Rayat Shikshan Sanstha’s
Dr. Patangrao Kadam Mahavidyalaya Ramanandnagar (Burli)
Tal-Palus Dist- Sangli

Department of Chemistry
Value Added Certificate Course on
“Wine Technology”
2022-2023
Notice Date 01/09/2022

All the student are hereby informed that the “ValueAdded
Certificate Course entitled on Analytical Methods in Chemistry”will be
start from 01/09/2022. All studentshouldremain presentas per timetable.

De plafggmae(ﬁ i Hc?ﬁﬂgﬁ’!"

Dr. Patangrao Kadam Mahavidhyalaya
Ramanandnagar (Burli)
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Rayat Shikshan Sanstha’s
Dr. Patangrao Kadam Mahavidyalaya , Ramanandnagar (Burli),

’ Tal.-Palus, Dist. - Sangli.

Department of Chemistry
Value Added Certificate Course on

“Wine Technology”
Student List 2022-2023
Sr.No | RollNo | Name of Students

1 1851 | AiwaleAratiSatish

2 1852 | ArbuneRutujaVinayak

3 1853 | BawadekarAniket Sanjay (Manisha)
4 1854 | ChavanGaytriDadaso

5 1855 | Dange Rohan Kisan (Sandhyarani)
6 1856 | DhokaleJayeshHanmantrao

7 1857 | GasteVinay Shankar

8 1858 | HowalSakshiSanajay

9 1855 | JadhavAbhishekBabaso

10 1860 | JadhavPavanPralhad

11 1861 | JadhavPratikshaChandrakant

12 1862 | JadhavShridharRajendra

13 1863 | KadamSujitSubhash (Vaishali)

14 1864 | Kate SangramJagannath

15 1865 | Lad Vishwajeet Vijay

16 1866 | LokhandeTusharNagesh

17 1867 | MaskeShubhamJagannath

Scannex d with CamScanner



18 1868 | Mohite Ajay Ashok

19 1869 | MohiteSakshiMahadev
20 1870 | MulikAkashVishwas

21 1871 | NalawadeOmkar Bharat

22 1872 | NalawadeSanika Vijay

23 1873 | NavadkarSnehalSarjerao ) -
24 1874 I\TkamTusharRaj endra

25 1875 | Pathan Sana Amjad

26 | 1876 | Patil Abhishek Anil

27 1877 | Patil Pratik Dhondiram

28 1878 | Patil RutujaAnanda

29 1879 | Patil Sanket Santosh (Surekha)
30 1880 | Patil SumitBhalchandra

31 1881 | Patil UtkarshaUttam

32 1882 | Patil Varsha Ramesh

33 1883 | PawarKetanSandip

34 1884 | PawarPrathmesh Sanjay

35 1885 | PawarVaishnaviVasant

36 1886 | SuryawanshiRohit Sanjay

37 1887 | YewareAniketDattatray

Hea;og Dept.
Department of hemistry

Dr. Patangrao Kadam Mahavidhyalaya*
Remanandnagar (Burli)
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Rayat Shikshan Sanstha’s
Dr. Patangrao Kadam Mahavidyalaya Ramanandnagar (Burli),
Tal: Palus, Dist.: Sangli -416 308

Value Added Certificate Course on
“Wine Technology”

Organised by
DEPARTMENT OF CHEMISTRY

Dr. Patangrao Kadam Mahavidyalaya Ramanandnagar (Burli) Tal: Palus, Dist.:
Sangli -416 308.

Course Incharge:

Course Duration: September 2022 to November. 2022
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Rayat Shikshan Sanstha’s
Dr. Patangrao Kadam Mahavidyalaya Ramanandnagar (Burli),
Tal.-Palus, Dist. - Sangli.
Department of Chemistry
Year: 2022-2023

Value Added Certificate Course on

“Wine Technology”
STRUCTURE OF COURSE

No. of students allotted for the Course:
Duration of course : 03 Months
Working Day : 90 Days

Time of the Course : 2.00 to 5.00 pm (Practical)
10.00 to11:00 pm(Theory)

Class of the Students - B.Sc. I

Outline of the course Per Week:

3 Lecture and 1 practical per week
and one visit per month

Total Lecture .30

Total Practical Period 30

Total No. of Periods of Course 60 periods
Fee for Course Free

Total Budget: -

Faculty : 1. Mr. K. S. Kalekar
:2Mr. D. A. Sasane
: 3 Mr. D. P. Gawari

-4 Mr.Y. R.Sable

Course ln'chargc I~lc§&;${§m{u(
j" > emistry

Department o
Or. Patangrao Kadam Mahavidhyalays
Ramanandnagar (Burti)
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Syllabus
WVT-101: Wine Technology (2 Credits) (30 lectures)

Theory 2 Credits

Unit-1

Wine making: Introduction to winemaking, important terminologies of wine.

Viticulture: Introduction to viticulture, important terminologies. Wine history
(“old” and “new” world wine).

Unit-I1

Traditional and Commercial winemaking practices: A comparative study. Raw
materials and equipment use in wine production: crusher, press fermenter, pump
and additives used in wines. Automation in wine industry: Importance of

automation operation in wine industries. New concept in wine production —
organic wine and biodynamic wine

Unit-II]

Concept of wine clarity. Wine aroma - primary, secondary, tertiary aroma. off
odors in wine— sulphur od or, oxidation, geranium, vegetative, corky. New
trends 1 n the world of wine: Advantages and disadvantage of different closure

(Screw cap, cork, Zork, synthetic cork, vino seal and crown caps) used for wine
bottles.

Unit-IV

Classification of wine: Generic classification, varietal classification, Vinification
classification and classification on the basis of chemical Constituents. Flow
chart of white wine-production and recommended varieties. Flow chart of Red
wine-production and recommended varieties. Flow chart of Sparkling wine-

production and recommended varieties. Production of wine from fruits other
than grapes (e.g. apple)

Unit-V

Project writing to different agencies, list of government and non-government
agency.

WT-102: Lab. - Wine Technology (2 Credits) (30 hours)

1. Introduction to Wine technology Laboratory and common Wine technology

Laboratory instruments e.g. Refractometer, Hydrometer Colorimeter, pH
Meter, Distillation Unit, Chemical Balance etc.

2 To study threshold detection of acid taste.
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3. To study threshold detection of sweet taste.
4. To study threshold detection of bitter taste.

5. wine vinegar preparation from fruits, detail procedure -01

6. wine vinegar preparation from fruits, detail procedure -02
7. Study of aroma wheel.

8. GC and HPLC data analysis
9. Preparation of project proposals.

Project Report The structure of the project report shall be in the format is
as follows:

1. The Cover Page - It should have O Title of the project 0 Name and address
of Group

Leader and team members [0 Name and address of Supervisor/Guide teacher

2. Abstract - 500 words
3. Contents

4. Introduction- Description on background of the study
5. Aims and Objectives

6. Relevance of the project work
7. Methodology

Reference Books:

1. Tesfaye, W., et al. &quot; Wine vinegar: technology, authenticity and quality
evaluation.& quot; Trends in food science &amp; technology 13.1 (2002):
12-21.

2. Mas, Albert, et al. &quot; Acetic acid bacteria and the production and quality

of wine vinegar.& quot; The Scientific World Journal 2014 (2014).

3. Ciani, Maurizio. &quot; Wine vinegar production using base wines made
with different yeast species.& quot; Journal of the Science of Food and
Agriculture 78.2 (1998): 290-294.

4. Understanding Wine Chemistry DOI:10.1002/9781118730720

5. Ronald S. Jackson (2002) Wine Testing a professional handbook

6. Ron s. Jockson (2000) Wine science principles practices &amp; perception
7. Vine, Richard p (1997) Wine Appreciation

8. Emile Peynavd (1997) The taste of wine

9. Brue W. Zoecklein, Kenneth Fugelsang, Barry H. Gump Fred S. Nury (1999)
Wine Analysis andproduction

10. C. S. Ough (1992) Wine making Basics

11. Roger B.Boulton (1996) Principles and practices of wine making
12. Emile Peynalld (1984) Knowing &amp; making wine

13. Patrice lland&amp; Peter Gago (1997) Australian wine from the grasp vine
to the glass

Scannex d with CamScanner



Dr. Patangrao Kadam Mahavidyalaya

Rayat Shikshan Sanstha’s

Ramanandnagar (Burli),

Value Added Certificate Course on

Scanned with CamScanner

“Wine Technology”
Time Table (2022-23)
B.Sc. ITI Chemistry Time- 10:10 to 11:10 pm
Sr. | Day& Date | Name of the Sr. i)ay& Name of the Sr. Day& Date Name of the
No. Lecturer No. Date Lecturer No Lecturer
T 101092022 | Mr.Y.R Sable | 14 | 14102022 | Mr. D.A. Sasane | 27 18.11.2022 Mr. K.. S. kalekar
5102092022 | Mr. D.P. Gawan | 15 | 20.10.2022 | Mr.K.. S. kalekar | 28 23.11.2022 Mr. Y. R. Sable
3 108002022 | Mr.D.A Sasane | 16 | 21.10.2022 | Mr. Y.R. Sable 29 | 24.11.2022 Mr. D. P. Gawari
7 109092022 | Mr. K. S. kalekar | 17 | 27.10.2022 | Mr. D.P. Gawari | 30 25.11.2022 Mr. D.A. Sasane
5 15092022 | Mr.Y.R Sable | 18 |28.10.2022 [ Mr. D.A. Sasane - - -
€ 116092022 | Mr.D.P. Gawani | 19 | 02.112022 | Mr.K..S. kalekar | - - B
7122002022 | Mr.D.A. Sasane | 20 | 03.11.2022 | Mr. Y. R. Sable - - o
~—5 133092022 | Mr.K.. S. kalekar | 21 | 04.11.2022 | Mr. D. P. Gawari - - -
g (20002022 | Mr. Y. R Sable | 22 [09.11.2022 | Mr. D.A. Sasane - = 5
5130092022 | Mr.D.P. Gawari | 23 | 10.11.2022 | Mr. K.. S. kalekar = - -
T 106102022 | Mr.D.A Sasane | 24 | 11.112022 | Mr. Y. R. Sable - - - .
12 107102022 | Mr. Y. R Sable | 25 |16.11.2022 Mr. D. P. Gawari - N :
13 113102022 | Mr.D.P. Gawari | 26 | 17.102022 | Mr. D.A. Sasane - : -
»ad of Depte
Depanment of Ch rr::‘a\n;ya
a0 Kadam Mahavic )
Dr PatarFi{%Tm andnagar Burli)




Rayat Shiksha Sanstha's
Dr. Patangrao Kadam mahavidyalaya Ramanandnagar (Burli)
Department of Chemistry
Value Added Course on wine Technology 2022-23
Presenty Marelr23 ock -272

Sr.No | Roll No|Name of the Students 6o [ ]2 Tiolve ] 181 o) 511012 20110 e [ 24 J1ojre | 2 I1v 02 [ 2713

1 | 1851 |AiwaleAratiSatish AW Bh-o [N05 | ADec[ADC AT D

2 | 1852 |ArbuneRutujaVinayak a I}& 738 I ) _ 2 ) /N

3 1853 |BawadekarAniket Sanjay e | g | PR P&y | /4 28, | PPe—| P&
4 | 1854 |ChavanGaytriDadaso Jaten | (O poden |[CASL % 0 Ohut (2”2 | C

5 | 1855 |Dange Rohan Kisan Norope ) (oerge> > pom 072} panD Pt I D ewo |
6 1856 |DhokalcJayeshHanmantrao _ { (1€ 30| phele®]2 | Pholele Ys [OhelePe) Ml cOh. 00 [y AbicS (s e ke

7 | 1857 |GasteVinay Shankar Gate e | @ (ke % (o %
8 | 1858 |HowalSakshiSanajay | ot | ol | eded), [, N E=T77A

9 | 1859 |JadhavAbhishekBabaso A= i F e |cfodt | <Jedf | Sfet
10 | 1860 |JadhavPavanPralhad g o | Saun| Casr &) | Taved [§ e [arws, | G om
11 | 1861 |JadhavPratikshaChandrakant | Sacihd | Zord)d | ertic) | Sargthed | %_ R/ | % St |,
12 | 1862 |JadhavShridharRajendra STy | g5t Fher ] s

13 1863 |KadamSujitSubhash jadogn Va ore~ \radm '\LAS"U“ Lot Lot kuj“"

14 | 1864 |Kate Sangramlagannath | pafo 0 | fadS s (6B | |ot]p [ [z245 WSS,

15 | 1865 |Lad Vishwajeet Vijay _Ced] Ko | Leo] ] g 1 wof 2o
16 | 1866 |LokhandeTusharNagesh r{“%& Tetod [ Towad| [ | [ | T [T [ b1
17 | 1867 |MaskeShubhamJagannath el A ool | el [Yie [cv— | 9 —

18 1868 |Mohite Ajay Ashok aaph-, oo | b | BReTy -| A @45 bRl
19 | 1869 |MohiteSakshiMahadev b s oteth P odeeh | S oudl] Tfoll] cCaiey =
20 | 1870 |MulikAkashVishwas ol mely  [meus [vredu | Fedd | ey | oM | YA
21 1871 |NalawadeOmkar Bharat [ - M v—| oY arn o ( 5=
22 | 1872 |NalawadeSanika Vijay N [Nl | st [pluleed S TS [ A
23 | 1873 |NavadkarSnehalSarjerao B ot = (o (o [z o~ |

24 1874 |[NikamTusharRajendra Y e O K (e (e[S - 21
25 | 1875 |Pathan Sana Amjad P [T~ e P, S A~ = |

26 | 1876 |Patil Abhishek Anil Gt | | GFHH_| FoH[ | E)der | 2t G orie [ Gondl

27 | 1877 |Patil Pratik Dhondiram Prdu |§AnHU 0wty Eupy [Yortik ﬁaofrf | Poudiy W
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28 | 1878 |Pan i ]

s | 1s7s g:gll I;:Itﬂnimn::g:h 0pul 0. Luh)| 2. pubt| Q.Qupr| | R.ouh]] 0-p AN A

30 | 1880 |Patil SumitBhalchandra wWio loumh "~ i LSanis st 4 pet n:MM‘

20 1580 Pl SunitBhalchan abl S}?) . p %\."\—\P gi‘,‘rdbP guraAlk e Liumdy P Leynd Lt | syngfp2

32 | 1882 [Patil Varsha Ramesh 2,7 )i o, 1] F| i . 2

33| 1883 |PawarKetanSandip ooly [Daco | Yoo &gfkﬁ ?e;.»/om ‘.puo.hj_‘l:l.; %ﬂj-_ LR

34 1884 |PawarPrathmesh Sanjay Qe vaauQZ(_ &éy& 1 prireq ?Dr 0 o

g: i:gz ls’awarVaishnaviVasant [ P.v-V P-v.V \NC p? Y uq Pnl\‘/pfﬁ %M S
uryawanshiRohit Sanjay st Ma— AN = ! 2$b=LL ' ehr 0 PM—.V’V

37 | 1887 |YewareAniketDattatray Bk %BAT\*M VALl (et 7] %}-Shé/’/" S\D"/\

Department of Chemistry
Dr. Patangrao Kadam Mahavidhyalayz

R
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istry
Department of Chemistry
Dr. P:Snguo Kadam Mahmd'hyalaya
Ramanandnagar (Burh}l
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Rayat

Shiksha Sanstha's

Dr. Patangrao Kadam mahavidyalaya Ramanandnagar (Burli)
Department of Chemistry
Value Added Course on Wine Technology 2022-23

Presenty NoV - 22—

Sr.No |Roll No|Name of the Students Un o | Dhyhelal) 2| (2li2]ve lslio)re | (7)) 22|28 he
1 | 1851 |AiwaleAratiSatish Lot [ Husle ‘ Lol
2| 1852 [ArbuncRutujaVinayak %@w == i ME =¥
3 1853 |BawadekarAniket Sanjay A58 A= &8 | ol —JEL. Y]
4 | 1854 |ChavanGaytriDadaso Qb @b ine [Coslbuln [ @ R hus | (& Grdbond | thalel
5 1855 |Dange Rohan Kisan UM |sperfC | sPagl | BpurdC &)d/lj'e SDeth )€
6 1856 [DhokaleJayeshHanmantrao :ﬂf gadlry | PN | grgh Mj-— sl |apeets
7 | 1857 |GasteVinay Shankar GVv-$ lev.s |a.v.s | ®%v-e |gv.s [ g.-v-s [&ves
8 | 1858 |HowalSakshiSanajay S, oSy | S | Sely | o5t > S8M
9 1859 (JadhavAbhishekBabaso Do B-RT IR-RQTIART |/RY T | ART
10 | 1860 [JadhavPavanPralhad Y 22800 | \oiineio] WS R T g es2 e 7] Jopdrsde
11 | 1861 [JadhavPratikshaChandrakant | = Fatnd | Searal | Send | S/ %_ %
12 | 1862 (JadhavShridharRajendra {ﬂ <0 il SQ&M“W Py 5 A
13 | 1863 |KadamSujitSubhash : R > RS | Kag | o | Kkzo
14 | 1864 [Kate SangramJagannath Seahe | sicedf |snceiie | | Feude | s useifl | el | Liceet o
15 | 1865 |Lad Vishwajeet Vijay IFIRVAVARRVAVE IRV VA IR NI EEY VAT YY) WY
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18 | 1868 |Mohite Ajay Ashok Andtte | Brvetb | freiic A Yo [/ moftee | Bpmpl!
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20 1870 [MulikAkashVishwas m_'.k %’M't s %/‘k ﬁ\;‘ —!,é?b\‘fu‘[ M
21 | 1871 [NalawadeOmkar Bharat lAZ . | A2 QB g/ qesg | o | ~voRs
22 1872 |NalawadeSanika Vijay SNV SNy [ Cawy | Sy VRV < NV | SN
23 | 1873 |NavadkarSnehalSarjerao SENL. |\ oet | son) | £EA0 | een/ =29
24 | 1874 |NikamTusharRajendra NE . |\’ | a72 v [ NT= = | TR
25 | 1875 |Pathan Sana Amjad AL sapb |sAP | sAp sAE | she sEe
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Rayat Shikshan Sanstha's
Dr. Patangrao Kadam Mahavidyalaya, Ramanandnagar (Burli),
Tal.-Palus, Dist. - Sangli.
Department of Chemistry

Value Added Certificate Course on

“Wine Technology™
2022-23

All the B Sc 111 Students hereby informed that the Fxamination for Add On
Course * Wine Technology™ are held on 30 November 2023 At 12.00 pm to
2.00 pm

Course Incharge

Department of Chemistry
O Pataegrac Kadam Mabavidhyalays
2 yeacandragar (Burti)
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Rayat Shikshan Sanstha’s

Dr. Patangrao Kadam Mahavidyalaya, Ramanandnagar (Burli),
Tal.-Palus, Dist. - Sangli.

Department of Chemistry

Value added course on Wine Technology

Exam Time Table 22-23

Sr Date Time Day - Subject B
No.
Wine Technolo
1 |30/11/2022 12.00 pm to Saturday © B
1.00 pm

Prof. K. %Kalekar

HeitkafllO€ nt
Dupartment o Chemistry
Dr. Patangrao Kadam Mahavidhyalays
Ramanandnagar (Burli)
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Dr. Patangrao Kadam Mahavidyalaya Ramanandnagar (Burli)

Rayat Shikshan Sanstha’s

Tal-Palus Dist - Sangli
Department of Chemistry

Value Added Certificate Course on

“Wine Technology”
Exam Presenty Report Date
2022-2023 )

Sr. No | Roll No Name of the Student Sign
1 1851 AiwaleAratiSatish B 1%
2 1852 ArbuneRutujaVinayak P
3 1853 BawadekarAniket Sanjay (Manisha) g
4 1854 ChavanGaytriDadaso '

5 1855 Dange Rohan Kisan (Sandhyarani) p
6 1856 DhokaleJayeshHanmantrao p
7 1857 GasteVinay Shankar p
8 1858 HowalSakshiSanajay £
9 1859 JadhavAbhishekBabaso '
10 1860 JadhavPavanPralhad - P
11 1861 | JadhavPratikshaChandrakant P
12 1862 JadhavShridharRajendra P
13 1863 KadamSujitSubhash (Vaishali) £
14 1864 Kate SangramJagannath P
15 1865 Lad Vishwajeet Vijay %
16 1866 LokhandeTusharNagesh P
17 1867 MaskeShubhamJagannath P
18 1868 Mohite Ajay Ashok @
19 1869 MohiteSakshiMahadev P
20 1870 MulikAkashVishwas P
21 1871: ] NalawadeOmkar Bharat P
7.5) 1872 NalawadeSanika Vijay P
23 :1873 NavadkarSnehalSarjerao P
24 1874 NikamTusharRajendra P
25 1875 Pathan Sana Amjad 4‘9
26 1876 Patil Abhishek Anil P
27 1877 Patil Pratik Dhondiram P
28 1878 Patil RutujaAnanda P
29 1879 Patil Sanket Santosh (Surekha) P
30 1880 Patil SumitBhalchandra P
31 1881 Patil UtkarshaUttam p
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32 1882 Patil Varsha Ramesh P
33 1883 PawarKetanSandip P
34 1884 PawarPrathmesh Sanjay 1
35 1885 PawarVaishnaviVasant [
36 1886 SuryawanshiRohit Sanjay P
37 1887 YewareAniketDattatray £
Head of Dept. .
istry
pepartment of Cherpls Y
Dr. Pat':ngrao Kadam Mahavidhyalays

Rarmanandnagar (Burli)
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Rayat Shikshan Sanstha's
Dr. Patangrao Kadam Mahavidyalaya Ramanandnagar (Burli)
Department Of Chemistry

Subject- Add Value Added Certificate Course on
“Wine Technology”
Examination 2022-2023

DATE:-30/11/2022 Time:-12.00pm to 02.00pm
Day:- Wednesday Marks:-50

1) All Question are Compulsory
Q.1. Multiple Choice Question. 10 Mark

1. Which of the following is produced using Monascus purpureus.
1. Statins
2. Citric acid
3. Ethanol
4. Streptokinase
2. Which of the following type of fermentation is observed in yeasts.
1. Acrylic fermentation.
2. Alcoholic fermentation
3. Lactic acid fermentation
4. Pyruvic fermentation :
3. Which of the following is the final electron acceptor of the lactic acid
Fermentation.
1. Lactic acid
2. Oxygen
3. Pyruvate
4. NAD
4. Which product is not formed during fermentation?
1. Lactate
2. Carbon dioxide
3. Ethanol
4. Oxygen
5. Which among the following is not a vegetable or fruit-based fermented product?
1. Vinegar
2. Wine
3. Sauerkraut
4. Beer
6. Which if the following is one of the most commonly used fermented cereal.
1. Wheat
2. Rice
3. Bread
4. Yoghurt
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7. Glucose molecule during the process of glycolysis is broken down into which of
the following.
1. Four pyruvic acid
2. Two pyruvic acid
3. Three pyruvic acid
4, One pyruvic acid
8. Fermentation process takes place in the.
1. Presence of oxygen
2. presence of nitrogen
3. Presence of carbon
4. Absence of oxygen
9. The least yield of ATP is observed can be observed in which of the following.
1. Fermentation
2. Aerobic respiration
3. Anaerobic respiration
4. Same in (a), (b), and (c¢)
10. Anaerobic respiration by yeast results in the production of.
1. Wine and Beer
2. CO2
3. Alcohol
4. All of the above
Q.2. Attempt Any Four of the following [20]
1. Describe preservation of yeast by oil overlay and soil storage method.
2. Explain the methods for the prevention of microbial spoilage of wine.
3. Describe enrichment culture technique for screening of yeast strains.
4. Explain the technique of response surface methodology in media

Optimization.
3. Explain the method of measurement and control of D.O in fermentationprocess.
Q.3. Attempt Any Two of the following [20]

1. Describe management of grape garden under aberrant climatic conditions
2. Write generic classification of wine. Describe in detail white wineproduction

With the help of flow chart.
3. Explain Economic significance of grape growing & wine making.

R KKK
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Rayat Shikshan Sanstha’s

Dr. Patangrao Kadam Mahavidyalaya , Ramanandnagar (Burli),

Tal.-Palus, Dist. - Sangli.
Department of Chemistry
Value Added Certificate Course on

“Wine Technology”
2022-2023
Exam Result
Sr.No Roll No Name of Students . Marks 50
1 1851 AiwaleAratiSatish 24
2 1852 | ArbuneRutujaVinayak 28
3 1853 BawadekarAniket Sanjay (Manisha) 32
4 1854 | ChavanGaytriDadaso 40
5 1855 Dange Rohan Kisan (Sandhyarani) 44
6 1856 DhokaleJayeshHanmantrao 36
7 1857 GasteVinay Shankar 48
8 1858 HowalSakshiSanajay 24
9 1859 JadhavAbhishekBabaso 28
10 1860 JadhavPavanPralhad 32
11 1861 JadhavPratikshaChandrakant 40
12 1862 JadhavShridharRajendra 44
13 1863 KadamSujitSubhash (Vaishali) 24
14 1864 Kate SangramJagannath 28
15 1865 Lad Vishwajeet Vijay B 32
16 1866 LokhandeTusharNagesh 40
17 1867 MaskeShubhamJagannath 44
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18 1868 | Mohite Ajay Ashok 24
19 1869 MohiteSakshiMahadev 28
20 1870 MulikAkashVishwas 32
21 1871 NalawadeOmkar Bharat 32
22 1872 NalawadeSanika Vijay 40
23 1873 NavadkarSnehalSarjerao 44
24 1874 NikamTusharRajendra 36
25 1875 Pathan Sana Amjad 48
26 1876 | Patil Abhishek Anil 32
27 1877 Patil Pratik Dhondiram 24
28 1878 Patil RutujaAnanda 28
29 1879 Patil Sanket Santosh (Surekha) 32
30 1880 | Patil SumitBhalchandra 40
31 1881 Patil UtkarshaUttam 44
32 1882 Patil Varsha Ramesh o 24
33 1883 PawarKetaTSandip 28
34 1884 PawarPrathmesh Sanjay 32
35 1885 Pawar VaishnaviVasant 40
36 1886 SuryawanshiRohit Sanjay 44
37 1887 YewareAniketDattatray 30

H Depeysment
Department of Chemistry
Dr. Patangrao Kadam Mahavidhyalays
Ramanandnagar (Burli)
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Rayat Shikshan Sanstha’s
Dr. Patangrao Kadam Mahavidyalaya Ramanandnagar (Burli),
Tal.-Palus, Dist- Sangli.

Department of Chemistry
Year: 2022-2023

Value Added Certificate Course on
“Wine Technology”

Outcomes:

Career Opportunity
Government sector in India —
Agriculture departments —

Agriculture Institute —
Excise Department —
Bureau of Indian Standards —

VV V V V VYV

Import Export Departments

International and national Brewing, Wine and Alcohol Industry —

»  Vineyard management and marketing services —

»>  Research techniques -Technical assistance —

»>  Winery laboratory technicians —

»  Wine marketing services —

> Quality control in Brewing and wine industry.
Self employment —

> Own Winery,

> Brewery —

»  Winery consultant —

>  Wine taster, Wine maker

H'e;a%%of Dept.

Department of Chemistry
Dr. Patangrac Kadam Mahavidhyalaya
Ramanandnagar (Burli)
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Rayat Shikshan Sanstha’s
Dr. Patangrao Kadam Mahavidyalaya Ramanandnagar (Burli),
Tal.- Palus, Dist. - Sangli.

Reaccredited with ‘A’ Grade by NAAC (CGPA-3.02)
Department of Chemistry

Year: 2022-2023 Date 01/12/2022
Value Added Course On Wine Technology

The Department of Chemistry conduct the Value Added Course on (self-
finance course) “Wine Technology”. The duration of this course is three

months. In this year 37 students admitted for this course. The course is for the
50 marks.

Overall, the B.Sc. Part III students have a fundamental knowledge
about wine and they have a relatively good knowledge of tasting. The new
world region, the old-world region and wines tasting tend to be prevalent among
them. These participants gain the wine knowledge mainly from the lectures by
experts, internet and books, while they tend to enrich by visiting wineries,
which is interesting in practice.

This course is successfully completed by the B.Sc. Part 111 students in
the academic year 2022-2023.

Outcomes:

Career Opportunity
Government sector in India —
Agriculture departments —
Agriculture Institute —
Excise Department —

Bureau of Indian Standards —

vV V V V V V¥V

Import Export Departments
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