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DEPARTMENT OF

 FOOD TECHNOLOGY

"THE ART OF LIFE IS KNOW HOW TO ENJOY A LITTLE
AND ENDURE VERY MUCH"

VISION OF THE DEPARTMENT

“To be recognized for excellence in
producing competent food technologists
with comprehensive technical knowledge,
innovative skill set and high ethical
values.”.

MISSION OF THE DEPARTMENT

DM1:	To	 impart	 sound	 technical	and	analytical
knowledge	to	the	students	of	Food	Technology.
DM2:	To	inculcate	leadership	qualities	and	team
spirit	 in	 addressing	 issues	 relating	 to	 the	 food
industry	 and	 providing	 creative	 sustainable
solutions.
DM3:	To	instill	a	sense	of	social	responsibility	in
dealing	 with	 food	 processes,	 products	 and
equipment.

            



PROGRAMME EDUCATIONAL OBJECTIVES (PEOs)

The	graduates	of	Food	Technology	shall	be	able	to

PEO1:	 Apply	 the	 principles	 of	 Food	 Science	 and

Engineering	 in	 academics	 and	 research	 to	 succeed	 in

professional	career.

PEO2:	 Analyze	 and	 develop	 sustainable	 food	 processes

and	products	with	technical	and	economic	feasibility	to

address	 global	 challenges	 through	 professional

development.

PEO3:	Exhibit	professional	and	managerial	capabilities

with	ethical	conduct	through	continuous	learning.

	

  



PROGRAMME SPECIFIC OUTCOMES (PSOs)

The graduates of Food Technology shall
PSO1: Identify the solutions for the real-world
industrial challenges and ensure food safety
and quality by adopting multidisciplinary
approach and novel food processing
techniques.

PSO2: Apply experiential and critical thinking
skills in creating new food products to become
a successful entrepreneur.



PROGRAMME OUTCOMES (POs)

Engineering Graduates will be able to:
Engineering knowledge: Apply the knowledge of mathematics,
science, engineering fundamentals, and an engineering specialization
to the solution of complex engineering problems.

1.

Problem analysis: Identify, formulate, review research literature, and
analyse complex engineering problems reaching substantiated
conclusions using first principles of mathematics, natural sciences,
and engineering sciences.

2.

Design/development of solutions: Design solutions for complex
engineering problems and design system components or processes
that meet the specified needs with appropriate consideration for the
public health and safety, and the cultural, societal, and environmental
considerations.

3.

Conduct investigations of complex problems: Use research-based
knowledge and research methods including design of experiments,
analysis and interpretation of data, and synthesis of the information to
provide valid conclusions.

4.

Modern tool usage: Create, select, and apply appropriate techniques,
resources, and modern engineering and IT tools including prediction
and modelling to complex engineering activities with an understanding
of the limitations.

5.

The engineer and society: Apply reasoning informed by the contextual
knowledge to assess societal, health, safety, legal and cultural issues
and the consequent responsibilities relevant to the professional
engineering practice.

6.



7.Environment and sustainability: Understand the impact of the
professional engineering solutions in societal and environmental
contexts, and demonstrate the knowledge of, and need for sustainable
development.

8.Ethics: Apply ethical principles and commit to professional ethics and
responsibilities and norms of the engineering practice.

9.Individual and team work: Function effectively as an individual, and
as a member or leader in diverse teams, and in multidisciplinary
settings
.
10.Communication: Communicate effectively on complex engineering
activities with the engineering community and with society at large, such
as, being able to comprehend and write effective reports and design
documentation, make effective presentations, and give and receive
clear instructions.

11.Project management and finance: Demonstrate knowledge and
understanding of the engineering and management principles and apply
these to one’s own work, as a member and leader in a team, to manage
projects and in multidisciplinary environments.

12.Life-long learning: Recognize the need for, and have the preparation
and ability to engage in independent and life-long learning in the
broadest context of technological change.





 

"F ind Joy in  Every  Moment :
Embrace Your  Pass ion,

Embrace Your  Purpose”

Dr Visvanathan R

Dl¯c�Ðe« ·he Maglc �f F��d Tech����g×:
Whe«e I���Ða·l�� Mee·¯ N¼·«l·l��

Professor

Explore  the Department  of  Food Technology,
where sc ient i f ic  d iscovery  meets  cul inary
creat iv i ty .  Our  program integrates  cutt ing-edge
research with  hands-on learning in  food sc ience,
b iotechnology,  and nutr i t ion .  Led by pass ionate
experts ,  you ' l l  ga in  pract ica l  exper ience in  state-
of - the-art  laborator ies  and through industry
col laborat ions ,  prepar ing you for  d iverse  career
opportunit ies  in  research,  product  development ,
food safety ,  and beyond.  Jo in  a  support ive
community  of  l ike-minded innovators  dedicated to
advancing the f ie ld  of  food technology.  Start  your
journey with  us  and embrace a  future  where you
can make a  meaningful  impact  on global  health
and susta inabi l i ty  through the power  of  food
science.



Professor



 

O N E  O F  L I F E ’ S  G R E A T E S T  S E C R E T S  T O  A C H I E V I N G  H A P P I N E S S ,
H E A L T H ,  A N D  S U C C E S S  L I E S  I N  T H E  P A S S I O N  Y O U  F I N D  I N  Y O U R
P U R S U I T S .  E V E R Y  M O M E N T  W E  E X P E R I E N C E  I S  A  M A R V E L ,  F U L L  O F
M Y S T E R I E S  W A I T I N G  T O  B E  U N C O V E R E D .  N O N E  O F  U S  K N O W  W H A T
T H E  N E X T  D A Y  H O L D S ,  W H I C H  U N D E R S C O R E S  T H E  I M P O R T A N C E  O F
C H E R I S H I N G  E A C H  D A Y  A N D  E M B R A C I N G  T H E  W O N D E R S  A R O U N D  U S .

T O  T R U L Y  C O N N E C T  W I T H  T H E  M I R A C L E S  A N D  M Y S T E R I E S  O F  Y O U R
L I F E ,  I T  B E G I N S  W I T H  A  D E E P  B E L I E F  I N  A N D  L O V E  F O R  W H A T  Y O U
D O .  Y O U R  W O R K  E N C O M P A S S E S  M O R E  T H A N  J U S T  A  J O B — I T
E N C O M P A S S E S  E V E R Y  
T H I N G  Y O U  P O U R  Y O U R  H E A R T  I N T O ,  E V E R Y T H I N G  T H A T  I G N I T E S
Y O U R  S P I R I T .
A D M I T T E D L Y ,  L I F E  P R E S E N T S  U S  W I T H  A  M I X  O F  O U T C O M E S —
S U C C E S S E S  A N D  F A I L U R E S ,  U P S  A N D  D O W N S ,  H I G H S  A N D  L O W S .
Y E T ,  T H E  K E Y  L I E S  N O T  I N  A V O I D I N G  C H A L L E N G E S  B U T  I N
N A V I G A T I N G  T H E M  W I T H  G R A C E  A N D  R E S I L I E N C E .  E A C H  S E T B A C K  I S
A N  O P P O R T U N I T Y  F O R  G R O W T H ,  E A C H  T R I U M P H  A  T E S T A M E N T  T O
Y O U R  D E D I C A T I O N .

B Y  P E R S I S T I N G  I N  Y O U R  E N D E A V O R S ,  Y O U  H O N O R  Y O U R S E L F .
T H R O U G H  P E R S E V E R A N C E ,  Y O U  C U L T I V A T E  S E L F - R E S P E C T  A N D
D E M O N S T R A T E  T O  T H E  W O R L D  Y O U R  U N W A V E R I N G  C O M M I T M E N T  T O
Y O U R  P A S S I O N S .  T H I S  S T E A D F A S T N E S S  I S  A  B E A C O N  O F  S T R E N G T H ,
G U I D I N G  Y O U  T H R O U G H  U N C E R T A I N T I E S  A N D  R E A F F I R M I N G  Y O U R
P U R P O S E .

S O ,  A S  Y O U  J O U R N E Y  T H R O U G H  L I F E ’ S  I N T R I C A T E  T A P E S T R Y ,
R E M E M B E R  T O  E M B R A C E  E V E R Y  M O M E N T  W I T H  G R A T I T U D E  A N D
D E T E R M I N A T I O N .  L O V E  W H A T  Y O U  D O ,  B E L I E V E  I N  Y O U R
C A P A B I L I T I E S ,  A N D  N E V E R  L O S E  S I G H T  O F  T H E  M A R V E L S  A N D
M Y S T E R I E S  T H A T  S U R R O U N D  Y O U .  I N  D O I N G  S O ,  Y O U  N O T  O N L Y  F I N D
H A P P I N E S S  A N D  H E A L T H  B U T  A L S O  C A R V E  A  P A T H  T O W A R D
E N D U R I N G  S U C C E S S — A  T E S T A M E N T  T O  T H E  P O W E R  O F  P A S S I O N  A N D
R E S I L I E N C E .

“THE ONLY WAY
TO DO GREAT

WORK IS  TO LOVE
WHAT YOU DO”

Mrs Swathi K
Assistant Professor

Dl¯c�Ðe«l�g F¼�fl���e�· a�d Re¯l�le�ce:
E�b«acl�g Llfe'¯ J�¼«�e×



 

T O  L I V E  W I T H  P U R P O S E  I S  T O  E M B A R K  O N  A  J O U R N E Y
W H E R E  E V E R Y  S T E P  R E S O N A T E S  W I T H  M E A N I N G .  I T ' S
A B O U T  F I N D I N G  J O Y  I N  T H E  E V E R Y D A Y  A N D
F U L F I L L M E N T  I N  T H E  E X T R A O R D I N A R Y .  W H E N  Y O U
A L I G N  Y O U R  A C T I O N S  W I T H  Y O U R  P A S S I O N S ,  E A C H
M O M E N T  B E C O M E S  A  C E L E B R A T I O N  O F  Y O U R  U N I Q U E
J O U R N E Y  T H R O U G H  L I F E .

T O  L O V E  W I T H  P A S S I O N  I S  T O  I G N I T E  T H E  F I R E  W I T H I N ,
F U E L I N G  Y O U R  E N D E A V O R S  W I T H  E N T H U S I A S M  A N D
D E D I C A T I O N .  I T ' S  A B O U T  E M B R A C I N G  C H A L L E N G E S  A S
O P P O R T U N I T I E S  A N D  T U R N I N G  D R E A M S  I N T O
R E A L I T I E S .  P A S S I O N  T R A N S F O R M S  O R D I N A R Y  T A S K S
I N T O  E X T R A O R D I N A R Y  A C H I E V E M E N T S ,  M A K I N G  E V E R Y
E F F O R T  A  T E S T A M E N T  T O  Y O U R  C O M M I T M E N T .

T O  T H R I V E  W I T H  H A P P I N E S S  I S  T O  C H E R I S H  T H E
M O M E N T S  T H A T  S H A P E  Y O U R  S T O R Y .  I T ' S  A B O U T
F I N D I N G  C O N T E N T M E N T  I N  B O T H  T R I U M P H S  A N D
T R I A L S ,  K N O W I N G  T H A T  E A C H  E X P E R I E N C E
C O N T R I B U T E S  T O  Y O U R  G R O W T H .  H A P P I N E S S  I S  N O T
M E R E L Y  A  D E S T I N A T I O N  B U T  A  C O N T I N U O U S  P U R S U I T
F U E L E D  B Y  G R A T I T U D E  A N D  R E S I L I E N C E .

I N  T H E  E N D ,  A  L I F E  W E L L - L I V E D  I S  N O T  M E A S U R E D  B Y
T H E  Y E A R S  W E  C O U N T  B U T  B Y  T H E  M O M E N T S  T H A T
T A K E  O U R  B R E A T H  A W A Y .  I T ' S  A B O U T  L E A V I N G  A
L E G A C Y  O F  P A S S I O N ,  P U R P O S E ,  A N D  P O S I T I V I T Y .  S O ,
L I V E  P A S S I O N A T E L Y ,  L O V E  D E E P L Y ,  A N D  E M B R A C E
H A P P I N E S S  E V E R Y  S T E P  O F  T H E  W A Y .  F O R  I N  D O I N G  S O ,
Y O U  N O T  O N L Y  E N R I C H  Y O U R  O W N  L I F E  B U T  I N S P I R E
O T H E R S  T O  D O  T H E  S A M E .

"DO WHAT YOU
LOVE,  AND YOU

WILL NEVER HAVE
TO WORK A DAY

IN YOUR LIFE."  Mrs THAHAASEEN A
Assistant Professor

LlÐe Ñl·h P¼«¨�¯e, L�Ðe Ñl·h Pa¯¯l��, Th«lÐe
Ñl·h Ha¨¨l�e¯¯



 

L I V I N G  W I T H  P U R P O S E  I S  A B O U T  E M B A R K I N G  O N  A  J O U R N E Y  W H E R E
E V E R Y  D E C I S I O N  A N D  A C T I O N  R E S O N A T E S  D E E P L Y  W I T H  M E A N I N G  A N D
I N T E N T .  I T ’ S  F I N D I N G  F U L F I L L M E N T  N O T  O N L Y  I N  A C H I E V I N G  G O A L S
B U T  I N  T H E  D A I L Y  P U R S U I T  O F  G R O W T H  A N D  C O N T R I B U T I O N .  W H E N
Y O U  A L I G N  Y O U R  P A T H  W I T H  Y O U R  V A L U E S  A N D  A S P I R A T I O N S ,  E A C H
S T E P  B E C O M E S  A  D E L I B E R A T E  M O V E  T O W A R D  A  M O R E  M E A N I N G F U L
E X I S T E N C E .

P A S S I O N  F U E L S  T H I S  J O U R N E Y ,  I G N I T I N G  A  F I R E  W I T H I N  T H A T
P R O P E L S  Y O U  F O R W A R D  W I T H  E N T H U S I A S M  A N D  D E T E R M I N A T I O N .  I T ’ S
A B O U T  W H O L E H E A R T E D L Y  E M B R A C I N G  C H A L L E N G E S  A S
O P P O R T U N I T I E S  F O R  L E A R N I N G  A N D  I N N O V A T I O N ,  A N D  T U R N I N G
O B S T A C L E S  I N T O  S T E P P I N G  S T O N E S  T O W A R D  P E R S O N A L  A N D
P R O F E S S I O N A L  F U L F I L L M E N T .  P A S S I O N  T R A N S F O R M S  R O U T I N E  T A S K S
I N T O  M O M E N T S  O F  C R E A T I V I T Y  A N D  E X C E L L E N C E ,  R E F L E C T I N G  Y O U R
C O M M I T M E N T  A N D  D E D I C A T I O N .

A M I D S T  T H I S  J O U R N E Y ,  H A P P I N E S S  B E C O M E S  A  G U I D I N G  L I G H T — A
S T A T E  O F  B E I N G  T H A T  T R A N S C E N D S  F L E E T I N G  E M O T I O N S .  I T ’ S  A B O U T
C U L T I V A T I N G  J O Y  I N  T H E  S I M P L E  P L E A S U R E S  O F  L I F E  A N D  F I N D I N G
C O N T E N T M E N T  I N  T H E  M I D S T  O F  A D V E R S I T Y .  H A P P I N E S S  I S  N O T  A
D E S T I N A T I O N  B U T  A  C O N T I N U O U S  E X P L O R A T I O N  O F  G R A T I T U D E  A N D
R E S I L I E N C E ,  R E C O G N I Z I N G  T H A T  E V E R Y  E X P E R I E N C E ,  W H E T H E R
J O Y F U L  O R  C H A L L E N G I N G ,  C O N T R I B U T E S  T O  Y O U R  G R O W T H  A N D
W I S D O M .

U L T I M A T E L Y ,  A  L I F E  W E L L - L I V E D  I S  M E A S U R E D  N O T  B Y  M A T E R I A L
S U C C E S S  O R  E X T E R N A L  V A L I D A T I O N S ,  B U T  B Y  T H E  D E P T H  O F  Y O U R
C O N N E C T I O N S ,  T H E  I M P A C T  Y O U  M A K E  O N  O T H E R S ,  A N D  T H E  L E G A C Y
O F  P O S I T I V I T Y  A N D  I N S P I R A T I O N  Y O U  L E A V E  B E H I N D .  I T ’ S  A B O U T
E M B R A C I N G  A U T H E N T I C I T Y ,  N U R T U R I N G  R E L A T I O N S H I P S ,  A N D  M A K I N G
A  M E A N I N G F U L  D I F F E R E N C E  I N  T H E  W O R L D  A R O U N D  Y O U .

SO, EMBRACE THE JOURNEY WITH PURPOSE, PURSUE YOUR PASSIONS WITH FERVOR,
AND CULTIVATE HAPPINESS WITH GRATITUDE. BY DOING SO, YOU ENRICH YOUR OWN
LIFE AND EMPOWER OTHERS TO EMBRACE THEIR OWN UNIQUE PATHS TO FULFILLMENT
AND JOY.

"F IND WHAT
LIGHTS YOUR

FIRE.  THEN CHASE
THE MATCH."

Ms THIVYA S
 Assistant Professor

E�b«ace ·he J�¼«�e×: LlÐl�g Ñl·h P¼«¨�¯e,
Pa¯¯l��, a�d J�×



 O N E  O F  T H E  M O S T  S E C R E T  T O  B E
H A P P Y ,  H E A L T H Y  A N D  S U C C E S F U L  L I F E  I S  T O  L O V E
Y O U R  W O R K .  E A C H  A N D  E V E R Y  M O M E N T  O F  L I F E  I S
A  M I R A C L E  A N D  M Y S T E R Y .  N O T  E V E R Y O N E  W A K E S U P
T H E  N E X T  M O R N I N G  A N D  W E  W O U L D N O T  K N O W
W H A T  N E X T  D A Y  B R I N G S .  T O  C O N N E C T  M O R E
D E E P L Y  I N T O  T H E  M I R A C L E S  A N D  M Y S T E R I E S  I N
Y O U R  L I F E ,  J U S T  B E L I E V E  A N D  L O V E  Y O U R  W O R K .
T H E  W O R K  M E A N S  E V E R Y T H I N G  Y O U  D O  A N D  L O V E
T O  D O .  H O W E V E R ,  S O M E T I M E S  F A I L U R E S  A N D
S U C C E S S ,  U P S  A N D  D O W N S ,  G O O D S  A N D  B A D S ,
P O S I T I V E V I B E S  A N D  N E G A T I V E  V I B E S  A R E  T H E R E ,
B U T  M A K E  S U R E  T H A T  Y O U  D O N ’ T  G I V E U P  O N  W H A T
Y O U  A R E  D O I N G .  D O I N G  S O ,  Y O U  R E S P E C T  Y O U R
Y O U R S E L F .
 

"  L IVE HAPPILY
LOVE YOUR WORK

DIE HAPPILY"

Dr.R.NAVARASAM
Associate Professor

SECRET �f SUCCESS
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DEPARTMENT OF FOOD TECHNOLOGY WITH
SHARINGO JOINTLY ORGANIZES

 
THE ADVANCE LEVEL - MANUFACTURING

CERTIFICATE COURSE
 

FOR THIRD YEAR STUDENT, THIS CERTIFICATE
COURSE IS MANDATORY TO GET JOB IN ALL FOOD

INDUSTRIES AND IT LL OPEN THE PATH FOR OUR
STUDENTS TO GRASP MORE OPPORTUNITIES IN

OUR FOOD PROCESSING SECTOR.













PRIZE RECEIVED BY OUR STUDENTS
FROM THE

HONOURABLE PRINCIPAL
DR.J.JAYA

FOR THE STATE LEVEL ESSAY WRIITNG
COMPETITION 



T N C S T
S T U D E N T S  P R O J E C T  A P P L I E D

O N  3 0 . 0 8 . 2 0 2 2



HARIVIKNESH 
TOP 10 RUNNER UP 



17 students from third year Food
Technology have participated and presented
paper, poster,and model competitions in
Zvatra an International Conference
organized by Rajalakshmi Engg. College,
Chennai on 28.10.2022 and 29.10.2022.



Third year food technology students
dance team 2V2 define crew 

participated in Tamilnadu government event 2EAT RIGHT
INDIA



Our Student
from Second
year Food
Technology
 Ms Anumalika 
participated in
Anna
University
State level
Zonals and
secured First
and received
gold in 100 M,
200 M and
relay.



''Students 
Certificates
from STARTUP
TN event''







List of Books/ Book Chapters Published 



List of Books/ Book Chapters Published



TRAINING ACTITIVES 



DEAR PROF. DILLWYN STEPHEN,
 

IS APPOINTED AS A MEMBER OF THE ‘EDITORIAL
BOARD' FOR JOURNAL (S) OF ‘LATTICE SCIENCE

PUBLICATION (LSP) FOR THE YEAR 2023-24.
 

I AM GLAD TO INFORM YOU THAT YOU ARE APPOINTED AS A MEMBER OF THE ‘EDITORIAL BOARD' FOR JOURNAL (S) OF ‘LATTICE SCIENCE PUBLICATION (LSP) FOR THE YEAR 2023-24.





CERTIFICATE FOR
PAPER PRESENTED ON 

INTERNATIONAL CONFERENCES 





PAPER PUBLISHED

BOOKS PUBLISHED

Nutritional profile, phytochemical compounds,
biological activities, and utilisation of onion peel
for food applications: a review

Effect of incorporation of wheat bran, rice bran
and banana peel powder on the mesostructure
and physicochemical characteristics of biscuits

Promising bioactive properties of quercetin for
potential food applications and health benefits:
A review

DR R NAVARASAM
“

DR G JEEVARATHINAM

உண  ெசற  ட  ெதாழி   ப த 
வள    வ   ப ரி  – ெசற  ட ப ட
பான த      ட  ச  நை ைலய
மத     ெச த ”



PAPER PRESENTATION

 MR S DILWYN

DR R NAVARASAM
Comaparative Studies on the Micronutritional Status
of Fortified and Unfortified Beverage.

Characterization of Biodegradable Packaging
using Polylactic acid and Ethyl Cellulose
composite

Development of Fortified Beverage and Evaluation of their
Micronutritional Status

DR G JEEVARATHINAM
Drying Kinetics and quality analysis of turmeric
slices using IRHAD

Comaparative Studies on the Micronutritional
Status of Fortified and Unfortified Beverage.

Characterization of Biodegradable Packaging using
Polylactic acid and Ethyl Cellulose composite

Drying Kinetics and quality analysis of turmeric slices
using IRHAD



PAPER PRESENTATION

INTERNATIONAL WORKSHOP

National Level IP awareness Programme

7th National Agricultural Scientific Tamil
Conference
International Conference on "Advanced
Engineering Technologies"

Characterization of Biodegradable Packaging
using Polylactic acid and Ethyl Cellulose
composite

Drying Kinetics and quality analysis of turmeric
slices using IRHAD

MS.T.NIVETHA

DR R NAVARASAM



INTERNATIONAL WORKSHOP

MS.T.NIVETHA
Sustainable Growth of Food Processing Sector
for Food and Nutritinal Security - Foodxplore'22

Virtual International FDP on Emerging Trends in
Food Processing

MR S DILLWYN 
Sustainable Growth of Food Processing Sector
for Food and Nutritinal Security - Foodxplore'22

 MS G NAGESWARI 
Sustainable Growth of Food Processing Sector
for Food and Nutritinal Security - Foodxplore'22

International Conference on Advanced
Engineering Technologies

Virtual International FDP on Emerging Trends in
Food Processing



WEBINAR
/SEMINAR CONDUCTED

MS T NIVETHA

DR R NAVARASAM
Knowledge sharing sseminar on Food Hygiene
Practice, Food Waste Management and Food
Adultration on Selected Food Products 

 MS G NAGESWARI 

Food Safety Training and Certification program
(FoSTaC), Advanced Manufacturing - General
Food Safety Supervisor Course

Webinar on "Significance of Literature Survey,
Literature Review and Bibliography in Research
Methodology"

Webinar on "Information Dissemination on
Competitive Examination for Food
Technologists"

Webinar on roles and Responsibilities of Citizens



 GUEST LECTURES

DR R NAVARASAM

Knowledge sharing sseminar on Food Hygiene
Practice, Food Waste Management and Food
Adultration on Selected Food Products 

Offline Seminar - 10.08.2022



 HAS PARTICIPATED
IN ERODE

MARATHONSPONSORE
D BY MILKY MIST AND

ZOHO ANDSECURED 
3RD PLACE FOR
WALKING 5KMS

DR.NAVARASAM R



Dr Jeevarathinam
Dr Navarasam R
Ms Neethu C S
Mr Dillwyn S
Er Nivetha t
Ms Priyadharshini S

 presented paper in 4th International
Conference on Advanced Engineering
Technologies ?ICADET@ 28J30 September
2022, organized by Bayburt University,
TÜRKİYE.



OUT REACH ACTIVITY IN

REGINIOL SCIENCE CENTRE

,COIMBATORE, BY DEPT.OF.FOOD

TECHNOLOGY STUDENTS



ONE DAY INDUSTRIAL VISIT FOR OUR
SECOND AND FINAL YEAR STUDENTS.





DEPARTMENT OF FOOD TECHNOLOGY.-ONEDAY
INDUSTRIAL VISIT TO SKM EGG PRODUCTS
EXPORT INDIA LIMITED, ERODE.
53 STUDENTS AND 2 FACULTY VISITED THE
COMPANY





83 students and 5 faculty members (II and IV
year) from Department of Food Technology
participated in the International workshop on
"Sustainable growth of Food Processing Sector for
Food and Nutritional Security" - Food Xplore held
at AEC & RI, Tamil Nadu Agricultural University,
Coimbatore on 20.10.2022.
They attended the industry interaction session
where many industry persons (Higher band level)
from abroad participated through google meet
and shared their views on how to approach
industries, eligibilities in India and abroad etc. 



A S I A  B O O K  O F  W O R L D
R E C O R D  E V E N T
E V E N T :  B A S I C  L I F E  S U P P O R T
D A T E :  1 0 . 0 9 . 2 0 2 2
V E N U E :  T N A U ,  C O I M B A T O R E
T O T A L  P A R T I C I P A N T
F R O M  H I N D U S T H A N  G R O U P S :  1 0 0
F A C U L T Y :  0 2

T H I R D  Y E A R  F O O D  T E C H N O L O G Y
S T U D E N T S  P A R T I C I P A T E D  I N  T H E
A S I A N  B O O K  O F  W O R L D  R E C O R D

E V E N T  O N  1 0 . 0 9 . 2 0 2 2



 
 
 
 

HINDUSTHAN 
COLLEGE OF ENGINEERING AND TECHNOLOGY 

VALLEY CAMPUS,POLLACHIHIGHWAY,OTTHAKKALMANDAPAM,
COIMBATORE -641032

"If you fail, never give up
because FAIL means
"First Attempt In
Learning"
-Dr APJ ABDUL KALAM


