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students to explore the quality. 
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STAFF ACHIEVEMENTS 

Dr Jeevarathinam G (Assistant Professor FT) has published a paper on “Infrared 
assisted hot air turmeric slices: Effect on drying kinetics and quality parameters” in 
the journal LWT-Food Science and Technology, 144, 11258, 2021 (Volume No., Page 
No., Year / Month of Publication) published by Elsevier with few other co-authors. 

 
 

 
Dr Jeevarathinam G (Assistant Professor FT) has published a paper on 
“Microencapsulation of bixin pigment by spray drying: Evaluation of 
characteristics” ,111343, 2021 (Volume No., Page No., Year / Month of 
Publication) published by Elsevier with few other co-authors. 
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WEBINAR \ SEMINAR ORGANISED ON CAMPUS 

❖ Webinar on “Food Technology & Its Myriad of Opportunities for a Prospective 
Career” by Er. Madhu Kaiwara Narayanaswamy Team Manager Processing 
Almarai.Co Saudi Arabia on 1st March 2021 

 

❖ Webinar on “My Entrepreneurship Journey” by Dr. Arun Viswanathan S K 
Founder of Chitra’m Craft Chocolates Director, Infusion Café Co-Founder, 
Ganache chocolates on 9th March 2021. 
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❖ Webinar on “Entrepreneurship and business opportunities in Agribusiness and 
Food Industry” by Mr. Sagar Athithiyan, Zonal Head South India at FarmX-
ICAR, Territory Manager - Koppert Biological Systems, Tamil Nadu & Kerala on 
06.02.2021. 
 

 
 

❖ Webinar on “Students Association Inauguration - Fiduciary of Food Innovation” 
by Dr Shivaraj G, Manager, Media.net, Early talent acquisition (India) on 

13.02.2021. 
 

❖ Webinar on “Entrepreneurship and careers beyond opportunities in Food 
Processing sector” by Dr Shivaraj G, Manager, Media.net, Early talent acquisition 
(India) on 13.02.2021. 
 

❖ Webinar on “Introduction on high-pressure processing and scope of food 
processing” was organized by the faculty Er. Dillwyn S, on 26.02.2021. 
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PARTICIPATION IN CONFERENCE / SEMINARS / VIRTUAL 
TRAINING  

 

Our faculties Mrs Nageswari G, Dr Jeevarathinam G, Mr Dillwyn S, Ms Princy N, Mrs 
Neethu C S has participated in several webinars, conferences, seminars and training 
programmes conducted through the online platform during this pandemic. 
 
 
 

 
  

 
Mrs Swathi K, Dr Jeevarathinam G, Mr Dillwyn S has completed many training courses 
from the Coursera certification platform. 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Name of the faculty Name of the course 

Mrs Swathi K 

AI for Everyone 

Positive psychology 

Food and Beverage Management 

Transformation of Global Food System 
Novel Technologies for food processing and shelf life 
extension 

Mr Dillwyn S 

AI for Everyone 

Positive Psychology 
Transformation of Global Food System 

Advanced Instructional Strategies in the Virtual 
Classroom 

Dr Jeevarathinam G 
Leadership and Emotional Intelligence 
Positive Psychology 
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STUDENTS ASSOCIATION INAUGURATION 

FIDUCIARY OF FOOD INNOVATION 
 

         

        The food technology student association club was inaugurated on 
13.02.2021 by Dr. Shivaraj G, Manager, Media.net, Early talent acquisition. For the 
development of students and the club was named as “Fiduciary of Food 
Innovation” 

 
 

OFFICE BEARERS: 

❖ PRESIDENT - SIDDHARTH L 
❖ ASSISTANT PRESIDENT - SHARUKKHAN S 
❖ SECRETARY - MAGITTA SHERINE S 
❖ ASSISTANT SECRETARY – KANISHKHA G 
❖ TREASURER - GOMATHI.S & FARSIN RASAK 
❖ ASSISTANT TREASURER – SASI REKHA 
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STUDENTS ACHIEVEMENTS 

 II YEAR STUDENTS: 

MR. IHTHISHAS AHAMED V K 

Participated in EQUIZ on 23.05.2021 

MS. KANISHKHA G 

Participated in: 

❖ Cold process soap making on 12/1/2021. 
❖ Qreative Facial gel & Face Cream making on 17/2/2021. 

 

 

III YEAR STUDENTS: 

❖ M. Varnnapriya, R. Dharshana, R. Srimathi, Farhana Rasheed are doing their 
internship at NewGen internship (ongoing) from 03-02-2021 to (present) 

❖ S. Magitta Sherine, C. Ronitalini, S. Gomathi done their internship at Patwari 
Bakers (Parle-G) from 16.02.21-20.02.21. 

❖ R. Dharshana has done her internship at Golden hill tea plantation from 18-01-2021 
to 30- 01-2021. 

❖ M. Varnnapriya, R. Dharshana, R. Srimathi, Farhana Rasheed has done a course 
at IBM as IBM enterprise design thinking practitioner on 04-02-2021. 

❖ Farhana Rasheed has done her internship at Midad water Pvt Ltd from 01 -12-2020 
to 31- 01-2021. 
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MS. FARHANA RASHEED 

Participated in: 

❖ Online training course on Cloud services using AWS by pythoholic on 01/2021. 
❖ Online training course on Personal nutrition course by Shaw academy on 01/2021. 
❖ Online training course on Artificial intelligence with python by CS50 on 01/2021. 

 

 

 

MR. SIDANE TOMS 

Participated in: 

❖ Webinar by PFNDAI on Licensing and registration system on 16-04-2021. 
❖ FoSTaC level 2 manufacturing on 04-04-2021. 
❖ Internship in Tantea 8th-12th February 2021. 
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MS. SRIMATHI R 

 
Participated in: 

❖ Webinar on entrepreneur and job creation on 03-05-2021. 
❖ Artificial intelligence with python by CS50 on 05-05-2021. 
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ARTICLE CORNER 
FOOD REPLICATOR: RESEARCHERS CREATE 
INGREDIENTS TO PRODUCE FOOD BY 3D PRINTING 

 

 
 
Food engineers in Brazil and France developed gels based on modified starch for use as “ink” to make 
foods and novel materials by additive manufacturing. Credit: Bianca C. Maniglia / USP 

 
It is already possible to produce food with a 3D printer, potentially delivering products that suit 
consumer preferences regarding taste, texture, cost, convenience, and nutrition. In the near future, it 
will be possible to produce food with personalized shapes, textures, flavors, and colors considered 
attractive and healthy for children and the elderly, for example. 
 
A group of researchers at the University of São Paulo’s Luiz de Queiroz College of Agriculture 
(ESALQ-USP) in Brazil, partnering with colleagues in France at Nantes Atlantic College of 
Veterinary Medicine, Food Science and Engineering (Oniris) and the National Institute for Research 
on Agriculture, Food and Environment (INRAE), have made strides toward achieving this goal. 
They are developing hydrogels based on modified starch for use as “ink” in 3D printing of foods. 
 
Recent results of the project, supported by FAPESP, are published in the journal Food Research 
International. 

The first gels produced by the researchers were based on cassava starch. They themselves developed the 
method used to modify the structure and properties of the starch with ozone during a previous project 
also supported by FAPESP. 
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They produced ozone by applying an electrical discharge to oxygen, bubbled the gas in a container 
with a mixture of water and cassava starch in suspension, and dried the mixture by removing the 
water. The result was modified starch. 
 
By varying aspects of the process such as ozone concentration, temperature, and time, they were able 
to obtain gels with different properties in terms of the right consistency for use in 3D printing. 
 

The ESALQ-USP group now plans to study other methods of modification and sources for the 
production of 3D food printing gels. ESALQ-USP has recently purchased a 3D printer, which they 
will use to produce the structures developed with the new gels. 
 
The gels based on modified cassava and wheat starch can be used to print other things apart from 
food, such as biomedical products including drug capsules and nutraceuticals – foods designed not 
only to nourish but also to confer health benefits. 
 
Samples of gel based on cassava and wheat starch were printed at Oniris and INRAE in France via 
a project to develop functional starch-based gels for 3D printing funded by the Pays de la Loire 
regional innovation agency under a program called “Food 4 tomorrow”. 
 
Through the partnership with French scientists, ESALQ-USP researcher Bianca Chieregato 
Maniglia conducted postdoctoral research at Oniris and INRAE, applying the ozone and dry heating 
techniques to produce gels based on modified cassava and wheat starch for 3D printing of foods. 
 
The techniques were developed with the collaboration of other researchers in ESALQ-USP’s 
Process Engineering Research Group (Ge²P). 
 

The ESALQ-USP group now plans to study other methods of modification and sources for the 
production of 3D food printing gels. ESALQ-USP has recently purchased a 3D printer, which they 
will use to produce the structures developed with the new gels. 
 
The gels based on modified cassava and wheat starch can be used to print other things apart from 
food, such as biomedical products including drug capsules and nutraceuticals – foods designed not 
only to nourish but also to confer health benefits. 
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THE ARTS ARE THE SALT OF THE 
EARTH; 

  AS SALT RELATES TO FOOD, THE 
ARTS RELATE TO TECHNOLOGY 

 
-JOHANN 
WOLFGANG 
VON 
GOETHE 
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