






































STSN GOVT DEGREE COLLEGE, KADIRI 

SRI SATHYA SAI DISTRICT,AP 

DEPARTMNET OF SERICULTURE 

                       

               

Certificate course 

 

ON 

WASTE RECYCLING INTO VERMICOMPOST 

 

 

 
 

 



 

 

                                                                                         Date:26/11/2021 

RESOLUTION 

 

It is resolved that the department of Sericulture unanimously decided, to conduct a 45 days 

certificate course in computer basics for the final year B.sc., CZS students of this college. The 

course schedule will be from 2nd of December, 2021 to 15th of January, 2022. After successful 

completion of course an examination should be conducted in the Vermi Compost for both theory 

& practical and distribution of certificates to the students. The course description and objectives 

along with syllabus are attached to this copy. 

 

 

                                                                                           Sericulture  Faculty 

                                                                                                            
 

 

 

 

 

 

 



 

                                                             

From                                                                                                   To 
Department of Computer Science                                                      The Principal 
STSN Govt Degree College                                                               STSN Govt Degree College 
 Kadiri-515 591                                                                                   Kadiri-515 591 
  
Subject: Request for Permission to Conduct Certificate Course in WASTE RECYCLING INTO 
VERMICOMPOST 

Respected Madam, 
 
                       I trust this letter finds you well. I am writing to seek permission to conduct a 
certificate course in WASTE RECYCLING INTO VERMICOMPOST. as this process in which 
earthworms convert the organic waste into mannure rich in high nutritional contant  this method 
will greatly benefit to our students how convert waste materials into can be used in agriculture 
purpose.  

Course Details 
Course Name: WASTE RECYCLING INTO VERMICOMPOST  
Duration: 35 Days (02.12.2020 to 15.01.2021) 
Group: I CZS  
Course Content: 

 Vermiwash Collection 
 Study Of Worm Diseases & Enemies 
 Benefits Of Microbes 

            We kindly request your approval for the proposed certificate course. We are more than 
willing to provide any additional information or address any concerns you may have. Your 
support in this endeavor is highly valued, and we believe it will significantly enhance the 
educational offerings at STSN GDC, Kadiri. 
 
Thank you for considering our request. We look forward to your positive response. 

                                                                                                                                        

 

 



 

CIRCULAR 
 

                                                                                                                               27-11-2021 
 

This is to inform that the Department of Sericulture is going to conduct a Certificate course in 

WASTE RECYCLING INTO VERMICOMPOST This course may be useful for students will get 

more knowledge about Vermicomposting is a natural process Whereby earthworms convert waste 

material with rigid structures into compost.This course may be useful to the students gain 

knowledge about  Composting Conservation. In this regard enroll their names in the Department 

of Sericulture on or before 30.11.2021. 

 

Department of Sericulture 
Course Details 
Course Name: Waste Management Of Vermicomposting. 
Duration: 45 Days (02.12.2021 to 15.01.2022) 
Group: I CZS 
Course Content: 
 

 Vermiwash Collection 
 Study Of Worm Diseases & Enemies 
 Benefits Of Microbes 

 

 

 

 

 

 

 

 

 

 



 

COURSE DESCRIPTION AND OBJECTIVES 

COURSE DESCRIPTION 

Department of Sericulture prestigiously introduced 45 days of certificate course in WASTE 

RECYCLING INTO VERMICOMPOST This course may be useful for students will get more 

knowledge about Vermicomposting is a natural process Whereby earthworms convert waste 

material with rigid structures into compost.This course may be useful to the students gain 

knowledge about  Composting Conservation 

COURSE OBJECTIVES : 

 The main objective of vermicomposting project is to produce organic manure of exceptional 

quality for the organically starved soil.  

 Students will get knowledge of  how recycling converts organic materials that have 
traditionally been viewed as waste into a valuable soil amendment for plants and crops.  

 Students will be know about different earthworms. 
 Students will be get More Knowledge on Composting It promotes better root growth and 

nutrient absorption. 
 Students will be get more knowledge how to  Vermicompost can be used in organic farming 

and small scale sustainable farming. Vermicompost has several excellent properties and has 
many advantages when applied to the soil. Vermicompost is an excellent nutrient-rich 
organic fertiliser, which helps plants to grow well and give better yields. 

STUDENT LEARNING OUTCOMES  

After Successful Completion Of The Course Students Will Have The Knowledge And Skills 

&Including 

 Acquire a critical knowledge on role of earth worms in making organic matter from 

biodegradable wastes.  

 Understand the biology of some important species of earth worms used in vermiculture.  
 Acquire skills on production of vermicompost.&  Students will be get knowledge on 

composting less space is need 
 Explain benefits and problems with vermiculture and vermicompost 
 Students will be get more knowledge how Earthworm gut play a vital role in the process of 

nutrient solubilization, biorediation, And fortification of thr beneficial microbe population. 

 Students will be get knowledge on composting less space is ne 



 

 
STSN GOVT DEGREE COLLEGE KADIRI 

SRI SATHYA SAI DISTRICT, AP. 
DEPARTMENT OF SERICULTURE 

SYLLABUS ON WASTE RECYCLING INTO VERMICOMPOST 
Unit -1: Introduction to vermiculture 

    1.Definition, meaning, history, economic importance, value in maintenance of soil structure,                                                                                                                                                                          
role as four’s of recycling (reduces, reuse, recycle and restore). 

    2 Role in bio transformation of the residues generated by human activity and production of        
organic fertilizers. 

Unit -2  Worm Species  

1.The matter and humus cycle (product, qualities). ground population, transformation process in 
organic matter 
2.Useful species of earthworms, local and exotic species of earthworms; complementary activities 
of auto-evaluation; key to identify the species of earthworms. 

Unit-4 Vermicomposting  

 1.Small scale earthworm farming for home gardens - earthworm compost for home gardens.  
 2.Conventional commercial composting - earthworm composting larger scale (pit, brick and, heap 
systems). 
 3. Earthworm farming, extraction (harvest), vermicomposting harvest and processing. 
 4. Vermiwash collection, composition and use.  

Unit-5: Applications of vermiculture  

1.Benefits of vermicompost, Use of vermicompost in agriculture.  
2.Basic characteristics of earthworm suitable for vermicomposting 

 

 

 

 

 

 



STSN GOVT DEGREE COLLEGE KADIRI 
DEPARTMENT OF SERICULTURE 

CERTIFICATE COURSE TIMETABLE 
 

S.NO DATE                                  TOPIC 

1 2/12/2021 Definition, Meaning, History OF VERMICOMPOST 

3/12/2021 

2 4/12/2021 Economic Importance OF VERMICOMPOST 

5/12/2021 

3 6/12/2021 Value In Maintenance Of Soil Structure,                                                                                                                                                                                                              

7/12/2021 

4 8/12/2021 Role As Four’s Of Recycling(Reduces, Reuse, Recycle And Restore). 

9/12/2021 

5 10/12/2021 Role In Bio Transformation Of The Residues Generated By Human 
Activity  

11/12/2021 

6 12/12/2021 Production Of  Organic Fertilizers. 

13/12/2021 

7 14/12/2021 1.The Matter And Humus Cycle (Product, Qualities 

15/12/2021 

8 16/12/2021 Ground Population, Transformation Process In Organic Matter 

17/12/2021 

9 18/12/2021 Useful Species Of Earthworms,  

19/12/2021 

20/12/2021 

10 21/12/2021 Local And Exotic Species Of Earthworms;  

22/12/2021 

11 23/12/2021 Complementary Activities Of Auto-Evaluation;  

24/12/2021 



12 27/12/2021 Key To Identify The Species Of Earthworms. 

28/12/2021 

13 29/12/2021 .Small Scale Earthworm Farming For Home Gardens -  

30/12/2021 

14 31/12/2021 Earthworm Compost For Home Gardens.  

1/1/2022 

15 2/1/2022 .Conventional Commercial Composting -  

3/1/2022 

16 4/1/2022 Earthworm Composting Larger Scale (Pit, Brick And, Heap Systems). 
  

5/1/2022 

17 6/1/2022 Earthworm Farming, Extraction (Harvest) 

7/1/2022 

18 8/1/2022 Vermicomposting Harvest And Processing. 

9/1/2022 

19 10/1/2022 Vermiwash Collection, Composition And Use. 

11/1/2022 

20 12/1/2022 Benefits Of Vermicompost,  

 

21 14/1/2022 Use Of Vermicompost In Agriculture. 

 

22 15/1/2022 Basic Characteristics Of Earthworm Suitable For Vermicomposting 

 

 

 

 

 



STSN GOVT DEGREE COLLEGE KADIRI 
DEPARTMENT OF SERICULTURE 

LIST OF STUDENTS PARTICIPATED IN CERTIFICATE COURSE 

S.NO NAME OF THE 
STUDENT 

GROUP YEAR SEMESTER REMARKS 

1 B.MAHESH CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

2 J.APARNA CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

3 J.MANOHAR CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

4 K.THARUN NAIK CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

5 K.SURESH BABU CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

6 M.PAVAN 
KALYAN 

CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

7 M.MANASA CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

8 N.BHAVANI 
PRASAD 

CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

9 O.YAMUNA CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

10 P. DEVENDRA CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

11 P. CHANDANA CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

12 P.ABUBAK 
SIDDIK 

CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

13 P. VEERA 
PRASAD 

CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

14 P.SAI V INAY CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

15 R.BALAJI NAIK CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

16 S.DURGA 
PRASAD 

CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

17 U.GIRISH CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

18 U. KIRAN BABU CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

19 Y. SURESH CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

20 Y. RAJU CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

21 Y. BABU CZS IST YEAR IIND SEM CERTIFICATE ISSUED 

 



 



 

ATTENDENECE SHEET 

 



 

STSN GOVT.DEGREE COLLEGE, KADIRI 

DEPARTMENT OF SERICULTURE 

MODEL QUESTION PAPER                          20M 

 
Write Any Two Questions                                                                            5x2=10 

 
1. Benefits & Uses Of  Vermicompost 
2. Vermicomposting Harvest And Processing  

 
Write Any Five Questions                                                                          2x5=10 

1. Definition, Meaning Of  Vermicompost 
2. Types Of Earthworms 
3. Use Of Vermicompost 
4. Vermicomposting Harvest And Processing 
5. Vermiwash Collection 
6. Processingbasic Characteristics Of Earthworm  

 

 

 

 

 

 

 

 

 

 



STUDENT FEEDBACK 

 



 

 

STSN GOVT.DEGREE COLLEGE, KADIRI 

DEPARTMENT OF SERICULTURE 

  

CERTIFICATE COURSE COMPLETION 

  

 

This is to certify that Mr/Miss/B.MAHESH has successfully completed 35 days 
Certificate course in the Department of SERICULTURE and has been awarded. day 
of JANUARY-26 in the year2021 He/she is conferred the following award 

 

Authorized Signatory                                                                 Principal                                                                           

                                                          

 

 



 

ISSUE OF CERTIFICATE 

 

 

 

 

 



STUDENT PARTICIPATED PICS  

BUYING A WORM COMPOST 

 

 

  

 



STUDNTS LINING UP WITH DRIED GRASS AND LEAVES 

  

 

WATERING THE PIT TWICE A WEEK 

 

WATERING THE PIT TWICE A WEEK 



  

 

PREPARE A COW DUNG SLURRY &SPRINKLE 
 

IT ON THE HEAP OF QICK DECOMPOSITION 

 

 

 



 

 

 

 

 



 
   STSN GOVT DEGREE COLLEGE, KADIRI 

                                                 SRI SATHYA SAI DISTRICT,AP 

DEPARTMNET OF SERICULTURE 

                      

               

              Certificate course 

                                       
                                          ON 
 

PACKAGE OF PRACTICES IN SERICULTURE 

 

 

 

 

 



 

 

RESOLUTION 

 

It is resolved that the department of Sericulture unanimously decided to 

conduct a 30 days certificate course in ‘ Package of practices in sericulture’ for 

the first year BSC[CZS] Students of this college ,the course schedule will be 

01-12-2021 to 07-01-2022.After successful completion of course for both 

theory &Practical and distribution of  Certificates to the students. The course 

syllabus is attached to this copy. 

                                     

 

                                                                                                       Department of Sericulture 

 

 

 

 

 

 

 

 

 

 

 



                                 

From                                                                                             To 

Department of Computer Science                                                The Principal 
STSN Govt Degree College                                                         STSN Govt Degree College 
Kadiri-515 591                                                                              Kadiri-515 591 
 

 

Subject: Request for Permission to Conduct Certificate Course in Package of Practices in 
Sericulture Respected Madam, 

                       I trust this letter finds you well. I am writing to seek permission to conduct a 

certificate course in Package of Practices in Sericulture. As this process in this course may 

be useful for students will get more knowledge about mulberry cultivation,silworm rearing 

& self employment and income generation  

Course Details 

Course Name: Package of practices in sericulture 

Duration: 30 Days  

Group: II CZS  

Course Content: 

 

            We kindly request your approval for the proposed certificate course. We are more 
than willing to provide any additional information or address any concerns you may have. 
Your support in this endeavor is highly valued, and we believe it will significantly enhance 
the educational offerings at STSN GDC, Kadiri. 
 
Thank you for considering our request. We look forward to your positive response. 
 

Your's Sincerely 

                                                                   



 

 

CIRCULAR 

 

                                                                                                                               29-10-2021 

 

This is to inform that the Department of Sericulture is going to conduct a Certificate course 

in Package of Practices in Sericulture .As this process in this course may be useful for 

students will get more knowledge about mulberry cultivation, silworm rearing & self 

employment and income generation .This course may be useful for students will get more 

knowledge about. In this regard enroll their names in the Department of Sericulture on or 

before 30.11.2021. 

 

Department of Sericulture 

Course Details 

Course Name:. Package of practices in sericulture 

Duration: 30 

Group: II CZS 

Course Content: 

 Preparation of Mulberry Nursery  
 Raising of Mulberry 
 Mulberry Nursery Management 

 

 

 



DEPARTMENT OF SERICULTURE 

CERTIFICATE COURSE 
IN 

PACKAGE OF PRACTICES IN SERICULTURE 
 
 OBJECTIVES: 

 To introduce the concepts of origin, growth, study of sericulture as science. 

 To understand the scientific approach of mulberry. 

 To imparting training in mulberry cultivation, silkworm rearing. 

   To give scientific knowledge about mulberry cultivation , silkworm rearing techniques 

to the students.                                              

 To make the students aware about soil to soil concept, sericulture  extention and 

innovation/techniques  

 To train the students in comprehensive value added products production techniques 

 To make the students understand about various value added products prepared from 

different wastes generated during various stages of sericulture. 

 To provide hands –on training in the preparation of value added products from 

sericulture wastes obtained during various stages of silk production. 

Activities: 
 Mulberry cultivation practices in mulberry garden. 
 Disinfection of rearing house. 
 Chawki rearing . 
 Preparation of valued added products i.e mulberry jam preparation, preparation of 

cocoon hand crafts etc. 
 Visiting of mulberry cultivation and silkworm rearing centres. 

OUTCOME  
            After successful completion of this course the student is will be able to 

• Apply knowledge and skills of “’Package of Practices in Sericulture’’. 

• Study of introduction of origin and growth and study of sericulture as science. 

• Study of scope of mulberry cultivation. 

          Students got experience in different kinds of activities in mulberry cultivation 

 
 
 



DEPARTMENT OF SERICULTURE 
PROGRAMME::CERTIFICATE COURSE 

COURSE- PACKAGE OF PRACTICES IN SERICULTURE 
 

Unit-I    MORICULTURE:- 

               Introduction and scope of mulberry cultivation- Ecological   

               requirements, land preparation, selection and propagation of mulberry  

               varieties , plantation, irrigation, application of manures, fertilizers , 

               weeding , pruning, harvesting of mulberry .  

 

Unit-II   SILKWORM  REARING:-  

               Introduction of silkworm rearing-Rearing house Rearing apparatus, 

                disinfection of rearing house -Chawki & late age rearing, environmental        

               conditions In silkworm rearing house, 

               Feeds of silkworms, Bed cleaning ,Bed disinfectants, Moulting and 

               Mounting , spinning and harvesting of cocoons 

 

Unit-III VALUE  ADDITION  IN  SERICULTURE:- 

              General account of by products-value added products of mulberry,  

              value added products of cocoon , value added products of silk. 

 

 

 

 

 

 

 

 

 



S.NO DATE/DAY TOPICS COVERED Hour 

1 01/11/2022 
 

Introduction and scope of Sericulture 1 

2 02/11/2022 
 

Introduction of package of practices in mulberry Cultibvation 1 

3 03/11/2022 
 

Selection of ecological requirements,  Land & site selection 1 

4 04/11/2022 
 

Preparation of land   1 

5 06/11/2022 
 

propagation of mulberry 
 

1 

6 07/11/2022 
 

  Plantation,  1 

7 08/11/2022 
 

Irrigation 1 

 09/11/2022 
 

application of manures, fertilizers 1 

9 10/11/2022 
 

pruning, of mulberry 1 

10 13/11/2022 
 

harvesting of mulberry 1 

11 14/11/2022 
 

Introduction of silkworm rearing 1 

12 15/11/2022 
 

Types of Rearing house 1 

13 16/11/2022 
 

Rearing apparatus 1 

14 17/11/2022 
 

                Disinfection of rearing house 1 

15 18/11/2022 
 

Chawki & late age rearing 1 

16 20/11/2022 
 

environmental conditions In silkworm rearing house 1 

17 21/11/2022 
 

Feeds of silkworms 1 

18 22/11/2022 
 

Bed cleaning ,Bed disinfectants 1 

19 23/11/2022 
 

Moulting 1 

20 24/11/2022 
 

   Mounting 1 

21 25/11/2022 
 

spinning and harvesting of cocoons 1 

22 27/11/2022 
 

Value  Addition  In  Sericulture 1 

23 28/11/2022 
 

              General account of by products 1 

24 29/11/2022 
 

value added products of mulberry 1 

25 30/11/2022 
 

Mulberry Leaf and Fruit Recepies 1 

26 03/01/2023 
 

value added products of cocoon 1 

27 04/01/2023 
 

Bio Crafts  1 

28 05/01/2023 
 

value added products of silk 1 

29 06/01/2023 
 

Group discussion on Sericulture 1 

30 07/01/2023 
 

Certificate distribution 1 



 

STUDENT REGISTRATION FORM:BSc-CZS(VI Semester) 

S.No Register            Number Name of the Student Remarks 

1 2042005081001 A. Siri Chandana Certificate Issued 

2 2042005081002 B.Sai Kiran Certificate Issued 

3 2042005081004 B.Hemanth Kumar Reddy Certificate Issued 

4 2042005081005 B.Venkatramana Certificate Issued 

5 2042005081007 B.Satheeshkumar Naik Certificate Issued 

6 2042005081009 D Mohan Das Certificate Issued 

7 2042005081011 Gangamolla Anil Certificate Issued 

8 2042005081012 H D Akshatha Certificate Issued 

9 2042005081013 H Mahanthesh Certificate Issued 

10 2042005081014 K. Reddisekhar Certificate Issued 

11 2042005081015 K Anil Certificate Issued 

12 2042005081016 K.Raju Certificate Issued 

13 2042005081017 K Narayana Swamy Certificate Issued 

14 2042005081020 K.Jagadeesh Certificate Issued 

15 2042005081021 M. Nowziya Certificate Issued 

16 2042005081022 M. Jagadeesh Certificate Issued 

17 2042005081023 M. Sruthi Certificate Issued 

18 2042005081024 M. Rajani Certificate Issued 

19 2042005081025 M. Tejaswini Certificate Issued 

20 2042005081026 M. Narendra Certificate Issued 

21 2042005081027 M. Balaji Naik Certificate Issued 

22 2042005081028 M. Nagendra Naik Certificate Issued 

23 2042005081030 N. Gayathri Certificate Issued 

24 2042005081035 S. Chandrakala Certificate Issued 

25 2042005081036 S. Narasimha Certificate Issued 

26 2042005081037 T. Akhil Certificate Issued 

27 2042005081038 T. Prathibha Certificate Issued 

28 2042005081039 V. Vijay Kumar Naik Certificate Issued 

29 2042005081040 V. Subramanyam Certificate Issued 

30 2042005081041 V.Haresh Certificate Issued 

 



 
 



STSN GOVT DEGREE & P.G.COLLEGE, KADIRI, 

DEPARTMENT OF SERICULTURE 
ASSEMENT EVALUATION FOR CERTIFICATE COURSE 

 

                                                                                                                                          TIME    : 2hrs  
                                                                                                                                          MARKS: 50. 
 
I Answer any Four of the following question?                                                               4x5-20Mark                      

1. Mulberry genotypes 
 
2. Plantation methods of Mulberry 
 
3. Chawki Rearing 
 
4. Types Of Rearing Houses 
 
5. Mulberry Leaf Recipes 

II Answer any Three of the following question?                                                              3x10:30 Marks 

1. Explain Propagation Methods of Mulberry ? 

2. Write Note on Disinfection of Rearing house and Apparatus? 

3. Writ about Preparation of Mulberry Jam?  

4.Explain preparation of Cocoon Crafts?  

 

 

 

 

 

 

 

 

 

 

 



 



 

STSN GOVT.DEGREE COLLEGE, KADIRI 

DEPARTMENT OF SERICULTURE 

  

CERTIFICATE COURSE COMPLETION 

  

 

This is to certify that Mr/Miss/A.SIRICHANDANA has successfully completed 
35 days Certificate course in the Department of SERICULTURE and has been 
awarded. day of JANUARY-26 in the year2023 He/she is conferred the 
following award 

 

Authorized Signatory                                                                 Principal                                                                           

                                                          

 

 

 

 



Activities 

 



 

 

 Study of difference between chawki rearing and late age rearing. 

 Students observed new methods of silkworm rearing-shoot , shelf, tray rearing. 

    

  Study of additional income from by- products. 



 Study of value added products in mulberry sector, silkworm rearing sector and silk 

reeling sector. 

                     Preparation of mulberry jam 

      

Cocoon handcrafts 

 

 Students will be able to identify different types of sericulture wastes. 



                                              Vermicompost preparation 

 

 Apply this knowledge to their future studies and how to learn self employment and 

earn income in sericulture. 

 

 

Interacting with sericulture farmers and learning about selfemployment in sericulture 
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S.T.S.N. GOVT. DEGREE COLLEGE, KADIRI 
DEPARTMENT OF PHYSICAL EDUCATION  

                                                                                                    
 

 
 

Certificate course on  constable coaching  

(From 04-12-2021 to 12-01-2022) 
  

 

 

 

 

 

 

 

 

 

THE AIM & OBJECTIVES OF THIS STUDY ARE 
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 To show the kind of training policemen need 
 

 To show the difficulties to be met in giving them this training; and 
 
 

 To present a plan which will meet their needs and overcome as many of the 
difficulties as possible? Before one can outline the training demanded by this 
vocational group, a study must be made of the tasks involved in the profession and the 
kind of men to be trained.  
 

 The difficulties to be met can be learned by a study of those encountered in police 
training already under way. Additional light will be thrown on difficulties by an 
analysis of the job and of the qualifications of the men engaged in it.  
 
 

 If policemen are dealing with social and individual problems with little specialized 
training or with training poorly adapted to their needs studies will show this condition 
and point to a solution.  

AN HISTORICAL SURVEY 

              An historical survey the 100 years since the establishment in London of the first 
municipal police force reveals changes in our civilization of a technical and social nature 
which profoundly affect police procedure and police training.  

EXECUTIVE SUMMARY THE GOOD PRACTICES IN BASIC POLICE 
TRAINING: 

             Curricula Aspects guide provides police educators with a core curriculum for basic 
police training for recruits aiming to become uniformed police personnel in democratic 
societies. A companion piece to the Guidebook on Democratic Policing, it details the topics 
uniformed police personnel must master to enable them to serve effectively in the field, 
ensuring public security and order while respecting the law and human rights. Uniformed 
police are predominantly responsible for maintaining order and safety in public places and at 
public events. In particular, the competencies of the uniformed police might include: 

 To maintain law and order in public areas 
 

 To act as a traffic authority and control traffic and transport 
 

 

 To provide the best possible policing service to the local community to ensure 
people’    safety and to protect their life and property, taking into consideration the 

different needs of different groups (for example, ethnicity, language, sex and age);    

 To co-operate with local society to prevent, detect and suppress crimes 
 

 To ensure the first response to the crime scene as soon as a crime is reported to the 
police; to secure the crime scene before police investigators and technical experts 
arrive. 

 
 

 To act according to the law, recognize unlawful acts, detect offenders and properly 
use police powers 
 

 To exercise authority and available powers to resolve cases of minor offence 
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 To contribute to the prevention and investigation of minor offences 
 

 To exercise authority powers in cases of production, sale and use of certain devices 
and materials   that poses a threat to public security. 

 

 

 To aid and assist in emergencies of all kinds and in the event of a major threat 
 

 To provide protection against acts that imminently endangers or harms the life or 
bodily integrity of persons or the security of property. 
 

 VALUES AND ETHICS: 

                Uniformed police members are given the responsibility by a democratic 
government to protect the rights of citizens and enforce the law of the state. Their daily 
policing should be based on democratic values. Those values ensure fair and impartial 
treatment of all individuals, sensitivity to racial, ethnic, sexual, gender and religious factors, 
with an awareness of cultural diversity and discrimination. They reflect a respect for 
fundamental human rights, integrity and police codes of conduct.  

                Values and Ethics in Action The police are the most visible manifestation of 
government authority responsible for public security, with front-line personnel – such as the 
patrol service, traffic, community or protection police service – in day-today contact with 
citizens. The skill with which they perform their duties will determine the public perception – 
positive or negative – of the national police service. 9 Their on-the-job decision-making and 
actions should reflect sound judgment guided by the values and ethics already discussed. This 
section explores how ethical and value-based decision-making should look in practice in 
different, and often sensitive, settings, such as in working with juveniles, victims or in cases 
of civil disturbance. 

 

POLICING SKILLS BASIC POLICE TRAINING: 

           Policing skills basic Police training must include practical skills. Developed 
professional skills equip uniformed police members to meet and respond more automatically 
to typical challenges and situations by consistently using proven techniques. These skills also 
prepare them to follow a reasonable course of action in emergencies and under non-standard 
conditions. 
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INNAGURATION OF THE PROGRAMME 

 

 

Inviting and briefing of this function by Dr. R. Narasimhachari, Lecturer in Physical Education 

on 04-12-2012 

 

Our Beloved Principal Madam Dr.S.Smitha Garu given importance of this programme 
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D.S.P. Madam Smt. Bhavya Kishore Garu Inaugurate the Programme and given importance 

of the programme and Appreciation of the programme. 

 

 

Sri. G.L.N. Prasad Garu, Lecturer in Zoology, Govt. Degree College, Kalyandurg. Motivating 

the students  
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Felicitation of our Guests 

Felicitation of our Guests  
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DEPARTMENT OF PHYSICAL EDUCATION, S.T.S.N. GOVT. DEGREE COLLEGE, KADIRI. 
FREE COACHING FOR CONSTABLE SELECTIONS -2021 (MEN & WOMEN) 

 

PROGRAMME SCHEDULE FOR PHYSICAL ACTIVITIES 
 

DATE MORNING SECESSION 
6.30am To 8.00 am 

EVENING SECESSION 
3.30 pm to 5.00 pm 

04-12-2021 Inaugural function at 11.00 am Warming up 1600 mts. 100 mts. GYM Long Jump 

06-12-2021 Warming up 1600 mts. Long jump Warming up 1600 mts. 100 mts. GYM Long Jump 

07-12-2021 Warming up 1600 mts. Long jump Warming up 1600 mts. 100 mts. GYM Long Jump 

08-12-2021 Warming up 1600 mts. Long jump Warming up 1600 mts. 100 mts. GYM Long Jump 

09-12-2021 Warming up 1600 mts. Long jump Warming up 1600 mts. 100 mts. GYM Long Jump 

10-12-2021 Warming up 100 mts. Long jump Warming up 100mts. 1600 mts GYM Long Jump 

11-12-2021 Warming up 100 mts. Long jump Warming up 100mts. 1600 mts GYM Long Jump 

13-12-2021 Warming up 100 mts. Long jump Warming up 100mts. 1600 mts GYM Long Jump 

14-12-2021 Warming up 100 mts. Long jump Warming up 100mts. 1600 mts GYM Long Jump 

15-12-2021 Warming up 100 mts. Long jump Warming up 100mts. 1600 mts GYM Long Jump 

16-12-2021 Warming up 100 mts. Long jump Warming up 100mts. 1600 mts GYM Long Jump 

17-12-2021 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

18-12-2021 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

20-12-2021 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

21-12-2021 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

22-12-2021 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

23-12-2021 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

24-12-2021 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

27-12-2021 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

28-12-2021 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

29-12-2021 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

30-12-2021 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

31-12-2021 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

02-01-2022 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

03-01-2022 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

04-01-2022 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

05-01-2022 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

06-01-2022 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

07-01-2022 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

08-01-2022 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

10-01-2022 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

11-01-2022 Warming up 100 mts. Long jump Warming up 1600 mts 100 mts. GYM Long Jump 

12-01-2022 Valedictory Function at 11.00am 
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SELECTION PROCESS OF STIPENDIARY CADET TRAINEE           

(CIVIL/A.R./A.P.S.P.& WARDER.) 

Physical Measurements & Qualification for Men & Women 

MEN WOMEN 

Height -168 Cm. Height- 153 Cm. 

Chest Measurements – 87 Cm.                         
&  5 Cm. Expansion 

Weight- 45.5 Kg. 

Age-18-24 years, (Warder)-18-32 years Age-18-24 years, (Warder)-18-32 years 

Qualifications-                                                                
Inter of OC. & BC. 
S.S.C. for SC & ST. 

Qualifications-                                                                
Inter of OC. & BC. 
S.S.C. for SC & ST.   

STEP-I    Preliminary Exam. 

Preliminary 
Exam 

TIME MARKS 

O.C. 
Qualifying 

Marks      
% 

B.C.  
Qualifying 

Marks    
% 

SC. & ST. 
Qualifying   

Marks          % 

3.00 
Hours. 

200 40 35 30 
 

STEP-II   Physical Efficiency Test  

MEN WOMEN 

100 Meters- 15 Sec. 100 Meters- 18 Sec. 

Long Jump-3.80 Mts. Long Jump-2.75 Mts. 

1600 Meters- 8 Minutes 1600 Meters- 10 Minutes & 30 Sec. 
 

STEP- III    Main Exam 

Main Exam 
TIME MARKS 

O.C. 
Qualifying 

Marks      
% 

B.C.  
Qualifying 

Marks    
% 

SC. & ST. 
Qualifying   

Marks          % 

3.00 
Hours. 

200 40 35 30 

 

Written Examination Syllabus: Test of Reasoning & Mental Ability, English, Arithmetic, 

General Science, History of India, Indian Culture, Indian National Movement, Indian 

Geography, Polity & Economics, Current Events of National and International Importance. 
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Principal Madam Garu given suggestions & importance of the programme to the students  

Fitness Training 

Fitness Training 
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Measuring the Height of the students 

Measuring the Height of the students 

Measuring the Height of the students 
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Shuttle run for fitness 

Fitness Training 

Running for fitness 
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Test of Reasoning & Mental Ability, English, Arithmetic, General Science, History of India, 

Indian Culture, Indian National Movement, Indian Geography, Polity & Economics, Current 

Events of National and International Importance. Classes taken by Sri. S. Masud Ahammed, 

Lecturer in Physics. 
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Certificate distribution to the students who participated in free constable coaching camp at 

STSN GDC. Kadiri. The Guest of Honour Sri. Isaac, Sub-Inspector of Police, Town Police 

Station, Kadiri and Our College Principal madam  Dr. S. Smitha, & Course Coordinator          

Dr. R. Narasimhachari , lecturer in Physical Education and other Lecturers . 
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Certificate distribution to the students who participated in free constable coaching camp at 

STSN GDC. Kadiri. The Guest of Honour Sri. Isaac, Sub-Inspector of Police, Town Police 

Station, Kadiri and Our College Principal madam  Dr. S. Smitha, & Course Coordinator          

Dr. R. Narasimhachari , lecturer in Physical Education and other Lecturers . 
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Certificate Modal 

 

 

OUT COME THE PROGRAMME 

 92 students participated from all three year courses in our college. 
 

 Encouraged students to enter into Police Department with service motto. 

 Free coaching class has brought awareness about career in Police Department. 

 Created awareness about the exam pattern and syllabus for A.P. Constable Posts. 

 Brought awareness about the Physical test and how to achieve in it. 

 The coaching class helped the students to build confidence and positivity in attempting 
competitive exams. 
 

 This caching also helped the students to focus on other competitive exams along with 
career in Police Department. 
 

 The coaching classes improved the student’s knowledge in general awareness, 

Quantitative aptitudes, Current affairs, Basic English gram 
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Course objectives: 

        The course is designed in a way that a candidate can identify, analyze and remediate 

computer security breaches by learning and implementing the real-world scenarios in Cyber 

Investigations Laboratory, Network Security Laboratory and in Security and Penetration Testing 

Laboratory.  

 Exhibit knowledge to secure corrupted systems, protect personal data, and secure 

computer networks in an Organization.   

 Practice with an expertise in academics to design and implement security solutions. 

 Understand key terms and concepts in Cryptography, Governance and Compliance 

 Develop cyber security strategies and policies 

 Understand principles of web security and to guarantee a secure network by monitoring 

and analyzing the nature of attacks through cyber/computer forensics software/tools. 

Course outcomes:  

   Upon successful completion of the programme, candidates will be familiar with cyber 

security landscapes and able to  

 Analyze and evaluate the cyber security needs of an organization. 

 Determine and analyze software vulnerabilities and security solutions to reduce the risk 

of exploitation.  

 Measure the performance and troubleshoot cyber security systems.  

 Implement cyber security solutions and use of cyber security, information assurance, and 

cyber/computer forensics software/tools.  

 Comprehend and execute risk management processes, risk treatment methods, and key 

risk and performance indicators 

 Design and develop security architecture for an organization.  

 Design operational and strategic cyber security strategies and policies 

 
 
 
 
 



SYLLABUS 
 
UNIT I INTRODUCTION 

Introduction to Cyber Security - Importance and challenges in Cyber Security - 

Cyberspace - Cyber threats - Cyber warfare - CIA Triad - Cyber Terrorism - Cyber 

Security of Critical   Infrastructure   - Cyber security -Organizational Implications. 

 
UNIT II HACKERS AND CYBER CRIMES 

Types of Hackers - Hackers and Crackers - Cyber-Attacks and Vulnerabilities - Malware 

threats - Sniffing - Gaining Access - Escalating Privileges - Executing Applications - 

Hiding Files - Covering Tracks - Worms - Trojans - Viruses - Backdoors 

 
UNIT III ETHICAL HACKINGAND SOCIAL ENGINEERING 

Ethical Hacking Concepts and Scopes - Threats and Attack Vectors - Information 

Assurance - Threat Modeling - Enterprise Information Security Architecture - 

Vulnerability Assessment and Penetration Testing - Types of Social Engineering - Insider 

Attack - Preventing Insider Threats - Social Engineering Targets and Defence 

Strategies. 

UNIT IV CYBER ETHICS AND LAWS  

Introduction to Cyber Laws - E-Commerce and E-Governance - Certifying Authority and 

Controller - Offences under IT Act- Computer Offences and its penalty under IT Act 2000 - 

Intellectual Property Rights in Cyberspace. 

 

 
 
 
 
 
 
 
 
 
 
 



                       Certificate course – Time table 
  
S.No    Date               Topic covered 

1. 16-03-2022 Introduction about certificate course In Cyber Security 

2. 18-032022 Introduction of Cyber Security 

3. 19-03-2022 Importance and challenges in Cyber Security 

4. 21-03-2022 Cyberspace - Cyber threats 

5. 22-03-2022 Cyber warfare - CIA Triad 

6. 23-03-2022 Cyber Terrorism - Cyber Security of Critical   Infrastructure    

7. 24-03-2022 Cyber security -Organizational Implications. 

8. 25-03-2022 Malware threats - Sniffing  

9. 26-03-2022 Gaining Access - Escalating Privileges - Executing Applications 

10. 28-03-2022 Hiding Files - Covering Tracks - Worms 

11. 29-03-2022 Trojans - Viruses - Backdoors 

12. 30-03-2022 Ethical Hacking Concepts and Scopes - Threats and Attack 

Vectors 

13. 31-03-2022 Enterprise Information Security Architecture 

14. 01-03-2022 Vulnerability Assessment and Penetration Testing - Types of 

Social Engineering 

15. 04-04-2022 Insider Attack - Preventing Insider Threats 

16. 05-03-2022 Social Engineering Targets and Defense Strategies. 

17. 06-04-2022 Introduction to Cyber Laws 

18. 07-04-2022 E-Commerce and E-Governance 

19. 08-04-2022 Certifying Authority and Controller 

20. 09-04-2022 Offences under IT Act 

21. 11-04-2022 Computer Offences and its penalty under IT Act 2000 

22. 12-04-2022 Intellectual Property Rights in Cyberspace 

23. 13-04-2022 Applications with PPT Presentation 

24. 14-04-2022 Applications with PPT Presentation 

25. 16-04-2022 Group Discussion on Cyber Security  



DEPARTMENT OF COMMERCE 

Students Registered 

S.NO ROLL NUMBER NAME OF THE STUDENT GROUP SEMESTER 

1 200055081 D CHARAN KUMAR B.COM-C.A VI 

2 200055082 B REDDAPPA B.COM-C.A VI 

3 200055086 P YUNUS KHAN B.COM-C.A VI 

4 200055087 S KHALEEL B.COM-C.A VI 

5 200055091 B SONY B.COM-C.A VI 

6 200055093 B KAVITHA B.COM-C.A VI 

7 200055101 G SUKANYA B.COM-C.A VI 

8 200055102 J  BALAJI KUMAR B.COM-C.A VI 

9 200055104 J SRAVANI B.COM-C.A VI 

10 200055106 J CHENNA KRISHNA B.COM-C.A VI 

11 200055107 K BAYYAPPA B.COM-C.A VI 

12 200055109 K MAHENDRA REDDY B.COM-C.A VI 

13 200055110 K PRASANTHI B.COM-C.A VI 

14 200055114 K RAMANJANEYULU B.COM-C.A VI 

15 200055115 K KANCHANA B.COM-C.A VI 

16 200055119 M SHALINI B.COM-C.A VI 

17 200055122 M SREENATH B.COM-C.A VI 



18 200055131 P SHANTHI B.COM-C.A VI 

19 200055132 P MANJUNATH B.COM-C.A VI 

20 200055135 P GOWTHAMI B.COM-C.A VI 

21 200055136 P TEJA B.COM-C.A VI 

22 200055137 P HARISH B.COM-C.A VI 

23 200055138 S SAI KRISHNA B.COM-C.A VI 

24 200055139 S SRAVANI B.COM-C.A VI 

25 200055144 S VIJAY KUMAR B.COM-C.A VI 

26 200055145 S SAI KUMAR B.COM-C.A VI 

27 200055146 S ANUSHA B.COM-C.A VI 

28 200055153 T PRASANTH B.COM-C.A VI 

29 200055159 C MISBAH SULTHANA B.COM-C.A VI 

30 200055160 S IMAM KHASIM B.COM-C.A VI 

 

 

 

 

 

 

 

 



Attendance Sheet:- 

 



S.T.S.N Govt. Degree College, Kadiri 

Department of Commerce 

Examination on Certificate course 

 

Time: 1Hour Max.Marks: 20 

 

I. Answer the following questions                                                                                       5X3=15 

1. What are common Cyber Attacks? 

2. What is Fire Wall? 

3. What is VPN? 

4. Define DNS? 

5. What are different sources of Malware? 

 
 

II. Fill up the blanks 5X1=5 

 

1. _________   is used in the Process of Wi-Fi Hacking 

2. _________   is a type of Anti- Virus Program 

3. _________    Software is designed to detect Viruses and avoid them 

4. _________   is Considered as the unsolicited commercial email 

5. _________   is Considered as the Class of Computer Threats 
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Circular 

Kadiri, 

Date: 14/3/2022 

 

The Department of Mathematics decided to conduct add-on Course on Number Theory 

from 17/3/2022 to 16/4/2022(Total 30 hours, Every Day Timing 04.00 P.M. to 05.00 P.M.) to the 

B.Sc. IInd year(M.P.Cs) students. The II Year Mathematics Students are instructed to enroll 

their names in this course to P.Sivaprasad, Lecturer in Mathematics. 

 
 

                                                                                                        
 

Signature of the Lecturer 
 

 
 

 



STSN Govt. Degree College Kadiri, Ananthapuramu 
Department of Mathematics 

Syllabus of add-on course on Number Theory 

 
Course Objectives: 
To present a rigorous development of Number Theory using axioms, definitions, examples, theorems 
and their proofs. 

 
Topical Outline of the Course Content: 

Module 1: Divisibility and Primes – 1: 
Well-ordering Principle – Division algorithm, Euclid's algorithm, linear Diophantine equation. 

Module 2: Divisibility and Primes – 2 : 
Prime numbers, fundamental theorem of arithmetic. 

Module 3: Congruences – 1: 
Congruence, Properties of Congruence, Linear Congruence, Simultaneous Linear 

Congruences, Chinese Remainder Theorem. 
Module 4: Congruences – 2: 

Fermat’s Little Theorem, Wilson’s theorem, Pseudo-primes. 
Module 5: Number theoretic functions: 

Greatest Integer Function, Euler’s φ-function, Arithmetic Functions, Mobius Function, 
Dirichlet product. 

 
Student Learning Outcomes. Students will be able to : 

1) effectively express the concepts and results of Number Theory. 
2) construct mathematical proofs of statements and find counter examples to false statements in 

Number Theory. 
3) collect and use numerical data to form conjectures about the integers. 
4) understand the logic and methods behind the major proofs in Number Theory. 
5) work effectively as part of a group to solve challenging problems in Number Theory. 

 
Reference Books: 

1. K. Rosen, Elementary Number Theory and its Applications (5th Edition), Addison-Wesley 
(2005). 

2. T. Koshy, Elementary Number Theory with Applications, Harcourt/Academic Press (2002) 
3. G. Andrews, Number Theory, Dover Publications (1994) 



STSN Govt. Degree College Kadiri, Sri Satya Sai (Dist) 
Department of Mathematics 

2nd MPCs (Course on Number Theory) 
 
 

 
 
 



Brief Report 
 
 

Number theory is a branch of pure mathematics devoted to the study of the natural 
numbers and the integers. As it holds the foundational place in the discipline, Number theory is also 
called "The Queen of Mathematics". The number theory helps discover interesting relationships 
between different sorts of numbers and to prove that these are true. 

The Students of Mathematics should know about the Fundamentals in Number 
Theory in addition to the regular domain courses. Taking this fact in view Department of Mathematics 
has planned to conduct an add-on course on Number Theory. In this course, we discussed about 
Divisibility, Primes, Congruences, Number theoretic functions etc. The faculty member P.Sivaprasad, 
Lecturer in Mathematics has conducted this add-on course for 30 hours from 17-03-2022 to 16-04- 
2022 for 20 enrolled students from II MPCs . Class timings were 4:00 PM to 5:00 PM, and the faculty 
Srinvasa Murthy, Rtd. Lecturer in Mathematics and P.Sivaprasad have acted faculty for this course. 

 
 





 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



STSN Govt. Degree College Kadiri, Ananthapuramu 
Department of Mathematics 

Examination on Number Theory Name of 

the student:     Group: _ 

Reg. Number:    

1. If a and b are two integers, then ∃ some integers x and y such that [ ] 

(a) gcd(a, b) = ax+by (b) gcd(a, b) = ax –by 
 

(c) gcd(a, b) = axn+byn (d) gcd(a, b) = (ax +by)n 

2. An efficient way of obtaining the gcd is known as . [ ] 

(a) Wellordering principle (b)Division Algorithm 

(c)Euclid’s Algorithm (d)None of above 

3. Two consecutive terms of a Fibonacci sequence are . [ ] (a)Co-

prime (b)Composite 

(c)Inverses (d)None of these 

4. Which of the congruence statements is false? [ ] (a)25 

15(mod5) (b)13 10(mod3) 

(c)25 9(mod4) (d)10 3(mod2) 
 

5. For modulus m, if every integer is congruent to an element of set S and S is smallest such set then 
[ ] 

(a) S is complete residue system (b)S is least residue system (c)S is 

complete modulo system (d)S is least modulo system 

6. The representation of a number into product of primes is . [ ] 

(a)Separate (b) Unique up to the order of factors   

(c)Not unique (d) Infinite Number 
  

7. Which name matches the statement if a|bc and (a, b) = 1, then a|c? [ ] 

(a)Euclid’s Lemma (b) Fermat’s Theorem   

(c)Division Algorithm (d) Euclidean Algorithm 
8. Linear congruence is of the form . 

 
[ 

 
] 

 



𝑖=1 

(a)ax b(mod m) (b)ax = b(mod m) 
 

(c)ax2 + bx =c (mod m) (d)Both a and b 

9. Which of the following is a valid solution to the congruence 2x 1(mod5)? [ ] 

(a)x 3(mod5) (b)x 1(mod5) 

(c)x 4(mod5) (d)x 5(mod5) 

10. If d = (a, m), then the congruence ax b(mod m) has a solution if [ ] 

(a) d|b (b)b| d 
 

(c) d|b-am (d)None of these 

11. Suppose that 𝑚𝑗 are pair wise relatively prime and 𝑎𝑗 are arbitrary integers(j=1, … , k), then ∃ 

solutions x to the simultaneous congruences x 𝑎𝑗(mod 𝑚𝑗) s.t. the solutions x are . 
[ ] 

(a) Congruent Modulo M=𝒎𝟏. 𝒎𝟐…𝒎𝒌 (b)Congruent Modulo 𝑀 = ∑𝑘 𝑚𝑖 
 

(c)Congruent Modulo 𝑚1 (d)Both a and b 

12. Which of the statements is false?  [ ] 

(a)There is no pattern in prime numbers (b) No formula exists for prime numbers 

(c)Both a and b (d) None of these 
 

13. Which theorem states that “If p is prime, then (p-1)! -1(mod p).”? [ ] 

(a)Dirichlet’s Theorem (b)Wilson’s Theorem 

(c)Euler’s Theorem (d)Fermat’s Little Theorem 
 

14. According to fundamental theorem of algebra, every n degree polynomial . [ ] 

(a)At least n roots (b)At most n roots 

(c)Exactly n roots (d) n-1 roots 
 

15. A congruence of the form 𝑥2 a(mod m) is called . [ ] 

(a)Linear congruence (b) Quadratic congruence 

(c)Cubic congruence (d) Polynomial congruence 
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 INTRODUCTION 
The Objective of this project is to study some of the common food 

adulterants present in different food stuffs. 
Adulteration in food is normally present in its most crude form; prohibited 

substances are either added or partly or wholly substituted. Normally the 
contamination/adulteration in food is done either for financial gain or due to 
carelessness and lack in proper hygienic condition of processing, storing, 
transportation and marketing. This ultimately results that the consumer is either 
cheated or often become victim of diseases. Such types of adulteration are quite 
common in developing countries or backward countries. It is equally important for 
the consumer to know the common adulterants and their effect on health. 

The increasing number of food producers and the outstanding amount of 
import foodstuffs enables the producers to mislead and cheat consumers. To 
differentiate those who take advantage of legal rules from the ones who commit food 
adulteration is very difficult. The consciousness of consumers would be crucial. 
Ignorance and unfair market behavior may endanger consumer health and misleading 
can lead to poisoning. So we need simple screening, tests for their detection. In the 
past few decades, adulteration of food has become one of the serious problems. 
Consumption of adulterated food causes serious diseases like cancer, 
diarrhea,asthma,ulcers, etc. Majority of fats, oils and butter are paraffin wax, castor 
oil and hydrocarbons. Red chilli powder is mixed with brick powder and pepper is 
mixed with dried papaya seeds. These adulterants can be easily identified by simple 
chemical tests. 

Several agencies .have been set up by the Government of India to remove 
adulterants from food stuffs.Selection of wholesome and non-adulterated food is 
essential for daily life to make sure that such foods do not cause any health hazard. It 
is not possible to ensure wholesome food only on visual examination when the toxic 
contaminants are present in ppm level. However, visual examination of the food 
before purchase makes sure to ensure absence of insects, visual fungus, foreign 
matters, etc. Therefore, due care taken by the consumer at the time of purchase of 
food after thoroughly examining can be of great help. Secondly, label declaration on 
packed food is very important for knowing the ingredients and nutritional value. It 
also helps in checking the freshness of the food and the period of best before use. The 
consumer should avoid taking food from an unhygienic place and food being 
prepared under unhygienic conditions. Such types of food may cause various 
diseases. Consumption of cut fruits being sold in unhygienic conditions should be 
avoided. It is always better to buy certified food from reputed shop. 
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 SOME ADULTERANTS IN COMMON FOOD 
Majority of adulterants used by the shopkeepers are cheap substitutes easily 

available. For example, adulterants in fats,oils and butter are paraffin wax,castor oil 
and hydrocarbons. Read chili powder is mixed with brick powder ,turmeric powder is 
mixed with yellow lead salts and pepper is mixed with dried papaya seeds. Similarly 
sugar is contaminated with washing soda and other insoluble substances, milk is 
adulterated with starch,argemone oil is used to adulterate mustard oil,vanaspati ghee 
is mixed with deshi ghee,beson is mixed with khesari dal etc.These type of 
adulterants makes a food stuff inferior. 

 

 IMAPACT OF ADULTERANTS 
Every day we hear and watch live on television sets how the food 

items are being adulterated and this spurious, unhygienic and harmful food 
is entering our houses. We have seem how milk and milk products are 
being made from urea, soap and other harmful chemicals. We all know that 
vegetables are being given injections to make them grow faster and 
overnight. The other day we saw how steroids were being injected to 
chickens to make them into a hen in a very short span of time. We have 
also come across evidence as to how the fruits are being ripened with the 
use of harmful chemicals. 

Adulteration of food causes several heath problems in humans. 
Some of the health hazards include stomach ache, body ache, anemia, 
paralysis, and increase in the incidence of tumors, pathological lesions in 
vital organs, abnormalities of skin and eyes. Hence food adulteration 
should be given great importance due to its effect in the health significance 
of the public. The people are suffering from heart disease, kidney failure, 
skin diseases, asthama and other chronic diseases. The people are hapless 
victims of this adulteration industry running in full swing and unchecked. 
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 DIFFERENT CHEMICAL TESTS FOR DETECTION OF 
ADULTERANTS 

Food adulteration has now become a burning problem. The adulterants used 
are so similar to natural foodstuffs that it becomes very difficult for a common man to 
detect them. A few simple tests can be done to detect adulterants found in common 
foodstuffs. 

 
1. METANIL YELLOW IN PULSES 
Shake 5 gms: of the suspected pulses with 5 ml of water. Add a few drops of 
hydrochloric acid. A pink colour shows the presence of metanil yellow. 
 
2. KESARI DAL IN CHANNA OR OTHER DALS 

 

Add 5 ml of normal hydrochloric acid to a small quantity of dal in a glass. 
Keep the glass in simmering water for 15 minutes. Development of pink 
colour indicates the presence of Kesari dal. By visual detection-shape of dal. 
The kesari dal is wedge shaped. 
 
3. WATER IN MILK: 

 

Measure the specific gravity with a lactome•ter. The normal values will fall 
between 1.030 and 1.034. Milkmen are wise to the test and may dilute the 
milk only to the right density, so this is only a rough test. 
4. STARCHES IN MILK: 

 

Add a drop of iodine solution to a small quantity of milk. Milk containing 
starch turns blue. Pure milk turns a coffee shade. 

 
5. VANASPATI IN PURE GHEE 

 

Take about one teaspoonful of melted butter with an equal quantity of 
concentrated hydrochloric acid in a test tube. Add 2 or 3 drops of furfural 
solution. Shake it well for one minute and let it stand for five minutes. 
Appearance of pink colour in the lower layer of acid means that vanaspati is 
present in pure ghee/butter as an adulterant. 

 
6. ARGEMONE OIL IN MUSTARD OIL 

 
Heat the mixture of oils with a little amount of nitric acid for two to three 
minutes. A red colour will appear if argemone is present 

 
7. CHALK OR ANY OTHER DUST OR DIRT IN SUGAR 

Dissolve sugar in water, the impurities will settle down at the bottom. Etc. 
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2.1 INTRODUCTION 

The Objective of this project is to study some of the common food 
adulterants present in different common food stuffs.in this project different food ites 
are tested in laboratory by some tests to detect the adulterants present .more over 
different samples of each food item are also taken and their quality is specially 
analysed. The batch no, serial no, date of expire, n date of modificati are also noted 
for the packeted samples of the food items. The way in which the experiments had 
taken asre described in this chapte and result for each sample has written here 

2.2 DETECTION OF STARCH IN MILK 
 

Along with water , a very common adulterant of milk is starch.milk consist 
of three basic components which are water(about 80%0),fat(about 3.5%) and solids 
containing protein,lactose and mineral matters(about 8.5%).Milk is adulterated with 
startch to maintain the thikness of fat extracted milk or diluted milk.The presence of 
starch can be detected by adding iodine solution to milk. 
Reagent used- Iodine solution or tincture of iodine. 

 
Procedure- At first 5mL of milk ample is taken in a test tube and is boiled for 3-4 
minutes.Then it is cooled and 1-2 drops of iodine solution is added to it and is shaked 
well. 
Detection- Appearance of blue colour indicates the presence of starch in the sample. 

Table for different samples- 
SL NO SAMPLES BATCH NO. RESULT 

1. Amul TAZA B5087M Adulterant abesent. 
2. Diary milk ------- Adulterant present. 
3. Nestle EVERYDAY 127304514A Adulterant absent. 
4. Amulya 4B8790 Adulterant absent. 
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Sample-1 sample-2 sample-3 

 

 

   

 

 DETECTION OF YELLOW DYE IN TURMERIC POWDER 

Turmeric(haladhi) powder is a popular natural dye used in cooked 
food.The powder is oftenadulterated with rice powder,besan,wheat powder etc.which 
makes the colour of the turmeric pale.To make the colour bright,often lead 
chromate,which is a poisonous chemical or coal tar dye is added to turmeric powder. 

a) DETECTION OF LEAD CHROMATE – 
Reagents: Concentrated HCL and 1% diphenyl carbazide in rectified spirit. 

 

Procedure: 1g of the turmeric powder sample is taken in a test tube and 5ml of
 concentrated HCL is added to it.The mixture is shaked thoroughly.Now 
1ml of 1% diphenyl crbazide reagent is added. 

 Detection: Appearance of pink to red colour indicates the presence of lead 
chromate, PbCrO4, in the sample. 

b) DETECTION OF COAL TAR DYE- 
Reagents: Concentrated HCL and petroleum ether(40-600 C). 

Procedure: 5g of the sample is taken in a test tube and 10mL petroleum ether is 
added to it.The mixture is shaked vigorously and is allowed to stand. 5 mL of 
conc.HCL is added and is again shaked thoroughly. 

Detection: The aqueous acid becomes pink to red in colour if coal tar is present. 

Table for different samples- 
SL.NO. SAMLES BATCH NO RESULT 
1. MDH Haldi powder GN-60 Adulterant absent. 
2. Open sample ---- Adulterant present. 
3. Bharat haldi KL29 Adulterant present. 

 

HALDI SAMPLES 
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Sample-1 sample-2 

 
 

 DETECTION OF VANASPATI(VEGETABLE)GHEE 
IN DESHI GHEE(MILK PRODUCT) 

Deshi ghee, which is a milk product is much costlier than vanaspati ghee.So, deshi 
ghee is often adulterated with vanaspati ghee. Vanaspati ghee contains seasame 
oil,which is not present in deshi ghee.Seasame oil reacts with the mixture of 
conc.HCL and furfural solution to produce rose red colour.This test s known as 
Baudoiun test. 

Reagent:    Concentrated HCL and 2% solution of furfural in alcohol. 
 

Procedure: 5mL of melted ghee sample is taken in a test tube.5mL of conc. HCL is 
added to it.Then 2-3 drops of 2% solution of furfural is added in alcohol.The mixture 
is shaked the mixture and is allowed to stand for about 10 minutes. 

Detection: Appearance of rose red colour indicates the presence of vanaspati ghee in 
the ghee sample. 

 
Table for different samples- 

 
SL. NO. SAMPLES BATCH NO. RESULT 

1. Amul ghee 11N307 Adulterant present. 
2. Annapurna ghee M907B Adulterant absent. 

 
 

 

  GHEE SAMPES 
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Sample-1 sample-3 

 
 

 DETECTION OF ARGEMONE OIL IN MUSTARD OIL 
 

Argemone oil is a non-edible oil which is often used to adulterate 
vegetable oil or fat. Argemone oil can be easily detected by FeCl3 solution test. 

Reagent: Concentrated HCl, 10% FeCl3 solution (dissolve 10g to anhydrous FeCl3 
in 10mL concentrated HCl and dilute to 100 mL with distilled water). 

Procedure:    In a test tube, 5mL of the mustard oil sample is taken and 2mL of conc 
HCl is added to it.Then it is shaked vigorously and is warmed in a little wated bath 
for 5 minutes. It is shaked intermittently during warming. 1mL of 10% FeCl3 
solution is added and is mixed it by rotating the test tube between the palms.The 
mixture is heated in a boiling water bath for about 10 minutes. 

Detection: Reddish brown needle like crystals appear at the junction of the acid and 
oil, if argemone oil is present. 

Table for different samples- 
 

SL. NO. SAMPLES BATCH NO. RESULT 
1. DHARA mustard oil A3K02 Adulterant absent. 
2. ASSAM VALLEY pure 

mustard oil 
07 Adulterant absent. 

3. Open sample ------ Adulterant absent. 
 

 

OIL SAMPLES 
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Sample-1 sample-2 

 
 
 

 DETECTION OF WASHING SODA,CHALK POWDER 
AND WATER INSOLUBLE SUBSTANCE IN SUGAR 

 

Chalk powder is a water insoluble substance which is often used as a 
common adulterant in sugar.Moreover sugar is usually contaminated wih washing 
soda. 

a) Detection of various insoluble substances- 
 

Reagent: concentrated H2SO4,alcoholic solution of α-naphthol,dil HCl. 
 

Procedure: A small amount of sugar is taken in a test tube and is shaked it with 
little water. Pure sugar dissolves in water but insoluble impurities donot dissolve . 

Detection: Insoluble substances appear at the bottom of the test tube if they are present. 
 

b) Detection of chalk powder,washing soda- 
Reagent: dil.HCl 
Procedure: To a small amount of sugar taken in a test tube, a few drops of dil.HCl 
is added and observed. 

Detection: Brisk effervescence of CO2 shows the presence of chalk powder or 
washing soda in the given sample of sugar. 

Table for different samples- 
 

SL.NO. SAMPLES BATCH NO RESULT 
1. Open sample ------- Adulterant present. 
2. Packed sample ------ Adulterant absent. 

 

  SUGAR SAMPLES 
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SAMPLE-1 SAMPLE-2 

 
 

DETECTION OF RED COLOURED LEAD SALTS IN 
CHILLI POWDER 

Chilli powder often adulterated with red are coloured lead salts n brick powders. 
 

Reagents: dil HNO3,KI 
 

Procedure: To a sample of chilli powder dil.HNO3 is added.The solution is 
filtered and a few drops of potassium iodide solution is added to the filtrate. 

Detection: Yellow ppt. indicates the presence of lead salts in chilli powder and 
insoluble substances indicates the presence of brick powder in the sample. 

 

 
Table for different samples- 

 
SL.NO. SAMPLES BATCH NO. RESULT 

1. MDH Chilli powder B 17 Adulterant present. 
2. ADAMS chilli powder CH 07 Adulterant present. 

 
 
 

 

  CHILLI POWDER SAMPLES 
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DETECTION OF KHESARI DAL IN BESON 
 

Beson powder is usually adulterated with khesari dal which contains butyl 
oxalyl alanine amine(BOAA) which causes lethargy and ultimate paralysis in lower 
limbs of human 
body on regular consumption.The detection of BOAA in beson powder indicates 
adulteration of it with khesari dal. 

Reagents: dil. HCl 
 

Procedure: To 1g of the beson sample is taken in a test tube and 10 mL of 70% 
HCl is added to it.The content is boiled for some time. 

Detection: Development of pinkish colour indicates adulteration of bason with khesari dal. 
 

Table for different samples- 
 

SL.NO. SAMPLES BATCH NO. RESULT 
1. Open sample ------ Adulterant present 
2. Packed sample 956G Adulterant present. 
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 CONCLUSION- 
 

I have studied different chemical reactions involving in the process of 
detection of different adulterants in different food items. These 
experiments were performed for the purpose of detecting various 
adulterants present is common food. The results obtained during these 
experiments have been shown in this project. The experiments have been 
performed by common laboratory methods. 

 
 
 
 
 

 STATISTICAL ANALYSIS  
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S.T.S.N GOVT.DEGREE COLLEGE, KADIRI 

DEPARTMENT Of HINDI 

One Month Spoken-Hindi Certificate 

Course ( 04.04.2022 to 07.05.2022 ) 

Dt.04.04.22 

Class & Group                  :    1st and  2nd Yr. BA/BCOM/BSC                                                                                                                                   

Student’s Participated  :     28 

Objective                      :  To make student’s learn Spoken-Hindi language.                                                                     

Report                          :   Hindi is National language of our Indian Country. So being of Andhra 

state, most of the students doesn’t know Hindi language. So Hindi Department Conducted One 

month Spoken-Hindi Certificate Course for the benefit of the students from 04.04.22 to 07.05.22 . 

Outcome                      :   All Student’s actively participated in the certificate course and they are able 
to speak and write Hindi. 

 
 
 

Syllabus for the Certificate-course 
 

1. Introduction of Hindi language 
 

2. Varnamala 
 

3. Barakhadi 
 

4. Name of the Flowers 
 

5. Name of the Vegetables 
 

6. Name of the Fruits 
 

7. Numbers(1to100) 
 

8. Framing the sentences  
 

9. Self introduction 
 



 

Conducting the Spoken-Hindi classes. 
 
 

 
 
 



 
 

 
 
 

 



S.T.S.N GDC, KADIRI 

Dept. of Hindi 

One Month SPOKEN-HINDI Certificate 

Course Examination - May - 2022 

Time:02hrs 
 
I Write answers to all the following questions : 

1. Bhasha kise kahate hai ? 

 Marks:50 
 

05×10=50M 

2. Rashtra bhasha Hindi ke mahatva ko likhiye . 

3. Kinhi 10 fallon ke nam likhiye. 

  

4. Kinhi 10 foollon ke nam likhiye.   

5. Paanch vaakyon mein apna parichay dijiye.   

 ***  

 

 
Conducted Spoken-Hindi certificate course exam on 07.5.22 

Students writing the exam. 

 



Spoken–Hindi Certificate Course Certificate’s Distribution by the Principal Dr. S. Smitha 
 

 

 



 
 

 

 



  
 



Certificate course – Time Table 
 

S.NO DATE TOPIC COVERED 

1 04-04.2022 Inauguration of One month Certificate-Course 

2 05.04.2022 Introduction & importance of Hindi language 
3 06.04.2022 Hindi language- Varnamala 

4 07.04.2022 Hindi language- Varnamala 

5 08.04.2022 Barakhadi - ka,cha varg 

6 09.04.2022 Barakhadi – ta,tha varg 

7 11.04.2022 Barakhadi – pa,ya varg 

8 12.04.2022 Barakhadi – sha to gya 

9 13.04.2022 Writing and saying the names of the Flowers in Hindi 

10 16.04.2022 Writing and saying the names of the Flowers in Hindi 
11 18.04.2022 Writing and saying the names of the Flowers in Hindi 

12 19.04.2022 Writing and saying the names of the Vegetables in Hindi 

13 20.04.2022 Writing and saying the names of the Vegetables in Hindi 

14 21.04.2022 Writing and saying the names of the Vegetables in Hindi 

15 22.04.2022 Writing and saying the names of the Fruits in Hindi 
16 23.04.2022 Writing and saying the names of the Fruits in Hindi 

17 25.04.2022 Writing and saying the names of the Fruits in Hindi 
18 26.04.2022 Writing numbers in Hindi – 1 to 30 

19 27.04.2022 Writing by saying numbers in Hindi – 31 to 60 
20 28.04.2022 Writing by saying numbers in Hindi – 61 to 80 
21 29.04.2022 Writing Numbers in Hindi – 81 to 100 

22 30.04.2022 Telling Self-Introduction in Hindi 
23 02.05.2022 Writing the self introduction in Hindi 

24 04.05.2022 Making the small sentences in Hindi 
25 05.05.2022 Making the small sentences in Hindi 

26 06.05.2022 Written Exam 

27 07.05.2022 Distribution of the Certificate’s 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 



  
 
 
 
 
 
 
 
 
 
 
 



 

 

DEPARTMENT OF POLITICAL SCIENCE 

URDU MEDIUM 

STSN.GOVT DEGREE COLLEGE KADIRI. 

  

 

CERTIFICATE COURSE 

IN 

URDU CALLIGRAPHY 

  



 

DEPARTMENT OF POLITICAL SCIENCE  

URDU MEDIUM 

 

STSN GOVT DEGREE COLLEGE KADIRI. 

SRI SATYA SAI  (DIST) A.P 

 
CERTIFICATE COURSE TIME TABLE 

S/NO DATE TOPIC COURSE NAME OF THE RESOURSE 
PERSON 

1 
01/06/22 

 To 
 09/06/22 

Meaning and 
Definition Of 
Calligraphy (Practice)  

N. DILDAR BASHA  
Lecturer in Political Science 
Urdu 

2 
10/06/22 

 To 
20/06/22 

Meaning and Nature 
ofNastaaleeq(Practice) 

N. DILDAR BASHA Lecturer 
in Political Science Urdu 

3 

21/06/22 
 To 

30/06/22 

Meaning and Nature 
of Qatatee& Types of 
qat Macci, 
Madeni,Irani.(Pratice) 

N. DILDAR BASHA Lecturer 
in Political Science Urdu 

 



 

 

STSN GOVT DEGREE COLLEGE 

KADIRI. 

 

DEPARTMENT OF POLITICAL SCIENCE  

URDU MEDIUM 

 

Certificate Course in Calligraphy 

Duration 1 month from 01/06/22 to 30/06/22 

Along with five units  

Unit -I  

Nastaliq :- Basic knowledge of calligraphy. 

Unit -II  

Qatati:- How to use qatatee& various qat. 

Unit -III  

Unit -III  

Types calligraphy :- Macci, Madeni, Irani. 

 



 

 

Course outcomes 

After completion of the course student will be able to do. 

1. Apply knowledge and skills of Calligraphy. 

2. He can get the job in press. 

3. He can get the job i9n press. 

4. They can write the Holly books like Quraan and Ahadees. 

5. Developing the awareness among the people/ society. Apply this 

knowledge to their future studies 

 

 

 

 

 

 

 

 

 

 



 

 

STSN GOVT DEGREE COLLEGE KADIRI SRI SATHYA DIST A.P 

DEPARTMENT OF POLITICAL SCIENCE URDU 

CERTIFICATE COURSE IN URDU CALLIGRAPHY 

                   Department of Political Science Urdu prestigiously introduced 

one month certificate course in Calligraphy during the month of 01-june 

to 30thJune. This course may be useful for students about practical 

aspects of printing press techniques. The student will get exposure of 

good designer and processing a good calligrapher. This course may be 

useful to the student in their life. 

 

 
 



 

 

Course objectives 

1. Student will get knowledge of Urdu Calligraphy and usetheir 

knowledge in important Institutions. 

2. Student will capable to write Holly books. 

3. Student will be able to teach other students who those are 

interested in Urdu Calligraphy. 

4. Student will get jobs in Government/private sectors. 
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