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(4)Pertinent pointers identified & drawn to enhance the learning effectiveness

(5)Communication letters of ‘Action Taken’, as representative samples

(6)MoM of BoS and Academic Council on Feedback (Action taken)

Curriculum Feedback Report A.Y. 2022-23 School of Food Technology




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)Professor,(ii)Associate Professor (iii) Assistant Professor,
as a representative sample

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

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

A. STUDENTS

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

B. Tech. (Food Technology)

Top Ranker, as a representative sample:

Curriculum feedback from students 2022-23

B. Tech. (Food Technology)

The respondent's email (saxenatanmay33@gmail.com) was recorded on submission of this form.

Name of student *

Tanmay Saxena

Enroliment No. (Eg. MITU20BTFT0007) *

MITUZ1BTFTO108

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)

Feedback on curriculum
Stakeholders have to give their rating out of 10 for each Question.
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LTIy TSOPM Cuimeiiiim lades HFm el D270.23

1. Is the cumiculum well-sinectered and relevant to real life situations (relevance to the local, *
national, regional and global davelopmental cumrent trends)?

Poor

Excallent
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Cloitléiiir lindsad ham sluehl A023-23

2. Does the curricula reflect Programme outcomas (POs), Programme Specific Oulcomes
(P50s) and Course Outcomes (COs) of the Programme and coursas offered by the

Univarsity and are they mapped?

Foor

T

Eucellent
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Cuifieuin |amism |mm sl 10023

4. Is the syllzbus revised taking into consideration enhancing construciive leaming and
develops problem sobing skills?

Poar

10

Excellen
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L1723 TS0 PM Cuimitiiims larisad Iy sl A122-23

3. Does the cufricula include ‘Latest DevelopmentResearch Compaonent’ and strike right

balance betwean the theory, practical and project, training, intemship?

Foar

10

Excallant
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Cunmuum lesdam lom sludinis 7235

5. How do you find the cumiculum from the employability and entrepreneurship point of
View'?

P

Td

Excellent

6. Give two strengths of thae syllabis. *

- Wery detalied and well elabarated
- Cavars afl fhe bazics needed to excall in this Teld

7. Give two observations! suggestions to improve overall "Syllabus’ of the program *

- Adong with teaching bazics thoroughly, 1ake sezzions on new amd emerging rending 1opics
- Revige he syllabus especially practicals with respect to the cantent in each module
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Slow L earner, as a representative sample:

TTEE B2 PN Cumigulus leodbas Tren Slodinis AFF-25%

Curriculum feedback from students 2022-23

B. Tech. (Food Technology)

derl s ermadl (aryanraul | Bpgeall.com) was

Mame of studanl *

.;'l-.':,'a'l Reail

Enrclimenl Mo. (Eg. MITUZ0BTFTOO07) *

MITU2ZZETFTOOT?

Yaar and Degres program *

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

Farth Year B.Tech. (Food Technology)

Feadback on curriculum
Stakeholders have to give their rating out of 10 for each Question
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L1HAE 824 P Cusimeeiibifn Hadok om @luderss 20225

1. Is the cumriculum well-strectered and relevant to real life situations (retevance to the local
national, regional and global developmental current trendsj?

Foar

10

Eucallant
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LTS B2 P Cuimieiihin barilak hom shatinl, A022-23

2. Does the curncula reflect Programme oulcomes (POs), Programime Specific Oulcomes
(P50s) and Course Dutcomes (COs) of the Programme and cowrsas offered by the
University and are they mapped?

]

Excellant
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Cuameiiim febdtas bom sludenhs 02333

3. Does the curriculs inclede ‘Latest DevelopmentResearch Component’ and sirike right

balance betwesn the theory, pracbcal and project, fraining, intermnship?

10

Excallant
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A TDE & P Cosmbevmirre: Hna ok ot Shalerils M3 2%

4 . s tha syllabus revised tsking into consideration enhancing constnective earming snd
develops problem solving skilks™7

Froemr
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LTS 824 PN G i Tompaoh B Sludinin_ 202223

5. How do you find the cumiculum from the employability and entreprensurship point of

vigw?

[Pt

®

Excalan

&. Give two strengths of the syllabus. *

7. Give hwo obsenations! suggeshions to improve owerall *Syllabus’ of the program *

Practical should mot be 1aken oombine,

Google Forms
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3. Student from Category. as a representative sample:

H1T23 801 P Curieiiiimm nadsad lam shudenls 2023-25

Curriculum feedback from students 2022-23

B. Tech. (Food Technology)

| {atharya mZTiEgmoil.com

Mame of student *

Mtharva Ramble

Enrclimant Mo. (Eg. MITU20BTFTOO07) *

MITLEZDETETDRZES

Year and Degres program *
First B Tech. (Food Technology)

second Year B Tech. (Food Technology)

E Third Year B.Tech. (Food Technology)

Forth Year B.Tech. (Food Technobogy)

Feedback on curriculum
Stakeholders heve to give thedr rating out of 10 for each Question
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Cianiiim aSam e aulens 2323

1. Is the curriculum well-struchered and ralevant o real life situations (relevance to the local
nabtonal, regional and global developmental curment trends)?

Paoaor

10

Excellent
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L1205 E01 P Casatheiiiim hosk ook Ten Shudintls 202323

2. Does the curricula reflect Programme outcomes (POs), Programme Specific Owlcomes

(PE0s) and Course Dutcomes (C0s) of the Programme and cowrses offered by the
Universily and are they mapped?

Prosor

10

Excellent
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1725 B0 P Cumicuuss leedbac fom sludenis, 202225

3. Dwoes the curriculs inclede ‘Latest DevelopmentResearch Component’ and strike rght
balance beteeean the theory, practical and project, treining, intemship?

Foar

Excellem

LTS, BO1 P Caaveciiiim Teedvack Foen Sludnis AE 35

4. Is the syllabus revised taking into consideration enhancing constrective leaming and
devalops problem sohling skills?

Proeor

Excallent
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T2 B0 P Croimieniiim oo I slhulenl 017023

5. How do you find the cumicubum from the employability and entrepreneurship point of
igw?

Foor

10

Excellant

6. Give two strengths of the syllabus. *

7. Give two observations! suggesbions to improve overall “Syllabus™ of the program *
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b. PG STUDENTS

M. Tech. (Food Technology)

1. Top Ranker, as a representative sample

M. Tech. Curriculum feedback from
students 2022-23

k. Tech. (Food Technalogy) and M. Tech. (Food Safety and Quality banagemeant)

mill (pratikdhebaleZ0 7@gmail.com) wa:

Email *

pratikdhobale2 07 7pgmall com

Mame of student *

Fiati¥ Dhobale

Year and Degree program *

First Year M. Tech, (Food Technology)
@ Second Year bl.Tech. (Food Technclogy)
First Year M. Tech. (Food Safety and Quality Management)

Second Year M Tech, (Food Safety and Quality Management)

& Feadback on curnculum
Hakeholders have ta give their rating out of 10 for sach Question
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1, s the eurnculum well-structured and relevant to real life situations (relevance ta the lacal
natienal, regional and global developmental current trands)?

Poor

1

Exellant

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

Poor
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3, Does the curricula include ‘Latest Development/Research Component and strike night
balance betweaen the theory, practical and project, trai."lmg l"I‘.!:‘I'I'lEFI'EII.}-"-=

Poor

10

Excellent

4, 1% the syllabus revised laking mio consideration erhancing constructive leaming and
develops problem solving skills?

Foor

10

Excellent
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5. How do yau find the curmculum from he employvability and entrepreneurship point of

VIEW T

P

& Give two slrengths of the syllabus.

L.

7. Give two observalions! suggestions bo improve overall ‘Sylabas’ of the program

Mo AL RETINNS

B. Feedback on Teaching — leaming
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1. Which teaching mathod you e most? ©

Pan ard Board Method

(W) PowsrPoint Presentstan Method
acher is the Best Teachar from your point of wiew and give the bwo reasons for

T Gadowad Way of axplanation ard Etaraction with students

Feedback of Evaluation

1. Is the assessment system ransparent?

) Ve

o

2 What type of assessment you fesl would be more apprageiate?

D). Feediback on Library

Arm sufficierd reference books, based on the syllabus, available in the Bheary?

l'_é:] Yes

Ha

2. Are adequate number of research jos tibve examénation books available

the Eosaey 7

|!ﬁ

Feedback on Training and Placamseni

1. Are vou satisfied wilth the raiming and placerment for your prograry

:I Yes

Ha

2 What changes are naquired in T & P to improve the placement?

Feadback on Infrastructure and Safety

A.Y. 2022-23 School of Food Technology
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| Are adeauate fesearch equinments available in fhe kb7

|E] YR

Ha

1 Am you satisfied with tha adequacy of the imrasmuctune and e safety on the campus?

® e

Ha

(Google Forms
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2. Slow L earner, as a representative sample

M. Tech. Curriculum feedback from
students 2022-23

M. Tech. (Food Technology) and M. Tech. (Food Safety and Quality Management)

sprondent’s emsll (pratikdhobale201 7@gmall.cam) was recorded on submissio

Email *

pratikdhebale 201 7Egmall com

Mame of student *

Pratik Dhobale

Year and Degree program *

First Year M. Tech, (Food Technology)
@ Second Year M Tech. (Food Technology)
First Year bd. Tech. (Food Safety end Guality Management)

Second Year M Tech, (Food Safety and Quality Managerment)

A Feedback on curnculum
Stakehaolders have to give their rating out of 10 for each Question
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1. |5 the curmculum wall-structiured and relevant o real life situations (relevance ta the local
naticnal, regional and global developmental current trends)?

Foor

10

Excellent
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2. Does the curricula reflect Programme outcomes (POs), Programme Specific Oulcomes
(PS0s) and Course Outcomes (COs) of the Pregramme and courses offered by the
University and are they mapped?

Poar

3. Does the curricula include ‘Latest Development/Rezearch Compenent” and strike right
balance between the thecry, practical and project, training, internship?

Poor

Excellent
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4, 15 the syllabus revised taking inta consideration enhancing constructive leaming and
develops problem solving skils?

Poor

curmaculum from the employability and entrepreneurship point of

Give two observations! suggestions ko improve overall ‘Sylfabars’ of the program *

o [T [T £l

Feadback on Teaching — l=aming
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1. Which teaching method you ke mosi? *

Board Malhod

Presentalion Metkoad

2 \Which teacher ia the Best Teacher from your posnt of view and give the two reasons for
he Same

5 T Galkewad Way of explanaton ntaraciion wish

Feedback of Evaluation

I the assessment system transparent? *

2. What type of assessment you feel would be more approprnaie?

D. Feadback on Library

nt reference books. based on the syllabus, available in tho Borary ™ *

2. Are adeguate number of research joumals and competitve examination books available &

the Fosany?

() ves

=]

Feedback on Training and Placerment

1. Are you sat 3 wwith the tr ngy and placernent fae your |

What changes are required in T & P to irmprove the placement? *

Feedback on Infrastructure and Safaty

A.Y. 2022-23 School of Food Technology
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1. Are adeguate research equipments available in the b7 =

@ ves

Ma

2 Are you satisfied with the adeguacy of the infrastnucture and the safety on the campus? *

I.ﬁ“'l Wes

Mo
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Student from Category. as a representative sample

M. Tech. Curriculum feedback from
students 2022-23

kd. Tech. (Food Technology) and M. Tech. (Food Safety and Guality Management)

I (zbhondaneEgmaill.com) Wwas 1ecorde

Email *

shhondane@gmail com

Name of student *

Shubham Bhondane

Year and Degree program *

Firgt Year M. Tech, (Food Technology)
(@) Second Year M Tech. (Fond Technology)
Wz ¥
First Year M Tech. [Food Safety and Quality Managemeant)

Second Year b Tech, (Food Safety and Quality Managerment)

A, Feedback on curnculum
Stakeholders kave to give their rating out of 10 for each Question
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1. I= the curnculum well-structured and relevant to real life situations (relevance ta the local
naticnal, regional and global developmental current trends)?

Foor

O]

Excellent

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

Poor
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3. Does the curricula include 'Latest Develepment/Research Component’ and strike right
balance between the theory, practical and project, training, internship?

Poor

0 (@)

Excellent

4. Is the syllabus revised taking inta consideration enhancing constructve leaming and
develops problem solving skills?

Foor

0 @

Excellent
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5 How do woau find the curriculum froem the emplayability and entrepreneurship point of

Wi

Faor

TC)

Excellen

G Give twe strengihs of the syllabus

Mo

T Give twe observations! suggestions o improve overall 'Syllabas’ of the program *

PO B EtInNG

Feedback on Teaching — leaming

1. Wihich teaching method you fike most?

Pan ard Board Mathod

PowerPoint Presematan Method

2. Which teacher is the Best Teacher from your paod of view and give the bwo ressons for

the %32 o7

Al are bast

< Feadback of Evaluation

1. 15 the agsessment sysiem ransparent? *

(=) Yes

Mo

2 What type of assessment you feel would be more approp

P

D. Feaedback on Library
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1 Are sufficent reference boaks, based on the syllabus, available in the Borary?

() Yes

=guate number of reseanch pournais and compatibve examenation books available &
7

Feadback on Training and Placarment

1. Are yau s e wilh the Iraining and placerent for yeur programmea? ©

2 ‘What changes are nequired in T & P to improve the placemment? *

Mesd soine MNC ¢ Wany Gt Start-isn and placeiment head shaould be changed

Feadback on Infrastruchere and Safaty

1. Are adeguate reseanch equipments available in the lab7 *

:
® ves

Mo

2. Are you satished with the adequacy of the infrastructure and the safety on the campus®

I':!-:I Yes

2 [3]

Google Forms
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d . Teachers Professor:

1/18/24, 233 PM MIT School of Food Technology, MITADT University Pune, Teachers Feedback on Curriculum (2022-23)

MIT School of Food Technology, MIT ADT
University Pune, Teachers Feedback on
Curriculum (2022-23)

Name of the faculty *

Dr. Kavita Mane

Email id *

kavita.mane@mituniversity.edu.in

Department *

FPPE

Designation *

Professsor

hiips_fidocs.google.com/forms/d/13rGemgl T 1LLr2_NDIBVcChDA2eg-FzYUF ngrOSQIGkw/edit#response=ACYDBMICpN 1IFgXP7TMLTIXSCWi_3rZy-v 17
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1/18/24, 2:33 PM MIT School of Food Technology, MITADT University Pune, Teachers Feedback on Curnculum (2022-23)

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

hitps://docs.google.com/forms/d/13rGemqgLT 1LLr2_NDiBVcChDA2eg-FzYUFngrOSQIGkw/edittresponsa=ACYDBNICpN1IFgXP7MLTIXSCWi_3rZy-v 27

Curriculum Feedback Report A.Y. 2022-23 School of Food Technology




118124, 233 PM MIT School of Food Technology, MITADT University Pune, Teachers Feedback on Curniculum (2022-23)

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?

htips //docs.google com/forms/d/13rGemqLT 1LLr2_NDBVcChDA2eg-FzYUFngrOSQIGkw/editfresponse=ACYDBNICpMN1IFgXP7MLTJXSCWi_3rZy-v 37
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118724, 233 PM MIT School of Food Technology, MITADT Universty Pune, Teachers Feedback on Curmiculum (2022-23)

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

hitps:/idocs google comfforms/d/13rGemqlT 1LLI2_NDIBVcChDAZeg-F2YUF ngroSQIGkw/editéresponse=ACYDBNICpN 1IFgXPTMLTIXSCWI_3rZy-v A7
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1/18r24, 233 PM MIT School of Food Technology, MITADT University Pune, Teachers Feedback on Curniculum (2022-23)

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

htips://docs.google.com/forms/d/13rGemqLT 1LLr2_NDBYcChDA2eg-FzYUFngrOSQIGkw/edittresponse=ACYDBNICpMN1IFgXP7MLTJXSCWi_3rZy-v 57
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1718724, 233 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curnculum (2022-23)

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

Give two strengths of the syllabus. *

Well structured, Informative and Need-base

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

No sugestions

Date *
MM DD YYYY

03 /3172023

hitps_/idocs.google. com/orms/d/13rGemgLT 1LLr2_NDiBY cChDAZeg-FzYUFngrOSQIGkw/editérespon se=ACYDBNICpN 1IF gXP7TMLTIXSCWi_3Zy-v. 67
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ii ) Associate Professor:

111824, 2:.32 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curnculum (2022-23)

MIT School of Food Technology, MIT ADT
University Pune, Teachers Feedback on
Curriculum (2022-23)

Name of the faculty *

Dr. V. S. Patil

Email id *

vaibhav.patil@mituniversity.edu.in

Department *

ESFT

Designation *

Asso. Prof

hitps.//docs. google comviorms/d/13rGemqLT 1LLr2_NDiBVcChDA2eg-FzYUFngrOSQIGkw/editére sponse=ACYDBNIKZ9F FB2mNAhvCYHITA0OP _xy w7
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1/1824, 232 PM MIT School of Food Technology, MITADT University Pune, Teachers Feedback on Curniculum (2022-23)

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

hitps.//docs.google.com/forms/d/13rGemqgLT 1LLr2_NDiBVcChDA2eg-FzYUFngrOSQIGkw/edittresponse=ACYDBNIKZ9FFB2mNAhvCYHITAcOP_xy 27
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1118124, 2.32 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curnculum (2022-23)

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. comforms/d/13rGemal. T 1LLr2_NDIBVcChDAZeg-FzYUF ngr0SQIGkw/editiresponse=ACYDBNIKZOF FB2mNAhCYHITACOP _xy v
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118124, 2:32 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curriculum (2022-23)

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

hitps.//docs.google.comiforms/d/1 3rGemqLT 1LLr2_NDIBVcChDA2eg-FzYUFngr0SQIGkw/edit#response=ACYDBNIKZOF FB2mMAhvCYHITAOOP _xy... 4/7
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1/1824, 232 PM MIT School of Food Technology, MITADT University Pune, Teachers Feedback on Curniculum (2022-23)

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

htips //docs. google com/forms/d/13rGemqLT 1LLr2_NDBVcChDA2eg-FzYUFngrOSQIGkw/editfresponse=ACYDBNIKZ9fFFB2mNAhvCYHITA0OP_xy 57
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1/18124, 2.32 PM MIT School of Food Technology, MIT ADT University Pune. Teachers Feedback on Curriculum (2022-23)

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

Give two strengths of the syllabus. *

Employability, Advanced

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

Nil

Date *
MM DD YYYY

03 /3172028

https /idocs google comTorms/d/13rGamqgLT 1LLr2_NDBVcChDAZeg-FZYUF ngrOSQIGkw/adit#rosponse=ACYDBINIKZOIF FBZmNAhvCYHITAOOP_xy 6/7
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iii) Assistant Professor:

1/18/24, 2:34 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curnculum (2022-23)

MIT School of Food Technology, MIT ADT
University Pune, Teachers Feedback on
Curriculum (2022-23)

Name of the faculty *

Dr. Kaninika Paul

Email id *

kaninika.paul@mituniversity.edu.in

Department *

FSQN

Designation *

Assistant Professor

https //docs google com/forms/d/13rGemqal.T1LLr2_NDIBVcChDA2eg-FzYUF ngrOSQIGkw/edititresponse=ACY DBNIZIQAbUS4yaBg Opl-LahDhvheHt 1"

Curriculum Feedback Report A.Y. 2022-23 School of Food Technology




1/18/24, 2:34 PM MIT School of Food Technology, MITADT University Pune, Teachers Feedback on Curnculum (2022-23)

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

hitps.//docs.google.com/forms/d/13rGemqgLT 1LLr2_NDiIBVcChDA2eg-FzYUFngrOSQIGkw/edittresponsa=ACYDBNIZIQAbUS4yajeg Opl-LghDhvhcht 27
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118724, 234 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curnculum (2022-23)

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?

hitps /fdocs google com/forms/d/13rGemqgl.T 1LLr2_NDIBV cChDAZeg-FZYUF ngroSQIGkw/editérespon se=ACYDBNIZIQADUS4yaiBg Opl-LghDhvheHL
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1/18/24, 2.34 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curniculum (2022-23)

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

https:/idocs google comforms/d/13rGemaglT1LLr2 NDIBVcChDAZeqg-FZzYUF ngrOSQIGkw/editf rasponse=ACYDBNiIZIQAbUS4yai6g Opl-LghDhvheHt a7
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118724, 234 PM MIT School of Food Technology, MIT AD T Uneversity Pune, Teachers Feedback on Curnculum (2022-23)

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

https /fdocs google comiforms/d/ 1 3rGemal. T1LLr2_NDBVcChDA2eg-FZYUF ngrOSQIGrw/edit#response=ACYDBNIZIQADUS4yaBgOpl-LghDhvheHt 57
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1/1824, 2.34 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curriculum (2022-23)

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

Give two strengths of the syllabus. *

1. Provides basic knowledge 2. Industry oriented curriculum

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

Can be more concise

Date *
MM DD YYYY

04 /01 /2023

https://docs.google com/forms/d/13rGemqalT 1LLr2_NDIBVcChDA2eg-FzYUF ngrOSQIGkw/edit#response=ACYDBNIZIQADUS4yaj6g Opl-LghDhvhcHt 67
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(d) Alumni Feedbachk on curriculum
(i) Top Ranker,

117724, 429 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Curriculum 2023-24

MIT School of Food Technology, MIT ADT
University, Pune, Alumni Feedback on
Curriculum 2023-24

Alumni Feedback on Curriculum

Full Name of the Alumni *

Suraj Changdeo Lawande

Year of Passing *

Address *

A/p Pandeshwar Tal. Purandhar Dist.Pune, Maharashtra, 412303

Mobile No. *

8208903027

Present Working Organization with Address *

Not working

https://docs.google.comfforms/d/1SQzUMeHZG3Eel L8IIwWImBXqw TRT YOJUSRHpocOyJhw/editéresponse=ACYD BNILc2J9Q7cg4IK GROx MbGOS 16
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1/17i24, 4.28 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Curriculum 2023-24

Designation *

No

Higher Education *

B.tech

1) How extent curriculum is meeting the industry requirement or compensate entrepreneurship *
needs?

@ Excellent
Very Good
Good
Average

Poor

2) Is the teaching method is best from your point of view? *

@ Excellent

Very Good

[ o A
Cleolole}
Average

Poor

https:/idocs. google com/forms/d/1SQz UMeHZ G3EeJ LBIbwWtmEXqwTRT YOJUSRHpocOyJhwE/edité#response=ACYDBNILc2J9Q7cg4IKGRQXMbGOS 2/6
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1117/24, 4 29 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Curriculum 2023-24

3) How is the the competence and support offered by the teachers? *

@ Excellent

Good
A ~r e .~
Average

Poor

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

@ Excellent
Very Good
Good
Average

Poor

hitps.//docs.google.com/forms/d/1SQzUMeHZG3EeJ L8l Jwtm6XgwTRTYOJUSRHpocOy JhwE/edit#response=ACYDBNILc2J9Q7cg4IKGRQxMbGOS...  3/6
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117/24 429 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Cumculum 2023-24

5) What is the standard of the ‘training’, ‘internship’, ‘projects’, ‘mock interviews' conducted by
the department?

@ Excellent

6) Rate the schools laboratory and equipment's adequateness for practical exposure. *

@ Very Good

https://docs. google comiforms/d/ 1SQzUMe HZG3EeJL8IIWtmEXqw TRTYOJUSRHpocOyJhwE/editéresponse=ACYDBMNLc2J9Q7cgdlIKGROXMbGOS
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117124, 429 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Cumculum 2023-24

7) Rate the design of the courses in terms of extra learning or self learning. *

@ Excellent
Very Good

Good

8) Rate the industrial exposure provided by the school during degree program. *

Excellent
Very Good
Good

@ Average

Poor

9) Rate the schools support and contribution for the overall development of the student. *

@ Excellent

Very Good

Good

https://docs.google.com/forms/d/1SQzUMeHZG3Ee JLAIJWmEXqwTRT YOJUSRHpocOy JhwE/edit#response=ACYDBHMILc2J9Q7cg4IK GRQXMbGOS. ..
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117724, 429 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Cumculum 2023-24

10) Rate the online teaching learning practices followed by the school during pandemic. *

@ Excellent

Any other Suggestion* *

No

MM DD

05 / 05 / 2023

This form was created inside of MIT University

Google Forms

https./idocs.google.com/forms/d/1SQzUMeHZG3EeJLBIUwtmBXqw TRT YOJUSRHpocOyJhwE/edit#response=ACYD BNiLc2J9Q7cgd KGROxMbGOS...  6/6
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(ii) Female Student

1/18/24, 3:23 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Fesdback on Curriculum 2022-23

MIT School of Food Technology, MIT ADT
University, Pune, Alumni Feedback on
Curriculum 2022-23

Alumni Feedback on Curriculum

Full Name of the Alumni *

Shweta Sunil Patil

Year of Passing *

Address *

A. P Varunji tal Karad dist satara

Mobile No. *

8766571492

Present Working Organization with Address *

Prakruti Milk Company

hitps.//docs.google com/forms/d/ 1 SQzUMeHZG3EeJ LBIIWIMEXqw TRT YOJUSRHpocOyJhwE/ edit¥response=ACYDBNILvB6-W3mX1qrd8_EuYJhiM
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1/18/24, 3:23 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Cumiculum 2022-23

Designation *

Business development executive

Higher Education *

MBA

1) How extent curriculum is meeting the industry requirement or compensate entrepreneurship *
needs?

@ Excellent

2) Is the teaching method is best from your point of view? *

@ Excellent

hitps:/idocs.google.com/forms/d/1SQzUMeHZG3EeJLBIJwtmEXqw TRTYOJUSRHpocOy JhwE/editéresponse=ACYDBNELv86-W3mX1qrd8_EuYJhfM... 26
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1/18/24 3. 23 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Cumculum 2022-23

3) How is the the competence and support offered by the teachers? *

@ Excellent

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

@ Excellent

https //docs google com/forms/d/1SQzUMeHZG3Ee]L8IIWtmEXqwTRT YOJUSRHpocOy JhwiE/editéresponse=ACYDBNEL v86-W3mX1qrd8_EuYJhfM
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1718124, 323 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Cumriculum 2022-23

5) What is the standard of the ‘training’, ‘internship’, ‘projects’, ‘mock interviews' conducted by  *
the department?

@ Excellent

Very Good
Good
Average

Poor

6) Rate the schools laboratory and equipment's adequateness for practical exposure. *

(® Excellent

Very Good
Good

Average

https /idocs google comiforms/d/1SQzUMeHZG3EelL8lJwtmEXqw TRTYOJUSRHpocOyJhwE/edittrasponse =ACYDBNJLvB6-W3mX1qrd8 _EuYJhiM 46
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1/18/24, 3:23 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Curmiculum 2022-23

5) What is the standard of the ‘training’, ‘internship’, ‘projects’, ‘mock interviews' conducted by
the department?

@® Excellent

6) Rate the schools laboratory and equipment's adequateness for practical exposure. *

@ Excellent

https://docs.google.com/forms/d/ 1SQzUMeHZG3EeJ LBIWIMEXqwTRT YOJUSRHpocOyJhwE/editfresponse=ACYDBNLVB6-W3mX1qrd8_EuYJhfM. ..
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1118724, 3:23 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Cumriculum 2022-23

7) Rate the design of the courses in terms of extra learning or self learmning. *

@ Excellent

8) Rate the industrial exposure provided by the school during degree program. *

(® Excellent

9) Rate the schools support and contribution for the overall development of the student. *

@ Excellent

hitps //docs. google.com/forms/d/ 1SQz UMe HZG3EeJ LBIWIMEXqwTRT YOJUSRHpocOy JhwE/edit#response =ACYDBNIL v86-W3mX 1qrd8_EuYJhiM
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118724, 3:23 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Cumculum 2022-23

10) Rate the online teaching learning practices followed by the school during pandemic. *

@ Excellent

Any other Suggestion* *

No suggestions

IV \ \
MV ) Y

05 / 05 / 2023

This form was created inside of MIT University

Google Forms

hitps:/idocs.google com/forms/di 15QzUMeHZG 3EeJ LEMWIMEXqWTRT YOJUSRHpocOy JhwE/editéresponse =ACYD BI|LVEE-W3mX1qrd8_EuYJhtM
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(iii) Student from Category, as a representative sample

1118124, 3:26 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Cumiculum 2022-23

MIT School of Food Technology, MIT ADT
University, Pune, Alumni Feedback on
Curriculum 2022-23

Alumni Feedback on Curriculum

Full Name of the Alumni *

Shelke Sanaya Sukesh

Year of Passing *

Address *

KOlhapur, Mharshtra

Mobile No. *

8600631112

Present Working Organization with Address *

24k Kraft Brewzz, Pune Maharshtra

https://docs.google.com/forms/d/ 1SQzUMe HZG3EeJLBIIwWtmEXqw TRTYQJUSRHpocOy Jhwi/editéresponse=AC YD BlNgpf-e 17G8wBg4 YFc 3NdFYpM. . 1/6
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1/18/24, 3:26 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Curiculum 2022-23

Designation *

Quality control Officer

Higher Education *

1) How extent curriculum is meeting the industry requirement or compensate entrepreneurship *
needs?

@ Excellent

Very Good

Good

2) Is the teaching method is best from your point of view? *

@ Excellent
Very Good
Good
Av

Average

Poor

https://docs.google.com/forms/d/ 1SQzUMe HZG3EeJLBIJwtmEXqwTRT YOJUSRHpocOyJhwE/edit#response=ACYDBNgpf-e 17G8wBg4AYFc3NdFYpM...  2/6
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1/18/24, 3:26 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Curriculum 2022-23

3) How is the the competence and support offered by the teachers? *

@ Excellent

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

@ Excellent

https://docs.google.com/forms/d/1SQzUMeHZG3EeJLBIJwWtmEXgwTRT YOJUSRHpocOy JhwE/editdresponse=ACYDBIgpf-e 17G8wBg4YFcINdFYpM... 36
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1718724 3:26 PM MIT Schod of Food Technolegy, MIT ADT Univarsity, Pune, Alumni Feedback on Cumiculum 2022-23

5) What is the standard of the ‘iraining’, ‘internship’, ‘projects’, ‘mack interviews' conducted by
the department?

@ Excellent

6) Rate the schools laboratory and equipment's adequateness for practical exposure. *

® Excellent

Hps Aidocs google comfonms/d/ 1SQzUMeHZG3Ee] LBIOWIMEXQWTRT YOJUSRHpocOy shwE/edit#response-ACYDBNgpi-¢ 1 TGEwWBg4YFC3NAFYpM 46
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1/18/24, 3:126 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feedback on Curricuium 2022-23

7) Rate the design of the courses in terms of extra learning or self learning. *

@ Excellent

8) Rate the industrial exposure provided by the school during degree program. *

@ Excellent

9) Rate the schools support and contribution for the overall development of the student. *

® Excellent

hitps //docs.google.com/forms/d/1SQzUMeHZG3Ea L 8IwtmEXgw TRT YOJUSRHpocOy JhwE/editfresponse =ACYDBlgpf-e 17G8wBg4 YFc3NdFYpM
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1118724, 3:26 PM MIT School of Food Technology, MIT ADT University, Pune, Alumni Feadback on Curriculum 2022-23

10) Rate the online teaching learning practices followed by the school during pandemic. *

@® Excellent

Any other Suggestion* *

YY

04 / 05 / 2023

This form was created inside of MIT University.

Google Forms

https://docs google comforms/d/1SQzUMeHZG3EeJLBlIwtmEXqwTRT YOJUSRHpocOQy JhwE/editi#response =ACYDBhgpf-2 17G8wBgdYFc3NdFYpM 6/6
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(e)Employer

MIT School of Food Technology, MIT ADT
University, Pune, Employer Feedback on
Curriculum of B. Tech./M. Tech. (Food
Technology) Academic Year: 2022-23

This form is created to take employer feedback on B.Tech /M. Tech. {(Food Technology)
carriculume Kindly rete your waluable feedback on curriculum for the review of syllabus/ 1o
upgrade queality of the program.

1. Mame of the Compamy *

FoodCognics India Pve. Led

2. Address or Website of the company

Opulart cartral park B wing shog no 107 shewalewadi chowk, puns-sclagur road Marjas

3. Mame of the Officer =

Rohan Bhale

4. Designation *

Manager

MIT Schosl of Foas Technsiogy, MIT ADT Lisheraty, Puns, Smpicysr Cessbeck on Cuericl

5. WhatsApp number *

9561018648

8. Email ID*

bhale.rohan7aT 2@ gmail.cam

7. Mame of the MITSoF T student working with you *

Durva YWadaw

8. How extent cumculum is relevant to job in your company 7 %

(@) Excellent
Wery Good
Good
Average

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

@ Excellent

Wery Good
Good
fverage

Peogr

10, What is the fundamental knowledge of the student whao joined your organzaton?

{®) Excellent
Very Good
GGood
Average

Poor
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. What is your opinicn on ‘practical knowledge® of the student?

Excellent
Wery Good
Good
Average

Paoor

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

Excellent
Wery Good
Good
Average

Posor

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

Excellent
WVery Good
Good
Ayverage

Pasr
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WIT Schosd of Fzod Technology., MIT ADT Lorvstaily, Fune, Smpoyer Seedhesh on Cuermulum of B TechoW. Tech [Food Tachoe!

14. fre the students compeient enough to work through online mode to fulfil the need of
industry?

| Excelient
{8 Very Good

| Good

| Average

| Poar

15. VWWhat is your opinion on the students joineng from this university¥

{®) Excellent
Very Good
Good
Averane

Poor
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16. Rate the opinion on the marks scored by the studenis as educational performance with his!
her competency reflection st the workplace.

(®) Technical skill
Personality development
Communication ability enhancament
Technological ethics

Entreprensurship espects

17. What new 'components'f course content should be included in the cummiculum 2= an imdustry-
gpeart view?

]

13. Any other suggestions

Ho

18. Date

29-D6-2023

20. Digital signature *

Ho
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(f) Parents

426/23,1218 PM Curnculum Feedback from Parents_2022-23

Curriculum Feedback from Parents 2022-23

This form is created to take parents feedback on curriculum. Feedback from parents allows the
institute to evaluate its service provision and thus cater to providing excellent education towards the
students.

Kindly rate your valuable feedback on curriculum for the review of syllabus/ to improve quality of the
program.

The respondent's email (pravinbora77@gmail.com) was recorded on submission of th

Name of Parent *

Pravin Rasiklal Bora

Contact No. *

0404314103

Name of Student

Priya Pravin Bora

https-/idoes googie com/iorms/a/16nK6z T60rion Pa_1QTYSEMGRNPEUWTaXGOUKrubl- 24/ edit#question=3226326544%eid =1 803042306 171920
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4/26/23 1219 PM Curriculum Feedback from Parents_2022-23

Year and Degree program of student *

1@ 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)? HIRIH AT TR E?Tfllta d®
witd gRRciel Ssifera s @17

Poor

1

Excellent

htips/idocs. googla com/formsid/ 16nK6z T60r300 Pq_IQTYOEMERNPEUWTEXGCukrubl-2A/editéguestion=3226326548fe d=1803042306 21920
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4/26/23, 1219 PM Curnculum Feedback from Parents_2022-23

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? S{®IRighH dRighHr yRUmH, igH WRI® sde & 3nfoy
ST TROTTH 1Y et fooiet srarsss wlifsfaa gid &1 Sifdl d 77 deid e

dI?

Poor

1

0 @

Excellent

hittps /idocs . google. com/forms/d/ 16nK62 TG0 3ooPq_iQTYSEMERNPEUWTGX GCukrubl-2A/edit#question=322632654&field=1803042306 3/1920
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4126123, 1218 PM Curriculum Feedback from Parents_2022-23

3. Does the curricula include ‘Latest Development/Research Component’ and strike right
balance between the theory, practical and project, training, internship? 3{3Ridh Hicl Adl-
BRI god YHIAE Sgd &1? HagiRd, Udhed UiRI&or, $e3iy gierd 4y Jda- 818
DI?

Poor

1

®

10

Excellent

hitps./idocs.google.comfforms/d/ 16nK6z T60r300Pg_1QTYIEMBRNPEUW TgX GCukrubl-2A/editfquestion=3226 32654&Neld=1803042306 411920
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42623, 1219 PM Cumnculum Feedback from Parents_2022-23

4. |s the syllabus revised taking into consideration enhancing constructive learning and
develops problem solving skills? Id-TcHd [Ri&01 3101 HE Wsavardl Sy [daRid Ho
€ TAITT 3 3T YuIkd Hen H1g $1?

Poor

1

10

Excellent

hitps://docs. google comMforms/d/ 16nK6z T60r 300Pq_iIQTYIEMSRNPEUWTGXGCukrubi- 2AVeditéquestion=322632654&heid =1 803042306

Curriculum Feedback Report A.Y. 2022-23 School of Food Technology




4/26/23, 1219 PM Curriculum Feedback from Parents_2022-23

5. How do you find the curriculum from the employability and entrepreneurship point of
view? SHTR &1 10T 301f07 el P DI FTl 3MIRIhH H4I dIedl?

Poor

1

10

Excellent

6. Give two strengths of the syllabus. S{*IRIHHE! G Fol€d Hg, I *

Gives real life examples , Given information on latest technology

7. Give two observations/ suggestions to improve overall ‘Syllabus’ of the program.
SHYRAhH {l}‘lRlNIRIlrﬂ al AT €1

No suggestions syllabus is good enough

This form was created inside of MIT University

Google Forms

https://docs.google.com/forms/d/16nK6z T60r3coPa_1QTYIEMERNPEUWTgXGCukrubl-2A/edité#équestion=3226 32654 8Meid=1803042306
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(2) Analysis of Feedback with Graphical Representation

MIT School of Food Technology Curriculum Feedback Analysis Report 2022-23

Students feedback on Curriculum

MIT School of Food Technology is one of the brainchild constituent faculties of MIT Art, Design and
Technology University, Pune. The institute is emerged out as a center of excellence in education, research
and outreach activities in the discipline of food science and technology. The need based infrastructure, well-
equipped laboratories, comfortable and well-furnished classrooms, franchise based pilot processing plants
are the major strengths of the institution. The highly qualified, skilled and expertise enriched teaching
faculty, along with the commitment oriented, customized institutional ownership driven and hardworking
non-teaching faculty that are responsible for the vibrant and eco-friendly working atmosphere is the main

assent of three-dimensional development of the institution.

The skilled and expert teaching faculty has laid down a foundation stone to quantify the mind set
transformation index of students from jobseekers to job providers. The institute has a mandate to develop
need based and global competitive students 'entrepreneurship. The three-phase higher education system
comprising of graduation (B. Tech), Post-graduation (M. Tech) and Ph.D. Tech. (Food Tech) is one of its

kind in the private education domain in the discipline of Food Science and Technology.

Plan of Data Collection and Analysis

The determination was made to receive feedback from all students of our college. For this purpose, a Google
form was created and sent to the students. The responses were received on syllabus, on teachers from the
students. Responses from employers and alumnus on curriculum and students, Academics / College
Administration / Infrastructures were received. In order to arrive to compressive result, average % was

calculated for rating of each parameter.
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Summary of Students Feedback on Curriculum

Total number of students given Feedback:455 Degree program: B. Tech. (Food Tech.)
Academic year:2022-23
B.Tech Students feedback on curriculum- 2022-23

Percentage (%)

Feedback question

[ Rating percentage % of Students Rated '10' M Rating percentage % of Students Rated '9'
B Rating percentage % of Students Rated '8' [ Rating percentage % of Students Rated '7'
O Rating percentage % of Students Rated '6' W Rating percentage % of Students Rated '5'
O Rating percentage No. of Students Rated '4' B Rating percentage % of Students Rated '4'
O Rating percentage % of Students Rated '3' M Rating percentage % of Students Rated '2'

O Rating percentage % of Students Rated '2'
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Total number of students given feedback:48 Degree program: M. Tech.(Food Tech.)

M.Tech. Students feedback on curriculum- 2022-23

50.00

0.00 ' -

Percentage (%)

Feedback question

H Rating percentage % of Students Rated '10' il Rating percentage % of Students Rated '9'
M Rating percentage % of Students Rated '8' M Rating percentage % of Students Rated '7'
M Rating percentage % of Students Rated '6' M Rating percentage % of Students Rated '5'
M Rating percentage No. of Students Rated '4' M Rating percentage % of Students Rated '4'
i Rating percentage % of Students Rated '3' i Rating percentage % of Students Rated 2"

M Rating percentage % of Students Rated '1'
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Total number of parents given feedback:316 Program: B. Tech (Food Technology)

Parents feedback on curriculum- 2022-23
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M Rating Percentage % of Parents Rated '10' ® Rating Percentage % of Parents Rated '9'
M Rating Percentage % of Parents Rated '8' M Rating Percentage % of Parents Rated '7'
M Rating Percentage % of Parents Rated '6' M Rating Percentage % of Parents Rated '5'

Rating Percentage % of Parents Rated '4' Rating Percentage % of Parents Rated '3'

Rating Percentage % of Parents Rated '2' M Rating Percentage % of Parents Rated '1'
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Total number of teachers given feedback:26

Teachers feedback on curriculum- 2022-23

L

Percentage (%)

X
a@%
>
A%

Feedback question

B Rating percentage % of Teacherss Rated '10' i1 Rating percentage % of Teacherss Rated '9'

B Rating percentage % of Teachers Rated '8' M Rating percentage % of Teacherss Rated '7'

B Rating percentage % of Teachers Rated '6' M Rating percentage % of Teachers Rated '5'
Rating percentage % of Teachers Rated '4' Rating percentage % of Teachers Rated '3'

Rating percentage % of Teachers Rated '2' M Rating percentage % of Teachers Rated '1'
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Alumni Curriculum feedback 2022-23

Alumni Curriculum feedback 2022-23

1 2 3 4 5 6 7 8 9 10

M Excellent ™ Very Good Good Average M Poor

Curriculum Feedback Report A. Y. 2022-23 School of Food Technology 91|Page




3. Comparison of Feedback of different Stakeholders

a. The syllabus is quite nice and helps to relate things with real life.

b. The syllabus is in a easy language which helps in better understanding.
c. It also helps to improve critical thinking.

d. The syllabus is well structured & more practical based.

e. The learners get a much more diverse exposure to the target language.

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

a) School should include practical based teaching method for better understanding of the concept.
School should more emphasize on placement.
More practical based projects should be included in the syllabus.
The semester syllabus should include not only the research project but also the advance equipment knowledge session.
School should arrange more course related industry expert lectures, webinar for better exposure.
School should increase

Practical timing for better hands on to the students.

Curriculum Feedback Report A.Y. 2022-23 School of Food Technology
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To,
Dear Sir/Madam

(Established by Govt. of Maharashira by MIT ADT University Act No, XXXIX of 2015)

MIT School of Food Technology, Pune

Thank you for providing feedback on curriculum of B. Tech (Food Technology) M. Tech (Food Technology)

and FSQM Degree programs. 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 (2022-2023).

Sr.No | Suggestion

Justification

1 School should include practical
based teaching method for better

wderstanding of the concept.

School is planning to revise the teaching pedagogy

or will develop the new teaching pedagogy.

Separate training and placement cell is 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.

be included in the syllabus

2 School should more emphasize on
placement.
3 More practical based projects should

In curriculum already there is provision about

practical based project learning.

session.

4 The semester syllabus should include
not only the research project but also

the advance equipment knowledge

Research projects about the equipment design is

assigned to the students.

5 School should arrange more course
related industry expert lectures,

webinar for better exposure.

School is organizing sufficient webinars. Each
department plans the webinars exclusively to
string then the industry academia relations.
Further few visiting faculties will also be

appointed for the same.
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6 School should increase practical Extra timings for practical can be provided ntime
timing for better hands on to the table.
students

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

Copy to:
e Students
e Alumni

e Employees
o Teachers

e Parents
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MIT School of Food Technology, Pune -~

Ref. No.: - MHSoFT/Prln/2022-23/"-f S1 Date: - 18.04.2023

MINUTES OF MEETING: BOARD OF STUDIES

Date and Day of meeting: 15" April 2023 (Saturday)
Time: 10.00 am to 2,00 pm

Nature of Meeting: Online Platform

Platform: Microsoft Teams

Meeting Link: https:ﬂteams.microsoﬂ.conWmeetup-

join/1 9%3ameeting ZmQ1 YzMxZWItZDY3MCOOOTIlLWFlNTMtZGthﬂ)k5 YzFjZj11%40thread.v2/0?
comext=%7b%22Tid%22%3a%22030b5ch-lf82-4993-9621-
36330ﬂ$3090c%22%2c%220id%22%3a%222202053 5-0d26-47¢0-81dd-1 €656332¢8¢b%22%7d

own places;
Sr. Members Designation |
No.
1 Prof. Dr. Anjali. A. Bhoite Chairman
I/C Principal, MIT SoFT Pune
2 Dr. Nilesh Amritkar .| Invitee Member
Mangg'ng Director, Envirocare Labs, Mumbai
[ 3 | Mr. Shashank Josh; External Member
General Manager, Chitale Foods, Pune
4 | Dr. Vivek Chaughule External Member ]
Head-Development & Applications at Doehler India
l_ Pvt. Ltd
5 Dr. Ajaykumar Sharma External Member
Principal Scientist, ICAR National Research Center for
= Grapes, Pune
6 Dr. Prabhat Kumar Nema External Member
Director, NIFTEM
7 Mrs. Monali Divekar External Member
Manager, TATA Consumer Products, Pune
5 Dr. Sujata Ghodke Internal Member
= Associate Professor (PTSF)
6 Dr. Sandip Gaikwad Internal Member
Assistant Professor (FBMED)




7 Dr. Yogita Chavan Internal Member
Associate Professor (FPPT)
8. Dr. Rinku Agrawal Internal Member
Assistant Professor (PTSF)
9. Dr. Nilesh Kardile Internal Member
Assistant Professor (FPPE)

MIT School of Food Technology, is blooming constituent unit of MIT Art, Design &

Technology University, Pune. The school offers various specialty degree programs in the discipline of

food science and technology (B.Tech, M.Tech. and Ph.D.). The relative course content for the

competency building of the students for food industry/corporate sector, entrepreneurship capacity with

required skillsis always the chief contemplation of the school of food technology. Considering this 11%
BoS meeting was conducted on 15" April 2023 through online mode via Microsoft Teams.

The meeting of Board of Studies was convened and held under the chairmanship of Prof. Dr.
Anjali Bhoite (I/C Principal, MIT SoFT) in healthy atmosphere to discuss the following mentioned
agenda items. At the outset, Dr. Rinku Agrawal, member secretary welcomed all the Hon, Members for
the online mode of meeting. She further briefly highlighted on the agenda imsof BoS meeting,

Agenda items on board:

1.

o 00 3 O A

To approve new programmes and new courses with outcomes of programmes/courses
(CO, PO and PSO)

To approve and revise credit structure, academic flexibility and content of the
programme designed as per NEP’s perspective

To approve all aspects under “Curricular Aspects” with emphasis on curriculum
enrichment

To approve curricula (including syllabus of entrance test), revise and redesign curricula
as required

To ensure quality of teaching and research in School/Department

To recommend to the academic Council, the recognition of PG qualified teachers
Finalization of B. Tech (Food Technology) I semester syllabus 2023-24
Finalization of M. Tech (FSQM) III semester syllabus

Any other agenda item with permission of chair

Detailed spectrum comprising of comments, suggestions and admissible actions emerged out

through unanimous decision pattern is outlined as follows




uggested to review the proposal so that students will not get exploited by the industry.
R. Vivek Chougale also quoted the opinion of joining back the school for last sem

nstead of collaboratve mode of semester completion. All members agreed about
uggestion and it was decided to permit the selective proposal to complete the last
mester students should come to campus and complete the last semester.

Action taken r n curri fi 2022-23
Curriculum was found at satisfactory level by all stakeholders rating between
8 to 10 has obtained for most of the assessment parameters. Below mentioned
quality mapping parameters improvement has taken care with mentioned actions
during the second semester of academic year 2022-23.

Sr. | Assessment Asects with weak Justification

No | Feedback

1 Does the curricula reflect (POs), Revisions in Course outcomes are carried
Programme Specific Outcomes (PSOs) and | out
Course Programme outcomes Outcomes
(COs) of the Programme and courses
offered by the University and are the
mapped?

2 Does the curricula include Latest Industry based projects and live problem
Development/Research Component' and solving tasks initiation has planned.
strike Right balance between the theory,

practical and project, training, internship?
3 How do you find the curriculum m from the More training of skill enhancement through
employer ability and entrepreneurship point | Training and placement cell and Alfa Club

of view? of training and placement department has
been initiated.
4 What is the standard of the In coordination with central training and
training'internship"projects’, mock placement team planning of technical tests,

interviews' conducted by the department? mock interviews is initiated. In plant
training evaluation and assessment has

thoroughly planned
5 Rate the industrial exposure provided by Study tour to the various industries in kokan
the school during degree program region of Maharashtra has been planned. i
0 Vision:

To be a center of excellence in training, research, outreach, and consultancy services in Food
Science and Technology with emphasis on value addition of agricultural produce, processing
technology driven conservation of food, nutritional goodness, food security and safety assurance
through stake holder sensitization.

[J Mission:

The fundamental mission of MIT-SoFT is to emerge out as a global competitive center (Institute) o
excellence to impart graduation, post-graduation and Doctoral education programs (B. Tech, M.
Tech and Ph.D. Tech.) in the discipline of Food Science and Technology to satisfy futpsistic.ae

generation aspirations.
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