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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 -issttes-relating to the food
industry and provigling €rgative sustainable
Solutionf.

DM3: To instill a sense of social responsibility in
dealing with food processes, products and
equipment.

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



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

PSO01: Identify the solutions for the real-world
industrial challenges and ensure food safety
and quality by adopting multidisciplinary
approach and novel food processing
techniques.

PS02: Apply experiential and critical thinking
skills in creating new food products to become

a successful entrepreneur



PROGRAMME QUTCOMES (POs)
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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.
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EXPLORING THE FUTURE OF FOOD: A FORUM FOR IHHNOVATION AMND
SUETAINABILITY

IHTEOGUETIGN:

THE FUTURE OF FOoD IE & TGPIC OF CEOWINMTE iMPOATAMCE
AE QUR GSLOBAL POPULATION EXPAMDS. CLIMATE CHAMGE (IMPACTSH
ACRICULTURAL SYSTEMS, AND TECHMOLOGCICAL ADVAMCEMENTE BESHAPME THE
WAY WE PRODUCE, DISTRIBUTE, AMND COMNESUME FOOD. TO ADDREESE THE
CHALLEHEGES AND GPPOATURNITIES AHEAD, & FUTURE OF FOOD FOoORUM SERVES
A A& PLATFGEM FOR STAEEHOLGERS FROM YARIDUE SECTORE TO CSOME
TSSEETHER, EXECHARKNGE IDEAS, AND EXPLORE INMGVATIVE SOLUTIOMS FOR &
SUETAIMABLE AHD RESILIEHT FOOD EYSTEM. IH THIE ESSAY. WE WILL GELYE
IHTS THE SICHIFICANCE OF & FUTURE OF FOOD FORUM, ITS KEY OEJECTIVES,
AMDE THE POTEMTIAL AREAE OF DISCUEEIOM AMD COLLABORATION.

IMPORTANCE OF A FUTURE OF FOOD FORUM:

A, SUSTAIMAEBLE FOOD PRODUCTION: AS THE DEMAND FOR FOOD RISES. IT IS
CRUCIAL TO EXPLORE SUSTAINABLE AGRICULTURAL PRACTICES THAT MINIMIZE
ENVIROHNMENTAL IMPACT. CONSERVE RESOURCES, AMND PROMOTE BIODIVERSITY.
A FUTURE OF FOOD FORUM CAM FACILITATE DISCUSEIONS OH RECENMERATIVE
FARMIMG, PRECISION ACRICULTURE. UREAM FARMING, AND ALTERHATIVE
PROTEIN SOURCES.

B FOOOL SECURITY AMND ACCESE: EHEURIMNG SLOE
AGDRESSIHNG ISSUES OF FOSD ALCCESE, AFFOFR
FORUM CaM FOSTER DIALGEUE OM RED
CHAIN EFFICIEHLY, EMHAKNT WG

ROMOTING EQUITABLE AS

C. NUTRITION AND HEALTH: WITH RISING RATESE OF DIET-RELATED DISEASES,
THE FUTURE OF FOOD FORUM CAN FOCUE ON STRATECIES TO PROMGTE HEALTHY
EATINC PATTERNS, IMPROVE HNUTRITIONAL LITERALY, AHND DEVELOP
INHOVATIVE FOOD PRODUCTSE THAT MEET DIETARY HEEDE WHILE MINIMIZING
HECATIVE HEALTH IMPACTS.

D, TECHNOLOCICAL INMOVATIONS: RAPID ADVANCEMEMNTS IN TECHNOLOCY,

EUEH AE ARTIFICIAL IHNTELLICEMCE, ROBOTICYS, AND BIGTECHHGLOSY. ARE
TRAHNSFORMING THE FOOD INDUSTARY. DISCUSSIONS WITHIN THE FORUM CAM

EXPLORE HOW THESE IHNMOVATIONS CAM OPTIMIZE FOOD PRODUCTION
EMHANCE FOOD SAFETY,. AHND REVOLUTIONIZE THE CONSEUMER EXPERIENCE.

E. POLICY AND COVERMANCE: TO FOSTER A SUSTAINABLE FOOD SEYSTEM,
POLICYMAKERS AMD RECULATORS NEED TO WORK COLLABORATIVELY WITH
ETAKEHOLDERS. THE FUTURE OF FOOD FORUM CAN PROVIDE A PLATFORM TO
DISCUSE POLICY FRAMEWORKSE, TRADE ACREEMENTSE, AND COVERMAMCE
MODELS THAT PROMOTE SUSTAIHNABLE AGRICULTURE, FAIR TRADE PRACTICES
AND CONSUMER PROTECTIGON




Discover the Magic of Food Technology:
Where Innovation Meets Nutrition

Explore the Department of Food Technology,
where scientific discovery meets culinary
creativity. Our program integrates cutting-edge
research with hands-on learning in food science,
biotechnology, and nutrition. Led by passionate
experts, you'll gain practical experience in state-
of-the-art laboratories and through industry
collaborations, preparing you for diverse career
opportunities in research, product development,
food safety, and beyond. Join a supportive
community of like-minded innovators dedicated to
advancing the field of food technology. Start your
journey with us and embrace a future where you
can make a meaningful impact on global health
and sustainability through the power of food
science.

"Find Joy in Every Moment:
Embrace Your Passion,
Embrace Your Purpose”

Dr Visvanathan R
Professor




FACULTY WRITEUP

FOOSD 19 ARY HUTEHITIOUS SUEBSTAMLCE THAT PESPLE OB AMIMALS
EAT OF DRINK OBF THAT PLAMTS ABSCREE IM ORODER TO MAINTASIH LIFE AMD
CEOWTH. THE MAJORITY OF THE FOOD WE EAT ToDAY HAS BEEN PAGCESSED.
BEFOHE BEIHNE COMSUMED, MORE ORF LESE EVERY FOOD 15 PREPARED IM SOME
FORM. FOOD PROCESSING HAS EXISTED SINCE THE DAWN OF TIME. WE KMOW
THAT PESPLE HAVE BEEM USiMT FIRE FOR AT LEAST 250000 YEARS, WHICH
CHINCIDES 'WITH THE IHTRGODULTION GF COOKINEG A% & METHGD OF FOOD
PREPARATION. FOR PREHIETORIC PEOPLE, COOKING IHCREASED THE FOOD'Ss

SAFETY, DICESTIBILITY, AND PALATABILITY. DURING THE AMCIENT AND MEDIEVAL
PERIODS, MORE COMPLICATED WARIETIES OF PROCESSED FOODE EVOLVED.
FERMEMTING TO SUM-DRYING, PICKLING VECETABLES, SALTING AND SMOKING
MEATS, CHEESE-MAKING, BREAD BAKING, STEAMING VECETABLES, AND MORE

WERE AMOHLC THE TECHHIQUES USEDR. WHEM LGHSUMING FRESH FOGDE WAS
UMFEASIBLE, PROCESLZED FOOIDS BECAME A BISC ELEMENT OF THE HUMAMN DIET.
THIS INCLUDES EVERYTHIMNG FROM HORMAL SEASCMEL SHIFTS TG ACRICULTURAL
DIZASTERS AHD EWVWEN COMFLICETS. TWO IMPORTAMT PROCESSESE WERE
PFSPULARIZED IM THE 8005 PASTEURIZATION AND CaAMHIHG.

THESE PROCESSES BECAME VITAL TO THE HISTORY OF FOOD
PROCESLING, MAKING FOODSE SAFER AMD MUCH MORE ACCESSIBLE. THE HASS-
SCALE PRACDUCTION AND PROCESSING OF FOOD WERE OHLY INTRODUCED IN THE
LATE M8TH AND 19TH CENMTURIES TO CATER TO THE MILITARY IN LARCE PART. THE
HIETORY OF FOOD PROCESSIMNG IHN THE TWEMTIETH CENTURY WAYS SHAPED BY
HEW PROCEDURES, HEW INCREDIEMTS, AND HEW APPLIAMCES. SPRAY DRYINCG,
EVAPORATION, FREEZE-DRYING, AND THE USE OF PRESERVATIVES MAKE IT EASIER
TO PACKACE AND STORE A VARIETY OF COODE. ARTIFICIAL SWEETEMERS AND
COLORS WERE USED TG IMPROWE THE TASTE OF THE PRESERVED FOODE. THE
HOME OVEM, MICROWAVE, BLENMDER, AND OTHER CADCETS MADE PREPARING
THESE MEALS A BREEZE. FOOD COULD BE PRODUCED AMD PACKACED FAST
THAMKS TO FACTORIES AMD MALZE PRODUCTION PROCESLZES. FROZEN DIMMERS,
IHETANT NOGDLE CUPS, BAKING MIXES, AMD GTHER WIDELY POPULAR COODE
OWE THEIR EXISTENMCE TO THESE ADVANCEMENTS. FOOD PROCESSING HAS
PROCRESSED MORE RAPIDLY IM THE PREVIOUS 200 Y B IT HAS IN THE
THOUSANDS OF YEARS THAT HUMAN CIVILIZATICP ARE
SAFE, ACCESSIBLE, AND AFFORDABLE,
ENVIRONMEMTALLY FRIENDLY, WILL BEE
THESE PROCESSES PROCRESS.

ar -

Dr.J.DEEPA
Professor



Discovering Fulfillment and Resilience:
Embracing Life's Journey

ONE OF LIFE'S GREATEST SECRETS TO ACHIEVING HAPPINESS,
HEALTH, AND SUCCESS LIES IN THE PASSION YOU FIND IN YOUR
PURSUITS. EVERY MOMENT WE EXPERIENCE IS A MARVEL, FULL OF
MYSTERIES WAITING TO BE UNCOVERED. NONE OF US KNOW WHAT
THE NEXT DAY HOLDS, WHICH UNDERSCORES THE IMPORTANCE OF
CHERISHING EACH DAY AND EMBRACING THE WONDERS AROUND US.

TO TRULY CONNECT WITH THE MIRACLES AND MYSTERIES OF YOUR
LIFE, IT BEGINS WITH A DEEP BELIEF IN AND LOVE FOR WHAT YOU
DO. YOUR WORK ENCOMPASSES MORE THAN JUST A JOB—IT
ENCOMPASSES EVERY

THING YOU POUR YOUR HEART INTO, EVERYTHING THAT IGNITES
YOUR SPIRIT.

ADMITTEDLY, LIFE PRESENTS US WITH A MIX OF OUTCOMES—
SUCCESSES AND FAILURES, UPS AND DOWNS, HIGHS AND LOWS.
YET, THE KEY LIES NOT IN AVOIDING CHALLENGES BUT |IN
NAVIGATING THEM WITH GRACE AND RESILIENCE. EACH SETBACK IS
AN OPPORTUNITY FOR GROWTH, EACH TRIUMPH A TESTAMENT TO
YOUR DEDICATION.

BY PERSISTING IN YOUR ENDEAVORS, YOU HONOR YOURSELF.
THROUGH PERSEVERANCE, YOU CULTIVATE SELF-RESPECT AND
DEMONSTRATE TO THE WORLD YOUR UNWAVERING COMMITMENT TO
YOUR PASSIONS. THIS STEADFASTNESS IS A BEACON OF STRENGTH,
GUIDING YOU THROUGH UNCERTAINTIES AND REAFFIRMING YOUR
PURPOSE.

SO, AS YOU JOURNEY THROUGH LIFE'S INTRICATE TAPESTRY,
REMEMBER TO EMBRACE EVERY MOMENT WITH GRATITUDE AND
DETERMINATION. LOVE WHAT YOU DO, BELIEVE IN YOUR
CAPABILITIES, AND NEVER LOSE SIGHT OF MARVELS AND
MYSTERIES THAT SURROUND YOU. IN DOING.S ND
HAPPINESS AND HEALTH BUT ALSQO

ENDURING SUCCESS—A TESTAMEN :

“THE ONLY WAY
TO DO GREAT
WORK IS TO LOVE
WHAT YOU DO”

Mrs Swathi K
Assistant Professor



Live with Purpose, Love with Passion, Thrive
with Happiness

TO LIVE WITH PURPOSE IS TO EMBARK ON A JOURNEY
WHERE EVERY STEP RESONATES WITH MEANING. IT'S
ABOUT FINDING JOY IN THE EVERYDAY AND
FULFILLMENT IN THE EXTRAORDINARY. WHEN YOU
ALIGN YOUR ACTIONS WITH YOUR PASSIONS, EACH
MOMENT BECOMES A CELEBRATION OF YOUR UNIQUE
JOURNEY THROUGH LIFE.

TO LOVE WITH PASSION IS TO IGNITE THE FIRE WITHIN,
FUELING YOUR ENDEAVORS WITH ENTHUSIASM AND
DEDICATION. IT'S ABOUT EMBRACING CHALLENGES AS
OPPORTUNITIES AND TURNING DREAMS INTO
REALITIES. PASSION TRANSFORMS ORDINARY TASKS
INTO EXTRAORDINARY ACHIEVEMENTS, MAKING EVERY
EFFORT A TESTAMENT TO YOUR COMMITMENT.

TO THRIVE WITH HAPPINESS IS TO CHERISH THE
MOMENTS THAT SHAPE YOUR STORY. IT'S ABOUT
FINDING CONTENTMENT IN BOTH TRIUMPHS AND
TRIALS, KNOWING THAT EACH EXPERIENCE
CONTRIBUTES TO YOUR GROWTH. HAPPINESS IS NOT
MERELY A DESTINATION BUT A CONTINUOUS PURSUIT
FUELED BY GRATITUDE AND RESILIENCE.

IN THE END, A LIFE WELL-LIVED IS NOT MEASURED BY
THE YEARS WE COUNT BUT BY THE MOMENTS THAT
TAKE OUR BREATH AWAY. IT'S _#

LEGACY OF PASSION, PURPO

LIVE PASSIONATELY, LO

"DO WHAT YOU
LOVE, AND YOU
WILL NEVER HAVE
TO WORK A DAY
IN YOUR LIFE." NEEST N o VAN o VAVANSY =4 =8 \ QAN

Assistant Professor




Embrace the Journey: Living with Purpose,
Passion, and Joy

LIVING WITH PURPOSE IS ABOUT EMBARKING ON A JOURNEY WHERE
EVERY DECISION AND ACTION RESONATES DEEPLY WITH MEANING AND
INTENT. IT'S FINDING FULFILLMENT NOT ONLY IN ACHIEVING GOALS
BUT IN THE DAILY PURSUIT OF GROWTH AND CONTRIBUTION. WHEN
YOU ALIGN YOUR PATH WITH YOUR VALUES AND ASPIRATIONS, EACH
STEP BECOMES A DELIBERATE MOVE TOWARD A MORE MEANINGFUL
EXISTENCE.

PASSION FUELS THIS JOURNEY, IGNITING A FIRE WITHIN THAT
PROPELS YOU FORWARD WITH ENTHUSIASM AND DETERMINATION. IT'S
ABOUT WHOLEHEARTEDLY EMBRACING CHALLENGES AS
OPPORTUNITIES FOR LEARNING AND INNOVATION, AND TURNING
OBSTACLES |INTO STEPPING STONES TOWARD PERSONAL AND
PROFESSIONAL FULFILLMENT. PASSION TRANSFORMS ROUTINE TASKS
INTO MOMENTS OF CREATIVITY AND EXCELLENCE, REFLECTING YOUR
COMMITMENT AND DEDICATION.

AMIDST THIS JOURNEY, HAPPINESS BECOMES A GUIDING LIGHT—A
STATE OF BEING THAT TRANSCENDS FLEETING EMOTIONS. IT'S ABOUT
CULTIVATING JOY IN THE SIMPLE PLEASURES OF LIFE AND FINDING
CONTENTMENT IN THE MIDST OF ADVERSITY. HAPPINESS IS NOT A
DESTINATION BUT A CONTINUOUS EXPLORATION OF GRATITUDE AND
RESILIENCE, RECOGNIZING THAT EVERY EXPERIENCE, WHETHER
JOYFUL OR CHALLENGING, CONTRIBUTES TO YOUR GROWTH AND
WISDOM.

ULTIMATELY, A LIFE WELL-LIVED IS MEASURED NOT BY MATERIAL
SUCCESS OR EXTERNAL VALIDATIONS, BUT BY THE DEPTH OF YOUR
CONNECTIONS, THE IMPACT YOU MAKE ON OTHERS, AND THE LEGACY
OF POSITIVITY AND INSPIRATION YOU LEAVE BEHIND. IT'S ABOUT
EMBRACING AUTHENTICITY, NURTURING RELA KING
A MEANINGFUL DIFFERENCE IN THE WORLE

SO, EMBRACE THE JOURNEY WITH P

"FIND WHAT
LIGHTS YOUR
FIRE. THEN CHASE
THE MATCH."

Ms THIVYA S
Assistant Professor



SECRET of SUCCESS

ONE OF THE MOST SECRET TO BE

HAPPY, HEALTHY AND SUCCESFUL LIFE IS TO LOVE
YOUR WORK. EACH AND EVERY MOMENT OF LIFE IS
A MIRACLE AND MYSTERY. NOT EVERYONE WAKESUP
THE NEXT MORNING AND WE WOULDNOT KNOW
WHAT NEXT DAY BRINGS. TO CONNECT MORE
DEEPLY INTO THE MIRACLES AND MYSTERIES IN
YOUR LIFE, JUST BELIEVE AND LOVE YOUR WORK.
THE WORK MEANS EVERYTHING YOU DO AND LOVE
TO DO. HOWEVER, SOMETIMES FAILURES AND
SUCCESS, UPS AND DOWNS, GOODS AND BADS,
POSITIVEVIBES AND NEGATIVE VIBES ARE THERE,
BUT MAKE SURE THAT YOU DON'T GIVEUP ON WHAT
YOU ARE DOING. DOING SO, YOU RESPECT YOUR
YOURSELF.

" LIVE HAPPILY
LOVE YOUR WORK
DIE HAPPILY"

Dr.R.NAVARASAM
Associate Professor




SOCIAL MEDIA

BOON OR BANE

INTRODUCTIOMN:

IN THE DICITAL ACE. S0OCIAL MEDIA HAS EMERCED AS A
FOWERFUL TOOL THAT HAS REVOLUTIONIZED THE WAY WE

COMMUMICATE, CONMNECLT, AND SHARE INFORMATION. HOWEVER, ITE
INFLUEWCE ON SOCIETY REMAINS A SUBJECT OF DEBATE. SOME ARGUE

THAT SOCIAL MEDIA IS A BOON, PROVIDING HUMEROUS BENEFITS,
WHILE OTHERE PERCEIVE IT AS A BANE. HICHLICHTING ITE NECATIVE

IMPACT. THIS ESS5AY AIMS TO EXPLORE BOTH FERSPECTIVEE AND SHED
LICHT &M THE COMPLEX NATURE OF SOCIAL MEDIA, WEICHING ITS

ADVAMTACES AND DISADYARNTAGCGES.

BOCMH: EMPOWERING COMMUNICATION AND CONNECTIVITY
ONME OF THE KEY ARCUMENTSE IN FAVOR OF SOCIAL MEDIA IS5 ITE

ABILITY TO FACILITATE COMMUNICATION ANMD CONNECT PEOPLE
ACROS5E THE CLOBE. PLATFORMS LIKE FACEBOOK, TWITTER., AND

INETACRAM ALLOW INDIVIDUALS TO INMTERACT, SHARE IDEAE, AND
COLLABORATE OM A GLOBAL SCALE. SOCIAL MEDIA HAS ERIDCED THE

CAP EBETWEEM CEOCRAPHICAL BOUNDARIES. EWMABLINGC LOMG-
DISTANCE RELATIONSHIPE, CONHECTING COMMUNITIES, AMND

FOSTERING CULTURAL EXCHANCE. IT HAS EMPOWERED MARGINALIZED
VOICES. SPARKING SOCIaAL MOVEMENTE AND ENABLINGC CRASSROOTS

ACTIVISM.

BEAMNE: MENTAL HEALTH AND WELL-BEING CONCERNS

CRITICE ARCUE THAT SOCIAL MEDIA'S PERVASIVE PRESENCE CAN HAVE
DETRIMEMTAL EFFECTS ON MENTAL HEALTH. THE COMSTANT EXPOSURE
TO CAREFULLY CURATED HICHLICHT REELS AND COMPARIEONS WITH

OTHERE' LIVES CAN LEAD TO FEELINCE OF INADEQUACY. ANXIETY, AND
LOW SELF-ESTEEM. ADDITIONALLY, THE ADDICTIVE HATURE OF SOCIAL

MEDIA CAN CONMTRIBEUTE TO DECREASED PRODUCTIVITY., SLEEP
DISTURBANCES, AND A SEMSE OF DISCONMECTION FROM THE REAL

WORLD. CYBEREULLYING AMD ONLINE HAFI!.EH-HEH'I' ARE ALSO
SICHIFICANT CONMCERNS. IMPACTING INDIVIDU HOLOCICAL

WELL-BEINLC.

Mr.S. DILWY N
APJFT




PINK REVOLUTION

THE TEAM PINE REVOLUTIGN CGENGTES THE REVGLUTION IM THE
FTECHMOLOCIES USED 1IN THE POULTRY AMND MEAT PROCEESIMNG SECTOR IH THE

COUNTRY. DURCESH PATEL 158 KHGWHN AS THE PFPATHER OF THE PINE
BEYSLUTION. PIHNK BEYOLUTION 158 ALSO0 DEHOTED AX & REWVOLUTION FOR
GMION PRGOUCTIGON, PHARMACEUTICALS AND PRAWH PRSGDUCTIGH. THE
HUTHSGRITY GF THE PIHKE RPEVOLUTION FALLS UHGER THE HATIOHAL MEAT AMD
POGULTRY PRCGCESSING BOARD THAT WORHS UHNGER THE DIRECTIVES OF THE
MINIETRY GF FOOD PROCESSING. INDUSTRIALIZATION ARD UVUPSRADED
FECHMOLOGIES ARE HECESSARY FOR THE IMDiAW ERNTITIES TO MEET AMD
MAIMTEAIN CLOBAL STANDARDS. COMISIDERING THE INCREASING THREAT GOF
FOOMOGTIC DIZSEASES, IT IS IMPERATIVE THAT INDIiA HMANTAINE AMD BUILDS
GUSLITY PACILITIES €0 THAT EXPORTS OF THE COUNTRY GO HOT CET BEANMED
BY GTHER COUMTRIES.

THE PRESEHNT PER CAPITA COMNSUMPTION OF MEAT IS ARGUMD B
GRAMSE & DAY WHICH WILL IMPROVE TS 20 CRAME A DAY BY THE HNEXT CECADE
GRE 0. SUCEH & PHENOMEHRAL INCHREASE 1M MEAT COMSUMPTION EMSURES
THAT THE SECTOR WILL WITHESSE TREMEHDCGUS CRGWTH. THE INDIAN PSULTERY
INDUSTRY 1f HO%W WORTH MOGRE THAN 700 BILLISON OLLARS. IT HAS BEEM
CRGWING AT RATES EETWEEM B-15% AMHUALLY. THE IMPGERTERS OF INDIAM
MEAT ARE MALAYEIL, THAILAND, VIETHAM, AUSTRALISA,. SAUDI ARGEIA UAE,
AND EBECYPT. THE MAIOR EXPORTERE OF BUFFALSD MEAT ARE PUMIAB,
MAHARASHTRA, AMD UTTAR PRADESH. THE WVALUE ADDED TS THE
SLAVCHTERHOUSE BY - PROGUCTS CEMNERATES ADDITIOHAL IHCOBME, AT WWELL
A8 THE COETE OF GISPOSIHEG GF THGESE BY-PRODUCTS,

THE CHALLEMGES FACED BY THE PINK REVOLUTION ARE,

U DESPITE THE HUGE LIVESTOCK POPULATION IN INDIA, IT ACCOUNTE PFOR
GHLY ARGUND I% OF THE CLOBAL MARKET.

USTANDARDIZING THE QUALITY ANMD SAFETY ASPECTS OF MEAT AND POULTRY
UCREATING STANDARD POLICIES FOR MEAT PRODUCTION AND EXRORT
UPROVIDING MEAT TESTING PACILITIES

U PROVIDING COLD STORAGES FOR THE CROWTH OF THE MEAT AND POULTRY
PRAOCESSING SECTOR

U INFRASTRUCTURE FACILITIES FOR MODERN SLA

U INCREASED INVESTMENT IM THE SECTOR 2

MEAT AND POULTRY PROCESSING

RECARDLESS OF THE NUMBER 4OF

M=, . Mageswari
ABRSFT




PLASTICS &
THE FOOD CHAIN

IHNTESGDUCTION

PLARTICE HANE BECOME AM INTEGRAL PART OF GUR MOGERM LIVES,
OFFERIMNGC COMYEMIEMCE AND VERSATILITY IMN VARIOUS INDUSTRIESE. HOWEYER,
THE INDISCRIMINATE USE AND DIEPOSAL OF PLASTICS HAVE LED Ta A CLOB&L
ENVIEGNMENTAL CRISIS, WITH SICHIFICANT IMPLICATIGONSE FOR THE FOOD CHAIN.
THIS ESSAY AlME TO SHED LIGHT OH THE COMPLEX RELATIONSHIPF BETWEEN
PLASTICE AND THE FOoD CHAIM, HIGHLIGHTING THE FAR-REACHIMG
COMSEGUENCES OF PLASTICE POLLUTION OW ECOSYETEMSE, WILEBLIFE, AND
ULTIMATELY. HUM &M HEALTH

PLASTIC POLLUTION AND MARINE ECOSYSTEMS:

PLASTIC WASTE, PAARTICULARLY SINCLE-USE PLASTICE, POSES A
SIEMIFICANT THREAT TO MARIHNE ECOSYSTEMSE. PLASTICS ENTER WATER BEODIES
THROUCH IMPROPER DISPOSAL, STORMWATER RUNOFF, AMD OIRECT LITTERINEG,
WHERE THEY PERSIET FOR HUNDREDSE OF YEARS. BREAKING DOWHN INTO SMALLER
PARTICLES KHOWHN AS MICROPLASTICE. MARINE ANIMALS. |INCLUDING FISH,
SEABIRDE, AND MARIMNE MAMMALS., MISTAKE PLASTIC DEEBERIE FOR FOOD OB
BECOME ENTAMCLED IM IT. RESULTING IN INYURY, SUFFOCATION. AND DEATH.
PLASTICSE IN THE MARIMNE EMVIRONMENT CAN DISRUPT THE ECOLOCICAL BALANCE,
HARMING BIODIVERSITY AND IMPACTING THE ENTIRE FOOD CHAINM.

PLASTIC PACKACING AMD FOOD CONTAMIMNATION:

PLASTIC PACKACING, EXTEMSIVELY USED INM THE FOOD INDUSTRY,
PFRESENTS A SICHIFICANT RIEX OF FOOD COMTAMINATION. CHEMICAL ADDITIVES
PRESENT IM PLASTICE, SUCH AS BISPHENGOL A (BPA) AND PHTHALATES, CAN LEACH
IHTS FOOD, PARTICULAALY UNDER HICH TEMPERATURES OR WHEN 1IN CONTACT
WITH ACIDIC OR FATTY SUBSTANCES. THESE CHEMICALE ARE KNOWM ENDOCRINE
DISAUPTORE AND HAVE EEEN LINKED TO YARIOUS HEALTH ISSUES, INCLUDIMG
HORMONE I(IMBALAMCES, REPRODUCTIVE DISORDEAS, AND DEVELOPMERTAL
ABNORMALITIES. THE WIDESPREAD USE OF PLASTIC PACKACGINGC BAISES
CONCERMS ABOUT THE SAFETY OF OUR FOOD SUPPLY CHAIN.

AGDRESSING THE PLASTIC-FOOD CHAIN HEZUE:
EFFSRTS T MITICATE THE IHMPALT GF PLASTIESE OHWH THE FOOD CHAIH
BREGQUIEE A& MULTIFACETED APPHGCACH. FIRETLY. PED EUMPTICOHN
THEGCGUCH AWAREHRHESS CAMPRSICHSE, SUSTAIMA
AHD STRICTER BRECULATIONS £A&KW SISHIF
SECOMEBLY, IMPRGYIMG WASTE MAKNA
ND PROPER DISPOSAL B

] I'En
o .-:_- -'-‘:I: pyial

Me. T NIVETHA
APSFT




ACRYLAMIDE

ACAYLAMIDE 1€ A LOW MOLECULAR WEICHT VINYLIC CHEMICAL
COMPOUND WIDELY USED DURING THE MANUFACTURING OF PAPER. DYE AND
MAMNY INDUSTRIAL ORIEMNTED PRODUCTSE. IT CAN ALSO BE FORMED WHEN FOODSE
ARE COORED AT HICH TEMPERATURES. FRYING, BAKING OR ROASTING OF FOODS
CAM CREATE ACRYLAMIDE. FRENCH FRIES AMD POTATO CHIPS, ARE KNOWHN TGO
HAVE MEASURABLE LEVELE OF ACRYLAMIDE. WHEN FOODSE ARE COOKED AT HICH
TEMPFERATURES, PARTICULARLY SUCARE [CLUCOEE AND FRUCTGSE] CAN REACT
WiITH FREE AMING ACID, MOETLY ASPARACINE. TO FORM ACAYLAMIDE AND ALSGO
A PART OF MOST IMPORTAMNT CHEMICAL REACTION, CALLED MAILLARD REACTION.

I LABORATORY ETUDIES. ACRYLAMIDE CAUSED CAMCER IM AMIMALY,
BUYT &T ACRYLAMIGE LEVELYS MUECSH HICSHER THAKN THSEE PRAESEMT IH PGSHS. THE

WIHYL CROUP GF ACPRYLAMIGES 1% ELECTEGOHM DEFICIEHT AHD CAM BEE EAEILY
ATTACKED EBY HUCLEGPHILEE THIE PARTICULAER ELECTROPHILICITY OF
ACAYLAMIGDE ENABLEE IT T4 INTERALT WITH HUCLESPHILIEC BISLSSICEAL
MACEOMOSGLECULES. THE BIOLGS ICAL COHNSEQUENMCES GF SCEYLAMIDE EXPGSURE
HAYE AM EFFECT oM HEURSTOIICITY EVER SIMCE THIS EFFECT WAE GESERYED IM
HUMANE STILL FDA (WM RESEARCH T COMCLUDE THAT LaWw LEVELS OF
SCAYLAMIDE 1M FOOD PGSE A HEALTH RISE TS PEGPLE. FDA'Y BEST ADVICE OGN
HCAYLAMIDE EEXEPCSURE 12, TS ADOPT A& HABIT OF HEALTHY EATIHE,
EMPHASIFING FRUITS, VECETABLES, WHOGLE GRAINS, AMND FAT-FREE OR LOW FAT
MILKE AND MiLK PRODUCTS: INCLUDES LEAKN MEATE, POULTRY. FISH, BEAMSE, ECCY
AME HUTS: LIMITS SATURATED FATS, TRHAMIS FATE, CHOLESTEROL, SALTYT AHD
AODED BFUCARY.

FOoD CHOICE AMND ACAYLAMIDE EXPOSURE

ACRYLAMIDE HAS FOUND PRIMARILY IN FOOD HMADE FROM PLANTE,
SUCH ASE POTATOES, CRAIN PRODUCTS, AND COFFEE, NOT TYPICALLY ASSEOCIATED
WITH MEAT, DAIRY OR SEAFOOD PRODUCTE. COOKING PLANT-BASED FOODS WITH
HIGCH TEMPERATURE INCREASES THE LEVYELS OF ACRYLAMIDE MOR WITH BRAW
PLANT-BEASED FOODS O BY STEAMING OR BOILING. SOME FOODE ARE COOD
SOURCES OF ACRYLAMIDE INM THE DIET, INCLUDE POTATO PRODUCTS, COFFEE AND
CRAINE |(BREAKFAST CEREALS. COOKIES AWND TOAXET]. HOWENVER. OHME CAN
REDUCE THE CONSUMPTIONM OF THESE FOODE CAM LO EXPOSUVRE OF
ACAYLAMIDE.

Mr.J. PREMKLUMAR
|'.J'. FI.'I.FT
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Coimbatore, TN, India
Rajeshwari Nagar; Coimbatore,
Lat 11°0'43.6970"N, Long 76°59'31.1894"E

L g— :
@, Eat Rigt
ﬁ & i

08/12/2022 05:29 PM

Best organiser award received for the event
“Eat Right India 2022" conducted by FSSAI,
jointly organised by Department of Food
Processing Technology and management and

- Department of Food Technology |




NATIONAL TEACHER'S DAY:
0 ARTMENT RECEIVED AWARDS FOR
BEST CLASS ADVISOR AWARD - MS CS NEETHU
BEST TEACHER AWARD = MSTNIVETHA

Auditorium

' Hindusthan + Hindusthan
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(An Autonomous Ingtitution 1)
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Coimbatore, TN, India
Madukkari, Coimbatore, 641050,
Lat 10°53'35.9812"N, Long 76°59"27.7354°E
08/22/2022 03:25 PM

Coimbatore, TN, India
Hindustan College Road,

Lat 10°53'34.2105"N, Long 76°59'32.2349"E
08/22/2022 03:10°PM

Coimbatore, TN, India
Hindustan College Road
Lat 10853'37.4756°N, Long 76
08/22/2022 03:14 PM




&=  HINDUSTHAN COLLEGE OF
fi] ENGINEERING AND TECHNOLOGY

(An Autonomous Institution)

Valley Campus, Pollachi Highway, Coimbatore-32.

Department of Food Technology

Organizes Webinar on

PROFESSIONAL SCOPE IN THE FIELD OF
FOOD PROCESSING AND TECHNOLOGY

l | / ]
/ £ ) 4

T '|I g 'I\

d 1 1 i d 1

Mr Mohamed Ifsanullah Sheriff S
Founder & Managing Director
Sharingo (Social Entrprises)

Patrons
Dr.K.Karunakaran
CEO/Hindusthan Institutions

27 - August - 2022
3.30 - 4.30 PM

Dr.).Jaya

Coordinators Principal/HICET
Mer. Dillwyn S, AP/FT
Ms. Nivetha T, AP/FT
Mrs. Neetha C S, AF/FT HOD/FT

Converner
Dr. G Jeevarathinam
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‘Coimbatore, TN, India
Madukkari, Coimbatore, 6410

Lat 10.889938, Long 76.991
08/27/2022 03:37 PM
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DEPARTMENT OF FOOD TECHNOLOGY
BRINGS YOU

TEACHER'S
t DAY

EELEBRATIUN

Faculty tun at its finest.
Prizes owait participants!

SEPTEMBER 5TH, 3-4 PM
KURUNJI HALL, RICET

Organized by FIC Student Council




Malumichampatti, Tamil Nadu, India
VXVV+G6H, Hindusthan College Rd, Malumichampat
641050, India
Lat 10.893574°

Long 76.993229°
05/09/22 05:58 PM
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DEPARTMEYT OF FOCD TECHNDLOGY
TNWITES POUW TC

FIC

FOOD INNOVATORS CLUB
A STUDENT COUNCIL

SEPTENMBER 3TH,
2022

3-4 PN
KURUINJI HALL,
HICET

Al attendees must
bring theb 1Dg.

Patnons
Cr K Boranaboman

/ CEQVHInanthan mstimutiens
|

Or.| jayu
Prinigel fH COFT

/ DONVENER
Dr foevaratihinam G
HHKNT

Coardinalors

Mr. I']Illqm"\m S APy
Ms. Nivetha T AP/ET



a
Malumichampatti, Tamil Nadu, India
VXVV+G6H, Hindusthan College Rd, Malumichampatti,
Tamil Nadu 641050, India

Lat 10.89385°

Long 76.992927°

05/09/22 04:10 PM

n GPS Map Camer
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#3  HINDUSTHAN COLLEGE OF /&S
MY ENGINEERING AND TECHNOLOGY (&%

------

DEPARTMENT OF FOOD TECHNOLOGY PRESENTS

PRIZE
DISTRIBUTION
CEREMONY

For Intra Department Sports & Culturals
Event - 2022

September 5th | 3 PM onwards
KRurunji Hall, HICET

RSVP AT FOODTECH.HICET




Malumichampatti, Tamil Nadu, India

PG Block, Malumichampatti, Tamil Nadu 641050, India
Lat 10.893539°

Long 76.991023°

05/09/22 04:51 PM

- -

Malumichampatti, Tamil Nadu, India

PG Block, Malumichampatti, Tamil Nadu 641050, India
Lat 10.893448°

Long 76.991105°

05/09/22 04:44 PM

Malumichampatti, Tamil Nadu, India

PG Block, Malumichampatti, Tamil Nadu 641050, India
Lat 10.892856°

- Long 76.991231°

05/09/22 04:40 PM

by
3 n GPS Map Camg«

. Malumichampatti, Tamil Nadu, India

PG Block, Malumichampatti, Tamil Nadu 64108
Lat 10.893445°

Long 76.991018°

05/09/22 04:48 PM

|

i
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Malumichampatti, Tamil Nadu, India
VXVR+689, Malumichampatti, Tamil Nadu 641

Lat 10.893337°

- Long 76.990898°

05/09/22 04:42 PM

Malumichampatti, Tamil Nadu, India

PG Block, Malumichampatti, Tamil Nadu 6410¢
Lat 10.89359°

Long 76.991013°

05/09/22 04:39 PM
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Malumichampatti, Tamil Nadu, India
PG Block, Malumichampatti, Tamil Nadu 6
Lat 10.893291°

Long 76.991064°

05/09/22 04:59 PM

nichampatti, Tamil Nadu, Indi$
bck, Malumichampatti, Tamil Nady
.893448°
76.991055°
/22 04:47 PM

*'{éth ‘ KTI Jéi

Malumichampatti, Tamil Nadu, India

PG Block, Malumichampatti, Tamil Nadu 641050, ||umichampatti, Tamil N
Lat 10.893291°

Long 76.991064° :
05/09/22 04:59 PM 10.893377

Block, Malumichampatti,



D SAFETY AND STANDARDS
AUTHORITY OF INDIA
fe & ious Food

FOOD SAFETY TRAINING & CERTIFICATION PROGRAM (FoSTaC)
ADVANCE MANUFACTURING - GENERAL

Date : 28.09.2022 & 29.09.2022

Time:9.30AM-530P.M

Venue : Hindusthan College of Engineering and Technology,
Pollachi Main Road, Coimbatore, Tamilnadu - 641 050.

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.







Institute of

10 -__1 \/




% Malumichampatti, Tamil Nadu, Iidiz
‘_ VXRR+3CJ, Hindusthan College Rd,
: Malumichampatti, Tamil Nadu 641050, India
Lat 10.890021°
- Long 76.990862°
3 10/11/22.11:34 M

STUDENTS ACTIVELY PARTICIPATED IN TOYGATHON EVENT,
SHOWCASING THEIR TOYS MADE FROM WASTE MATERIAL.



&

e

GLIMPSES OF ESSAY WRITING COMPETITION ON SIR C V RAMAN
FREEDON FIGHTER ORGANIZED AND CONDUCTED BY DEPARTMENT OF
INFORMATION TECHNOLOGY. IN THIS EVENT, 32 STUDENTS FROM THE
DEPARTMENT OF FOOD TECHNOLOGY ARE PARTICIPATED.




Hindusthan

_ College of Engineering and Technology

CONE (An Autonomous Institution), Coimbatore -641032

Congratulations !!

Vishwa E G Hari prasadh D S Naveen
[1I-Food Tech IV-Food Tech  [II-Food Tech

/_ \

Nya | Bra
Rs 3000 /- Rs 2000 /- Rs 1000 /-
International conference on Sir.C.V.Raman
as a freedom fighter State Level Competition on
Essay Writing is organized by Department of
information Technology in Association with
Arivial Sangam, Govt of Tamilnadu

Best Wishes !




PRIZE RECEIVED BY OUR STUDENTS
FROM THE
HONOURABLE PRINCIPAL
DR.J.JAYA
FOR THE STATE LEVEL ESSAY WRIITNG
COMPETITION




TNCST
PROJE
30.0

STUDENTS
ON

o“-uwn

CT APPLIED
2022

1. Mr. MACHAVARAPU DHARSHITH KUMAR [19113032)
2. Ms. . SASIREKHA (19113051) mrMMWWMWMMMH
3. Ms. K KAAVIYA (19113025)
s Spal 1. Mr. YADHUKRISHNAN CR (19113057) DEVELOPMENT AND ASSESSMENT OF NUTRITIONAL COMPOSITION, SENSORY
2. M. NAZIM BASHEER (19113040) PROFILE AND CONSUMER ACCEPTANCE OF MULTI SEED FLOUR AND ITS
3. Mr. ALBIN GEDRGE (19113005) INCORPORATION INTO LOW COST SNACKS
1. M. RAJKUMARA (19113046) INSTANT SOUP MIX FORMULATION AND PREPARATION FOR
Ms. Nivetha T AP/ FT 2. Mr. CHRISTOM [19113015) PHARMACEUTICAL PURPOSES USING FUNCTIONAL DRYNARIA
3. Mr ASHIK.SJ[19113010) QUERCIFOLIA [GOAT LEG TUBER)
L Mr. Ahmed Basil (1911302)
Mr. | Prembumar, AP/FT 2. M. Askar Nazar (19113011) 2%%0"“!‘.! PREPARATION OF BANANA INCORPORATED RICE
3. Mr. Leon George (19113030)
1. Mr. Naveen § (20113036)
2. Mr: Naveen G (20113034) Production of Blodegradable cutleries using Groundnut shell
oo I T N T
!:H: P \'{191{3045] o PREPARATION OF PHYTOCHEMICAL ENRICHED BEETROOT BEER (BETA
3. M. Nividharan [19113042) VULGARIS)
1. Mr Jithin K Gego [19113023)
Optimization and development of Gluten free cookies infused with Atrocarpus
Ms. Priyadharshini 5, AP/FT t::mm:;:&numimm I Jopllus (Jack frult seed der) and Zea - mays (Corn Powder)
Waste-to-Healthy: Value addition and New Product
1. Mr. Vinith S (20113059)
" o 2 MeNaveenkumarM (20113037) Dwdnputnlln-m:;rlﬁuuhnd Spread with
/ 1. Mr.Bharath KumarM [19113013)
2. MrMadhanP (19113033) Development of Anti-Gray Hair Beverage
3. MrVlsvajitM [19113056)
Er. Nageswari G, AP/FT e ,‘;‘1:1‘]1;;;;"“] Comparative study of regular leccream and low calorie icseream
TAMILNADU STATE COUNCIL FOR SCIENCE ANDTECHNOLOGY
IAMILNADU STATE COUNCIL FOR SCIENCE AND TECHNOLOGY
Sardar Patel Road, DOTE Campus, Chennai 600 025, Tamilnadu, INDIA.
Sardar Patel Road, DOTE Campus, Chennai 600 025.Tamilnadu, INDIA.
STUDENT PROJECTS SCHEME 2022-2023
STUDENT PROJECTS SCHEME 2022-2023
PRODUCTION OF BIODEGRADABLE CUTLERIES USING GROUNDNUT SHELLS PREPARATION OF PHYTOCHEMICAL ENRICHED BEETROOT BEER (BETA
VULGARIS)
By
By

Mr. NAVEEN § (20113036) PRASADH D (19113018)

Mr. NAVEEN G (20113034) PRAVEEN V (19113045)

Mr. SRIDHARAN T [20113051} NIVIDHARAN § (19113042)

Under the Guidance of Under the Guidance of

Mr. S DILLWYN Mr. 5 DILLWYN

Assistant Professor

ASSISTANT PROFESSOR

Department of Food Technology,
Department of Food Technology,
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B 1§ @ Mevalurkuppam, Tamil Nadu, India

® Mevalurkuppam, Tamil Nad. 2253+MFM, Mevalurkuppam, Tamil Nadu 602117, India
| 2253+MFM, Mevalurkuppam, Tamil Naddl | 4 13 009177°

* India
Long 80.003446°

| Lat13.009167°
i | Lorasggrosts 28/10/22 04:19 PM

h 28/10/22 03:01 PM GMT +05:30
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' Mevalurkuppam, Tamil Nadu, India

) 2253+MFM, Mevalurkuppam, Tamil Nadu 6021 evaluruppam, Tamil Nadu, India - Mevalurkuppam, Tamil Nadu, India
" = Lat13.009162° 2263 +M7W, Mevalurkuppam, Tamd Nadu 602117, India
: " Long BO.003603" Lat 13.009166"

2B/10/22 03:15 PM GMT +05:30
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17 STUDENTS FROM THIRD YEAR FOOD
TECHNOLOGY HAVE PARTICIPATED AND PRESENTED N\
PAPER, POSTER,AND MODEL COMPETITIONS IN N
ZVATRA AN INTERNATIONAL CONFERENCE
ORGCANIZED BY RAJALAKSHMI ENGG. COLLEGE,‘ ‘
CHENNAI ON 28.10.2022 AND 29.10.2022. ~
\‘}t‘ '
L
L. ]
I'h .
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THIRD YEAR FOOD TECHNOLOGY STUDENTS
DANCE TEAM 'V' DEFINE CREW

PARTICIPATED IN TAMILNADU GOVERNMENT EVENT 'EAT RIGH"
INDIA
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HINDUSTHAN COLLE JF ENGINEERING AND TEC

peas A ’

Entrepreneurship Development Cell ' ‘

i Adhai Cldai .} SturtupTN

SIHARAN R (Regtster
rd in the Th

DOV Kanimozhi Dr.J Jays

Entrepreneurship Development Cell

ohadai _Adhai ‘Cldai

aefin o
Or VK Dr.J Jaya

Entrepreneurship Development Cell

o

Parbicpation Cortificats

t SUSHMITHA G

wclai i ‘dai
.

ed in the Tt
antied by StartupTH B Entrepr

wering and Tech

i
Dr.d.Jays

"Students

Certificates

from STARTU
TN event"

HINDUSTHAN COLLEGE
Entrepreneurship Development Cell

ohadai _ ai ‘Cldai

—— ovisl Tt Semrni|

g and Technology

EQC Coordinator Principa
De V. Eamimozhi Dr.J Jays

HINDUSTHAN (
A s

Entrepreneurship Development Cell

radai _Adhai ‘Cldai {1 StzrtupTH

HINDUSTHAN COLLEGE OF EN

Entrepreneurship Development Cell

hadai _Aglhai ‘Cledai

T |

cartify that

ing and Teck

Principa
Dr.d Jaya



HINDUSTHAN F ENGINEERING AND TECHNOLOGY

This ix to
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Entrepreneurship Development Cell
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vl Sy L.} StartupTN

(Participation Cardiftets

SUDHIN BHARATHI M (R

Dv.V.Kanimazhi

Entrepreneurship Development Cell
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i Udai (Entre

"
DeV.Kanimezhi artup TN & Entre

Drd Jaya

Entrepreneurship Development Cell
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List of Books/ 'BOO,I; Chapters Pubhshed

Title of Book / Chapter

Name of the anthor'z

E-Book
ISBN number

A Practical Manual on Food

Processing Laboratorias

Dr Jeevarathinam &

9788196041212| AN

Castration of Goat

MAr Charan Adithya. S
M: Nehs Naijp Arssksl

0788196345 724|EIRAENS

Application of Suparcritical

Fluid Extraction in Herbs

. Jeevarathinam,

C. 5. Neathu, hi.
Dharshith Eumar, 5.
Shahir, 5. Dinesh Kumar,
R Pendisslvam. P.
Preatha T.
Krishnalumar, V. Arun
Prasanth, and hi.
Ealakrishnan

9781774919064

Moval and Altamative
Mathods in Food Procassing
Thermophwvsical and
Physicochamical tachnologias

for drving of food products

Mamrata A Giri, T.
Erichna kymar, G.
Jeevarathinam, and

ki 5. Sajeaw

9781003328605

Introduction to Supsercritical

Fluid Extraction: Historv and

Principlas

3. Shahir, V.
Chandrasakar, .
Jesvarathinam, and E

Pandisslvam”

9781774919064




LlSt of Books / Book Chapters Publlshed

‘ 'i gar of E—Bm:- '
Title of Book / Chapter Name of the anthor/z >
publication | ISBN mumber |;

Dy Balakrichnan M
Kola of Artificial Intallisanca in

DrJeevarathinam G
Food Procassing

Dy Preatha P

MNamrata A (riri,
Tharmo-Physical and
T. Erichnakumar,

Phvsicochemical Technologias 2022 97ELTT4911624| 8
. Jeevarathimam,

for Dirving of Food Products

Traditional foods of India

G. Jeevarathinam and V.
Pigzon Pea
Chelladurai
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Intemnational congress on Advance Engineenng
Technologies, Bayburt University

28.09.2022 to 30.09.2022 3 duvia

Intemational congre
Technologies, B

30.09.2022

L}
Intemational congress on .-'-’td.'-.'al 3 00,2027 to 30.00.2022 <
Technologies, Bayburt Univers; 7
Dt Prembumar J ; 28092022 to 30.00 2022
o o - 1
Dr Navarasam R o 28.092022 to 30.09.2022
Mz Swathi K : = 28092022 to 30.09.2022
Intemational congress
Technologies, B:
L
Intemational congr 3008 2077
Technologies, Bay CTakey: |00 SRS R e :
092022 to 30002022 ;
Intemational congress on Advance Engineering
Technologies, Bayburt University, Tuwrkey | 7 77 77 777777777
3 »
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092022 to 30.09.2022
: on Advance Engineenng o
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RTIFICATE

tity that le‘ Dlliw]m Stephen s Member of |

T ETRET b
Mohini Sahu Jitendra Kumar Dr. Shiv Kumar

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

CERTIFICATE

OF MEMBERSHIP |

cerfify thal Prul Dlllwyn Stephen is member
d 0 Science Publication (LSP)

and it's journal(s) |_[_|1 I_

IManages)
Jitendra Kumar
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TAMIL NADU VETERINARY AND ANIMAL SCIENCES UNIVERSITY
AGRICULTURAL SCIENTIFIC TAMIL SOCIETY, NEW DELHI
jointly organizing

7th NATIONAL CONFERENCE ON
AGRICULTURAL SCIENTIFIC TAMIL

(Theme: Tamil Can Do - Agriculture/Vaterinary/Flshory)
Venue : Madras Veterinary Callege, Chennal / 02 & OF September 20332

CERTIFICATE

OF PARTICIPATION

a
d in Technical Sessicn @my
on in which participated ﬁq : ‘2 : murf‘
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Dr P 'Sehthil Kurar Dr M Muthamil Selvan Dr R Karunakaran
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Assoc. Prof: Ayla ARSLANER Prof. Dr. Mutiu TURKMEN

of Particip : CERTIFlCATE EOR . =
NEETHU C. S \ PAPER PRESENTED ON ,

Rl ]NTERNATIONAL CONFE RENCES
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DR G JEEVARATHINAM v A

Nutnt:onal prof:le, phytachemlcal compounds,
blologlcal activities, and ut:llsatlon of onlon peel
for food appllcatlons. a rewew i

Effect of lncorporatlon of wheat bran, rlce bran Frig St
and banana peel, powder on the mesostructure .-;-T S

and phys:cochemlcal charactenst:cs of blscurts B 0
*e.

Promlsmg bloactlve prOpertles %‘WqUercetm for

A rev:ew

. . 'BOOKS

‘DR R NAVARASAM
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DR G JEEVARATHINAM g
Drylng Klnetlcs and quallty analysls of turmenc o .
slices usmg IRHAD e :

L]

Comaparatlve Studles on the. Mlcronutntlonal
Status of Fortlfled and Unfortlfled Beverage. o

-Charactenzatlon of B:odegradable Packagmg
using Polylactlc ac:d and Ethyl Cellulose '
compos:te ; o -

Development of Fortlfled Beverage and Evaluatlon o] § thelr' o
. Mlcronutrltlonal Status Ve

MR SDILWYN
_ Characterlzatlon of Blodegradable Packaglng using
. PonIactlc ac:d and Etgyl Cellulose compos:te :

Drymg Kmetlcs and quallty analys:s of turmerlc slices -
using IRHAD
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MS T. NIVETHA

: Characterlzatlon of B:odegradable Packagmg ’
v ; using Polylact:c ac:d and Ethyl CeHquse 2o
compos:te : :

&

Drymg Kinetics and quahty analys:s of tur* ic”. -
s slices usmg IRHAD - ol Ay
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|NTERNAT.IONAI-.. '
DR R NAVARASAM

Nat:onal Level 1P dwareness P'rogramme

_7th National Agrlcultural Sc:entlflc Tamll

Conference
lnternatlonal Confe:’nce on "Advanced
Engmeermg Technologles" '
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MRS DILLWYN e
Sustdinable Growth of Food Processmg Sector )
for Food and Nutrltmdl Securlty Foodxplore'22 )

'-vlrtual lnternatlonal FDP on Emergmg Trends ln-"}
Food Processmg - ' '

, Sustamable Growth of Food Processmg Sector
for Food and Nutrltmal Security Foodxplore'22

Internatlonal Conference on Advanced
Englneerlng Technologles

"MS T NIVETHA

Sustalnable Growth of Food Processmg Sector
- for Food and Nutrltlnal Security - Foodxplore'22

Virtual lnternatlonq FDP on Emergmg Trends in
Food Processing - e
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DRR NAVARASAM

. Knowledge sharmg ssemmar on Food Hyglene .
_ Practice, Food Waste Management and Food.- il
Adultratlon on Selected Food Products HowE

i Webmar on "Slgnlflcance of therature Survey, i : e
'Literature Review and Blbllography in Research o MR
Methodology"' : - i S A
.",,.«m

Webmar oh "Informatlon Dlssgmmat:on on %

......

Competitive Examination fét; Food‘
Technologists" bl B\

; MS G NAGESWARI

Webmar on roles and Respons:bllltles of Cltlzens

. MS T NIVETHA

Food Safety Trammg and Certlflcatlon program
(FoSTaC), AdvanceOManufactunng General
Food Safety Superwsor Course - = -
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_ Knowledge sharmg ssemlnar on Food Hyglene__-'_ s
' Practice, Food Waste Management and Food She
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DR JEEVARATHINAM
DR NAVARASAM R

Ms NEETHUCS

MR DILLWYN S

ER NIVETHA T

Ms PRIYADHARSHINI S

PRESENTED PAPER IN 4TH INTERNATIONAL
CONFERENCE ON ADVANCED ENGINEERING
TECHNOLOGIES (ICADET) 28-30 SEPTEMBER
2022, ORGANIZED BY BAYBURT UNIVERSITY,
TURKIYE.
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| Coimbatore, Tamil Nadu, India
18A, Sugarcane Institute Rd, Veera Keralam, Coimbatore, Tamil
Nadu 641007, India
Lat 11.006962°

<

> ONE DAY INDUSTRIAL VISIT FOR OUR™
SECOND AND MNNAESCETSERS TUDENTS!

' -

! Coim batore, Tamil
2W4C+XJ6, Veerakeralam R
Tamil Nadu 641007, India

~ Lat 11.007151°

| Long 76.921672°

| 25/08/22 12:58 PM




Erode, TN, India
| Kodumudi, Erode, 638154,
Lat 11.215790, Long 77.840033
09/22/2022 01:46 PM

Erode, TN, India

Kodumudi, Erode, 638154,

Lat 11.215792, Long 77.839997
09/22/2022 01:46 PM

7 "’ +

Erode, TN, India

Kodumudi, Erode, 638154,

Lat 11.215830, Long 77.840223
09/22/2022 01:01 PM




! r a . a'::'l
: Erode, TN, India
SH 84, Kodumudi, Erode, 638154,

Lat 11.215827, Long 77.838908
09/22/2022 11:43 AM

Erode, TN, India Erode, TN, India
Q  Kodumudi, Erode, 638154, SH 84, Kodumudi, Erode, 638154,

Lat 11.215790, Long 77.840033 Lat 11.215878, Long 77.838904
09/22/2022 01:46 PM 09/22/2022 11:44 AM

> DEPARTMENT OF FOOD TECHNOLOGY.-ONEDAY
INDUSTRIAL VISIT TO SKM EGG PRODUCTS
EXPORIFINDIA LIMITED, ERODES
33 STUDENTS AND 2 FACULTY VISITED THE
COMEZsEINS
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Tamil Nadu Agriculture University,
Coimbatore, 641003, TN, India

Lat 11.012175, Long 76.934217
10/20/2022 11:34 AM GMT+05:30

83 students and 5 faculty members (II and IV
year) from Department of Food Technology
participateg he International workshop on
"Sustainabl wth of Food Processing Sector for
Food and Nut¥itional Security” - Food Xplore held
at AEC & RI, TamibNadu Agxicultural University,
Coimbatore on 20.10.2022.

They attended the industry interaction session
where many industry persons (Higher band level)
from abroad pated through google meet
and shared th ws on how to approach
industries, eli ities in India anglebroad etc.
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. 2WEM+8FQ TNAU University Ground, Tamil Nadu Agricultural
I8y University, P N Pudur, Tamil Nadu 641003, India

| Long 76.933846°
|| 10/09/22 10:20 AM
—— S




"If you fail, never give up
because FAIL means
"First Attempt In
Learning"

-Dr AP) ABDUL KALAM

HINDUSTHAN
EDUEATIONAL A

&
V.

P HINDUSTHAN
i\ COLLEGE OF ENGINEERING AND TECHNOLOGY
HICET VALLEY CAMPUS,POLLACHIHIGHWAY,OTTHAKKALMANDAPAM,

COIMBATORE -641032



