Action Taken: 1

A certificate course on “Spice Processing Technology” has been conducted to develop skills
on practical agricultural applications

S -

DIVISION OF FOOD PROCESSING TECHNOLOGY

Certification course on “Spice Processing Technology- Industry Perspective”

DATE: 06.11.2023 -10.11.2023
TIME: 09:30 AM - 04:30 PM

India is known as the spice capital of the world, Spices are abundantly produced and

incorporated in food products due to their various medicinal benefits and flavours, With

_ . the development of novel products, spices find its way into the food system like 3rd

= generation snacks, confectionary, beverages, bakery, dairy, RTE meals, enrobing dairy
) products and plant-based formulations.

KEY FEATURES

« Fulfilling the requirement of understanding spices from an industrial viewpoint
« Study on the processing technologies related to spices.

« Machinery related to spice processing and various extraction techniques,

« Product quality standards.

+ Hands on trainings on the spice related apparatus will be given for better optimization
D of process parameters to retain the quality and maximize the yield.

@“’ COURSE MODULES

Spices - Pepper, Cardamom, Turmeric processing; Spice flavours; Processing issues;
Functional role of spices; Spice Board of India; The European Spice Association (ESA) &
-] Standards; Quality Control and Assurance of the Spices. Processing Techniques; Impact (3]

@
on human health; Gourmet products; micro emulsions, mixes, Encapsulation of ©
oleoresins and spice oils, © @
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Action Taken: 2

Pre placement training sessions were conducted as per the current company requirements
for better placement

Karumyz Institute of Technology & Sciences
Centre for Training & Placement
NITS - CPT / Placement Training / 121 /1023 o 12 iy 3

To
Al Degartment - 5005 / Desns

Sub ; Karunya - CTP- Training Pian / Execution | Schedide - 2024 Batch - Reg

Centre for Training & Placement [CTP] has planned to conduct Company Specii Training for o the Final year B.Tech / M.Tech / M.5¢/ B.S¢ / MA/ BA students [2024 batch) from
Juby 2023 orwards to enhance EMPLOYABILITY.
Comoany-Soecifc Training Plan
* Content: Basic Employability sklls - Programming skills (Java / (+ / Advanced Java | / Programming practice | General Aptitude | General Aptitude Practice / Softskills
| Resume writing / intenview siills etz
¢+ Planning to sxeoste from 13 July 2023 [Physical dlasses] for the final year students.
¢ General Aptitude - 36 Hours [ 12 sessions / 3 hours per sessicn / [ from 13 to 26 July 2023 - Forencon [ Aiternoon session |
*  Programming -Java— 18 Hours § sessions | 3 hours per session | {from 13 - 13 July 2023 - Forenace | Afterncon sessicn )
Programming - C++~ 18 hours / 6 sessions / 3 hours per session / | from 20 - 26 July 2023 - Forencon / Afterncon session |

Training - Schedule ive) from 13
*  Training Session - Forencon -3 hours [ Afternoon 3 Rours 8 brs per day)
o Timing: 7N Session: 330 AM - 1245 M [ Braalc 1700 AM - 11:15 AM / Lunch: 1245 P8 - 200 PM [ AN Sessior: 200 PM -5.00PM

Satch Details
| Batches  Student Participants Veraz
| Batch1 | 452-3Tech (SE 341 / M.Tech (S /5] /BTech & & DS (53)/8Tech Elonim Audtacum
Computer Engg {44)
| Baich2 | 285-3Tech ECE[134] / BTech RA (£5) / STech Mech 49}/ STech Aer (57 | ECE Gallery Rall

| | st foar
Batch3 | 279§ [ech Sotech 104}/ STech FPE (84]/ BME (40] M.Tech Sicech 1] | Biotech Gallery Hall
_ / WTech FPE 115§ /Mg Biotech {15 :
Batchd | 262-3.Com (23] /34 Criminoiogy (58] /B.5¢ Forensic [14)/ 35 Viscom | EEE Gallery Hall
| (38} 85 Optometry (19 |
BatchS | 257- M.Tech VISI(S) / Mg ISDF (3], B.5 & (26) / M Media & BME Galery Hal
| Commusication (7} / Mg 75T (54) / B.5c ISDF (56} / B.5¢ Data Science (15
| [ Gl 31855 28}




Attendance wil b taken through 1D Card - Biometri, and it will e moniored by the respectve department P Industrial Placement Co-orginators)during the traning casses,
training il el students o enhance their employabilty skilsto meet p the requirements of the company and et laced.

Placement Training - Batch-wise schedule - 2024 Batch

| Elohim Auditorium | Biotech Gallery Hal BME Gallery Hal
Class Room No: ) £CE Gallery Hall(285] o) EEE Gallery Hall (242) )
DATE DAY BATCH1 BATCH2 BATCH3 BATCHA BATCHS
333 | Ty || Progammig Programning GeneralAgtide | GeneralAptituge | General Aptitude
AN | GeneralAptitude |  General Aptitude Programming Programming |  General Aptitude
i | N Geenaldptitode | General Aptitude Programming Programming Programming
M| Programming Brograming GeneralAptitude |  General Apttude |  General Aptitude
exiil| o N Programming Programming General Aptitude General Aptitude |  General Aptitude

AN | GeneralAptitode |  General Aptitude Programming Programming Programming
1603 | SUN Sunday

PN | General Aptitade |  General Aptitude Programming Programming Frogramming

1723 | MON M i e General pttade Genea Aptude GeneralAptitde
]z Programming Programming GeneralApitude | General Aptitude | General Aptitude
AN General Aptitude | Genesal Aptituds Programming Programming Programming
i | wep || GenealAgiude | Generlptince Programming Programming | General Aptitude
AN Programming Programming General Aptitude General Aptitude | General Aptitude
s v N Programming Programming General Aptitude General Aptitude |  General Aptitude
AN | GeneralAptitade | (General Aptitude Programming Programming Programming
x| N General Aptinude | General Aptitude Programming Programming General Aptitude
AN Programming Programming General Aptitude Gengral Aptitude | General Aptitude
| s N Programming Programming General Aptitude General Aptitude | General Aptitude
AN General Aptitude | General Aptitude Programming Programming General Aptitude

BB | SUN Sunday

24l 23 | MON

Programming Programming General Aptitude General Aptitude | General Aptitude

250l | TUE

General Aptitude | General Aptitude Programming Programming General Aptitude

EF|IEZ|E|Z

260l | WD




I(arunqa INSTITUTE OF TECHNOLOGY AND SCIENCES

Y (Declared as Deemed to be University under Sec.3 of the UGC Act, 1956)

‘ MoE. UGC & AICTE Approved; NAAC Accredited A++
e Karunya Nagar, Coimbatore - 641 114, Tamil Nadu, India.

Shewt

Dr. K. Thangavel, M.Tech, Ph.D.,

Professor & Head

Division of Food Processing Technology

Director, Centre for Food Science and Technology

KITS/FPE/OFF/032/2023 December 21, 2023

DIVISION OF FOOD PROCESSING TECHNOLOGY
CIRCULAR

There will be a Pre placement talk conducted by T.V. Ranganathan today at 2:30pm

through google meet the following students are instructed to attend the meeting on time.

I. OTHNIEL AMOS G (URK20FP1019)
2. SARATH SHANMUGAM (URK20FP1036)
3. LAXMIREVI (URK20FP1043)

Details:
Company: Prova Flavours India Pvt Ltd

Company Link: https://www.prova frien/

Google Meet joining info
Video call link: https //meet.google.com/ochb-kwyf-ngb

ZAN
(Head, FPT)
Oaymnsro (-S4




Action Taken: 3

Feeding Innovation, an initiative by 11C and technical talk by industrial experts was
organized to showcase their innovative ideas and entrepreneurship related skills

@
Mol's INSTITUTION'S - A
- R $< Karunya
(GOVERNMENT OF INDIA counch GEEMED UNIVERSITY

FPT IIC KARUNYA PRESENTS

FEEDING
INNOVATION

Speakers:

Guest I

Ms Monisha Elangovan
Founder: Holistee Foods
Chennal, India

Alumni KITS 2020

Guest 2:

Dr. Jeyan Arthur Moses
Assistant Professor
NIFTEM-Thanjavur
Alumni KITS 20N

Activities:
1. Poster presentations
- Make us buy your IDEA
- Package today, Savour tomorrow

2. Games
- Unusual food pairings

- Food is blind

Event Organizers:
Dr. Rituja Upadhyay, Associate Professor, KITS
Dr. D. Manoj, Assistant Professor, KITS

Student Coordinators:
Mr Ashwin S (7358315197)
Mr Vedant R {9972719002)

VENUE: ELOHIM AUDITORILUM
TIME: 10:00 AM. TO 400 P.M




£ Karunya

DEEMED UNIVERSITY

SOLYAG SUMAN PFORLENE
NAAL ACCrectes Ase
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Wateris Life, Water is Food. Leave no one Behind.

A
(v

Mr. V.P;S. Radhakrishnan, Mr. Sivakumar Nagarajan,  Mr. Prabhu Gandhikumar
Managing Director, Asst. Vice President (Quality Assurance], Managing Director,
Angel Starch and Food Pvt. Ltd,, Erode. Reliance Retarl Ltd, Navi Mumbai. TABP Snacks and Beverages Pvt. Ltd,

Coimbatore.

200
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Karunya INSTITUTE OF TECHNOLOGY AND SCIENCES
' , (Declared as Deemed to be University under Sec 3 of the UGC Act, 1956)

Mok, UGC & AICTE Approved; NAAC Accroanod A+
Karnunya Nagar, Coimbatore - 841 114, Tamil Nadu, India

Division of Food Processing Technology
School of Agricultural Sciences

Submitted to: The Pro VC(QS), KITS
Copy to: The Dean (ET), KITS.

Minutes of BoS meeting (Online) -Department of Food Processing Technology held on 4™
April 2024 at 10:00 AM.

Meet Link:
Events Karunya is inviting you fo a scheduled Zoom meeting.

Topic: BoS Meefing
Time: Apr 4, 2024 11:00 AM Mumbai, Kolkata, New Delhi

Join Zoom Meeting
bttps://karunya zoom.us/j/982951188257pwd=dUwINUSqWnoyWEkVYa2lijQiNSdkhJdz09

Meeting ID: 982 9511 8825
Passcode: 318311

Members Present:
1. Chairman - Dr. Sajan Eunen Professor & Dean, SAS, KITS.
2. For Convener - Dr. K Thangavel, Professor & Head, FPT: Er. Dayanand Peter, Asst.
Professor, Food Processing Technology,
External Members of BoS:
1. Dr. K. C Baby. Vice President CV7J Creative Centre-Sales Application. Eottayam,
Kerala India
2. Er. S.Rino John, Scientst-C, Burezu of Indian Standards, Cochin Kerala
3. Dr. Jeyan Moses
Internal Members of BoS:
Dr. T.V. Ranganathan Professor
Dr. 5. Gobiknishnan, Asst. Professor
Er. Dayanand Peter, Asst. Professor
Dr. Rityja Upadhyay Assoc. Professor, Cumiculum Coordinator (UG&PG)
Dr. Wasiya Farzana Asst. Professor, Cumiculum Coordinator (UGRPG)
Dr. Sumit Sudhir Pathak Asst. Professor
Oﬂur Faculty Members:
1. Dr. B Emilin Renitta, Assoc. Professor
2. Dr. M.M Pragalyaashree Asst. Professor
3. Dr. Arunkumar, H. S. Asst. Professor

O bk 1




4. Dr. Manoj D Asst. Professor, Asst. Professor
5. Dr. Vyjayalakshou Kovuru, Asst Professor
6 Dr. Ivan Wilson, Asst. Professor
7. Er. Leonard Shruthi, Asst. Professor
8. Dr. Veena Paul, Asst Professor
Agenda for Discussion
S.No.| Agenda taken up Action taken/remarks
Action Taken Report [The Chairman - Dr. Sajan Kurien, Professor & Dean, SAS,
for the previous BoS [KTTS. appraised the members that all the course outcomes and
L mﬁew oa¥h  kourse objectives ratified in the previous BOS meeting held on
g Lo 0" May 2023 were approved in the Academic Council dated .
1. The B.Tech (FPE) Cumiculum and Syllabus for the
academic year 2023-24 was discussed as per the NEP
2020 Framework, EITS.
2 Exit-1 (level-5). 2 (level-6), 3 (Qevel-7).4 (level-8), and
Discussion on NEP el 0% T - . : :
5 5icy 2020 Multiple S(level-9) ‘.““ dxscussedbaaedon the qualification
po Maultiple Exit type and minimum credit requirements.
¥ 3. Basad on the points land 2 the semester wise breakup
was discussad for the Multiple Entry Multiple Exit and
the changes have been suggested accordingly m
academic programs offered by DFPT.
1 The BoS members appreciated the efforts taken up by the
DFPT for having worked on meticulously on the Course
Structure, Cumcnlum and Syllabus for BTech (FPE).
2. The members provided their suggestons on the courses
Course Structure. 10 be offered in the Semester 1 and Semester 2.
Curriculum and 3. Blendad Learmung and Skill basad courses were identified)
Syllabus Revision for for Exit-1 and Exit-2 (level 5and 6), respectively.
B.Tech. Food Blended Learmung Courses
3. |Processung and * 20PHI1018 Applied Physics for Food Process
Engineering Operations
(Semester 1 and = 23MS2001 Earrepreneurship Concepts and its
Semester 2). Applications
(ANNEXTURE-I) [Skill based Courses
= 20C51002 Python programmung
= 23FP1005 Food Product Technology Lab -1
*  23FP2006 Food Analysis Lab-I




discussion on the content for the value- added courses
certificate courses to be floated in the upcoming semesters,
. K.C Baby. and Er. S. Rino John provided their industry
ve for the course content.

Syliabus for the following courses was discussed

* Good Laboratory Practices (Non-clinical) for Food
Industries

* Certificate course on Methods of Sensory Evaluanon of
Foods

* Cemficate course on Shelf-life testing of Foods

* Cemficate course on Advances in Dryimg Technology

and its Applications ni Food Sector
Discussion on » Certificate course on Food Extrusion Technology
Cemaficate courses » Cemficate Course on Spice Processing Technology-
(ANNEXTURE 2) Indusmial Perspactve

The BoS meeting starad with an opening prayer by Dr. Ivan Wilson, Assistant Professor welcoms
address by HoD Incharge, Er. Dayanand Peter.

Dr. Szjan Kunan Dean, the School of Agncultural Scieaces gave miroductory remarks and the
followingz bullet points were discussed.

COs for all revised courses are changed bence Ver 1.1 wntten

Major changes made in the syllabus are as follows.

20FP3002 Technology of Food Flavorings and Colorants (Version 1.1) Module 2.
Microbial and cell suspensions m the synthesis of flavors and colors - Reaction Flavor.
Technology Module 3: Micro and nano encapsulation.

20FP3003 Food Safety Regulanons and Control (Version 1.1) Module 5: JEFCA-FDA-
Organic Certification Process was added

20FP3006 Advsnce: in Food Process Engineering (Version 1.1) Module § Automatad
Methods of Seasory Evaluation: Their Applications; Muscle expression/advancesTC basad
systems

20FP3011 Advances in Dairy. Meat and Fish Processing (Version 1.1) Module 6
Seasonings and Flavoring for Meat Products was introduced.

20FP3015Advances In Enginesring Properties of Food Matenials (Version 1.1) Module 6:
Color order systems: Munsell color system -CIE color system was added

The meesting was concluded with a closing prayer by Dr. Ivan Wilson, Assistant Professor.




ANNEXURE-I1:
Board of Studies meeting member signature

Intemal member - Dr. Sumit Sudhir Pathak, Asst, Professor,

Sr. No Name and designation of the membor Slqmmre
]
Chairman < Dr. Sajan Kurien, Professor & Dean, School of 2. b
Agricultural Sciences, KITS, Coimbatore _|= ?};f—;
2 External Member: Dr. K C Buby, Vice President, CVJ Creative
Centre. Sales Application, Kottayam, Kerala
3 External Member: Er. Mathew Sammwel Selvin, Manager -
Quality Control & Assurance Tata Global Beverages Limited, w
Nullatanni, Munnar, Kerala-685 612
B External Member: Dr, Jeyan Arthur Moses, Assistant Professor,
Food Engineering, NIFTEM-Thanjavur.
s \
Internal member: Er. Dayanand Peter, HOD In charge, Food
Precessing Technology o
5 A)
Internal member - Dr. T.V, Ranganathan, Professor, Food W
Processing Technology o‘;}\ow“"“
[
Incernal member - Dr. S. Gobikeishaan, Asst. Professor, Food | & G,
Processing Technology Pl o1/*7]
5
Internal member - Dr. Rituja Upadhyay Assoc Professor & R 0
Curriculum Coordinator, Food Processing Technology Ex; . ft)
\"
’ 1 member — Dr Wasiys F Professor, Food | /~7 22
Internal member — iya Farzama Asst,Professor, el
Processing Technology )’ﬂ_\ A
A2y
9 2o

Nn




Action Taken: 4

Industry Specific Training Programmes (FoSTaC and HACCP) were conducted

/“

o

04.01.2024

Coimbatore

To

The Registrar TN gy dastinnte of

Karunya Institute of Teehnology uwd S chences T L
From I wl e S0 ]

Dr. MM, Pragalyasshree W bis

Placemenmt Conndinator

Division of Food Processing Technology To

Rarunya [nstitute of Technology and Sciences |

]

‘

Through 'roper Channel: The Dean, SAS " |
s e

Respeeted Sir

Sub : Foed Safety Training & Certification ( FoSTaC) Training ~ Regd
As part of the skill development initiatives of the Division of Food Processing Technology.
we would Jike to conduct a 4 days training programme on Food Safety Trm'ning_i
Certification (FoSTaC).

Food Safety Truming and Certification {FoSTuC) iz an initintive by Food Safety and
Standards Authority of Indiz, Govit. of India. FESAZ has nuade training mendatory for all
Central and State Licensed FBOs under FSS Act, Octobher 06t 2017, All Tood bisincsses
having Central Licenses or Siaic Licenses shaald have at least ane trained and certified food
safety supervisor for every 25 food-handlers on all their premises

The department has been consulting vanious food safety service praviders o conduet Lovel 2
(Advanced) Food Safety Supervisor — Training. This is nommally 3 8 hours/2 day training.
However, for the purpose of accreditation bodies such as NAAC and NBA we have asked the
service providers to conduct it for 8 hours /3 Days. They have modified the syllabus to meet
1his requirement of the division.

ra / 9‘__,,(-'*
X 2 . i -, >
We have received quotations from the following a gencies: @ @ oY ¢ a)’t :
1. Emaza Services Pvt. Ltd, New Delhi Yo - #'\M
Foodies Solution, Salem 2 | Rewicvarl
Imr.:x‘s.ofl.'l'ccl‘mol‘ogics. }"‘iadmul /8“,’ venlgird m‘m\- ' L
ALS Testing Scrvices India Py, Ltd, Bengulyen ae 18 KT
Kumaran Educational Foundation, Madueai™ " Lanan So (
mc.a Be c{;‘m\nﬁ\' =
Arousd 40 students from M.Teeh FPE and B.lceh FPE have 1e pissered AR ':';".l‘...“d,_si“

this programme. Kindly permit us w canduct the taining oo 10,11 & 12 January 202 o h A -

’ Ao : : Frsrontde s

Thanking You ) Rsd ks Dean [545] @ “—_7;&-7-——-6&——'”&—” e ‘o_rm,_f
Sy, . e Dacuy xoaud Mu/dmy.

& vl emga, dtb SALa i
'{H' :P.»Ak";c: :,-\r‘\nfo ' y‘(‘.laﬂll " ,‘l.(t,w.uddfr
(Dr. MM. Pragal NS T [P &4@ .ﬂ..( ]1 wploneuditisn.
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Comparative Note — Food Safety Training Agencies (FoSTaC) Training

S. No Name of Service Provider Quante Received HoD Comments
’ L. Emaza Services Pvt. Lid, New Delhi B 3522"4‘“](::: Gals Accepted 2 day training only
| s 4000 % K% GST7 | Fee too high and trainer is |
2. | Foodies Solution, Salem candidate asking for travel and

. accommodation alse
3. Lazersoft Technologres. Madurai / Rs.2000 + 18% GST/ | Accepted 3 day Traifing. - |

____.candidate——"]
ALS Testing Seevices Indin Pyt Ltd Rs. 3800+ 18% GST/ -
4 ' ;
Bengulury candidete Accepied 2 day trainimg only
Kumaran Educational Foundation, Rs. 2000+ 18% GST/ = gatTedes
S Maduras candidhate Accepled 2 day training only

Dear Dr. Pragalyashree

| have talked to all § companics that you have received quote from. Only Mis. Lazersoft Technologies,
Madurai is providing 3 days trmining. For NBA purpese, minimum 3 day wraining is required and
recognized. Also Ms. .M. Tharani (CEO) of Mis. Lazersoft Technologies has offercd to send same
trainers who 1ok FoSTaC training fer the university mess workebduring September 2022

Hence, Request miy be placed o

1. Fix training fee ot Rs. 2000 + 360 (18% GST) with Més. Lazersolt Technologies, Madurai, 4

2. Opening of head of accounts for the student payment of FEE (Please mention under FoSTaC -
Skill Develepment).

3. Guest house for treiners <ny (2 Rooms — NoneAC) — this can be adjusied under external
professional inputs — head of accaunts of the division.

Please attach this note with your request lelter that § have forwarded.

Qe ¢ Ataneaad Caupivrveris

(Da)unanc! Peter) The £C hay ,&‘-'E WG el ﬂ‘a (mdu_uﬁ band au T ﬁu}O}‘.‘IM&

%‘Gun 1) u/r.\(jaé’ s«ﬁf L
ey . _zb.
@1\ I Seo 4+ Iﬁ 7e GQT - Ler Go coa&:é&“& /-/

Reg‘i\(af {e o vdhahoie by i &z

=4 Tha Ka'}?s ong. vedooe 4 19% GST — 3¢ ronm’xf«s“‘c’-‘- y"“‘
"J"'\-‘qu and The \m’)k»\uw‘ao ccm&«“f‘bv
M&ﬂo\i’fm - e @“:'«5 ww-d t-v&l—‘B \vc WM* '

L A} Todrmolagies m.m\} !
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Karunya INSTITUTE OF TECHNOLOGY AND SCIENCES

(Declared as Deemed to be University under Sec 3 of the UGC Act, 1956)
MoE. UGC & AICTE Approwed: NAAC Accredited A++
e Karunya Nagar, Coimbatore - 641 114, Temil Nady, Inda.

L\

4

Dr. K. Thangavel, M. Tech, Ph.D,,

Professor & Head

Division of Food Processing Technology

Director, Centre for Food Science and Technology

KITSFPECIR/D01/2024 10.01.2024
CIRCULAR

DIVISION OF FOOD PROCESSING TECHNOLOGY

The Department of Food Processing Technology is conducting a 3 days training
Programme on Food Safety Training & Centification (FoSTaC) from 10.01.2024 to 12.01.2024
for the students of Third & Final Year B.Tech (FPE), M.Sc (FST) and M.Tech (FPE). In this
regard the teachers those who are all handling classes for the above students are requested 1o
provide physical attendance during the respective faculty's class hours. Do the needful

U

‘K'(Head, FPT)
Pus) un -8y
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Sife Tood Solutions
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For Food
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Karunya Institute of
Technology and Sciences.

Lolimbators,
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Time:10 AM-5PM
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Students visited food processing industry to gain practical and hands on knowledge

Karunqa INSTITUTE OF TECHNOLOGY AND SCIENCES

(Declared as Deemed to be University under Sec.3 of the UGC Act, 1956)
MoE, UGC & AICTE Approved; NAAC Accredited A++
Karunya Nagar, Coimbatore - 641 114, Tamil Nadu, India.

Dr. K. Thangavel, M.Tech, Ph.D.,

Professor

Head, Division of Food Processing Technology
Director, Centre for Foed Science and Technology

KITS/FPE/OFF/049/2023 11.09.2023

OFFICE ORDER

Sub: Industrial Visit on 15" September, 2023 to KDHPCL, Munnar - for Approval
— Reg.

With reference to the above, the permission for Industrial Visit to Kanan Devan Hills
Plantation Company Private Limited, Madupatly, Munnar and Strawberry Processing unit of
TATA consumer products Ltd., Munar on 15.09.2023 for 2™ years — 40 (21 girls and 19 boys),
3" years — 46 — (22 girls and 24 boys), 4" years — 10 (2 girls and 8 boys), 2" M.Tech, — 17 (12
girls and 5 boys) has been granted.

The students are permitted to leave the University campus on 15.09.2023 at 3.30 AM and
they are expected to be back on 15.09.23 at 11.30 PM. The students are accompanied by the
following faculty members as Escort.

S.No. D Name of the Faculty Designation Mobile No
1 590 Dr. T.V. Ranganathan Professor 9497846976
2 2334 Dr, Arun kumar H.S Assistant Professor 9113225657
3 2391 Dr. Ivan Wilson Assistant Professor 7452826600
4 2374 Ms. Leonard Shruthi Assistant Professor 9789471892
5 2686 Dr. Veena Paul Assistant Professor 9170137878
6 2507 Dr. Manoj D Assistant Professor 8095792143




Instructions:

1. The Students should strictly follow the norms of the University and adhere to the rules and
regulations during entire period of Industrial visit.

2. The students should follow the instruction and guidelines given by the escorts during the
entire visit. Any deviation will be viewed seriously.

3. The students are solely responsible for their safety and sceurity throughout the Industrial
Visit,

4, Any act of indiscipline defaming the reputation of the Institution by the students during the
Industrial Visit will immediately lead to disciplinary action as per the University norms.

3. The parents of the students should be informed about their travel plan and schedule prior
to the Program,

6. The timing for entire Industrial Visit has to be strictly compiled and any deviation from the
approved scheduled program will be viewed as violation. The Faculty Coordinator / Escort
will be responsible for ensuring the timing and follow up of the program,

We wish them a safe and successful Industrial Visit.

*‘ HEAD“(F‘;\'?‘)

Dy i) (et -8

Ce to: The Dean (SAS), KITS

Ce to: The Deputy Registrar (Student Affairs) - With a request to forward to the concerned
authorities.

Ce to: List of Students




ACTION TAKEN REPORT 2023-24
The stakeholders have appraised the updated course contents, knowledge of the students,
willingness towards continuous learning, communication skills, satisfactory level of response from

the Institution, etc. The action taken report on the following feedback is mentioned here.

SI.No. Feedback Action taken

1 Employers suggested to train students on | A certificate course on “Spice Processing
practical agricultural applications and | Technology” has been conducted to develop

skill development. skills on practical agricultural applications

2 Parents requested that training sessions | Pre placement training sessions were
(pre-placement and in-plant) be conducted | conducted as per the current company
as per the current company requirements | requirements for better placement.

for better placement.

3 Students requested for technical events to | 1. Feeding Innovation, an initiative by I1C and

showcase their innovative ideas and |technical talk by industrial experts on World

entrepreneurship related skills. Food Day was organized.

They also suggested to include additional | 2. The following courses were introduced to be

value-added and certificate courses (other | floated in the upcoming semesters.

than syllabus) in this domain to inculcate 1. Good Laboratory Practices (Non-

news skills. clinical) for Food Industries

2. Certificate course on Methods of
Sensory Evaluation of Foods

3. Certificate course on Shelf-life testing
of Foods

4. Certificate course on Advances in
Drying Technology and its

Applications in Food Sector




5. Certificate course on Food Extrusion
Technology
6. Certificate Course on Spice Processing

Technology-Industrial Perspective

Alumni suggested that focus needs to be
given for courses of industrial relevance

and need more industrial exposure.

FoSTaC and HACCP Trainings was conducted

and students visited food processing industry.




