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About the Course :

About PBTI-KUC :

   About PBTI :

Mode, Duration & Schedule :

Food Quality and Safety are of utmost importance as they impact health,  
wellbeing and trust of the consumers. The course on “Food Quality & Safety-
Understanding National Regulations” is designed to equip the students with
Knowledge of Food Regulations as per Food Safety & Standards Act, 2006.
This course is envisaged to benefit students aspiring to pursue career in Food
Industry/Research Organizations or to start their own Food Venture. 

PBTI established in 2005 jointly by Department of Biotechnology (DBT), Govt. of
India (GoI) & Department of Science, Technology and Environment, Government of
Punjab (GoP) is a part of Knowledge City, SAS Nagar. PBTI is the Nodal Agency for
development of Biotechnology sector in Punjab and is providing its services under
06 verticals:

NABL accredited Advanced Analytical facility
Project Management Consultancy & Advisory Cell
Startup Support /Incubation Cell
Environment Resource Centre
Proficiency Testing Cell
Knowledge & Upskilling Centre (KUC) 

PBTI is credited with 15 different accreditation/ approvals/ recognitions including
being National Referral Laboratory & National Reference Laboratory of Food Safety
& Standards Authority of India (FSSAI), Govt. of India

PBTI-KUC, is equipped with State-of-the-Art Training Labs (Chemical, Biological,
Hi-end instrumentation) Smart lecture room, Conference Hall, Vibrant interaction
area etc.  PBTI-KUC aims to skill the youth at National level in general & Punjab in
particular in niche area of Analytical sector to make them Industry ready and  
Employable. PBTI-KUC also targets reskilling/ upskilling of already employed
Scientific  personnel.

ONLINE | 04- Months | 64 hours
July-October 2025 (Tentative)



Who can Apply﻿ :
 

➢ Students/ Pass outs/ Research Scholars of any field of
Science & Technology

➢ Candidates working in Scientific institutions having relevant
work experience are also be eligible for this program.

Evaluation ﻿:

Rs. 10,000/- + 18% GST Per Participant; Non refundable 
The selected candidates shall be intimated to deposit Fee before start of
Course 

Course Fee :

Through different modes like submission of assignments, presentations,
questionnaire etc. 

Certification ﻿:

Certificates will be awarded only to the successful participants who
will attend min. 80% of course activities & qualify the evaluation part. 

No. of Seats﻿ :

Fifty (50) (Seats may be increased or decreased)

Selection ﻿:

Participants will be selected on first come first serve basis



Course Structure :

Overview of Food Safety & Standards Act & Regulations

 1. Regulation on Food Products Standards & Food additives:
Dairy products and analogues
Fats, oils and fat emulsions
Fruit & Vegetable products
Cereals and Cereal products
Meat and Meat products
Fish and Fish products
Sweets, Confectionary & Sweetening agents including Honey
Salt, Spices, Condiments and related products
Beverages including Alcoholic Beverages
Infant Food
Proprietary Food
Other food product and ingredients

  2. Regulation on Contaminants, Toxins and Residues

  3. Organic Food Regulation

  4. Fortification of Food Regulation

  5. Food Packaging Regulation

  6. Labelling and Display  Regulations



Course Director 

Course Co-ordinators

For more details regarding Course may Visit/Contact :

www.pbtilabs.com

0172 2998601-03
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