DEPARTMENT OF FOOD PROCESSING AND ENGINEERING
FEEDBACK FROM STAKEHOLDERS AND ACTION TAKEN (2017-18)

The department has formal and informal mechanisms to obtain feedback from

stakeholders.

1. a. Employers Feedback

Recruiters suggested that the students should be practically trained in food quality and safety
oriented courses such as Food Microbiology and Food Biochemistry.

The recruiters appreciated that the students are self-motivated, open to new ideas and
learning new skill set.

Recruiters appreciated the level of self-motivation among the recruits.

1. b. Parents Feedback

Parents suggested that students be exposed to elements of nutrition for better understanding
of food systems.

Parents appreciated the motivation and guidance given by the faculty members, appreciated
the ambience and facilities available at the campus.

1. c. Students Feedback

The syllabus of “Bakery and Confectionery Technology” should be reframed to include
beverage component to enable students to be affluent with operations in the food beverage
industry.

Students requested that they be taken to food industries for technical visits.

Students appreciated the course content and syllabi.

1. d. Alumnus Feedback

Alumnus suggested that the course “Applied Thermodynamics for Food Engineers” can be
given one additional credit for tutorials which will improve the skill development and
employability.

Alumnus suggested that the course Mechanics of Fluids course was renamed as “Fluid
Mechanics for Food Engineers” with 3:1:0 credits. The members suggested to allot one hour
of tutorials for problem solving in fluid mechanics to improve the engineering skills for
better employability.

Alumni opined that a course on the latest technologies adopted in food industry may be

offered.
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Feedback 2: Parents suggested that students be exposed to elements of nutrition for better
understanding of food systems.
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We shall very much appreciate and be grateful to you if you can spare some of your valuable time to fill up
this feedback form.You are requested to rate the following questions/statements which would help us in
improving the quality in the curriculum and syllabi offered. The rating scale is 1 to 5 as specified below:
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achieve the course outcomes?
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Feedback 3: The syllabus of “Bakery and Confectionery Technology” should be reframed to
include beverage component to enable students to be affluent with operations in the food
beverage industry.
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Feedback 4: Alumnus suggested that the course “Applied Thermodynamics for Food

Engineers” can be given one additional credit for tutorials which will improve the skill
development and employability.
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