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Model Curriculum

Assistant Fashion Designer

SECTOR: Apparel, Made-Ups And Home Furnishing
SUB-SECTOR: Apparel
OCCUPATION: Designing
REF ID: AMH/Q1210,V1.0
NSQF LEVEL: 4
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CURRICULUMCOMPLIANCETO
QUALIFICATION PACK~ NATIONAL OCCUPATIONAL
STANDARDS

is hereby issued by the
APPAREL MADE-UPS AND HOME FURNISHING SECTOR SKILL COUNCIL
for the
MODEL CURRICULUM

Complying to Nalienal Occupational Standards of
Joh Role! Qualification Pack: Assistant Fashion Designer_OF No, AMH/Q1210 NSQF Level 4’
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Assistant Fashion
Designer

CURRICULUM / SYLLABUS

This program is aimed al training candidates for the job of a "Assistant Fashion Designer’, in Iha
“Apparel, Made Ups and Home Furnishing” Sector/Industry and aims at building the following key
compelencies amongst the learner

@

Program Name Assistant Fashion Designer

Qualification Pack Name
& Reference 1D. AMH/Q1210, V1.0

Version No. 1.0 Version Update Date 11/02/2018

Pre-requisites to Training Prefarably Class XIi

Training Outcomes After completing this program, participants will be able to:
« Plan and prepare design collections of garmenis
for a season

Develop proto and fit samples
Evaluate the proto sample developed ralated o
specific producl class

« Maintain health, safety and security in the designing
departmen

»  Comply with industry, regulatory and organizational
requirements

(0¥ ]
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This course encompasses 5 ou! of § Nalional Occlupational Standards (NOS) of “Assistant Fashion
Mﬂﬁ_ﬂ_ Qualification Pack [ssued by "Apparel, Made-Ups and Home Fumishing Sector Skill

Coungil

:r. Module | Key Learning Outcomes Equipment Required

o

1 | Introduction and e ldentify the trends in the apparel | Whiteboard/blackboard,
Orientation industry. marker and duster,

Theory Duration
{nhimmy)

02:00

Practical Duration
(hh:mm)

00:00

Corresponding NOS
Code
Bridge Module

Assistant Fashion asag;wr

Idenlify rales and responsibililies of an
Assistant Fashion Designer.

computer and compuler

pernipherals projector
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2 | Plan and prepare design
collections of garments
for a season

Theory Duration
(hhimm)

4500

Practical Duration
(hh:mm}

113:00

Comresponding NOS
Code
AMHIN1Z210

Plan market research using various
tools of research such as forecast
magazines. fashion shows. markel
analysis etc.

Conduct markel research for trends
and forecast from vanous sources
such as forecasting sites like WGSM,
forecas! catalogues, elc. for garment
desian

Develop a mood/heme board basad
on the markel research.

Extract the kay elements from the
moad board which is intended 10 be
put in the garment design as per the
instructions given and the cliantale
Identify various design elements
Construct a design using the various
elemenis of design.

Describe the various types of fiber,

their  properties, antl taxliles
processes.
Fallow  compliance  requiremionis

ralaled lo usage of various lypes of
dyes such as azo free dyes and
garment construclion process

Idantify swalches of the fabrics (print
embroidery. dyed elc.). tnms and
accessories thal are reguired for
design development,

Develop a fhie of the swatches
collected

Identify varinus types of garments
(shirts, skirts. trousers. elc.) and the
lypes of garmenl parls such as
sleeves. collars, necklines, sic,
Identify  varinus  national  and
imermational standard sizes.

llustrate vatious technigues of taking
body measurement.

Drape the mannequin o construct the
pattern in the required design

Develop the pattern as per the
draping done or using direct
measuremenl.

Lay the pattern on the fabnc

Cut the garment as per the paltern,
Construct tha cut components and
assamble them 1o lorm a garment
Embroider the constructed garment
using diffarent embroidery techniques,
Demonstrale dilferant dyming and
prinling lechniquas.

Computer  and  Compuler
Penphaerals. Design software
i{Coral, photoshop
iete. ) Printer Mannequin
Male or female . Size M)
Sewing Machine with tables
(domestic or industrial SNLS
as  per ragurament) Stools
ffor sewing depending on no
f machines, Over lock
Machine (5 thread over lock
machine) with stool, Cleaning
cloth, Embroidery machine
with  stool  and  lable,
Prassliron (any type) with
ble, Machine ool kil (scraw
river, screw elc.),Garmeant,
Made ups and Home
Furnishing Samples (gnt may
vary}, Drawing Board (any
size wooden)
Types Of Scales: normal
straight big ruler. hip curve,
len shaper. paitern masler,
frencheurve ste. "Sewing kit
(Includes thread clipper/hand
trimmer, seam ripper, fabric
lutting  scissors,  tracing
wheel, measuring tape etc.)"
Machine tool kil (screw
river, screw etc.) Machine
il, Machine MNeeadle and

hand needles(Various
Gauges).embroldery
neaedles. Aftachments for

sewing maching (as par
ren), Bulton hole scissor
Hand notcher  (pallern
otcher),Sawing Threads
{Surplus thread is used .The
uarntity , thread packaging,
ariely may vary as per
requirement) embroidery
thread as per req, Bobbins
{(ant may vary)Bobbin case
(ant may vary)Hanger
(wooden and plastic,
lmmarlan Embroidery frame
{vadnus sizes and shapes
may vary)Fabric
IYarclagas. surplus fabric,
nood quality muslin
imandatary . other optional,
n may vary],
(Trim/Accessory hutlons,
urface embellishmeants,
ippers etc assorled qnt may
ary) ,Pin Cushion (quantity
ay vary as per
requirement).Dustbin, Boxes
d pouches for sloring
Items, Paltern Table /cutting
lable, Stools for cutting, Push
Pins (quanlity may vary as
r requiremant).Dress

Assislant Fashion Designer
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Maker's Pin (guanlity may
ary as per reguirement)
abric  Pins,  Highlighter
guantity may vary as per
equirement), Pencil (HB, 2B,
H. 2H.  4HA4B, 88.
B).Eraser. Note books
harpanar, Carbon Paper |
arlous Colours),Design
ransferring Paper Paper
Culter  Pattem  Drafting
Paper. Paper ( Vanous
quality and sizes) Labels &
Stickers (Qty may vary as per
reguirement), Scissors {
plastic bandled scissor lor
cutting  paper  ),Pinking
Shears. Marking Chalk (
vellowipink/ green/  blue
colourad), Tallor's Chalk,
Carbon paper [ A4, yellow,
red and white carbon)
{Colour ([ Poster colour.
Watar  colowr,  Acrylics,
Pastels, fabric printing dyes
and caolors and malerials etc)
Faint Brushes ( diffuramn
sizes). Staplar (small and hig
size), Glue Stick/Fevical
Adhesive, Fabric  Glue,
Cello-Tape ( Transparent and
Foam Double sided lapes.
Single sided tapes),Punching
Machine, Magnelic White
Board/black board Erasar
Blackhoarc \MWhilehoard
White /Black Board Marker

Pantone Shade
Card.Fashion  Forecasting
Books/JournalsiMagazines

Buyer Reguirement/
comment Sheet,
Measuremenl  Sheet/  Size
Chart Jrims/Accessory

Mabric and embroidenes
samples/swatch  file, Teeh
|Pack/ Specification Sheel
Chalk  &marker (Chalks &
markers of different colours)
Dexterity Test Kit,Sewing
Machina tool kit

Fll.ldunt! Noles

Assistant Fashion Designer
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Develop prolo and fit
samiples

Theary Duration
{hh:mm)

42:00

Practical Duration
thh:mmi

130:00

Cotresponding NOS
Code
AMHINTIZN

-

Identify lhe various key elements
covered In a lechpack such as specs
of the garment. type of fabric. color of
fabric, type of tims and accessories,
ele. Including processes used and
materials employed as per the
customer’s raguirament,
manufacturing process.

Prepare the lachpack

Conslruc! paltern as par ha lechpack,
Construcl proto and fil samples as per
techpack as per the sequence ol
assembling the compananis.

Prepare the cost sheel of the style in
the given format

Computer and Computer
Peripherals, Design softwara
(Coral, photoshop  elc),
{Printer. Manneguin (Male or
emale Size M), Sewing
Machine with tables
(domaslic or industrial SNLS
as per reguirement), Stools
ffor sewing depending on no.
of machines, Over lock
Mactune (5 thread over look
maching) wilh stool,Cleaning
olh, Embroidery machine
ith stool and table.
Pressl/iron (any lype) wilh
table, Machine tool kit (screw
driver, screw elc.).Garment |
Made ups and Home
Furnishing Samples ({qnt
may vary).Drawing Board
(any size wooden) Types Of
Scales: normal slraight big
ruler, hip curve, leg shaper,
pattern masler, frenchcurve
elc "Sewing kit (Includes
thread clipper/hand trimmer,
seam ripper, fabric culling
scissors,  fracing  wheel
measuring lape
alc)’ Machine ool kil (screw
river, screw elc.)Machine
il, Machine Needle and
hand needles{Various
auges)embroidery eedles.
ttachments  for  sewing
machine (as per req)Bullon
hole scissor, Hand nolcher
(pattern nolcher).Sewing
hreads (Surplus thread 1s
sed . The quantity , thread
packaging, variely may vary
s par requirement)
mbroltiery thread as per
req, Bobbins (gnl  may
ry).Bobbin case (gnl may
vary).Hanger (wooden and
iplaslic . material),
Embroidery frame (varous
sizas and shapes qnt may
wvary),Fabric Yardages,
surplus fabric, good quality
uslin  mandatory , other

optional. qnt  may vary),
[Trim/Accessary buttons,
surlace embellishmants,

zippers etc assorted gnt may
ary) .Pin Cushion {quantity
may wary as par
requirament ), Dustbin, Boxes

nd pouches for sloring
ltems, Pattern Table /cutting
lable, Stools for cutting, Push

Assislant Fashion Designer
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Pins {quantity may vary as
ar  requiramant), Dress
aker's Pin (quanlity may
ary as per
raquiramaean| ), Fabric Rins,
ighlighler  (quantity may
ary as par
eguirement),Penail (HB, 28,
H, 2H, AH 4B, 68,

| B).Eraser, Nole hooks
Sharpener, Carbon Paper |
Vanous Colours),Design
Translerring Paper, Paper
Culter, Pattey  Dralting
Paper, Paper ( Varnous
quality and sizes)Labels &
Slickers (Qty may vary as per
raquirement ), Scissars {
plasic handled scissor for
cutling  paper ).Pinking
Shears, Marking Chalk |
yellowipink/  green/  blue
coloured), Tallor's Chalk,
Carbon paper ( A4, ysllow,
red and white carbon)
Colour ( Poster colour,
Water  colbur, Acrylics,
Pastels, fabric printing dyes
@nd colors and matenals
elc),Paint Brushes ( diffarent
sizes).Slapler (small and big
size), Glue Slick/Favicol
JAdhesive, Fabre  Glue,
Cello-Tape ( Transparent and
Foam Double sided lapes.
Single sided tapes),Punching
Machine, Magnetic White
Beard/black board Eraser
Blackboard (White board
White /Black Board Marker
Pantone Shade Card

Fashion Farecasting
BookslJourmnals/iMagazines

Buyer Requirement
commaent Shest,
Measurement Sheell Size
Chart | Trims/Accessoty

riahrh: and embroideries
samples/swatch file, Tech
Packl Specification Sheel
Chalk  &markar (Chalks &
markers of different colours)
Dexterity Test Kit. Sewing
Machine tool Kit

|Sludeniﬁ Noles
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Evaluate the proto
sample developed

Thaory Duration
[hhimm)

20:00

Practical Duration
(hh:mm)

90:00

Corrasponding NOS
Codn
AMHIN1222

Check the proto sample as per lhe
instruclions given in lhe lechpack or
by the client

Check prolo sample for  design
(woven/print), and allribules like
washability. utiity, stc.

Make correclions in the proto/fit
sample as per raview inpuls.

Prapare the file of the approved
sample containing approved fabrio
swalches, accassories, techpack. cosl
sheet etc.

Maintain health, salety
and security in the
designing department

Theory Duration
(hhemm)
15:00

Practical Duration
{hh:mm)
10:00

Corresponding NOS
Code
AMHM1223

ldentify methods to be vighant for

potential risks and threats associatad
with the workplace and eguipment
such as physical injunes [from
scissors. shaars, alo

Handla tools and aguipment such as

cUtlers, scissors, ele, safely and
sacuraly.
Check 1he workplace and work

procasses for potential risks and
threals such as fire, electric shocks,
etc.

Demonstrate the process involved in
mock-drills and/or evacuation al the
workplace in case of emergency
Perform emergency procedures such
as firsl-ald and Cardic Pulmaonary

Resuscitation {CPRY),

Dempnsirate correct  and  safe
handling of fire extinguishers,

Apply emergency rESponse
processes.

Sewing Machines and tools,
Sewing kit, Mannequin
|

'First Aid kit, Fire

Exlinguisher

Assistant Fashion Designar
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Comply wilh industry,

regulatory and
arganizational
reguirements

Theory Duration
{hhimm)
23:00

Practical Duration
(hh:mmy)
05:00

Corresponding NOS
Code

« Apply legislation and Computer, Computer
regulations. organizational guidelines  [Peripherals, Documants
and procedures while carrying out related 1o Compliance
wark ralated functions.

« Apply appropnate methods 10 seek
clarificalions pertaining W policies and
procedures, from the supervisor or
other aulhorized persennal,

AMH/NO104
Soft Skills « llustrate the steps followed for personal White/Black Board, Marker
grooming and hygiens. And Duster, Compuler And
Theory Duration « Apply organization procegures and Computer Peripherals
(hh:mm) maintain personal health and hygiene
03:00 and avoid habits like gulkha, tcbacco
Pragtical Duration el
(Fh:mm) « Demonstrale effective  interaction with
02:00 the group.
« Demonstrate lime managemeant in lha
Corresponding NOS work

Code
Bridge Module

* Wrile your resume.
« Demonstrate the preparation for the
interviews,

Total Duration
500:00

Theory Duration
150:00

Practical Duration :
350:00

Unique Equipment Required:
Computer & Compuler Peripherals. Design software (Coral, photoshop
etonPranter Manneoum (Male or female . Size Mj,Sewing Machine with
tables (domestic of ndustnal SNLS as per requirement) Stoals for sewing
depending on no. of machines, Over lock Machine (5 thread over lock
machine) with stool, Cleaning cloth. Embroidery machine with stool and table.
Pressfiron (any type) with lable, Machine tool kit (screw driver, screw
alc.),Garment |, Made ups and Home Furpishing Samples ({gnt may
vary),Drawing Board (any size wooden), Types Of Scales :normal straight big
ruler .hip curve, lag shaper, pattern master, french curve etc *Sewing kit
{Includes thread clipperhand nmmer, seam fipper, fabric culling scissors,
tracing wheel, measuring tape etc)” Machine lool kit (screw driver, scraw
atc pMachine ol Machine MNeedle and hand needles{Vanous
Gauges | embroidery needles, Allachmemts for sewing maching (as per
req) Button hole scissor, Hand noicher (paltern notcher),Sewing Threads
(Surplus thread is used . The quantity , thread packaging, variely may vary as
per requirement) . embroidery thread as per req, Bobbins (gnt inay vary)
Bubbin case {gnl may vary)Hanger (wooden and plaslic ., material),
Embroidery frame (various sizes and shapes gnl may vary),Fabric Yardages,
surplus fabric, good guality muslin mandatory . other optional. gnt may vary).
ImmiAccessary buttons, surface embellishmenlts, zippers elc assoered gnt
may vary] ,Pin Cushion (quantity may vary as per requirement), Dustbin
Boxes and pouches lor storing ltems, Pattern Table /culling table, Stools for
cutting. Push Pins (quanlity may vary as per requirement), Dress Maker's Pin
(guantity may vary as per requirement).Fabric Pins, Highlighter (quantity may
vary as per requirement) Pencil (HB, 2B, H, 2H, 4H 4B, 6B, BB) Erasar, Nole
books Sharpener, Carbon Paper ( Varnous Colours).Design Transfemng
Paper Paper Cutter. Pattern Drafting Paper, Paper ( Various guality and
sizes) Labels & Slickers [Qly may vary as per requiremenl), Scissors ( plastic
handled scissor for culling paper |LPinking Shears, Marking Chalk |
yellow/pink/ greenl blue coloured) Tallor s Chalk. Carbon paper | Ad, yellow,
e ahid white carbon) Colour { Poster colour. Walter colowr, Acrylics, Paslels,
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fabric printing dyes and colors and materials ate),Paint Brushes ( different
sizes) Stapler (small and big size), Glue Stick/Fevicol ‘Adhesive, Fabric Glue,
Cello-Tape ( Transparenl and Foam Double sided tapes, Single sided
tapes).Punching Maching, Magnalic White Board/black board Eraser
Blackhoard Whilaboard, While iBlack Board Marker. Panlone Shade Card
Fashivn Forecasting BooksiJournals/Magazines  Buyer Reguirament/
commant Sheel. Measuramenl Shesl/ Size Charl .Trims/Accessory /fabric
and embroideries samples/swaltch file, Tech Pack/ Specification Sheet

Chalk &marker (Chalks & markers of different colours) Dexterity Test Kit
Sawing Machine ool kil. Students Notes

Grand Tatal Course Duration: 500 Hrs

(This syllabus’ cumiculuom has besn approved ©y Apparel, Made-Ups and Home Furnishing
Sactor Skill Council)

Assislant Fashion Designer 10
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Trainer Prerequisites for Job role: “Assistant Fashion Designer"”
mapped to Qualification Pack: "AMH/Q1210, version 1.0"

Sr. No, Area Details

1 Job Description To deliver accredited training service. mapping to the curriculum
detailed above, in accordance with Qualification Pack “AMH/Q1210"

2 |Personal Attributes The candidate should have aplilude far conducling Iraining, pre /post
work lo ensure compelent. employable candidates ai the end of
training. Strong communication skiills, intgrparsonal skills, ability o
work as team, diligent and is passlonate for maintaining the quality in
content and lraining delivery methodology. Candidale should have
pasic undarsianding of English language; however Lhis should nol be
a rasiriclive crilarion as long as the candidale is willing and open 1o
leam. He/she must be able to speak. read and write in the local

language
4 Minimum Educational » Diploma of minimum 1 ysar duration in the reievant trade
Qualifications « IT1in rglevant trade

« Graduate in the relevan! trade

4a  Domain Certification Certified for Job Rale: “Assistant Fashion Designer” mapped o QP
"AMH/Q1210°, version 1.0. Minimum accepted score as per SSC
quidelines is B0%.

4b  |Platform Certification Recommended that the Trainer 1s cerified for the Job Rale: “Trainer”,
mapped to the Qualification Pack: "MER/QZ601". Minimum accepted
% as per respective SSC guidalinas s 80%.

5  [Experience « Diploma of minimum 1 yaar duration In the relavant trade wilh
2 years of work exparience in relevant trade

« Tl in relevant trade with minimum 2 years of waork experience
in relevant frade

«  Graduabon in relevant trade with minimum 2 yaars of work
gxparience in relevant rade,

« He should he able to communicate in English and local
languape. He should have knowledge of equipment. tools,
malerial, Safety, Health & Hygiene

Assistant Fashion Desgner 11
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Annexure: Assessment Criteria

Job Role Assistant Fashion Designer

Qualification Pack AMH/Q1210

Sector Skill Council AMHSSC

Guidelines for Assessment

1. Criteria for assessmanl for each Qualification Pack will be created by the Seclor Skill Council.
Each Parformance Critaria (PC) will be assigned marks proportional lo its importance in NOS.

5SC will also lay down proportion of marks for Theory and Skills Practical for each PC

2. The assessment for Ihe theory part will be based on knowledge bank of questions approved by the
SsC

3 Assessment will be conducted far all campulsory NOS, and where applhcable, on the selected
slective/option NOS/set of NOS.

4 Individual assessment agencies will create unique question papers for theory part for each
candidate at each axaminalion/training center (as per assessment criteria below)

5. Individual assessmant agencies will creale unique evalualions for skill practical for every student at
each examinalion | training center based on this cnteria

6. To pass the Qualificalion Pack, every lrainee should score a minimum of 70% aggregale in a QP
7. In case of unsuccessful completion, the trainee may seek reassessment on the Qualification Pack

Marks Allocation

Total
Marks = Out Of Theory
350

1.AMHIN1210 | PC1.Conduct market research for ‘ ‘

Skills | Viva
Practical

Irends and forecast from vanous
Plan and spurces such as lorecasling sites
prepare like WGSN, forecast calalogues,
design atc. for garment design and
collections of gxiracl a themedinspiration fram
garments for them

' 20 B 11 1
a season PC2. Develop theme, client, l ‘
ﬂ

forecas! and mood baards and
extract the key elements from
tham which is intended to be put in
ihe garment design as per the 18 1 ' 13 1
instructions given | |

i PC3. Identily. devalop, collect and
maintain the swalches of the

fabrics, trims and accessories 1hat 80 18 4
are required for design ‘

development |

PC4 . Identify fabric (print,

aembroidery and dye) and garment |
manufacturing techniquas and
process sleps in converting a 22 8 12 2
design to a garment |

13 1

Assislanl Fashion Designer ' ' 12



=

-
TN IS | s e s — - N——
IR e

m

PC5.Get approval from the ] [
concernad heads in contaxt of 1he
design callection made, fabrics,

Irims and accessories intended to
use and the manufacluring 12 a 7 1

technigues to be used te develop |
a garment I |
]
|

@

Tatal a0 25 56

Z.AMH/N1211 PC1. Prepare techpack with
details like specs of ihe garmen|,
Develop proto type of fabric. color of fabric, lype
and fit samples | of rims and accessories. elc.
Including processes usea and
matetials employed 21 8 L 2

PC2. Review lachpachk in
consultatian with the clignt and
design review team with respact o
the av:ilslabllily of the concermed
materials in the malket,

organization's ability to l = 9 L e
manufacture that desian. labour |
skills, elc.. l

PC3. ldentify and summarize the
tnyolvamen! of pattorn makas 100
tailor, merchundisor. sourcing
supervisor, elc. with respect 1o I

developing prota and fit samples 18 § 12 1

PC4. Develop prato and fit [

samples as per tha revised
lechpack for a parucular style 19 3 156 1

'RCS Fill the cost shoet of the A
in the given farmat after cansulling

varinus daparimenis 18 T 8 2

Total | 4po 32 60 8

3.AMHIN1222 PC1. Check prolo sample in

relalion to lechpack andlor client’s
Evaluate the inpul with raspact ta the 17
proto sample measurements 6 0| 1
developed

related to | PC2_Check proto sample for
Ppﬂﬁiﬂﬂ product | design (woven/print). and altibules i
class like wash ability. utility. etc. 95 16 3 12 1

- - e ——|

PC3. Review proto sample in
consullation with the client and/or 189
revigw team 7 11 1

PCa. Ameand/madily prato |
sample as por review inputs

21 i 5 15 1

PC5. Get approval of Ihe protp_
sample from client

Assistant Fashion Designer
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| PC6. Prepare file of the approved |

sample containing approved fabric
swalches, accessories, lechpack, 10 2 4 5
cost sheel, elc. | | |

Total | g5 28 60 | 7

4, AMHIN1223 PC1. Keep vigilance for potential
risks and threals associated with
Maintain | workplace and equipment like 8 1 3
health, |_physical injuries from scissors. :
“hw. an.d PC2, Handle tools and
:::unty - eguipment like cuttar. scissars, 10
dealghing shear, elc. salely and securely 5 1 2 2
Bapartient PC3, Check the workplace and |
work processes for polantial risks I
and threats like fire, electric shock, | 7
glc.
"PC4. Participate in
mockdrills/avacuation procedures |
orgenizad al Ihe workplace

PC5. Undertake first-aid, fire-
fighling and emergency response
training ' 6 2 3 1

&
L=
N

| Total 30 7 | 44 9

5. AMHINOT04 | PC1. Carry out work funclions in |
accordance with legislation and
omply with regulations, organizational [
ndustry, guidelines and procedures 7 e 4 1
gulatory and | |
rganizational PC2. Sesk and obtain '
quirements clarilications an palicies and
procedures, from your suparvisor
or other authorized persannel 8 2 3 1

| PCa. Apply and follow these
policies and procedures within 35
your work practices 7 2 4 1

PC4. Provide support lo your
suparvigor and tearm mambars in . .
anforcing these considerations | 5 1

PCS5. Identily and raport any 1 ' I
possible deviation to these ' 3 4 1
requirements 0

Total 35 10 20 5
350 105 210 a5

Grand Total

Assistant Fashion Designer i4
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Multi Skill Technician (Food
Processing)

SECTOR: FOOD PROCESSING
SUB-SECTOR: FRUITS & VEGETABLES, BREAD &
BAKERY, PACKAGED FOOD
OCCUPATION: PROCESSING
REF ID: FIC/QS8007, V1.0
NSQF LEVEL: 4
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Multi Skill Technician (Food
Processing)

CURRICULUM | SYLLABUS

This program is aimed at training candidates for the job of a "Multl Skill technician (Food P ", In the “Food Processing”
Sector/industry and aims at bullding Ihe fcllowing key campetencies amangsl the leamer

Program Name Multi Skill Technician (Food Processing)
Qualification Pack Name &
Reference ID. D FIGARRO00T, V1.0
| Version No. 1.0 Version Update Date 02/08/2017
Pre-requisites to Training Preferably Class 8
Training Outcomes After completing this programme, participants will be able to:

Sort and grade fruits. vegatablas. nuts based on colour. size, appearance, feal and
smel|

Process frults and vegetables to produce jam. Jelly and kelchup manually or
mechanically.

Oparate various machanical or automated machinarias for canning;

Prepare and process various fruits and vegelables manually or in machine-operated
units for pickle-making.

Process fruits and vegetables to produce squash and juice manually or
mechanically;

Plan, organize, protitize, inspect, and calculate production requirements and
mamtain process paramelers to achiove the desired quality and quantity:

Prepare baked products in artisan bakeries and palissaries, conforming to all guality
standards as per standard operaling procedures

Operate oven and machimenes/equipment

Maintain process paramelars 1o allain the gesired guality and quantity,

Follow and maintain food safety and hygiene in the work environment

Knowladge of working in a team

Multi Skill Technician (Food Processing)




This course encompasses 13 out of 13 National Occupational Standards (NOS) of “Multi Skill Technician (Food Processing)”
Qualification Pack FIC'Q9007, Version | 0 issued by Food Indusiry Capacity and Skill Initintive”

Mulli Skill Technician (Food Processing)

ﬁt | @nduh Key Learning Outcomes Equipment Required
1 Prepare and Maintain Work | « dantify differenl oquipmenis used in food Laptop. while board, marker,
Araa and .Prm:l:sus processing charl papers, projector,
Machineries for production | + Siats the malerials and equipmants used in lrainer's quitie and studant
of final products cleamng and mamtenance of the work area and | handbook, authorized
machinanes sanitizers. cleansers, all
;';:;1"“‘7]9“'““““ « State the cleaning processes used to clean the equipments for demonstration
mm work
07:00 « [Domonstrale the use of different ols and
mpchineries used for jam, jelly and Ketchup final
Practical Duration IO,
) * [Demonstrate Ihe appropriate method for cleaning
(hhomm) ;
48:00 and maintam a work area Ensura the work area
15 safe and hyglenic for food processing
, | * Identily and set the machines and tools requirad
;::E:r;":;ﬂpgidlng HOD Cous for production in warking condition
« Maintain cleanliness of the process machineries
required for production using recommendad
sanitizers
2 Sort and Grade Producy « State the process ol sorling and grading SOF. Wuaighing
agricullural produce balance (Digital);
Theory Duration « State the storoge procedures for ncamng Thermometer,
(hh:mmj produce, packaging materials and packed pump,waler gpray
10:00 produce syslem, soding line
« Siata the chemicals used for washing fruits and conveyors, grading line
Practical Duration vegetables CONVEYOTs SENSOTs n
(hhzmm) « State the method of washing fruits and slecironic sorting
31:30 veqetililes machings, packaging
o Explon me stangards for graoes of agricuhural machines Laboratory
Carresponding NOS Code produce weighing balance
FICING129 + Stite the types of rejects for each produce (Digdal); Deep fidga ;
« |dentiy rejacts and handle rejecls as per vefined NEASHH g.l?ugﬂ, varmer
procsdures callipurs; sorter; grader,
Fruit tray, Culting
« Demonstrale the process of raceiving and K i
washing agnculiural produce ?N;:: ala P
= Demonstrate Ihe process of sorling and grading oplsenidet e
agricullural produce Sp/Ons. S8ISYY goRqien:
salely boots, mouth
» Listihe types ol packaging matorals masks. sanilizor
«  Demanstrate the process of packaging the ) L
graded produce
« Demaonstrate the process of cleaning the work
area and machinenes afler production
3 Canning fruits and « State the produclion process used for canning SOP; culting knives, weighing
vegatables fruits and vegolabies machine, tray, hydromeler,
Duration « List1be lypes of conlainers used for packing cans. heatars, bnnometer. brix
canned products Index meler refractometer,
Meory Durstien o Stato the melhod of storing cans Demonsirate thermometer, Mechanical
{hh:mm) Ine pracess ol prepanng fruits and vegetables for | peeler Batch type for fruit and
17:00 canning vegetabla pfa:allng; Shredoer
. onslrate the process of the for slicing of fruit and
Practical Duration pDr';::‘mmg soltlrl}ﬁnh ereng vegelable Liquid filling
(hh:mm) « Demonstrate the procgss fruits ang | Machine .cooker/sterilizing
50:00 vegetahles g R machine, blancher, slicer, filer,




Sl W ki

No Module Key Learning Outcomes Equipment Required
« Damonstrate (he pracess of sterilization and sealer, [reszers, coolers,
Corresponding NOS Coda slorage different types of canned
FIC/ND128 « State the method of managing wasle packaging matenial, store
« Demonstrata the process of cleaning the work house prolective glaves, head
arpa and machinarias afler production caps, aprans, safaly goggles,
safety boots,
mouth masks. sanitizer, safety
manual
4q Produce fruit pulp from « Explain the process of pulping frult Define SOP, pH meter[Digital];
various fruits ripening Thermometer (Digital);
« Explain frult ripening process Demonstrate the Beakars: Measuring Cylinder;
Theory Duration process of ripening, sorting, and deseeding fruit | Measuring flask; Brinometer;
{hh:mm} State the procedures used 1o create the fruit pulp | Salinomeler, Hydromeler:
14:00 Demonstrale Ihe process of frull pulping State Weighing Balance (Digital);
the methods of sterllizing fruit pulp Brix Meter/ Refractometer.
Practical Duration « List the quality conirol parameters for chacking Deap Indge: refngerator: Gas
(hhimm) fruit pulp blirner wilh cylinder; Fruit ray;
40:00 « State the basic cateqories of packing State the g:gg'i::;‘:;';‘;%ﬁm
ious types ol packagi lerials used f ]
Corresponding NOS Code | pocit RIS By g SRR EEEETE | Cutting knives; mixer/electric
FIC/ND122 . : mixer; water tank; fruil slicing
'S:r‘u.t::: ril:: faclors for selecling packaging mECIine: saaling mactie:
pog T 1 - - s Vacuum gauge; pressure
. ﬁ::ﬂ:;py aseplic packaging in frull processing gauge; seam checking gauge
+ Dafine canning ant! its purpose m;‘;wcgu::gﬂh::; :r?;ul';glin g
* Stale tha procoss of canning knives, Juice exiractor, crown
+ [Demanstrata the canning process of fruit pulp corking machine; pulper; fruit
. 'Sthaie t:: methads lor storing raw materials for mill. vacuum pan; mechanical
i peeler/ batch type of fruit and
* Explain the process of storing packaged fruit pulp | vegetable mﬁ; steam
« State the process ol mainlaining storage |acket kettle; baby boiler/
candltions exhausting box; shredder for
» Demanstrate the process of cleaning the work slicing of fruit and vepetable;
area and machinenas after production liquid filling machine;
arganizational standards Autoclaves S.S vessels with
lids, micromater seam
checking gauge: boltle brush
washer; protaclive gloves.
head caps, aprons, safely
goggles, salely boots, mouth
masks, sanitizar, safely
manual
5 Produce Squash and Juice | « Explain the processing of Squash and Juica

Theory Duration (hh:mm)
19:00

Practical Duration (hh:mm)
34:00

Corresponding NOS Code
FIC/ND103

Demanstrate (he pre-extraction processaes of
fruits

Stata Ihe procadures used 1o axtraal tha ruit and
vegetable juice/pulp

Deseribe enzyme aclivily in frult processing
State the procedure for preparing juice and
squash

Describe pasteurization pracess for fruit
procassing industry

Describe stenlization process for fruit processing
indusltry

State the melhods of slerilizing frull juice
Demonstrate lhe method of clarifying frult juice

S0P, pH mater(Digital),
Thermometear (Digital),
Beakers; Measuring Cylinder;
Maasuring llask. Brinometer,
Salinometer, Hydromatar,
Waiphing Balance (Digital):
Brix Meter/ Refraclometer;
Deep lridge; relrigerator; Gas
burner with cylinder, Fruil tray,
Slainless steal mug; Piller
proof eapping maching.
Culling knives; mixarielecine
mixer; watar lank: fruit slicing
maching; sealing machine;

Multi Skill Technician (Food Processing)
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No. Module Key Learning Oulcomes Equipment Required
« Lisl the gualily paramelers of squash and Iruit Vacuum gauge; pressure
juice gauge, seam checking gauge
» Explain aseplic packaging in fruit processing Of Screw gauge; pressure
mdustry cooker. coring Knives; Pitting
« Demonstrate Ihe process of packaging squash knives; Juice axtractor, crown
and juice corking imachine; pulper; fruil
« State the methods for storing raw matenals for mill, vacuum pan; mechanical
later usa peeler! batch lype of fruit and
« Explain the process of storing packaged fruil pulp | vegelable peeling; steam
« Stale the process af maintaining storage Jacket ketile; baby boiler/
canditions as par organizational standards axhausting hox; shredder for
« State kinds of wasle produced and its dispasal slicing of fruit and vegetable;
» Demonstrate the process of cleaning the work ﬁﬁﬂm rsnasm\::"si'em with
area and machines after praduction A s
checking gauge: bottle brush
washer; proleclive gloves,
head caps. aprons. safely
goggles, safely boots, mouth
masks, sanitizer, safety
manual
8 Execulion of « Siate the vanous production processes usad for PH Meter {Digital),

Drying/Dehydration
Process

Theory Duration (hhimm)
17:00

Practical Duration {hh:mm)
22:00

Cormresponding NOS Code
FIC/ND118

aryingidehydraling fruils and vegelables

+ Demanstrate he process of preparing fruits and
vegatables for drying/dehydration

+ Demaonstrate (he process of sulphurizing fruils
and vegelables

» Demonstrate the process of sun drying fruils and
vagelables

« Demonstrate Ihe process of hol air drying Tryils
and vegelables Demonstrate the process of
freeze drying fruils and vegetables Demonstrate
the pracess of inspecting dried fruits and
vegetables

» Explain the method of packing dried fruils and
vagelables

« Explain the process of stonng packaged fruits
and vegolables

» Demonsirate lhe process of packaging and
storing dned fruils and vegetables Siale the
method of managing waste

»  Demonsirate the process of cleaning the work
aren and machineries after production

Thermomeler (Digilal),
Beakers of different sizes,
Conical flasks, Measuring
cylinder, Measunng flask,
Burrets of assoried sizes with
burrate stands, Pipattes of
assorted sizes, Glass funnels
ol assorted sizes, Tes! lubes
with test tuba stand, Glass
rod, Petn dish with cover,
Glass slides, Microscope,
Brinometer, Hydrometer,
Weighing balanca (Digital with
capacity upto 50 kg).
Laboratory weaighing balance
(Digital), Brixs
meter/relractometer, Deep
fndage. Rafrigerator. Gas
burner with cylinder, Fruit tray,
Stainless steel mug, Pilfer
proaf capping machine,
Culting knives, Electric mixer,
Walar tank, Fruil slicing
maching, Sealing machine,
Weighing balance (analague),
Ovean (drying). Solar dryer
{cabinet type) complete with
solar box. Size app 63,
Mechanical peejer/ Batch type
for fruil and vegetable peeling,
Steam |ackel ketlls, Baby
BoilariDiesel fuelicapacity of
baoller as par capacity of steam
jackel ketlle, Shredder for
slicing of fruit and vegetabla

Multi Skill Technician {Food Processing)
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No Module Key Learning Outcomes Equipment Required
capacily Skg/hour, Heat
Sealing Machine Hand
Operaled, Mojsture mater
T Exacutlon af pickle making | « Check the raw matenal for quality and grade SOP. pH meler(Digital),
procass « Prepare the raw malerial for production Thermometer (Digital);
« State the process for curing raw material and Beakers; Measuring Cylinder;
Thaeory Duration (hh:mm) storing cured raw matenal Measunng flask; Brinometer,
26:00 « State the different methods of preparation of Salinometer, Hydrometer.
pickle Weighing Balance (Digital),
Practical Duration (hh:mm) | o Demonstrate the process of praparation of pickle | Brix Meter/ Refraclometar,
33:00 in oil Daeep fridge; refrigerator; Gas
» Demonstrate the process of praparation of pickle | Burner with cylinder; Frul tray,
Comesponding NOS Code in brine Stainless steel mug, Culling
FIC/NO107 « Demanstrate the process of preparation of pickla knives; I‘I‘Il‘.l_iﬁfl'ﬂhﬂl!m MQE.
in vinegar water tank; fruit slicing
machine, sealing machine,
pickle mixer, protective
ploves; head caps: aprons;
safety goggles; safety boaots:
mouth covers; approved
sanilizers; quality and safely
manual
8 | Produce Jam, Jally and o Explain the processing of Jam SOP, pH meter(Digial);
Ketchup * Explain the processing of Jelly g:;‘mnm:‘tef ‘D:;gritgagyllnder
7 : ers, Measu .
Theory Duration : E::.liaul::;:lzmm:;nssmg :]“ 'K s Measuring flask; Brinometer,
{hh.mm)  pra~pusping Salinometer. Hydromater:
20:00 processes ol frull and vegetables | Weighing Balance (Digital);
« State the procedures used to extract the fruit and | Brix Meter! Refractometer:
Practical Duration vegetable juice/pulp Deap fridge; refrigerator; Gas
(hh:mmi « Demanstrate the process of frult and veaetable burner with eylinder; Fruil tray,
anao pulping Stanlass steel mug; Pilfer
= Demonstrale the process to extracl juice proof capping maching;
Comesponding NOS Code » Describe anzyme activity in frult processing Culting knives; mixer/electric
FIC/MNO111 o Describe pectin's role mixer, water tank; fruil slicing
+ Demonstrate the process 1o prepare jam \r?nl:hma. sealm.g machine:
. a0uum gauge; pressure
+ Demonstrate the process lo prepare jelly gauge; seam checking gauge
» Demonsirale the process to prapare Kelchup o screw gauge; prassure
« [escribe pasteurization procass for fruit cooker, coring Knives; Pitting
processing industry knives: Juice exiractor, crown
» Describe sterilization process for fruit processing | corking machine; pulper; fruit
indusiry mill, vacuum pan, mechanical
s State the methods of slerilizing fruit juice peeler/ batch type of fruit and
« Demonstrate the process of Ketchup preparation W&E‘auﬂ peeling: :l:““m
s Stala the mell?uds of slerilizing fruit juice {::h:;tj;?nr:alsgibgﬁw red::r for
» State the quality conlrol of a product slicing of fruit and vegetable:
 List the quality paramaters of fruil pulp, jam, jelly

and ketchup

Explain aseptic packaging In frull processing
industry

Demaonstrate the process of packaging jam and
jelly

Demanstrale the process of packaging ketchup
State the methods lor storing raw materials for
later usae

liquid filling machine;
Autoclavaes S.S vassels with
lids; micrometar seam
checking gauge:; bollle brush
washer; proleclive gloves,
head caps, aprons, safety
gogales, safety boots, mouth
masks, sanitizar, salely
manual

Multi Skill Technician (Food Processing)
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ﬁ; Module Key Learning Outcomes Equipment Required

Explain the process of storing packaged frult pulp
State the process of maintaining slorage
conditions as per arganizational standards

State kinds of wasle produced and ils disposal
Demonstrate the process of cleaning the work
area and machines after production

Produce Baked Products

Demonstrate he process for mixing and

Ovens (Diesel), Ovens (Gas),

praparing dough Baking sheet & Racks,

2] Theory Duration Demonstrate the process for fermenting and Commercial Mixers, Wire
{hh:mm) proofing dough whiskers. Refrigeralor. Fryer,
16:00 Demonstrate Ihe process for rolling, shaping, Baking Pan, Cooling racks,

eulting and moulding biscuits and cookies Bread slicer manual, Bread
Practical Duration Demonstrate the process for making mould slicer mechanical, Cake
{khimm) batler lar cakes decorallve lools, Knives,
23.00 Demnanstrate the process for baking products in - | Spatula, Utensils, Mixing bowl
an oven Waork 1able, Sinks, Measunng
Corresponding NOS Code Demonstrate Ihe process for designing and Cup & spoon, Thermemeler,
FIC/NS007 developing specialty bakery products Timer, Digital Hygrometer, Lab
Identify if the final product meets the quality aquipment for lesting, Lab
paramaters chamicals for lasting and
State the process of cooling baked products glassware. Packing, wraps
State the process of packaging of baked rolls, Packing wraps ralls,
products Aprons, Cleaning lools,
State the methoa of stonng raw materials Weighing Scale, Gas Burner
State the method of storing finished products (LPG), LPG cylinders, Heal
resistant Gloves, Prolective
Gloves, Fire extinguishers,
High speed exhausts, Masks -
Head cover. mauth cover,
ingredients and raw malerial
as per recipe to be prepared

10 | Complete documentation State the nead for documenting and mamtaining | Laptop, white board, marker,

and record keeping records of raw malerials, procasses and imshed | charl papers. projector.
progucts Iruner's guide and stutent
Theory Duration State the melhod of documenting and recording | handbook, logboaks, Internal
{hh:mm) 1he details of raw material to final finished audil register, food salety
12:00 product manual, quality policy ate,
Documenl daily recerds in the ERP system
Practical Duration effectively
inn:mm)
10:00
Camesponding NOS Cada
FIC/NB0Z4
11 Food Safety. Hyglane and Staie the imporiance ol safely. hygiene and Laplop. whité board. marker,

Sanitation

Theory Duralion
(hhimm)
12:00

Practical Duration
thhimm)
20:00

sanitation in the baking industry

Follow the industry standards to maintain a safe
and hygiene workplace

Follow HACCP principles to eliminate {ood safety
hazards in Ihe process and products

Follow safely praclices in the work area

charl papers, projector
Jlrainer’s guide and student
handboak, prolective gloves.
head caps, aprans, safely
poggles, salety boots. mouth
cavers, sanilizar, salety
manual logbooks elc.

Multi Skill Technician (Food Processing)




No. Module Key Learning Outcomes Equipment Required
Corresponding NOS Codo
FIC/NS001
12 Daveloping « Waork out the feasibility and viabilily of saiting up
Entreprensurial Skills migro enterprises
« Assess damand and supply of products/services
Thoory Duration in markets
(hiemm) o Seek information regarding subsidies/loans
20:00 avallable through 1he novernmentl
« Avail loan from the financial instilutions
Practical Duration Identify & develop appropriate marketing
(hhymm]) channels
30:30 « Track prices prevalling in the market and
_ formulate competitive pricing mechanism
Carresponding NOS Code o Maintain honk‘::: nccountsng
FIC/NS005 « Calculate B:C ratio
« Comply with relevant regulations in markeling
and sale of produce
« Deal affactively with all the stakeholders
+  Continuously imprave and streamling the
processas
s Look out for naw opportunities
13 | Working in a team and »  On job cammunication with team members

lenming ieam athics

Theory Duration
{hhimm)
10:00

Practical Duration
{hhhmm)
30:00

Corresponding NOS Code
FIC/NB024

including supenors

Selling up meetngs regularly

Knowledge sharing on techniques and products

Feadback managemant to iImprove performance

Co-ardination with other team members to

improve perfarmance of the organization

» Addressing team rolated issues that come during
the course of work

» Attending periodic training 1o enhance skills

Total Duration
600:00

Theory Duration
200:00

Practical Duration
A00:00

Unique Equipment Required: SOP. pH meler(Digital), Thermometer (Digital).
Beakers; Measuring Cylinder; Measuring flask: Brinometer; Salinometer, Hydrometer.
Weighing Balance (Digital), Buix Meter! Refractomater; Deep fndge: refrigerator. Gas
burner with cylinder Fruit tray; Stainless steal mug, Pilfor proof capping machine:
Culling knives, mixar alectric mixer, waler tank; fruil slicing machine; sealing machine;
Vacuum gauge. pressure gauge, soam checking gauge of strew gauge, pressure
cooker; conng Knives: Pitting knives: Juice extractor. crown corking machine; pulper,
fruit mill; vacuum pan; mechanical peeler/ batch type of fruit and vegetable paaling,
sieam [ackel kettle: baby boilet/ exhausting box, shredder for slicing of fruil and
vegetable; liquid filling machine; Autoclaves S.S vessels with lids; micrometar seam
chacking gauge: botlle brush washar

Grand Tolal Course Duration 800 Hours, 0 Minutes

(This sviiabug/ curicuium has besn approved by SSC! Food Industry Capacity and Skill Initiative)

Multi Skill Technician (Food Processing)




Trainer Prerequisites for Job role: “Multi Skill Technician (Food Processing) " mapped to
Qualification Pack: "FIC/Q9007 v1.0"

Mulli Skill Technician (Food Processing)

e | Area Details
1 Description To deliver accredited training service, mapping to the cumculum detailed above. in accordance
with the Qualification Pack “FIC/Q8007" Version 1.0
- Personal Attributes | An aptitude for conducling ttaining, and pre/ post work 1o ensure compelent, employable
candidates at the end of the training, and pre/past work 1o ensure competent, employable
candidates at the end of Ihe training. Strong communication skills, ability to wark as part of a
team: & passion for quality and for developing others; wall-organized and focused, eager (o
leam and keep onesell updated with tha lates! in the mantionaed fislds.
3 Minimum « Diploma in Food Technology or Food Engineering with 4 yaars of hands on expanence in
Educational a lruil and vegetabla induslry/bakery industry aor
Qualifications ¢ B.Sc/B.Tech/BE in Food Technology or Food Enginesring wilh 2-3 years of hand on
axperience in a ffuil and vegetable industry/bakery indusiry or
*  M.Sc/M.Tech/ME in Food Engineering or Dairy Technology wilh 1-2 years of hand on
experience in a fruit and vegetable industry/bakery industry
4a Domain Certified for Job Role: "Mull skill Technician (Food Processing)™ mapped to QP: “FICIQ8007,
Certification | VL0 Minimum accepted score IsB0%
4b Platform Recommended that the Trainer s cartified for the Job Role: “Trainet™, mapped i the
Certification Qualification Pack: "MEP/QR10Z". Mimmum acceptsd SCORE IS 80 % as per SSC
guelines.
5 Experience * Diploma in Feod Technology or Food Enginearing with 4 years of hands on expenence in

4 fruil and vegetable indusiry/bakery industry or
* B.Sc/B.Tech/BE in Food Technology or Food Enginearing with 2-3 years of hand on
experlence In a frull and vegelable industry/bakery industry or
»  MEcM TechiME in Food Engineering of Dairy Technology wilh 1-2 years of hand on
_expanance in a frul and vagelable industry/bakery indusiry
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Annexure: Assessment Criteria

Assessment Criteria

Job Role Multi Skill Technician (Faod Processing)
Qualilication Pack FIC/Q9%007, v1.0

Sector Skill Counclil Food Processing

Guidelines for Assessment

1. Critena for assessment for each Gualification Pack will be created by the Sector Skill Council. Each Performance Criteria
(PL) will be assigrned marks proportional to its impartance m NOS. 55C will also lay down proportion of marks for Theary and
Skills Practical for each PC

2. Tha assessment for the theary part will be based on knowledge bank of questions created by the 55C

3. Individusl assessmant agenclips will create unigue question papers for theory part for each candidate at each
examination/training center (as per assessment criterla below)

4. Individual assessment agencies will create unique evaulations for skill practical for every student at each
examination/training center based on this criteria

5. To pass the Qualification Pack , every trainee should score a iminimum of 70% in every NOS

6. In case of successfully passing only certain number of NOS's, the trainee is eligible to take subsequent assessment on the
| balanecs NOS's to pass the Quallfication Pack

Assossable Qutcome Assessment Criteria Marks Allocation

T |
osal OutOf  Theory

Skills
Marks | Fract

1. FIC/N9023: Prepare and PCL.  Ciean and maintain the cleanliness af

process machineries for the sanitizers and keep it froo from dust,

maintain work area and the wark area using approved 25 10 15

, flies and pests
roduction of final products waste, fl
P! P PC2.  Ensure that the work area is safe and

hygienic for foad processing 10 i 7

PCA.  Dispose waste materals as pur SOP'S

and industey requirements 15 5 10

BCA.  Check the working and performance of
all machineries and tools used for the

100

washar, peeler, slicer, lruil pulper,
steam jacketed kettlps, packaging
machines, etc

fruit pulping process such as fruit & & i0

PCS. Clean the machineries and tools used N
with approved sanitizers following

standards

organization Speciications and 15 5 10

Multi Skill Technician (Food Processing)
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| PC6. Place the necessary tools required for

L process

PCT.  Attend minor repairs/ faults of all
machines, it required

100

35

2. FIC/ND129 : Sart and

PC1. Recsive agricultural produce from the
supplier/vendar, weigh the produce and
check the quality through phvsical
paramoters such as appearance, colour,
testure, maturity, #tc

PCZ.  Pump water into the float tank
[water tank) and contral the water level far
washing produce

RrC3 Maeasure specilied quantity of
chileine and dose i wiiter and prepare
chionnatad water [if required] to destroy
micrabis

FC4  Dump the produce in the floar tank
manually (for salected agncultural produce
which can tolerate water treatment) to
remove soil, pasticdes, dirt, plant debins and
rotting parts or start conveyor or ladder
elevator and control speed, load the produce
mn thie conveyor to transter it to the tloat wank

grade produce

Multi Skill Technician (Food Processing)

PCS  Start the conveyor that lik the
produce trom the Hoat tank to the rolling
Canveyor Iof washing

PCE  Open valves of the high pressure
spraying system for fresh water ano adjust
pressure Lo spray waler on produce for
tharough washing and 1o remove chlaring

PCT Contral the sperad of the drylig line
coiveyar, set the alr tempersture and
contral air circulation; and allow washed
prodiice to pass through the diying tunnel for
drying ur sdjust controls to transfer produce
to the orushing conveyar with brush rollers
for wiping and to transfer the produce into
different lanes of sarting tables

PCE  Startthe equipiment with Brushing
rollers, adjus: speed and dump producs that
cannot tolerate water treatment for brushing
and remaving soil and dirt on the surface

B9 ransier the produce 1o the sorting
tabite manually or cantral the speed of
sofrting line conveyar, inspect the produce in
the sorting line/sorting talile wisually and
remove the severely damaged, defective,
detairined, rotting produce by hand and

100

15

15

0.5

0.5

05

0.3

0.5

35

5.5




discord

PC10. Start miechanival serting machine
with mesh screen for sorting produce based
on sre. dump produce in feed chute or open
supply chute to feed matenal into machine;
collect the sorted produce fram the
discharge outlet

PC1L.  Operate the equilpment that removes
dry foliage attached to the bulls {in case of
anian, garlic)

PC12. Place spherical shaped produce on
rings of known diameter to sort them by size,
gollect the produce that patses through the
ring and falls into the containers placed
below: renlace filled contamer with empty
ones

PC13,  Sal control parameless of electronic
colour carter for sorting produce based on
colour

PCIA o cantinuous sorting and grading
ling, contéal tha speed of Lhe difforent lanes
of sorting ling conveyors that diverge into
single line to transler preduce to the
plectronic colour sorter for sprting produce
based on colour

15

PC15. Contral speed of the conveyor to
diverge into number of lanes (a< regiiired by
the organisation) for uniform grading of
prodiice based on weight and swe

PC16. Cantral the speed of the grading
lanes conveyors with mesh screens or
diverging beles or rollers with ingreased
spaces between them (in this machine
contral the speedof rollers| 1o san produce
baced on size [diameter and length)

PCL7 Control the speed of the grading lane
conveyars with weight sensitive trays 1o sort
produce based on weight

PC18. Flace baskets, twibs, or craies below
discharge outlets of each machine and lane,
remove full containers from discharge outlets
and replace them with emply ones

PC1%.  Report any malfunction or
discrepanties to the supervisor and
implement the suggested cormective action
immediately

PC20.  Transfer the contain=rs with sorted
and graded produce to the packaging area

PC21.  Plpce specified count of sarted and
graded produce manually in plastic moulded
trays, thermoformed PVC trays, stc., place

Multi Skill Techniclan (Food Processing)
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label on trays and pass though shrink wrap
machine to wrap with shrinkable plastic films
{if required|

PCZZ  'Wrag individual produce in Toam net
and glace in moulded trays and place packed
Lrays ity cirlan

PC23. weigh sorted and graded produce
suth as onions, polatoes, swee! potatoes,
etc. and pack n mesh bags of various size
either manudlly or mechanically

PC24. Feed the sorted and graded produce
n the hopper of automatic packing machine,
Iadl the paciqiging matariats in the machine,
s&t machine for packaging weight, batch
code; date of packing date of expiry, elc.
and start machine to pack specified quantity,
collect packed produce from the packaging
conveyor for further packaging

PC25.  Form ventilated cartons, place
pratective matenial such as paper, straw. 8ic
Incarton, place packed trays in the citon
antd s=al, strap carton if reguired ind weigh
| the packed cartons

| #C26  lace cartons on pallets operats
shrink wrap maching to shonk wrap
palletized cartons Tor bulk packaging

PC27. Transfer to packed cartons/ pallets
to storage area and store manimining storage
parameters following SOR

PCZE Clean the work ares. machinenes,
Bguifiinent and taols usiny récommended
cleaning agents and sanifizers

[ PC2%  Attend minor repmirs/iaults of all
machings [if any)

PC3D.  Ensure periedic
(daily/weekly/manthly/duarterly/half
yearly/annuall maintenance of all machines
and equipment Tollowing the S0P ar
folloviing suppliars instiuctions/manuals

15

05

100

Multi Skill Technician (Food Processing)

PEl fieceive fruits and vegetables from
the supplier/vendor chedic welght
and check the quality through
physical parameters such as
appearance, colouf, maturity, etc

L2, Open valve or start pump to fill water
in thie washing tank and conurol
water level, dump frult and
vegetables manually tar washing or
SUNT [ndder conveyor 10 carry frulis

100

15

0.5

| and vegetables intn the washing
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tank, switch on the agitating or
revalving screens to immerse gach

fruit and vegetable into the water

Start [adder conveyor to transfer
veashed produce from washing tank
Lo washinp ling conveyor, slarn
conveyor and adjust speed

Cpen valves of the high pressure
spraying system for chlorinated
water and fresh water, ad|ust
pressiure to spray wats an fruits and
vegetables to wash wilh chionnated
water and ringe with frosh water

Start and ad[ust speed of
sorting/inspecting line conveyor,
inspect visually and remove
damaged, blemished and rotten
fruits

FLB.

Start conveyor or elevstor and
control speed to transfer sorted
fruits and vegetablos into pesler or
coter machine (depending on the
tvpe af Fruits and vegetables), start
peeleg/corer machine and adjust the
speed 10 remove the peel or core of
fruits and vegetabies |or)

Dump measured quantity of lve
chemical into tank of heated water
{o prepare lye solution {or lye
peeling , turrn valves ta admit steam
to heat lye solution in tank. observe
dials and adjust controls to regulate
pressure and temperature

PCB

Start conveyor and adjust speed to
carry fruit and vegetables through
Ive peeling machine or load by hand,
sot and atfjust Limer Tur immersion
time lollowing sop, abserve fruit and
vegetable emerging from machine to
enstre removal af skin or
membrane, open valve to drain the
excess lye solution.| or)

PCY,

Turn valves to introduce steam and
adjust controls to maintain pressure
far steam peeling of fruits and
vegotables, spun valves of witer
spraying system to wah the peeled/
scalded fruits and vegetables

0.5 15
0.5 15
0.5 15
0.5 15
0.5 1.5
0.5 1.5
0.5 15

Multi Skill Technician {(Food Processing)
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PC10

Start conveyor to transfer fruits and
yegetable ro chopped/cutter/slicer
machine to slice to specified size and
shape following sop

PC11,

Turn vaives, set contrals, manitar
wauges to fill water in the Banching
machine, turn valvies to allow steéam
And aujust gauges to regulate steam
pressure. water temperature and
Llanching time for differant types of
frults and vegetables following sop

FE1.

Start feed conveyor and conlral
speed to feed fruils and vepgelables
to and from the blanching machine,
examing blanched fruits ang
vegetables visually and thraugh
feclftexture to determme adequacy
of suftening

PC13,

Open valve to admil required
amount of warer into steam jacketod
kettle tank, obceive water gauge or
desigriated mark for quantity of
witer flled

PCl4,

Measure sugar/sall, water, juice etc
{ollowing sop and transter into the
pro-miking tank fcontainer, pump or
manually add into water in the
cettle/tank 1o prepare
sugar/brinefother preserving
solution, Lurn on mixes/agitator and
cantrol speed Lo mic ingredignts

AC15

Turn valves to admil steam into
kettle/tank. and set required
prassure, temperatire and time to
heat the solution following sop,
sbsarve pressure and lemparature
pauge, and regulate steam 1o
maintain femperniure

CHeck sugar/brinefolhed plmﬂ'ir:'_ 1

solution using equipments like
salinometer or refractometer to
conform its specilications to
standards, open valves ar start pump
1a transfer sugar/brinefother
preserving: solution from miking
tank ta storage of holding tanks for
later use

PCYY.

Operate can reformes, llanger
machines. seamer, can body header
ahd embossing machines manually
to form cans

0.5

15

Multi Skill Technician {Feou Processing)
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PCIE.  Start can washer/storilizer; can filling,
ciin seamer machines and conveyar
maechanisms to verify its working and
performance

PC19. Feed flattened containers onto
ronveyor or forming machines to
form cang, press buttsn 1o activite
machine-llt that raises stacked cans
and teanster them onto mechanical 1 0.5 0.5
conveyar (in mechanmical units),
abserve passing cans and remeve
detective/damaged cans from
conveyor and discard lollowing sop

PC20.  Set controls like temperature, steam
pressure, canveyer speed and start
machine that aulomatically lagd
empty cans onlo conveyars leatling
Lo washing, filling and seaming
machines

PC21.  Set fruit and vegetable filling
machine for filling guantity, contral
speed of filling line conveyor that
carries blanched fruits and 4 p i ] 2.5
vegoetahles, and start machine to 1
measured quantity of fruits and
vegetatiles into the cian

PC22.  Check the weinht of the filled cans
pariodically to ensure its 1 0.5 0.5
canformance to standnrds

PC23.  Load fruit/vegetable filled cans onto
liquid filling conveyer or start the
conveyar that comes cantaingrs
under liquid dispencing norzles for
filling sugar/ brina/other preserving
solution

PC24, Tum valves of the liguid filling
machine and acjust contrais to fil
measured guantity of sugar/
brine/other preserving solution,
ohserve filling operation and adjust
flaw af salution to antimum valume

PC25.  Starl steaming line canveyor and
control the speed Lo allow filled cans
Lo pass through steaming 1 1 2
chamber/tunnel {for products that
cannat be preheated before fillina)

PC26.  Verify gauges and ndjust controls te
maintain pressurs and temperature
or monitor and control ple of the
steaming chamber/tunnet

Multi Skill Technician (Food Processing)
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Adjust kniobs to set temperature,
prossure and time Lo merEnse
temperature of the contents in the
can to expel gases (or create

vacuurm) from the can before sealing

P2y,

Load lids in the can seaming machine,
manitor can Seaming operation 1o
¢nsure the positioning of the lid an
the can and crimping of lid to the
can creating doubie seam
Observe cans leaving machines to
detect defects. such as averfilled
cans or misalignied lids), check Lhe
weight of the filled cans, sample
sealed cans and transfer to lab for
guality analysis toensure
canfarmance of canned product 1o
quality standards
Load the canned product manually in
metal baskets, start motor to lower
the basket with cans (nto hot water
tank, adjust burner or allow steam to
pass through tank to heat water
continuously to sterillze can to
specilied temperature and time,
mechamcally lift basket with
sterilized cans from hat water tank

and place in cold waler tank, open
valves 1o crculate cold water in
tanks to cool cans, diy cans manuadlly
for}

PQ3L

Load the canned praduct inta the
ratart manually or mechanically
through push trucks or pressing
Bulttons to start conveyor to load
canned focds imo rtort. close retort
doar ot Ikl ang 1uen whesls or moves
Jeviirs to seal chimber

Sat process parameiers like
pressura, temperature, sterilization
time #tc in the retort following sop,
turns valves 1o admit steam intla
retort, pbserve dials and pauges and
adjust eontrols to maintaln process
naramersrs, afier sterilizanon ume
Lurn valves to reléase steam and
allaw cool water into chamber to
Rrevent overcooking

Open retort and move canned
product to the cooling line canveyar,
open valves of water gprayiing
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system and adjust pressure to gpray
cold water pn cans passng thouih
cooling line conveyor

PC34,

Sot drying temperatisre, air flow et
of drying tunnel, start conveyor and
control speed in order 1o afllow
caoled ¢ans to pass through drying
line convityor to dry water on conled
cans

PC35.

Load labels in the packaging
machine, set date coding machina
for dote code like bateh number,
date of manufacture, date of expiry
etc and start machine to label cans

RC36

Check sample canned product and
transfer to quality lab for analysic
and to ensure its confprmance ta
quality standargis

PC37

Pack labeled cans into cortans and
wransfer 1o storage area manually or
mechanically and maintain storage
canditians by following SOP

PC3K

feport discrepancies/concerns ta
department suparvisor for
immediate action

PC39

Cigan the work area, machineries,
Bejuipment and tonls using
recommended cleaning agents and
sanitizers

PCA0.

Attend minor repairs/faults of all
machines (if any)

PCal

Ensure periodic
[dally/weekly/monthly/quarteriy/hal
i vearly/onnunl] mamntenance of all
machines and eguipment fallowing
the SOP ar following suppliers
instructions/manuals

0.5

1.5

0.5

15

05

0.5

100

4, FIC/ND122: Produce
fruit pulp from
various fruits

PCI.

Receive fruits from the
supplier/vendor and check weighl

100

0.5

05

Check quality through physical
paramators such s appearance,
colour, texture, maturity, elc.

D.5

05

PCa.

Levad frults i fruit ripening chamber,
adjust controls o <ot required
temperature, time, relative humidity
ta pre-cool the fruit, manitor
temperature Lo ehsure Lhe fruit is
coaled to required temperature

Open and control the regulator of the

Multi Skill Technician (Food Procassing)
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ethylene generator or use PLCto
introduce ethylene intt the charber
to initlate ripening of fruit, monitor
air circulation system for uniform
ethylene flow for spocified period,
Adjist controfling systein to maintain
required t@Emperature, refative
humidity, st for specifisd period,
adjust vantilation system at periodic
nerval by controlling 1he speed of
axbaust fan to remove carbon-di-
axide

PCS.  Ogen riperang chamber after specified
period, start fan (o ventilate
cthylene gas. stop fan after
ventilation, unlpad the ripened fruit
fram the ripening chamber, chieck
the quality of ripened fruit and
transfer 1o processing area

1.5

PCG  Open valves or start pump to fill water
i washing tank and contral water
lewel, dump fruis inta the washing
tank for washing

0.5

15

PCT. Switch an agltator of cimalving
sergens/lades to Immerse sach frult
IO WALEr 10 rempve dire 5ol erc.

0.5

15

PCE. Stant the ladder conveyor to lift fruits
trom the washing tank and transfer
ta the washing ling conveyor

0.5

15

PLO.  Openvalves of the high pressure
spraying system lor fresh water and
adjust pressura Lo <@y water on
fruits for rinsing

D5

15

PCI0: Addjust controld Lo tiansfor washed
fruit to sarting/inspecting line, stan
and adjust speed of
sorting/inspecting line conveyor to
visually inspect and manually
remove damaged, blemished and

|
rotten fruits

0.5

15

1
PCLL Dump sorted frumms in the peeler or

cetrer idepentding an the type ot

! frults), start machine , adjust speed

tu remove the peel or core of fruits

lar} turn valves to Introduce steam

and adjust contrels (o malntain

pressure for steam peeling

PC12 Opun valve ar pump walers or open
sprayinig system to wash peeled
truns, ohsere fruins emorging from
peeling /coring machine to ensure

b

05

15
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remaoval of peel/core

PCi3 Cut Frults manually (or) load the fruits
in thie choppes/cutter/shicer
machine, adjust contiole to cut fruity
to required sie, start maching,
collect sliced fruits from the
discharge chute

PC14. In case of mangoes. start conveyor
and control speed o dllow washed
miangoes to pass through mange tip
cutting line; cut the mango tip

| manually, control conveyor speed to
dump the tip cut mangoes into de-
staner machinge to remove seed and
peal

PC15. Control spead of waste disposal
canveyor to dispose waste following 1 0.5 05
sap

PCI6. Adjustand maintain spesd of pulper
conveyer to allow fruits to pass
through the palper cum tinishet/
pulper refiner maching for pulpng
fruits and sieving pulp 1o reqgitired
fineness, adjust position af discharge
autier 1o caltect refined pulp in
callection tank, check collected pulp
to ensure it Is free from seads and
fiber

PC17, Aeplace damaged or clogged filter
screen of pulper cum fimsher/ 2 05 15
pulper refiner machine

PC18. Start pump to transfer measured |
guantity of pulp (rom callection tank
1o steam jacketed kettle/ pre-
cooking tank for cooking pulp, check
pumped guantity through the level
inditator and glass windows of the
pra-coolong tank. adjust controls to 8 3 5
3ol predsure, temporatlre, cooking
time, stirrer speed, etc, open valve
1o aliow steam to pass though kettle
for pre-cooking/ pre-heating pulp to
required temperature, examine pre-
cooked fruits through feel/texture

pC1e, Open valves to allow pre-cooked pulp
to pass through de-canter machine
to remave black specks, sot control
of the machine such a4 spoed of 5 2 3
serew conveyor in machine and
speed/ rotation and start machine to
remove black specks (in case of

Multi Skill Technician (Food Processing)
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mango)

P20 Callget the pro.cogked puly in the
collection tankd hulthing tank, sample
Aulp ena ransier to quality lab tor
snalysis any conlormance to
_orginisation standards

15

PC21. Set controls of de-agrator machine Lo
remave air from pulp for extended
shelf<life, start machine. open
villves/start pump to transfar
measured quantity of pre-cooked
pulp into de-aeranon ank to de-
aerate pulp

PCXI. Set contrals of evaporator ke flow
rate ol pulp. temparature, residence
time etc to concentrate pulp (for
processing concentrated pulp),
switch an machine 1o transfet

| measured guantity of de-aerated
pulp Mo contmuous evaporator for |

l Caiesit h‘,l!_ln;_.pl.jlp —

PC23. Open valves/start pumg to transfar
IMEASUTEN qUantivy o pre-
coolked{or|de-aerated and
concentrated pulp into sterilization
tank to stenilize puip betore aseptic
packing, adjust controls 1o ey
temperature, pressure, time, etc.
and open vaives 10 allow staam to
pass through stenilization tank,
switch on maching to start
sterilization, obsoive throuph glass
windows of the sterillzation tank,
monitar and maintain steam
pressure by adjusting gauges to
sterilize fruit pulp to erganization
standards

P24 Set contrals Lo allow the sterlllzed
Puln 1o pass (o the psepc Surge
tank for Dling, maintsin
temperature of produet surge tank
until filling, set controls of the
product Mer of aseptic flling
machine for filling volume, pressure,
[emperature, etc

RC25. Plice plastic lihers In the contalner
{drums, cartons ele), dote code
aseptic bugs with dotalls ke date al
manufatiure, date of expiry ele and
place insithe the liner far filling pulp,

stary convayor and canirol speed o
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move the drum with aseptic bags
under the aseptic {product) Alling
machine

BC26. Flx the spout of the asstic bag to the
filling nozzle of the machine, set
controls like pressure. emperature,
filling wolume et and start machine
ta fill hot sterile product and
automatically seal/ close with sterile
closures 1

15

PC27. Start conveyor to move the container |
With filled aseptic bags to'the '
welghing area, thick the weight of
the cantaner, label the contamer
with details like batch number, date
af manulacture, date of erpiry, |
volume/weight etc

15

PC2B, Cover the aseptic bags with liner, place |
lid an drums, tlose and seal lid,
transfer to the storajle area and
stare by maintaining storage
conditions and following SOP

0s

PC20, Operate can reformer, flanger,
seamer, can body beader and
embossing machines to form cans

0.5

PC30. Prese button to activate machine-lift
that raises stacked cans and
transfers them onto mechanical
conveyor (in machanical unitsi,
ohsernve passing cans and remove
defectivey damaged cans from
conveyor and discard lallowing S0P

PC31. Start machine that automatically foeds
empty cans onle comveyors leading
ta washing, filling and sealing
machines (ar} set contrals like
temperalure, prossure, conveyor
speed of empty ean machine, place
empty cans in the caonveyor and start
machine to sterilize cans, collect
sterilized cans from ot her end of the
conveyar and transter 1o the filling
machine

0.5

05

PC32. Start conveyor to allow sterilized cans
1o pass through the filling line (or)
place sterllized cans manually in the
filling line conveyar

05

PC33. Start pump to fill pre-cooked/pre-
hegdted pulp Into the flling tanlk, set
temperature, volume ote and start
machine to fill pulp m cans, contrai

15

Mulli Skill Technician (Food Processing)
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speed of conveyor to transfer filled
cans ta the can seamming machine
{ar) manually place lid over the filled
cans and seal in cans in can seamer
mathine

PC34. Load the canned product manually In

metal baskets, start motor to lower
the hasket with cans in lnger tank
with hot water, allow steam to pass
throyih tank to heal continuausty to
sterilize can (o wpocilied
temperature and time, mechanically
lift basket with stenhsed <ans from
hol water tank and place in cold
water 1ank, open valves 1o circulate
cold water in tanks to cool cans. div
cans manually {or)

2 0%

15

PC3S. Laad the canned product into the

retory manually or mechanically
through push trucks, closs retort
doar ar lid, and turn wheels or
moves levers to seal chamber, adjust
contrals to set pressure,
temperature and tme of the retort
chamber to sterilize canned product
fallowing sap

PC36. Se1 process parameters ke pressure.

temparature, sterilization time elcin
the retart lollowing SOP, Luims
villves 1o admit steam 1o retort,
obsarve dials and gavges and odjust
contrals Lo maintain process
paramerers, wrn valves to release
steam and allow cool water into
chamber to prevent avercooking

0.5

7=} Open retort and move the canned

product 1o the coaling line conveyar,
open valves of the water spraying
Lystom and adjust pressure 1o spray
cald water on cans passing though
cooling line conveyor, transfer
cooled cans to drying line gonveyar
and start conveyor, set and control
tEmperaturs and air Dow to dry

~ adhenng water fram the coaled cans
C34 Load labels in the packaging machine |

and set date coding machine for
batch number, date of manufaciure,
date of expiry etc, start labeling
machine and date codling machine
to labial and date code cans, sample

0.5

Multi Skill Teehnician (Food Processing)
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canned product and transfer to
gjudlity lab for analysis, pack labeled
cins into cartons and transfer to
storage area and siore maintaining
storage conditions following SOP

P39

fieport discrepances/concerns (o
department supervisor for
immediate action

PCA0.

Claan the work area; machinenies,
equipmant and taols Using
recommended cleaning agents and
sanitizers

0.5

0.5

15

b4,

Attend minor repairs/faults of all
machines (If any)

Praz

Ensure perindic
(daily/weekly/monthly/guarterly/hal
i yearly/annuall maintenance of all
machines and eqlipment fallbwirtg
the SOP o following suppliers
instructions/manuials

0.5

05

100

S.FIC/NDID3: Prodiuce
squash and
Juice

PCL

Recalve fruits from the
supplier/vendor, chetk weight and
auality through physical parameters
such nsappear;mﬂl_ colour, texture,
maturity, et ]

100

PCL

Open valves or start pump to fill water |
into the washing tank and contral
water level, dump fruits manually ar
start elevator canveyor to transfer
fruits into washing tank for washing
or wash and rinse manually

0.5

Switch on apitator of revolving
sereans/blades to immerse each fruit
into water to remowve dirt, soll and
other iImpurities

PCa,

Start ladder conveyar and control
speed to lift fruns trom the washing
tank and transfer to washing line
conveyor

0.5

0.5

05

0.5

PCh,

Open valves of the high pressure
spraying system for fresh water andd
adjust pressure 1o spray water on
fruits for nnsing

0.5

ns

PC6,

Start and adjust speed of
sarting/inspecting ine conveyor ta
transfer fruits to inspection station,
Inspect visually and remove
damaged, blemished and rotten
fruit; dispose wasie following sop

0.5

PCY.

Cut fruits manually or Inad the frults

05

Multi Skill Technician (Food Processing)



= FICSI

2

I
i

LI R

P

HE&

!;

in the chopper/cutes fslicer/grating |
or grindmg machine. mijust controls
to cut/grate fruits to roquired size,
start machine and then collect
shced/grated truits from the
discharge chute

| PCB.

Start the conveyor and control speed

to transter fruits to |ulce extractors
{in case of citrus frults), crusher and
frant mills {for frusts such as apples,
poiir, 21}, ar stom and seed
remaover {grapes and berries)

0.5

035

PCs,

Set controls such as speed/rotation of
stern and seed remover maching,
start machine and feed fruits such as
jirapes and berries though conveyot

Lo remove stem and seed; dispose
waste following sop

05

fom
PC10  Set controls such as spogd/rotation,

feed rate, etc. Of citrus frdit
extractor or rotary press maching o
extract juice from citrus juice | citrus
frult extractar}, start maching and
apen valves o aliow citrus fruits
pass though machine o sdract
julce: simultanecusly ramove pesl
and sesds; colleor ice tiowing
thaiyph the discharge outlet in
collegtion tank, tispuse wasto
toliowing SQF

"PC11. Set contrals such as spesd/rotation of

fruit milis (frut grinding mill/grater
millf hammer millj depending on the
type of fruit, start machine and open
valves 1o allow fruis such-as apole,
pear, etc. To pass thraugh machine |
for grmding frint imto fine gratmgs |

PC12  Measute enzymes reguired for batch

fallowing farmulation chart, pump
cutd grated frurt into reservoir tank
and add measured guantity of
enzymes |for selected fraits like
anple), set umer for fruit-enzyme
cantact time follwing sop and allaw
tes stand for specified time for
BATYMIE ACTIVILY

0.5

05

PC13  Adjust cantrols such as

speed/rotaton of prassing machmes
(hydraulic presss eloth pressy
cantinuous belt press [ screw press,
#tc ], start raching and apen valves

Multi Skill Technician (Foed Processing)
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to allow (enzyme treated) fruits '
such as apple, peor, etc To pass
thraugh machine for extraction of
juice and remaval of peel, stem and J
sopds, collsct juice in collection
tank: dispose waste lollowing sop

PC14. Open valve of start pump to transier
fruit julce to filter for ramoving small
suspended particles (in case of
applis, pear, ete.), collect litered
julce in collection tank

05

15

PCIR. Change sieves or clean sieves ol juice
extraction machines to avold
clogping: change or sharpen blades
of fruit mulls for better grinding

0.5

PC16. Check the quality of extracred juice
through physical paramaters such as
appearance, colour, consistency,
flavour, taste, etc,, sample and
transfer to guality lab lor analysis

PC17. Set controls such as temperatire,
steam pressure, etc Of vacuum
concentrate machine; start pump to
allaw frull juice to pass tharough
machine to concentrate fruit julce
and recover #roma [sroma stripping|

05

15

PC18. Set process parameters such as
pressure, temperature, fliow mte,
time, etc. OF pastouriyis

L5

25

PC19, Open valves to allow steam to pass |
through pasteunzer, observe
temperature and pressure gaupe and
adfust controls to arhieve required
pressure and temperature

15

25

PC20, Open valves to allow julce to pass to
the pastewrizar, monitor and
maintain process purameters
throughout the pasteurization
process (pasteurze cloudy juice
immudiately after pressing)

PC21. Open valves or start pump to cireulate
water through beat exchangers o
cool pasteurized |uice, open valves
to allow pasteutised julce to pass |
through heat exchanpers to cool to
required temperature, eollect in
collection tank

15

25

PC22. Measure enzymes required for
clarification of juice following
farmulation charl, add 1o the
pasteunzed juice 0 the callection

15

Multi Skill Technician (Food Processing)
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tank {for obtaining ciear juice), start
stirrer and contral speed for uniform
mizifg of enzymes

PC23

. Open valves or start pump to allow
enryme treated juice to pass
thraugh ultra filiration unit to
remove smallest particles and obimin
clet juice

LS

2.5

Pead

. Check quality of uice through physical
paramelers such as colour,
appearance, flavour, taste, etc,,
sample and transfer to lab for quality
analysis and 1o ensure conformance
to standards

L5

2.5

. Pump processed juice t the holding
Jrespryolr tanks and store
maintaming storajje parameters until
packaging or further processing (1o
prepare squash)

Pe27

» Qpen valve to admit measured
quantity of water into steam
jacketed kettle/tank, observe gauge
ar designated mark for filled
Quintity.

lbeasure sugar (aut soids if specified
i the formulation] and aad it to
waterin the kettlefiank Lo prepare
SUEAr SyTup, turm on miser/agitator
and control speed 1o mix infiredients

PC28

. Turn valves to sdmit steam inta
kettle/tank, set required prassure,
Lemperalure and Llime Lo heal the
solution following sop, observe
pressure and lemperaiure gauge,
adjust valves ta maintain sel
paramaters

| PC29. Check sugar syrup using refractamater

instrument to confurm its
specifications to standards, apean
villvirs or start pump to allow sugar
syrup to pass through fiiter to
remave pnaesirable partiglas and
ediments, collect filead sugar
_sytup in storage or holding tanks

PC30. Start pump s traisfer measured

quantity of [single or multiple fruit)
(uice concentrate or clhrified juice
[depending on Lype af product
produced) , water, sugar syrup inte
blending tank; check pumped
nuantity throuph the level indicator

Multi Skill Technician (Food Processing)
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and glass windows of the tank, add
méasured quantity of acids,
presarvatives, colour, Havor, ete,
Following sop. set contrals of
stirrer/agitator |imixing speed,
mixirig time, erc ) Ani start mixer,
obtserve miking process, collect
sample ant check physical
parameters to ansute uniform
irixing B

PC31. Adjust controls to set temperature,
pressure, etc. Of pasteurizer/hanpt
exchanger; turn vilves to admit
steam, start pump Lo transfer
blended product into
pasteurizer/heat exchanger, chick
dials and adjust gauges 1o control
process parameters, apen valves to
allow water Lo pass thorough heat
exchanger to cool product, apen
valves to collect fimshed product in

storage tank, to hold until packaging

Bl AR | et s i s

PC32. Check the quality of finished product
through physical parameters
{appearance, colour, consistency,
flavour, taste etc.], sample and
transfer ta quality lob for analysis
and to ensure conformance to
nuality standards

PC33. Start pump to transfer finished
product into the Hiling tank of
packaging maching

0.5

PC34. Load packing materials [t=tra packs,
glass bottles, plastic containers, etc.)
In packaging maching, sealing
materials (caps, lids, erowns, et} In
sealing machine, lnbels i labelling
machine; =04 machine for llling
volume, set date coding machine for
date code details (batch number,
date of manufacture, date of expiry,
etc.)

PC35. Statt automatic packaging machine to
form packaging materials, wash
hottle/plastic containers, fill
measured guantity of finished
products, clase/seal and label, chisck
the weight of packed product
pernadically to ensure its
conformance to standards

15

PC36 Set controls of straw attaching

0.5

MUltl Skill Technician (Food Processing)



mathine and start machine to attach
straw in the packaging material {like
tetra pack) of packed product

PCA7. Place packed and labelled products in
cartons and transler Lo storage area
and store mamtaining storage
canditions following sop

PC38. Heport discrepancies/concerns to
department supervisor for
immiediate aclion

PC39. Clean the work area, machineries,
equipment and tools using approved
cleaning agents and sanitizers

PCAD. Miend minor repairs/ faults of al
machings (If any)

[ PCAY. Ensure perivdic
(daily/weekly/manthly/quarteriy/hal
I yearly/annuil) maintenance of all
machines and egquipment following
the sop or following suppliers
instructiong/manuals

05

1.5

0.5

0.5

1.5

.5

15

05

05

100

35

6. FIC/NO111: Produce
jam, jelly and
ketehup

BCL Receive fruits and vepetables

| {tomato) from the supeier/vendor,
chuck its weight and chedk the
guality ef frujts and veegtabilies
through physical paraomeiers such as
appearance, colbur, texture,
miaturily, etc

PC2.  Openvalves or stan pumg to i
water in lhe washing tank and
control water level, dump fruits and
vegetables in the washing tank for

‘washing

PC3.  Switch.on agimtor of revalving
screens/blades to immersea frults and
vegetables in water 1o remove dirt,
soll and ather Impurities

PCA,  Start the ladder canveyor to fift fruits
and vegetables from tne washing
tank and transior to the washing line

Conveyor

| PCS.  Open valves of the high prassure
spraying system for fresh water and
noust pressure (o spray water on
friits and vegotables an washing line

_conveyat for rinsing
PEG.  Adjust cantrols 1o transfer washed

frult and vegetables to
sortingfinspecting ling, start and
adjust speed of somng/inspecting

100

L5

15

a5

0.5

0.5

05

s

015

0.5

0.5

Multi Skill Technician (Food Procossing)
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ling conveyor ta visually inspect and
manually remove damaged,
tlemished and rotten fruits and
vegetables

Durmp sorted fruits and vegetables in
the peeler or corer [depending on
the type of fruits), stirt maching |
adjust speed to ramove the peel or
care of fruits or trn valves to
introduce steam and adjust controls
to maintain pressure for steam

peeling fruits

PCa.

Open valve or pump water or apen
spraying system to wash the peeled
fruits and vegetabiles, obsarve fruits
and vegetables emerging from
peeling /eoring machine (o ensure
removal of peelfeote

o,

Cut fruits and vegetabies manually of
Isad the frults and vegetables in the
chopper/cutter/slicer machine,
adjust controls to cut froits to
requlred size, start maching, coliect
slicad fruits and vegatables from thee
discharge chute

PC10.

In case of mangoes, start conveyor
and contral speed to allow washed
mangaes to pass through up cutting
line, cut the tip of the fruit manually,
control conveyor speed to dump the
lip cut mangoes into de-stonet
machine to remove wed and peal

Control speed of waste disposal
conveyor to dispose waste following
sop

PC12.

Adjust and maintain speed of pulper
conveyor to allow the fruits and
vegetables to pass through the
pulpar cum finishar/ puiper refiner
machine for pulping of fruits and
vegetables and sleving pulp to
required finpness, adjust pasiton of
discharge outlet to collect refined
pulp in collection tank, check
collected pulp to ensure it is free
from seeds and fibre

PCl3,

Replace damaged or clogged filter
screen of pulper cum finisher/
pulper refiner machine

PCi4,

Adjust controls of hydraulic press
machine to extract juice, start

05

15

0.5

15

0.5

Multi Skill Technician (Food Processing)
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machine and control speed/rotation,
star conveyor 1o allow cut/grated
fruiit to pass through hydraulic
prosafjuice extraction maching to
eXLrAct juice, remove skin, seeds and
filire through filter sieyes

PC15. Change sieves or dean sieves of
hydraulic pressfjuice extraction
machine to avoid clogging

PC16. Open valves or start pump to allow
oxtracted juice through finer sieves
1o remove very simall and
undesirable particles and collect
lu!gred juite in collection tanks

PC17. Check the quality of fruit pulp/ fruit
juice through physical parametirs
such as appearance, colour, odour,
vte. samjile and transfer to guality
lab for analysis

PCIH.  Pump measured quantity of fruit pulp
far preparing jam and frult juice for
pregaring jelly |jpulp af various frui
5 per formalation for preparing
mixed fruit jam) fram holding tank/
container into cooking kettie/tank

05

05

0.5

15

PC19. Settemperature, pressure, stirmer
spead, ate. of the cooking
kettle/tank, set mixing time, cooling
time, cooking temperature, eic,
open vilves to admit steam through
the kettle or light burner to heal
fruit pulg / fruit juice to require
temperature and thickness with
continuous stirring 1o avald

sticking/scorching or_stir manually

PC20. Maonitor pressure and temperature
fauge and adjust contrals to achieve
specified pressure and temperoture
Lo coak Trult pulp /7 truit juice

PC21 Cpen valve or start pump to transler
midasurad guantity ol water into
pre-mixing tank, ol speed of stirrer
of pre-mixing tonk 10 stir waler,
measure specified guantity of pectin
follawing formulation and adtl to
water in the pre-mixing tank, control
specd of mixer for uniform mixing of
peEctin in water to prepare pectin
solution

PC22. Measure ingredients such as sugar,
pectin salution, llavour, colour elc

Multi Skill Tectinician (Food Processing)
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Model Curriculum

Account Executive (Advertising Agency)

SECTOR: Media and Entertainment
SUB-SECTOR: Advertising
OCCUPATION: Ad Sales /| Account Management / Scheduling / Traffic

REF ID: MES/Q0208, V 2.0
NSQF LEVEL: 4
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Account Executive (Advertising Agency)

CURRICULUM | SYLLABUS

This program 1s simed at training candidates for the job of a "Account Executive (Advertising
Agency)’, in the “Media and Entertainment” Sector/industry and aims a building the following
key competencies amongst the learner

Program Name

Account Executlve (Advertising Agency)

Qualification Pack Name &
Reference |ID

MES/Q0208, V2.0

-

Version No.

20 Version Update Date 27-Jan-22

‘ Pre-requisites to Training

Training Outcomes

"Class XIl with one year of relevant experience
OR
ITI (2 years after 10th ) with one year of relevant experience

| After completing this programme, participants will be able to

o |deniify differen! accounts involved in media & entertainment
indusiry

+ Coordinate batwean the advertising agency and the clients.

» Discuss the requirements of the client for providing advertising
solulions

s Delermine role of various agencies / vandors / departmant 1o
whom Ihe creative work neods to be assigned.

« Estmate / discuss commaercials involved in each account of
ihe project.

« Compile information collected from clients ( vendors and
prasant it with mianagemen) of the organization.

«  Maintain wotkplace health sind safety.

e Te—eEae—— RS T E T T SR T
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This course encompasses 5 oul of 5 National Occupational Standards (NOS) of “Account Executive

(Advertising Agency)” Qualification Pack issued by “Media and Entertainment Skill Council".
:. Module | Key Learning Outcomes Equipment's
0.
1 | Understanding the | Discuss ubout different accounts involved | Laptop, White board,

goals of client

Theory Duration
{hh:mm)
38:00

Practical Duralion
(hh:imm)
100:00

Corresponding NOS
Code
MESM0Z27

requirements

in media and ententainment industry
Discuss 1he aspect ol key business
resources in the industry

Describe the role and responsiblities of
Account Execulive in the indusltry
Discuss Ihe importance of allied unite

providing advertising solulions.
Describe the functions of sach unit
providing advertising solutions.
Carryout research to find different

adverlisement solutions for the possible /
exisling clients,

Determine aifferent methods for providing
adveriilsement solutions, such as OOH,
electrunic media, print media etc.

Prepare list of allegd uns ¢ vendors
suilable o carry oul specilic lask, such as
dasigning. shooling. data capturing elc
Prepare estimate of lenative axpendilne
for providing complete advertising solution,

Marker, Projectar

Coordinaling with
creéative leams as well
as external vendors

Theary Duration
(himim)
30.00

Practical Duration

(hhmm)
100G:00

Comresponding NOS
Code

| MESINO215

Prepare chack lisl as per (he reguirements
Explain requirement for advertisement

recaived from the client

Explain briel crealive work 1o be crealed
Datermine role of spplicable agencies |
vendors | department or creation of |
advertisemeni (design/shoatings)

Articulale the market strategy far potential
cliznis

Account Executive (Advertising agency)
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Creale client report and maintain dala for
each aconunt
Manage wilh team to dalivar the final

dellverable '

Prepare MIS reports

Theory Duration
(hh:mm)
3500

Practical Duration
(hhmm)
50:00

Corresponding NOS
Code
MES/ND216

Prapare check list for praparing solution n |
ling with tliant s BIDHClBtIDI'I

Analyse the information in an effeclive
manner

Interpret and stale conclusiong such as
consequuncas and implications In logical
way

Prepare a priorily order for lasks

Use, follow and determine the priof
information for accuracy

Delermine tha particular kind of lexts,
follow a parcular type of lormatting quide

Maintain workplace
Healih and Safely

Theory Duration
(hh:mim)
1600

Practical Duration
{hh:mm)
20:00

Corraspontding NOS
Code
MES/MNO104

Identity aspects of workplace that could
cause polential risk 1o own and olhers
haalth and safety

Recognize security signals such as, fire
alarms ana places such as starcases, fire
warden stations, first' aid, and medical
rooms

Mainlain a healthy. safe and secure
working environmant by identilying the
relevant people responsible for health and
safety, idenlifying following
amaraancy pmcedUrEs @i,

nsks,

Use first aid kit when needed and koep
onesall informed on first aid procadures.

Identify and recommand oppartunities for
improving health, salety, and security 1o
the designated person,

Report hazards outside one'’s authority to J

Fire extinguisher,
First aid kit, Health
and Salety Signs

Account Executive (Advertising agency)




the relevant person in  line with
organizational procedures and warn other
paople who may be affecled by lhese
hazards |

«  Follow organisation’s Smergency
procedures for accidents, fires or arly other
natural calamity in case af a hazarnd,

Total Duration * Unique Equipment Required:
450:00 o

Classroom aids: Diary, nolebook, pen, Music equipments. Props as and
:"2';‘%? Duralion whizn required, Computer Systam, white-board. marker. projecior eto.

Other Aids: Fire extinguisher, First aid kit, Health and Safety Signs
Practical Duration

270:00

OJT Duration
60:00

Grantd Totw! Course [ 450 Hours. 0 Miniites

{This syliabus/ curmeulum has besn approved by Media and Entertainment Skill Council)

Account Executive (Advertising agency)
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Trainer Pre-requisites for Job role: “Account Executive (Advertising
Agency)” mapped to Qualification Pack: “MES/Q0208, version 2.0"

Sr. No. Area Details

1 | Job Description To deliver accredited training service, mapping to the
curriculum detailed above, in accordance with Qualification
Pack "MES/QDZ208'

2 Personal Altributes | The candidate should have aptitude for conducling training,
with good communication skills, interpersonal skills, ability to
work as team; diligent and is passionate for maintaining the
quality in content and training delivery methodology. Helshe
must be able to speak. read and write in the local language.

3 Minimum Educational | Graduation or management degree.

4a | Domain Certification | Cerlified for Job Role: “Account Executive (Advertising Agency)'
mapped to QP: “MES/Q0208". Varsion 1.0. Minimum accepted
score as per SSC guidelines is 80%.

4b | Platform Certification [Recommended that the Trainer is certified for the Job Role:
“Trainer”, mapped to the Qualification Pack: "MEP/Q2601" with
scoring of minimum 80%.

5 Experience The candidate should have a minimum of 3 years of work
experience In the similar job rale. Good communication skills
and conversant wilh local lanquage.

Account Executive (Advertising agency)



gssment Cri

Assessment Critaria for Account Executive (Advertising Agency)

ob Rola Account Exaculive [Advertising Agency)
Qualification Pack MESIQ0208. Version 1.0
Sector Skill Councll Madla and Entestalaomant Skill Councll
Sr. No. Guidelines for Assessment
Criteria for assessment for each Qualification Pack will be created by the Sector Skill
1 | Council. Each Perormance Criteria (PC) will be assigned marks proportional to its
importance in NOS. SSC will also lay down proportion of marks for Theory and Skills
Practical for each PC.
2
The assessment for the theory part will be based on knowledge bank of questions
created by the SSC
3 Individual assessment agenuies will create unique question papers for (heory part for
each candidate at each examination/training center (as per assessment criteria below)
4
Individual assessment agencies will create unique evaluations for skill practical for every
student at each examination/training center based on this criteria
5 | To pass the Qualification Pack, every trainee should score a minimum of 70%
aggregate n QP
6 | Incase of successiully passing only certain number of NOS's, the trainee is eligible 1o 1ake
subsequenl assesamenl an the balance NOS's 1o pass the Qualification Pack

Account Executive (Advertising agencyl
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Assessment Marks Allocation
Outcomes Assessment Criteria for outcomes Total Out Skills
Mark  Of | Theory Practical
"PC1 Rasearch and understand tha creative brief I
| received from the adverliser 20 10
| PC2 Arrage meetings/discussions with with the client |
MES/N0213 o fosler dialogue and a clear understanding of
(Understanding | cient requirements and creative goals, as 20 10
the required __1
requirements PGa.Interact and gather information effectively | 100 50
and creative from the dlient to be able to create successhul
goals of the advertising solutions, as required 20 10
‘ client) PCA Coordinale wilh inlenal teams 1o analyze |
and agree upon what work products need to be
created - 20 10
[ PC5.Respond positivaly o feadback anhd
| changes in craative requitements 20 10
i
| Bl sl - | Total 100 50 50
' PC1.Understand the crealive briefl recetved Irom |
the adverliser and  communicale it
' comprehensively to the croativel art & design 20 10
m . |
MES/ N 0215 "Egz.oversee the conceplualization  of l
(Coordinating | |deas/concepts by the creative/ art & design team
with creative to ensura that tha brief is execulad accurately 10 5
teams as well | PC3 Eslimate agency fees lo develop the 100 50
as external _ advertisement . 20 10
vendors| | PC4 Negoliate  with  [hied-party  vendors | 1 |
developing the i5 | 8
PC5.0btain approval on ine tee! ideas/ concepts 20 10
PCH Oversee praparation of the advertisement lo
ensure thal the advertisers needs are mal L | 15 10
|
| Total | 100 50 50
PC1.Galher raw dala from Ihe wvanous | |
| adverlising . | 15 | 10
PC2. Interpret infarmatian by pordlorming dillerent
| MES/ND216 analysas and draw suitabla insighis 15 5
(Prepare MIS PC3 Present  information n an  easy lo
reports) understand ) 10 5
PC4 Refresh Iinformation with latest data from | 100 50
time to lime 10 5
PC5.Understand the different types of reports
expected by the manageman!/ other intarmal
functions 10 5
PCE Prepara and presenl information 10 the
dafined formal lo meal requiremants | 15 10

Account Executive [Advertising agency)
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PC7 Respond  positively 1o feedback and
changes in requirameants

PCH Conlinuously raview the reports to identify
key trends and other variarces

Tatal

MES/NG218
(Maintain
workplace
health

and safety)

PC1. Understand and comply with the
arganisation's current health, safaly and securily
policies ana procedures

PC2. Understand the sale working practices
pertaining lu own occupatian

PC3, Understand the govemment norms and
policies relating 1o health and safety Including
emargency procedures for ilinass, accidents, fires
or oithers which may involve evacuation of the
premises

PC4. Participale i organization health and safety
knowledge sessions and drills

PGS, Identify the people respansible for heallh
and salely in the workplace, including those \o
contact in case of an emergency

PCB. ldunlify secunty signals e g. fire alarms and
placas such as staircases. fire warden stations
| firsl aid and medical rooms

PCT. ldantify aspects of your warkplace that could
cause potenbial nsk 10 own ang oilhers
Heallh and safaly

PCB. Ensure own personal health and safety. and
thal of oihers in the workplace though
precaulionary measures

PCS. lgentiy and  recommend
opportunities for improving heallh, salety,
and security to the designated person

P10, Report any hazards oulside the individual's
authority (o the ralevant person in lng with |
organizational  procedures and  wam  other

people who may be affected |

PC11. Follow organizalion's  emergency 1ng
procedures for accdents. fires or any nlhej
nalural calamily in case of a hazard

PC12. Identify and correct risks like nllnassj
accidents, firas ot any other nawral calamity
safely and within the limits of individual's authorily,

10

10

10

10

10

10

50

| Tolal
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Model Curriculum

Assistant Fashion Designer

SECTOR: Apparel, Made-Ups And Home Furnishing
SUB-SECTOR: Apparel
OCCUPATION: Designing
REF ID: AMH/Q1210,V1.0
NSQF LEVEL: 4
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Certificate

CURRICULUM COMPLIANCETO
QUALIFICATION PACK— NATIONALOCCUPATIONAL
STANDARDS

15 hereby issued by the
APPAREL MADE-UPS AND HOME FURNISHING SECTOR SKILL COUNCIL
for the

MODEL CURRICULUM

Comphang to National Ocnupational Standards of
Joh Role/ Qualification Pack 'Assistant Fashion Designer_QF No, AMH/Q1210 NSQF Level 4

b ot et

Disid of Tusiieow. Fab 11, 2019
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valid up 13 Frb 11,2022 A peanel M e A Hovma Bromsatyrg Saere Bhill Caunrd]
Vil e e e i Mo cabe of the Cualifaalon Pack
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Assistant Fashion
Designer

CURRICULUM [ SYLLABUS

This program is aimed al lraining candidales for Iha job of a “Assisiant Fashion Designer. in the
“Apparel, Made Ups and Home Furnighing” Sector/Industry and aims at building the following kay

compelancias amongst the learmer

Program Name

Assistant Fashion Designer

Qualification Pack Name
& Reference 1D,

AMHIQ1210. V1.0

Version No.

1.0

Version Update Date 11/02/2019

Pre-requisites to Training

Preferably Class Xl

Training Outcomes

After completing this program, participants will be able to:

Plan and prepare design collections of garmants

far a season

Develop preto and fil samples

Evaluate the proto sample developad relaled lo
specific product class

Maintain health, safety and security in the designing
department

Comply with industry, regulatory and organizational
requirements

Assistant Fashion Designer
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This course encompasses 5 out of 5 National Omumlinnai Standards [NDS) of "A_gg@lfﬁmg_g
Designer” Qualification Pack issued by "Apparel, Made-Ups and Fu actor Sk
Council”.

:r. Module Key Learning Outcomes Equipment Required
o
1 | Introduction and » ldentify the trends In the apparel Whiteboam/blackboard,
Orientation industry. marker angd duster.
» ldentify roles and responsibililies of an | computer  and  compulter
Theory Duration Assistant Fashion Designer. peripherals projector
{hh:mm)

02:00

Practical Duration
(hh:mm)

00:00

Corresponding NOS
Code ,
Bridge Module i

Assislan! Fashion Designer 3
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Plan and prepare design
collections of garments
for a season

Theary Duration
{hh:mm)

4500

Practical Duration
(hhimm)

113:00

Corresponding NOS
Code

AMHI/N1210

I

Plan marke! research using varous
locls of research such as forecast
magazines. fashion shows, market
analysis etc

Conduet market research for trends
and farecas! from various sources
such as lorecasting sites llke WGSN,
forecasl calalogues, ete for garment
design.

Develop a moodihemea board basad
on the markel resaarch.

Extracl the key elements from the
mood hoard which is intendad (o ba
put in the garment design as per the
instruclions given and lhe chantele,
Identify various design elements.
Construcl a design using the various
alements of design.

Describe tha various types of fiber,

thair proparties. and textiles
processes,
Follow compliance  requiremants

ralated to usage of vanous lypes of
dyes such as azo froe dves and
garment consiruction process.

Idantify swalches of the fabrics (print,
embroidery, dyed elc.), tims and

accessories thal are required  for
deslan developmant.

Develop a fie of [he swalches
colleated.

Identify vanous tvpes of garments
[shirts, skirls, rousers, alc.) and the
types of garment parls such as
slesves. collars, necklines, elc.
Identify  wvaritous  national
international standard sizes
llustrate varlous techniaues af taking
body measurcement.

Drape the mannequin to construct the
pattern in the required design

and

Develop the pattern as per the
draping done or using direcl
measuramen,

Lay the pattern on the fabnc.

Cut the garment as per the pattern
Construc! the cul components and
assemble them to form a garment.
Embroider the constructed garment
using difterent embroldery techniques,
Demonsirale  differanl  dyaing and
printing techniques.

Computer and Ceomputer |
Peripharals. Design software
(Coral, pholoshop
ote. ), Printer Mannaquin
(Male or female , Size M)
Sewing Machine with tables
domeslic or industrial SNLS
ias per requirement).Stoals
for sewing depending on no,
of machines, Over lock
Machine (5 thread over lock
machine)} with staol, Cleaning
cloth, Embroidery  machine
with  stool  and tabla,
Pressfiron  (any typa) with
lable, Maching lool kil (screw
river, screw elc.) Garment,
Made ups and Home
[Fumishing Samples (ant may
i\anry}. Drawing Board (any
s1ze woodan)
Types Of Scales: normal
slraight blg nuler, hip curve,
leg shaper, pattern master,
frenchourve etc. “Sewing kit
(Includes lhread clipper/hand
Irimmer, seam ripper. fabric

culling  scissors,  lracing
wheel, measuring lape etc.)*
Machine tool kit (screw

driver, screw  atc.).Machine
oil. Machine Nesdle and
e neadles(Various
iGauges).embroldery
neerdles.,  Altachments for
sowing maching (as per
req),Button hole scissor
Hand notcher (pattern
notcher ), Sawing Thraads
[Surplus lhread is used The
auantily | thread packaging.
varlety may wvary as per
eauiremant) . embroidery
hread as per req, Bobbins
(ant may vary)Babbin case
qnt may varyiHanger
wooden and plastic,
malerial), Embroidery frame
various sizes and shapes
fart may vary)Fabric
Yardages. surplus fabnc.
ood quality mushin
mandatlory | other oplional,
nt may vary),
Trim/Accessory hultons,
urface emballishments,
ippers etc assorted ,qnt may
ary) .Pin Cushion (quantity
may vary as per
raquirement),Dustbin, Boxes
nd pouches for sloring
ltems, Patlemn Table /culting
lahle. Stools for cutting, Push
Pins (quantty may vary as

er raquiremant),Drass

Assislanl Fashion Designer
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aker's Pin (quanlity may
ary as per requirement)
Fabric  Fins.  Highlighter
fguantity may vary as per
L‘qurﬂmﬂtm,Puﬂcﬂ {HB, 2B,

H, 2H 4HA4B, 68,
B),Eraser. Note books
harpener, Carbon Paper (
arous Colours).Design
ransferring Paper.Paper

ICut!ar Pattern  Drafting

Paper, Paper (| Various

quality and sizes) Labels &

Stickers (Qty may vary as per

.rsqulmmam: Scissors \

iplastic handled scissor for

F:unlng papar J.Pinking

Shears, Marking Chalk (

yellow/pink/  green!/  blue

coloured), Tallor's Chalk,

Carbon paper ( Ad, yallow,

red and while carbon)

[Colour [ Paoster eolour,

Walar colour, Acrylics,

[Pastels, fabric printing dyes

and colors and malerials alc)

Paint Brushes ( different

sizes).Stapler (small and big
iza), Glue Stick/Fevicol

Adhesive, Fabric  Glue,

iCeallo-Tape ( Transparent and

| Foam Double sided tapes,
ingle sided tapes),Punching

Machina, Magnelic White

|Hoardfblack board Eraser

Blackboard AWhilaboard

White /Black Beard Marker

Pantone Shade
Card,Fashion  Forecasting
Books/JounalsiMagazines

Buver Reqguirement/
commant Shael,
Measuramen! Sheel  Size
Chart ,Trims/Accessary

fabric and embroideries
amples/swatch file, Tech
[Pack/ Specification Sheel
Chalk &marker (Chalks &
‘markers of different colours)
\Dextenty  Test  Kil.Sewing
Machine ool kit

lsSludunts Noles

Assistant Fashion Designer
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Develop prolo and fit
samples

Theory Duration
(hh:mm)

42:00

| Practical Duration

{hh:mm)
130:00

Corresponding NOS
Code
AMHN1211

Identify the various key elements
covered in a techpack such as specs
of the garment. tyvpe of fabric, color of
fabric, type of trims and accessories,
alc. including processes used and
materials emploved as par  the
custemer's reguirament,
manufacluring process.

Prepare the lechpack.

Conslrucl pallern as per the lachpack,
Conslruct proto and fit samples as per
techpack as per the sequence of
assembling lhe componenis.

Prepare the cost sheal of tha style In
the given format.

Computer and Compuler
}Paﬂpharals. Design software
(Coral.  pholoshop  etc),
Pnnter, Mannequin (Male or
female Size M).Sewing
Machine with tabiles
(domaslic or industnal SNLS
[rs per raquirement), Stools
ur sewing depending on na.
{  machines, Over lock
Machine (5 thread over lock
machine) with siool,Cleaning
cloth, Embroidery machine
with  stool and table.
Pressfiron lany type) wilh
table. Machine tool kit (screw
griver, screw etc.),Garment .
Made wups and Home
[Fumishing Samples ((qgnt
may vary},Orawing Board
lany size wooden) Types Of
cales: normal slraight big
ruler, hip curve, leg shaper,
paltern master, frenchourve
ic “Sewming kit (Includes
thread clipper/hand trimmer,
saam ripper, fabric culling
issors.  fracing  wheel.
gasuring lape
| le)" Machine tool kit {screw
Erfver. screw ele.),Machine
il. Machine Needle and
[Fairct needies(Various
Gauges),embroidery eedles,
| tachments for  sewing
aching (as per req),Bution
ole scissor, Hand nolcher
(pattemn nolcher). Sewing
[Threads (Surplus thread is
jused The quantity , thread
|packaging, variety may vary
as  par  requirement)
'amhrﬂ:dery thread as per
aq, Bobbins [gni  may
ary).Bobhin case (qnt may
ary).Hanger (wooden and
plastic E matenal],
Embroidery frame (various
sizes and shapes gnt may
vary).Fabric Yardages.
surplus fabric, geood qualily
Imuslin  mandatory , other
ptional, aqnt may vary).
TrimfAccessory butlens,
urface emballishments,
ippers etc assorled gnt may
vary) Pin Cushion (quantity
may vary as per
reuiremeant ), Dusthin, Boxes |
and  pouches for  sloring
ltems, Pattem Table /culting
lahle.Stools for cutting. Push

Assistant Fashion Designer
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Pins (quanlity may vary as
per requirement), Dress
hﬂakar‘s Pin {quantity may
ary a8 per
requirement].Fabric Pins,
Highlighter  (quantity may
ary as par
raguiremant],Pencil (HB, 2B,
H, 2H, 44.4B, BB,
BB).Eraser. Nota hooks
Sharpener, Carbon Paper (
Varinus Colours),Design
Transferring Paper. Paper
Cuttar.,  Pattem  Drafting
Paper, Paper ( Vatious
uality and sizes)Labels &
Stickers (Qty may vary as par
lruquiramerll.'].Scissum {
| plastic handled scissor for
I.::umng paper ), Pinking
Shears, Marking Chalk (
yellow/pinkl  green/  blue
’mlnured:.Tailm"s Chalk,
Carbon paper ( A4, yellow,
red and white carbon)
LColour ( Poster colour,
Water  colour,  Acrylics,
Pastals. fabric printing dyes
and colos and  matenals
ele), Paint Brushes ( difforant
sizes ). Stapler (small and big
size), Glue SlickiFevicol
‘Adghesive, Faonc Glue.
Cello-Tape ( Transparent and
Foam Double sided tapes.
Single sided tapes).Punching
Machine, Magnelic White

hart . Trims/Accessory
labric and embroideries
mplesiswatch file, Tech
Pack! Spacification Shest
Chalk &marker (Chalks &
markers of different colours)
Dexterity Test Kit, Sewing
Machine tool kil

Sludenis Noles
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Evaluate the proto
sample developed

Theory Duration
(hhimm)

20:00

Practical Duration
{(hh:mm)

a0:00

Corresponding NOS
Code
AMH/N1222

Check the proto sample as per the
instructions givan In the techpack or
by the client.

Check prolo sample lor  design
(woven/print), and allribules like
washability. utilily. etc.

Make correclions in lhe prow/il
sample as par roview inpuls.

Prepare Ihe file ol the approved
sample containing approved [abric
swalches, accessories, lechpack, cost
sheet gtc

Maintain health, safety
and security in the
designing department

Theory Duration
(hh:mm)
15:00

Practical Duration
(hh:mm)
10:00

Cormresponding NOS
Code
AMHINTZ23

ldﬂntify methods o be vigitant for

potential risks and threats associated
with the workplace and eguipment
such as physical Injuries from
scissors, shears, el

Handle tools and equipment such as
cutters. scissors, etc. safaly and
sacuraly

Check the workplace and  wark
processes for potential risks  ang
threals such as fire, electric shocks,
elc.

Demonstrate the process nvolved in
mock-drills and/or evacuation al the
workplace in case of emergency
Perform emergency procedures such
as fusl-ad and Cardlo Pulmonary
Resuscitalion (GCPR),

Demonstrate  correct  and  safe
handling of fire extinguishars.

Apply emergency responsa
processes.

“First Aid kit, Fire

ewing Machines and loals,
awing kit, Mannaquin

Exlinguisher

Assistant Fashion Dasigner
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Comply with industry, o Apply legislation and Computer, Compulter
regulatory and regulalions, organizational guidalines  Peripherals, Documents

organizational
raquiraments

Theory Duration
(Rh:mm)
23:00

Practical Duration
(hh:mm)
0500

Corresponding NOS
Code

and proceaures while carrying out related o Compliance

work related functions.

» Apply appropriale malhods (o seek
dlarifications pertaining to policies and
procedures, from the supervisor or
other aulharized parsonnal,

AMH/MND104
Soft Skills o lllustrate the steps followed for personal White/Black Board, Marker
grooming and hygiane. And Duster, Computer And
Theory Duration « Apply organization procedures and Computer Peripherals
(hh:mm) maintain persanal health and hygiene
03:00 and avoid habits like gutkha, tobacco
Practical Duration el
(htimm) « Demonsirate effective interaction with
02:00 tha group.
« Demonstirale Lime management in the
Corresponding NOS work

Code
Bridge Module

Total Duration
500:00

Theory Duration
150:00

Practical Duration :
350:00

B |
« Wrile your resuma

« Demonstrale the preparation for the |
INerviews. |

Unique Equipment Required:
Computer & Computer Peripherals, Design sofllware (Coral, photoshop
ele),Printer  Manneqguin (Male or female , Size M) Sewing Maching with
tables (domestic or industrial SNLS as  per requirement), Stocls for sewing
depending on no. of machines, Over lock Machine (5 thread over lock
machine] with stool, Cleaning cloth, Embroigery machine with slool and table,
Pressfiran {any lype) wilh table, Maching lool kit [screw driver, screw
ele ),Garment | Made ups and Home Fumishing Samples ((amt may
vary),Drawing Board (any size wooden) Types Of Scales mormal straight big
ruler \hip curve, leg shaper, paltern master, french curve elt ["Sewing Kil
(Inclsdes thread clipperfhand timmer, seam ripper, fabric culting scissors,
tracing wheel. measunng tape etc)” .Maching tool kit (screw driver, screw
eic. ) Machine ol  Machine Needle and hand needles(Various
Gauges) embroidery needles, Attachments for sewing machine (as per
re). Button hole scissor, Hand notcher (pallern notcher) Sewing Threads
{Surplus thread 18 used . The quantity . thread packaging. vangly may vary as
per requirement) | embroidery thread as per reg, Bobbins (gnt may vary)
Bubbin case (qnl may vary)Hanger (wooden and plastic , material),
Embraidery frame (vanous sizes and shapes qnt may vary).Fabric Yardages.
surplus fawric, good guality muslin mandatory | other optional. gnt may vary),
Trim/Accassory buttans, surface omballishments, zippers etc assored .gnt
may varyj ,Pin Cushion (quantity may vary as per requirement), Dustbin
Boxes and pouches for stonng tems, Pattern Table /cutting table, Stools for
culting, Push Pins [quantily may vary as per requirement), Drass Maker's Pin
[quantity may vary as per requirement),Fabric Pins, Highlighter (quantity may
vary as per requirament),Paencil (HB, 2B, H, 2H, 4H.4B, 6B. 88).Erasar, Nole
books. Snarpener. Carbon Paper ( Vanous Colours).Design Transferring
Paper.Paper Cutter, Pattern Drafting Paper, Paper [ Vanous quall .
sizes) Labels & Stickers (Qty may vary as per requirement) Scissorgf iz
handled scissor for cutting paper ).Pinking Shears. Marking? &g
vellow/pinkd greerny blue coloured), Tallor's Chalk, Carbon paper (/8
red and white carbon) ,Calour { Poster colour, Water colour, Ac

Assislant Fashion Designer




= WPRLEEL T Ol
@_mm-u. I

fabric printing  dyes and colors and matenals etc),Pant Brushes ( different
sizes) Stapler (small and big size), Glue Stick/Fevieol /Adhesive, Fabric Glue,
Cello-Tape ( Transpatanl and Foam Double sided lapes, Single sided
tapes).Punching Machine, Magnetic White Boardiblack board Eraser
,Blackboard Whileboard, While /Black Board Markar, Pantone Shade Card
Fashion Forecasting Books/Joumals/Magazines Buyer Requirement/
commenl Sheat. Measurement Sheal! Size Charl .Trims/Accessory Habnc
and embroideres samplesiswatch file, Tech Pack/ Specificaton Sheet

Chalk &marker (Chalks & markers of different colours) Dexterity Test Kit
Sewing Machine lool kit Studenis Notes

Grand Total Course Duration: 500 Hrs

(This sylighus’ curriculum
Sector Skill Council)

Assistant Fashion Deslgner

has been approved 1y Apparel, Made-Ups angd Home Furnishing

1o
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Trainer Prerequisites for Job role: “Assistant Fashion Designer”
mapped to Qualification Pack: "AMH/Q1210, version 1.0"

Sr. No. Area Details
1 Job Description To deliver accredited training servica, mapping to the curnculum
detalled above, in accordance with Qualification Pack "AMH/Q12107
2 Personal Attributes The candidale should have aptilude for conducling (raining, pre /posl

work to ensure compelent, employable candidates at the end of
training. Strong communication skills. interpersonal skills. ability to
work as team, diligent and Is passionate for maintaining the quality in
cantenl and lraining delivery methodology. Cand|date should have
basic understanding of English language; however this should not be
a reslhiclive crilerion as long as Ihe candidate is willing and open 1o
leam. He/she must be able to speak, read and write in the local
language.

3 [Minimum Educational e Diploma of minimum 1 year duration in the relevant trade
Qualifications « ITlin felevant trade
«  Graduate in the relevanl irade

4a  [Domain Certilication Certified for Job Role: “Assistant Fashion Designer mapped lo QP
AMHIQ1210°, version 1.0, Mimmum accepled score as per SSC
guidelines 15 B0%.

4b  |Platform Certification Recommended that the Trainer is certified for the Job Role: “Trainer”,
mapped to the Qualification Pack: "MEP/Q2801°. Minimum accepted
% as per respeclive SSC guidelines is 80%

5  |[Experience s  Diploma of minimurn 1 year duration in Ihe relevant lrade with

Assistanl Fashion Designer

2 years ol work exparience in relevan| lrade

s ITI n relevant trade with mimmum 2 years ol work expenence
in relevant trade

+  Gradualien in relavant trade with minimum 2 years of work
expenance in relevant rrade,

= He should be able to communicate in English and local
language. He should have knowledge of equipment, tools,
malarial, Salety, Health & Hyglena.
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Annexure: Assessment Criteria

Job Role Assistant Fashion Designer
Qualification Pack AMH/Q1210
Sector Skill Council AMHSSC

Guidelines for Assessment

1. Criteria lor assessmeanl lor each Qualificalion Pack will e cresiled by the Seclor Skill Council

Each Performance Crileria (PC) will be assigned marks proporlional lo its importance in NOS

5SC will also lay down proportion of marks for Theory and Skills Prartical for each PC

2. The assessmenl for Lhe theory parl will be based on knowledge bank of questions approved by Lhe
SS8C

3. Assessment will be conducted for all compulsory NOS, and where applicable, on the selected
electiveioption NOS/set of NOS.

4. Individual assessment agencies will create uninue question papers for theory part for each
candidate al each examinationfiraining center (as por assessmant criterla below)

5. Individual assessment agenaies will ereale uninue evalualions for skill practical for every siudent at
each examination / training center based an his criteria

6. To pass lhe Qualificalion Pack, avery lrainee should score a minimum of 70% agaregale in a QP

7. In case of unsuccessful completion. the traines may seek reassessment on the Qualification Pack

| | Marks Allocation
.
Total |
Marks | Out Of Theory Skills Viva
350 Practical
1.AMH/N1210 PC1.Conduct market research for |
Irands and forecast from various I
Plan and sources such as lorecasling sites
prepare like WGSN. forecast catalogues,
design elc. for garment design and 20 B " 1
collections of extract a themelfinspiralion from
garments for them |
a sgason PC2. Devalop theme, clienl

forecast and mood boards and
exiract the key elements from

tham which is intended to be put in | |
Ihe garmenl design as per the 18 Kl 13 1
instructions given

PC3. Identily, develop, collect and |
maintain the swalches of the ,
tabrics, trims and accessories that 90

are required Tor design |
development |

PCA ldentify fabric (print,
embroidery and dye) and garment
manufacturing techniques and
process steps in converting a 22 8 12 2
design to a garmanl

18 4 13 1

Assistan! Fashion Designar 12




