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1. Filled In feedback
forms

(a) Filled in feedback forms of three UG students (i) Top Ranker, (ii) Slow Learner (iii) Student from
Category, as a representative sample

(b) Filled in feedback forms of three PG students (i) Top Ranker, (ii) Slow Learner (iii) Student from
Category, as a representative sample

(c) Filled—in feedback Forms of three Teachers (i) AssociateProfessor (ii) Assistant Professor, as a
representative sample

(d) Filled—in feedback Forms of Alumni (i) Top Ranker, (ii) Female Students (iii),Category
Students as a representative sample

(e) Filled —in feedback Forms of Employer, as a representative sample

(f) Filled —in feedback Forms of Parents, as a representative sample
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1. Filled in feedback forms

A. UG STUDENTS

(a) Filled in feedback forms of three students (i) Top Ranker, (ii) Slow Learner (iii) Student from Categoryj
as a representative sample

B. Tech. (Food Technology)

JTop Ranker, as a representative sample:

Curriculum feedback from students_2021-22

B. Tech. (Food Technology)

Email *

ishita1011@gmail.com

Name of student

Ishita Shukla

‘Year and Degree program *

First B.Tech. {(Food Technology)
Second Year B.Tech. (Food Technology)
Third Year B.Tech, (Food Technology)

@ Forth Year B.Tech. {Food Technology)

A. Feedback on curriculum
Stakehalders have to give their rating out of 10 for sach Question

1. Is the curriculum well-structured and relevant to real life situations (relevance to the local,
national, regional and global developmental current trends)? *

1 2 3 4 5 [} 7 8

Excellent
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2. Does the curricula reflect Programme outcomes (POs), Programme Specific Outcomes
(P50s) and Course Outcomes (C0s) of the Programme and courses offered by the
University and are they mapped? *

Excellem

3. Does the curricula include ‘Latest Development/Research Component” and strike right
balance between the theory, practical and project, training. internship? *

10

@ Excallant

4, |5 the syllabus revised taking into consideration enhandcing constructive learming and
develaps problem selving skills? *

Excallant

5. How do you find the curriculum from the employability and entrepreneurship point of
wlew? *

Excllam

&, Give two strengths of the syllabus. *

The detailed courses and the efficiancy.

7. Give two observations/ suggestions to improve overall ‘Syllabus’ of the program *

The ermgloyability outlook
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Slow Learper, as a representative sample:

Curriculum feedback from students_2021-22

B. Tech. (Food Technology)

Ernail *

adhirajtaware@gmail com

Mame of studant *

Adhiraj Dhairyasheel Taware

Year and Degree program *

@ First B.Tech. (Food Technology)
Second Year B.Tech. (Food Technology)
Third Year B.Tech. (Food Technology)

Forth Year B.Tech. (Food Technology)

A. Feedback on curriculum
Stakehalders have to give their rating out of 10 for each Question

1. Is the curriculum well-structured and relevant to real life situations (relevance to the local,
naticnal, regional and global developmental current trends)? *

10

@ Excellent
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2. Does the curricula reflect Programme cutcomes {POs), Frogramme Specific Outcomes
(P50s) and Course Qutcomes (COs) of the Programme and courses offered by the
University and are thay mappad? ©

10

@ Excellant

3. Does the curricula include ‘Latest Development/Research Component” and strike right
balance between the theory, practical and project, training, internship? *

10

@ Ezcellant

4. |5 the syllabus revisad taking into consideration enhancing constructive laarning and
develops problem solving skills? *

10

@ Excellant

5, How dowou find the curriculum from the employability and entrepreneurship point of
wiaw? ¥

10

@ Excellant

4. Give two strengths of the syllabus. *

All completed

7. ive two observations/ suggestions to improve overall “syllabus’ of the program *

hone
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Student from Category, as a representative sample:

Curriculum feedback from students_2021-22

B. Tech. (Food Technalogy)

Ernail *

paragdecre29@gmail com

Marme of student

Parag Mimba Deore

Year and Degree program *

First B.Tech. (Food Technology)
Zecond Year B.Tech. (Food Technology)
@ Third Year B.Tech. (Food Technology)

Forth Year B.Tech. (Food Technalogy)

A. Feedback on curriculum
idtakehalders have 10 glvi theair ratirg ot of 10 for aach Questian

1. Is the curriculum well-structured and relevant to real life situations (relevance to the local,
national, regional and global developmental current trends)? *

Excellent
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2. Does the curricula reflect Programme cutcomes (POs), Programme Specific Outcomes
(P50 and Course Outcomes (C0s) of the Programme and courses offered by the
University and are they mapped? *

Excellent

3. Does the curricula include “Latest Development/Research Component” and strike right
balance betweean the theory, practical and project, training, internshig? *

Excellant

4. |5 the syllabus revised taking into consideration enhancing constructive learning and
develops problem solving skills? *

Excellent

5. How do you find the curriculum from the employvability and entrepreneurship polnt of
wigw? *

Excellent

&, Give two strengths of the syllabus, *

M&

wips:Fdocs googie.comfemsid 1 SCeRKOTyE o VwiidDianESET MB bh PwIF e ERLDXINg edifrespons as 1TEa2335

7. Give two obsaervations/ suggestions to improve overall “Syllabus’ of the program *

N&
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b. PG STUDENTS

M. Tech. (Food Technology)

1. Top Ranker, as a representative sample

Curriculum feedback from students 2021-22

M. Tech. {Food Technology)

Emnail =

rechanshah12283107 @ pmail.com

Mame of student *

ROHAN RAMESH SHAH

‘Year and Degree program *

Firat Year M.Tech. (Food Technology)

@] Szcond Year M. Tech. (Food Technology)

A Feedback on curriculum
Stakeholders have to give their rating out of 10 for each Question

1. Is the curmiculum well-sinsciured and relevant to real life situations (relevance o the local, *
national, regional and global developmental current trends)?

Excellent
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2. Does the curmicula refiect Programme outcomsze (FOs), Programme Speciflc Oulcomes
[P=0E) and Course Outcomes (COE) of tha Programme and coursss offzred by the
Univarshy and ars they mappad?

Excallant

3. Doss the cUMmeula Insuds “Latest DavalopmentResaarch Componant’ and strika right
balance betwesn the thaory, practical and praject, tralning, Inlemsnip?

Excallant

4. |5 the syllabus revisad king Inta conelderation enhancing construcilve leaming and
devalops problem soling skilis?

Excallant

. How do you find the curmicwlum fram the emplayabilty and enfrepranaurship paint of sews *

Excallant

. Ghva two strengthe of the syllabus. *

Tha syliabus ks wall arganized, speciie and Sotallod &0, SOMMUNICon DRtWEEN WaCshars and studants
has bewn Imgroved.

7. Ghva two observatiang/ suggestians 1o Improwve overall 'Syllabug' of the program *
A COmEany &= wall suthonzed lab vish for vary semaster

A0 Business relatad COUrsEs.

§. Feadback on Teaching — lzaming

1. Which teaching method you lke most? *

Pan and Bosrd Mathod

(8) FowsrPaint Presentation Mathod

2. Which teachir |5 the Gest Teachar from your paint of view and gh'a the twa reasons for the *
same?

1] Dr. Amift A& Kutthe
2} Dr. 2 . Shara

Both teachar ar bast from my polnd of view Becauss aching and Karming ans awssoms.

C. Feedback of Evaluaiion

1. Is th2 3EEEEEMENt SyEiam transparent? *

(G

Na
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2. VNSt ype Of A5ESEEMENT YU Te2 wousd DS More 3paraprats’ *

Ma

D. Feedback on Library

1. Are suficlent reference books, based on the sylabus, avallabée In e Bbrary? *

W ves

Mo

2. Are adequatz numbsr of research joumals and competitive examination books avallable In *
the izaEry?

™ ves

Mo

E. Feedback on Training and Placement

1. #re you satkfled with the raining and placement for your programme? *

@ e

Ho

2. What changes are required In T & Pt Improwe the placament? =

Condhect dema Intervew In evary maonths Tor practice

F. Feesdback on Infrastruciura and Safely

1..4re adaquata resaarch equipments avallabl In the lap? *

2. Ara you salifed with the adequacy of the Infrastruciure and tha safety on the campus?

(W Yes

Mo

Thia farm wea cresied Iraide o & U hora'ty

Google Forms
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2. Slow Learner, as a representative sample

Curriculum feedback from students_2021-22

M. Tach. [Food Techrogy)

Emall *

shivardhakeddEgmall.oom

Kame of shudant *

Shinan Anlirac Haks

f=ar ang Degres program *

First Yaar M_Tach. (Food Techaalogy)

(®) Second Yaar M.Tach. (Food Technakgy]

A Feedback on curmiculum
Stakaholoars hawe bo giva thair rasing out af 10 for ach Quastion

1. Is the curculum wel-structurad and relevani to raal iife shuations (relavance io the local,
natlonal, reglonal and global davelopmenial current frends)?

@ Exccllant

2. Doee the curmicula refiect Brogramme outcomee (FOe), Programme Specifle Oulzomes
(FS0g) and Courss Outcomes (COE) of the Programme and courses offered by the
Universtly and are they mappad?

@ Excallant

3. Dose he curmicula Inciude “Latzet DavelopmantReesarch Compenant’ and strike right
balance betwesn e theory, practical and project, raining, IMemsnip?

3]
@r Exzsllant

4_ 15 the syllabus revised 1aking Infa conelderation enhancing construciive lzaming and
devalops prodiem sohing EkilisT

® Exzallant
. HOW 00 you find the curmculum from tha employabiity and entrepransurship paint of wiew? =

.
@r Exzsllant

. Giva bao Elrengns of the syllabus. *

Tachnical knowiedga
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7. Glva two cbservations! supgestians 1o improve overall 'Syllabug’ of the program =

Maed to arrange mons lecturas

5. Feedback on Teaching — keaming

1. Which teaching method you Bke most? *

(@) Pen and Eoard Mathod

PowarPaint Prasentation Msthod

2. Which teacher Is the Sast Taachar from your paint of view and ghva e two ressons Tor the
same?

5T Calovad

. [Feedback of Evaluaiion

1. I8 the assesemeant systam franspanent? =

() vas

Mo

2_Wrat type of aEEessmant you Teal would ba more apprapriata? =

Saminars

D. Feedback on Library

1. Are sufliclent reference booke, basad an the syliabus, avallabis In e Bbrary? =

2. Are adequatz number of reseanch joumals and competitive sxamination books avallabiz In *
he Ilorary?

@

Feedback on Tralning and Placement

1. Are you salisflad with the ¥=ining and placement for your programme? #

® voo

Ko

2_Wrat changes are reguired in T & F 1o Improve the placement? =

Hathing

F. [Feedback on Infrastruciura and Safety
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1. Are adequale resaarch aquipmente avallable Inthe lab? *

'Ll\ Yau

Mo

2. Are you salEN2d with the adequacy of the Infrastruciure and the safely on the campus? *

':éfl Ve

Ko

Thiz form wea crested iraide of BIT U haraity

l_:'l'!:'Jg e Forms
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3. Student from Category, as a representative sample

2. Does the cumricula reflect Programme outcomes (POs), Programme Specific Cutcomes
{P5s) and Couwrse Quicomes (COs) of the Programme and courses offered by the
University and are they mapped?

@ Excallent

3. Does the cumicula include ‘Latest Development’Research Component” and sirike right
balance between the theory, practical and project, training, internship?

@ Excallent

4. |5 the syllabus revised taking into consideration emhancing constructive learning and
develops problem solving skills?

'@ Excallent

5. How do you find the curriculum from the employability and entreprensurship point of view? =

@ Escallant

8. Give two strengths of the syllabus. *

Practical knowledpe, Easy understanding
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7. Give two observations! suggestions to improve overall "Syllabus” of the program *

Ho

B. Feedback on Teaching — leaming

1. Which teaching method you like most? =

Pen and Board Method

(8) PowerPoint Presentation Method

2. Which teacher is the Best Teacher from your point of view and give the two reasons for the *
same?

Dr.Arjali. A, Bhoite,
1.Proper Guidance Related to syllabus and Research Project.
2.Pravides required notes and infermation related o the subject.

C. Feedback of Evaluation

1. |5 the assessment system transparent? *

@_‘] Yag

Mo

2. What type of assessment you feel would be more appropriate™ =

oo -E-
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D Feedback on Library

1. Are sufliclent reference DoOKE, based on the syliabus, avallabie In e Bb@ry? =

2. Are aosquats numbsr of ressanch joumale and competitive sxamination books avallabiz In =
the liorary?

®

Fegdback on Training and Placement

1. Are you E3tENed WIth the raining and placemant for your programms?

2. What changes are reguired In T & P io Improwve the placement? =

Evarything ks going Good

F. Fesdback on Infrastruciurs and Safsly

1. &Aure adasquaits ressarch Squilpmerrs avallabl= o thes lan™ =

'\:'Eq:' TR

o

2 Agre you satisfed with the adeqguacy of he Infrasiruciure and tha safety on the: campusT =

= ves
ko
s crmeted Ineiche o R LU ot

= ﬂgl e Form=
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Curriculum feedback from students 2021-22

M. Tech. {Food Technology)

Email =

egaikwadid@gmail.com

Mame of student *

Eknath Vasanirac Gaikwad

‘fear and Degree progrann *

First Year M. Tech. [Food Technobogy)

@ Sacond Year M. Tech. [Focd Technology)

A, Feedback on curmmiculum
Stakeholders have to give their rating out of 10 for each Question

1. Is the cumculum well-structured and relevant to real life siuations (relevance to the local, *
national, regional and global developmental current trends)?

i

@ Excellent
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c . Teachers
Associate Professor:

1/18/24, 2:38 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curriculum (2021-22)

MIT School of Food Technology, MIT ADT
University Pune, Teachers Feedback on
Curriculum (2021-22)

Name of the faculty *

Dr. P.D. Shere

Email id *

prerana.shere@mituniversity.edu.in

Department *

FPPT

Designation *

Associate Professor

https://docs.google. com/forms/d/17 100RdjCgjGch286NRqPil4yRFcr9Demn NFapSN CBps/editéresponse=ACY DBNie8vEGpzOR0ab82fOR9h PbnIRo. 17
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1/18/24, 2:38 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curriculum (2021-22)

i) Is the curriculum well structured and relevant to real life situations ( relevance to the local,
national, regional and global development trends)?

https://docs.google.com/forms/d/17 100RdjCgjGch286NRqPil4yRFcrODemnNFapSN CBps/edit#response=ACY DBNie8vEGpzOR0ab82fOR9hPbnIRo 27
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1/18/24,2:38 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curriculum (2021-22)
ii) Does the curricula reflect Programme outcomes (POs), Programme Specific

Outcomes(PSOs) and Course Outcomes(COs) of the Programme and courses offered by the
University and are the mapped?

https://docs.google.com/forms/d/17 100RdjCgjGch 286NRgPildyRFcr9DemnNFapSNCBps/editi#response =ACY DBNie8vEGpzOR0ab82fORShPbniRo. 37
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1/18/24, 2:38 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curnculum (2021-22)

iii) Does the curricula include 'Latest Development/Research Component' and strike right
balance between the theory, practical and project, training, internship?

https://docs.google.com/forms/d/17 100RdjCgjGch 286NRqPil4yRFcrdDemnNFapSN CBps/edit#response=ACY DBNie8vE GpzOR0ab82fOR9hPbniRo. 417
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1/18/24, 2:38 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curriculum (2021-22)

iv) Is the syllabus revised taking into consideration enhancing constructive learning and
develops problem solving skills?

https://docs.google.com/forms/d/17 100RdjCgjGch286NRqPil4yRFcr9DemnNFapSN CBps/edit#iresponse=ACY DBNie8vEGpzOR0ab82fOR9hPbniRo. 57
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1718724, 2:38 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curniculum (2021-22)

v) How do you find the curriculum from the employability, and entrepreneurship point of view? *

Give two strengths of the syllabus. *

Practical and yheorybalanced courses and multidisciplinary approched courses

Give two observations/ suggestions to improve overall ‘Syllabus’ of the program *

Expertise base syllabus and industry oriented course syllabus

Date *
MM DD YYYY

04 /06 /2022

https:/idocs google.com/forms/d/17 100RdjCgjGch 286NRqPildyRFcraDemnNFapSN CBps/edit#response=ACY DBNie8vEGpzOR0ab82fOR9hPbniRo 67
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Assistant Professor:

1/18/24, 2:37 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curriculum (2021-22)

MIT School of Food Technology, MIT ADT
University Pune, Teachers Feedback on
Curriculum (2021-22)

Name of the faculty *

Gauri Athawale

Email id *

gauri.athawale@mituniversity.edu.in

Department *

Food Process and Product Engineering

Designation *

Assistant professor

https://docs.google.com/forms/d/17 100RdjCgjGch286NRgPil4yRFcr9DemnNFapSN CBps/edit#response=ACY DBNizmd7RI1REU-YUo059IZmdrBX-6. 17
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1/18/24, 2:37 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curriculum (2021-22)

i) Is the curriculum well structured and relevant to real life situations ( relevance to the local,
national, regional and global development trends)?

1/18/24, 2:37 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curriculum (2021-22)

ii) Does the curricula reflect Programme outcomes (POs), Programme Specific
Outcomes(PSOs) and Course Outcomes(COs) of the Programme and courses offered by the
University and are the mapped?
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1/18/24, 2:37 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curriculum (2021-22)

iii) Does the curricula include 'Latest Development/Research Component' and strike right
balance between the theory, practical and project, training, internship?
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1/18/24, 2:37 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curriculum (2021-22)

iv) Is the syllabus revised taking into consideration enhancing constructive learning and
develops problem solving skills?

https://docs.google.com/forms/d/17 100RdjCgjGch286NRqPil4dyRFcrODemnNFapSN CBps/editéresponse=ACY DBNizmd7RI1REU-YUo59kIZmdrBX-6. 57
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1118124, 2:37 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curriculum (2021-22)

v) How do you find the curriculum from the employability, and entrepreneurship point of view? *

Give two strengths of the syllabus. *

Always the scope of updation is there

Give two observations/ suggestions to improve overall ‘Syllabus’ of the program *

Nil

Date *
MM DD YYYY

04 /05/2022

https:/idocs. google.com/forms/d/ 17 100Rd)CgjGch286NRqPildy RFcr9DemnNFapSN CBps/edit#response=ACY DBNizmd7RI1REU-YUo59kIZmdrBX-6. 6/7
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1/18/24, 2.37 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curriculum (2021-22)

v) How do you find the curriculum from the employability, and entrepreneurship point of view? *

Give two strengths of the syllabus. *

Always the scope of updation is there

Give two observations/ suggestions to improve overall ‘Syllabus’ of the program *

Nil

Date *
MM DD YYYY

04 /05/2022

https://docs.google.com/forms/d/17 100RdjCgjGch 286NRqPildyRFcraDemnNFapSN CBps/edit#response =ACY DBNizmd7RI1REU-YUo59kIZmdrBX-6 617
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(d)Alumni Feedback on curriculum
(i) Top Ranker,

MIT School of Food Technology, MIT ADT
University, Pune, Alumni Feedback on Curriculum
2021-22

Full Name of the Alumni *

Dhanashri Pandit Atiwadkar

‘Year of Passing *

2021

Permanent Address *

Pune

Present Working Organization

Mutra Supplements
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Designation *

Executive Product and Market Development

Your Higher Education *

B.Tech in Food Technalogy

1. How extent curriculum is meeting the industry requirement or compensate entraprensurship
nesds?

Z. Is the teaching method is best from your point of view? *
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3.How is the the competence and support offered by the teachers? *

4) Rate the evaluation method and examination reforms of the School? *

5) What iz the standard of the ‘training’, ‘internship’, ‘projects’, ‘mock interviews’ conducted by the
department?
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o) 'tihat is the standard of the ‘training’, imtermship’, propects’, ‘mock imteriews’ conducted by the

d=partmert?

&) Rarte the schaols labaratary and eguipment's adeguaieness for practical sxpasure. *

Aarte the design of the courses in temms of exdra l=aming or self leaming
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i T T TR g o dad b g

) e Tk e d il L frT

Curriculum Feedback 2021-22




(ii) Female Student

Asagonams cernst be edias

MIT School of Food Technology, MIT ADT
University, Pune, Alumni Feedback on Curriculum
2021-22

Full Hame of the Alumni *

Anla Pawar

‘Wear of Passing *

203

Fermaner: Address

Anuja bungalow naar Synergy hosphal disdorl rd naskik

Presemt 'Warking Organization with &ddress *

‘miued Eplstamies Pyt LT

Desigratian *

Graduats professional student comnasiar

Wour Higher Education *

E_Tach
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How extent cusmiculum is mesting the industry nequirement or compensate emreprenership

=t

L2 s the teaching methed is best from your point of ves?

How is the the compet=nce and suppart offensd by the teachers?

(®) Exzailant

4} Rate the evaluation method and examination refonms of the Schonl?

(®) Exzailant
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3} 'Wihat is the standard of the ‘training’, intermship, ‘projects’, ‘mock inberviews" conducied by the

department?

I_'E_:l Excellant

Tl LaiCe0ed)

6} Ratm the schools labaratary and equipment's adeguatenecs for practical expasure. #

(®) Exzcllant

= Munn
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7} Rarte the design of the courses in tems of &xra l=aming or self leaming

E) Ratm the industrial axpasure provided by the schosl during degree program. *

%} Rate the schools support and contribution for the overall develsprment of the student.

(&) Excellant

H M n
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%) Rarte the schools support and contribution for the gverall development of the stedent.

I:E:l_

)| Rate the onlire t=aching l=aming practices followed by the school during pandemic.

&y other Supgestion *
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(ii1) Student from Category, as a representative sample

Rsagonam cerncd beed®:

MIT School of Food Technology, MIT ADT
University, Pune, Alumni Feedback on Curriculum
2020-21

Alaminl Feednaok on Curtcalum 2020-2

Full Hame of the Alumnpi *

pradsan raut

Wear of Passing *

Permanert Address *

b-2301 brahmand phase = azadnagar thang w

Presemt Warking Organization with Address *

HA

Desigratian *

HA
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four Higher Edvucation *

T} Horer smxctent curriculum s meeet ng the industry reguirement or compansats =rInEprErn =urship

n=eds?

2} ks the t=aching method is best from your point of view?

(%) Excalant

3) How s the the competence and support offered by the teachers?
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4) Rt the evaluation method and examination refonms of the 2chool? *

department?

£) Rt the schools labaratary and eguipment's adeguateness for practical expasure. *
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Rate the de<ign of the courses in terms of extra l=aming or seif leaming

E} Rate the mdustrial expasure pravided by the school during degree program. *

&) Riarte the schools support and conribution for the gverall development of the student. *

Curriculum Feedback 2021-22




g} Rate the schapls support and contribution for the overall development of the stedent. *

| Rate= the online t=aching l=aming practices foliowed by the school during pandemic.

&y other Supggestion *

Curriculum Feedback 2021-22




(e) Employer

MIT School of Food Technology, MIT ADT University, Pune,
Employer Feedback on Curriculum of B. Tech./M. Tech. (Food
Technology) Academic Year: 2021-22

This form is created to take employer feedback on B.Tech/M_Tech. (Food Technology) curriculum.
Kindly rate your valuable feedback on curriculum for the review of syllabus/ to upgrade quality of the
program.

MName of the Company

Desai Products

Address or Website of the company

www.desaiproducts.in

MName of the Officer

Gauri Sawant

Designation

Coordinator Business Expansion

WhatsApp number

7496836043

hitps-('docs grogle. com/forms/d 1 1280q QADSHT g CykmaA 0 JoBA T JBF T T OF nezkdERg/edittresponses

120082022, 10:43 MIT School of Food Technology, MIT ADT University, Pune, Employer Feedback on Curriculum of B. Tech./M. Tech. (Food T

Email ID

desaiproducts@gmail.com

Name of the MITSoFT student working with you,

Shubham Borse, Shruti Taralkar

Curriculum Feedback 2021-22




1, How extent curriculum is relevant to job in your company?

Excellent
Very Good
Good
Average

Poor

2. How extent teachers in the department have done justice in developing skills required for
the job?

Excellent

Very Good
@) Good

Average

Poor

MIT Echool of Food Techneiogy, MIT ADT Unhrersky, Pune, Emplcyer Feadoeck on Curiculum of B. TechM., Tech. (Focd T...

3. What is the fundamental knowledge of the student who joined your crganization?

Excellent
@ Very Good

Good

Average

Poor

4, What is your opinion on ‘practical know'edge’ of the student?

Excellent

Very Good
(®) Good

Average

Poor

Curriculum Feedback 2021-22




5. How do you find the communication skills of the student serving your organization?

Extcellent

Very Good
(@) Good

Average

poor

hitps-/docs. goog l=.comformsdi1 288 elADSHT eCyKmARJoSAT IR JEFT Y Ay TOFnzkd SXgied iSresponses.

12052022, 1042 MIT Bchool of Food Technology. MIT ADT Unhversky, Pune, Employer Feedback on Curkculum of 5. Tech /M. Tech. (Food T...

4. Rate the opinion about practical and industrial exposure provided to the students in

Extcellent

Very Good
@ Good

Average

Poor

7. Are the students competent enough to work through cnline mode to fulfil the need of
industry?

Excellent

Very Good
(@) Gocd

Average

Poor

8. What is your opinicn on the students joining from this university?

Excellent
Very Good
(@) Good

Average

Poor

Curriculum Feedback 2021-22




Technical akill

Personality development
Communication ability enhancement
Technological ethica

Entrepreneurzhip azpects

10. What new ‘components’| course content should be included in the curriculum as an
industry-expert view?

Knowledge and zeal to match research and development

Any other s..ggastln"ls

Date

23/04/2022
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(HParents

4/12/22,2.32 PM Curriculum Feedback from Parents_2021-22

Curriculum Feedback from Parents_2021-22

This form is created to take parents feedback on curriculum. Kindly rate your valuable feedback on
curriculum for the review of syllabus/ to improve quality of the program.

Email *

Omtaware300302@gmail.com

Name of Parent *

Ajit Taware

Contact No. *

9822658766

Name of Student *

Om Ajit Taware

https://docs.google.com/forms/d/ 153d0g_iNgPIQzZTQCQRXxfST3YbrKo9g9Eq 1cEVpSDV /editéresponses
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4/12/22,2:32 PM Curriculum Feedback from Parents_2021-22

Year and Degree program of student *

First B.Tech. (Food Technology)
Second Year B.Tech. (Food Technology)
Third Year B.Tech. (Food Technology)
Forth Year B.Tech. (Food Technology)
First M.Tech (Food technology)

Second M.Tech (Food Technology)

1. Is the curriculum well-structured and relevant to real life situations (relevance to the local,
national, regional and global developmental current trends)? 3pURISHHTH TITAT & adfded
Sfte uffRrdteft Heifera 3mg w12 *

10

@ Excellent

2. Does the curricula reflect Programme outcomes (POs), Programme Specific Outcomes
(PSOs) and Course Outcomes (COs) of the Programme and courses offered by the
University and are they mapped? 3pardssH HRIGHR TR, W WAfhe 33e &9 3for
3ATHEEATY oA 37foT faerdie™ feaa sparassy ufafsfad giard o1 3nfor d 7u e 3med HI17? *

10

@ Excellent

https://docs.google.com/forms/d/153d0g_iNgP1QzZTQCQRXIST3YbrKo9g9Eq1cEVpSDVc/editiresponses
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4/12122,2:32 PM Curriculum Feedback from Parents_2021-22

3. Does the curricula include ‘Latest Development/Research Component’ and strike right
balance between the theory, practical and project, training, internship? 3n-IrIgsHTd A1
faeTa/iNe Tead FHIfIE 3Tad 17 SagTRes, Hebed UfRI&T, el Iieard ara Hge 3mg P12 *

10

@ Excellent

4. s the syllabus revised taking into consideration enhancing constructive learning and
develops problem solving skills? T RI&0T 30T THET Hisquardh HRIcy faafid B0l §
&I Y3 3PATRHH YR Bell 3178 172 *

10

@ Excellent

5. How do you find the curriculum from the employability and entrepreneurship point of

view? ISR &HT 3MTOT S0 JeiSTasdl efEeHIGT qraTel 3PARIHH ST aredl? *
10

@ Excellent

6. Give two strengths of the syllabus. 3pATHSEATH &1 HTgd e, L. *

7. Give two observations/ suggestions to improve overall ‘Syllabus’ of the program.

SPATHEHH YURUARIIS! & IaT . *

This form was created inside of MIT University.

https://docs.google.com/forms/d/153d0g_iNgP1QzZTQCQRXxfSf3Y brko9g9Eq1cEVpSDVc/editéresponses
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(2) Analysis of Feedback with Graphical Representation

MIT School of Food Technology Curriculum Feedback Analysis Report 2021-22

Students feedback on curriculum- 2021-22

=
8

Percentage (256)

=

Well-structured and relevant to real Curricula reflect on POs, PSOs and Latest Development/Research

Revision enhancing constructive Employability and entrepreneurship
life situations C0s

Component and strike right balance learning and develops problem
between the theory, practical and solving skills
project, training, internship

Feedback question

M Rating percentage % of Students Rated '10' & Rating percentage % of Students Rated '’ M Rating percentage % of Students Rated '8' M Rating percentage % of Students Rated ‘7'

W Rating percentage % of Students Rated'6' M Rating percentage % of Students Rated'S' M Rating percentage No. of Students Rated '4' B Rating percentage % of Students Rated '4'
Rating percentage % of Students Rated'3' W Rating percentage % of Students Rated '2' M Rating percentage % of Students Rated'1'
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Parents feedback on curriculum- 2021-22

LhLhL

Well-structured and relevant to  Curricula reflect on POs, PSOs Latest Development/Research Revision enhancing Employability and
real life situations and COs Component and strike right constructive learning and entreprenaurship
balance between the theory, develops problem solving skills
practical and project, training,
internship
m Rating Percentage % of Parents Rated '10' m Rating Percentage % of Parents Rated '9' m Rating Percentage % of Parents Rated '8'
W Rating Percentage % of Parents Rated '7' M Rating Percentage % of Parents Rated '6' M Rating Percentage % of Parents Rated 'S’
B Rating Percentage % of Parents Rated '4' 1 Rating Percentage % of Parents Rated '3' M Rating Percentage % of Parents Rated '2'

B Rating Percentage % of Parents Rated '1'
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Alumni Feedback on Curriculum

No. of Alumni rated

Question

Curriculum Feedback 2021-22




3. Comparison of Feedback of different Stakeholders

The curriculum is having good practical learning

The syllabus is having basic fundamental knowledge of food technology.

Itis real life application oriented course.
Research, development and entrepreneurship oriented.

4. Pertinent pointers identified & drawn to enhance the learning dbhaes

a) Students should be given knowledge about management. About licensing norms also should be
taught.

More Practical’s must be conducted or more projects must be given to students in FMCG industr

which will not only help the students get exposure of practical aspects of the curriculum but also [pelp
them to procure better future placements.

There should be an option of summer internship during summer break.

Syllabus should be based on new emerging trends, also should focus on current research aspects.
Practical timing should be increased various courses.

School should arrange more course related industry expert lectures, webinar for better exposure.

Arrange more course related industry expert lectures, webinar for better exposure.

Curriculum Feedback 2021-22



MIT Art, Design and Technology University

{Established by Govt. of Maharashtra by MIT ADT University Act No. XXXIX of 2015)

MIT School of Food Technology, Pune

To,
Dear All,
Thank you for providing feedback on curriculum of B. Tech (Food Technology) and M. Tech (Food

Technology) Degree Program We are always eager to incorporate the stakeholder’s suggestions in to the
curriculum to make it appropriate to satisfy the aspirations. You're below mentioned suggestions are

thoroughly studied and accordingly changes are incorporated in the curriculum (2021-22).

Sr. | Suggestion Justification

No.

1 [Students should be given knowledge about  [Yes, the concept of the management in food technology
management. and licensing norms should is included in the syllabus of 3™ year. food technology
also be taught. 'We are having separate department for the same that is

food business management.

2 |More Practical must be conducted or moreCurriculum is strengthened with help of practical and
projects must be given to students in FMCGminor project. The group wise minor projects are
industry which will not only help the studentsincluded in the curriculum.

get exposure of practical aspects of the
curriculum but also help them to procure better

future placements.

3 [There should be an option of summer internship| Yes, internship is the fundamental part of the degree

during summer break program and we are having internship in the curriculum

4 |Syllabus should be based on new emergingThe existing syllabus covers these aspects
trends, also should focus on current research)

aspects.

5 |School should arrange more course related  [School is organizing sufficient webinars. Each
industry expert lectures, webinar for better  |department plans the webinarsexclusively to
exposure. strengthen the industry academia relations. Further

few visiting faculties will also be appointed for the

Same.

Rajbaug, Next to Hadapsar, Tel. - 9130056007
Loni-Kalbhor, Tq. - Havelj, mitcft@mitpune.com
Dist.- Pune - 412201 (M.S.) principal.mitcft@mituniversity.edu.in




6 |Arrange more course related industry expert

lectures, webinar for better exposure.

Yes, School is organizing sufficient webinars. Each
department plans the webinars exclusively to
strengthen the industry academia relations. Further
few visiting faculties will also be appointed for the

same.

We look forward to future engagement with this task for continuous syllabus upgradation.

Copy to:
e Students
e Alumni

e Employees
e Teachers

e Parents

LONIALBHOR PUN mz%s

Rajbaug, Next to Hadapsar, Tel. - 9130056007

www.mituniversity.edu.in

Loni-Kalbhor, Tq. — Haveli, mitcft@mitpune.com
Dist.- Pune - 412201 (M.S.) principal. mitcft@mituniversity.edu.in




MITADT MIT Art, Design and Technology University

+f UNIVERSITY (Established by Govt. of Maharashtra by MIT ADT University Act No. XXXIX of 2015)

- MIT School of Food Technology, Pune

Ref. No.: MITSoFT/Prin./01/ 4 2.0 /2022 Date:-27/06/2022

Board of Studies Minutes of Meeting

Faculty: Food Technology, MIT ADT University, Pune
Date and Tenure: 27" June 2022

Time: 10:30 amto 1:30 pm
Venue: Google meet scheduled online meeting: meet.qoogle.com/dny-gemi-kiy

Following members were recorded the presence for online scheduled meeting from their own places

Sr. | Members Designation
No. '
1 Mrs. A. A. Bhoite I/C Principal and Asso. Professor (FSQN)
Chairman

2 Prof. (Dr.) U. S. Annapure External Member

; Director, ICT, Mumbai

3 Dr. P. K. Nema External Member

Asso. Prof. (Food Engg.)
NIFTEM, Kundli, Sonipat

4 Mrs. Monali Divekar External Member
Tasty Bite, Pune
5 Mrs. K. A. Mane Internal Member
Asso. Professor (FPPE)
6 Mrs. Sujata Ghodke Internal Member
Asso. Professor (PTSF)
7 Mr. F. L. Pathan Internal Member

Asst. Professor (APO)

Rajbaug Educational Complex, Loni-Kalbhor, Off. Pune Solapur Highway, Taluka -
Haveli, District - Pune - 412201. Tel. : 020-26912907, Fax No: 020-26912904
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MIT School of Food Technology, is blooming constituent unit of MIT Art, Design &
Technology University, and Pune. The school offers various specialty degree programs in the discipline
of food science and technology (B.Tech, M.Tech, Ph.D.) The relative course content for the competency
building of the students for food industry/corporate sector, entrépreneurship capacity with required skillsis
always the chief contemplation of the school of food technology. Taking in to consideration the Industry
4.0 need base challenges and prospects of apex academic accreditation bodies of Indian education
system finalizations of revisions in the course content designing for coming semesters was the main
objective of the meeting. Considering this VIII BOS meeting 2022 was held through online mode via

Google meet conferencing due to COVID 19 pandemic situation.

The meeting of Board of Studies members was convened and held under the chairmanship of Dr.
Anjali Bhoite (I/c Principal, MITSoFT) in healthy atmosphere to discuss the below mentioned agenda A
items. At the outset chairman welcomed all the Hon. Members for the online mode of meeting. She
reviewed the action taken on previous BOS decisions and expressed and congratulated all members for
the successful execution of all decisions at School of Food Technology. She further highlighted on agenda

items of the on-going BoS meeting briefly.

Agenda:

1. Finalization of B.Tech. (Food Technology) Sem III and IV (Pattern 2021) and sem V
and VI (Pattern 2020) syllabus

2. Finalization of Ph.D. (Food Technology) curriculum and syllabus

3. Finalization of M.Tech. (Food Safety and Quality Management) program
curriculum outline and course content of first semester

4. Finalization of Post Graduate Diploma in Food Regulatory Affairs program curriculum
outline and course content of first semester

5. Admission eligibility finalization for M.Tech. (Food Safety and Quality
Management), Post Graduate Diploma in Food Regulatory Affairs and Ph.D.
degreeprogram.

6. Justification of Post-graduation student’s eligibility through merit and personal
interview basis
7. Any other points with the permission of BoS chairperson

Rajbaug Educational Complex, Loni-Kalbhor, Off. Pune Solapur Highway, Taluka -
Haveli, District - Pune - 412201. Tel. : 020-26912907, Fax No: 020-26912904
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a)Ph.D. Degree eligibility

Dr. Bhoite presented the existing and proposed Ph.D. degree eligibility requirement. She
raised the concerns regarding eligibility of candidate having bachelor’s degree with
research with 7.5 above grade to direct Ph.D. as per NEP. Dr. Annapure highlighted
bachelors degree should be of 5 years in such cases. He further added that NEP is getting
shape and we can wait to get it implemented. If the candidate is qualified NET/SET/JRF,
then which type of NET/SET (Research/ Lectureship) is been qualified by the candidate

need to be assessed.

Mrs. Ghodke raised the concern on Ph.D. eligibility criteria of UG+ PG (3+2). Dr. Bhoite
clarified that eligibility is for candidate who worked as JRF. Dr. Annapure raised the
concern about equivalence of degree program of 3 years and 4 years. The Ph.D. research
project designing for B.Sc. + MSc. and B.Tech + M.Tech degree will be different. He
alsosuggested there can be differentiation in degree award in such cases as Ph.D. Tech
and Science. Dr. Bhoite brought to notice of members that such type of Ph.D. eligibility
criteria (UG+PG: 3+2) is accepted and followed by many other institutes/Universities so
we need to finalized common guidelines with thin line of difference. Further Dr. Nema
added MITADT university being degree awarded University so the award of Ph.D. Food
Technology is accepted. Dr. Bhoite highlighted on the offering of degree in two different

faculties, one is faculty of technology and another is faculty of Science and Technology

b)Dr. Bhoite presented Curriculum feedback report and discussed justifications that can
be put forth to address queries raised by students, parents and faculty

Curriculum feedback comments resolution

B. Tech. Students

Sr. No. | Suggestion Justification

1 School should Include few | The curriculum has been updated
latest  technology  and | appropriately to make student acquaint with
equipment’s in curriculum. | latest technology.

2 What is the employability | The existing curriculum help to build
of curriculum? employability relevant student skills and
attributes.

\1 ake student industry ready, the
aelsment of industry expert along with




school faculty while designing some of UG,
PG and PhD courses will enhance the
employability of curriculum.

increased various courses
such as  microbiology,
bakery.

3 School should include more | Adequate industrial visits in curriculum
industrial visits
in curriculum :

5 For Engineering drawing | Will be discussed with course teacher and
and food plant layout new | in pedagogy we can ask them to include.
application like Auto CAD
should be included.

6 More  practical ~ based | Practical projects (third and final year) are
projects should be included. | the part of existing syllabus

7 Minimize  the theory | Syllabus is already contains the more
syllabus and maximize the | contact hours for practical’s
practical syllabus.

8 Syllabus should be based on | The existing syllabus covers these aspects
new emerging trends, also
should focus on current
research aspects

9 Practical timing should be | Yes, these courses have some practical

which requires more than 2 hr to complete
it. So the provisions can be made in
syllabus

M. Tech. Students

The semester syllabus should include

£ O
S

Sr. Suggestion Justification

No.

1 With industrial visit also include | As per existing designed courses,
some authorized food testing lab | visits to food testing labs are
visit for every semester. | included.

2 School should add food business | One or two such course addition at
related courses in curriculum. PG level can be useful.

3 There should be addition of audio- | Development on the such teaching
video visual aids at the time of | pedagogy will be encouraged.
lectures

4 The existing course curriculum is
School should avoid repetition of | revised timely for the same and M.
topics in M. Tech. those are covered | tech syllabus contains the advanced
in B. Tech course content then B. Tech.

5 The extra hands on session for

equipment can be organized by
collaborating with institute which
has signed MoU with MITSoFT but
students shall provide wholehearted

\| response to the same

1. Pune Solapur Highway, Taluka -
912907, Fax No: 020-26912904




6 The institute already organizing such
Arrange more expert lectures, | Webinars continuously. But students
webinar for better exposure. attendance is recorded less

Parents

Sr. Suggestion Justification

No.

1 School should add practical knowledge | The syllabus is timely updated for
in syllabus. the same

2 Uhld HATd ©ldad Wided R-20 ddyy | The curriculum revision for the

3RIATd § SR UehT TATd Idd gavyg same is . already ' taken into
P T o Ho WolER conmd@ratlon aﬁld is in process for
R e U aTor Aar upcoming batches.
HoWolfol oM ol
Foleo ¥ afot@ot ST @1 uia=ar
2y faaq amdt afdeer @R AgdoimeT
QRIS Foe5ct Gt doTtl

3 Usually we ask the students to
School should do more focus on | attend in alternate manner so that
curriculum rather than other function every time they could not suffer
activities. with academic loss.

4 Minimize the Syllabus and avoid The syllabus is timely updated for
repetition of topic the same

5 As per practical requirement,

students are doing it individually
Course instructor should give chance to | or in small group for better
every student for practical conduction. | understanding.

6 School should procure advanced | The school is working on the
laboratory equipment’s for better | same.
understanding

Teachers

Sr. Suggestion Justification

No.

1 The course wise project allotment is for

better understanding of the respective
Instead of subject wise project course and application of practical’s of
only one project can be allotted the particular subject.

/ une Solapur Highway, Taluka -
26912907, Fax No: 020-26912904




86726912907, Fax No: 020-26912904

2 Hands on Training program to VII sem
will be not be useful to implement the
knowledge gathered during their
Industrial training. Practically the good
training opportunities will not be made
available as other colleges trainings are

School should shift Hands on | going on .Even after industrial training
training to VII sem from |the students could better develop the
placement point of view. new product.

3 Already core subjects are focused much
more and repetition in the content is
seen. Advanced techniques are also
included in UG. For proper application
of Food technology knowledge the other
subject’s knowledge is highly. This
opens the multiple doors for students to
choice carrier to sustain in the
competitive age. Syllabus and course

Focus on core food technology | content is much close with the syllabus
fundamental courses and | of other food technology schools of
advanced techniques at UG level. | national importance.

4 School is already designed the industry
need base curriculum and visits and

Industrial applications part can be | corporate connects is also much more
improve. strengthened.

5 Industrial  expert involvement in
The technology driven practical’s | designing some courses will help to
should be added in more number. | upgrade  syllabus  from  industry
Overall syllabus should be perspective. School has decided to get
designed as per need of industrial | involved expert from industry as BOS
requirements member.

Employers

Sr. Suggestion Justification

No.

1 School  should focus  on| Initiated by encouraging the students
knowledge and zeal to match towards CRIEYA Seed funding.
research and development

2 Students  should be given| It is already included in syllabus and
knowledge about management. | school also organises the training
About licensing norms also| programs.
should be taught.

3 Curriculum should be based on School conducts the market research
Market Research during new product development and

accordingly students develop the new
W, products.

f. Pune Solapur Highway, Taluka -




4 More  Practicals must be | To avoid the students loss about
conducted or more projects must | practical hands on school has offered the
be given to students in FMCG | remedial classes in summer tem 2022(
industry which will not only help | 15 ™ June to 8 th June)
the students get exposure of | School permits the students for summer
practical  aspects of  the | term internships.
curriculum but also help them to
procure better future placements.

Also, there should be an option
of summer internship during
summer break.

5 School should focus current | The content is included in UG syllabus
regulatory aspects and in-depth in PG syllabus.

New PG diploma in Food Regulatory
affairs has started.

6 College should give emphasis on | School is already offering all such
practical knowledge than just | training programs.
fundamental concepts. College
should run programmes like
STANDARD
IMPLEMENTATION like ISO
series FSSC, HACCP, FOSTAC
etc.

7 Give more attention on practical | School is already offering all such
skills. Conduct Standard | training programs. |
implementation courses in
college like HACCP, ISO
SERIES, FOSTAC, FSSC ETC.

8 Need more exposure on health | School will develop the planning of
ingredients in food industry and | exposure about mentioned aspect
food safety through visits/ assignments/ seminars

etc.

9 Study  regarding  Financially | During New product development
Literate should be focused students rea being asked to learn the

concept the with profit loss and
breakeven point calculation.

10 The curriculum should provide | In curriculum already there is provision
with more technological take | about practical based project learning
over the industrial instead of
practical in the curriculum
because students develop
practical knowledge but not their
application industrially. there
should be visits to industries of
various types to prov1de stude
with abundance of kno 5:

Alumni (
\




Sr. Suggestion Justification

No.

1 School should include practical | School is planning to revise the teaching
based teaching method should | pedagogy / will develop the new teaching
be there for better | pedagogy.
understanding of the concept.

2 School should more emphasize | Separate training and placement cell is
on placement available at school level and at university

level.

School and university offers the
employability need based training.

Efforts are taken to enhance soft skills and
personality development and English
proficiency.

Student’s response is less with these
activities. Special provision about
completion of projects in association with
industry.

3 More practical based projects | In curriculum already there is provision
should be included in the | about practical based project learning
syllabus

4 The semester syllabus should | Research projects about the equipment
include not only the research | design is assigned to the students
project but also the advance
equipment knowledge session

5 | School is organizing sufficient webinars.

Fach department plans the webinars
School should arrange more | exclusively to strengthen the industry
course related industry expert | academia relations. Further few visiting
lectures, webinar for better faculties will also be appointed for the
exposure. same.

6 School should increase | Extra timings for practicals can be provided
practical timing for better | in time table.
hands on to the students

Meeting adjourned with the Vote of Thanks.

Decision base net outcome:

1. Course content of the various courses framed for the B. Tech. (Food Technology) syllabus
pattern 2020-21 and 2021-22 were discussed and approved.

2. Degree nomenclature change fro

Technology) has been approved and new cgnsh

3. M.Tech. (Food Safety and Qualfty
content of first semester were finalized a

Rajbaug Educational Complex, INg _- Ralbht
Haveli, District - Pune - 41220 6912907 Fax No: 020-26912904
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4. Post Graduate Diploma in Food Regulatory Affairs program structure was not approved.

3 Admission eligibility finalization for M.Tech. (Food Safety and Quality Management),
PostGraduate Diploma in Food Regulatory Affairs and Ph.D. degree program.

6. Justification of Post-graduation student’s eligibility through merit and personal interview
basis.

7. BoS meeting further finalized the offer of Ph.D. Food Technology degree program to the

M.Tech. and M.Sc. Food Technology/ Food Science would be possible under the faculty of
technology and faculty of science and technology respectively. Accordingly, M.Sc. Food science
candidates are eligible to take admission for the Ph.D. Degree program.

8. Curriculum feedback report and suggestions from various stakeholders were discussed.
Concern of all stakeholders was found to be addressed by institution through following proper
mechanism of actions.

Note: The Teaching faculties those who have formulated the program outline are rightly instructed
to update the courses on the basis of suggestions. comments. higher education competency and
futuristic vision to justify unique identity of MITSoFT syllabus under MITADT University
vision and mission.

| IPAL ey
SCHSOL OF FOOD TEGHROL
mme,Wm

Rajbaug Educational Complex, Loni-Kalbhor, Off. Pune Solapur Highway, Taluka -
Haveli, District - Pune - 412201. Tel. : 020-26912907, Fax No: 020-26912904
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Screenshots of the Feedback Report displayed on website

https://mituniversity.ac.in/assets_web/pdf/2021-22.pdf

Screenshot

C %5 mituniversity.acin/academics/faculty/faculty-of-technology/mit-school-of-food-technology/curriculum-feedback/
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