
PGDFSQM : Post Graduate Diploma in Food 
Safety & Quality Management 

PROGRAMME 

TYPE 
PGDIPLOMA 

MODE Open Distance Learning 

SCHOOL School of Agriculture 

DURATION 1 Year 

MEDIUM ENGLISH 

SPECIALIZATION Food Safety & Quality Management 

 

DESCRIPTION 

The objective of the PGDiploma Programme is toprepare professionals for 
development, implementation and auditing of Food Safety and Quality 
Management Systems in the country. The Programme has been developed 
in collaboration with the Agricultural and Processed Food Products Export 
Development Authority (APEDA), GOI. It seeks to develop India’s capability 
to meet the global food safety and quality requirements and enhance the 
competitiveness of food products.In long term perspective,it would 
contribute to ensure consumer safety with in and outside the country. 

This PG Programme shall enable the students to: 

• omprehend the issues of safety and quality in food production, 
handling, processing andtrade. 

• Build technical proficiency in undertaking food safety and quality 
assurance in food processing chain i.e., from farm tofork. 

• Ensure the safety and quality of food products as per mandatory 
legal requirements and voluntary standards including export 
regulations, ifrequired. 

• Design and implement: Good Hygienic Practices (GHP), Good 
Manufacturing Practices (GMP), Hazard Analysis and Critical Control 
Point (HACCP), Quality Management Systems (QMS): ISO 9001, 
Food Safety Management 
Systems(FSMS):ISO22000,LaboratoryManagementSystem:ISO 

• Be able to effectively plan, conduct, report and audit as per the 
guidelines of the ISO19011-2002. 

• Undertake Standard Microbiological and Chemical analysis of 
FoodProducts. 

• ApplyGoodHygienic,Manufacturing,Laboratory,TransportationandRet
ailPracticesinFoodProcessing/Hospitality industry and Retailoutlets. 



Prospective job opportunities for the pass outs are as follows: 

• Quality Control Officer or Quality Assurance / Food Safety and 
Quality Management professionals in food/hospitality/retail industry 
and laboratories, 

• Food Safety Officer in the regulatorybodies, 
• Food Auditor in Certification and Inspectionbodies, 
• Trainer/Counsellor in Food Safety & Quality ManagementSystems, 
• Food certifying/auditing professional for Food Safety & Quality 

Management Systems(FSQMS). 

ELIGIBILITY 

1. Graduation in Science with Chemistry/ Bio-Chemistry or Microbiology 
as one of thesubjects. 

2. DegreeinalliedScienceslikeAgriculture/FoodScience/FoodTechnology
/PostHarvestTechnology/Engineering/ 
HomeScience/LifeScience/Microbiology/Biochemistry/Biotechnology/
Horticulture/DairyTechnology/Veterinary/ Fisheries/ Hotel 
Management and Catering/ Hospitality Management, or 

equivalentetc.α 

• Science graduate in disciplines like Geography, Statistics with 

Physicsα & Maths, Art Subjects and Medical Lab technology and with 
minimum three years experience in food processing and / or quality 
control. These students should have minimum 1 year experience in 
quality controlactivities. 

1. Arts/Commerce graduate with diploma in food science/ hotel 
management disciplines viz fruits and vegetables, dairy technology, 
meat technology, cereals, pulses and oilseeds etc. with minimum 5 
years experience in Food Processing/ Food Quality Control/ Hotel 
Management (food preparation/ food catering) and out of which 2 

years experience should be in quality controlactivities.α 
2. BA/B.Comgraduates 

withminimum7yearsexperienceinFoodProcessing/FoodQualityControl
/HotelManagement (food preparation/ food catering) or holding senior 

position in Govt./ Semi Govt. Units involved in Food Quality Control.α 

 

 

 

 

 

 


