
S.No. QP/Job Role Name Job Role ID Sub Sector
NSQF 
Level

Version
Total                    
Hours

Cost 
Norms

Valid Upto Previous Name

1
Assistant Lab Technician - Food 
and Agricultural Commodities

FIC/Q7601 Multi-sectorial 3 3 330 2 8/26/2027

2 Assistant Baking Technician FIC/Q5005 Bread & Bakery 3 4 300 1 8/26/2027  Baking Technician/Operative

3
Assistant Technician – Cold 
Storage

FIC/Q7004 Multi-sectorial 3 4 300 1 10/21/2027 Cold Storage Technician

4
Assistant Sorter and Grader - 
Fruits and Vegetables

FIC/Q0108
Fruits & 
Vegetables

3 5 300 1 10/21/2027
Fruits and Vegetables-
Selection In-charge

5

Dairy Products Processor
Elective1-Curd,Lassi & Shrikhand
Elective2- Butter, Cream, Khoa & 
Channa
Elective 3: Ice-cream & Frozen 
Yoghurt
Elective 4: Sweet Condensed Milk

FIC/Q2001 Dairy Products 4 3
Min.-570
Max.- 900

1 8/26/2027

6 Fish and Sea Food Jr. Processor FIC/Q4001 Fish & Seafood 3 4 300 1 8/26/2027
Fish and Seafood Processing 
Technician

7 Microbiologist (Food) FIC/Q7603 Multi-sectorial 5 4 510 3 17/02/2028 Food Microbiologist

8
Regulatory Affairs Manager 
(Food)

FIC/Q9002 Multi-sectorial 6 3 630 3 17/02/2028
Food Regulatory Affairs 
Manager

9 Assistant Food Sales Promoter FIC/Q9701 Multi-sectorial 3 3 300 3 8/26/2027 Food Sales Promoter

10
Fruit Pulp Jr. Processor
Elective 1- Squash & Juice
Elective 2- Jam, Jelly & Ketchup

FIC/Q0106
Fruits & 
Vegetables

3 5
Min: 390
Max: 450

1 29/04/2028
Fruit Pulp Processing 
Technician

QUALIFICATION LIST



11
Grain Miller
Elective 1- Rice
Elective 2- Pulses

FIC/Q1003 Food Grain Milling 3 4
Min: 300
Max: 450

4 10/21/2027 Grain Mill Operator

12
 Assistant Sanitation Supervisor 
(Processed Food Industry)

FIC/Q7606 Multi-sectorial 4 3 420 2 17/02/2028 Hygiene Coordinator

13 Industrial baker FIC/Q5006 Bread & Bakery 4 2 390 1 21/10/2027

14
Multi Skill Technician (Food 
Processing)

FIC/Q9007 Multi-sectorial 4 3 870 1 21/10/2027

15
Packing Machine Operator-Food 
Industry

FIC/Q7002 Multi-sectorial 3 4 300 1 21/10/2027 Packing Machine Worker

16
 Assistant Pickle and Paste Making 
Technician (Fruits &
Vegetables)

FIC/Q0203
Fruits & 
Vegetables

3 2 360 1 16/12/2027
Pickle and Paste Making 
Technician

17
Preservation Technician-Fruits 
and Vegetables

FIC/Q0202
Fruits & 
Vegetables

3 2 390 1 17/02/2028

18 Processed Food Entrepreneur FIC/Q9001 Multi-sectorial 4 4 480 3 17/02/2028

19
Production Manager (Processed 
Food Industry)

FIC/Q9003 Multi-sectorial 6 3 600 3 17/02/2028 Production Manager

20
Purchase Assistant-Food and 
Agriculture Commodity

FIC/Q7005 Multi-sectorial 3 3 300 2 21/10/2027

21
Quality Assurance
Manager (Processed
Food Industry)

FIC/Q7602 Multi-sectorial 6 3 600 3 17/02/2028
Quality Assurance
Manager

22 Spice Processor FIC/Q8502 Packaged Foods 3 5 360 1 29/04/2028 Spice Processing Technician

23
Traditional sweet and savoury 
product maker

FIC/Q8504 Packaged Foods 3 2 300 1 29/04/2028

24 Fortified Rice Technician FIC/Q1010 Food Grain Milling 4 2 390 1 29/04/2028

25 Craft Baker FIC/Q5002 Bread & Bakery 4 5 450 1 29/04/2028

26
Multiskill Technician - Fruits and 
Vegetables

FIC/Q0205 Multi-sectorial 3 1 600 1 9/14/2026



27

Millet Products Processor
Elective 1-Baked Products
Elective 2-Instant Idli and Dosa 
Mix
Elective 3-Extruded Products

FIC/Q1011 Food Grain Milling 3 1 360 1 6/31/2027

28 Food Handler FIC/Q9012 Multi-sectorial 2 1 210 1 1/30/2027

29

Jr. Coconut Processing Operator
Elective 1- Desiccated Coconut, 
Milk & Oil
Elective 2- Coconut Water
Elective 3- Coconut Jaggery

FIC/Q0206
Fruits & 
Vegetables

3 1 300 1 1/30/2027

30

Food Fortification Associate
Elective 1-fortified rice
Elective 2-fortified edible oil
Elective 3-fortified salt
Elective 4-fortified milk

FIC/Q1012 Food Grain Milling 4 1 240 1 1/30/2027

31

Seafood Processor
Elective 1- mince-based products
Elective 2- extruded products
Elective 3-  pickled products
Elective 4-battered and breaded 
products
Elective 5-intermediate moisture 
products

FIC/Q4003 Fish & Seafood 3.5 1 330 1 1/30/2027



32

Sugar Processing Operator
Elective 1-clarification of 
sugarcane Juice
Elective 2-Evaporation of 
sugarcane Juice
Elective 3-crystallization of 
sugarcane Juice
Elective 4-refining of crystal sugar
Elective 5-drying of crystal sugar

FIC/Q7102 Confectionery 4 1 990 1 5/31/2027

33
Food Handling and Service 
Assistant 

FIC/Q9703 Multi-Sectorial 2.5 1 240 1 5/7/2028

34 Sales Associate-Food Industry FIC/Q9704 Multi-Sectorial 4 1 450 1 5/7/2028

35
Oil Extraction and Refining 
Technician

FIC/Q1013 Food Grain Milling 4 1 450 1 5/2/2029

36
Assistant Dehydration Technician 
(Fruits and Vegetables)

FIC/Q0207
Fruits & 
Vegetables

3 1 270 1 5/2/2029
Drying/Dehydration 
Technician-Fruits and 
Vegetables

1 Fundamentals of nutrition & diet FIC/MCr0001 Multi-Sectorial 3 1 30 1 17/02/2028

2
Fundamentals of Internal Audit- 
Food Industry 

FIC/MCr0002 Multi-Sectorial 4.5 1 15 1 5/7/2028

3
Fundamentals of HACCP 
Implementation- Food Industry

FIC/MCr0003 Multi-Sectorial 4.5 1 15 1 5/7/2028

4
Fundamentals of FSSAI Guidelines 
Labelling and Display

FIC/MCr0004 Multi-Sectorial 3 1 7.5 1 5/7/2028

5
Fundamentals of Allergen Control 
Food Industry

FIC/MCr0007 Multi-Sectorial 4 1 7.5 3 6/10/2028

6 Introduction to FSSC 22000 FIC/MCr0005 Multi-Sectorial 5 1 15 3 6/10/2028



7
Fundamentals of Food Traceability 
& Mock Recall

FIC/MCr0008 Multi-Sectorial 4 1 7.5 3 6/10/2028

8 Fundamentals of FSSA Schedule IV FIC/MCr0006 Multi-Sectorial 4 1 7.5 3 6/10/2028

9 Basics of Food Adulteration FIC/MCr0009 Multi-Sectorial 1 1 7.5 3 6/10/2028

10 Food Preservation – Basic I FIC/MCr0010
Fruits & 
Vegetables

1 1 30 1 6/10/2028

11 Food Preservation – Basic II FIC/MCr0011
Fruits & 
Vegetables

1 1 30 1 6/10/2028

12 Food Preservation – Basic III FIC/MCr0012
Fruits & 
Vegetables

2 1 30 1 6/10/2028

13 Baking – Basic I FIC/MCr0013 Bread & Bakery 1 1 30 1 6/10/2028
14 Baking – Basic II FIC/MCr0014 Bread & Bakery 1 1 30 1 6/10/2028
15 Baking – Basic III FIC/MCr0015 Bread & Bakery 2 1 30 1 6/10/2028
16 Essentials of Cookie Baking Bread & Bakery 4 1 30 1 15/07/2025
17 Essentials of cake making & advance decoration methodsBread & Bakery 4 1 30 1 15/07/2025

1
Introduction to Jam Processing & 
Packaging

FIC/N0211
Fruits & 
Vegetables

3 1 90 1 17/02/2028

2
Introduction to Jam Processing & 
Packaging

FIC/N0213
Fruits & 
Vegetables

3 1 90 1 17/02/2028

3
Introduction to Jam Processing & 
Packaging

FIC/N0212
Fruits & 
Vegetables

3 1 90 1 17/02/2028

4
Introduction to Jam Processing & 
Packaging

FIC/N0214
Fruits & 
Vegetables

3 1 90 1 17/02/2028

5
Introduction to Jam Processing & 
Packaging

FIC/N0215
Fruits & 
Vegetables

3 1 90 1 17/02/2028

6
Introduction to Jam Processing & 
Packaging

FIC/N0216
Fruits & 
Vegetables

3 1 90 1 17/02/2028

7
Fundamentals of Managing Cloud 
Kitchen 

FIC/N5502 Multi-Sectorial 3 1 90 1 5/7/2028

8
Concepts of Food Safety in Food 
Processing Unit

FIC/N7632 Multi-Sectorial 4 1 60 1 5/7/2028



9
Fundamentals of Food Quality 
and Testing

FIC/N7633 Multi-Sectorial 4 1 60 1 5/7/2028

10
Fundamentals of Food Product 
Development

FIC/N9309 Multi-Sectorial 5 1 90 1 6/10/2028

11 Fundamentals of Baking FIC/N5023 Bread & Bakery 4 1 60 1 6/10/2028

12
Fundamentals of Small Food 
Buisness Operation

FIC/N9712 Multi-Sectorial 2 1 210 1 24/02/2029
Small Food Buisness 
Operator

13
Industrial Food Testing & 
laboratory Practices  

Multi-Sectorial 5 1 120 1 15/07/2025

14
Industrial Food Testing using Advance 
Instrumentation Multi-Sectorial 5.5 1 60 1 15/07/2025

Disclaimer- Last updated on 21/07/2026


