing Standard Operating Procedures 

3 Preparation of quality policy & documentation (quality Manuals) 

4 Application of HACCP to products 

5 HACCP Plan for Fruits and Vegetables 

6 Implementation procedure of ISO 22000 

7 Preparation of documentation and records 

8 Auditing- surveillance, mock audit 

9 Visit to units with GMP, ISO, HACCP certified plants 

 

  



Swami Ramanand Teerth Marathwada University, Nanded 

B. Voc. Food Processing Technology 

Third Year (Semester V) 

Paper- XXXXVI: Practical Based on Food Laws and Regulations 

Marks: 50            Credits: 2 

 

Pr. No Practical Title 

1 Licensing and registration process 

2 Examination of Cereals as per specifications 

3 Examination of milk and milk products as per specifications 

4 Examination of Oil and Oil products as per specifications 

5 Examination of fruits and vegetable products as per regulations 

6 Visit to FDA department 

 

  



Swami Ramanand Teerth Marathwada University, Nanded 

Certificate, Diploma, Advanced Diploma and B. Voc. Degree  

(Agriculture and Allied Faculties)  

Third Year (Semester VI) Paper- XXXXVIII:  

Farm Management, Production and Resource Economics (BAAGE-3616) 

Maximum Marks: 100      Credits: 4      Periods: 45 

Unit-I: Introduction to Farm Management (10) 

Meaning and concept of farm management, objectives and relationship with other sciences. 

Meaning and definition of farms, its types and characteristics, factor determining types and size 

of farms. Principles of farm management: concept of production function and its type, use of 

production function in decision-making on a farm, factor-product, factor-factor and product-

product relationship,  

Unit-II: concept of cost (15) 

Meaning and concept of cost, types of costs and their interrelationship, importance of cost in 

managing farm business and estimation of gross farm income, net farm income, family labor 

income and farm business income. Farm business analysis: meaning and concept of farm 

income and profitability, technical and economic efficiency measures in crop and livestock 

enterprises. 

Unit-III: Farm Records (10) 

Importance of farm records and accounts in managing a farm, various types of farm records 

needed to maintain on farm, farm inventory, balance sheet, profit and loss accounts. Meaning 

and importance of farm planning and budgeting, partial and complete budgeting, steps in farm 

planning and budgeting-linear programming, appraisal of farm resources, selection of crops 

and livestock’s enterprises.  

Unit-IV: Risk Manangement (10) 

Concept of risk and uncertainty occurs in agriculture production, nature and sources of risks 

and its management strategies, Crop/livestock/machinery insurance – weather based crop 

insurance, features, determinants of compensation. Concepts of resource economics, unique 

properties of natural resources. Important issues in economics and management of common 

property resources of land, water, pasture and forest resources etc.  

 

Suggested Readings: 

1) Economics of Agricultural Production and Resource Use: Heady, Earl O, Prentice Hall of 

India, Private Limited, New Delhi, 1964 

2) Fundamentals of Farm Business Management: S.S. Johl, J.R. Kapur, Kalyani Publishers, 

3) Agricultural Economics: Subba Reddy S., Raghuram P., NeelakantaSastry T.V., Bhavani 

Devi I., Oxford and IBH Publishing Company, Private Limited, New Delhi, 2006 

4) Farm Management Economics: Heady Earl O and Herald R. Jenson, Prentice Hall,Delhi, 

1954   



Swami Ramanand Teerth Marathwada University, Nanded 

Certificate, Diploma, Advanced Diploma and B. Voc. Degree  

(Agriculture and Allied Faculties)  

Third Year (Semester VI)  

Paper- XXXXIX: Human Resource Management (BAAGE-3617) 

Maximum Marks: 100      Credits: 4      Periods: 45 

Unit-I: Introduction to HRD (15) 

HRD-Macro Perspective : HRD Concept, Origin and Need, HRD as a Total System; 

Approaches to HRD; Human Development and HRD; HRD at Macro and Micro Climate. 

HRD–Micro Perspective: Areas of HRD; HRD Interventions Performance Appraisal, Potential 

Appraisal, Feedback and Performance Coaching, Training, 

Unit-II: Instructional Technology for HRD (10) 

Learning and HRD; Models and Curriculum; Principles of Learning; Group and Individual 

Learning; Transactional Analysis; Assessment Centre; Behaviour Modeling and Self Directed 

Learning; Evaluating the HRD 

Unit-III: Training and Development (10) 

Human Resource Training and Development: Concept and Importance; Assessing Training 

Needs; Designing and Evaluating T&D Programmes; Role, Responsibilities and challenges to 

Training Managers. 

Unit-IV: Training Methods (10) 

Training with in Industry (TWI): On the Job & Off the Job Training; Management 

Development: Lecture Method; Role Play; In-basket Exercise; Simulation; Vestibule Training; 

Management Games; Case Study; Programmed Instruction; Team Development; Sensitivity 

Training; Globalization challenges and Strategies of Training Program, Review on T&D 

Programmes in India. 

 

Reference Books: 

1. Nadler, Leonard : Corporat Human Resource Development, Van Nostrand Reinhold, ASTD, 

New York . 

2. Rao, T.V and Pareek, Udai: Designing and Managing Human Resource Systems, Oxford 

IBH Pub. Pvt.Ltd., New Delhi , 2005. 

3. Rao, T.V: Readings in HRD, Oxford IBH Pub. Pvt. Ltd., New Delhi , 2004. 4. Viramani, 

B.R and Seth, Parmila: Evaluating Management Development, Vision Books, New Delhi . 

5. Rao, T.V.(et.al): HRD in the New Economic Environment, Tata McGraw-Hill Pub.Pvt, Ltd., 

New Delhi , 2003. 

  



 SWAMI RAMANAND TEERTH MARATHWADA UNIVERSITY, NANDED 

Choice Based Credit System (CBCS) (Semester Pattern) 

Theory Examination 

Question Paper Pattern (B.Voc.) 

Maximum Marks: 75                  Time: 3.00 Hrs 

Q1. Long Answer Type Question ……..(15 Marks). 

OR 

(a) Short Answer Type Question ………(8 Marks) 

(b) Short Answer Type Question ………(7 Marks). 

Q2. Long Answer Type Question ……..(15 Marks). 

OR 

(a) Short Answer Type Question ………(8 Marks) 

(b) Short Answer Type Question ………(7 Marks). 

Q3. Long Answer Type Question ……..(15 Marks). 

OR 

(a) Short Answer Type Question ………(8 Marks) 

(b) Short Answer Type Question ………(7 Marks). 

Q4. Long Answer Type Question ……..(15 Marks). 

OR 

(a) Short Answer Type Question ………(8 Marks) 

(b) Short Answer Type Question ………(7 Marks). 

 

Q5. Write a short note on (Any three of following);            (15 Marks) 

(a) ……………..(5 Marks) 

(b) ……………..(5 Marks) 

(c) ……………..(5 Marks) 

(d) ……………..(5 Marks) 

(e) ……………..(5 Marks). 

************* 



SWAMI RAMANAND TEERTH MARATHWADA UNIVERSITY, NANDED 

Choice Based Credit System (CBCS) (Semester Pattern) 

Practical Examination 

Question Paper Pattern (B.Voc.) 

Maximum Marks: 50                  Time: 4.00 Hrs 

Q1. Perform the Major Experiment           ……..(20 Marks). 

 

Q2. (a) Perform the Minor Experiment         ………(10 Marks). 

(b) Describe procedure and working of the Minor Experiment ………(10 Marks). 

 

Q3. (a) Viva -voce           ..………(5 Marks). 

(b) Submission of Field Collection and Samplings during Field Visits  

      and Excursions.                                                                     ..………(5 Marks).  

 

 

************ 

 


