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HATITH FAAD aE] STE ST
FHUST AT HIGHT ASTT
ot/ argaarg e TS |

Y. TRl arg e JRIST TE e
ATTH T3 |

DD /UA[UE ARBAT TEAHE IR

o Wd INREHT AU HICHT/HTIAT

qUHT ANTATS FHTA /FTSTHT
THT = |

o U@ ANREH! WY HICH/HAFAC

TUH ANTATS Fel THT TS
=T T T

o FHICHI/HSAC AIHI WNTATS Hal

THT TSHT 9T AT Ao
AHeT a1 GETAT FTdhl TTAT
HTeehl a1 HTAT HU<T ar
FHTAA aleT

o A A ATHUU TS
TAATAT Il a7 T |

. Wgﬂmd EREISE 'dld(’ﬂ%
Il ST |

o i &Y W AT FATA
TS |

IR WuafHE® IIER
T

HIH® (Standard):

o  FHIIREE FHHE
TUHT e
WOHT |

o TTER
R INEEVEIRELS]
STHISE HUHT |

o TE TqAT
qEGHHT ITIEE
AYTTT |

o HATEET
ANIeTE RITHT |

o HIEHI/HATIHAC ANIHI,
WA a0
o el AYHT
o WIFHL  (Fracture)
o R AT (Fr
A g fater)
o I T WEYHIEE
o  FHIGEIEAD! ANTE TH
fafer




F IEE (Steps) B a—— < —

SiiEl (Terminal | (Related Technical
Performance Knowledge)
Objective)

UeTlieh! YHHeE IR

o TAShl HRUT Yl A3

° WWWWW
HeTaral greter o |

o TS WUHI ANT A |

* H%WWWW|

D] e IR

o AR WUFT AT stabilize
T GRIR €A T |

o HETET AT GrATHT AT look
warm watercl & |

e TRATEFEX WUHT WAL BT
(splinter) 3Te |

o TS WUAT AEAATA TSI |

ST 1 Pt 2 i S

o TR dE SR A R
gfg=me T |

o CIFHI TIAT look warm
water<l IHT T4 |

o UHIAT SEH SHTERel Clebehl WY
FIETE AT T 40 Tt
qY faee T

o Thebl WNTAT g oATe

o ol s goreH

TR AUEEE TS SIER

o TR AT HqUHT FHUST
WT Gl T[T SISl STSHT FTAT
ATFAT FHIST T =T IR
TH |

o GooAT BTAT WU SIFHT e |

* Wﬁ#n@ww@
W7 90-9R T WA TR TH

o A WA WUHI THUH! W T




FTd TCEE (Steps) Feaw e TEORTH | wEaa WRREE W

SiiEl (Terminal | (Related Technical
Performance Knowledge)
Objective)

o ToH WUHI TUHT AT T
o HEATH WA HAH A FAE
TS |

§. ATETEH I JIAHT AN qod
AN Bl TATEST GEAHT oS |

9. TP TSAT WTHAT BRAHT [&Faw T
USR] BRI GFar-ad (A
e )

5. WANT URUHT AR, JIHT a0
THEE [MEiRd TAAT HISRIT 1 |

R. WA WHI AFAT TAMSTZo B
FHT T |

Q0. FHTITFAEAHT ATE TH |

SﬁW, JAFHT T IHMWEE (Tools, Equipment and Materials):
SR YLET YR (Personal Protective Equipment)
WaE IR A6 (First Aid Kit)

W IR FATTAA/ATIETE

Y& /I8 E (Safety/Precautions):

frears wrga ar o afafe gees afeT |

ArafeEe ST GaNT T |

e, B U B A€q GAT/ AGHAT AT, e, BITAT BT GAT T del e T qeed
TS WEATHT W | AT@rAT B A€ OHT WHT G AfEr GRT | WG B | qeed
TTELY FEITH S |




@ fa8wer (Task Analysis)

A w1 (Task) . 2.9: FRICTAH BEHAT TETT T |

FgiFas®: 9.0 wver
EEN: R.¥ HUeT

Fol THA: 3. U

I ITCEE (Steps) Ffraw HE gEIETR! Trfaq wiafes w9
g%‘g‘q‘ (Related Technical
(TerminalPerformance Knowledge)
Objective)
. AEATF AT R | FFE_(Condition): PRl ST
3. AETH SARKI YT STHTEE TINT _ . HIECHATHT IR
) . mi'“'“ T L S e,
3. FHEITEE FedT RREHasd! dRE N YHR T 9rd
T T BERE, TEENE, A6F T . TEERS,
W, TR JANTT <9139 (Recycle [ide ®rf (Task): qEANE, WA,
WW,@'HH‘&TWWW FHICTART R IAEE T TS
GoIa | STETT T G BleCHaT
Y. R TARTHT a3 A TS e fate
T WANTHT <13 AYET g¥atead HAES (Standard): o THIETHET SHAEHTA
SISHT QAT gart T4 9873 | . FEERT SHEEdTT AIITE T YErerd
Y. TS T EHERE hIECHATS RS T | HTAA
T AR T AR TAFFTT TN | | e qey waaeiE | o AGECT g0
FONE T WA LA TE A e e T
ufey S AT € T AGET .  FTETIES dhrrE ST
T SIS e gart T Sutcucal o T T WETHIEE
TIT3 | o  HAGTAEAD!
§. TATE YOS hIEHAT 9w aierE W e

ERELURINIHIPE IR IR C LRI R
T |

©. WANT TRGHT AR, FJIHT qd
e 6T qd7 HHrs T T
faifa Tamear e T |

C. WET U AAT TAHSTZA BT T
T |

¢, HEGHEEART AN TH |

Sﬁiﬂ'{, TIFHT T GHAEE (Tools, Equipment and Materials):
ST Y& I9h T (Personal Protective Equipment), handling tools, waste collection containers,
safe area allocated to dispose, hIECHe SHEATT HIYTUE, HIETHAT TEAwe Feiferd P,




Y& /B E (Safety/Precautions):
FAeTeNe T BN HleTHel AR Godll Figg ¢a |



ATETCIT ST, YD T
it 991 Hhge



ASTA 3 AT AR, IJTHW T qERIEE T HreE
YE-AISTS 3.9: AR, SIHTT T GEAEE

THT: q "veT () + ¥ =T (347) = ¥ vy

1 T
7 Wega™ T8 qur e weEedl Y WART g AEvas AR, SUER T eiEEsh
R ¥ YANTET qEaad W ¥ H9e® GHEET TRUHT B |
ICEADE
o Rl SR STE T wwmdEE 9EEe I |
o e FNR T IUBHEE WA T |
FEE:
o Rl FNR IuETr T AEiEE wiEEe |
o Il FNR T IUBHEE WA T |

FWC T SUHWEE (Tools and Equipment):

FE, | AEAH AW F.9. | G AW

1. Ficy ARMA R. Stopper

3. Deep Freezer ¥. Stopper Key

<. Stand(Burette) &. TH  gEMEEY (0-900
=)

©. Rubber G. Butyrometer stand

R. Pipette 10.75ml qo. Centrifuse

9. Test Tube q%. Lactometer Jar

93. Volumetric Flask 9%. TqHET e

Q4. Burette q&. Sample Bottle

Q0. Conical Flask qc. & =

9. Alcohol Meter RO. Cups

<9 Milk Butyrometer RR. T

R3. Tilt Measure 10ml,1ml RY. e ARe

R4, Sy TR R&. Homoginizer

RG. Chilling Vat RG. Fleg R

RR. Pasteurizer 30. PH Meter

29. Cream Seperarator 3R, Dekchi

33. Incubator 3Y. Mixer Grinder

3. 3&. Muslin Cloth

3. i cutter 3c. Processing Mould

31. Freezer ¥O. Butter Churner

¥ 9. FeEhT Alee ¥R. Glass

¥3. Plunger ¥Y. T §9

¥4 Refrigerator ¥ &. et

¥, Tray ¥G. SIUTHET

¥% | e mR 40. | 9E®




F.9. | aHdE T 9. | 9w AW

19. CLR chart 4. ety B

L3 Beaker LY. Heawdd ARaH! TFe=a
L4 Lactometer 4%, oo Raar 9
L. Waterbath 4c. TG A

2R, Spirit Lamp &0. T

&9. Bucket €. T

&3. HH TH aRe &Y. IEEEGIRES
IAEE (Materials):

FH. | AENE AW F9. | Gl AW

9. Ethyl Alchol R. Her

3. 0.1 N NaOH Y. PR

<. Phenolphthalin &. Amyl Alcohol

. Gerber Sulphuric Acid c. DVS Culture

<. Milk qo0. T

1. Sugar qR. BT

93. SMP(Skimmed Milk Powder) Y. T

4. Citric Acid q%&. Fruits nuts

9. Flavor qc. Kesar

qv. Tere 9 RO, Brine Solution

R9. FART Iy RR. g

R3. e RY. qeTH

R4, Emulsifier RE&. THFHA

QL. Stabiliser Rz, Tcﬁr,r{

RR. Cone 30. A waer

29. g EXS WIET 9T T4 Sl
W | e g B




TE-AITA 3. AUC[ FHe®

THT: y.0 TUT () + ¢.o TUET (FT) = 2.0 TG

1o fearo:
TY AT S0 qUT TS FFedl YO U] U AR B qEedl AEead J T Qe
THTEL TRUHT B |
G%'QT{:
o TN FHEH AR (plant Sanitation) |
o oAl W UETHEE ATAM T |
FEE:
o TIMET HETHT TEHRTS (plant Sanitation) T
o HEA HE TEEEE ATAT T |







1 A9 (Task Analysis)

Afds *1 (Task) 7. 3.9: TN H&TH! IEHETS (Plant Sanitation) T |

Jgias: 2.0 TvaT
AR 9.0 =T

F FHT: 6.0 U

q0, FHITFIET A TH |

F TOEE (Steps) Afedw HTT qUIEAH! Ie9T | qEarad Wiatds ;e
(Terminal Performance (Related Technical
Obijective) Knowledge)
. WA H SHHE for | ATEAT_(Condition): LI e 2 IR RS R
. AEAIF AR, T T AANEE | o WIS HEA/ICET FEH | o WFGH AR
Gpas T | o WEE
YT Z e RfEar sAeamw | DIGE @ (Task): . EET OEEE
T NI H&THT GBS (Plant T o Ry
| e FEAT T T ST W | Sanitation) T | FUEE i
TN T | o IR faforer
H[% (Standard):
. WO B B s | | wﬁa:n;; ar e | | areE (4E, R,
STefiel e | SR | = oA, Webe, T
. TENYT HeE T FelvE iUt . i R af)  WRT T
TEE T ﬁ' TeEE Wl BT | Rl
C. HRR GUEd qa saaedrad T | e
. WART IRUHT AR, SIHIT q4T
Trmfiee Faiig T9=ar sSvesrer
T

A, SUHWT T AHAEE (Tools, Equipment and Materials):

Y& Grerrise (Safety Precautions):

o TARHIT GAREHAT a1 {3 |
o P UM TE] BIET BT TG |

o G SR FE T Ae deves gaare S |

39




AT (Task Analysis)

i #r (Task) . 3.3: F=a1 G TRTHEEH! ATTHAT T |

Jga®: .0 TS
AR .0 TUAT

F THT: 6.0 BUCT

Y TEE (Steps) Afedw HTT qUIEAHT Ie9d | graf-od wifas [
(Terminal Performance (Related Technical
Obijective) Knowledge)
. TETE B oA | HFEAT_(Condition): ke e K CAR P GO A S
3. AETIE AR, JTE T HEE | o o o F TaTdEE
Gpas T | o WIER HIST EEA R
. ATZUEEHT TEHR o ¥ f’IE qar o YR
ey fffs = (Task): J -
. e YR aqaRaE! ade @ | T 9 TIEEF! AT o TER
FEI(GPs T TH | T o WEA
. T FEAHEE AT THA TN | o (ghandardy o wEE (AR,
SR BRI T , o M FTERE AEAEE gﬁﬁ_{ = g
.TQSQWW“{@;@FW - Ei," ,E}T;I'{). |
o R aERE awheE | ortion
. AT I (Checklis) ATIRHT T e jﬁ@ s afeeT
I N
T o Y Al T fAfY
o HUGIIREAT AR
. AR TRUET AR, IUHIT q&0 R o WRETE  (Adten)
JrafEE i Ta=ar qUegR 9 | THEED!
. HEGEES AfeE T | o FHoal  G@rEURdEE
ATAE & e
feae e
o HEAT WHEYRIIEE
ATA T AR

Sﬁ?ﬂ'{, JIFHT T qUEE (Tools, Equipment and Materials):
FF Aleg, I Wiee, e Hieg, FEHEE, ANFAE, Wire Paeh, Adiar T wed, affy Tad, W,
et T fafrs arewia ardeE, Tl gt Sell, AEvad ARE T ANREE, R

Y& /AHHIEE (Safety/Precautions):
o P UM TE] BIET BT TG |
o R SATERBT ATAT T A ARBT |

Rg



YT TOTEAL &



RS2 (MR 2 B A R R R R

THT: b TS () + ¢y WU (3T) = ¢ g

& forax:
Y AISTAAT TUHT ORAT TRET THHT AN AEeTE A T AI8E FHELT TRUHT G |

CELDE

e mx X MWL

U] THAT b T |
TUDT FrgATTAT GRE T |
Clot on Boil Test T |

Alcohol Test 7T |

Acidity Test T |

Fat Test 7T |

SNF Test 719 |

TIHT THAT WHad T |
TUHT FiegaTTwd IRET T |
Clot on Boil Test T |
Alcohol Test 7T |

Acidity Test T |

Fat Test 7 |

SNF Test 719 |

30




w1 99T (Task Analysis)

Pl GHT: 3 YT

o

Fga®: 1.0 HUET
ST .0 TUCT
Fide & (Task) 7. ¥.9: THHT THAT Gl I |
S S S PraEEI weaaa wiafE =
(Steps) E%WE‘@(Tern?ina.l (Related Technical
Performance Objective) Knowledge)
q.  AELIH AAH I | €Al _(Condition): THH THAT Hhad
X AEYIE AR, IR T AElEE o YT FE o W
Theld T | o U=
3. Sample BottIeTITCodingTﬁl %W(Tasm: o WHad
¥, PlungerﬁCanﬂTﬂ'Qﬁ‘g:%TW q 3fE g’ddﬂﬂ'ﬂfﬂﬂoﬁ«ldﬁl o TR
R T S o g et | W% (Standards): ° TUFN AT
4. Deeper &I Ferddl 300 Tfifelex gg e Sample Botle I o Y=
%lQ’(SampleBottleIITTRﬁl Codinng o WA
%. Sample Bottle & & g 1 | e Plunger F w@uEr| ® Sample Bottle
o WANT TRUST AR, SUGT  qdl @ Deeper B J -
iEE FuiRd = 9USR 9 | NN 200 P
5. HAGERES deE T | fafeferar e o UFR
Sample Bottle AT o HH
T TRl T | e Plunger
TR | o U=
e T YHEA AMTE o Hecd
TEHT | o HA
® Deeper
o =T
o Hgcd
o HA
® TYD[ THAT bl
e
ESUSS
® YD THAT bl
T fafyr

AEAF S, IIFHT T GFAEE (Tools, Equipment and Materials):

<, Sample Bottle, Marker, Sticker, Plunger, Deeper,

Y& GaaHiee (Safety Precautions):

PPE ™ 9T 71 |

® T HUHI Sample Bottle HT A THAT Taheld T |

Bl




F¥ faeavor (Task Analysis)

FA AT 3 T

Jgaw: q ¥
EEIE: X |vel
[T &1 (Task) . ¥.R: TIH! SGATTHA THET I |
ITITEE (Terminal (Related Technical
(Steps) Performance Objective) Knowledge)
1. ITERTF FHR) foA | #aedl_(Condition): FR-RIGECR L
. IMaeEE HER, YO T AHIMEE o TUWMETHH |eo SEgATHA TOEAT
" T o FEWF AWK, o U=
3. ®W Sample Bottle AT @HAT q¥ SEEaUl qqr o WA
o= TAAEE o TUDT FIFATTAT TLEAT
Y. A T4 qW WEH A Tl A g e
TaET, FERT ey qur FE o | GE P (Task): o TER! SR TET
¥ sitard B, AR R T Fg | TP RN W ey
areT afe o) T
{. qU TACH HISTHI AHH SRIE H\& (Standards):
g SO ARFA A A e W[ Sample Bottle HT
fre srewr gsi) T T o |
i.mmsﬁm,mam.%m;ﬁw
aefes  AuiRd  Tue@Ar  susRor w; 11;%1 w‘ el
| TETdEE T |
v, FREFIGET FfFdE TE| . ™ TATHT AT
AHH FAMEIAE! BIAA
FTHE |
o FHIUGTRT  Alerd
TYHT |

AEAF IS, IIFHIT T GFAEE (Tools, Equipment and Materials):

Sample Bottle, Milk can

Y& GaaHiee (Safety Precautions):

PPE A& 9aT 714 |

R




w1 99T (Task Analysis)

FA qHT: 3 T

Ygias q =ver
EEING: 3 HUeT
€T ®1 (Task) 7. ¥.3: TEHT Clot on boil THEAT I |
FY TEE S FTITEAI I e WAt AT
(Steps) (Terminal Performance (Related Technical
P Objective) Knowledge)

9. ATELTF ISR I |
. AEYIF AR, SUHT T

rfie® HdT 9 |

. CETHAN T Fera HRE L

IEACRCCAREN

. TEHAAE T WY Eeesy

TIFAG =TT ¥ qar3 |

. TECIAB! WAl IR TUH BICHT

FHUEE AT TATH] 2 A T |
(UTEadT g9 WUHTAT
TEeTAHT AT WRTAT T
FCH FUEE AarE@d T
@J"f AD[LPh[ hichl HUlgk
STEITAT D] T[UTETTHAT BT
AT Aleh g

. TR TRUHT AR, ITHET a9l

qfee Mol o quegron
T

. HAEET AdE T |

AGEAT_(Condition):

o UG HH

RifE &t (Task):
g Clot on boil THET I |

WE# (Standards):

cEega Ha ¥ [k g
fergant |

TeTAAE T AF HY
FedTSe ASragee W
qATTHT |

TECIAD! WAl WRTAT TaaT
RICHT HUEE VT THUH]
TR Al T |

FE GRS ANOE
TGH |

Clot on boil T{&T

e Clot on boil TU&T
o UNET
o WHed

o  TUD AFAIIA
o u=T
o WHed
o PRE dcd

. e T
o =T
o B

. ‘G;%lﬁ Clot on boil
REUG LI Ui
fegri FaeE

J ‘f«;‘aﬁ Clot on boll
e T fafer

AEGAP BﬁTﬂT{ SUFHT T THAEE (Tools, Equipment and Materials):
39, Test tube, Spirit lamp, faue

Y& GaaHiee (Safety Precautions):

PPE A& 9T 7 |

® {HT CESHA WAN I |

EE




w1 99T (Task Analysis)

FA qHT: 3 "l

Ygitas q =ver
SEETE: 3 HUeT
féE # (Task) . ¥.¥: TUHT Aedbled THEAT T |
P AP T SiEe | wwee e
(Steps) (Terminal_ Per'formance (Related Technical
Objective) Knowledge)
Q. ATEAEF AHAH fer | e (Condition): AehlEd TLET
. AETE AR, SUBOT T | e T WEA HE o IHIE TAEAT
AfieE GHe T | o IATEAYTE AN, ITHTT q41 o U=
. CECHAAT [YUSH! FRAT HRA 4 RIEDIE o WeA
[EARA-CAEE]
oy WA sc % =ame w4 (Task): o TUATA AehIEd
WWW@| a;aﬁa«a% BT TLIEToT I | o u=g
' T:{i iﬁ;ﬁ W TG 77 H{® (Standards): Z E
| W ?ﬁﬁﬁ EW W . o j:%;gﬂ:m y.o ffer o TR AT
D o TURI Aohled
FUGE G TR CLATTT | o o B S5% | e et ey
(T T AT et oA (VIV) SIIA  HAedhlgd -
WTHT TUHT HICH HUEE TG T SENEN < .
gﬁ YHREHT BICH! HUEE SEITAT . @ ﬁ@%ﬁwa‘eﬂﬁg@ ¢ GW:EE qﬁ&;;ﬁ
T TR EE A T o ey v | oo
&a) T |
.uﬁvﬂﬁwaﬁw,mam.qﬁwﬁﬁwm
Tﬁﬁﬁﬁ TYTHHT HIGTLT WW@W%Wl
o e S T £ S T

A H 3ﬁ5ﬂ'( STHT T IHHEE (Tools, Equipment and Materials):
T THET Tell, SIS Aedbled &5 % (V/IV), 79, Tue

Y& GaaHiee (Safety Precautions):
® PPE ward TR I |
® T THET Tl TN I |

3¥




¥ fdedwor (Task Analysis)

FA AT 3 TS

HieaH BEgraaaEs (0.9 N Na OH)
|Yd YIS

Q0. WANT TIRUHT AR, TIHIT

qrRfee Faia TIHr 9oerer 9 |

99. HEGFEET AT TH |

Ygas: q =var
EEIN: R °vel
AT & (Task) 7. ¥.4: THHT FFAIIAT A= T |
. AW PHGFIET SeTAE Rl Gl CIEC
St (Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
9.  ATAITE AHHR [T | AT _(Condition): THH! AFAIIAT

. AT AR, SUFT T GEHEE | e QOO WEET B . TURI AFAITAT
T T o =T

| fRe#r wemm 90 fafr gy | THAE T (Task: o wew
rafer feemr R | P! AT S T | o TR

. 3/% T Phenolphthalin A (Standards): o WTE
(erereafer)  gfFeper e | | Y0 firfr, zu R o HTATA fafar
IEREIRGER Y R G O I (Titration method)

. AIfaw TEgreFEES (0.1 N Na OH_ Rerar TAH| o ITP@RI |
—qi?-:m% T e e 851, qﬁ?ﬁﬁ'@? . Wqﬁﬁfﬁ%ﬁ%@“{ e Porcelain Dish
%ﬁ-{s\_ﬁb_\‘hﬁ| %W| ©

. WIfeaH EEgrAFEES (0.1 N Na OH_ | SR FESHEEE (0.4 N o e
THAT TAE Al TATHERAA TS NaOH) T T T Ffrehel
TGS ST AT S Bled T @ S m“aq
AN TF AT A T=E T | A i T TR °

. Wiew e H wiean [T || N G e 0.1NaOH
o | g o R

Ateaw [ies feruan | -

. AETR EESEEES WA TR | e e s .
afmr (redr fiegare ataw ey ®  THEN ARAH A=
HESH)  [dled T qa@ wHAEE wEl e g
D! AFAIIAT (HebTeT EQULS

. (FFRIT (Acidity): 0.0%+ ffferex o  TUHI AT WrT

T fafer

A H 3ﬁ5ﬂ'( SIHT T IHANEE (Tools, Equipment and Materials):
<9, Burette, Pipette, Porcelain Disc , Phenolphthalien indicator, 0.1N NaOH

YIET EgHie® (Safety Precautions):

e PPE IfHar WART T

o wHTH! fitre, wive, TRRIH R R T

LS




w1 99T (Task Analysis)

FA qHT: 3 T

Ygias q =var
SEETE: 3 el
T #1F (Task) . ¥.&: TE®! G HGT T |
Y TOEE T AT IETIEE grsead Wit A1
St (Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
q.  HATEAYTH AHH oI | e (Condition): T TS |9
ROAEMITF AWK, ITHCT X WEAEE | e U TG FE e U TS
FheAd T | o =R
3. fee fordl wemRr qo ffr, v | Mg 2 (Task): . TER T
A TS A SR ey | | S0 T I I o Ui
¥, fEusl THAEe qo.8v MR 3™ A (Standards): o W
TSR Fawt Bl S GAC | o e, e w0 A e
S G T | W, Qoo fafngac| 0 O T
L. ?:% PR @i—;\; et 9 Tfr. umEa dewEd © R
T, AT ST T | . SR T o
(ATATIHATTAR ¥.-\o GTdT T ISR WQ; q:@ar—dv& q 3Ry | qATSA Ao lect
TATITHT AR I Q&%“ NeaTs weeTs o UET
%, WM @ Ferde sPeriMe® 1@ 18 Rreit geei®l | o B
TR TR a7 T 9 S 3 e | S 1900 o Tilt Measure
HieeTE Toars T B gers | B N Sk
9, YRS 1900 RPM &1 HfFe#Ts RP%A%'_C, E!;T@i%; o @
e SerRifeTE T T dqe N %ij? N Ao qu st e
ﬁwﬂé ﬁﬁ?‘ﬂ'ﬂm\% N fedir =f =X &I [ BT
RIS : %%gglﬁqﬁaﬁragﬁ, ¥ ToTe gt | -EWH;TQT;TWTﬁ
R . iy o TET  fwuE gEEr| mo
ATETATIAT ¥, FoeqwH Ta | , .
{cal T |
R. T ! Gerdel Jareed! qdedrs aad . ?Tr; Fq;qq .
A T TRy WA R e | e
|

0. WART TRUHT AWK, SUHTT  qdl

qrRfee Maia T=Hr 9oerer 9 |

99. HEGFEET AT TH |

A H 3ﬁ5ﬂ'( STHT T IHHEE (Tools, Equipment and Materials):
T, SYCTAUTHEY TR W, AHEA Aedhled, TR oI URig, Arewgs, aex ard
foue (90.84 ml), Tilt Measure

YIET EaHie® (Safety Precautions):

PPE AMETd TIRT I |
FHRT WIHTH! PSRRI, fIUe FaRT 79 |

ER




w1 99T (Task Analysis)

FA qHT: 3 T

Jgaw: q gvar
SEETE: X HUeT
Ri¥E ®& (Task) 7. ¥.9: FHBI SNF AT
e — AN FAGIRT ILTITE T Wiatee [
(Steps) (TermigiljeP;ril;c;r)mance (Re:?rtli?,vlT:;g:)ical
Q. ATATTH AHHT for | e (Condition): TR SNF
R AEAYIF AR, ITH T AAEE | o G AT T * TEFTSNF
Hehel T T | o U=
% T Rt gaeE 2 feHiL e %4 (Task): o Wed
AT AT qATS | e — o SNF WO
¥, TS U R e iiHe SRAT | &ty
QIRIUL A =oTATFH AT | HEF (Standards): o TAFIMCT
Y TIEfHeTeE  BEAR geWl | . wERmEgmeg ke | o qhem
TGATEHT FHT ARUHT AT e | feehr fraie e
%, TUFCIHEY fEoR THUEFHHTA T | ATHHGFH TALH | Corrected
o, ﬁ%ﬁ%ﬂwﬁmaﬁm . _%_\m T ﬁR‘er'{ Lactgmeter
S T T e S
IGCh qfEuR ATy s
reter T £ T o, " 'Wi"am
(SNF)%=CLR/¥+0.3% o TATFIMWCT feor J—
F+o.% (Re Rt afFeie)) TYTHHT T . «  Thermometer
5. CLR (g=amguasl waracifer Ries. ¢ SWH ATERF A o ufET
IR AIHART ATHRAT FeATSURT TN T | o B
et Rigs 2r | o« FHH [HEREA ANE | TIF SNF W
Q. F(W;Mﬁﬁ%gﬁﬂﬁﬂﬁﬂt&ﬁ TIHT | T e R
HET Bl ESUES
Q0. WART TRUH! AR, FIBHIT a4l . ;;WSNFWH%
Tafiee  Fuiia  Taear vere Afs

T

99. HEGFEET AT TH |

A H 3ﬁ5ﬂ'( STHT T IHANEE (Tools, Equipment and Materials):

<9, Lactometer, Lactometer jar, Lactometer chart(temperature adjusted), Thermometer

YIET EgHie® (Safety Precautions):
e PPE @R YIRT I |

® Wl Lactometer T lactometer jar T YR I |

® FTHAT TYH! AIHH 6°c Heal TAHIY WTHTHT FLTET ATeiahT (Chart )3T TART T |
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AT L: 0T TN T |

THT: ¥ =T (F) + 9 & "UET (247) = R0 HUAT

e faER:
7 ST T T BT AN A1 [ T WIee Gt IR 3 |
BRI
. a@’ﬁﬂ'{'ﬂﬁ'l
o qud REEA |
o QUHY A FOT 1|
o quaT$ fSraToTgarer ik ( Pasteurisation) aret|
wEE:
Q. TFheeT T |
. g REmET |

3. TUD RH I T |
¥. YT A8 Y641 ( Pasteurisation) ¥ |

EN




¥ O



1 A9 (Task Analysis)

FA A Y HE

Ygivas q wvar
FEIE: Y Hvel
e &1 (Task) 7. Y.9: 70 heex 79|
(Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
Q. ATATTH AHHI foi | FIEA_(Condition): TIH!_Filtration
R AT AR, JIR T AHAeE 0 TG HE o fheat
YT T | o UEd
3. IWT HAAAHRT HULST oI | e B0 (Task): o HEd
¥. W BUSEC T FAE T BIERDT B, | o e o WHR
el AEqEE G | - e ¥ fheex AT &uH
Y. I IS WISTHT Hahald 1 | oI FEE

FEIHT AAAADT FISTAE  FHT T
FHTUX Faiia T T |

TANT RGBT AR, IUECT ql
dieE Maiita T SUerRe 19 |

. HEHES Al 9 |

WE# (Standards):

'Q'CF[
forganT |
FUSEC TU TEE T
CIREIN

THRT UATE WS Foherd
TR |

g HAAAR]
PSS qHT T GHUT
it o T |
HRFEET AT
TYHT |

HolHelbl  hUsI

o 7 et R

AATIF AR, SIHIT T THAEE (Tools, Equipment and Materials):
T4, AAHAH] HUST, T THa T i

YIET EgHie® (Safety Precautions):

PPE A& 9T 71 |

¥q




AT (Task Analysis)

FA A Y HE

Ygia®: 9 =var
AR ¥ el
AT &1 (Task) 7. .3: g ReEa=T)
1 T ATH FRTIET SLITEE watraa wfafees [
St (Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
q.  HATEYTH AHH oI | e _(Condition): TYH! FEaE
R AT AWK, SURT T GHMEE | o GO T B o U FEa
FHe T | o UR=d
3. P! g T SiEMET o | i (Task): o WEa
v o ke R T R BIEE T (Task e
Y. g WIS AieTars = i e siterar o TIHI  AIHHA X
T FErEaTs REIECI| E[ELE8
s FrwEr goems v R S | T0% (Standards): Szl
HUGTRUT 71 | o B g TH “@m.g\m%ﬂ{qﬁ—q%ﬂw
o W WRUA AR, womwr qar| @Rl ERERE UL
e R o s | ¢ 3 O SIS BRI e ey B
5. FEGFET AR T | WU AESTHT TEHT |

ECIESIVN S T
HURUT T |
HFFET Al TEH |

A Bﬁiﬂ'{ AH T qHAEE (Tools, Equipment and Materials):

g, T I, AT HieeE

YIET EagHie® (Safety Precautions):
e PPE AER WIRT I |

¥R




AT (Task Analysis)
el W Y, T

FgiFaw q =ver
EEING: ¥ HUT
AT & (Task) 7. Y.3: TR PFAITEA T |
1 T AT HETFET ILIAEE Trafaa Wit 7
St (Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
9. ATILAF BT o | FFEA_(Condition): T 3 H I
R AT AWK, SURT T GHMEE | o GO T B o TUH! BFE AT
Hhad T | o u=g
3 TET AR TR e fivera | DRE P (Task): o W&
TET S T | TUDT I 1 | o ARTAHRH
¥ _G;E ' ;%WQngﬁﬁwTﬁ% A% (Standards): o "
Y. TUHT garer giaerd FHATS . TR T 7w o WA
A s frefeo v o Fm
- ijiiaz|xo ) aﬁ * ;ﬁg“g wiﬂ flfﬂg ) ?;Sat?nd\;rdization)
o, TYATE BFA AE ARTaTE ToT3 | ' SRISE
L LT ATET TS T |
5. Praar | Mg T Y= (Cream . ;oo = EYENIEN o W&
Screw) ¥ ’&HH Tg@T AAT Ha=A0T T N eaer S, ° %"%T_
(Skim Milk Screw) T T&TardTer 64 =1 ° *  Numerical
T HT | Questions on

0.

19.

AES

TeH AT G /AT =07 71+ |
5 ¥ ReH qagas wi ®w Afemr
bl T |

T e [TtHe® Ged T aTHE
T ARTAHE T LT T T |
WM RS AR, IIHTT q4T
HfEE Maffia T qugrer 19 |
HEEET A T |

o Tuare PR IWER
YR YoUeT |

o Fumr wrEn Foear
EEl (Cream Screw) Y
Raw gaat AT Mg
T (Skim Milk Screw)
H GEEder BRE oA
TEFHH o1 TR A
a7 T |

o HHFEIET ANTTE
TYHT |

standardization

o TgH FA JuwH
T e fag
FUEE

o TgH FA JuwH
T fafer

AEAF IS, IIFHT T GFAEE (Tools, Equipment and Materials):

39, Prw quiey, *Fa 39/ B Sad 711 wige®

Y& GaaHiee (Safety Precautions):

PPE A& 9T 71+ |

LE




1 A9 (Task Analysis)

FA A Y HE

gifeas q wvar
AEEINE: ¥ HUAT
T #1F (Task) 7. ¥.¥: THATE SENET U363T ( Pasteurisation _ T |
N S A aH HAGFIRT ILYACE T Wate® [
(Steps) (Terminal' Per.formance (Related Technical
Objective) Knowledge)
|, ATELIH AAH for | e _(Condition): G I k| E
R AETE A, SUBT T AEMEE | o g0 Wl B (Pasteurisation)
Hebel T | SR CCANECIICEE
3. T gTS WS for | F1 (Task): o iR
¥, TAE AR T AR ag | P SR A - g
TIEE sy W aedmw aed Pasteurisation) 7T | o0 YFX
| HHAE (Standard.s): o Direct Heating
gy R wcdmw A qrr | @ T Rdrs ST O | o U
TS ATET TUST Bleg T | © T AT T A ® |Indirect Heating
. £ R W ATer HveT Brew SO qars auwy &% I Jedw o U=
T g ¥ e Yok amwa A AT | . ToTE ETE W
T e T 9y e | gy foilt e 1 A (Pasteurisation) &l
SRR | TUATS AT HICT Bleg TH] | £T R TEE

TANT IRUST AR, SIS a4l
qfiee Fuia Tomar quero
T

. HAgFET AfeE T |

o c¥ fHfmr smam wver dree
WOHIE  gEgers Y R
Fedog duHy TEq et
T GIET AT HAT HUST THT |

o  HIGEIE AlE TTH! |

o TUD! FSIETEA T fater

AEATF AR, IIHIM T THAEE (Tools, Equipment and Materials):
<9, Pasterization Unit

Y& aaHiee (Safety Precautions):

PPE A& 9T 7 |

1




QU dUT Y UGy 3cUIee



IR &: TF A FEIRTE SRHA T

TAT:3¢ HVCT () +ey3 TUST (241) = oy HUAT

LI REEEUF

T AISTAH T8 T T TRTY TG ] AR AELAH H T AIg® GHEL TRUHT F |

G%QW:

Eltc) (Fermented) ‘Pﬁ'*TTI'&gT%NETﬁWTﬁ |
FATHT AT (HETS TR T

GATHT AT HSTS T3

Coagulated gT%IQETQfWTﬁ |

Fat Rich 378 9T TR T |

Frozen 79 9T TR T |

Desert TR T |

SR (Fermented WART ) FV9aTY TAR 1 |
AT SATHT TS T |

GATHT ATARA HETS T3

Coagulated yawﬁwﬁl

Fat Rich T79 T&Td TR T |

Frozen E7¢ 9&Td TR T |

Desert TR T |

%




T ALIA &.9: A (Fermented TART ) TTH TG TR T |

T Y TUET (F) + Q& ST (3A7) =3 0 HUeT

& fER:
T ASTAAT RA (Fermented TANT ) FTEURTY TR T AT A@AH AH T HUGE€ FHEAN
TRUHT 7 |

G%QW:

el TR |
AT TARCA |
R TR T |
orr A TR T |

. TE TR |

. A TR |

. R TR

. A o T

< o & 0

¥'\9




A (Fermented TART Q)
ERER]



AT (Task Analysis)

FA A Y HE

Fga®: 9 =ver
e ¥ HuaT
AiE ®(Task) 7. €.9.9: TR TARII
o A F T SR | Ead WA A
(Steps) (Terminal Performance (Related Technical
Objective) Knowledge)
q. AEATTH BT [T | e (Condition): [EARRRIC
R. AETH AR, SUBT T WENEE | o G Wl BE . WA
FheAd T | o =T
3. T 9 frex g Radm R | e e (Task): o WEe
y. TUTE yo-4o i Wi ey | FE M o WHR
qArS | SERIERAEIE]
HH% (Standard):
Y. BT YO0 UH B gred T R THHe TersT | . R SEEN, o ITFAT
(Optional) > - o UR=[,
&, PRT 20 WA Skim Mik Powder (SMP) | ® 0= 40 S qu fel J—
¥o-yY [ Afrelie aaHaH! TaHT Uk T-edie A 4 3 40
B T B Y e Iams | (Optional) TACHFR AT | e Skim Milk
o, TS 20 3 oy R i o | ¢ S0 Yoy feut Afeue POWdﬁer (SMP)
T A1 T WEIAI T3S HRA ¥ 3R TR AT | ° '
q0 fieaFd qareT | o W TEW 0 M@ 30 YW ;%W o
. guers yo-y4 Tl ¥Fade drumwawH S T w2 fe) ) WE <
Y3 | AL | S °
E3UES
<. T TUA o0 2 30 YW WA T I HA | ° BUSREEIELCE ?:im *4, ;% -
3 e =retra | ST A HSHT T | Sy i

0.9’ THRTEUFT TUATE Fd, ST a1 HThT
IS ITET 97 |

Q9.9 Wigres 3 I ¥ HUeEEn =AM Hier
(AT 35-y? Il aFaue) @ e
(T At 38T 5w |

9. 9HH! TS IFeIa a1 Hicg TCRAT @
(A= ¥-¥ Gl aftede) |

3.90W  TRUHT AR, FIECT A
TrafieE i Tarar sSwerer 19 |

Y . BT TEITE AfeTE T |

AT |

SH[H! Tfedls Wikl ar
Fleg TERHT TTH! |

FH e ANTE T |

AEGAP BﬁTﬂT{ SIHT T qrHAEE (Tools, Equipment and Materials):
39, SIRA, Skim Milk Powder (SMP), BT (sraama ) leah, 18, =4, 9, TISH a1 Wi Aiel, Whitey,
=T HIST (ATHA 35-¥3 I AfFaiie), gdiver, ©fe, T Telinduction, drer AR (weighing

machine)

¥R




Y& EauHiee (Safety Precautions):
e PPE AaR WIRT I |

® Heating medium 3T 71 T[ell/Induction AEALTHIEE T3 |
o IoIId ATIHH T T B TATITE S Uieh 1 |

Yo



AT (Task Analysis)

FA T Y HeT

A% (Standard):

Fga®: 9 =ver
SERINE: ¥ HUaT
A ®(Task) 7. &.9.%: AN TR I |
T S AFH B GFIET SeIEE | GeSioEd Waree s
(Steps) (Terminal' Per.formance (Related Technical
Objective) Knowledge)
q. AEATTH BT [T | e (Condition): T TR A
R AAWF AWK, SURKT T AWHEE | e GHANETHE, . R
YheAd T | o U=y
3. AR § foreR e Ra o | ffée #rf (Task: o T
¥. Roo fifer s e e e | T AT o R
Y. HE W o W B A fee=m W |
&.

HRA L0 YW FAGAATS FF THT TR
it e &t |

IECEIEI TEH! ar R UIES
HEFSR/5TeTHT 8ot 3 3 ¥ Feas
AT |

T TCHATS LR T |

WIRT  RUE AR, SYET qdT
HfEE Maffia T qugrer 19 |

40, %1 g¥qIe AfE TH |

o TTERIW q ferex =few
i R00 ffet ferex fusw
T T |

e A W0 UMW B/ ®o
U HAGAATS gl T
I BT |

o TR REER/sveT
gl 3 efg v Rmeee
=TT |

o FE FHRA AR
TGH |

AEATIF AR, IIHI T HAEE (Tools, Equipment and Materials):
3R, %‘*ﬁ, HAH D] TPEE, ﬁ?ﬁ/@é”gi,%ﬁ, ‘sr%, ?ﬁ?[ﬁﬁl’vf(weighing machine)

Y& adige (Safety Precautions):

PPE A& 9T 7 |
ReEFER/5TeX A el qde@ s |

49




EAUREERL (Task Analysis)

FA A Y HE

Ygas: q =ver
EEINE: Y e
AidE #Ei(Task) 7. €.9.3: R @arR |
N Jn— ATH HT TG SLIAEE | gFar-ad e [
(Steps) (Terminal Performance (Related Technical
P Objective) Knowledge)
9.  ATAITE AR (oI | e (Condition): Rt aur
R WEAF AR, TR T GEAEE | o TITNITREH
YT T | el
3. eI § ez o e B (Task) ISk
¥, TlEdrs Tl TelTg 9T AerHe ! et e TS | "E<
HUSTH TS o R TR el e
Y. HAHAH! FUSTATS MUY, HE & S [ERRREERULS
qOWWFWW RIGED (Standard): o ﬁﬁw-lﬁ%
T ; . TUTEARRE | R e
%. (AT ET SRAT HUHT T TR TG T AT AAALT HISTHAT

0.

1.

AES

13

T 9ETY WIH g TS el
q+eg | )

=TeET AT q(eah! ST qardars
FHERT/ = T ==/ Spatula
Fia Y e Fars |

¥¥.0 TG Y 00 UTH &l TiRyHT Bt
frmeT T 90 3 9% MeeEw

Toha /=TS |

FHRA 90 I FHAA [oTg TqH]

AT/ TETATS ATETHT ¥R 8T ¥
AT |

HE L O UH FAHH T q- Ble /
T3 | (optional)

Yo Wﬁ"v‘cﬂ?ﬂé Dry fruitﬂiﬁaﬂ%{
wif¥ETe W | (optional)

WM TRUET AR, I qdl
adiee  Maia O 9ierT
T

T qEITE ANTE TH |

G, FISTATS sty Ha
¢ 3 q 0 HUSTHH g
TTHT FUSATI TEH] |

e ¥%0 3RT YOO UM gl
it B e q 0
<Rg 9= fareaew
foRaahT /=g |

o HNA 90 UH GHAA o8
TG ST/ TSTATS
R gTerahn |

o HT GEIE ARG
TGHT |

AEAF IS, IIFHIT T GFAEE (Tools, Equipment and Materials):
e, B gy, ureeX B, gEde, dree, e, Aamas ®uen, wer/ e, T/ Spatula, w7,
JHIEY, T Fel/Induction

4R




Y& eagHiee (Safety Precautions):
® PPE AMaR YANT I |
® U Fa/Induction AT T A3 |

43



AT (Task Analysis)

FA T Y HeT

Fgias: q =ver
SYERIE: ¥ HUaT
Pffe FEi(Task) 7. &.9.¥: GraR @R
(Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
q.  ATEYAR AAH fe | e _(Condition): o Aife TR
R AETE AR, U] T GEHEE | e T Wi B, « Incubator
YheAd T | @ (Task): o T,
3 AR q el B gu fRe | S A qER e | o WeH
fer WHE (Standard): o 7 wife T af
¥, PR Tt WEPER B 39F PR | o g quens P dmeewdr|  OW Q0 FUEE
I (FHEX) T A I HRA foear qewdel e Yue T ar| © o A @R T
T 3 WiereTd SS | fafer

<.

R wfaerd frecl] TaTd YUt AT guers
Ra= T qo-’y @l I
AIHAAT HE 0 FHeTeaeH qars |
T Fal/Induction 7% T HRA 3%
T Afcaiie arsraew AT |
FE 30 YW TRH AT TH T 3-%
fee™ 2§ @ TgH et
AT |

. SRS E[H TEAE A BT FATq

Incubator (AMI=HE HRT 3% =FW
i) w1 IR 90 Tvar T |

TET THIE Hia yo) ffer. fugw urhr
[EEIEE]

Q0. HRA & U T HETS |
. FRA 3 YW P PRIEs AR-AT 904

ERIER)

NN
Q3. WIRT IRUHT  AER, SIHTT  adqr

Irfee Faia Ta=Hr 9oegrer 1 |

9. BT FFTE AE TH |

TEAT HRA FHedr 9= (Fat)

R Wi ST |

o 3 yfaerd Fear gare wusr 4

Tgas % 0-%Y% T e
AYHAA HRE Q0 ATy
qae 3w Tt Ifeie
AT HEamenT |

e HF R0 YW WRA T

JAARG FAE BIET AATT
Incubator (AMU=HH 3IT-YR
%ﬁr%ﬁaﬁ@ ¢ g q0
U TG |

o TR 3 YW WA FrIems

[RAT I ATAADT BT
& Qoo T forer 9w
T QY FeeE s gama |

o qu Feury FrT gamuawt

s Redwr -
TATTHT |
o H TFUTEH AfeIE TEH |

AEIIR 3ﬁ5ﬂ'{ IFHT T GHAUEE (Tools, Equipment and Materials):
B T, WA, T, 777, oo, Fre Siey, Aema®! %9e, T, Y& IS, thermometer, waTAT 1&T AT
Incubator, TITH FcdT/Induction, ?ﬁﬁﬁﬁ‘v{(weighing machine)
Y& GaaHiee (Safety Precautions):
® PPE A& YANT I, Heating medium a1 71 Tcdl/Induction WWWWI

WY




o THIEEH et Fufeer TRY SATER A9 T, ATEwTn I T EH (W) /e @ |
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T AN €.%: FAN FreRa e TR W

QAT 3 TUAT (§) + TS (A7) = g WA

1T fera:
T AISTAHT HATHT ATIRA FHETE TAR T[T AN ATEaH AT T W96 GHEET TR G |
JLTEE:
o IHHTE TUR I |
o THAL TARIH |
o AU AL |
FEE:
Q. TS TAR I |
R TN TR |

3, WA AR |

4%



AT AT oS



EARAERELL (Task Analysis)

FA GHA: © T

Jgaw: q "var
SAEETNE: & HUaT
A & (Task) 7. &.2.9: WIH TR |
FE ATEE Ff~aw BT R ST E eaf-aa WA 7
( Steps) (Terminal Performance ( Related Technical
Objective) knowledge)
. ATEALIF AAH o | e _(Condition): LA TR
3. AEF AR, IJIH T GHAARE o T WElEA o T
AT T | FHET /ATATERT o u=T
3. &0 UHUA UM UIST HIYAT o T 3 o 3
B = SR ﬁ"‘\Tl'QT 9 e ﬁﬁ:e.ao_l.d: (Task): o AL
A | T TR T | o i
Y. AT Sodll GUR T | o WEd
o QT MERIUIFAWTA| | 9@ ( Standard): o AN TR & e
o TYTAS AT (A | o | e TEHN T IR | faque paEe
. TEIFITI W BTell T8 TeTuah | o WAN TR T Al
o IFIH! TYAT AN UMD (WA | o HISH qT  HATA HUSH]
SRR T T Bled T FeA10L g4 T DT |
Tf I HeTs | o FHRA qO0 UWHHI TATH!

HIEHT TH AARA  FHISTHT Fral T
R ot Fre |

ey e eren ferex Ber
I T T R-Y e = 9
I WTe | (AT AhaTel AT
AFAH[ HAT U3 | )

q@TIRT PGS ATHAAD! HIS]
TEd AT T AL TH |
TAR T AARADT BISTAC, [T
T TR T TH |

gIael YT THT THT a6 <
B! FEdd BT q0 fima
T A T HATEH gl T 7o |
qYH YaEe HRE 0 B
TedlE® g3 |

Y. R I SIS T YRl Socdle
B3 |

Yoo | =T T wrear forex ury
ST for |
TFEATE T TR Tdl ATM]

Seddlg® QAR |

o Y00 I =Y T e forex
T forg =TT T I |

o TJFABT AT AR
godle® W@ 0 A
JHTTHT |

o Gl secfl] gl HlX
T T WO |

o FI  FHEA i
TGS |

EE~




&.

P IRE Ao HT TR SLYIEE TS WA [
( Steps) (Terminal Performance ( Related Technical
Objective) knowledge)
e T ATEAT IFe (6T |

R HeT®! Ferddred  =TEATAT
Rrfter A A/ T (S
B 0y g9

JEIHT AEAHT PR Socll6®
TER HRA R0 A IHhs |
SATHT oA’ THTI B HAT AT
AFA F EaT A AL HA A
geT WEAH @ WA g0y
FHTIH TH |

ST Soallh] A1g sl Folk HA 35

T[T STCATAfeg AR TS |
e BT | e B
YO THUS ardl Uil 9o T Teldel
e |

R aTaFaie ! Ferdrel =TT
BT A\ T (BRe
¥0% g9 | )

TR AL T3 & |

wﬂw TRUHT AR, ITHELT qGqT
rrfiee Mo TI=HT 9Ueror 1 |

©. HT FFAE AfeE T |

AEAF AR, IJIFHT T GFAEE (Tools, Equipments and materials):

Y& aaHiee (Safety Precautions):

PPE e w7 |
AAITIEE TATEH! TAN T |

4%




i foraur (Task Analysis)

FA GHA: © T

Jgia®: 9 wvar
STFEI: & HUeT
AT & (Task) 7. &.3.3: I TARIA |
P TEE ATH B TG SLIAEE T Wate® [T
( Steps) (Terminal Performance ( Related Technical
Objective) knowledge)
Q. HAEYTE B [of | AT _(Condition): TIIL TR
. AEIF AR, JIH T AHAEE o OO TN HE /A N CELY
AT T | i
3. PR R0 7T IR T S fory | | (HSE T (Task): o WE

Y. TEE A g9 AR | TR TR |

o FHE Al e B g IFE

H=® ( Standard):

INERScEERCE ] o WAL TART TT TR
o HTYT AFAT GHAAB! YAl T 3 =¥ T |
(AU U LU C L R Sy N —_—rs
(@@ wmem) g SEeT X TAST WANT R g
eI 1) - )
Eeleall
Y. U S | e FHH TEEA  ANeE
o A FE (@ g A T T |
R AT g cpll
o HRA LO YW ATHTS (Almond)
AR THEE T |

& TR Tuad ¥-Y R Fears

©. YN TRUHT AR, FIHT q4l
IafeE  Fula  Tomar avere
T |

c. ®F G ANCE T |

AEGAP BﬁTﬂT{ SUFHT T THAEE (Tools, Equipments and materials):
gAY, 7, T, ATTHS, =g, SF, T Fedl AHIEL

g TqEIHIEE ( Safety Precautions):
e PPE A4 TR |
o WEAU! TdE TAEH TANT I |

%0




9



T forauT (Task Analysis)

FA GHA: © T

Igtas: q wvar
EEINE: & Hvel
PidE #14 (Task) 7. &.2.3: THAAE TAR I |
H TRE AT B TFIET SLIRE T Wit
( Steps) (Terminal Performance ( Related Technical
Objective) knowledge)
q.  ATAYTH AHHR oI | e (Condition): TIHATE TIR
R HEAITF AN, JIRT T GHAEE | o g0 T | o TEAEATS
YheAT T | FHE /AATER o =T
3. BRA q R B 30 ST T | o WEHd
¥, q Saré 39 (BRa 3xo fifr fre) | HAE P (Task): o UHR
FthT T T SHTeH] SEEIEREESEY e WUAE TR Tl eu
L. PR 10 TH AHTE, 90 T Ty W% ( Standard): WW
HW?OWWWW. ‘11%13?331%’%‘1%?11’% o THHATS IR T fafer
A T | o At T T TR |
% Rl TEH B Yo yw B T 20 a7 WA FE A
ATEAITE, 19 T U&d W T 4 e I
A ST T | o WAL TEH TT Y
8, 0 FeT TIR LAY AT ST for | e qeTeE |
5. TAAEET A [ ear Tl | | o e o e
| . R e ww
R, AN U T -4 e qars | S
QO.WW%@W%&W.M .
eI =avq s | T

1.

AES

WIRT TRUHT AR, ITHET qdT
TafeE R Tamm wrer
T |

B e ANE W |

AEGAP BﬁTﬂT{ SUFHT T THAEE (Tools, Equipments and materials):

FIET agHiseE ( Safety Precautions):

PPE A& 9T 7 |
AAITIEE TATEH! TAN T |

%R




T AT &.3: GAMT AT Hore T8

T 9 BUET (F) + YR HUST (A7) = yo TS

e feaT:

T ALITHT GATHT ATARA (TS TSR AT AEALIF T T HI6E THET AR |

JLYIRE -

I I S A

a1 IS |

ST I3 |

FHT TS |
YEHR A3 |
T TS |
Tes e T |
ARTIY TS |

AT IS |
YT IS |
T TS |
TEH I3 |
THEUTe TS |

N

os e T |

%3




c

GATHT ATITRT HETS



AT (Task Analysis)

FA GHA: © T

Jgiae: q
EEIE: & |Uel
Ffde ®rf (Task) 7. &.3.9: @ AAIT|
1 T AT B TFIET SLIRE T Wit
(Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
q.  HATEYTH AHH oI | e _(Condition): A1 T3
. HEAETE AR, SO T GieE | e g TETe | o G
e T FHET /ATATET o U=d
. T FeRTHT HEIH AWM oTg 30 ferex &4 (Task): o UHR
AR FAEHT BN & e 39 o AT | o TMER
qATI | e AT IATIET €T fqu
. T gy (e e SR R S ( Standard): 3\:_0%“@_ h
EEIERGEP e g W TE T o AT IS ATy
. 3 A WS THEIIAT ST R Fed fefersm effgt | ;
w7 e faw ot gRTel qarsw | ® Bl T giedl gl
T | AR AT |
. Bodl ¥ aqR e Wi araus o FF TUERA AME
R THT TR AU a1 @-ars | TGS |
. WM TRUET AR, SUEOT qdr
HfEE Maffia T qugrer 19 |
. T GEIE ANeTE W |

A Bﬁiﬂ'{ TAH T qHAEE (Tools, Equipments and materials):
A Tegl AFl 4 AUDT FUE (FRA 30 R1e &Harbl), 7 FTEH! ATIAH], T4, TF TCAad

Reasi e, =1

YIET EgHie® (Safety Precautions):

e PPE 3faart yaier aref

o  FE auT AT Hisewe! g2 a1t

LY




1 A9 (Task Analysis)

FA GHA: © T

Jgia: q ¥y
EEIN: & HUel
Fffe ®4f (Task) 7. &.3.%: WIS
1 e ATH HT TG SLIAEE | qaad Wiates 7
( Steps) (Termigatl)ljePCetrif/oer)mance (Rel}?:]%c\jlv'll'eec;:gen)ical
q.  HATEYTH AHH oI | e (Condition): UST FASH
R OAEITF  AWR, SO T GEAEE | O W HE/AEE o G
FHe T | o UR=d
394 FS A gar T woo W AT | RidE ® (Task): o B
s | YT TS | o TER
¥, FAEHT WEIH AWNAT TgH] Feraar oUST  FAISEl €
WW' A% ( Standard): %——rﬁm
{. Fe & T T Ay AmiEE w0 T 9 % e 29 oo
N gqaaEr . @q
\. T I peR ghEE R e | | G T |
(Optional ) o wo-go foft A
o wo-co R AW Ferey ¢ @y | OIS S e W
@ ™ R0 UMW

<.

AT BTAAT A BT TS 94 3R R0
I Tot forg |t BTact goar a |

. Rt el Seaarg e 9 e

YT =TqTe] A3 |

feaeTeh! CHT G T <0 T UST T |

ﬁomﬁvnﬁqﬁaﬁmmw

Irfee Mo TI=Hr Yoo 1 |

99. FF FFAEHHT AT TH |

ToTeE Seell TR
AT 1T |

AEATIF AR, SIFHIT T THAEE (Tools, Equipments and materials):
TG Fegl Al (98 WUHT HE, 7, Gar, =, e TeAE Reasl ¢, 313 Fe

Y& GaaHiee (Safety Precautions):

PPE AT YT 7T
THT T (Hferad HiSTEEd! T T+

e




AT (Task Analysis)

FA GHA: © T

Ygiask: q =var
ERINE: & "l
Affe ®df (Task) 7. &.3.3: B ST |
- HraH BT G SRR E g WiEEeE W
( Steps) (Terminal Performance (Related Technical
P Objective) Knowledge)
q.  HATEAYTH AHH oI | e _(Condition): IR TS |
. HEAEF AR, JIRT T AEAEE | e GO WETET HE/AEET | o fvdy gar
YheAd T | o UR=m
. HE y¥o IW Ul (Seer wW P (Task): o IR
WUHT) GATas HAMH! FAEH §O0 e T
Rl e ATER W WA | g (o : L
= N tandard): e
¥, G R 30 wRve B | S BRR A o X
£ ey | TR ACHT | o TR
~ ARl THEEH ATHR o
. Y e e AT T aad * s
ey E e |+ o
% GHHA TAT GIRHIH PR EIcES .
AT | o T i
o ¥ darsd Fedl WS TEATH
el T a1 Jraw T Ih GATw!
T3 |
. BIEH AIHAA Favrers B g
o |

R. W A AAAHR, TMHR AT &t
AERHT A &Y AIAR % <F
0 YT Al T T BT |

0. YHSETHT HISRIT T |

9. FART TRGHT AR, SAHCT q4
AflEE Mg TAE qUER
T |

IR, HT FFAEAD] AHeTE TH

A H 3ﬁ5ﬂ'( SIHT T IHANEE (Tools, Equipments and materials):
TG Fegl Al (4o WOl HEL, TG, Gar, B, T T Ao Reaah ¢, g, 318 He

Y& GaaHiee (Safety Precautions):
e PPE AW TN T
o  THT AU (I HISTEEH! TN T

%9



AT (Task Analysis)

FA qAHT: 9 TS

q0.81dl  FHISH

Ygias q =ver
RN & HaT
AT #1F (Task) 7. &.3.Y¥: EHE TS |
FE TEE AT HE TR IEEE | S WiAAE W
( Steps) (Terminal Performance (Related Technical
P Objective) Knowledge)
. ATEYTH THE oI | e (Condition): IEER TS
. AEVF AWK, SIEW T GHARE . T gaTreT
FHeT T | FHET/M=TER o IEHHI U
S 9 B g T 9 S B SR o UEH SIGET €A
@?@% ST 9 | AifE #r (Task): o e
. IS AT AT A R e | T e o QEHT TS fafer

Rriers TieR. wesTEdr @ war Sra |

. TR A ARET @ WS gar
R =S |

. GA W U TGAT Y0 UTH AREwH! Fell
ST |

. W ATH TR AT |

. TumETe v Fedd aiferad) T Eedt Sedt
FMEAT (Caramelized flavour) AU AR
g I |

R. T TR feredll] IRUST CHT @13 |
gip  AIIHHAT AU
BITAT BT FeR FNA Q0 UHHl Feell
FATIA |

HES ( Standard):

o TR qo0 IW qwH
U ATHRE G TFH
IR B YHIAHl JEHI
TAR AU |

o THNY AC T ToHl
ST ATTHT |

3.5 F¥FIIETehT AMd TH

Q9.9 IRUAT AR, SIS qdr
rrfiee Maig TS=E YUgRer 9 |

A H 3ﬁ5ﬂ'( SIHT T IHANEE (Tools, Equipments and materials):
T gl AFal (48 HUHT HAET, T, GaT =, B4 €A feda! ¢, Aaaa! gar

YIET EgHie® (Safety Precautions):

e PPE ufHard Wit T

o  THT AU (I HISTEEH! TN T

%S




AT (Task Analysis)

Pd qHT: © YU

Fgta® q =ver
EEIN: & HUel
feT ® (Task) 7. &.3.4: aUH ST |
N S A-TH T TR SeYIe€ | gFaf-ud WA [
( Steps) (TerminaI. Per'formance (Related Technical
Objective) Knowledge)
9. HATEAYTH AHHR oI | FGE (Condition): R | 2
R, HEAYTF AR, ITHT T GHNEE Gohel | G780 T FHET/ o TEUER TUET
T AT o EWF FAIAT AT
3. SIEY Qe qam T o e
Y. TTEY I 1 TIER 990 fedft arpay | e B (Task) o taure TS e
S NERICEEEISE]

HThT/ DT & AT el B TH |

AT 26T IR ARAUHT Fe@Tels Wle |

TACH TTHT HAT AT, 7 T TeE@X g

TS |

R, IRl QAWM TR TEHI HAANHI ATE
I TS

Q0. /7T AWH GAre ¥ e g e
AGSIFH T Bobhl Sehl dEAT  (Caramelized
flavor) TATIET TF TS THTI.

9. AWM =7 T

1R.%9 TR TAR INHI THT GaTS |

3.3 R TS FAATH] AT AT AT
AL A3 |

Y. TqA Eobl TAE 4% FMeUsml  ATHRA
Qe |

QY. FEHHT TETIAT AMCUHT ATHIHAT I |

9 &. T GFIEAHT AT TH

NG, x

HHEF ( Standard):
o T WA TR wAteT
Teifm] evdbt SEHI ATE

(Caramelized flavor)
AR

o W WA RS
THITH |

e v freR o i
FrSH |

o TodSSHI TATE ATTHT |

A H 3ﬁ5ﬂ'( STHT T IHANEE (Tools, Equipments and materials):
T T, Al [HF IR FE], T (FIRH! ATIaH), §00 UH @al, Yoo U =T, wear @
7, AREAE Gll, ATHTE, Gibel, FEUHT gell, A, S TGS, FH/FHH G, Lov0

Y& GaaHiee (Safety Precautions):
PPE Afard TN T

TRT AT e a wieTe®e! T T
AT o ¥ AEATH] AT Ao ST

RN




AR (Task Analysis)

FA FHI: © TET

Jga®: § "var
AR & |l
ﬁ%E’W(Task) €.3.5: Mo FF AR
P TRE ATH BT TFIE SLIAEE gEgq WirAtee® [
( Steps) (Terminal Performance ( Related Technical
Objective) knowledge)
q. ATATTH AHHI o | T (Condition): e % TR
. AETE AWK, FURWT T GEHHEE | g W e /AR . frewws
FaHerd T | o UEd
3. PR Forex e wwT A oy | CHeE e (Task): o e
v. F 3 Frex WA 7 s g | FoF P I T o TR
=gl TATIS TS | W% ( Standard): o e FF TR T
K. gawm%ﬂ%;wﬁ]“eﬁﬁtgﬁ.  frer AW oz W T fa g FUeE
AT AT gl AATSS SHIe | ForoE | o e % TR T
& FA 1 B el R T | R

JFAT ThT AT T BTorl T g8 B

o frex (rew gEEr uw S |

TUH! A AT TGl
YU |
1 d aEtd TREw

gl TS AT A S | TFEE SFAS T TYHT
©. g9 AT BT LOO THUGH WOHG | om0 e o o

FRE 300 U =Y afer afer 1F gvee W@%Wl

T U s FeAT3 e T Bl | . Tum Ro00 wE B @R
o. Bl gonfy FRE wo B AW T e s sy

=R T ﬂ&iﬁ?ﬁmﬂﬁumlﬁ.ﬁ;ﬁmy\oww

T | AT T Gl TG Tl
. Te® %% TgT AT TG AR S |

ATECE | _ o UEE TRE ek HHAI
Q0. UdY &I ed HHAT HIHI I&H Bt T Ry A AT

q.a@r fe®d FF W TR AW

g3, YT T BRF ¥ TS AT I

o

9. T3l T TIcHl TH "eal 9 T
Medwddpars AETHA  ATAR T
e |

3. 7AW TRUHT AR, SIHCT qdT
Trfiee [Haia TaTTaT qUgRer T |

qY. B gHES AfeE TH |

o HIA Y HUCT AATIT TR |
THAHT TICHT YD Tic
e T fed FE
AEIHA  ATER THT
I |

o BT TEITE ARG TTH! |

AETAF R, ITHWT T THHEE (Tools,

Equipments and materials):

o)




79, B, =, g Wi Ui, dter $RH, T et W, T wie,

gLE W(Safety Precautions):
e PPE #Aa™ TR 71 |
o QEIMITE® TAEHT TN T |



AT (Task Analysis)

FA FHI: © TET

Tgiasw q =van
AR & TUaT
Fie ® (Task) &.3.9: wfemT sFST|
N S ATH BT TFIET SLITEE FHEgd WiAe® AT
(Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
9. HATEAYTH AHHR oI | T (Condition): AT A3
R, HEAYTF AR, JUR ¥ HHEE | O TN F e,/ AT o TRMTE UTER
el T | o MY STSET €A
3. B | B TG B | ffds @ (Task): fegTi FaEE
¥, I AOHAET A FS T | oo o TRETTTITRE
T |
Y. AR gHT TRUH GArers Wbl ?Hi(;:n;zmlmi Ny
et forams | TR
§. @A T G T WA TE G SR R T
. BT GaT Fgd Al ATHHAT Ul N N I W
GATETS  FEHl @Ol TATH G G . SRR T R R 3
AT @18 BTl dele. dfeael Side T T
HIETE U el ara | . CEEET
G, HRE I G 3 TrAB AFAE ATHRF] e |
1§ T GFalells HIe ghraH |
]. I TeAlead BRI Theld Sed T
USRI 7T |
Qo.M TRUH! AR, FYHWT  ael
TifieE Faiid T JUSR 9 |
9. 3T TFITEAHT A T

AEIIR 3ﬁ5ﬂ'{ TIHT T GHAUEE (Tools, Equipments and materials):
T ol ATl e HUH! Ha!, TEAE e &, arsl @ar, B, A+ weliited s

Y& rauHiee (Safety Precautions):

e PPEMET YART T
o THT AU (I HISTEEH! TN T

U3




¥ SIS &.¥: Coagulated TH T&TH TR

T & TS (F) + R Y HUST (3AT) =3 OFET

RICERCELUE
T AISTH Coagulated 7 T2TS TR THEHT AT AETAF A T GT6® GATELT TRTHT F |

ILYTEE
e TEXET AN (Mozzarella Cheese) TS |
o YATIAIAI
o UFRFART|
. @.’“ﬁWl
o UTHA FASA |
FREE:
[T HS (Mozzarella Cheese) FHT3 |
. A ESA |
IR TS
. ga s |
. UHH TS |

&) O

X o«

93




Coagulated WWQQFR]T{



AT (Task Analysis)

FA A & HUET

Fgiva® q =ver
ATEET: Y |l
%W(Task) WOE.Y.q: W 9 (Mozzarella Cheese) SIS |
N Jn— FFaH B GHIET ILIEE re-ad At
(Steps) (TerminaI'Per.formance (Related Technical
P Objective) Knowledge)
9. ATIIIF B (o | FFEA_(Condition): [T =i
. AEIF AN, IUBWT T GEAWEE | A HRE o IS =il
b T | o U=
3. FF q0 Rz FEr 79 (Raw Milk) e @ (Task): o WEA
| ST =T (Mozzarella J—
y. 3OS BRA Yo I vy Rk AfFage | Cheese) TS ! o T
qars T Bra Juvedn gl By aaw T (Standard): o UET
T 3-3.0% W(fat)ﬂ'al e o0 RfeT TUErE Yo IRy o ¥Hecd
K.gﬂﬂﬁw%ﬁ%ﬁrﬁgmmw Xiﬁjﬂ%ﬁﬁ@m%ﬁq o YbhlL
ﬁﬁ?ﬂﬁﬁ%t%%ﬁ%ﬁ%ﬂ Wﬁa_ay\%w ow
AT | (fat) T gueE &y RFr | ° = e
&.wﬁa’?owa‘éﬁﬁﬁﬁgmﬂ% Hfeoiear 30 fyE TAE o U=
TATI | o 9B
B Ici=wr
©. guams 3§ RRr IFede amEEwr 30 ;;T@“ o HE
e Ao T | e 20w T e o [* AR
C.WO.?%'@@ e At T IHR 39 il Hitede A uar o U=y
W*l R L B o W
TS e 0R3y% HAl e A T o ¥PNR
o 30 frw Wy @ WA W ;’mgtmmw R
IHTHETHT 01 TEAT g & | S Y
QO ST Al HSerE el I FRae S ® WIS S SIS
1 FEF AlCMHeTH! ASHTAT THT g . S AW wEE A e faqo e
TAHRa QY e T=rars a | ESUEEY S S EIEIEEIcE
99.FSAle UH AIOAT oM A" R0 = fafer

v R a3 |
qR.BEeTE FEIediy qare & 4 30 e
¥ R IFcie qu=se w1 =ars |
13.Fsars ¥R R Al qoes Ty
¥ RIS 3 W 8 HaTe |

1y Fears ¥R &I dfFedis amshaar 30-
YO e TE {4 U ¥.3 ¥ s |

Q4.3 @l 3 YiaeTd 99 AT T HE TR
ST T |

9 &.FEATS G-TT THH HIET | AT Fealls

Afefeedr s T
R LU 2 N B
fomeaT F=arg T |
HNopsers fede qarsd
e T 0.4 HUSHIHT ¥R
T A" arosmewm
TAE Y ARTHT 3 NN T
@R 30-yo e
TE T g 9.3 =
Y] |

28




N Jn— Ao HT TR SLYTEE gEgq WirAtee® [
(Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
2y el dfFcie Ak waI T gaTe | e R IRy 3 it 99 W
A Wl Adfe b 3Torel TF =3 | T ®wE  WUHT  Aterr
8. TIR WUHT FTAATS BT 00 UTH Soedl T |
FATS | o S ®HScE F-FA TH
IC.YART  TRGHT AWK, STEW a9 T ey W s
radiee [ warr wosrer 1 | TAIHHBT ITIHT GaTS T
QR FT TFEITEA AT TH | TOH  Heels Sodl
FAHT |
o FHA TR AT
TGHT |

A BﬁFIT{G'WUT T qlEE (Tools, Equipment and Materials):
T, HoR, T, W9 ¥IE, FRA AWey, A9 Aiee, [W.UH. W, Yook, AR =g as], =it

TR, I, 74 |

gE qEgHE® (Safety Precautions):
e PPE Afard YARTIA |

o ST WINT g1 Foak T il Jame ffd & |
o I Fedls Y W Alrcls AIHABI THHT ATSAT WX Telled FINT 1 |

o




AT (Task Analysis)

FA A & HUET

Ygita® q =var
SERIE: Y el
Fffe #f (Task) 7. &.¥.}: 1 sFe+ fBfEn)
N S A~qH B TR SIEE® T Wifafees
(Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
q. SATAYAE AHHI oI | FEEA_(Condition): AT FATSH
R. AAIF AR, JTHT T AAHEE | o G AN FE/ e T
e T AT=TE o U=
3. PRARIE G0 [T MEHT 39 (Raw o WEHA
Milk) T | Ry = (Task): L T
v. TaTE <o Rl el arww | O NS o I AIIET e
T o3 T Hrehe A W% (Standard): ERERE LS
SUERN o TEE TH (Raw Milk) THT| © G S e

Y. 30 UMW WEE uRie drer T |

& qoo fufr ferex ©3 f&ft dfFeue
AI=HHET T ol |

©. dier TRuE g T WElE gRe
oS ae TR T |

C. TR WUH! AEied UHSH! B e
FTed TS T |

o T T g wRERy ww
RIS e gTed &7 T |

o.®IeH Tgas 90 e S
T

Q9. FICHT TUATE THT AATART HISTHT
AT o8 FedET T

Q.Y 3 IR Y FHE gt
R T T e e |

Q3.900M TRTET AR, TS q40
THdEE  Maikd  TO=E WERT
|

QY . BT FEITE A T |

HAHA HISTHT Gl 20 =Tl
Aeds  qUHEE TR
qamwEr T R = Al

AIHTAT FEATT |

e 30 UW WEiF TRE LR
et ¥fFede aaHwET Q00
fafer e ol o U

T |

e WICH FgAE qo e

SHFHT TR |

o WAHGDI  HUSHT @

AEwTaT |

o FI FFAE AfTE TEHT |

AEGAP BﬁTﬂT{ SIHT T qrHAEE (Tools, Equipment and Materials):
TY, WEieH TR, TN ey a0, SHIHeY, AaAdd! HIel, Ko, 97, Sata el

Y& GaaHiee (Safety Precautions):
® PPE ward TR 1 |

o THI WIN §H AISica UTHE gedr STSHT HUSRUT 1A |
I AT (Task Analysis)

)




FA A & HUET

Jgita® q =var
ARG Y BT
FidE #14 (Task) 7. &.¥.3: 9N a9 =T
1 e ATH B TR SLYICE | GFAEd Wi A
(Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
q. SATAYAE AHHI oI | AT _(Condition): IR AT
R, AEYTEH AR, TUET T AHAEE | e O A He . TR
T T | T=TE o =T
3. TRRI® 0 ®ex 39 (Raw Milk) | BiE &/ (Task): o WeA
Il IR TS | o UHR
Y. gEg 0 U AU qahHAr 9=
% Taaft HfemireArrsaa Fe s | A& (Standard): o UM HIE
{. 30 TS URiE A e  TF (Raw Milk) ThT HeTH o u=g
G qo0 faf Rrex ez R ey | e g <o Rl o wew
ATHAHT I o | Yl USaaHq EPTI'&fr o A
qamar T R S e
o. gﬁlwtwqﬁ?ﬁﬂﬁ e e | . &W oo
S| e 20 UMW WEEH TRE R T FTEE
c. m@@@ﬁﬁﬁwﬁ S e amer | o T B
<. o e 3y R W oA A | 10° A
BT 778 T | Giusocal
Yo FRE e (o e dR S gy | ¢ Tor T o fe
99 PIEFT qoTCTE W Ao A g | S G|
T%ﬁW&WTﬁ o WANABT  HUSTHT =4

9.9 Hiegar 30 v wvr UfRs 9 |

3. TR WUHT IFRers X Hver fR=rEr o
(cold waeter 4 degre) Wﬁm |

QY. TR AUHT Al URISH bret ST BTl
TETHT T I TR T P Ao
TRISHT U1 2led a& TG |

Q.M TNGHT AR, FUBLT
e M T qugrer 19|

q & . TEATE ARTE T |

fsapTeTe LT |

o UFR Wiegwr 30 fAeaFw
Wy T R w
IERIEIEIE (cold waeter 4
degre)gwﬁm

o FHA THEA AP
TEHT |

AEATIF AR, SIHT T AHAEE (Tools, Equipment and Materials):

=T |
Y& eaaHie® (Safety Precautions):

=




® PPE HHaRl WINT I |
o TIHTHI WA g Aigic e URIE Fewdn STSHT AU I |

A



AT (Task Analysis)

FA A & HUET

Ygifas q =ver
AR Y |l
T 1 (Task) 7. &.¥.¥: N aweT|
o AR B GFIETSEYIEE | qeSiEq Waree s
St (Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
9. ATEYE ATH oI | FaeA (Condition): Ul s
R, AMEAYTH AR, SUHT T AHAEE WHAT | o GO TG HE/ . g
T | AT=TER o U=
3. AT 0 e 39 (Raw Milk) o | ffde s (Task): o WEA
Y. IS TR AAH FHISTH Gl | EEERIEET o BN
Y. Tgas Yo g Yy I dfFedis qarsq] T 1 o Ticg
T frw dwe T REw fBew ¢ few | J0% (Standard): o TRERr
. e U (Raw Milk ) | o WEE
G, RFm fewa <o) RA cieammmar | TR PO EE YL
KRIERN S Sres qﬁmogﬁaﬂmm
©. R0 & ¥Fche auHHW qauE REH Eﬁqi%qlitaﬁi%lam R e
fiewars ©3 RW IeIe  amH Hesh TP H gl
o Qoo fiftr oy | * FHoTeT A

. 30 U ArEfee U dier 7T |

2. qo0 ffer e ©R Rt AfFelie ==
Tl et 7 |

qo. e TRTFN T+ T wElew e fErd e
TAR A |

19.TIR AUHT Ak UHSH Bl LA BTl
fored s |

13.%A U [d8Ts &2 e |

93.307A T TRHT AFaT WUHT WSS Thr3T
(IHTe) |

QY. IH! TTehT AT ATHT SIT eal WIHT ufeg
IS TaTS =vg 7 |

. qT ATHAAHT HISTH P T o8] WMo 18
Areg T &Te |

5. Hiegdl TGl FRqel HE 4R uvIEd gt
forlt oY FeapTaT 7147 |

0. GUTeTS ATaaH ATHTHAT FIe |

1C.FCH Guidls B@ AR a8 oW FaR
TEW (AT W) w-b e 9w
IS |

2.9 TRUH! AR IJUHTEE TR T

IfFaie qIHHS! qEET
30 YW WEH TR
TS et TR T |
Aol TRl aeqel HiA
R wveraER gdr e
T SR TIT T |
TS AETaH ATHHAT
FC TEAT ART T o

AR TS (SWHIRT
) - fe g
BRI |

HA  GEEd AN
T |

cO




AW 1 GFIET SLYAEE | GEREd Wardd [

P TEE
(Steps) (Terminal Performance (Related Technical
P Objective) Knowledge)
i s T

0.9 TRUH! AWR, ITHTT qA FHAEE
o TarHr YUERT I |
R 9.1 FHE AfeE TH |

ATATTD aﬁvrr{ SYHT T GHAMEE (Tools, Equipment and Materials):
Tg, Hieg, gUl F, AEied TS, TANRICAT =ied qU, TR, HaHaH! Huel, fa=, 777,

ST et |

Y& GrEagHie® (Safety Precautions):
e PPE #fam YART I |

o U WANT &7 AT3iea VRIS qedn STSAT HUSRIT 1+ |

a9




1 A9 (Task Analysis)

FA A & HUET

g q wver
AR Y ISl
AfE & (Task) 7. &.¥.%: ¥HA =)
N S AFH B GFIET SeIEE | GeSioEd Waree s
(Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
Q. HAEYTH B [T | AT (Condition): WEHA
. AETF AWK, ITECT T GENEE | o O YA HE/MEEL | o JHH
Fheld T | o Ul
3. =R o WA AuET AR Rer ffty ®rf (Task): . S
v. Afers e frd amiEr 9430 fe | SoPR ANeT | P e—
ST T | HES (Standard): g e
Y. HISH URT 3 e o8 grel o TR T WK AUHIAR | @ IWFA T3 Bl

&.ﬁ%@ﬁmﬁﬁﬂ%&—aw Wl

fafer @@ -
©. T UETers WSRO T | ) jfﬁ?j qTi]T ﬁ%ﬁj
. YANT TRUST AR, ITHT q41 AANEE E—
Freifa TammT SR 9 | o %mml
Q. BT GFIET A TH | R ﬁaﬂﬁ&—cwﬁ%{
TYHT |
o HIF THES AT
TYHT |

AEATIF AR, STHT T GHAEE (Tools, Equipment and Materials):

Td, Aleg, G Hel, WEieH URIS, TN e aas, THIHE, HerHd®H! HU |

gE qagiee (Safety Precautions):
® PPE AMAd WIRT I |
® WIE AT T T /A HIH & I |

SR




¥ AT &.4: Fat rich T T&TH SA<SH

THT: 3 WU (F) + QR TG (A1) =9, T

RICERCELUE
T ALIAH Fat rich TV TETY SIS AN ATELAH A T HIGE GATALT TRUHIE |
JIIRE:
o PR TAST
o FSTFTSA
R~ ERIER]
FHEE:
Q. PR R
3. "L TR
ERR EEICh

c3




Fat rich gzawﬁ



AT (Task Analysis)

FA GHI: Y TS

IEEH

0

. @R AR WA g BRAers o4 -

0 J-CUSHAT TATTT I3 |
Q0. WART TIRUHT AER, SIHLT adr
qefiee g% T Failia T

AU 71 |

9. HRAGFIEHT ACE TH |

A  gEEd afeE
pceal

Ygifas q =ver
AR ¥ |l
AT & (Task) 7. &.4.9: QA E BFA (Cream) TR
FY TCEE A BETFIET JREIEE | eSlua Wik W
(Steps) (Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYE ATHY oI | G _(Condition): TU A BT
R. HEAYIF AR, JIHCT T GEAEE | o G7e T H& . Brm
REICERIE] o U=
3. HE 90 ferex gy for| Fife »rf (Task: o WEA
Y. 79 WE vo-yy RW e | T AC FA (Cream) TS o TR
ATI=HHAT AT | w7 (Standard) o R IIET,
. PFE ATEH A9d T T m RE yowy RA o U=
ﬁ?ﬂ?ﬁ@gﬂ“ﬁﬁﬂﬁl W@Wm o Hgcd
&. T T ATs hH YU A TH | o Ty T FHH =E=Ear
o TaWH 37U g BEA A
©. %@WTWW@?@% e T T B &1 fEqIe FUE®
%ngmT AT | R o Ig = BFA aeT
a.mwwmﬁﬁa.ww%wl &

A BﬁTﬂT(, TIHT T GHUEE (Tools, Equipment and Materials):

Y& GaaHiee (Safety Precautions):
e PPE Hard WIRT I |

o WYNAT HId TR BRETOTES HE I |

=43




AT (Task Analysis)

Pl GHT: 4 YT

. WRT IRUHT AR, SYET qdr
e 9wT T [Fuia e
AU 71 |

q0. HHFFAETHRT AT TH |

TR |

Jgia® q Tver
ARG ¥ Tl
AT *d (Task) 7. &.4.: PFAa@ 72T (Butter) TR |
B T Arqq HAGFEAET ILITEE® Tratad Wiatee [
(Steps) (Terminal Performance (Related Technical
Objective) Knowledge)
9.  ATEYTH AHN oI | FFEA_(Condition): hwane 92X (Butter)
. WEAIE AN, ITET T AAEE | e IO TEIET FE/MEE o FeX
LEERICE o UET
T R e reedt e s F (Task): o WA
8¥-50 IFIITHT FAUR Jars) Pee e (Butter) TS | o WFR
. PEHETE q0-9R Afele gw Feara HHAS (Standard): o I
T Q& AIHHAT TRT HeT | N o fargT afwr
. A EpEl e T owe few R —— 40-93 o WTEAT
goarsd | (afe WA PR WU YL C—
AT PRAATS A a1 A= Wier @ qrwl e o {FweTe @i (Butter)
TSR A1 gellaed Uhiee WANT T R - TS eAr g
T fHed gaars) | P PUE®
. JaXaTs wRE ¥ B draugHr Uy e PrUaTT 9T (Butter)
e X W vy W
et 9-R fme Tare | 3 [t
Sy Fredesr g o
MCREC ATIRAT HiF 3 Hiaerd 4-3 fre TEE
T e | o TSTATHNA R WA TF
. TR FETTs g UITHT T8 AR 28 Fitog
o T | S m -

SIEERER Sﬁﬁﬂ'{ IIEH T IHAEE (Tools, Equipment and Materials):

Ppu, Jex, 9T, 9, FEX YW, 9, FAIHL |

Y& FauHiee (Safety Precautions):
e PPE #farf Wi 1 |

&%




1 A9 (Task Analysis)

FA GHI: Y TS

BT |
o T TS AT TEH! |

Ygifas q =ver
qEENE: ¥ "l
AT & (Task) 7. &.4.3: FE@E ¥ (Ghee) TR
FH TEE AeaH HHATIRT YT Tratead wafas s
(Steps) (Terminal Performance (Related Technical
Objective) Knowledge)
q.  ATEYTH AHHME oI | e (Condition): SIS TT_(Ghee)
R AETE AR, TUBTT T UHNEE | o U TN HE/AFAEL |0 TS T
REERIET o ¥
R B (Task): J
¥, FE W HE RoE gRET i | (one P4 (Ghee) TS| o Weed
190 HeieHr AT | WHF (Standard): ® FIWC T SIS
. T @Ry Wy qarsd a=e T | . v fw 995 i T I e
TS HRA Yo-yy HFalEH «T ) o TEwEE TI TS
TEEEAT 57 | o BEMT WU WAy aarsd fafer
. TISTH! ATIHTAT JATS | ST
g. 9'&]7[ ‘l;i% 3“3 <, gqmwﬁl R21E . wﬁ A ¥o-¥Y
qAdEE TYTTHT HUST | e sm
- E[ETF“‘
. FBAGEIEHT AT TH |

A BﬁTﬂT(, TIHT T GHUEE (Tools, Equipment and Materials):

Fe, T, A FWH, SAT FeaT |

Y& aaHiee (Safety Precautions):
e PPE A& WART I |

[4V]




IS AN &.&: Frozen T I TR

THT: Y TS (F) + & T (=A1) = 40 "uay

RICERCELUE
TG AIGTTH Frozen 08 TaTS AAISH! AN ATAYTH A ¥ HUEE AL TRUHT 5 |
JIIRE:
o ATTHHH AAST
o FHohl TG
EIREI
. ATZHHH TG
R, Bl TG

o

(SX=




Frozen gzawaf



Wﬁﬁ“ﬂﬂ( Task Analysis)

FA GHA: 3 T

%ﬁm: R YUIdT
TR ¥ TUeT
e #f (Tas) 7. &.§.9: AEAHATAR I |
FH ATEE ATH HT TG SLIAEE | gFar-aa WA [
( Steps) (Terminal Performance ( Related Technical
Objective) knowledge)
9.  ATAIAF AHH oI | €T _(Condition): EIERIERRILY
R AEIE AR, ITEOT T WEAEE | o T WA B HEEC)
FHeaT T | 9=
3. FNA &.5 HI. B 39 B 9% el R @ (Task): o
SRLER L E RS Ik T e — g
¥, BRE 9.3 FHIN. Y0% FAE HUH PFH, o TR
320 UMW AT T, 9.¥¥ HS. B, 40 | we® ( Standard): o Weed
T LA THCARIR GIge TA | | o wEwEma oagEwEr| 0 o
Y. IR AUHA FRE 40 TW AU ERRUIECIR CEHIE I T LY S SR o—
WUHMATy W@ PR, g 39 T B gue ATl AT ST | . trﬁan/x
ﬁmﬁ@ﬁl e YO IS0 e o
& UH WG AT WEdl EEaEsR ATHAAT T AETH
FHfCAwREHT Wvrers e Ew Y qrfeE (PR, geir gy, o ATZACHH Ui
fﬁﬁ?qﬂﬁw@lﬁl %_"ﬁ, o T
o, foergens qares oY TSl afFade Tarey T Tefarg s/ gafeahia) o WEREE
el AEHHAT 0.4 WSl UIgTNEeEd TEAT THETYL EeTahT |
T . TFEaE aEr wuemr | ® AESUEH AR TED
. TFgaEs 9HT HUSHT TR T LA gl s S & fago Fe®
AT O | TQTHT ® PHEFH TR I
%, SHFNE! AE AT GRIET A GART T| o frwers qeww v | B
Tl T TTeT IS AT EEE e T g Iy
JATIA | AIZHHAT U A UITg
90, HISTHT ATHHAT TAUHT THFTATS oA AT |
¥ o3l ¥fFcie T IS T A AIRTAT | o fRex AREEr R
Teh AL Uforg T | TG |
99. oo fuftzs (Roo fafemy gfa fetex) @@ | o TR 3R =@ ¥ 3f
Ul AT XUt T T4 gIeaeE agr y Tt Aede W wwd
YO THUS JUCR JAUHT T Bl T ATAHH FATTH |
Torererar ¥ frere framsT | o TEA AT A
9. =91 {hoie ARHT ATae (87HT) BT aTen AEAWIHA  AER HY
forerer foRore BRET T Tl g T | T BHFAT 94, THAT
93. ThoR AR = agalra sasa |l (¥ ST T 3 I 3R
e R afFae @) Tl dffcdie W &t

QY. ATSHERH HT qUAT HITHT 99, THAT a3

RO




B IAWEE AT HE TFIGT SLIRE | G WAt e
( Steps) (Terminal Performance ( Related Technical
Objective) knowledge)
T (R3 I e TS IFcue @ w=r AT HUSTOT TAhT |
TS ST TRoICAT HUGRUT 71 | o FA FFEET ANeE
QY. FART TIRUHT AR, JTHT T4 AHAEE TEHT |
i Tarmr s w9 )
9%. T EIES ATE T |

A Eﬁ\_rﬂ'(, SUHT T THUEE (Tools, Equipments and materials):
g9, =, PR, Tl 39, Taare s/ SHICTHTER, 30 TGl FANT T JRIHEY, ST, 7a19 Feal,

gE EgHIEE ( Safety Precautions):
e PPE #Mad WARTIA |
o AU Ta TARIRT FIAT T |

29



T forauT (Task Analysis)

F T & FUCT

W: R YT
SAERIN: ¥ 0T
T #1F (Task) 7. &.&.%: Fohl TR
P TOEE AR B IR SEYIEE | EAEd Wiated S
( Steps) (Terminal Performance ( Related Technical
Objective) knowledge)
Q. AEIH BN [T | e (Condition): Fethl TR
R AHYTE AR, ITHT T GHNEE G | o GTH WG HE/AEER | oBeA 5
TN o Ul
3. BRE 3.4 e emamr susar 9.9 e s B (Task): o WEd
el Bl g4 fer | P o Tl
¥, ! AN 39 qars ST | = o UR=m
Y. T IEIET ST el THHT + s | HH® ( Standard): o WEd
. TY IR ATET WOATATG JL0 UMW BT T84T | o 9.4 foleX %o 81 g [¢ Fothl Aleg
JUT FATIA T HTe | FHUSHT oTUaT | o UREA
o, LA ¥ UH FHAAH! Gedl, L UTH ATCHVSH | o Te T8 §F T SATAHT | o HH
TR, %, UTH BIH] THTT YL H UEAHI T [ o IFAHT AT Y T | o Fohl qd” W&
ST THHT TI. THIS | FHUAHT HAl, L UMW e fequ e
5. qu q foerg atft  wudfy qde aws T ATCHTSH THI, 4 U | o wHodr qax T
(TFeIT T FFEAT AAISET Al g FHET TH T Y TN éfg

q0.
1.

.

93

= Sl ) T s [ |
Foth! AIeHT YATUH! [Had 9 T Fowh! Red

SATET AT .
T afede! Aiee [Tholear TaR STHTSH
Foh! Aeg Thorae B T skt
FEAWTl Aegd! A WET T Hewhl BT
TINT I |

WM TRUH! AR, IS a9l AHHEE
e T SR 19|

T GEITEA AT T

HEdlehl g2hl JFcip] < dHI

U qHTTHT |

g 9 fGe et
woEfy T A
T |

Fohl HEGHT  JHRID!
e W THAAR T
"W wFeie w==1 W+
foporar  STHTET |
FE R ANeE
T |

A H 3ﬁ5ﬂ'( STHT T IHANEE (Tools, Equipments and materials):
39, &, ATCAITE, HTS, T, Hs, T4, Feal T, Fothl Areg, et AR

Y& EgHIeE (Safety Precautions):

PPE #f=am WamT I |
AT 7D TINT T |

R




T AT &:b. Desert TIR A |

THT: ¥ TS (F) + 30 " (37) = ¥ HUET

& feER:
Y AISTTH Desert TR ! AN AELIH AT T HIEE THIEL TRTHT 7 |

TIICE:
o GRAARI|
o TSR ETAT TR I |
o R TR |
o THIHI GRS |

FrEE:

Q. ERTARI|

R, TORHT EFAT TR |
IR TR T |
. AR GRS |

< W

3




Desert

Y



w AR (Task Analysis)

F T & T

Jgiask: q =var
SR ¢ Tl
A ®E(Task) 7. €.9.9: GRTARTH |
F TCEE AT T Tt SR e A
(Steps) (Terminal Performance (Related Technical
P Objective) Knowledge)
Q. ATATTH AHHI foi | e _(Condition): YR TR
R WETIE AR, SURCT T GEAEE | e TN NG HE/AEE |0 YR
YheAd T | o U=,
3. e (9 Rrew) o e ey F14 (Tasky: o WEea,
¥. ZHETE T T /induction TEET Medium | 1% AT T | o R TR & eI
Heatmqﬂﬁfﬂﬁl_c% R0 3T Y FEe WEF (Standard): oo TeE
e | . A T 20 3y qy | ¢ LTI
Y. QW ufderd SmHe (%o ) forgx dreer Rt AT |
IR R0 faveae ﬁ—vr;;n@l . e TR dme so
%, dIUH AHAATS SIAT 8Tl T Low Heat AT Ferererea vt A |
Tl TS R0 3 Y, FE weTe | FSEY ;
gfaera (00 umH) =&t &Te | ) Treee =
e ?Oqﬁ-f?'l_cf ¢ BT Low Heat AT W=l
c. % 9Id (L0 W) dry fruits (AREA® TSy 30 3 Y e
T, HIAHT 51, fHarad) e | A |
R. Low Heat HT QF\)?J%I T3S & T 90 fe « 0 e R R
THT3 |

0. TITE T[T /Induction AT 78 ¥ |
9. WM RUE AR, FUHTT  qe

9. BT FHTE AfeTE TH |

Irfee Mo TI=Hr Yoo 1 |

e Low Heat WI q?g@f
IASe © g qo e
JHTTHT |

o HI TGRS AN
TR

AEATF AR, IIHI T HAEE (Tools, Equipment and Materials):
79, =A, =, 9, TG, Bfe/Watch, T [@/induction, Dry Fruits (TRAWET THT, HINHT T,
e, g, et AR (weighing machine)

Y& auHiee (Safety Precautions):

PPE e 9T 7 |

® Heating medium 9T 7T Fedl/Induction Waﬁﬁqﬁw |

o GrEfigED! dtet HUfr TR AFER /G 7 |

4




EAUREERL (Task Analysis)

FA ;& HUET

Jgitas: 9 gvar
SAEEIN: 4 Tl
e FRi(Task) . &.0.3: R TGAT TR |
1 T ATH BT TFIE SLITEE FHEgd WiAe® AT
(Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
q.  ATEYAR AAH fe | e _(Condition): RlISLEANIEL
R WEYAF AR, TR T AAHEE | o GO TG HE/AGEL |0 TR EFA
YT T | o U=,
3.WTﬁQﬁFrypanﬁT§W?ﬁTMﬁ o WE,
/Induction FAHT Medium Heat HT WWWT%'
AT o SR &l TR &1
HH® (Standard):
¥. Fry pan qedr quATAfg Yo U T WWW
| ® Fry pan YJedl ﬂQHQi%§ . WE@TWTﬁ
B - s I ik faf
A T R A 30 v R ) f(om 4||u1qj%qs?c4:§i
A3 |
. 200 M. B qF 7ol T R M@ 3 TN XX W 30 e
e e e |
O FrypanaﬁWWTEﬁﬁEﬁW ¢ zo0o ffa. kS Gk
IAEGe Y A 30 FNTEE Low Fry pan % %7 TAST
Heat T T&T3T | W 30 feEe
5. Q%o uW B e T R 3R 3 fee Low Heat AT 7171 |
TS| e quo yH BT BRI T 3
?. 30 gram Dry Fruits (%1, ATeATE) a3 fe e |
@ e THN T Bl T AergT| | ®  Fry pan @E TET qIST
(Optional) 0 I v fAe
q0. Fry pan % @&+ qars+ 90 3 QY THIQUI Fry pan I G&
e g ¥ o fermmr = | W R I 3 e
99. Fry pan & % §2I0T R 3 3 e TS THTTH! |
TATIE THTI T AATIH g T | e T T«l/Induction &
. WANT  RUHT AR, FABIOT qAT TR |
aafiee  Fuia o\ IERT | e @ §EuRd  whe
Ry TEH |
93. T GRS ATE W |

AEAF NS, IJIFHIT T GAEE (Tools, Equipment and Materials):
ECAIE LS i, =, g, Fry pan, Fry pan cover, =g, 7318 [c1l/Induction, Dry Fruits %@Fﬁﬁﬁﬁﬁf
(weighing machine)

YIET eaaHie® (Safety Precautions):

%




® PPE AHad TN T |

® Heating medium =T TTE T[el/induction TETITHE =elTgH, Arafig®a! dret e TNY 78R
AT I |

RY



w AR (Task Analysis)

F A6 WU

W: q guar
AR g Tl
AT FE(Task) 7. §.9.3: AEEHT T |
FF e e HETEAT ITIEE wEE WRE w9
(Steps) (Terminal' Performance (Related Technical
Objective) Knowledge)
9. AAIF FE | e (Condition): T TR
R AEAYIF AR, SIHT T AAEE o IO TR Fas o AR
Ypad T | B e 15T o Ui,
3. @A q ez 2 70 9T fea= a o W,
I @ (Task): R
¥, FUATE T GeTAdTel Jelr3s 0 TR TR T

0.

1.

AES

13

2R ¥ FeasR TamEEEy

Induction HT medium heat HT
AT |

FRA 940 FTH THT AL FHTH
T T aTefiel 3 vee qredt |RT I |
qETeTRT AR go T A HE
AT BT @ EUSTEEH T T |
FHUSHT B {00 IH ¥ BR, Low
heat W WEGHIEE ®UST | (Heb
Feldhl SEdl gog) |

TIAT BAUH! WERHS Al
AT ETeA |

Tg T WEEHIH GREUEE medium
heat ¥ 20 3R 30 T &w
T GETIAT TS THT3 |

FRE 00 UH R BTed T TTIHT
eIal Q0 TRy 9% eeae
‘i(’il\‘ié qehlgied | (Fareep! T’lTﬁf
TAGA®RT qET T TFHI AT FHIR
Bled dfrg)

qAST &g T T s wied
G |

WM TRUST AR, IIHIT q4
THAEE Mg U= ISR
T |

BT e ANE W |

HH® (Standard):

o B TF WH =T TE@X

Qo0 3R 19 FrFeE TS
medium heat IIT?I?!TQ"O@TI
FE  qUOo UMW TEI
WEEEE O R
YaHTEH qETeTeh

RICINEA {‘II@QI"II@I% 7’:QL;IIT
EUHT | (Heb S Felshl)
T A FACH AIEAATE
AR TEAT el R0 T
30 fime 9w uwmuly
R 00 U B @ren)
o I U FeeE
TATIS THTTH |
TEE/Induction I7F T
feFaars g |

DI o= | I | D |

Q[T |

ATALT R Sﬁﬁﬂ'{ TIHT T GHAEE (Tools, Equipment and Materials):

A~




79, GEr, B s, ®wE, feeh, ovg, #SI, wie, T Telinduction, Al AR (weighing

machine)

Y& EagHiee (Safety Precautions):
e PPE FET WART I |

® Heating medium a1 74TE <[A/Induction AEEITEE AT |
o THIEEH! diet Ul TRY AEE A= 7 |

R



& AT (Task Analysis)

FA TEI: & HUET

Igtas: q wvar
ST o TUT
AR F (Task) 7. £.0.¥: AHH GLTTST|
- ATTH B TR S 3Ie® | Faoq Warde J
St (Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
. ATEAYTH S fore | I@E (Condition): RIEACARCICRIcR]
R WEAF AR, IR T WEAEE | o T TN HE/ I EAEIRCILa
e T AT=TER o =T
3. arall U WUHT Frying pan ® & 30 @ (Task): o UBR
T £ BT | AT G TS |
¥, T Ucrgsh]ae] HIH! AlHl BT YO0
T AT T W A TR v 3y y | 9P ( Standard): o TAHIH XTI
SO S - o T T uReEEy | e frget g
o, #ha woo e gu AT 4 ARae | A Tiﬁgg o R e e
ffe o o FaRy T sy FTAT TR ¥ N 4 fafer
Ao T3 THTI |

q0.

1.

THTIA |

U lEEANC Tk (15 strands) Bed T
STFe T =TS |

Frying pan Fﬂ‘%mm&% T dles
AT TS Low Heat AT & 3fF 30
e eaTy 9613 |

79 e T ek Al B 00 U B
BRR =T3S I |

FRE R T GHAT I T T TIRTHT
B HRT YO UH Bled T R Ig 3
e FArsT T adrs owg 1 |
W ARUHT AR, QUET Ao
qafieE Haiia T SUerRe 19 |
T FEITEAHT A TH |

T BN GhuRy AT
T Th =erse
JHTTHT |

FEL FeMEg SFAT T
THITH |

79 B ueuyg A
gHHA TPST T B
TH By 3 A3
feeav JaTse THUH |
I Hcdl/Induction &7
TGH |

HE  GEEAT AN
TGS |

A H 3ﬁ5ﬂ'( SIHT T IHANEE (Tools, Equipments and materials):
T TE, Frying pan, T°7 (FHXET A1) 4, B! Al g9, HEL, YHH TS, BT, T
YIET EgHie® (Safety Precautions):

e PPE A& WANT T4
o T AT I WISTEEH! TN T

q00




AGYT b: QYU TUT QIUICTS SATHIAZH et

AT o goeT (§) + 0 T (3AT) =9 T

&g e

T AISTAHT T9 TAT 7Y TaTd WATHSF Th! AR ATELIFH A T AIe® GHIEE TRUH! F |

TITCE:

Plastic Pack HT Packaging T |
Bottle HT Packaging T |

Cup HT Packaging T |

Can HT Packaging T |
Vacuum HT Packaging T

Plastic Pack AT Packaging T
Bottle HT Packaging T

Cup HT Packaging T

Can HT Packaging T
Vacuum HT Packaging T

X X W M 0

109




R IR R R R EA S



AT (Task Analysis)
e AT Y, TR

Jgitas: 9 "var
SRR ¥ T
A W(Task) 9. .9: Plastic Pack AT Packaging ™
I AWEE AT HETFET ILIAEE Trafaa wiafee s
(Steps) (Terminal Performance (Related Technical
Objective) Knowledge)
. AT ST oI | AEAT_(Condition): Plastic Pack Kl
R AEYIF AWK, SUE T HAEE RERHIPEEE] Packaging
. e Plastic Pack
b T | e
. @]
3. Food Grade % Plastic Pack g% o1 | @1 (Task): e
. . @]
¥ 7vy TardeE T RoTEE Plastic Pack | Plastic Pack T Packaging T .
X o Whigal
et T o |
P . A% _(Standard): ® Plastic Pack AT
. -(éalc_’l Eﬁtiﬁéfzammm
.y o TY WHEE qUT HerEH Packaging &l €419
qe frF Plastic Pack T EREE UL
%. Seal WUWIHI Plastic Pack fa#hi faawer T coT
T ' e Plastic Pack |t
o Plastic Pack HT f@i?f Tlff Packaging'lﬁ%’fa'
9 .
. WA RUET AR, SUST adl -
Arfiee e T U 9 | .  FE TUETH  AveE
5. HGFIEAET AT TH | T

A Bﬁ?ﬂ'( TAH T qHAEE (Tools, Equipment and Materials):
Plastic Pack, 378 TaTde® auT faTse®, <Id, Seal T+ HIH, et AR

Y& EaaHie® (Safety Precautions):
e PPE #AMad WANTIA |

« Plastic Pack, Seal TT&T gI1eT% iiﬂ\ﬁ% FA I |

103



1 A9 (Task Analysis)

FA GHT: Y T

Jgias: q =ver
TR ¥ HUeT
Afée ® (Task) 7. 9.3: Bottle AT Packaging 9
P IRE AR FEGIRT SYIEE | GEEaq WiAE® A
(Steps) (Terminal Performance (Related Technical
Objective) Knowledge)
ATATTEH B for | FAEA (Condition): Bottle HT Packading
ATALAF AR, ITHT T AHHEE Ao | g0d qle Hel * Bottle

Tﬁ o 9 iaa
3. g9 a9 oA TH UEHEE Packging T @ (Task): o W&
Bottle HT PackagingTﬁ. o UdX

G X

T Bottle oI |

T I A 79 TET4EE Bottle AT A |
Bottle T [oIeT avg T |

Bottle &I FET Tae aTEH |

WINT RUHT AR, JIEH q4 aRRiies
i T SR 19|
HRIGEETH] ARG TH |

H9® (Standard):

79 #I Al oM Bottle T
TYH |

«  Bottle FI fof erge g1 T

A |

e Bottle HT Packaging

™ e T
RERTES

e Bottle HT Packaging

MW oem feaa

. Bottle I @@L oW

T |

e HA HHRET UAfbed

TR |

FUEE

e Bottle HT Packaging

T fafer

AEATF AR, IIHIT T HAEE (Tools, Equipment and Materials):
T T §7Y TTIEE, Bottle, <, Riferg AR |

Y& aaHiee (Safety Precautions):
e PPE AR WIRT T |

« Bottle Pack, Seal & BITAT(Id® T 71 |

q0%




AT (Task Analysis)

FA GHI: Y TS

W: 99uar
I ¥ |l
Fffe ®1f (Task) 7. ©.3: Cup /jar AT Packaging 79
P TEE A aH HAGFIRT ILYACE T Wate® [
(Steps) (Terminal Performance (Related Technical
Objective) Knowledge)
ATAITEH A for | A (Condition): Cup HT Packaging
AEAGTE AR, IR T e | g0 Tl B e Cupljar
FaHerd T | o UEA
3. Packging T 379 UETHEE 41 fHeRe® %4 (Task): o WA
AR/ /AT Cupljar €T 5 | Cup T Packaging T . o UHR
o TU TEIEEE aar & e faque FaeE
. VAN TRUH AWK, IUECT qe - AN
TrtiiEE Ml e YreReT T | ?ﬁé-{ e Cupl/jar #HT Packaging
VAILLVAIR LS T Rafer
S, HEGEAETHT ATHTE TH | Cupliar T T |
e Cupljar BEH FHe T
farel/ et et |
e Cupliar TEW b
ST |
o HF TURAH! AME
TEH |

AATIF AR, STFT T WHAEE (Tools, Equipment and Materials):
38, Cup, WAy AW, a0 |

YIET gauHiee (Safety Precautions):
e PPE #fard W |
e Cup Pack, Seal &1 EIfe@Iqd® H1d 7 |

904




1 A9 (Task Analysis)

FA GHT: Y T

Jgiask: q =var
STFEI: ¥ HUeT
Fffe ®1f (Task) 7. ©.¥: Can 9T Packaging T
FY TCEE afraw HETFIET STWAEE FFEaq Miad [
(Steps) (Terminal Performance (Related Technical
Objective) Knowledge)
ATAITF B (o | A (Condition): Canning HT Packaging
AATH AR, SIHT T AEAEE | g7 T Fa
. e Can
FHeAT T
. PR ey RE dFeie #r ey | HE B (Task) ° m‘“
TUA e T @ v Can WT Packaging T . © ¢
Can TEAT 9 | A% (Standard): o ¥UPNR
¥, ol s | * igy\df_ﬁl ;Ilw-lli ® Can W Packaging
K. faferg S mr em fage
%, Can W ona RS | T Al TR Can S N
R T r TEHT HHT =
°. & ’ Tﬁw o AT wrqad dtacrd ® CanHl PackagingTﬁ
grfiee Muiia o ar quegrer | &fer
5. FHAGHIEAH! AHE TH | TP |

AEAIF AR, IIHIT T AHAEE (Tools, Equipment and Materials):
Canningﬁ@oa , Lalmohan, a9, €T |

YIET EgHie® (Safety Precautions):

PPE #=aTd WIRT I |

Can Pack, Seal &1 BIATITE® & T |

q0%




AT (Task Analysis)

FA GHT: Y T

Jgia®: § wvar
SEEIN: Y |l
AidE #1& (Task) 7. ©.4: Vacuum Packaging 79
FTY TEE A aH HAGFIRT ILYACE T Wate® [
(Steps) (Terminal Performance (Related Technical
Objective) Knowledge)
ATAITEH A for | FAEA (Condition): Vacuum HT Packaging
AATF AR, ITET T WS | T T e « Vacuum
AHeT T o =T
Packging e e RS Rfée rf (Task: o WEHA
(Cheese/Paneer/@ﬁ/&EWl’@) o VacuumﬂTPackagingTﬁ. o Yl
¥. (Cheese/Paneer/gdl/IE&T) KIE] W (Standard): Vacuum T
;oazf/ly\ooﬂiooo TR T . Vacuum Packaging ¥+ 9 Packaging Tt @
Y. FICUH Cheese/Paneer/gdl/TEHH HI |, Ei:iissj%lwl Vacuum -
@_*"IFW:} Vacuum T 99 Food grade paneer@ﬁ/gﬁm e A —
Plastic T TH | 200/400,/9000 UTHHT ﬁwﬁ?wgw
% Plastic ®T q@IUHT WHIATS  Vacuum ATESTH] HICHT | S
packing machine 9T TH | o  HICUH Vacuurr? .
©.  Vacuum packing machine dTeT T Cheese/Paneer/gfﬁ/W Packaging T
5. T U] ATHEe oIae T | & #T ZHEME Vacuum TH
. WAM TRUA  AER, FUET  qd 99 Food grade Plastic T
AEIEE MYiRd TAAT HUSRT 1 | TEHT |
Q0. HTHTFITEAHT AHTE TH | o B TEIE ARG TUH |
AP Bﬁiﬂ'{ TAH T qHAEE (Tools, Equipment and Materials):
Vacuum packing machine , Cheese/Paneerlqﬁ/gFEHeT&, Plastic, Knife, Weighing machine .

YIET EgHie® (Safety Precautions):

e PPE #Hard WART I |

e Vacuum Pack, Seal &l IR Cljiaﬁ HI I |

900




ST &: G0 &y qu TS USRI T |

T 3 TUeT (F) + 9% HUET (3T) = ¥ HUeT

e e
T AT T TETY 1 FHETE HUSRUT Teh! AN ATITash A ¥ HIe® GHTEE TRUHT F |
SLURE :
e Frozen (O feilt afFede st ﬂﬁ) storageTFfl
e Cold (0 I AfFcde TRa ¢ R IfFase a¥) storage T+ |
e Room Temperature (R0 BRI dfFalie wwar W) storage 7 |
FEE:

1 Frozen (o &3t ¥fFFelie w=T A) storage ¥ |
Cold (o St afFayie s ¢ R e ¥vw) storage T |
3 Room Temperature (R0 @1 IfFadg w=a1 A storage T |

0%
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1 A9 (Task Analysis)

FA THI: Y TS

Ygias: 9 e
SAERING: ¥ UUel
€T ®1F (Task) . ©.9: Frozen storage (0 TSRr IFade wwaT AF) Fooht , ATTEHA, T, HloH
T HUSRET T |
R e BT T SLYIEE Trafq WA
(Steps) (Terminal Performance (Related Technical
P Objective) Knowledge)
Q. ATETF AHAH fe | e _(Condition): Frozen storage
R AETE AR, ITHWT T WANEE | G TN HErd * Frozen storage
Theld T | TSR HET (0 B I i ;
3. ATBTOT WUHTH! WHHEEH! diel 19 | 72T i)
5 o 9T

¥, Wﬁﬁ?ﬂ@ AR T D T & | ﬁﬁg?ﬁﬁf (Task):

Y. TITHNT WUH! AHMEEH] Soare ¥ | [rozen storage © fefr afeirs
S i B HeRT T ST T

& USRI RO AT AN | g (o0 dard:

. WTSRIT BIETHT ATHA T TR | X ;
ST T QPR TS S dter, ove, w9, e At

T T e AIHAATS ATE e T | N
S. GHEEds ISR RUHT AUSRIT . TSR e o
FISTH! ATIFHH 3 FIT 7T |
=R afFcie s 9 wuar
: WANT RUHT AWK, SIHT AT g . > -
e [ Tammr s L p—
T FIO®H! AGHH WEH AIT
q0. T FHTE AfeTd TH | T

o T gFUTE AT THH |

o 7Y TRTUEEDHI WISRI
AIHH T8l B
o THIIET
o u=T
o Hed
o HH
e Frozen storage © et
WISRY T e faqas
PqcE

NS

e Frozen storage © et
Wele  wear W
ISR 1 faifer

EIEERED aﬁw IIHT T IHHEE (Tools, Equipment and Materials):
TS, THIHET, A, AFT e, ThISE |

YIET EaHie® (Safety Precautions):
e PPE IMaW YANT I |

* UHMEEATS HUSRUI T HUERY HISTHT fgal ST Yool MW A7 qrdiens e RIS |

o THMH, Sa ATUH] Il WUSIT HISTHT AT |
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1 A9 (Task Analysis)

Tl WHA: ¥, HUET
Jgitas: q gvar
g agﬁi%: ¥ °uar

FAfée ®™ (Task) 7. ©.R: Cold storage (3 R IfFede 3w 93 R fFede ) witea g, <&,
T, Ryeh, A, wHes, quad, wad, few %, Brw, gan, Yer, a9, e, e, afe, @y
IR, T AT, SIS, YT, TR AR T |

Rfr AfFcle wow ey
HUHT HMeEAs TSRO
T FEH AUHA S
I THT |

o T HIE ARG TTHT |

N S AT T TFIET JLTEE EAed Wi A
(Steps) (Terminal Performance (Related Technical
Objective) Knowledge)
9. ATILAF SHHT o | FaEA (Condition): Cold storage
. AETE AR, SUBT T AR | g W werar ® Cold storage
e T | HrgRw wieT (9 BEr 3fRa 9% o T
. THTHTSTE WOHTH! QHTEEH! e A T | B dFele arww) o Wed
. TThIoTE HUHTEHT QTATTEEHT oTHe 2 | o HPK
. TTHTSE HUHTH! AAMEEH] e T e #0f (Task): o HH
T Ty 35 Cold storage (1 Tfr I
3y q0 Rt =g aumw | ¢ Cold storage (9 &R
. FUSTUT T BI&ThT aTahH AT I | e &
) ISR | N 10
o, WUSRY FHISH! AUHA IE qETedaEr [ SR
IR T AIHaaT [Hag ygrer
HH% (Standard): TH_NUERY & €A
T T G AUHAATE qEE | J— - ; Fopi 3
[ e, oW, 9, F9E ffd | e Cold storage (1 Rfr
HISTH AN 215 AT 7T |
. BT | IFaye @ 90 B
. T %[a‘rﬁ—cr '33n§m.mwqu IFciie qUHE 9v)
qHEE TITTAT WS T |
B e vy UG T fafer
. T GEIE AT T | fie

AETTF AR, TIHT T GHAEE (Tools,
TS, FHIHET, AHA Aa goll, ThireiE |

Y& GaaHiee (Safety Precautions):

® PPE #Harl Y& I |

Equipment and Materials):

® TMMEEATS HISRYT T HISRUT HISTHT 231 Bl Goell YW A-F Aars SHERT IS |

o IHY FHIA (-3 AEATAT) HISRU HIETH! GLHRTS T ARNIHRE T |
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w1 ST (Task Analysis)
P GHT: L 9T
Jgita®: q =ver
SAERINE: ¥ T
e & (Task) . ©.3: Room Temperature storage Fﬁl?gﬁ S BTl 56, W SR WA
T TAEST T AR T+ |

afraw w1 e ITIIRE Tqraaa Wit

Y TAEE , ,
(Steps) (Terminal Performance (Related Technical
Objective) Knowledge)
. AT AHH fol | AT _(Condition): Rtoom Temperature
storage
R AEIE AR, ITHWT T AANEE | G760 TN e . Room Temperature
YheAT T | HUSTRIT Eara Room o Ui
3. TN HUATHT GTHMEEH!T die 19 | Temperature GFF ATT%H o W
T o HH
¥, TAbITE WA HHEEH! W : (Task). e Room Temperature 9FH
= Cold storage (0 Bfr IfFede N I -
Y. TATHNTE MUATHT AHMEEHT IcdTa f R Oc THH FFH) HIST TR
T Iy fafq g e Room Temperature T+H
%.  WUSUT I HISTHT dIHH AT T | qUERT I fafer

NN H® (Standard):
S HSr B

HIERUT T dIHad {Herg woeron 3 v e

T T el AIH AT ATatees T | R
S. GHEEds ISR TRUHT AUSIT . TSRO EIEE AT 30
FISTH! AIHH 3 AT T | Rt e ez

%.Wnﬁqiﬁ;—iﬂr{,m‘w Y Y
ATHIEE FATTAL HTeT EFEEAS AIERT T

i FISTH! ATHH e TIT
q0. T FHTE AfeTE TH | T
o FF THEET  UAfdeE
TGHT |

AEATIF AR, SIHT T AHAEE (Tools, Equipment and Materials):
TS, FHIHE, A A gl ThITsEa |

YIET EgHie® (Safety Precautions):
e PPE e WARTI |
o WY FHIA (-3 HEAMI) HIERU BIETH] LIRS 4T ARSI T |

9%



AT R: qLARIE T FHfrwr T

A 3 "UET (F) + R ST (=A7) = QY HUer

& foram:
T AISTTHT TEHTS AT FHTHT THH AN ATEeTH T4 T W€ e MRS |

TLIIEE :
o AN D] IUHIEE ARSI |
o WIMUTH! IUHLT qAT HINTEE® GLARTS T |
o  TUIHATH AHUEE GHIS T |

q. WARTETH! IYFHTEE GRS T |
R, TR ITH g1 HefiFe® qLqhTs 1 |
3 T EHATH TS RS T |

19z
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1 A9 (Task Analysis)

FA THI: Y TS

I q ¥
ST ¥ TUaT
AffE & (Task) 7. R.9: TS STHTEE GRS T |
N S AaH HAGIET STIIRE T Wifafee
(Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
q.  HATEAYTH AHH oI | e _(Condition): JERIE) 1 2 MR A £ A FA
. HEAETF AW, SUHT T AEAEE | o T TANEME, RIGEIERIGHE
FheAd T | o  WANTIATHT ITHTEE
3. g% T TANLTAD] JIHEE & ke #1 (Task): TWARE W&l e
Wﬁ@‘itﬁ%‘"’*f T FANTIMEATRT ITHTEE GRS %—iﬁw
¢ R e afma e, | . TERETAE] SUHEEE
o | a S AT W% (Standards): < T
. T e s e | e
SR RTINS WA ql IR | ;ﬁwaﬁ%@u@aﬁl
T®ET | AT T GTEHE qr
JAH LI @I D13 |
. WANT TRGHT AR, IUBLT AT
e Mol Tamar wieRy
|
O, HEGEIET AW T |

AEAIF AR, IIHIT T AHAEE (Tools, Equipment and Materials):
<9, Sample Bottle, Marker, Sticker, Pipette, Deep Freezer, Measure beaker

Y& adige (Safety Precautions):

PPE fard TR 1 |
WA ZHe & A BT TS |
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1 A9 (Task Analysis)

FA GHI: Y TS

W: q T
SAERINE: ¥ Tl
AT B (Task) 7. %.3: TG IUHT O AYHEE GBS I |
R AN FAGIET ITITE qrIFad WiafeeE w9
(Steps) (Terminal_ Per_formance (Related Technical
Objective) Knowledge)
9.  ATAITE AHHR {oI | AT _(Condition): YIMTAh!  IIHLT_ qdr
R HEITF AR, TUHT T GHWEE | o GO GHNTE, Tefiee axawTE
YheAd T | o RfrE e
3. WA A TRUE e | e (Task): . SR
@W@ﬁﬁmﬂ@@ﬁwm P HIEEEIRCEE USRI B R ) o WA
T FET T T A | TS T | o WER
- ﬁgﬁ o T A {Standards): sraﬁoaﬂgriw qqQr
K.WWW,WHm.ng T e e et
dieE Maiita T SUerRe 19 | . ;mc T ARG T fa g FUeE
%, HIGET AN T | TR o FIMYTHT TJUHLT AT
WMe® qERE T
fafer

AEATIF AR, IIHI T HAEE (Tools, Equipment and Materials):
T, Rerre, 99, HE!, W

Y& adige (Safety Precautions):

PPE #Aard WaRT 1 |
M ZEHT g A1 BRI ATATS |

9%




1 A9 (Task Analysis)

FA THI: Y TS

Jgiae: q @war
ST ¥ TUaT
e # (Task) 7. %.3: 0 GHaT@! ARAGE GLEHTS T |
N S A-aH HRITFIRT STYIEE TS WA [
(Terminal Performance (Related Technical
(Steps) Objective) Knowledge)
q.  HATEAYTH AHH oI | e _(Condition): TIMGART  IIHT_ qal
R AT AR, SURT T GHMEE | e GO AN, efieE
el T | o TR STRIT @
% g A e gy | | e 21 (Task): e wxEwE Tt
¥, IYHIEE GAAE A T TG A gsasu P AEE TEFE | o e e
|

%.

©.

WET TART T T qerded awhl
|

[HT Tl A T IJTHT q@Tel
HS |

WIRT IRUH AR, SUSEIT q9r
e Fafia T qugrer 19 |
HEGEIET AR T |

A% (Standards):

o HHTT qIUT IYR LT hl T
REZall

o FHA TR ANE
TEH |

YIMEAh! JUHOT  qq
e T@wE T
fafer

AEATF AR, IIHI T HAEE (Tools, Equipment and Materials):
i, Setre, Meds 7, T

Y& Edige (Safety Precautions):

PPE #f=ame WAt 7 |
T TEHE g NC BT AT |

9
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ﬁ%ﬂﬁ qo0: TN e (Entrepreneurship Development)

T Q5 =T (¥) + R HUET (3T = Yo Huer

Rir2RECTUE
T ASLETAT SAEAAD AT AHATD] ATIRIT 58 T AE9TE I HA T AIe® GArer TGH
| TE A SRS Uy, SUIE SAEdidd ARl @il sarEadad e bew ¥
SEAH A T STEdl AT aeqe® GHrEE TRUH 3 |

ICRADE

AT T IIFHT ATUOT A T |
Foweferr arerd A B T |
R EeR ERIPE A EE I EE I
AT SAERNGF AR TAT T |
AT AT AerE TH |

A T AP ATGRIT AT T |
IR gFael WA s T |
R AT foem (o T4 |
AT SIS AAATDT THAT T |
SAAIR] ATIRAT AerE TH |

7. | FEE

Tqratad Jiares [

A /AN
FFIOT =T T |

FINT FIqTHT IR=T

I ERIREIRC R el

AUTTAT AT FANT STa9rIe® (Hierd Ar)

AT ¥ R A=l dwa

Jguefierar graeel
LEIESREEACRIE]

qheIdi! SaTe7h

SIAIAT SGH T TFHT AR ITA

quled cuaaTdsT
qfg=mT T |

RS ECRERIPEI R TR

SAEAI® EERHT qears (SWOT) T g

T EIECIDED
ISR TSAT T |
(e wreremeier
9/9 FeT SAEATAS
AT IR T
FEIT T |

N

EBESECE I RETUEAREER Rl

AEHAE AT TAR

JTHET T FEqH! [axTT

AT T €A 491 [FqoTeT /reaH

IJaareq ¥ o aem

R cal RLIE]

=T AT T YaaTHT IUUEE

AEHIRE AL Jedred

N 1z

Re

4%




+9. | Briee qrarad Wiares s

Zoares tRar/fata

FqEvad fuw T

feor grafamr g w4

I R | B R I L
AR TIET

AT H IR T AT

ATEYTE FH=al A T AN

a7 g= (fr)

EERE Arer: e egeeaT
RS SRS

FEQH! IAEA AN T =61 A [

ATHT e FaTed a8t

AT Jidhel T qRfAg faramT
AT ARSI T G T6a0
AEAEAD] AT € qH
" EENIRER AT ﬁﬁﬁw q 2 3
AT W | @ig T @d @rdr
g T 9l @rar
iz || YO
qI&IYEdS (Textbook):
F. YTeAweedl A FHG e T uiEtaw 9w, wiEtas e aur sareae aem
R, 089
@, vREdEEHT i AHa TeEawit T w1 qRasr, Weied {E 9 saEeiid e

URTE, R0&R (FAHFHIEE)
g=a3 9T (Reference book ):

Entrepreneur’s Handbook, Technonet Asia, 1981

qro




AR F@AHT (Industry Visit) yo TUT

T TARTIAT/ FLNE &/ AT
TUHT TOTEAL THET T |

o YD THAT GHET T |

o TUB! EATT WA TAHAT I |

e Clot on Boil Test 7T |

e Alcohol Test T |

e Acidity Test T

e FatTest"|

e SNF Test |

T TG I |
e Filtration T |
e Chilling 7T |

. HomogenizationTﬁl
e Pasteurization T |

FCRRINEER RIS IR RIC]
o T AR
o REFTTORITI
o HIE TURI |
o THAAE TR |
o THIN TR
o AN TAR |
o o FH AR
T
o Kheer, Sabudana , Gajar Haluwa, Lauki Kheer, Plastic Packaging, Bottle Packaging, Cup

Packaging, Cone Packaging, Can Packaging, Vacuum Packagingﬁl
« Frozen (0 BRI IfFcyig w==THM) storage 71 |

e Cold (0 Rfr IFcie iy ¢ R afFelis ¥¥9) storage 7 |
e Room Temperature (R0 BRI dfFalig weaT @) storage T |

19



HEATTF AR, SIHWT T HAEE

(R0 5T giererdie®sws A
.9 farae afETT
9. Bucket 10 nos.
. Basket 10 nos.
3. Bata 10 nos.
Y. Broom 10 nos.
4. Butcher Knife 10 nos.
&. Chef Knife 10 nos.
©. Chopper 10 nos.
c. Chopping Board 10 nos.
2. Cold dish plate 10 nos.
q0. Cooker/rice/pressure 10 nos.
99. Cooking pot 10 nos.
3. Cylinder 10 nos.
q93. Dust bin 10 nos.
QY. Freeze/D freeze 1/1 nos.
4. Fry pan 10 nos.
q%&. Full plate 12 nos.
q0. Glass 10 nos.
qc. Grinder/Mixer 2 nos.
qR. Half plate 12 nos.
R0. Hot case 5 nos.
R9. Handi 5 nos.
RR. Kitchen knife set 10 nos.
R3. Kadai/Wok 5 nos.
RY. Kitchen duster 10 nos.
R Kitchen rack 3 nos.
R&. Ladder 10 nos.
R0, Micro oven 2 nos.
RG. Mobs 5 nos.
RR. Oven gas/electric 3sets.
30, Peelar 10 nos.
39. Quarter plate 10 nos.
3. Sink 4 nos.
33. Spider 5 nos.
Y. Spatula wooden 10 nos.
34 Sauce boat 20 nos.
3&. Saucers 20 nos.
30, Sauce pan 10 nos.
3c. Stock pot 10 nos.
3R. Service spoon 24 nos.
¥O. Serving plate 24 nos.
¥ 9. Soup bowl 20 nos.
¥R. Soup container 10 nos.
¥3. Spices bowl 20 nos.
¥ Stove/gas/kerosene 4 nos.
¥4, Tawa 5 nos.
¥ &. Tandoor gas/coal 1 no.
¥\9, WashBasin 4 nos.
¥G. Working table 5 nos.

=R




Infrastructures and Facilities

Tom: 8 T fHETE AFHT (Dairy and Sweets Maker)
Fafe:  3%0 wuar
THEH! ATHR: 0 5

| AWSfAE TS (AFE) TS (WTHAT TT)
1 | oRtteeaemr | WY Seafdd URETTEHT IUHELT qAT AR
IO T | T gRen wdiEEa uwsyar
EIEERE)
R | FEAEE T A | 0TI HEHIST (R0 AW AL
TAT W gerer
(=)
2. | TANTINET T AT | o &K HEIAT R0 W AT o TO T W, FT &R
T W AT | o TANNCHS SA¥ATE T et [Ue)
(i) BIEPIEES
o HATTUE
o U YT T BTET G HIST
¥. | cEEEE o YoUF TS UH-UH qT FRET o T =T T AR
ey T g T TR Taad (+dt AT UZer)
o WUWF IUEK (e AHd
4. | ufsrerrEE o 3 T URTEH
o BIEA FASTH-CHT fTATdT 8 Il a1 feeetran @7 gedf W <
o AR B € T qg 3 e | P AT WO
T HFAAT 3 AGDI B ATAT AT
o TTETEATRT HTURTA W USR] |
& | uivrendiee o MO fOTEATERT T qURT WER o YRN® dgeed
o JIUT 9§ AT AT WT
S E s AT | o e TRUHT G ATAR
BREIUIESY
G. | prdeeTE o TAEAEE® HHLAAT FHAAT/AIHI YSIH | o HTH HFAT HFINAT YA
ICEED T T JHT HSTHHT AT
HuwT FINT AEER® HET
R o oI ASHIHT TN GeaTs= WS
10. | wam T | o A TRUET T ATAR
qdiee
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AP LA T fafag aries

FH | P afaToT
| w R T
2| geu R g
| YR 3| R g
Y| BT q TS
Lo |rEA 3 g
& | UTgee /e ue 3 TS
-SSR 3 oA
5 | o 3 T
“ | me Y g
10| femd =md IR HELTHAT AR
1 | e e HEALYHAT ATEAR
R | wrdredr TwR ATALTHAT AR
13| wrge AT ATAR
1. | garge @€ q o
W | 18 A R WA
1% | AT A/aR q i

e ATATHET T@d Ygliwdeh [aTTHT GRTEATHT FHAT ITAH g T AAITHT Troiaey, fhera=md
are, fa dre TR ST i, |

R¥



eI A HEr Yowe fasee

Curriculum Structure Finalization Workshop

1.

No ak~obN

Rajesh D.C.

Shankar Adhikari

Ajaya poudel

Narayan Deshar
Shyam Sing Khadae
Sandeep raj Pardhan
Subash prased Bhatteri

National Diary Development Board
National Diary Development Board
National Diary Development Board
National Diary Development Board
Consultant
Consultant
Consultant

Subject sector/Sub-sector Committee Meeting

1.

No o s~ D

Rajendra Gopal Shrestha
Krishna Gopal Shrestha
Siyaram prased Singh
Shankar Adhikari

Rajesh D.C.

Narayan Deshar

Ajaya poudel

Technical Committee Metting

1.

No o s~oeDbd

Rajendra Gopal Shrestha
Krishna Gopal Shrestha
Siyaram prased Singh
SanDeep Adhikari
Subash Pd Bhatteri
Shankar Adhikari
Narayan Deshar

Rt

Consultant

Consultant

Consultant
National Diary Development Board
National Diary Development Board
National Diary Development Board
National Diary Development Board

Consultant

Consultant

Consultant

Consultant

Consultant
National Diary Development Board
National Diary Development Board



