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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 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.

            

  

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.”.



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.
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Happy to share that the MoU was signed
successfully between Department of Food

Technology, Hindusthan College of Engineering
and Technology . With redspectra technology on

30.07.2021

There was a mou signed between our
department and ANGEL STARCH & FOOD

PVT LTD” at 19.07.2021

“I’m recognized, let me put
it that way”







FACULTY ATTAINMENTS 

Mr.DILWYN STEPHEN got a
membership in International

Association of Engineers on 18
October 2021.The above letter is

certify Mr.DILWYN STEPHEN is an
IAENG member.



This is to certify that G.NAGESWARI , Assistant
Professor, Department of Food Technology  has
participated in the Virtual Faculty Development

Programme on “Bloom’s Taxonomy – An Insight”
organized by IQAC and CDC, Hindusthan College of

Arts and Science, Coimbatore on July1,2021.

This is to  certify that Mr.DILWYN  STEPHEN got for
participating in FIVE DAYS INTERNATIONAL

ENTRENPREURSHIP DEVELOPMENT PROGRAMME
organized by Dr.S.Gopalaraju Govt. First Grade College,  

Anekal,  Entrepreneurship Development Cell,  Internal
Quality Cell held from 28ᵗʰ June to 2ⁿᵈ July, 2021.



This is to  certify that Mrs.G.Nageswari  got  for
participating in FIVE DAYS INTERNATIONAL

ENTRENPRENEURSHIP DEVELOPMENT PROGRAMME
organized by Dr.S.Gopalaraju Govt. First Grade College,  

Anekal,  Entrepreneurship Development Cell,  Internal
Quality Cell held from 28ᵗʰ June to 2ⁿᵈ July, 2021

This is to  certify that Mr.S.DILWYN  Assistant Professor
of Hindusthan College of Engineering and Technology

participated in the webinar on “Career and
Entrepreneurship Opportunities for Food

Technologist” on 14ᵗʰ July Organized by Olam
International Pvt., Ltd., Kerala.



DILLWYN S

Made for free with
Certify'em

This is the certificate that Mrs.G.Nageswari  of Hindusthan
College of Engineering and Technology has successfully

participated in Five Days National Level Online FDP
organized by the Department of Commerce and

Management and IQAC in association with Academic
Research Group “Srinivasa”,  NGO Layout, Harohalli Main

Road, Kolar from 22.6.2021 to 26.6.2021

This is to certify that Mr.S.Dilwyn has attended a webinar
on “Food Safety: FARM to FORK” on August7, 2021

conducted by the Department of Food Technology in
association with Industry Institute Interaction Cell,  

Rajalakshmi Engineering College, Chennai.



This is certified that Nivetha Thangaraj, Assistant
Professor of Hindusthan College of Engineering and
Technology participated and completed successfully

AICTE  Training and Learning Academy Online
Elementary FDP on 13.09.21 to 17.09.21 at National
Institute of Food Technology Entrepreneurship and

Management (NIFTEM).

This is certified that G.Nageswari , Assistant Professor of
Hindusthan College of Engineering and Technology

participated and completed successfully AICTE  Training
and Learning Academy Online Elementary FDP from

23.08.21 to 27.08.21 at Indian Institute of Food Processing
Technology. 



This is  certified that JEEVARATHINAM  , Associate
Professor & Head of Hindusthan College of

Engineering and Technology participated and
completed successfully AICTE  Training and Learning

Academy Online Elementary FDP from  23.08.21 to
27.08.21 at College of Poultry Production and

Management. 

This is  certified that PRINCY N , Assistant Professor
of Hindusthan College of Engineering and
Technology participated and completed

successfully AICTE  Training and Learning
Academy Online Elementary FDP from  23.08.21 to

27.08.21 at National Institute of Technology
Arunachal Pradesh. 



JEEVARATHIN
AM G

This is  certified that NEETHU C S  , Assistant Professor of
Hindusthan College of Engineering and Technology

participated and completed successfully AICTE  Training
and Learning Academy Online Elementary FDP from  

23.08.21 to 27.08.21 at College of Poultry Production and
Management 

This is the certify that Mr.JEEVARATHINAM G has
participated in the webinar entitled “Ozonation of

Horticultural produce and cereals : a green
technology to enhance the quality and safety of

food” held on 16ᵗʰ September 2021.



This is to certify that Ms.NEETHU C S, has attended a
National Level seminar series on “Opportunities and

Challenges in Food Processing and Preservation”  
organized by Department of Food Technology,  

Kalasingalingam Academy of Research and Education from
20-26ᵗʰ October 2021. 

This is to certify that Dr.G.Jeevarathinam has won
FIRST PRIZE for Paper Presentation in the NATIONAL
VIRTUAL SYMPOSIUM-ESSESNPRESSO’21, organized
by Department of Food TECHNOLOGY, SCHOOL of

AGRICULTURE and PROCESING SCIENCES, at
Kalasalingam Academy of Research and Education,

Virudhunagar on 16/10/2021.



Er. Princy Nallamuthu, was invited to
Dhanalakshmi Srinivasan University,
Trichy, to give a lecture on 'Introduction
to Food Science' for B.Sc Agricultural
Students

This is to certify that Dillwyn S has attended a webinar
o “Sustainable Farming and Gourmet Food Market”
on December 15, 2021 conducted by the Department
of Food Technology, Rajalakshmi Engineering
College, Chennai.



This is the certify that Dillwyn S has webinar on
“Sustainable Farming and Gourmet Food Market ”  

on 15ᵗʰ December 2021 conducted by the
Department of Food Technology , Rajalakshmi

Engineering College, Chennai.

This is the certify that Dillwyn S, Assistant Professor
of Hindusthan College of Engineering and

Technology actively participated in the webinar on
“Effective separation of emerging contaminants
from water environment using hydrothermally

derived activated carbon spheres ” on 22ⁿᵈ
December 2021



This is  certified that DILLWYN STEPHEN, Assistant
Professor of Hindusthan College of Engineering and
Technology participated and completed successfully

AICTE  Training and Learning Academy Online
Elementary FDP on “3D Printing and Design” from

13.01.22 to 17.01.22 at Central University of Jharkhand.

This is  certified that DILLWYN STEPHEN, Assistant
Professor of Hindusthan College of Engineering and
Technology participated and completed successfully

AICTE  Training and Learning Academy Online
Elementary FDP from  01.02.22 to 05.02.22 at
department of technology ,Shivaji University

,Kolhapur.



THE ONLY WAY TO 

DISCOVER
THE LIMIT OF THE 

POSSIBLE 
IS TO GO BEYOND THEM INTO THE
IMPOSSIBLE 

“



Student’s  
Achievement



SECOND YEAR FOOD TECH STUDENTS HAD
COMPLETED 520 ICT COURSES IN THE OVERALL
DEPARTMENT CONTRIBUTIONS  AND GAINED
CERTIFICATES FOR THE ICT COURSES .

FOURTH  YEAR FOOD TECH STUDENTS HAD
COMPLETED 385 ICT COURSES IN THE
OVERALL DEPARTMENT CONTRIBUTIONS  AND
GAINED CERTIFICATES FOR THE ICT COURSES
.



KISHORE.M HAS SUCCESSFULLY COMPLETED TRAINING IN
MANUFACTURING AND COVID-FOOD SAFETY SUPERVISOR
HELD AT UTTAR PRADESH..



THIRD YEAR FOOD TECH STUDENTS AND FACULTIES
JOINTLY APPLIED FOR THE PATENT FOR
INVENTION IN NUTRITION AND FOOD SECURITY:
IMPORTANT ROLE OF FISHING & AQUACULTURE IN
THE FIELD OF MECHANICAL ENGINEERING AND
GOT THE PATENT FROM INTELLECTUAL PROPERTY
INDIA(ipindia).
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ELLIE
KRIEGER

PERSISTENCE 
IS VERY
IMPORTANT. 
YOU SHOULD NOT
GIVE UP UNLESS
YOU ARE FORCED
TO GIVE UP

HINDUSTHAN 
COLLEGE OF ENGINEERING AND TECHNOLOGY

(AN AUTONOMOUS INSTITUTION)

- ELON MUSK

“


