VASANTDADA SUGAR INSTITUTE
NOTICE
MSc WBAT (SEM I )

Date: 20" August, 2018
Dear Students

This is to inform that Department of Alcohol Technology & Biofuels is arranging short term
course on “Fruit wine making"”.

Eligibility: MSc WBAT -Semester |
Course Fee : Free of cost
Duration: 30 hours

Start date: 03 September 2018

The interested students can enroll their names to Mr. V. P. Ghule, Course Co-ordinator up
to 24" August 2018.

After successful completion of course, the certificate will be awarded.
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DEPARTMENT OF ALCOHOL TECHNOLOGY%L
SHORT TERM COURSE ON
“Fruit Wine Making”

Eligibility: All admitted students of MSe WBAT -Semester |

BIOFUELS

Course Fee : The short term course is free of cost
Duration: 30 hours

Date: 03 September To 19 September 2018
Objectives

To study the making of wine from various fruits

Y

» Interfering components in fruit wine making
» Demonstration of wine making using pomegranate

» Chemical and sensory analysis of pomegranate wine

Outcome:

After successful completion of the short term course on “Opportunities in fruit wine
making”, the students may get knowledge about the production of wine from various
fruits. This will be useful to the participants to make wine from various local fruits and
mey helpful to start their own business in rural area.

Course co-ordinator: Mr. V. P. Ghule
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VASANTDADA SUGAR INSTITUTE

Manjari (BK), Pune- 412307, Maharashtra
Eitle of Course Fruit wine making Course |30 Hours
duration
Da“‘e ot Eox \ Mr. V. P. Ghule Contact No | 0202602350
coordinator Department of Alcohol Tech. & Biofuels
Objectives

» Basic principles of fruit wine making
» Problems during fruit wine making
» Demonstration of wine making using pomegranate

» Chemical and sensory analysis of pomegranate wine

\ Syllabus No. of lectures/Hours

| = Pomegranate wine making 9(P)

| = Analysis of various parameters of pomegranate wine 6(P)

| « Post fermentation activities of pomegranate wine 9(P)

[ = Basic principles of fruit wine making 3

| = Problems during fruit wine making 3

| = Total hours: 30
Outcome:

After successful completion of the short term course on “Opportunities in fruit wine
making”, the students may get knowledge about the production of wine from various

fruits. This will be useful to the participants to make wine from various local fruits and
may helpful to start their own business in rural arca
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Syllabus of short term course on
Fruit wine making
3 September to 19 September 2018

Date of course:

Syllabus
Title Name of | No. of | Date
| lecturer lectures
ll Basic principles of fruit wine making VP Ghule |3 03/09/2018
04/09/2018
05/09/2018
| Problems during fruit wine making D A Patil 3 06/09/2018
\ 08/09/2018
09/09/2018
Pomegranate wine making V P Ghule 9(P) 10/09/2018
11/09/2018
12/09/2018
| Post fermentation activities of pomegranate | R V Burase |9 (P) 15/09/2018
wine making 16/09/2018
17/09/2018
Analysis of various parameters of Jamun wine | N M Naik 6(P) 18/09/2018
19/09/2018
. N
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VASANTDADA SUGAR INSTITUTE

Manjari (BK), Pune- 412307, Maharashtra

VASANTDADA SUGAR INSTITUTE
MSc WBAT (SEM -1 )

Title of the short term course: “Fruit wine making”.

Course duration: 30 Hours, 03 September to 19 September 2018
Department of Alcohol Technology & Biofuels has organized short term course on
“Fruit wine making” for the students of MSc WBAT -Semester | . The duration of course
was 30 hours, The course was conducted during 03 September to 19 September
2018. The course was focused on various aspects of fruit wine making.
The introduction of course was given by course coordinator Mr. V. P. Ghule. They
have highlighted the syllabus to be covered during course. Mr. D. B. Ghule, Principal
has highlighted this new area of wine and job opportunities in this area.
During the course the students were get knowledge regarding basic principles and
precaution to be taken during fruit wine making, composition of various fruits and
problems in wine making. The demo of pomegranate wine was given to the students.
Total 24 students were enrolled for this course. The course was assessed by way of
home assignment and oral. However,21 students were successfully completed the
course. The certificate of participation was distributed to the students who have
successfully completed the course by the hand of Principal, VSI.
Outcome of course: Students gain the knowledge of fruit wine making. The students

were get hands on experience of making of pomegranate wine. The students were
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VASANTDADA SUGAR INSTITUTE

Manjari Bk. Tal. Haveli. Dist. Pune. Maharashtra, India
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This is to certify that Mr./Ms./Mrs.

From

has actively participated and successfully completed with grade in the Add-on Coursé based on ‘Fruit

Wine Making’ held between 03/09/2018 and 19/09/2018, (30 hours) organized by Department of

o

Place: Manjari, Pune. - Y
@M i S 5”"\%\ 7
X rinci
Coordinator . pal

Alcohol Technology & Biofuels Manjari Bk. Tal. Haveli, Dist. Pune.
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VASANTDADA SUGAR INSTITUTE

Nanjuri (), Pune- A12307, Maharashtrn

Name of Course: Frait wine maldny

Academic Year: 201H-19

Department Name: Alcohol Technolopy & Biofuels

Duration from to: 04 So

Name of coordinator: V. P, Ghule

Course duration: 10 Hours,

St Roll | , : : _
No | Number Name of Student Class Signature
|1 | WI201801 | 1GOR IVAN I5AAC [
y l WIJ01802 | NANAWARE OMKAR RAIU |
30| WI201803  PARAD PRANI RAMAKANT |
4. | WT201804 ' GUND ROINT ADINATI |
| 5. | WI201805  NIKAM MAYUR RAMAKAN] [
| 6. | WI201806  CHAVANKIL A SHWARI MAHENDRA |
i 7.0 WI201807  POKHARKAR SUPRIYA SHIVAJL |
B | WIT201808  GARUD SANI SHAHA |
L9 WI201809  SHINDE AKSHAY SUBIHASH 7 I
10| WI201B10  WANGIKAR NANDAKISHOR SATISH I
1 w0181 PARSEKAR SANTOSH MAHTSH I
[12 WITZO1812  SHINDE MRUNALL SAMPATRAO |
|13, WI201813  CHINDUE ABIILL T SUDHAKAR I
14. | WT201814  PATIL NLELKANTH PITAMOAR |
1 15. | WT201815 | BANE SHRAVAISH GANPAT |
16| WI201816 | KALL SWAPNIL ARUN l
17 | W1201817 " SATHE LATIN BABASANLD [
18, | WT201818 | TAGAD AKSIHAY VUAY [
19 | WT201819  VANIL SHUBHAM AN I
| 20,1 W1201820 " KADAM SUPRIYA SANJAY I
| 21 WI201821  HEGADE AISHIWARYA SANJAY I
|22 1 WI201822  VITAL AMOL SAMBIAN I
|23 WI201823  UKIRDE ABNISHEK KALYANIRAO |
|24 WI201824 | JAMIES JOSTPIN [
@l
V. P. Ghule

Course Coordinator

ptember 2018 1o 19 September 2018

D B. ?
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ATTENDANCE SHEET

Py VAQANTDMSA SUGAR INSTITUTE PUNE j Short term course on Fruit wine ;"aklng
—

YL S, lh‘nnlmn ded \\|‘lllll||'ll .‘()Ih o I‘Mll \(plom[,‘., Z(Hh'

S —— -1ﬁ\'-l—\;~}*\r: 7 '-\"\\:] v r‘-* ‘e - <—; -. ¥ A K

| BRI MR e R

S - : ! K ¢ . A —_—

| » . ° L » "o

STUDENY B S T

fre— ——— o r— 4= - —_ ———

W (A e h'r"r‘ o [t o [y A
;ﬂ?

PR IV AN TR jr‘
| _

DS L e ] AL | [ ] 4] A ] S K
i ; — = m— L8

[P AR AR rRANT f‘; \\\ {, 1. ' f ’\ } LJ»\ ‘(r"{‘ ‘{‘ ¥) _—g\ Lr g)‘» 4‘5

| LASURUNERN \

: — ] b e W | = ) )
R A EY R LR AL o B BB £ &1 7
SRR o % A s ey e Y ) O
T o o e e e N S A Y TR O
R A L S e A *'inwwwﬂ
1};.??.‘.1\? N k) SLASIG &R A e1ata [ 128,105 8 () 1A 1) G0 () Ve U, W) m) KRN (> Qe I «]%
R [H N MNP SR TS S ISY NS S [S]Ss | LA A T s Sovfsafanc [ sovf 8| [sns ] S Sl enf e[ s 1of
s mx:tﬁ AP NEP
1 RS Mﬁ .&\/&\Qk«n&@&\&&,ﬂﬁ@,\&&- — [ A|E ~-I-
o I e Ny e o e 0o o gy S s

NMMPATRAD
y & J

WS \U ¥

i =
orsis  [MUSDEARUNALLAAC | ¢ P PR e — 3 -"‘, i
WT201812 [ F{\ l}"li QN U ey S Q[ Qo [QU QK A lendong fopg ‘t! s \JV‘)U NS A |mS)onoms| ¢ %(/‘ 1% 51| 2¢t

E¥




PNLAN "y\}"\\ = f\x_,r.\'\“\\ . [N
)

G @[\\1 B @[”}

@‘/@ﬁﬁ@lﬂwﬂ il ok A aEE
SR WW A e

%?%er
%
%,
%4,
fs‘ é

w0814 [NETLRANTH
[ PITAMBAR
S BANI SIin\\’»\lSlly g

ST |JGANPAT QQ !

e | | E D_
KALL SWAPNIL fg&/ | J 4 f—]— S —
WT200816 | g\__, 1) i
o |satneaTiN \b
- BABASAHL

: CHgEEsSEENEpn
e PR AR AR AU P AR
e S WG AR R e
o A AR T
B S O L 7 P A 3 e v P A A A R
o fE PP G [ LI T[] ok [
e S S A S e el
e i, Ploslae o8l L e uelie el sl el sl s el el sl e 7 e gl el o
E”S” { [fﬁlﬂh’ﬂ ﬁv B T Iﬂv :Hﬁl’fﬁ Ikiﬂyif}f!?‘\ ’ﬂ/lﬁ/’ﬂﬁiﬂ'/ /ﬁ;ﬂ;ﬁ::%ﬁﬂ;’ﬁ\//ﬂ;ljﬁﬁr' s
aaaaaaaaaaaaaaaa KN Il ly |2 e
. l%%%ﬁ%ﬂaiadﬂiﬁaaéﬁl@%~:%@§wﬁﬁ%
c;% (\ \“{z -"‘Y?ntdafa/péf;;;;lnsr-tli.c



































































