
                                                           Action Taken: 1 

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

on practical agricultural applications 

 



Action Taken: 2 

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

for better placement 

 

 



 

 

 

 



 

 

 

 

 

 



Action Taken: 3 

Feeding Innovation, an initiative by IIC and technical talk by industrial experts was 

organized to showcase their innovative ideas and entrepreneurship related skills 

 



 

 



 



 



 





Action Taken: 4 

Industry Specific Training Programmes (FoSTaC and HACCP) were conducted  

 



 



 

 

 

 

 

 

 

 

 



 



Students visited food processing industry to gain practical and hands on knowledge 

 

 

 

 



 

 

 



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. 

 

Sl.No.                          Feedback Action taken 

1 Employers suggested to train students on 

practical agricultural applications and 

skill development. 

A certificate course on “Spice Processing 

Technology” has been conducted to develop 

skills on practical agricultural applications 

2 Parents requested that training sessions 

(pre-placement and in-plant) be conducted 

as per the current company requirements 

for better placement. 

 

Pre placement training sessions were 

conducted as per the current company 

requirements for better placement. 

3 Students requested for technical events to 

showcase their innovative ideas and 

entrepreneurship related skills. 

They also suggested to include additional 

value-added and certificate courses (other 

than syllabus) in this domain to inculcate 

news skills. 

 

1. Feeding Innovation, an initiative by IIC and 

technical talk by industrial experts on World 

Food Day was organized. 

2. The following courses were introduced to be 

floated in the upcoming semesters. 

1. Good Laboratory Practices (Non-

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 

4 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. 

 

 

 

 

 

 

 

 


