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5 E’I’a'ﬁ:c'f Food Industry 064 Jam, Jelly and Ketchup Processing Technician
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S.No. Particular Subject Marks Division

1 | One Experiment 30
2 | Viva Voce 10
% Practical i s e 3 | Assessment of Practical File/ Student Portfolio/Workbook 05
(50 Marks) e 2 Direct Observation (Security measures adopted by student, 05

Cleani-ness in work, use & maintanance of tools and equipments etc.)
_ Total Marks | 50
1 | Assignment/Home Work 05
Internal 2 | On Job Training 05
2 Assessment | All Subjects | 3 | Employability Skill 05
(20 Marks) 4 | Continuous Assessment (Unit Test) 05
Total Marks 20

SUCRHITSTE Wik
S.No. Particular Subject Marks Division

IT-ITeS, 1 | Practical Work 15
Automotive, 2 | Written Test 10
Tourism & Hospitality, | 3 | Student Portfolio/Practical File 10
Beauty & Wellness, 4 | Viva-Voce 15

Agriculture, Plumbing, K
1 Practical Food Industry Total Marks 50
(50 Marks) 1 | One Experiment 10
Retail, 2 | One Activity 15
Electronics & 3 | Student Portfolio/Practical File 10
Hardware, 4 | Viva-Voce 15

Aerospace & Aviation
Total Marks 50
Class Room & Lab Participation (including

1 : : 5 ) 05

assignments/home work/on job training etc.)
Internal 2 | Employability Skills 05
2 Assessment All Subjects 3 | Project work 05
(20 Marks) 4 | Continuous Assessment (Unit Test) 05
Total Marks 20
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2026-2027

TOURISM & HOSPITALITY (150)
GUEST SERVICE ASSOCIATE (THC/Q0102)

TOTAL MARKS- 100 {30 (Theory) + 50 (Practical) + 20 (Internal Assessment)}

Class- 11

THEORY: 2 Hrs.

30 Marks

Part A

Employability Skills

Unit 1: Communication Skills — 111

Unit 2: Self-management Skills — 111

Unit 3: Information and Communication Technology Skills — Il

Unit 4: Entrepreneurial Skills —[lI

Unit 5: Green Skills — 111

08 Marks

PartB

Vocational Skills

Unit 1: Introduction to Front Office

Unit 2: Duties of Guest Service Associate

Unit 3: Handling Guest in Front Office

Unit 4: Effective Communication in Front Office

Unit 5: Maintaining Service Standard

22 Marks

PRACTICAL

50 Marks

INTERNAL ASSESSMENT

20 Marks

TOTAL

100 Marks

Class- 12

THEORY: 2 Hrs.

30 Marks

Part A

Employability Skills

Unit 1: Communication Skills — IV

Unit 2: Self-management Skills — IV

Unit 3: Information and Communication Technology Skills — IV

Unit 4: Entrepreneurial Skills — IV

Unit 5: Green Skills = IV

08 Marks

Part B

Vocational Skills

Unit 1: Property Management System

Unit 2: Reservation and Forecasting

Unit 3: Complaint Handling

Unit 4: Guest Service During Stay

Unit 5: Health, Hygiene, and Safety Practices

22 Marks

PRACTICAL

50 Marks

INTERNAL ASSESSMENT

20 Marks

TOTAL|

100 Marks
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2026-2027

ELECTRONICS & HARDWARE (154)

(Drone Service Technician - ELE/Q7003)

TOTAL MARKS- 100 {30 (Theory) + 50 (Practical) + 20 (Internal Assessment)}

Class- 11

THEORY: 2 Hrs.

30 Marks

Part A

Employability Skills

Unit 1: Communication Skills-Il|

Unit 2: Self-management Skills-I1I

Unit 3: Information and Communication Technology Skills-11I

Unit 4: Entrepreneurial Skills-111

Unit 5: Green Skills-Ill

08 Marks

Part B

Vocational Skills

Unit 1: Introduction of Drones

Unit 2: Tools for Drone technician

Unit 3: Major components of Drone

Unit 4: Work and safety

22 Marks

PRACTICAL

50 Marks

INTERNAL ASSESSMENT

20 Marks

TOTAL

100 Marks

Class- 12

THEORY: 2 Hrs.

30 Marks

Part A

Employability Skills

Unit 1: Communication Skills-1V

Unit 2: Self-management Skills-1V

Unit 3: Information and Communication Technology Skills-IV

Unit 4: Entrepreneurial Skills-1V

Unit 5: Green Skills-IV

08 Marks

Part B

Vocational Skills

Unit 1: Assembly and disassembly processes of drone

Unit 2: Repair and Maintenance of drone

Unit 3: Opportunities and rules and regulation

Unit 4: Innovation and development in drone technology

22 Marks

PRACTICAL

50 Marks

INTERNAL ASSESSMENT

20 Marks

TOTAL

100 Marks
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2026-2027
AEROSPACE AND AVIATION (157)
(DRONE OPERATOR-MULTIROTOR (AAS/0Q6301)

TOTAL MARKS- 100 {30 (Theory) + 50 (Practical) + 20 (Internal Assessment)}

Class- 11
THEORY: 2 Hrs 30 Marks
Part A | Employability Skills
Unit 1: Communication Skills — Il
Unit 2: Self-management Skills — Il
] . . . 08 Marks
Unit 3: Information and Communication Technology Skills — llI
Unit 4: Entrepreneurial Skills — 111
Unit 5: Green Skills — 111
Part B |Vocational Skills
Unit 1: Introduction to Drones
Unit 2: Multirotor Drone - Components and Applications
3 ] 22 Marks
Unit 3: Payloads and Image Interpretation
Unit 4: Aerodynamics and Configuration of Multirotor Drone
Unit 5: Flying Multirotor Drone on Simulator
PRACTICAL 50 Marks
INTERNAL ASSESSMENT 20 Marks
TOTAL 100 Marks
Class- 12
THEORY: 2 Hrs. 30 Marks
Part A |Employability Skills
Unit 1: Communication Skills — IV
Unit 2: Self-management Skills — IV
: : P : 08 Marks
Unit 3: Information and Communication Technology Skills — IV
Unit 4: Entrepreneurial Skills — IV
Unit 5: Green Skills - IV
Part B |Vocational Skills
Unit 1: Safety Regulations and Procedures in Drone Operation
Unit 2: Emergency Procedures in Drone Flying 22 Marks
Unit 3: Planning for Flying Multirotor Drone in Airspace
Unit 4: Operating a Multirotor Drone
PRACTICAL 50 Marks
INTERNAL ASSESSMENT 20 Marks
TOTAL 100 Marks




2026-2027

FOOD INDUSTRY (FOOD PROCESSING) (158)
Soya Products Processor (FICSI/Q8004)

TOTAL MARKS- 100 {30 (Theory) + 50 (Practical) + 20 (Internal Assessment)}

Class- 11

THEORY: 2 Hrs.

30 Marks

Part A

Employability Skills

Unit 1: Communication Skills = 111

Unit 2: Self-management Skills — IlI

Unit 3: Information and Communication Technology Skills — I1I

Unit 4: Entrepreneurial Skills — 11l

Unit 5: Green Skills = 111

08 Marks

Part B

Vocational Skills

Unit 1: Introduction to Soybean

Unit 2: Processing of Soybean

Unit 3: Maintenance of Soy Processing Unit

Unit 4: Essential Elements for Soy Processing Industry

Unit 5: Food Safety and Hygiene

22 Marks

PRACTICAL

50 Marks

INTERNAL ASSESSMENT

20 Marks

TOTAL

100 Marks

Class- 12

THEORY: 2 Hrs.

30 Marks

Part A

Employability Skills

Unit 1: Communication Skills — IV

Unit 2: Self-management Skills — IV

Unit 3: Information and Communication Technology Skills — IV

Unit 4: Entrepreneurial Skills — IV

Unit 5: Green Skilis — IV

08 Marks

PartB

Vocational Skills

Unit 1: Extrusion Technology

Unit 2: Equipment and Machinery for Soy Processing

Unit 3: Maintaining Food Safety and Occupational Health

Unit 4: Food Standards

Unit 5: Marketing of Soy Products

22 Marks

PRACTICAL

50 Marks

INTERNAL ASSESSMENT

20 Marks

TOTAL

100 Marks
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2026-2027

FOOD INDUSTRY (FOOD PROCESSING) (158)

ICE CREAM PROCESSING TECHNICIAN - FIC/Q2004)

TOTAL MARKS- 100 {30 (Theory) + 50 (Practical) + 20 (Internal Assessment)}

Class- 11

THEORY: 2 Hrs.

30 Marks

Part A

Employability Skills

Unit 1: Communication Skills =11

Unit 2: Self-management Skills — Il

Unit 3: Information and Communication Technology Skills — 111

Unit 4: Entrepreneurial Skills — 11

Unit 5: Green Skills = Il

08 Marks

Part B

Vocational Skills

Unit 1: Introduction to Food Processing

Unit 2: Dairy Processing

Unit 3: Elements of Ice Cream Processing

Unit 4: Basics of Ice Cream Production

22 Marks

Unit 5: Food Safety and Hygiene

PRACTICAL

50 Marks

INTERNAL ASSESSMENT

20 Marks

TOTAL

100 Marks

Class- 12

THEORY: 2 Hrs.

30 Marks

Part A

Employability Skills

Unit 1: Communication Skills — IV

Unit 2: Self-management Skills — IV

Unit 3: Information and Communication Technology Skills — IV

Unit 4: Entrepreneurial Skills — IV

Unit 5: Green Skills — IV

08 Marks

PartB

Vocational Skills

Unit 1: Overview of Ice Cream Industry

Unit 2: Ice Creams and Frozen Desserts

Unit 3: Production of Ice Creams

Unit 4: Food Preservation

Unit 5: Marketing of Ice Creams and Frozen Desserts

22 Marks

PRACTICAL

50 Marks

INTERNAL ASSESSMENT

20 Marks

TOTAL

100 Marks

14
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| 2026-2027
FOOD INDUSTRY (FOOD PROCESSING) (064)

Jam, Jelly and Ketchup Processing Technician - FIC/Q0103)

TOTAL MARKS- 100 {30 (Theory) + 50 (Practical) + 20 (Internal Assessment)}

Class-9

THEORY: 2 Hrs.

30 Marks

Part A

Employability Skills

Unit 1: Communication Skills-I

Unit 2: Self-management Skills-I

Unit 3: Information and Communication Technology Skills-I

Unit 4: Entrepreneurial Skills-I

Unit 5: Green Skills-I

08 Marks

Part B

Vocational Skills

Unit 1: Introduction to Food Processing

Unit 2: Fruit and Vegetable Processing

Unit 3: Introduction to Food Microbiology

Unit 4: Prepare and Maintain Work Area

22 Marks

PRACTICAL

50 Marks

INTERNAL ASSESSMENT

20 Marks

TOTAL

100 Marks

Class- 10

THEORY: 2 Hrs.

30 Marks

Part A

Employability Skills

Unit 1: Communication Skills-II

Unit 2: Self-management Skills-1I

Unit 3: Information and Communication Technology Skills-II

Unit 4: Entrepreneurial Skills-II

Unit 5: Green Skills-II

08 Marks

PartB

Vocational Skills

Unit 1: Preparation of Jam, Jelly and Ketchup

Unit 2: Packaging cf Jam, Jelly and Ketchup

Unit 3: Documentation and Record keeping

Unit 4: Food Quality and Sanitation Laws for Processed Food Products

Unit 5: Occupational Health, Hygiene and First Aid Practices

22 Marks

PRACTICAL

50 Marks

INTERNAL ASSESSMENT

20 Marks

TOTAL|

100 Marks
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