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Pearl Culture Technician
CURRICULUM / SYLLABUS
This program is aimed at training candidates for the job of a “Pearl Culture Technician”, in the
“Agriculture & Allied” Sector/Industry and aims at building the following key competencies amongst
the learner
Program Name

Pearl Culture Technician

Qualification Pack Name
& Reference ID.

AGR/Q4913, v1.0

Version No.

1.0

Pre-requisites to
Training
Training Outcomes

Class 10, preferably

Version Update Date

After completing this programme, participants will be able to:
 Perform pre- pearl culture activities: identify pearl producing
oyster, select suitable site, soil profile and water quality for
culture, prepare pearl culture units, prepare nucleus, familiarize
with surgical instruments, collect and acclimatize the oyster and
undertake pre-operative care unit maintenance.
 Perform surgical operation: collect oyster from pre operative
care units, clean and arrange them in trays filled with water,
sterilize surgical instruments, prepare graft tissue, perform
surgical implantations.
 Perform post operation activities: transfer operated oyster in
post care unit tanks filled with clean water, monitor implanted
oyster, medicate water to avoid infection
 Perform culture activities: ensure health status of oyster and
condition of shell, maintain water level, ensure periodic
assessment of natural food, ensure periodic sampling of pearl,
condition of pearl culture units and rafts
 Perform pearl harvesting: select implanted oyster from pearl
culture units, transfer to laboratory, cleaning of oysters, careful
collection of pearls, cleaning of pearl, categorize as per size,
shape, colour, lustre.
 Perform value addition and marketing activities: perform
value addition by using pearls in necklace, rings (finger and toe),
bangles, pendant survey of market to see the demand and
fixation of price, use designer implants of various shapes and
sizes to produce designer pearls

This course encompasses 3 out of 3 National Occupational Standards (NOS) of “Pearl Culture
Technician” Qualification Pack issued by “Agriculture Skill Council of India”.
Sr.
No.
1

Module

Key Learning Outcomes

Introduction



Theory Duration
(hh:mm)
06:00



Practical Duration
(hh:mm)
06:00
Corresponding NOS
Code
Bridge Module
2

Perform preparations
for nuclear
implantation







Theory Duration
(hh:mm)
40:00
Practical Duration
(hh:mm)
116:00
Corresponding NOS
Code
AGR/N4944
















Understand the general discipline in
training room (Do’s & Don’ts),
familiarization with participants, and
their background.
Study the importance of pearl culture
as a source of economic activity in
India
Understand the role of pearl culture
technician and progression pathway.
Identify species capable of producing
pearl, its anatomy and theoretical base
of surgical implantations, post-care
and pearl culture operations
Ensure selection of suitable sites safe
from hostile weather, predators, and
availability of pearl producing oysters.
Ensure fertilization schedule based on
water and soil nutrient profile (in case
of pond), natural food assessment of
water.
Perform acclimatization of freshwater
oyster in 200 litre capacity tank.
Ensure preparation of pearl culture
units, small bags (12x12 cm) mesh net
bags with multiple pockets, crates
covered with mesh net
Perform preparation of nucleus of
various sizes and images
Familiarization of trainees with surgical
instruments and sterilization; and
arrange proper place for surgery.
Ensure yard facilities for pre and post
operative care units and also
for cultivation of algae chlorella,
chlorococcum
Perform
surgical
procedure for
implantation.
Ensure collection of healthy big oyster
from preoperative unit and
arrange them in water filled trays;
ensure big oysters are kept in
separate trays.
Perform preparation of graft from big
oyster (donor)
Ensure mantle ribbon is stretched
gently and cleaned
Perform cutting of 2-3mm square
grafts by graft scalper and ensure
grafts are kept moist till implantation.
Perform mantle cavity implantation

Equipment
Required
Laptop, white board,
markers, projector,
duster

White
board,
markers, projector,
laptop,
pointer,
duster samples of
fertilizers, plankton
net
FRP/
ferrocement tanks of 200
lt capacity, nylon net,
mesh net, crates,
nylon
twine,
big
needles,
stelon
material, oyster shell
power,
bleaching
power, sieve of 0.010.05
mm
mesh.
Araldite microscope,
slides mortar and
pestle
of
iron,
chemical for chu-10
Medium
Ca(NO3)24H2O,
K2HPO4.
2H2O,
MgSO4,
7H2O
Na2CO3,Na2SiO3,
9H2O, FeCl3, A5
solution 5%, (Mncl2.
4H2O, MoO3, 4H2O,
ZnSO4,
4H2O,
CuSO4,
5H2O,
H3Bo3, CoCl2 distilled
water) in case of
freshwater
pearl
oyster.
Surgical instruments
table, chair, lamp,
oyster
piece
of
sponge,

Sr.
No.

Module

Key Learning Outcomes








3

Perform pearl culture,
harvesting and
marketing activities
Theory Duration
(hh:mm)
12:00






Practical Duration
(hh:mm)
40:00
Corresponding NOS
Code
AGR/N4945








4

Ensure safety, hygiene
and sanitation
practices for culture
operations





Perform mantle tissue implantation
Perform gonadal implantations
Ensure pushing of gills and vicera
aside and small holes are made in the
mantle without piercing through the
mantle using specialized needle, and
insert live graft tissue in these holes
Ensure
water soluble antibiotic
(chloramphenicol), @ 500mg/ 100
litres is added in post operative units
to avoid any infection. Add small
amount of algae in these tanks after 5
days.
Remove dead oysters before shifting
to pearl culture unit in culture area.
Perform placement of implanted pearl
oyster in culture units in simple nylon
bags, crates covered by nylon mesh
net hanging on rafts made from PVC
pipe or bamboos in rows.
Ensure periodic fertilization schedules
(incase of fresh water pearl culture),
feeding, sampling to ensure pearl
formation are followed. Ensure entry of
predators and aquatic weeds is
restricted and optimum level of water
is maintained.
Ensure harvesting after ascertaining
the crop is ready. (It takes over 1 year
for pearl formation), remove the entire
implanted oyster from pearl culture
units.
Ensure removal of half round pearl or
pearl images by using small saw, use
filer to remove extra unwanted shell.
Ensure proper cleaning, removing of
stains by using bleaching powder, and
proper polishing and categorization on
the basis of size, shape, colour, lustre,
quality
Survey market demand for cultured
pearls, price fixation, display of
products in the exhibition to create
awareness after value addition:
(Necklace, pendants, toe rings, finger
rings, bangles, designer pearls etc.)
Perform proper data maintenance and
documentation; put tags on each
implanted oyster to know date of
implantation and other details.
Maintain personal hygiene by washing

Equipment
Required
chloromphenicol
buckets,
aerators,
nylon bag, nylon
mesh, net, eosin

PVC

pipes

bamboos,
nylon

or

crates,

bags,

nylon

mesh, nylon twine,
feed NPK, organic
manure,

lime,

plankton net 1 litre
mug,

bucket,

bleaching

powder,

velvet

cloth

piece)

small

filer

(tool)

(small
saw,
plastic

boxes (small )

Registers,
pen,
scale,
eraser,
numbered,
tags,
soap
and
other
sanitizer
small

Sr.
No.

Module
Theory Duration
(hh:mm)
08:00
Practical Duration
(hh:mm)
12:00

Key Learning Outcomes



hands by soap or hand wash to
prevent infection
Ensure monitoring of health of pearl
oyster by periodic sampling and
maintain hygienic condition of culture
units, pre and post operative tanks
Ensure proper record keeping

Equipment
Required
towels, apron, laptop

Corresponding NOS
Code
AGR/N4918
Total Duration:
Theory Duration
(hh:mm)
66:00
Practical Duration
(hh:mm)
174:00

Unique Equipment Required:
Laptop, Registers, Pen, Scale, eraser, numbered, tags, soap,
sanitizer, small towel, apron, bleaching powder, a piece of welvet
cloth, small saw, filer (tool), plastic boxes, PVC pipes or bamboos,
crates, nylon net, nylon mesh, twine, feed, NPK fertilizer, organic
manure, lime, sets of surgical instruments, lamps, tables, chair,
trays, buckets, aerators, pieces of sponge, chlromphenicol,
antibiotic, Eosine, plankton net, 1 litre mug, chemical for chu-10
Medium Ca(NO3)24H2O, K2HPO4. 2H2O, MgSO4, 7H2O
Na2CO3,Na2SiO3, 9H2O, FeCl3, A5 solution 5%, (Mncl2. 4H2O,
MoO3, 4H2O, ZnSO4, 4H2O, CuSO4, 5H2O, H3Bo3, CoCl2 distilled
water) FRP on ferro cement tanks (200 litres), big needles, stelon
material, egg shell powder, oyster shell powder, sieve of 0.01-0.05
mm mesh, araldite, microscope, slides, mortar and pestle (iron)

Grand Total Course Duration: 240 Hours, 0 Minutes
(This syllabus/ curriculum has been approved by Agriculture Skill Council of India)

Trainer Prerequisites for Job role: “Pearl Culture Technician” mapped to
Qualification Pack: “AGR/Q4913, v1.0”
Sr.
No.
1

2
3

4a

Area

Details

Description

Trainer is responsible for educating the trainees – thorough knowledge of
pearl culture, identification of species, preparation of nucleus, surgical
implantation pond culture of pearl oyster and production of quality pearls
Trainer should be a Subject Matter Expert. He/ she should have good
communication, leadership, observation and practical oriented skills.
Diploma in Fisheries

Personal
Attributes
Minimum
Educational
Qualifications
Domain
Certification

Certified for Job Role: “Pearl Culture Technician” mapped to QP:
“AGR/Q4913, v1.0”. Minimum accepted score is 80%.

4b

Platform
Certification

Certified for the Job Role: “Trainer”, mapped to the Qualification Pack:
“MEP/Q0102”. Minimum accepted % as per respective SSC guidelines is
80%.

5

Experience

•
•
•
•

B . F. Sc/ M.F.Sc./ M.Sc. in Marine Biology/ Industrial Fisheries/
Mariculture
B. Sc (Fisheries)/M.Sc. Zoology with 1 year of relevant work
experience
B. Sc. Zoology with 2 years of relevant work experience
Diploma (more than 12 months) in fisheries with 3 years of relevant
work experience

Annexure: Assessment Criteria
Job Role
Qualification Pack
Sector Skill Council

Pearl Culture Technician
AGR/Q4913, v1.0
Agriculture Skill Council of India

Guidelines for Assessment
1. Criteria for assessment for each Qualification Pack will be created by the Sector Skill Council. Each
Performance Criteria (PC) will be assigned marks proportional to its importance in NOS. SSC will also
lay down proportion of marks for Theory and Skills Practical for each PC
2. The assessment for the theory part will be based on knowledge bank of questions created by the
SSC
3. Individual assessment agencies will create unique question papers for theory part for each
candidate at each examination/training center (as per assessment criteria below)
4. Individual assessment agencies will create unique evaluations for skill practical for every student at
each examination/training center based on this criteria
5. To pass the Qualification Pack , every trainee should score a minimum of 70% in aggregate
6. In case of successfully passing only certain number of NOS's, the trainee is eligible to take
subsequent assessment on the balance NOS's to pass the Qualification Pack

Marks Allocation
Assessment
outcomes

Out
Of

Theory

Skills
Practic
al

10

3

7

9

3

6

9

3

6

9

3

6

9

3

6

9

3

6

open the oysters to observe the
mantle tissue

9

3

6

open the mantle tissue and remove
it from the oyster

9

3

6

9

2

7

9

2

7

9

2

7

100

30

70

11

3

8

11

3

8

11

3

8

11

4

7

11

3

8

12

5

7

Assessment criteria for outcomes

1.
AGR/N4944 PC1.
choose appropriate species of
(Perform preparations
oysters keeping the following factors
for
nucleus
in mind: ·
weight of oyster
implantation)
·
reproductive
stage
of
development
·
overall health
PC2.
decide on the species depending
on the type of pearl to be produced
PC3.
decide on the source of the pearl
oyster such as hatchery produced or
collected from the wild
PC4.
use disinfected water to prevent
bacterial, fungal or protozoan
infections
PC5.
decide on the method of
conditioning for the oysters:
·
natural conditioning
·
chemical conditioning
PC6.
decide on whether to allow the
pearl oysters to normally open own
its own or by chemical means
PC7.

PC8.

PC9.

PC10.

Total
Marks
100

trim the margins to remove
marginal mantle and inner muscular
tissue
trim further to obtain ribbons of
pallial mantle

PC11. cut the ribbon into smaller sections

2.
AGR/N4945 PC1. mount the pearl oysters to the stand
(Perform pearl culture,
with the valves slightly open
harvesting
and PC2. make the incision on the base foot
marketing activities)
and subcutaneous tunnel leading to
the gonad of the oyster
PC3. insert the nucleus into the gonad
PC4.

make multiple implantations
depending on the size of pearl oyster
PC5. culture the implanted oysters for a
period of 8-9 months
PC6. collect the pearl oyster after culture
period

100

PC7.

bring the species to laboratory after
the culture period
PC8. harvest the pearls by opening the
valves and without injuring the pearl
oyster
PC9. process the pearls, grade them and
market them
3.
AGR/N4918
(Ensure
safety,
hygiene and sanitation
practices for culture
operations)

PC1.

ensure suitable measures for
protection
of
from
natural
calamities such as flood, protect
dyke from erosion or break
PC2.
ensure protection and prevent
escape of the cultured organisms
PC3. identify common predators and
preying organisms in water bodies
PC4. apply suitable methods such as
fencing to keep away predators in
water bodies to protect fish culture
PC5.
restrict entry of unauthorized
persons into the premises
PC6. be fully aware of the dosage,
toxicity level and method of
application of
chemicals /
medicines used for fish culture
PC7.
ensure all chemicals are
adequately labelled and stored
safely
PC8.
identify a quarantine area and
implement protocols of quarantine
PC9.
be aware of the possibilities of
bacterial (water borne, air borne,
formite
borne
)and
other
contamination
from
human
handling
PC10. apply effective systems and
routines to ensure healthy and
hygienic conditions during all
stages of fish culture including
transportation and marketing
PC11. ensure that the fish culture
premises
are
constantly
monitored/inspected for breaches
in the protection provided by
health and hygiene measures
PC12. undertake basic safety checks
before
operation
of
any
equipments
PC13. wear protective clothing and gear
as and when required and ensure
adherence to safety guidelines
PC14. report potential hazards to the
supervisor immediately
PC15. follow standard procedures to
deal
with
accidents
and
emergency situations

11

3

8

11

3

8

11

3

8

100

30

70

5

2

3

5

2

3

4

1

3

5

1

4

5

1

4

5

1

4

4

1

3

5

1

4

5

2

3

5

2

3

5

2

3

4

1

3

5

1

4

4

1

3

5

2

3

100

PC16. use first aid kit as and when
required and provide appropriate
treatment in case of any injuries
PC17. ensure maintenance of suitable
soil and water quality parameters
at all times with frequent tests
PC18. ensure specified feed is provided
to organisms at regular intervals
and excess feeding is avoided
PC19. carry out regular inspection of
organisms for possible presence of
parasites, pathogenic infections,
any phenotypic disorder, spot, etc.
which are usually the signs of
ailments or disease outbreak
PC20. ensure all nets, utensils and
vessels used are decontaminated
and clean
PC21. implement effective security
measures for prevention of
theft/sabotage

5

1

4

5

2

3

5

2

3

5

2

3

4

1

3

5

1

4

100

30

70

