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SN Courses Minimum Qualification
1 | Diploma in Mushroom Cultivation and Processing 12 pass
2 | Diploma in Retail Management 12 pass
| 3 | Diploma in Fashion Technology Designing and 12 pass
Management
4 ! Diploma in Tourism 12 pass
5 | Diploma in Food Processing and Management 12 pass
6 | Diploma in Historical Tourism and Tourism Guiding 12 pass
7 | Diploma in Water Purification 12 pass
8 | Diploma in Social Responsibility and Social Audit 12 pass
Certificate Course _
1 | P G Diploma in Bioinformatics BSC ( Biology)
2 | Certificate Course in Professional Communication 12 pass
3 | Certificate in Composting Techniques 12 pass
4 | Centificate in Organic Farming 12 pasy

Dr. H.S.Gour Vishwavndyahya
(A Central University)

Sagar 470093 M.P.
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