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‘ e Grow and manage organic crop
»  Maintain the quality of the organic produce
+  Become well versed with Environment Health &
Safety.
Syllabus
Unit | Topics General/ Theory/ No. Of thcory | No. Of skill hours
Skall Practical/OQJT/ | hours (Total- 60 Hours = 2
Component | Internship/ (Total- 15 credits)
Training Hours- | credit)
1 Introduction 1o orgamc farming | General Theory and 04 Hours 16 Hours
and its significance, Concepts Practical
and Prineiples of Organic
farmiug, Key indicators for
organic farming, susiainable
agriculnure and climate chanze
1 Input mahagement, COmMpost General & Theory and 02 Hours 08 Hours
production,, vermicomposting, Skilf Practical
Cotnpost quality, Compost
utilization and marketing
1 Organic crop magnagement: field Skifl Theory and 03 Hours 12 Hours
crops, borticulture and Practical
plantation crops, Plant
prolection megsures,
biopesticides, natural predators,
cultural practice :
v Quality analysis of organic Skill Theory and 06 Hours 24 Hours
foods, Antioxidants and their Practical
natural source, organic food and
human health Standards of
l organic food and marketing [ |
Suggested Readings: .
1. Practical Botany (Part 2} (2013). Sunil D Purohit, Gotam K Kukda & Anamika Singhvi, Apex Publishing
House, Udaipur, Rajasthan
2. TR el A W 2 ST A AT A9F T CHRIAT TR TR 3
3. aratfs greafy B 2. Dhaokar - Sharma - Trivedi RBD Publishing House, Jaipur
Suggested Digital Platforms/ web Jinks for readings-
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/ Suggested Continuous Evaluation Methods: =R |
= lnternal and External Exams
* Practical assignments
» MCQ,S ‘
* Small Field bascd Projects _!i
f Course Pre-requisites: No pre-requisites required, Open to all mw_w__j
| Suggested equivalent online courses: == . £
Auy remarks/ suggestions- <]
Notes:

¢ Number of unit in Theory/Practical inay vaty as per need

»  Total credits/semester- 3 (it can be more credits, but students will get only 3 credits/semester or 6 credite/ year ,
Credits for Theory = 0} {Teaching Hours = 135) &

»  Credits for Iuternship/ OIT/ Training/ Practical = 02 (Training Hours = 60)
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