BISHOP CHULAPARAMBIL
MEMORIAL COLLEGE

BISHOP CHULAPARAMBIL MEMORIAL

COLLEGE KOTTAYAM
#" o W“@" Sapientia et Grotio-Wisdom ond Grace

Kottayam, Kerala, India -686001, Phone: 0481-2562171
email:bcmktm@yahoo.com, principal@bcmcollege.ac.in website:www.bcmcollege.ac.in

Certificate Courses Report




4
=

BCM

COLLEGE KOTTAYAM

Certificate Programmes Offered During the Academic Year

) Number of
Name of Certificate pro- Course Students Brochure &
grams offered Code completing syllabus

the Course

Entrepreneurship in LED Lighting Business PHCS04 24 View Document
Natu.re and Scope of Archaeology in India- HYCSO01 94 View Doctment
Certificate course
Yoga and Lifeskill Education ECCS03 26 View Document
Food. Processing and Handling Techniquest- FSCS02 98 View Doctment
Certificate course
Oyster Mushroom Cultivation- Certificate BOCS01 60 View Doctment
course
Scientific W?uste management: Chall'enges ;?nd CHCS04 10 View Doctment
Opportunities and Importance of Bioplastics
Child Rights and Protection Systems- Certifi- SWCS01 98 View Doctiment
cate course
Radio and New Media- Certificate course ENCS01 30 View Document
Congpgter Literacy Programme and Graphic CSCS08 15 View Document
Designing
Ornamental fish . breeding- Culture and 70CS02 16 View Document
management- Certificate course
Life skill management- Certificate course Z0CS03 26 View Document
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Entrepreneurship in LED Lighting Business

Department of Physics, Bishop Chulaparambil Memorial College offered a Certificate Course
on Entrepreneurship in LED Lighting Business of 30 hours duration from 7 February to 28
March 2023. The Program was designed for students, who wish to launch their small &
medium size business in LED Light products and who wish to benefit from the
High-potential LED products opportunity.

BISHOO CHULABASAMABH MEMORIAL

I:OLLEGE KOYT&\'J\.M
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Certificate Course On

“ ENTREPRENEWURSHIP IN LED
LIGHTING BUSINESS

Organised By
DEPARTMENT OF PHYSICS

07/'0212023

»~ +91 94962 80028
= ( Dr.Smitha Joseph )
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Certificate Course on

Entrepreneurship in LED Lighting Business
(Design and Manufacturing)
2022-23
Duration: 30 Hours

Assessment through: Quiz, Assignments and Projects

Time: Flexible to individuals according to their regular course class timings in blended teaching
mode

Assessment Methods — 100 Marks

The course will be assessed by:

> Quiz 50 %

> Assignment 30 %

> Project 20 %

Course Objectives

e

> To increase the use of solar devices and solve problems faced during their usage.
» To find out more efficient lights like LED lights and promote their use over normal fluorescent
or incandescent lamps

> Todevelop the skill of assembling and testing of LED lights among the students.
» To enable the students to organize training classes on assembling and testing of LED light for
the community

> To replace all the fluorescent/incandescent lights used in the campus by LED lights.
» To create awareness about energy conservation and supply LED light among the community.
Course Outcomes
On successful completion of this course, students will be able to:
» This training programme is designed for Entrepreneurs looking at demystifying the
business, finance, technology & regulatory landscape of LED Lighting.
» In this training program, major information necessary to enter the business of LED
Lighting will be provided along with excellent networking opportunities
Course outline
Module 1: Introduction about LED ( 5 hrs)

Diode, LED, A Brief History of LED Characteristics of LED-, Polarity of LED, forward current
of LED, Forward Voltage of LED, Simple LED Circuit, working of LED, Advantages, Types of
LED, Through-hole LEDs, SMD LEDs (Surface Mount Light Emitting Diodes), Bi-color LEDs
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RGB LED (Red - Blue — Green LED), High — Power LEDs, Determine the Life Expectancy of
an LED Light, Factors affects an LED Light's Lifespan, Material and Manufacturing Defects,
Electrical Overload, Overheating, Average Life Expectancy of an LED Light

Module IT: Types of LED Lights and its Applications (5 hrs)

Lamp Anatomy, Indicator-Type, Lamp Anatomy, Hluminator-Type, colour production,
Production of “White’ Light, Fixture Anatomy, Miniature Disapplication Specific LED (AS-
LED),LED strips, Directional — Reflector Led Lamps, Conversion Kits & Downlights, LED spots,
LED candle bulbs, LED corn bulbs,, LED-G (Globe) bulbs.R7S LED Lamp, LED tubes, LED
panel light, LED Track lights, LED flat-tubes.. LED industrial high bay lights, LED stage lights.
LED Flood light, LED Street light. Off-State Power Consum ption. Power Factor (PF)

Module I11: Requirement tools need for LED manufacturing ( 10 hrs) -
Soldering Kit- iron, past, lead, stand, De- soldering wick and pump, Screwdriver kit, screws,
Multimeter, luxmeter, Lead testing demo kit. Lead testing power supply, Raw- materials
Module I'V; Entrepreneurship (5 hrs)
Government MSME support schemes, Marketing, e-commerce, Social Media Marketing, Brand
Management, Financial Management. e-filing and GST procedures, Intellectual Property Rights,
Logistics, National and International Trade documentations and procedures, Detailed Project
Report Preparation, and Firm Registration Process
r 5
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Head in Charge
Department of Physics
Bishop Chulaparambil Memorial College

Kottayam-686 001
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DEPARTMENT OF PHYSICS
REPORT ON CERTIFICATE COURSE 2022-23 -

Entreprencurship in LED Lighting Business

Department of Physics, Bishop Chulaparambil Memorial college Certificate Course on
Entrepreneurship in LED Lighting Business of 30 hours duration from 7 February to 28 March
2023. The Program was designed for students, who wish to launch their small & medium size
business in LED Light products and who wish to benefit from the High-potential LED products
opportunity. This year 24 students enrolled for the course The course was handled by Dr.Smitha

- Joseph, faculty, Dept. of Physics and Dr. Reshma Raechell Kuruvilla, faculty, Dept. of commerce.
= The course was delivered through lecture sessions and practicals. Each session was followed by

quizzes and exams. Hands on training sessions in LED fabrication was also provided. The resource
persons of the LED bulb assembling training session was Mr.Tom Simon, Mechanic, Physics Lab.
Students participated in the workshop and got trained in LED bulb assembling. They were also
given hands on training in soldering circuits.

Students soldering and assembling a9 W LED bulb

Qutcomes of the program

* The students were able to understand the basics of LED fabrication process.

_— s sraahle 1o underetand the advantagse s I T = ;
* The students were able 1o understand the advantages and disadvantages of LED among

other lightning sources.
e The students were able to get a primary knowledge on the concepts and aspects of
entrepreneurship

_/4\ . J’r?uﬁa (/{H‘fﬁ Q;

oY Head in Charge

: Department of Physics

' Bishop Chulaparambil Memorial College
e T, Kottayam-686 001

e & R AL CLICK HERE §

edllnicu vvitl i

-

e

wan

IGREGES e, o o

et



R N LT T AL A R FAML N N T AL IR MR T S AR WS T IS ST el S

I

SINESS:

LED

|
l
i1
|

{H
L}
tn Can

Er\

“SEafnea wit

JGHTING BU

e —— E
e

__._......-—-—-—"—""""“ ¥

it f e s e -
|
L ap—

P SIS L

—



| cotibioare.

CevtPicate

|| Contificate issued -

Centificake iSsued

y Loz

oz

centificale issued
Cevtificate [SSued
Centificate igsued

| Ceatificake issue

Centifficate issued

£

Cetifionte 19U

| teatiVicate — i -

i

BA‘SE’éﬁTnmeu with Can



fll

=

JL LC:»:ﬂ-ﬁ cote I8 sued
R 1
i

“SEghned with Can



LICK HERE

“SEahned with Can




r—‘wr Ep— — " ]

Marklist of Certificate course on LED Lighting Business

2022-23
Marks (Max.
SLNo. |[Name of Student Class Marks: 40)

| ATHIRA ANIYACHAN 11 DC Physics 40

2 TREESA K DEVASIA 11 DC Physics 36

3 [MITRA VINDA S KUMAR 11 DC Physics 40
: 4 [SNEHA FRANCIS [1 DC Physics 32
5 |AMMUK REJI 1 DC Physics 40
| 6  |MEGHA H KARAT 11 DC Physics 35
i 7 |SURYAG 11 DC Physics 32
! 8 |JANANI KANAKARAJ [1 DC Physics 32
9 [AMMUK REJI I1 DC Physics 40
| . 10 |MEGHA H KARAT I1 DC Physics 35
P P 11 |SNEHA SABU Il DC Physics 38
12 |ABHIRAMY S VINOD [ DC Physics 37
i 13 |JELEETA LUKOSE I DC Physics 38
14 |KRISHNANJALI PJ I DC Physics 40
15 |ARDRA RANJI P I DC Physics 38
J 16 |INDUPRIYA A I DC Physics 36
I 17 |SHAHINA K S | DC Physics 32
18 ASWATHIN V I DC Physics 36
1 19 [FATHIMATHUL NADHIYA P 1 DC Physics 30
20  |ANNA ELBI SIMON I DC Physics 40
: 2] JISLIN JOSE I DC Physics 38
: 22 |VARSHA P NAIR 11 DC Physics 35
§ 23 |ANANYA RAJU 11 DC Physics 40
i 24  |ASWINI SANTHOSH _——JH1 DC Physics 32
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CERTIFICATE COURSE ON

NATURE & SCOPE OF ARCHAEOLOGY IN INDIA

The Department of History conducted certificate course in “Nature & Scope of Archaeology in
India”. 94 students registered for the course in the academic year 2022-23. Course started by the
middle of February. Sessions were mainly conducted on Saturdays. On 18" February, the session
was handled by Dr. Cyriac Jose, Assistant Professor, Department of Archaeology, St. Thomas
College, Pala. He explained the exploration and excavation methods in Archaeology.

Through this course, the students are given knowledge regarding the concept of archaeology and
methods of excavation.

The importance of archaeology in the scientific and factual reconstruction of history is
elaborated. The need for the preservation of archaeological sites and objects, the methods of
archaeological excavations and explorations are taught in the course.

The examination was conducted on 13" March, 2023 and retest was conducted for the absentees
on 18th. All students attended the examination and 92 out of 94 students passed. Pass percentage
is 97.8.

€ BiSHOP CHULAPARAMBIL MEMORIAL
L COLLEGE, KOTTAYAM

DEPARTMENT OF HISTORY
ORGANIZES

.

NATURE & SCOPE OF ARCHAEOLOGY IN INDIA
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*Sessions of Eminent External Scholars

* Audiio Visual and Interactive Sessions
<
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For more details, - i
- Contact:-94472@
..

-

Back To LisT (LA



DEPARTMENT OF HISTORY
Certificate Course -2022-23

Nature and Scope of Archaeology in India

Syllabus
Module I
Introduction to Archaeology

Introducing Archaeolgy- Defining Archaeology

Archaeology — Nature and Scope

Archaeology and relation with other Sciences

. History of Archaeology in India- Pioneering Archaeologists-Sir William
Jones, James Princep, Alexander Cunningham, Sir John Marshall, Sir Mortimer
Wheeler and others

Module 11

Principles and Methods of Archaeology

Exploration methods of Archaeology.

Excavation methods of Archaeology.

Explaining the concept of Stratigraphy.

Dating methods and its interpretations in Archaeology.
Recent developments in Archaeology — Marine Archaeology, Industrial
Archaeology and New Archaeology.

Module 111

Archaeological Sites in India

° Nalanda ( Bihar)

o Ajanta- Ellora

o Saranath (Uttar Pradesh)

Readings

° K V Raman, Principles and Methods of Archaeology, Madras, 1986.

o H D Sankalia, Indian Archaeology Today, Bombay, 1962.

o Gorden Childe, A Short Introduction to Archaeology, New york, 1962.
° Gorden Childe, Man Makes Himself, London, 1970.

. Gorden Childe, What Happened to History, London, 1974.

y

D P Agarwal, The Archaeology of India, London, 1985.
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DEPARTMENT OF HISTORY
CERTIFICATE COURSE REPORT 2022-2023

NATURE & SCOPE OF ARCHAEOLOGY IN INDIA

The Department of History conducted certificate course in “Nature & Scope of
Archaeology in India”. 94 students registered for the course in the academic year
2022-23. Course started by the middle of February. Sessions were mainly
conducted on Saturdays. On 18" February, the session was handled by Dr. Cyriac
Jose, Assistant Professor, Department of Archaeology, St. Thomas College, Pala.
He explained the exploration and excavation methods in Archaeology.

Through this course, the students are given knowledge regarding the concept of
archaeology and methods of excavation.

The importance of archaeology in the scientific and factual reconstruction of
history is elaborated. The need for the preservation of archaeological sites and
objects, the methods of archaeological excavations and explorations are taught in
the course.

The examination was conducted on 13% March, 2023 and retest was conducted for
the absentees on 18th. All students attended the examination and 92 out of 94
students passed. Pass percentage is 97.8.
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Certificate Course on Yoga
and Life Skills Education
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Certificate Course: Yoga and Life Skills Education

The certificate course in Yoga and Life Skills Education offered by the Economics
department of Bishop Chulaparambil Memorial College in Kottayam is designed to provide
students with a holistic approach to personal development. This 30-hour program aims to
integrate the principles of yoga and essential life skills, contributing to the overall well-being

of the participants.

BISHOP CHULAPARAMBIL MEMORIAL
COLLEGE | KOTTAYAM

St s 01 Lratae Wik dwom and Gioxe

NAAC ACCREDITED WITH A*(CGPA-3.46)

Academic Year 2022-23

3

Department of Economics

0r9anises

Certificate Course

On

Yoga & Life
Skills Edhcatlon
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YOGA AND LIFE SKILLS EDUCATION
SYLLABUS

The 30-hour course is divided into modules to cover different aspects systematically:
Module 1-Introduction to Yoga (6 hours):
Overview of yoga philosophy and its relevance to modern life.
Basic introduction to yoga asanas and their alignment.
Module 2-Pranayama and Meditation (8 hours):
Techniques for controlled breathing and meditation for mental focus.
Practical sessions for hands-on experience.
Module 3-Life Skills Workshops (10 hours):
Workshops on effective communicatioj s tress management, and time management.
Group activtie s and discussions for practical application.
Module 4-Integration and Practical Application (6 hours):
Integratio o f yoga and life skills principles.

Case studies and role-playing exercises to apply learned concepts.

NP
/'} L'JD‘s
Shalini Thomas ‘#‘S; 4 Deltta Kurian

Head in Charp

Depart Course Coordinator

Bishop Chulaparn,
Kottayam. ¢

N

amiy onal Collage
o1
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Summary Report: Certif ate Course on Yoga and Life Skills Education (Academic Year 2022-23)

Introduction:

In the academic year 2022-23, Bishop Chulaparambil Memorial College's Economics department
introduced a 30-hour certificate course on Yoga and Life Skills Educatio. Running from February 17th
to March 9th, 2023, the course, facilitated by Ms. Shalini Thomas and Ms. Deltta Kurian, aimed to
holistically develop students. A total of 26 participants engaged in the program, showcasing a notable
interest in the interdisciplinary approach to personal growth.

Course Structure and Conclusion:

The course, structured to seamlessly integrate traditional yoga principles and contemporary life skills,
saw active participation. Through Ms. Thomas and Ms. Kurian's expertise, students explored yoga
philosophy, asanas, pranayama, and practical life skills. The sessions culminated in an explaratio of
the intersection between yoga and life skills, emphasizing real-worldnapplicatiosg The successful
participants will be awarded certif ates, reflectin their commitment to holistic well-being. This
initiative not only enriches the academic landscape of the Economics department but also exemplifies
the college'smedicatio to nurturing individuals equipped for a balanced and fulfilling life.

Shalini Thomas %/ Deltta Kurian

Head in Charge
Department of Economics
Bishop Chulaparamby Mcmona]r(‘o
Kottayam- 686 001

Course Coordinator

llege
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Certificate Course on

FOOD PROCESSING & HANDLING
TECHNIQUES
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FOOD PROCESSING & HANDLING TECHNIQUES

Food Processing and Handling Techniques course typically covers a range of
topics related to the various stages involved in turning raw agricultural products
into consumable food items. The course aims to provide students with
knowledge and skills related to the science, technology, and best practices in the
food industry.a food processing and handling course aims to equip students with
a comprehensive understanding of the principles, techniques, and technologies
involved in the production of safe, high-quality, and nutritious food products.
This comprehensive course covers various aspects of the food industry,
emphasising both theoretical knowledge and practical applications.

-DEPARTMENTC”:FOODJSCENCE
AND QUALITY CONTROL

e E RITIFICATEIICOURSE ON
PROCESSING AND HANDING
it TECHNIQUES

>2nd to 28th ' MARCH 2023
VENUE :ROOM . NO /4923

RESOURCES PERSON

‘Mrs. SANDHYA P. KOCHUKUNJU
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CERTIFICATE COURE

2022-2023

Summary Report
Food Processing and Handling Techniques

The department of Food Science & Quality Control (FSQC) conducted a course on Food
Processing and Handling Techniques in the year 2022-2023. 27students attended the same. Mrs
Sandhya P Kochukunju conducted the classes. The total duration of the course was 30 hours. The
course was an interactive where students prepared different food products at our Incubation

Centre (FoodTIC) and each student also developed a new product and sensory evaluation of the
product was also conducted.

Food Processing and Handling Techniques is a Certificate course designed to help
students understand different Food Processing metiiods and the benefits of food processing like it
reduces the number if harmful bacteria in food that can cause diseases thereby making it safe for
consumption. It also improves the shelf life of the product, can also reduce the incidence of food
bome disease. At the same time also helping students understand certain drawbacks of Food
Processing. Food Processing techniques fall into three classification: primary, secondary and
tertiary. Primary food processing is necessary (o make most foods edible, and secondary food
processing turns the ingredients into familiar food.

COURSE LEARNING OUTCOMES

e Demonstrate proper personal hygiene procedure with regard to food handling

e This course will provide students with information on Processing and Handling of Safe
Food. The purpose of this course is to provide people who handle food the information
needed to facilitate and apply good food handling practices

SYLLABUS

* Module I:Lime Products

e Module II: Mango Products

e Module IM:Sauces& Ketchup

e ModulelV: Peanut Butter& Mayonnaise
¢ ModuleV: Orange Products

e ModuleVI: Bread

e ModuleVII :Biscuits

Back To LisT (LA
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*  ModuleVIII :Cakes

*  ModulelX: Doughnuts

¢ ModuleX: Milk Products

¢ ModuleXI : New Product Innovation

. \rfy
Q‘A\f& \u | U}

Signture of Slgnature of HOD

Teacher in Charge
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750 SCIENCE ;=
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DEPARTMENT OF FOOD SCIENCE & QUALITY CONTROL
CERTIFICATE COURE
2022-2023
Summary Report

Food Processing and Handling Techniques

The department of Food Science & Quality Control (FSQC) conducted a course on Food
Processing and Handling Techniques in the year 2022-2023. 27students attended the same. Mrs
Sandhya P Kochukunju conducted the classes. The total duration of the course was 30 hours. The
course was an interactive where students prepared different food products at our Incubation

Centre (FoodTIC) and each student also developed a new product and sensory evaluation of the
product was also conducted.

Food Processing and Handling Techniques is a Certificate course designed to help
students understand different Food Processing metl10ds and the benefits of food processing like it
reduces the number if harmful bacteria in food that can cause diseases thereby making it safe for
consumption. It also improves the shelf life of the product, can also reduce the incidence of food
bome disease. At the same time also helping students understand certain drawbacks of Food
Processing. Food Processing techniques fall into three classification: primary, secondary and

tertiary. Primary food processing is necessary to make most foods edible, and secondary food
processing turns the ingredients into familiar food.

COURSE LEARNING OUTCOMES

* Demonstrate proper personal hygiene procedure with regard to food handling

* This course will provide students with information on Processing and Handling of Safe
Food. The purpose of this course is to provide people who handle food the information
needed to facilitate and apply good food handling practices

SYLLABUS

* Module I:Lime Products

* Module II: Mango Products

Module III:Sauces& Ketchup '
ModulelV: Peanut Butter& Mayonnaise
ModuleV: Orange Products

ModuleVTI: Bread

ModuleV1I :Biscuits

r\
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* ModuleVIII :Cakes

*  ModuleIX: Doughnuts

* ModuleX: Milk Products

* ModuleXI : New Product Innovation

Signture of Signature of HOD

Teacher in Charge
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CERTIFICATE CouRse '

2022 - 2023
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DEPARTMENT OF FOOD SCIENCE & QUALITY CONTROL

BCM COLLEGE KOTTAYAM

CERTIFICATE COURSE-MARK LIST

2022-2023

FOOD PROCESSING & HANDLING TECHNIQUES
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‘ REG.NO  |NAMEOF THE | MARKS(20)
SL.NO STUDENT
! 200021031405 | Abiya S Saji 18
2 200021031406 Adithya D 18
3 200021031408 Alwisha John 20
4 200021031409 Ameera M 20
5 200021031410 Aneetta Mary 20
Andruz
6 200021031411 Anitta Sibi 20
7 200021031412 Arathi 18
Prasannakumar
8 200021031413 Aroma Maria 19
Prince
9 200021031415 Binisha KB 20
10 200021031421 Fathima Shibu 19
11 200021031422 Fathima Sihana 19
Raheem
12 200021031424 Indraja C R 20
13 M?J_MZG Keziya Anna 16
Thomas
—2 | 200021031428 Meenakshi S 18
Aravind
—15 | 20002103 1429 Megha M L 20
— | 200021031430 Misha V Paul 20
__-——'—'___'___-_-—_ -
E’-—TJ:;'MMBL Mufeeda Beegum 20
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18 200021031432 II-’Iooja S Unnithan 17
19 200021031433 Rukku S 18
20 200021031435 Sayujya N S 18
21 200021031438 Sneha Biju 18
Thomas
22 200021031439 Sneha Mohan 17
23 200021031440 Sonia Benny 18
24 200021031441 Sonu Priya Baby 20
25 200021031442 Sumayya Ali 16
26 200021031416 | Bismiya.s 19
27 200021031418 Carolin Johnson 20
28 500021031420 | Diya Roy 19
Wt
Signature of HOD

QW
%m\“\f\ yW

Signature of Teacher in -charge
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Certificate Course on
Oyster Mushroom Cultivation
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Oyster Mushroom Cultivation

Mushrooms are rich in proteins and minerals. Their nutritive and pharmaceutical values are
very high(nutra-ceutical value). Hence doctors recommend mushrooms even for diabetic
patients. The harvesting period is very short of about one month. Due to these peculiarities
mushroom cultivation and training programmes gain much popularity in the present scenario.
Due to these advantages, the Department of Botany regularly conducts a certificate course
and hands-on training for our own students and housewives.

Target Group
Students, Non-teaching staff and faculty members of our college
Housewives from the outside community.

Special Features

Chances were given for the individual participants to do various steps of Mushroom
cultivation and also for making value added products like Mushroom Sandwich.
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CERTIFIC A
E
COULRSE ON OYSTER MUSHROOM
. LTIVATION
ARTMENT oF BOTANY
2022-2(23
DF.T.-\]LED SYL
L. Q.

Module 1. ABUS; 30 hours,

h a ) ~
fodule 2. Types of Mushrooms-

Bution- Pleurotus, Voivorella.( 4hours)
Module 3.

Module4. Growing Mushrooms on Paddy straw by poly bag. (5 hours )
Module 5. Mushroom groy, Ing structures ang maintenance of humidity(4 hours)
Module 6. Pests and defects of mushrooms. (4hours)

Module 7.

Storage, transporting and marketing of mushrooms.(4 hours)

Candidates are accessed based on the following criteria

(]

L

Laboratory involvement
Attendance

Initiatives and practices at their own home
Hop CF Conrse Cc"‘mdimjg

eter K. Mani, M.Sc., Ph.D.,
E;'ssciate Professor & Head,
Department of B?_i.a:w, o
BC M College, Kottayam - B2 EUE,
Kerala, south India.
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T

DEPARTMENT OF BOT M

ILTIVATION TRAINING PROGRAM

Departme

nt (\lh l}‘]l'"] . .
€ of .
7 o Bishop hulaparambil Memorial College conducted A

certificate course program
. On oyster mushroom cultivation under the guidence

fDr. Peter K Mani (HOD), A (ot .
0 - A total of 25 Studengs of open course(v th Semester) paricipated in the

course. Mushrooms were hary S i i
ested and various added products like Mushroom Sandwich were

prepared and supplied to the Faculty mcmhers.Nun-’l'caching staff & Students.

Hod Cf Col /REE Ce-ORDINATER -

Resourse Person

Dr Peter K Mani, Associate Professor & Head,

e |
f

Department of Botany, B C M College, Kottayam. ;_-I;g:,,_. ol o "Jr; He.:dfu
Department ol Botany,
B C M College, Kottayam - 686 001,
Kerala, South India.
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Assoclate Professor & Head,
Department of Botany,
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Ces¥hicate Course ©On pﬁ's{'f" Mushrooms Mu,_l\,aj-,bn LON - 22023
ATTENDANCE REGISTER FOR THE MONTHOF ... . .. .. 2022-2023
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