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I. Course Outcomes:

By the completion of the course the learner should able to—

1. Identify the areas of entrepreneurship, and assess the scope for establishment.
2. Explain production of fermentation products and economics

3. Explain the production method of biofertilisers and mushrooms

4. Explain the process of baking and brewing

5. Prepare DPR and understand patenting

Unit-I: Entrepreneurial skill No of Hours: 9

Entrepreneurial skills—Institutes involved, Government support to entrepreneurs, Incubation
centers, risk assessment. Scope for small, medium and Large scale industries in
Microbiology

Unit=I1: Fermentation Products No of Hours: 9

1. Microbial cells as fermentation products-

2. Bakers yeast, food and feed yeasts, SCP, Bacterial Insecticides, Legume Inoculants,
Algae.

3. Enzymes as fermentation products—

4. Bacterial and Fungal Amylases, Proteolytic Enzymes, Pectinases, Invertases, and
other enzymes

5. Fermentation Economics

Unit-I111: Bio-fertilisers and Mushrooms No of Hours: 9

1. Mushroom cultivation—Cultivation of Agaricus campestris,Calocyba indica,
Agaricus bisporus, and Volvariella volvaciae; Preparation of compost, filling tray
beds, spawning, maintaing optimal temperature, casing, watering, harvesting,
storage.

2. Biofertilizers —Chemical fertilizers versus biofertilizers, organic farming. Production
of biofertilisers-Rhizobium sp, Azospirillumsp, Azotobactersp.

3. Microbial consortia for composting and as biofertilisers

Unit-1V: Baking and Brewing processes No of Hours: 9



Brewing—Media components, preparation of medium, Microorganisms involved,

maturation,

carbonation, packaging, keeping quality, contamination, by products. Bread making- Yeast
activation,

Unit-V:DPR and Patents No of Hours: 9

1. Preparation of DPR (Detailed Project Report)
2. Patents and secret processes —History of patenting, composition, subject matter and
characteristics of a patent, Inventor, Infringement, cost of patent

Skill Outcomes:

By the completion of the course the learner should able to—

1. Prepare Microbial consortia for composting
2. Prepare a report on the working of production unit of mushrooms/biofertiliser
3. Prepare sample DPR
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1. Preparation of Microbial consortia for composting

2. Field visit and report preparation of Mushroom cultivation unit/ Biofertiliser
production centre/or any other

3. Preparation of sample DPR
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