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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 Academic Peers

(d) Filled —in feedback Forms of three Teachers (i) Professor, (ii) AssociateProfessor (iii)
Assistant Professor, as a representative sample
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1. Filled in feedback forms

A. UG STUDENTS

Filled in feedback forms of three Students

First Year, Sem. |, B.Tech. (Food Technology)

1. Top Ranker, as a representative sample:

THER, 11231 AW BTFT Ocd Teemn Curricutum feedback from shudenss 203324

BTFT Odd Term Curriculum feedback from
students 2023-24

B. Tech. (Food Technology)

The respondent's emall (shreyaapatil28fgmail.com) was recorded on submission af this form

Mame of student *

Shreya Sriniwas Patil

Enroliment Mo. {(Eg. ADT23SFTB000T) *

ADT23SFTEOD9T

Year and Degree program *

(@) First Year, Sem_ |, B.Tach. (Food Technology)
Second Year, Sem. lll, B.Tech. (Food Technology)
Third Year, Serm. V, B.Tech. (Food Technology)

Forth Year, Sem. VII, B.Tech. (Food Technology)

Feadback on curriculum
Stakeholders have to give their rating out of 10 for each Question.
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TWEED, 11231 AN BTFT Odd Term Cumiashen feedback from siudenss 02304

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

10

@ Excellent

2. Does the curricuia refiect Programme outcomes (POs), Programme Specific Outcomes
(PS0s) and Course Outcomes {COs) of the programme and courses offered by the
University and are they mapped?

Excellent

3. Does the curricuta include 'Latest Development/Research Component’ and sirike right
balance between the theory, practical and project, training, intermship?

Exeellent

4. |s the syllabus revised taking into consideration enhancing constructive leaming and
dewvelops problem solving skills?

Excellent

s Adocs google. comfiormsid! 12I3RHALPERoCFPSn THn|MAohsihSk  RafVEST 5T oledlifresponse=AC YDBNRuTEY cBO oK yeuVeO gy Soevk:
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TWEER, 11231 AM BTFT Odd Term Cumcuium feedback from students 2023524

5. How do you find the cumiculum from the employability and entrepreneurship point of view? *

10

@ Excellent

6. Give two sirengths of the syllabus. *

Theoretical as well as practical

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

Provide notes

Google Forms
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2. Slow Learner, as a representative sample:

1R, 118341 BTFT Cuod Term: Cumicubum feedback from students 202324

BTFT Odd Term Curriculum feedback from
students 2023-24

B. Tech. (Food Technology)

nt'e emall (vedantkaraded07@gmail.com) was recorded on submission of this form

Mame of student *

Vedant karade

Enroliment Mo. (Eg. ADT235FTB00OT) *

ADTZ3ISFTBOT14

Year and Degree program *

@ First Year, Sem. |, B.Tech. {Food Technobogy)
Second Year, Sem. |Il, B. Tech. (Food Technology)
Third Year, Sem. V, B.Tech. (Food Technology)

Forth Year, Sem. Vil, B.Tech. (Food Technology)

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

heps-'docs google. comdlorms s 1 23R KA -P&oCFPSn THnMiosinSh RafEIT G o'ediigresponss=ACYDBNgF skUFbaoph 1Y mbrdfed Irli _,
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TREHES, 115300 BTFT Odd Term Cumiculum feedback from students 202324

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

@ d . - Excellent

2. Does the curricula refiect Programme cutcomes {POs), Programme Specific Outcomes
(P530s) and Course Outcomes (COs) of the programme and courses offered by the
University and are they mapped?

Exceflent

3. Does the curricula indude ‘Latest Development/Research Component’ and strike right
balance between the theory, practical and project. fraining, intemship?

Excellent

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

Exceflent

hfpsidocs google comiiormsid’ | 23R HKALPSRoCFPSA TBajMdcitsihtk  RalWVEYIT G o'edidresponse=ACYDBNgF skl Fhaophl 1 miedbid 1rd
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223, 1153 AM BYFT Cad Term Cumiculum feedback from students_2023.24

5. How do you find the cumiculum from the employability and entrepreneurship point of view? *

10

@ 5 Excellent

6. Give two strengths of the syllabus. *

Helpfull, fearless

7. Give two observations/ suggestions to improve overali 'Syllabus’ of the program *

Nothing

Google Forms
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Student from Category. as a representative sample:

1972023, 1040 Ak BTFT Odd Term Curriculum feedback from students 3035-24

BTFT Odd Term Curriculum feedback from
students 2023-24

B. Tech. (Food Technology)

The respondent's emall (sudarshanpadgili@gmall.com) was recorded on submissien of this farm.

Mame of student *

Sudarshan Padgll

Enrollment No. (Eg. ADT23SFTB000T) *

ADT23SFTBO100

Year and Degree program ®

@ First Year, Sem. |, B. Tech. (Food Technology)
| Second Year, Sem. lll, B.Tech. (Food Technology)
| Third Year, Sem. V, B.Tech. (Food Technology)

Forth Year, Sem, VI, B.Tech. (Food Technology)

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

hitps-Ndocs. google. comormesld 12 3REKAL-PEcOFPEATBnjM3oiBsthos | RalWEL? GiT oledittresponse=ACYDENIGAT- KB ChEaxBHIICPOaARH. .
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112023, 10:48 Al BTFT Odd Term Curricutom feedback from stodents 2025-24

1. |5 the curriculum well-structured and relevant to real life situations (relevance to the local, *
national, regional and global developmental current trends)?

10

@ Excellent

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

10

@ Excellent

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

10

@ Excellent

4. |s the syllabus revised taking Into consideration enhancing constructive leaming and
develops problem solving skills?

10

@ Excellent

hitps-fdocs. google. comiformes'd' 1 A SREAL- PERcCFPEATEAjM30iisihes RalWEITGjToleditfresponse=ACYDBNIGA T-iKE O BanBHE 1 CP OasxH. . . 23
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T2, 1040 Al BTFT Odd Term Curiculum feedback from students 3075.24
5. How do you find the curriculum from the employability and entrepreneurship point of view? *

10

@ Excellemt

6. Give two strengths of the syllabus. *

Diverse information. High practical knowledge

7. Give wo observalions/ suggestions to improve overall “Syllabus’ of the program =

Mothing

Thiz form was created inside of MIT University

Google Forms

hitps:Ndocs. google. comdforms'd! | 3 5RKALPEoCFPSnT BajMioMsihis _RalWE3TG|Toledii#response=ACYDBNIGAT-#E OhtadBHET TP OaAXH. . 33
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Second Year, Sem. 111, B.Tech. (Food Technology)
1. Top Ranker, as a representative sample:

112723, 1057 Al BTFT Odd Term Curriculum feedback from students 30275-24

BTFT Odd Term Curriculum feedback from
students 2023-24

B. Tech. (Food Technology)

The respondent’s emall (ayushi.sharma200313@gmail.com) was recorded on submission of this farm

Mame of student *

Ayushi sharma

Enrollment Mo, (Eg. ADT23SFTB00OT) *

MITUZZBTFTO026

Year and Degree program *

) First Year, Sem. [, B.Tech. (Food Technology)
@ Second Year, Sem. Ill, B.Tech. (Food Technology)
Third Year, Sem. ¥, B.Tech. (Food Technology)

| Forth Year, Sem. VI, B.Tech. (Food Technology)

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

hitpa:docs google. comfformesld' H 3RFAL-PEcCFPSATBnjM3oiisihtl RalWEI7G[To/editfrespon se=ACYDBNgb D51 54 1 COAIaHIARIAQALIE, 13
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1902723, 1057 AM BTFT Odd Tenm Curriculum feedback from students 2025.24

1. Is the curriculum well-structured and relevant to real life situations (relevance to the local, *

national, regional and global developmental current trends)?

Excellent

2. Does the curricula reflect Programme outcomes (POs), Programme Specific Oulcomes
{PS0s) and Course Outcomes (COs) 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 between the theory, practical and project, training, internship?

Excellent

4_|s the syllabus revised taking into consideration enhancing constructive leaming and
develops problem solving skills?

Excellent

hitps:fdocs google. comiformes!d' 121 SREAL-PEICCFPEnTBnjM3olisihb RalWEITG|Tofeditfiresponse=ACYDBNgh D51 54 1 OOBIsHIAEIOAQALIE. .. 23
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112723, 1057 AM BTFT Odd Term Curriculun feedback from shudents 305524

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

10

Excellent

6. Give two strengths of the syllabus. *

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

Thig form was created inside of MIT University.

Google Forms
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2. Slow Learner, as a representative sample:

192723, 1102 AM BTFT Odd Term Curricuilumn leedback from siudenis  2023-34

BTFT Odd Term Curriculum feedback from
students 2023-24

B. Tech. (Food Technology)

The respondent's emall (aryanraul18@gmail.com) was recorded on submission of this form

Mame of student *

o e O T

Enroliment No. (Eg. ADT23SFTBOOOT) *

bt A2 A

Year and Degree program *

| First Year, Sem. |, B.Tech. {Food Technology)
@ Second Year, Sem. lll, B.Tech. (Food Technology)
) Third Year, Sem. V, B.Tech. (Food Technology)

Forth Year, Sem. VI, B.Tech. (Food Technology)

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

hitps:docs oooale. comatorms'd | 3 SREALPEcCFPSnTBniM3oiEsihot. RaWELTGifo/editresponse=ACYDBNisd OO IOUBHE IoK 1 6ITzE Tv.
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U223, 1102 AM BTFT Odd Term Curriculum feedback from sludends 2023-24

1. 15 the curriculum well-structured and relevant to real life situations (relevance to the local, *

national, regional and global developmental current trends)?

Excellent

2. Does the curricula refiect Programme ocutcomes (POs), Programme Specific Outcomes
{PS0s) and Course Outcomes (COs) of the programme and courses offered by the
University and are they mapped?

Exceallent

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

Excellent

4_1s the syllabus revised taking into consideration enhancing constructive learing and
develops problem solving skills?

Excellent

hitps:docs google. comiormes!d! | 4 SREAL-PE cCFPEnTBnjM3olisihth. RalWEI? G[Tofedifresponse=ACYDEM|sdOacX QUBHKWIgK 1 6172 Tv. 23
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1912523, 1102 AM BTFT Odd Term Curricubum feedback from studenls  2023-34

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

10

Excellent

6. Give two strengths of the syllabus. *

More Practical based

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

Mare time for assignment submissions

reated inside of M

Google Forms

hitps:\docs google. comtiormetd A SRKA L PRIcCFPSnTRBnjM3ciislholk,_ Ral\WELTGjTa/editiresponse=ACYDBNjsd O3 i GUBHK WK 1 61 T2E_Tw n
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3. Student from Category. as a representative sample:

11223, 158 Al BTFT Odd Term Curriculum feedbsck from studenls H035.24

BTFT Odd Term Curriculum feedback from
students 2023-24

B. Tech. (Food Technology)

The respondent's emall (virendradhaged 599 @gmaill.com) was recorded on submission of this form

Mame of student *

Vieencra NeganathDhage o

Enrollment No. (Eg. ADT23SFTBO0OT) *

MITU22BTFT0118

Year and Degree program *

First Year, Sem. |, B.Tech. (Food Technology)
@ Second Year, Sem. lll, B.Tech. {(Food Technology)
Third Year, Sem. ¥, B.Tech. (Food Technology)

Forth Year, Sem. VI, B.Tech. (Food Technology)

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

hitps-{docs google. comiformes!dd 1| 21 3RK AL PRIcCFPSnTBnjM3oifsihSs_ RalWWE37 Gjfo/editfresponse=ACYDBNA 1 OwalOMBS mEubF K OGKEP ...
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U223, 10:58 AM BTFT Odd Term Cuericulum feedback lrom students 3023524

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

Excellent

2. Does the curricula reflect Programme outcomes (POs), Programme Specific Oulcomes
(PS0Os) and Course Outcomes (COs) 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 between the theory, practical and project, training, internship?

Excellent

4_|s the syllabus revised taking into consideration enhancing constructive leaming and
develops problem solving skills?

Excellent

hitpa-fdoes googls.comlormmsid 2 SRKAL-PEICFPSn T MIcksihih_RalWEITG{Toledifresponse=ACYDENAT OwaOMESmEVESHNOGKBP... 24
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11223, 10:58 A BTFT Odd Term Cutriculism feedback from students_3053.24
5. How do you find the curriculum from the employability and entrepreneurship point of view? *
10

Excellent

6. Give two strengths of the syllabus. =

It gives diverse knowledge and teach useful things

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

Syllabus is good

iz Torm was created inside of MET Linlvers iy

Google Forms

hitps:i'docs google. comiformstdl 1 2 3REKM -PEGCFPSnTBaj M3 sihol_RalWEITGjToleditifresponse=ACYD BENjA1 OwaOMBESmEUbFNOGKEP... 33
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Third Year, Sem. V, B.Tech. (Food Technology)

1. Top Ranker, as a representative sample:

TA2F, 11:08 AM BTFT Odd Temm Curmiculum feedback from studenis 07324

BTFT Odd Term Curriculum feedback from
students 2023-24

B. Tech. (Food Technology)

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

Mame of student *

Arpita Pitambar Sasanani

Enrollment No. (Eg. ADT23S5FTBO0OT) *

MITUZ1BTFTO016

Year and Degree program *

First Year, Sem. |, B.Tech. (Food Technology)
Second Year, Sem. [ll, B. Tech. (Food Technology)
@ Third Year, Sem. V. B.Tech. (Food Technology)

| Faorth Year, Sem. VI, B.Tech. (Food Technology)

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

hips docs google. comTormsid! 1 EIRKAL-PBICCFP SnTBRRGolBsihBE. RalWEIT G| Todediifres ponee=ACY DBN| 1F 2vavBeiRzDM s 1WEmTT... 113
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1223, 11:08 AM BTFT Odd Term Curiculism feedback from students  3073-34

1. 15 the curriculum well-structured and relevant to real life situations {relevance to the local,
national, regicnal and global developmental current trends)?

10

@ Excellent

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

10

@ Excellent

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

10

@ Excellent

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

10

@ Excellent

hiips fdocs gaogle comfTamald! 1 23R KAL-PAICCFP SnTEriM3olEa b RARWEITGjTaledifres ponse=ACY DBN| 1F 2vavBaiXrReD AR WEmTT ...
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111223, 17:08 AM BTFT Odd Term Curiicolisn leedback fam studenls 073.24

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

10

@ Excellent

6. Give two strengths of the syllabus. *

Practicals well structured and organised syllabus

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

More industrial visits to be added and foreign language class to be twice a week.

This form was created mside of MIT University

Google Forms
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2. Slow Learner, as a representative sample:

1223, 11:13AM BTFT Odd Term Curriculum leedback from studenls 2003.24

BTFT Odd Term Curriculum feedback from
students 2023-24

B. Tech. (Food Technology)

The respondent's email (vivekmisal12345@gmall.com) was recorded on submission of this form

Mame of student *

Vivek misal

Enroliment No. (Eg. ADT23SFTB00OT) *

MITUZIBTFTO115

Year and Degree program *

I First Year, Sem. |, B.Tech. (Food Technology)
L | Second Year, Sem. lli, B.Tech. (Food Technology)
@ Third Year, Sem. V, B.Tech. (Food Technology)

Forth Year, Sem. V1I, B.Tech. (Food Technology)

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

hitps-docs google. comforms!d 1 H 3REAL-PEcCFPSnTEnjM3oishos. RalWEI7G[Toleditfresponse=ACYDBNg?iLasD B oCkuydkrmwdegjiha. . 13
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1912723, 1113 AM BTFT Odd Term Cinricuium leadbhack fmm sludents 223.24

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

Excellent

2. Does the curricula reflect Programme outcomes (POs), Programme Specific Outcomes
(PS0Os) and Course Outcomes (COs) 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 between the theory, practical and project, training, internship?

Excellent

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

Excellent

hips:#docs google. comiiormes!d 1 21 SREAL P& cCFP 5 TBnjM3oiEsihok_ RalWEI 7G| o/editfresporse= ACYDBNG2nl sed_BToCkuySkmmvbedjifa. Fi
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1223, 11:13AM BTFT Odd Tesm Cusriculim feedbadk from sludents _2023-24
5. How do you find the curriculum from the employability and entrepreneurship point of view? *
10

Excellent

6. Give two strengths of the syllabus. =

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

Mothing

Thig form was craated inzide of MIT Univeraity

Google Forms

hitps-fdocs google. comformeid 1 A 3RKKALPEIcCFPSATEAjM3ofsihtl. RalWELT GiToeditfresponse=ACYDBNg2nLacD BloCluydkmwbiegiifa... 33
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3. Student from Category. as a representative sample:

U223, 1192 AM BTFT Odd Term Cusriculum fesdback from studenis_20023.24

BTFT Odd Term Curriculum feedback from
students 2023-24

B. Tech. (Food Technology)

The respondent’s email (jalgaikwadS53@gmail.com) was recorded on submizsion of this farm

Mame of student *

e 8

Enroliment No. (Eg. ADT23SFTBOOOT) *

MITUZ1BTFTO040

Year and Degree program *

First Year, Sem. |, B.Tech. (Food Technology)
) Second Year, Sem. I, B.Tech. (Food Technology)
@ Third Year, Sem. ¥V, B.Tech. (Food Technology)

I Forth Year, Sem. Vi, B.Tech. (Food Technology)

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

hitps-fdocs google. comitforms'd' 1 2 SREALPEICCFP Sn TBnj M3oisihts.RalWE3ITGjTo/fedilfresponse=AC YD BNELGAg P W HIEI SHMII i3y
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1172723, 11:12 AM BTFT Odd Term Curticulum lesdback from studenls 2023-34

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

Excellent

2. Does the curricula reflect Programme outcomes (POs), Programme Specific Outcomes
{(PS0s) and Course Oulcomes (COs) 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 between the theory, practical and project, training, internship?

Excellent

4._|s the syllabus revised taking into consideration enhancing constructive leamning and
develops problem solving skills?

Excellent

hitps Ndocs google. comdorms'd' | HERICAL-PEIcCFPSnTBnjM3ci8sihtl._RalWELTG{Tueditfresponse=ACYDBNHLGAGPrAVw HEwISHIC A JIERY.
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12023, 11:12 AM BTFT Odd Term Cusricuilum (sadbhack from siudents. 202324

5. How do you find the curriculum from the employability and entreprensurship point of view? *
10

Excallent

6. Give two strengths of the syllabus_ *

Thorough and practical

7. Give two observations/ suggestions to Improve overall “Syllabus® of the program *

Mare field trips for better understanding of how a industry works

This form was created inside of MIT University.

Google Forms

hitps:Hdocs. google. comformes!dl' | 3 3RIALPECCFP 50 TBnjMioisihos. RalWEITG|To/editfrespomse= AC Y DBENELUGAGP AW HEWI SHM I3 il Sy 3
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Fourth Year, Sem. VII, B.Tech. (Food Technology)

1. Top Ranker, as a representative sample:

L2023, 1120 AM BTFT Odd Term Cusricutumn feedback from siudenls 2023-34

BTFT Odd Term Curriculum feedback from
students 2023-24

B. Tech. (Food Technology)

The respondent’s email (arfjungupta19535@gmall.com) was recorded on submissior

Mame of student *

Arjun Gupta

Enrollment No. (Eg. ADT23SFTBOOOT) *

sttt L

Year and Degree program *

First Year, Sem. |, B.Tech. (Food Technology)
I Second Year, Sem. lll, B.Tech. {(Food Technology)
} Third Year, Sermn. V, B.Tech. {Food Technology)

@ Forth Year, Sem. V1I, B.Tech. (Food Technology)

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

hitps-lidocs. google. comiforme!dl 121 SREAL PEIcCFP SnTBnjM3oifsihth._RalWEIT G| Toleditfresponse=ACYDEN]PljjsuM HOndaGejboghBa0ily Gz 13
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THA23, 11: 20 AM BTFT Odd Term Curriculum leedback from sludenls 202324

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

10

@ Excellent

2. Does the curricula reflect Programme outcomes (POs), Programme Specific Outcomes
(PS0s) and Course Outcomes (COs) 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 between the theory, practical and project, training, internship?

Excellent

4. |s the syllabus revised taking into consideration enhancing constructive leaming and
develops problem solving skills?

10

@ Excellent

hitpa-docs google. comiformed' | H 3REAL-PEIcCFPSn T BnjM3chisthOk_ Ral'\WE3TGjfo/editfresporse=ACYDBNPljjsuMHCnda GejbohBadilyiGl:. 3
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112023, 1130 AM BTFT Odd Term Curticulum fesadhack from studenis 2023.24

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

10

@ Exceilent

6. Give two strengths of the syllabus. *

good

7. Give two observalions/ suggestions to improve overall ‘Syllabus’ of the program *
more Interaction with the students during the industry tralning

This farm was created inside of Liniersity

Google Forms
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2. Slow Learner, as a representative sample:

TEER, 11218 A0 BTFT Ood Term: Cumicubum fsedback from students_20233-24

BTFT Odd Term Curriculum feedback from
students_2023-24

B. Tech. (Food Technology)

The respondent's email (tanujadhav0202@gmail.com) was recorded on submission of this form

Name of student *

TANUSHEA JADHAY

Enraliment Mo. (Eg. ADT23SFTB0O0OOT) *

MITUZOBTFTO1Z4

Year and Degree program *

I First Year, Sem. |, B_Tech. (Food Technoblogy)
Second Year, Sem. ||, B_Tech. (Food Technology)
Third Year, Sem. V, B.Tech. (Food Technology)

@ Forth Year, Sem. VI, B.Tech. (Food Technology)

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

hips-\docs google. comdormsid 12E3RKAL PEoCFPSn TEnMAciSsihSk. RalVEAT 5 ofediifresponse= A0 YDBNbd HF pOO TMolNWYLOUPGION. .
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TUEES, 1118 A8 BTFT Odd Term Cumoutum Seedback from shudents 2033.24

1. Is the cumiculum well-structured and relevant to real fife situations (relevance to the local, *
national, regional and global developmental cument trends|?

Exceflant

2. Does the curricula refiect Programme outcomes (FOs), Programme Specific Outcomes
{PS0s) and Course Outcomes {COs) 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 between the theory, practical and project. training, intemship?

Exceflant

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

Excellent

hfips-!idocs google. comdorrs /i 1 2TER KA PSR ol F PSn TBnjM3cisihik RafEIT S o' editresponse AT YD BN HF o 00 ThloN WL OUPSA0N.
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TUZED, 11-18 080 BTFT Ocd Term Cumouum fesdback from sudenss_203.24

36|Page

5. How do you find the curmiculum from the employability and entrepreneurship point of view? *

10

Excellent

6. Give two sirengths of the syllabus. *

Mil

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

Mil

This Tarm wes created inside of BIT Univers

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

1223, 11:21 AM BTFT Odd Termm Cumiculem feedback nom sludents_2023.74

BTFT Odd Term Curriculum feedback from
students 2023-24

B. Tech. (Food Technology)

respondent's email {ishapawar?3@gmall.com) was recarded on submission of this form

Mame of student *

ieha Kaushal Pawar

Enrollment No. (Eg. ADT23SFTBO0OT) *

MITUZOBTFTOOA4D

Year and Degree program *

) - First Year, Sem. |, B.Tech. (Food Technology)
| Second Year, Sem. lll, B.Tech. (Food Technology)
Third Year, Sem. V, B_Tech. (Food Technology)

@ Farth Year, Sem. VI, B.Tech. (Food Technology}

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

hips_lidoos google comflomsd' | 2 IR KALFRIOCFPSATEnidofuhdl. RalWEAT G oledies porse - ACYDENG TpaOWDoOsla\ iU ASEY Dol
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23, 1121 AM BTFT Odd Tarm Curricuium feedhack Trom sludents 2023-24

1. Is the curmriculum well-structured and redevant to real life situations (relevance to the kocal,
national, regional and global developmental current trends)?

10

@ Excellent

2. Does the curricula reflect Programme cutcomes (POs), Programme Specific Qutcomes
{P30s) and Course Outcomes {COsg) of the programme and courses offered by the
University and are they mapped?

10

@ Excellent

3. Does the curricula Indude ‘Latest DevelopmentResearch Componant’ amnd strike right
balance betwesn the theory, practical and project, training, Intemship?

10

@ Excellent

4_ Is the syllabus revised taking Into consideration enhancing constructive leaming and
develops problem solving skills?

Q

@ Exceflent

Wz lin0s Sooals comAinmed 21 3R AL FRnCF PERTENARE oGOl RalWE 3T GfT oledtsn s porse = A0 Y DENG TRaOWDoDala L AGLE o
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191223, 11221 AM BTFT Odd Term Currcoiam feedback fom sudens 2023.24

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

.

10

@ Exceflent

6. Give two strengths of the syllabus,

Future scope , inclusion of modern trends

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

Mare industrial knowledge.

Google Forms

hipaciidors googhe comAamedl 2 3R AL FRI0DF PSR TEnfOofsindi RalWe 37 CiT afedtres porae =40 YDE Ng TRaOnWDoO sl diLIA G Pl
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b. PG STUDENTS

M.Tech. (Food Technology)

Top Ranker, as a representative sample: Sem |

1/16/24, B:18 PM M_Tech (Food Tech )Odd Term Curriculum Feedback from Student2023-24

M.Tech (Food Tech.)Odd Term Curriculum
Feedback from Student_2023-24

Email *

rubybaviskar@gmail.com

Name of student *

F'.uby_ Baviskar

Enrollment No *

ADT235FTMO017

Year and Degree Program *

(@ First Year, Sem. |, M. Tech. (Food Technology)

Second Year, Sem._ 1ll, M_Tech.{Food Technology)

Stakeholders have to give their rating out of 10 for each Question

Curriculum Feedback 2023-24




1/15/24, 8:18 PM M.Tech {Food Tech.)Odd Term Curriculum Feedback from Student_2023-24

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

Excellent

2. Does the curricula reflect Programme outcomes (POs), Programme Specific Outcomes
(PS0s) and Course Outcomes (COs) 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 between the theory, practical and project, training, internship?

Excellent

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

Excellent

Curriculum Feedback 2023-24




1/115/24, 8:18 PM M_Tech (Food Tech }Odd Term Curriculum Feedback from Student 2023-24
5. How do you find the curriculum from the employability and entrepreneurship point of view? *
10

Excellent

6. Give two strengths of the syllabus. *

Mew learning and advances in subjects/topics

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

More equipment oriented practicals and advances in the same

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

All teachers are good in their own way

1. Is the assessment system transparent? *

® Yes

No

Curriculum Feedback 2023-24




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

0 and A

hitpssidocs google comifforms/di TuC M xh-4%'s_ahSEcVIVFEEXAKADREZisbbyRgCSN-nledit¥response=ACYDBMNAWHN UTByuNEvWBeF gtjSddhx. .

11624, B:18 PM M._Tech (Food Tech.)Odd Term Curriculum Feedback from Student 2023-24

1. Are sufficient reference books, based on the syllabus, available in the library? *

@ ves

No

2. Are adequate number of research journals and competitive examination books available in *
the library?

® ves

No

1. Are you satisfied with the training and placement for your programme? *

(® Yes

No

Curriculum Feedback 2023-24




2. What changes are required in T & P to improve the placement? *

Have no idea about it in detail

hitps:fidocs. google. comiformsid/1uCHlch-4Y's_ahSEcVIVFESX AK4DREZsbbyRgCSN-nledit#response=ACYDBNWNUTByuNEwvWEBeF gtjSddh:....

1/15/24, B8:18 PM M.Tech (Food Tech.)Odd Term Curriculum Feedback from Student_2023-24
1. Are adequate research equipment available in the lab? *

@ Yes

No

2_Are you satisfied with the adequacy of the infrastructure and the safety on the campus? *

L]
@ vYes

No

This form was created inside of MIT University.

Google Forms
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2. Slow Learner, as a representative sample: Sem |

111524, B:32 PM M_Tech (Food Tech.jOdd Term Curriculum Feedback from Student_2023-24

M.Tech (Food Tech.)Odd Term Curriculum
Feedback from Student_2023-24

Email *

shrikantghule64@Gmail.com

Name of student *

Shrikant Anil Ghule

Enrollment No *

ADT23SFTMO019

Year and Degree Program *

@ First Year, Sem. I, M. Tech. (Food Technology)

Second Year, Sem. lll, M.Tech.(Food Technology)

Curriculum Feedback 2023-24




Stakeholders have to give their rating out of 10 for each Question

hitps:idocs. google.comiforms/d/ TuCH xh-4Y's_ahSEcVIVFEEXAKADRAZsbhyRgC SM-nleditéresponse=ACYDBNhIEBg_nJ2nigPRFTWe-Z522.... 15

1/15/24, 8:32 PM M.Tech (Food Tech. jOdd Term Curriculum Feedback from Student_2023-24

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

Excellent

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

Excellent

3. Does the curnicula include ‘Latest Development/Research Component’ and strike right

balance between the theory, practical and project, training, internship?

Excellent

Curriculum Feedback 2023-24




4_|s the syllabus revised taking into consideration enhancing constructive learning and
develops problem solving skills?

Excellent

ips.fidocs google. comiforms/d/ TuCH.h-4Y's_ahBEcVIVEEEXAKADRBZ tsbbyRgCSN-nifeditiresponse=ACYDBNhIEBg nJ2nlgPRFFWx-Z52z.

M5i24, B:32 PM M_Tech {Food Tech JOdd Term Curriculum Feedback from Student 2023-24

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

10

Excellent

6. Give two strengths of the syllabus_*

Syllabus is very interesting and get more knowledge

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

Curriculum Feedback 2023-24




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

All teacher

1. Is the assessment system transparent? *

@ ves

No

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

Interaction with teacher and students

tipsiidocs . google.comiformsid/ TuCHJxch-4Y's_ahSEcVIVFEBXAK4DREZisbbyRgCSN-nlfaditéresponse=ACYDBENhIbBg_nJ2nigPRF7Wx-Z252z. .. W5

1524, B:32 PM M_Tech (Food Tech.)Odd Term Curriculum Feedback from Student_2023-24

1. Are sufficient reference books, based on the syllabus, available in the library? *

(@ Yes

No

Curriculum Feedback 2023-24




2. Are adequate number of research journals and competitive examination books available in *
the library?

® Yes

No

1. Are you satisfied with the training and placement for your programme? *

2. What changes are required in T & P to improve the placement? *

Please extend network for students

hitps:ffdocs google comiforms/df 1uC M xh-4Y's_ahSEcVIVFEEXAK4ADRAZsbbyRgCSN-nl/edit¥response=ACYDBMhIEBg nJZnigPRFMWx-Z52z . 45
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1/15/24, 8:32 PM M_Tech (Food Tech.)Odd Term Curriculum Feedback from Stwdent_2023-24

1. Are adequate research equipment available in the lab? *

@ Yes

No

2_ Are you satisfied with the adequacy of the infrastructure and the safety on the campus? *

@ Yes

No

This form was created inside of MIT University.

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

11524, B:31 PM M. Tech (Food Tech.)Odd Term Curriculum Feedback from Student_2023-24

M.Tech (Food Tech.)Odd Term Curriculum
Feedback from Student_2023-24

Email *

abhi040909@gmail com

MName of student *

Abhijeet Balasaheb Kothimbire

Enroliment No *

ADTZ3SFTMO002

Year and Degree Program *

(@ First Year, Sem. 1, M. Tech. (Food Technology)

() Second Year, Sem. lll, M.Tech.{Food Technology)
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Stakeholders have to give their rating out of 10 for each Question

hitps:ffdocs google comiformsid/ TuCN.d-4Y's_ahSEcVIVFEEXAK4ADRAZisbbyRgCSMN-nlfeditéresponse=ACYDBMNisjeegocHSdfBkPLZFEUHpSbet. .. 145

1/15/24, 8:31 PM M.Tech (Food Tech.)Odd Term Curriculum Feedback from Student_2023-24

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

10

@ Excellent

2. Does the curricula reflect Programme outcomes (FOs), Programme Specific Outcomes
(PS0s) and Course Outcomes (COs) 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 between the theory, practical and project, training, internship?

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

Excellent

hitps:fdocs. google. comiforms/d/ TuC M xh-4Y's_ahSEcVIVFEEXAKADRIZtsbbyRgCSM-nlfedi#response=ACYDBEMisjeegocHSdfBkPLEZFEUHpShet. .

1156724, 8:31 PM M._Tech (Food Tech.)Odd Term Curriculum Feedback from Student_2023-24
5. How do you find the curriculum from the employability and entrepreneurship point of view? *

10

@ Excellent

6. Give two strengths of the syllabus. *

Research methodology, Recent development in food processing

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

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

Agrawal mam. Two way interaction occurs , Dedicated towards explaining topics.

1. Is the assessment system transparent? *

@® Yes

No

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

Mo.

https:iidocs.google comforms/df TuCMJxh-4Y's_ahSEcVIVFESXAK4DREZisbbyRgCSMN-nlleditfresponse=ACY DBMNisjeegcHSdfBkPLZFBUHpShet. .

11524, 8:31 PM M.Tech (Food Tech.)Odd Term Curriculumn Feedback from Student_2023-24

1. Are sufficient reference books, based on the syllabus, available in the library? *

@ Yes

No
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2. Are adequate number of research joumnals and competitive examination books available in *
the library?

@® Yes

No

1. Are you satisfied with the training and placement for your programme? *

@ Yes

No

2_What changes are required in T & P to improve the placement? *

No changes

hitps:ifdocs. google comiforms/dif TuCMJxh-4Ys_ahSEcVIVFESXAK4ADRAZ isbbyRgCSM-nl/editfresponse=ACYDBMisjeegecHSdfBkPLZFBUHpShet. .. 45
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1/M15/24, 8:31 PM M._Tech (Food Tech.)Odd Term Curriculum Feedback from Student 2023-24

1. Are adequate research equipment available in the lab? *

@ Yes

No

2_Are you satisfied with the adequacy of the infrastructure and the safety on the campus? *

@ Yes

No

This form was created inside of MIT University.

Google Forms
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M. Tech. (Food Technology)
1. Top Ranker, as a representative sample: Sem Ill

1115/24, 8:28 PM M.Tech (Food Tech.)Odd Term Curriculum Feedback from Student_2023-24

M.Tech (Food Tech.)Odd Term Curriculum
Feedback from Student 2023-24

Email *

vishwakhare222@gmail.com

Name of student *

Vishakha Wakhare

Enrollment No *

MITU22ZMTFT0022

Year and Degree Program *

First Year, Sem. I, M. Tech. (Food Technology)

@ Second Year, Sem. lll, M. Tech.(Food Technology)
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Stakeholders have to give their rating out of 10 for each Question

hitpssiidocs google. com/forms/df TuC M. xh-4Y's_ahSEcVIVFEEXAKADRAZ isbbyRgCSMN-nlfeditresponse=ACYDBNhvzubEegrEK iZ qusjnPokhRD- . 15

1/1156/24, B:28 PM M_Tech (Food Tech JOdd Term Curriculum Feedback from Student 2023-24

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

Excellent

2. Does the curricula reflect Programme outcomes (POs), Programme Specific Outcomes
(PS0Os) and Course Outcomes (COs) 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 between the theory, practical and project, training, internship?

Excellent
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4 _|s the syllabus revised taking into consideration enhancing constructive learning and
develops problem sclving skills?

Excellent

hitps:fdocs. google. comiforms/d/ TuC M xh-4Y's_ahSEcVIVFEEX AK4ADREZisbbyRgCSM-nlledit¥response=ACYDEMhwzubEegrEKIZ gusjnPokhR0-_ .

1716724, B:28 PM M_Tech (Food Tech )Odd Term Curriculum Feedback from Student 2023-24
5. How do you find the curriculum from the employability and entrepreneurship point of view? *
10

Excellent

6. Give two strengths of the syllabus_ *

Covers basics

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

It should be meore practical oriented
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2. Which teacher is the Best Teacher from your point of view and give the two reasons for the *
same?

Pathan sir

1. Is the assessment system transparent? *

® Yes

No

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

The current one is good

hitps:idocs. google comiforms/d/ T uChHldh4Y's_ah3EcVIVFESXAK4DREZsbbyRgCESN-nledi#response=ACYDBNhvzuBdEegrEKZ gusinPckhRO-.. U5

1/115/24, 8:28 PM M.Tech (Food Tech.)Odd Term Curriculum Feedback from Student_2023-24

1. Are sufficient reference books, based on the syllabus, available in the library? *

@ ves

No
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2. Are adeguate number of research journals and competitive examination books available in *
the library?

(® ves

No

1. Are you satisfied with the training and placement for your programme? *

2. What changes are required in T & P to improve the placement? *

More MNC company should be there during placement

ttps:fidocs google comiforms/d/ TuCMNbd-4Ys_ahSEcVIVFEEXAKADREZtsbbyRgCSN-neditéresponse=ACYDBNhvzuBEegrEK i qvsinPckhRD- ..
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1/15/24, 8:28 PM M_Tech (Food Tech.JOdd Term Curriculum Feedback from Siudent 2023-24

1. Are adequate research equipment available in the lab? *

@ vYes

No

2_Are you satisfied with the adequacy of the infrastructure and the safety on the campus? *

@ Yes

No

This form was created inside of MIT University.

Google Forms
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2. Slow Learner, as a representative sample: Sem Ill

1M5/24, 8:20 PM M_Tech (Food Tech. JOdd Term Curriculum Feedback from Student 2023-24

M.Tech (Food Tech.)Odd Term Curriculum
Feedback from Student_2023-24

Email *

shivamjagdalef@gmail.com

Name of student *

Shivam Jagdale

Enroliment No *

MITU2ZMTFTOO015

Year and Degree Program *

) First Year, Sem. |, M. Tech. (Food Technology)

@ Second Year, Sem. lll, M.Tech.(Food Technology)
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Stakeholders have to give their rating out of 10 for each Question

hitps:fidocs. google. comiforms/df TuC M dh-4Y's_ahSEcVIVFEEXAKADRIZisbbyRgCSM-nledit¥response=ACYDBNgx RTvIUbewEOwhEjbcWmFa. .. 145

1/15/24, B:20 PM M.Tech {Food Tech )Odd Term Curriculum Feedback from Student 2023-24

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

10

@ Excellent

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

10

@ Excellent

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

10

@ Excellent
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4_|s the syllabus revised taking into consideration enhancing constructive learning and
develops problem solving skills?

10

@ Excellent

https:idocs.google. comfforms/df TuCH.Jxh-4Y's_ahSEcVIVFERX AK4DREZsbbyRgCSN-nl/ediFresponse=ACYDBNgRTvIUbewECwhEjbc\WmFa. ..

1/15/24, 8:20 PM M.Tech (Food Tech.)Cdd Term Curriculum Feedback from Student_2023-24
5. How do you find the curriculum from the employability and entrepreneurship point of view? *

10

@ Excellent

6. Give two strengths of the syllabus. *

7. Give two observations/ suggestions to improve overall ‘Syllabus’ of the program *
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2_Which teacher is the Best Teacher from your point of view and give the two reasons for the *
same?

Gaikwad sir is the best. He teaches with his all knowledge giving real life current examples it make it
easy to understand

1. Is the assessment system transparent? *

@® Yes

No

1ttpsiidocs . google. comiformsid/ TwCHNJxh-4Y's_ahSEcVIVFEEXAK4DRAZtsbbyRgCSN-nleditéresponse=ACYDBNgxRTvIUbewEOWhEjbc\WmFa... 2/5

1/15/24, B:28 PM M.Tech (Food Tech.)Odd Term Curriculum Feedback from Student_2023-24

2. What type of assessment you feel would be more appropriate? *
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1. Are sufficient reference books, based on the syllabus, available in the library? *

@ vYes

No

2. Are adequate number of research journals and competitive examination books available in *
the library?

® Yes

No

1. Are you satisfied with the training and placement for your programme? *
@ Yes

No

2. What changes are required in T & P to improve the placement? *

htips:#fdocs. google. comfforms/d/ 1 uCHNldh-4Ys_ahFEcVIVFEEXAK4DREZisbbyRgCSN-nlfedit¥response=ACYDBNgeRTvIUbewECwhEjbc\WmFa... 45
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1M5/24, 8:28 PM M_Tech (Food Tech.)Odd Term Curriculum Feedback from Student_2023-24

1. Are adequate research equipment available in the lab? *

@ Yes

No

2_Are you satisfied with the adequacy of the infrastructure and the safety on the campus? *

@ Yes

Mo

Thiz form was created inside of MIT University.

Google Forms
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3. Student from Category. as a representative sample: Sem |11

1/115/24, B:31 PM M.Tech {Food Tech.)Odd Term Curriculum Feedback from Student_2023-24

M.Tech (Food Tech.)Odd Term Curriculum
Feedback from Student_2023-24

Email *

rutujakale5050@gmail.com

MName of student *

Rutuja Rajesh Kale

Enrollment No *

MITUZ2ZMTFTO012

Year and Degree Program *

_ ) First Year, Sem. |, M. Tech. (Food Technology)

@ Second Year, Sem. lll, M.Tech.(Food Technology)
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Stakeholders have to give their rating out of 10 for each Question

hitpsiidocs google comformsidf TuC N xh-4Ys_ahSEcVIVFEEXAK4DRIZtsbbyRgCSN-nlfeditéresponse=ACYDBMgKyWD Bt 1 KOIFEpnbPvCHtoW__. 15

1/115/24, B:31 PM M_Tech (Food Tech. jOdd Term Curriculum Feedback from Student_2023-24

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

10

'@ Excellent

2. Does the curricula reflect Programme outcomes (POs), Programme Specific Outcomes
{PS0Os) and Course QOutcomes (COs) of the Programme and courses offered by the
University and are they mapped?

10

@ Excellent

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

10

@ Excellent
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4. Is the syllabus revised taking into consideration enhancing constructive learning and
develops problem solving skills?

10

@ Excellent

hitps:ffdocs. google. comiformsid/ TuCN.ldh-4Y's_ahSEcVIVFEEXAKADREZ isbbyRgCSN-nlfeditéresponse=ACYDBNgKyWDOt1 KOIFEpnbPwCotol ..

1/15/24, 8:31 PM M _Tech (Food Tech.)Odd Term Curriculum Feedback from Student_2023-24

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

10

'@ Excellent

6. Give two strengths of the syllabus. *

1) Knowledgeable
2) covers a vast area

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

1) more interactive session
2) more research paper revision
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2_Which teacher is the Best Teacher from your point of view and give the two reasons for the *
same?

All teachers are equally good.

1. Is the assessment system transparent? *

(@ Yes

No

hitps:/idocs.google.comiforms/df 1uCHJxh-4Y's_ahSEcVIVFEEXAK4DREZ1sbbyRgCSN-nledit¥response=ACYDBNgHyWDEt 1 KOIFEpnbPwCotol. ..

11524, 8:31 PM M_Tech {Food Tech.)Odd Term Curriculum Feedback from Student 2023-24

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

Interactive

1. Are sufficient reference books, based on the syllabus, available in the library? * g

@ ves

No
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2_Are adequate number of research journals and competitive examination books available in *
the library?

(® Yes

No

1. Are you satisfied with the training and placement for your programme? *

@ VYes

No

2. What changes are required in T & P to improve the placement? *

NA

hitpsiidocs google comforms/d/ TuCNlch-4Ys_ahSEcVIVFEEXAK4DREZisbbyRgCSN-nleditéresponse=ACYDBNgKyWDH 1 KOIFEpnbPwCitol ... 4/5

1115024, B:31 PM M_Tech (Food Tech.)Odd Term Curriculum Feedback from Student 2023-24

1. Are adequate research equipment available in the lab? *

@® vYes

No
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2. Are you satisfied with the adequacy of the infrastructure and the safety on the campus? *

@ Yes

No

This form was created inside of MIT University.

Google Forms
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PG Students
M.Tech. (Food Safety and Quality Management)

1. Top Ranker, as a representative sample: First Sem

1715724, 4:37 PM M._Tech (Food Safety, Quality and Management) Odd Term Curriculum Feedback from Student_2023-24

M.Tech (Food Safety, Quality and
Management) Odd Term Curriculum Feedback
from Student 2023-24

M.Tech (Food Safety, Quality and Management)

Email* *

riddhirane5@gmail.com

Name of student *

Riddhi Rane

Year and Degree program *

@ First Year, Sem. |, M. Tech. (Food Safety, Quality and Management)

Second Year, Sem. |ll, M.Tech.(Food Safety, Quality and Management)
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A. Feedback on curriculum

(® Option 1

hitps:{idocs.google.comformsid/ 1 RpPEKxOTIGU1Z_SJujRqlGSVHBAIerPpl_G2melv1Fla/edit#response=ACYDBNhPOrkJ IT4pBEZ429uvELCWIPY ... 1/5

11524, 437 PM M.Tech (Food Safety, Quality and Management) Odd Term Curriculum Feedback from Student_2023-24

1. 15 the curriculum well-structured and relevant to real life situations (relevance to the local, *
national, regional and global developmental current trends)?

Excellent

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

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

Excellent

4. 1s the syllabus revised taking into consideration enhancing constructive learning and
develops problem solving skills?

Excellent

ittps:ifdocs.google_com/formsid/ 1 RpPExOTIGU1Z_SJujRglGSVHBAIerPpl_G2melv1FlA/editfresponse=ACYDBNhPOrkJI74pBEZ4 29uvEIcWIPY ... 205

111524, 4:37 PM M _Tech (Food Safety, Quality and Management) Odd Term Curriculum Feedback from Student_2023-24

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

10

Excellent
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6. Give two strengths of the syllabus. *

All the possible topics are covered

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

Some industrial visits or topics related to industrial problems should be involved

1. Which teaching method you like most? *

Pen and Board Method

(® PowerPoint Presentation Method

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

Amarendra Mahamuni. Very interactive sessions and the teacher gives real life examples.
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https:/idocs.google.comformsid/ 1RpPKxOTIGU1Z_SJujRqIGSVHBAIRrPpl_G2melv1FlA/edit#response=ACYDBNhPOrkJIT4pB6Z4 29uvELcWIPY .

111524, 4:37 PM M.Tech {Food Safety, Quality and Management) Odd Term Cumiculum Feedback from Student_2023-24

1. Is the assessment system transparent? *

® Yes

No

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

Same

1. Are sufficient reference books, based on the syllabus, available in the library? *

@® Yes

No

2_Are adeguate number of research journals and competitive examination books available in *
the library?

@ VYes

No

79|Page Curriculum Feedback 2023-24




https:i/docs . google comiforms/d! 1 RpPExOTIGU 1Z2_SJujRgIGEWVHBAIer Ppl_G2meivi FlAleditdres ponse=ACY DBMhPOrkJIT4pBEZ42 SuwEcWIPY . ..

115024, 4:37 PM M._Tech (Food Safety, Quality and Management) Odd Term Curmiculum Feedback from Student 2023-24

1. Are you satisfied with the training and placement for your programme?

@ vYes

No

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

There should be a slot for internship in the curriculum so that the experience in cv is enhanced

1. Are adequate research equipments available in the lab? *

2. Are you satisfied with the adequacy of the infrastructure and the safety on the campus? *

@ ves

Mo

This form was created inside of MIT University.

Google Forms
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Slow L earner, as a representative sample: Sem |

1/15i24, 4:30 PM M.Tech (Food Safety, Quality and Management) Odd Term Curmiculum Feedback from Student_2023-24

M.Tech (Food Safety, Quality and
Management) Odd Term Curriculum Feedback
from Student_2023-24

M.Tech (Food Safety, Quality and Management)

Email* *

tejasrao9145@gmail.com

Name of student *

Tejas Bhagwan Rao

Year and Degree program *

@ First Year, Sem_ |, M. Tech. (Food Safety, Quality and Management)

() Second Year, Sem. lll, M. Tech.(Food Safety, Quality and Management)
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A. Feedback on curriculum

(® option1

https:{{docs.google com/forms/d/ 1 RpPKxOTIGU 1 Z_SJujRglGSWHBAlerPpl_G2melviFlAledi#response=ACY DBNgphJHbhuaFbE8Mdg\WVonCn_fHr._. 15

1115724, 4:38 FM M.Tech (Food Safety, Quality and Management) Odd Term Curriculum Feedback from Student_2023-24

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

10

@ Excellent

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

10

@ Excellent

3. Does the curnicula include ‘Latest Development/Research Component’ and strike right
balance between the theory, practical and project, training, intemship?

10

@ Excellent

82|Page Curriculum Feedback 2023-24




4_|Is the syllabus revised taking into consideration enhancing constructive leaming and
develops problem solving skills?

10

@ Excellent

hitps:/idocs google comforms!d/ 1RpPExOTIGU1Z_SJujRglGSVHBAIerPpl_G2melv1FlAleditfresponse=ACYDBNgph HbhuaFbOMdgWenCn_fHr. ..

1715724, 4:38 PM M.Tech {(Food Safety, Quality and Management) Odd Term Curriculum Feedback from Student _2023-24
5. How do you find the curriculum from the employability and entrepreneurship point of view? *

10

@ Excellent

6. Give two strengths of the syllabus_ *

No

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

No
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1. Which teaching method you like most? *

Pen and Board Method

(® PowerPoint Presentation Method

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

Mr. Bhavasar Sir

hitps:iidocs_google comiforms/d/1RpPHExOTIGU1Z S JujRgIGEVHBAIerPpl_G2ZmelrTFlAleditéresponse=ACY DBNgphtHEhuaFb@MdgonCn_fHr... 3/5

1715724, 4:30 PM M.Tech {Food Safety, Quality and Management) Odd Term Curriculum Feedback from Student_2023-24

1. Is the assessment system transparent? *

@ ves

No
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2. What type of assessment you feel would be more appropriate? *

1. Are sufficient reference books, based on the syllabus, available in the library? *

@ vYes

MNo

2_Are adequate number of research journals and competitive examination books available in *
the library?

@® Yes

No

hitps:fidocs google.comformsid/1 RpPExOTIGU1Z _SJujRglGSVHBAerPpl_G2melv 1 FlAledi¥response=ACY DBNgphJHbhuaFb8MdgWenCn_fHr... 4/5
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1/15/24, 4:30 PM M.Tech (Food Safety, Quality and Management) Odd Term Cumiculum Feedback from Student_2023-24

1. Are you satisfied with the training and placement for your programme?

@ Yes

No

2_What changes are required in T & P to improve the placement 7

No

1. Are adequate research equipments available in the lab? *

2. Are you satisfied with the adequacy of the infrastructure and the safety on the campus? *

@ Yes

No

This form was created inside of MIT University.

Gooale Forms
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3. Student from Category. as a representative sample: Sem |

115624, 7:23 PM M._Tech (Food Safety, Quality and Management) Odd Term Curriculum Feedback from Student 2023-24

M.Tech (Food Safety, Quality and
Management) Odd Term Curriculum Feedback
from Student_2023-24

M.Tech (Food Safety, Quality and Management)

Email* *

ramchormale2018@gmail.com

Name of student *

Ramdas Balasaheb Chormale

Year and Degree program *

@ First Year, Sem. I, M. Tech. (Food Safety, Quality and Management)

Second Year, Sem. lll, M_Tech_(Food Safety, Quality and Management)

A. Feedback on curriculum

@ option 1
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1/15/24, 7:23 PM M_Tech (Food Safety, Quality and Management) Odd Term Cumriculum Feedback from Student_2023-24

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

Excellent

2. Does the curricula reflect Programme outcomes (FPOs), Programme Specific Outcomes
(PS0Os) and Course Qutcomes (COs) 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 between the theory, practical and project, training, internship?

Excellent

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

Excellent
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1/15/24, 7:23 PM M.Tech (Food Safety, Quafity and Management) Odd Term Curmriculum Feedback from Student_2023-24
5. How do you find the curriculum from the employability and entrepreneurship point of view? *
10

Excellent

6. Give two strengths of the syllabus_*

1)Contains Research-based Teaching Technigues.
2)Meets the Needs of the Students

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

Improving practical skills

1. Which teaching method you like most? *

Pen and Board Method

(® PowerPoint Presentation Methad

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

Dr.s.V.Ghodke
Nice guidance

89|Page Curriculum Feedback 2023-24




hitps:/docs.google.comiforms/d/1 RpPExOTIGUT1Z_SJujRglGEVHBAIerPpl_G2Zmehr1FlAleditéresponse=ACYDBEMNhyj2Ycl_hB8s1MWzh_navWMA. .. 35

11156724, T:23 PM M.Tech (Food Safety, Qualty and Management) Odd Term Curriculum Feedback from Student _2023-24

1. Is the assessment system transparent? *

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

Practical

1. Are sufficient reference books, based on the syllabus, available in the library? *

@ Yes

No

2_Are adequate number of research journals and competitive examination books available in *
the library?

@ Yes
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hitps:fidocs google.comiforms/d/ 1 RpPExOTIGU1Z_SJujRgIGEVHBAIerPpl_GZmelv1 FlAledit¥response=ACYDBNhyj2Ycl_hBs1MWzh_redWMA. ..

11524, 7:23 PM M_Tech (Food Safety, Quality and Management) Odd Term Cumiculum Feedback from Student_2023-24

91|Page

1. Are you satisfied with the training and placement for your programme?

2_What changes are required in T & P to improve the placement ?

Invite more companies (MNC)

1. Are adequate research equipments available in the lab? *

@® ves

No

Curriculum Feedback 2023-24




2. Are you satisfied with the adequacy of the infrastructure and the safety on the campus? *

@® VYes

I No

This form was created ingide of MIT University.

Google Forms

https:/{docs.google comiforms/d/ 1 RpPExOTIGU1Z_S5JujRqlGSVHBAIerPpl_G2melv FlAleditéresponse=ACY DBNhyj2Yel_hBs1MWzh_reWMA.
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1. Top Ranker, as a representative sample: Sem Ill

11524, 4:38 PM M_Tech (Food Safety, Quality and Management) COdd Term Cumiculum Feedback from Student 2023-24

M.Tech (Food Safety, Quality and
Management) Odd Term Curriculum Feedback
from Student_2023-24

M.Tech (Food Safety, Quality and Management)

Email* *

dhairyashilkhandagle07@gmailcom

Name of student *

Dhairyashil Yuvraj Khandagale

Year and Degree program *

) First Year, Sem_ |, M. Tech. (Food Safety, Quality and Management)

@ Second Year, Sem. lll, M.Tech (Food Safety, Quality and Management)

A.  Feedback on curriculum

@ option 1
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1115024, 4:38 PM M.Tech (Food Safety, Quality and Management) Odd Term Curriculum Feedback from Student_2023-24

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

10

@ Excellent

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

10

@ Excellent

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

10

@ Excellent

4_|s the syllabus revised taking into consideration enhancing constructive learning and
develops problem solving skills?

10

@ Excellent

94|Page Curriculum Feedback 2023-24




1/115/24, 4:36 PM M.Tech (Food Safety, Quality and Management) Odd Term Cumriculum Feedback from Student_2023-24

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

10

@ Excellent

6. Give two strengths of the syllabus. *

Good syllabus well structured

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

1. Which teaching method you like most? *

Pen and Board Method

(® PowerPoint Presentation Method

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

Dr. 5.T.Gaikawd sir
Dr.V.S.Patil sir
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hitps:fidocs. google. comiforms/d/ 1 RpPExOTIGU 1Z_SJujRgIGESWVHBAIerPpl_G2Zmelv1 FlAledit¥response=ACY DBNiBdEmPDbEUkJAITBipeNAVEgE. .. 58

1/115/24, 4:38 PM M.Tech (Food Safety. Quafity and Management) Odd Term Cumriculum Feedback from Student_2023-24

1. Is the assessment system transparent? *

@ ves

No

2_What type of assessment you feel would be more appropriate? *

Tutorial and seminars

1. Are sufficient reference books, based on the syllabus, available in the library? *

@) Yes

No

2_Are adequate number of research joumnals and competitive examination books available in *

the library?
(® ves

2. Are you satisfied with the adequacy of the infrastructure and the safety on the campus? *

@) ves

Mo

This form was created inside of MIT University.

Google Forms

POk AT StpzNAVEgE. .

htps:fidoes. googhe. comorms/dl 1RpPKxOTIGEU 1Z_S ujRqIGSVHBAIrPpl_GImeiv]

9% |Page Curriculum Feedback 2023-24




hitps:i/docs. google comiforms/d/ 1 RpPExOTIGUAZ_SJujRqlGSWVHBAIerPpl_G2Zmeh1FlAledi#response=ACYDBNiIBdEmPDoUkLJATT BipzMAvEgH ...

1/15/24, 4:38 PM M.Tech {Food Safety, Quality and Management) Odd Term Curmiculum Feedback from Student_2023-24

1. Are you satisfied with the training and placement for your programme?

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

1. Are adequate research equipments available in the lab? *

@ Yes

No
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Slow L earner, as a representative sample: Sem Ill

1716724, 4:38 PM M.Tech (Food Safety, Quality and Management) Odd Term Cumiculum Feedback from Student_2023-24

M.Tech (Food Safety, Quality and
Management) Odd Term Curriculum Feedback
from Student_2023-24

M.Tech (Food Safety, Quality and Management)

Email* *

nikhilyele9797 @gmail.com

Name of student *

Nikhil yele

Year and Degree program *

") First Year, Sem. |, M. Tech. (Food Safety, Quality and Management)

@ Second Year, Sem. lll, M.Tech.(Food Safety, Quality and Management)

A. Feedback on curnculum

@ option 1
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1/15/24. 4:38 PM M.Tech (Food Safety, Quality and Management) Odd Term Cumriculum Feedback from Student_2023-24

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

10

@ Excellent

2_Does the curricula reflect Programme outcomes (POs), Programme Specific Qutcomes
(PS0Os) and Course Outcomes (COs) of the Programme and courses offered by the
University and are they mapped?

10

@ Excellent

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

10

@ Excellent

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

10

@ Excellent
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/16724, 4:38 PM M.Tech (Food Safety, Quality and Management) Odd Term Cumiculum Feedback from Student 2023-24

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

10

@ Excellent

6. Give two strengths of the syllabus. *

Government examination
Practical knowledge

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

food industry practical knowledge
Add government exam syllabus

1. Which teaching method you like most? *

Pen and Board Method

(® PowerPoint Presentation Method

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

Deepti mam
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https:/idocs google comiforms/d/ 1RpPExOTIGU1Z_SJujRglGEVHBAIerPpl_G2ZmelviFlAledit#response=ACYDBNNnESafinPUhFiPHon-NohXazs. .. s

1116024, 438 PM M.Tech (Food Safety, Quality and Management) Odd Term Curriculum Feedback from Student 2023-24

1. Is the assessment system transparent? *

@ ves

No

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

1. Are sufficient reference books, based on the syllabus, available in the library? *

® ves

No

2_Are adequate number of research joumnals and competitive examination books available in *
the library?

® vYes
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hitps./idocs. google. comiformsid/ 1RpPExOTIGU1Z_SJujRqlGEVHBAIerPpl_GZmehr 1FlAedit¥response=ACYDBNjvS5afinPUhFtiPHon-MohXazs...

1M15/24, 4:38B PM M._Tech {Food Safety, Quality and Management) Odd Term Cumriculum Feedback from Student 2023-24

1. Are you satisfied with the training and placement for your programme?

@) vYes

No

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

Mock interview

1. Are adequate research equipments available in the lab? *

® ves

No

2_Are you satisfied with the adequacy of the infrastructure and the safety on the campus? *

(® Yes

No

This form was created inside of MIT University.

Google Forms

hitps:fidocs google comiforms/d/ 1 RpPHxOTIGU1Z S ujRglGESWVHBAIerPpl_G2Zmelv1FlAledig¥response=ACY DBNjwS5afin P UhF tiP Hen-MohXazs._ ..

102 |Page Curriculum Feedback 2023-24

445

&5




Student from Category. as a representative sample: Sem 11

1/15/24, 4:35 PM M.Tech (Food Safety, Quality and Management) Odd Term Cumiculum Feedback from Student_2023-24

M.Tech (Food Safety, Quality and
Management) Odd Term Curriculum Feedback
from Student_2023-24

M.Tech (Food Safety, Quality and Management)

Email* *

akashgore71171@gmail.com

Name of student *

Akash Sunil Gore

Year and Degree program *

() First Year, Sem. |, M. Tech. (Food Safety, Quality and Management)

@ Second Year, Sem. lll, M.Tech_(Food Safety, Quality and Management)

A.  Feedback on curriculum

@ option 1
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1716724, 4:35 PM M.Tech (Food Safety, Quality and Management) Odd Term Curriculum Feedback from Student_2023-24

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

Excellent

2. Does the curricula reflect Programme outcomes (FOs), Programme Specific Outcomes
(PS0s) and Course Outcomes (COs) 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 between the theory, practical and project, training, internship?

Excellent

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

Excellent
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1/16/24, 4:35 PM M.Tech {Food Safety, Quality and Management) Odd Term Cumiculum Feedback from Student2023-24
5. How do you find the curriculum from the employability and entrepreneurship point of view? *
10

Excellent

6. Give two strengths of the syllabus. *

Related to industries
Great practical work

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

All design syllabus

1. Which teaching method you like most? *

Pen and Board Method

(® PowerPoint Presentation Method

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

5. T. Gaikwad sir .
Give the real life examples .
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https:/idocs. google. comiforms/d/ 1 RpPHxOTIGU1Z_SJujRgIGSVHBAerPpl_G2melvi FlAleditresponse=ACY DBNTGd0NVqpRj_DWhkckcEc1ES. .. 5

1/15/24, 4:35 PM M.Tech (Food Safety, Quality and Management) Odd Term Curriculum Feedback from Student_2023-24

1. Is the assessment system transparent? *

@ vYes

No

2_What type of assessment you feel would be more appropnate? *

Ppts

1. Are sufficient reference books, based on the syllabus, available in the library? *

@ Yes

Mo

2. Are adequate number of research journals and competitive examination books available in *
the library?

® Yes

Mn
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11156724, 4:35 PM M.Tech (Food Safety, Quality and Management) Odd Term Cumiculum Feedback from Student 2023-24

1. Are you satisfied with the training and placement for your programme?

2. What changes are required in T & P to improve the placement 7

1. Are adequate research eguipments available in the lab? *

@ Yes

No
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2_Are you satisfied with the adequacy of the infrastructure and the safety on the campus? *

@ ves

No

This form was created inside of MIT University.

Google Forms

https:/idecs. google. comiforms/d/ 1 RpPExOTIGU 1Z_SJujRgIGEVHBAIerPpl_GZmelviFlAleditfresponse=ACYDEN]TGdOnNWgpRj_0WkckcEc1ES. ..
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c.Academic Peers

Curriculum Feedback from Academic Peers -
2023-24, MIT School of Food Technology, Pune.

Purpose

MIT School of Food Technology ia a constituent School of MIT Art, Design and Technology
University(MITADTU). University offers the education with the endeavor of holistic technocrate creation
and often emphasiz on nation building . School of Food Technology designs the curriculum content in line
with the vizgion of the University and as per the stakeholders aspirationa. The process of feedback from
individualz involved in curriculum designing, teaching and thoze who are learning it abways stand
motivaticnal for school. Being an expert in the domain of Food Technology your valuable insights and
inputs matter a lot. Thiz will help us in strengthening the curriculum structure of the Food Technology
degree program.

MHame *

Milezh Lele

Designation *

Director

Institute of Affiliation =

FTP research and education Pvt Ltd

Contact No_ *

SOZI0A0I542

Email Id *

nileshlele@gmail.com

1. Cumiculum Mocusing on Fundamental concepls enabling and leading 1o the holislic
knowledge & skill development

1 2 2 10

@ Exceliemnt

2. Alignment of the cummiculum structure in line with UGSC/AICTE norms *

1 2 3 4 3 & Fi 2 9

3 Mandated pre-requisite courses for the introduction of advanced courses in the Curriculum: *

1 2 3 4 5 (] Fd 2 9 1a

@ Excelient
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4. The Relevance of the course content im enhancing the employability meeting the indusiry
requirement.

Excellent

5. Alignment of the Curriculum with the 21st Century skills. *

Excellant

6. Initiatives towards enabling and sirengthening the industry-institule collaboraticns fo have *
hands-on experience.

Excellent

7. Training on the domain-specific industry infemships in the new and emerging areas *

10

@ Excellent

8. Alignment of the eleclive courses in gaining the expertise in some specific domain area *

10

Excallent

9.  Curriculum promoting self-learning/collaborative learningfexperiential leaming. =

10

@ Excellent

10. Scope for Indian Knowledge System (IKS)* in the Cumiculum *

@ Excellent
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Curriculum Feedback from Academic Peers -
2023-24, MIT School of Food Technology, Pune.

Purpose

MIT Schoel of Food Technology ia & conatituent Scheol of MIT Art, Design and Technology
University(MITADTU). Univeraity offers the education with the endeavor of holistic technocrats creation
and often emphasia on nation building . School of Food Technology designa the curriculum content in line
with the vigien of the University and az per the stakeholders aapirationa. The process of feedback from
individuale involved in curriculum designing, teaching and thoze who are learning it ahways stand
motivaticnal for school. Being an expert in the domain of Food Technology your valuable insighta and
inputa matter a lot. This will help us in strengthening the curriculum structure of the Food Technology
degree program.

Mame *

Dr Prabodh Halde

Designation *

Head Regulacty Marico

Institute of Affiliation *

barico

Contact No. *

9820273746

Email Id =

prabodh197 2@gmail com

1. Cumiculum focusing on Fundamental concepts enabling and leading to the holistic
knowledge & =kill development

10

@ Excellent

2. Alignment of the cumiculum structure in line with UGC/AICTE norms *

10

@ Excellamt

3 Mandated pre-requisite courses for the introduction of advanced courses in the Curriculum. *

10

Excellent
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4. The Relevance of the course content in enhancing the employability meeting the industry
requirement.

10

@ Excellent

5. Alignment of the Curriculum with the 21st Century skills. *

Excellent

6. Initiatives towards enabling and strengthening the industry-institute collaborations to have
hands-on experience.

Excellent

7. Training on the domain-specific industry infernships in the new and emerging areas *

10

Excellent

10

Excellent

9. Curriculum promating self-leaming/collaborative learning/experiential leaming. =

10

10. Scope for Indian Knowledge System (IKS)* in the Cumiculum *

10

@ Excellant
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d . Teachers

113|Page

1. Professor

MIT School of Food Technology, MIT ADT Ustesraty Fura, Teschan Fescback on Cumiculum (J072-24) Ood Sar.

MIT School of Food Technology, MIT ADT
University Pune, Teachers Feedback on
Curriculum (2023-24) Odd Sem.

Mame of the faculty *

Dr. Prerana Shere

Email id *

prerana.shere@mituniversity.edu.in

Departrnent

Food process and product technology

Designation *

Professar
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AT Schosd of Feod Technsicgy, MWIT ADT Unteerady Pusa, Teschan Fesdisack on Comisciemn (20232247 Odd Tars.

i} I= the cumoulum well structured and relevant to real life situations { relevance to the local
national, regional and global development trends)?

MIT Schasl of Food Technology, MIT ADT Unhisrady Purse. Teschars Fesdieck on Tumculem (I022-24) Ode Sar.

i} Dioes the cumicula reflect Programme outcomes (POs), Programme Specific
Cutcomes(PE0s) and Course Outcomes(COs) of the Programmne and courses offered by the
University and are the mapped?
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MIT Schasl of Food Technoiogy, WIT ADT Usiversly Puns, Tescham Fescdtack o Cumcaiom (1033-24] Ods Sarm.

i} Does the cumicula include 'Latest DevelopmentResearch Component’ and sirke nght
balance between the theory, practical and project, fraining, intermship?

EAIT Schosd of Tooed Technology, MIT ADT Ustesrndy Pura, Taschars Casdtack on Cumcoom [I023-24) Ocs Sam

) Is the syllabus revised taking into consideration enhancing constructive leaming and
develops problem sohing skills?
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v How do you find the cumriculum from the employability, and entrepreneurship point of view? *

Give two strengths of the syllabus. =

Zkill development and revised as per the recent development

Give two observations! suggestions to improve overall 'Syllabus’ of the program *

Industry based skill exposure can be incorporated.

Diate =
MM OO YWYY

11 f24 72023

116 |Page Curriculum Feedback 2023-24




117|Page

2. Associate Professor

MIT Schosl of Food Technology, MIT ADT Uniesrsty Puns, Teschern Fescbeck on Cumiculum (I033-24) Qo< Sam.

MIT School of Food Technology, MIT ADT
University Pune, Teachers Feedback on
Curriculum (2023-24) Odd Sem.

Mame of the faculty *

Dr. Sujata Ghodke

Emnail id *

sujataghodke@mituniversity.edu.in

Departrment =

Patronape of Traditional and Specialty Foods

Designation *

Associate Professor
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BT Scapal of Food Technoiogy. BT ADT Usiveraty Fusa, Taschan Fesdoack o Tumcuiom JI0IE-340 Goo Sare.

i} Iz the cumcalum well structured and relevant to real ifie situations | relevance to the local,
national, regicnal and global develbopment trends)?

MIT Schosd =f Food Technology, BWIT ADT Universiy Puca, T h on Cumcudon (I0I2-24) Ode Sare.

i} Does the cumicula reflect Programme outcomes (POs), Programme Specific
Cutcomnes{PE0s} and Course Cutcomes{C0s) of the Programene and courses offered by the
University and are the mapped?
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MIT Schos of Food Technoiogy: MIT ADT Univeradiy Fusa. Tescham Fesdiack oo Cumcciom (IIE-24) Do

i) Does the cumicula include 'Latest DevelopmentResearch Component’ and sinke nght
balance batween the theory, practical and project. training, mtemship?
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TR, RIN AN MIT Sxhgsd of oo Technodogy, MIT ADT Uinfeersily Fuse, Teschamn Fesdbeck om Cumcslom J30I0-24) Ods Sas

iv) |5 the syllabws revised taking into consideration enhancing construciive leaming and
develops problem sofving skills?
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) How do you find the curriculum from the employabdlity, and entrepreneurship point of view? *

Give two strengths of the syllabus. =

Allgw students to explone subject matier at greater depth and to makes better connections between different
areas of l=arning

Give bwo observations! suggestions to improve overall "Syilabues’ of the program =

Hil

Ciate =
MM DD YV¥Y

11 /2572028
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3. Assistant Professor

BT Schocd of Food Technodegy, MIT ADT University Pune, Teachers Feadback on Comiculum (2023-24) Oda E2m.

MIT School of Food Technology, MIT ADT
University Pune, Teachers Feedback on
Curriculum (2023-24) Odd Sem.

Mame of the faculty =

Dir. Mitin G. Suradkar

Email id *

nitin.suradkar@mituniversity edw.in

Department =

FZOMN

Designation *

Asgistant Profeasor
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BT Achood of Food Technology, MIT ADT Usiversity Pune, Teachers Feedback on Cemiculum {2022-24) Odd E=m

i} Is the curticulum well structured and relevant to real fife situations { relevance to the local,
national, regional and global development trends}?

MIIT Schood of Food Techrology, MIT ADT University Pune. Teachers Feedoeck on Cwricuium (2023-24) Odd E=m.

iij) Does the curricula reflect Programme outcomes (POs), Programme Specific
COuicomes{P50s) and Courze CQulcomes{C0s) of the Programme and courses offered by the
University and are the mapped?
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#IT Bchood of Food Technodogy, MIT ADT Usiversity Pune, Teachers Feedoack an Cemiculum (2023-24) T E2m.

iii} Does the curricula include ‘Latest DevelopmentResearch Component' and strike right
balance between the theory, praclical and project, training, internship?
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@TEE, 5: 21 Fi BT Schood of Food Techrology, MIT ADT Unersity Pune, Teachess Fesdbeck an Swomiculum (2023-245 Odd Eem

iv) Iz the syllabus revized taking info consideration enhancing constructive learning and
develops problem solving skifls?
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PFAIT Schodd of Food Technology, MUIT ADT Linrssrady Pusa,. Teschemn Fesdieck oo Comicadom (G0 I3-24) Od< Sas.

W) Howr do you find the cumiculum from the employakdity, and entrepreneisship point of view'™

Give two strengths of the syllabus. =

Appropriate content and student centered

Give two observations! suggestions o improve overall "Syliabes’ of the program =

Ciate =
MK DD Yy

11 424 1 2023
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2) Analysis of Feedback with Graphical Representation

Students feedback on curriculum- 2023-24

Percentage (%)

Feedback question

1 Rating percentage % of Students Rated '10' ' Rating percentage % of Students Rated '9'
I 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'
Rating percentage No. of Students Rated '4' i Rating percentage % of Students Rated '4'
Rating percentage % of Students Rated '3’ Rating percentage % of Students Rated '2'
M Rating percentage % of Students Rated '1'
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Students feedback on curriculum- 2023-24

Percentage (%)

Feedback question

[ Rating percentage % of Students Rated '10' W Rating percentage % of Students Rated '9'
W Rating percentage % of Students Rated '8' [ Rating percentage % of Students Rated '7"
@ Rating percentage % of Students Rated '6' M 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' @ Rating percentage % of Students Rated '2'

@ Rating percentage % of Students Rated '1'
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Students feedback on curriculum- 2023-24

Percentage (%)

<
W Rating percentage % of Students Rated '10' M Rating percentage % of Students Rated '9'

Feedback question
M Rating percentage % of Students Rated '8' [ Rating percentage % of Students Rated '7'

D Rating percentage % of Students Rated '6' W Rating percentage % of Students Rated '5'
ORating percentage No. of Students Rated '4' @ Rating percentage % of Students Rated '4'
ORating percentage % of Students Rated '3' MRating percentage % of Students Rated '2'
ORating percentage % of Students Rated '1'
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Teachers feedback on curriculum- 2023-24 (Odd Sem.)

Percentage (%)

Feedback question

M Rating percentage % of Teacherss Rated '10' i Rating percentage % of Teacherss Rated '9'

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

M 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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Academic Peer 2023-24

10 9 8 7

W Holistic knowledge & skill development.
Introduction of advanced courses

M 21st Century skills

B New and emerging areas

B Promoting self-learning

Scale

M In line with UGC/AICTE norms

Employability meeting the industry requirement.
B Industry-institute collaborations
Bl Alignment of the elective courses

B Scope for Indian Knowledge System
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3. Comparison of Feedback of different Stakeholders

It helps to improve critical thinking.

The syllabus is well structured & more practical based.

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

Syllabus is quite nice and helps to relate things with real life. The syllabus is in a
easy language which helps in better understanding.

The syllabus initiates discussions concerning curriculum integration within and
across different subjects

It cover all the basics and also the innovations and current knowledge of food technology

4. . Pertinent pointers identified & drawn to enhance the learningeffectiveness

a.

b.

132|Page

Add current scenario and new developed technology.
Most of the students said syllabus is practical based and few mentioned
that require more industrial visits.

The syllabus for the biochemistry is too vast.
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MIT Art, Design and Technology University

PR\ MIT-A (Established by Govt. of Maharashtra by MIT ADT University Act No. XXXIX of 2015)

&% ..z MIT School of Food Technology, Pune

Ref. No.: - MTTRDTL ISOF 2023-24 } 2l — lg\\Q—i 2003

MINUTES OF MEETING: 12™ BOARD OF STUDIES

Date and Day of meeting: 16" December 2023 (Saturday)
Time: 10.00 am to 2.00 pm

Nature of Meeting: Online Platform- Microsoft Teams

Meeting Link: https://teams.microsoft.com/l/meetup-

join/19%3ameeting ZDJ mMmZmN2ItNjkSMC00YTg3 LTImZjAtMzFKNmE3MzZiOGVm%40thread.v2/0
2context=%7b%22Tid%22%3a%2203cb5f0c-182-4993 -9621-

3633016309ec%22%2¢%220id%22%32%2222020535-0d26-47¢0-81dd-1 €656332¢8cb%22%7d

The following members were recorded the presence for online scheduled BoS meeting from their

respective places;
1\STr. Members Designation Bl - TR,
0.
1 Prof. Dr. Anjali Bhoite Chairman Puasont
I/C Principal, MIT SoFT MIT ADTUPune
2 Dr. Nilesh Amritkar Invitee Member Present
Managing Director, Envirocare Labs, Mumbai
3 Mr. Shashank Joshi External Member Present
General Manager, Chitale Foods, Pune
4 Dr. Vivek Chaughule External Member Present
Head-Development & Applications at Doehler India
Pvt. Ltd
5 Dr. Ajaykumar Sharma | External Member Present
Principal Scientist, ICAR National Research Center
for Grapes, Pune
6 Dr. Prabhat Kumar External Member Present
Nema Professor and Head, Dept of Food Engineering,
NIFTEM
7 Mrs. Monali Divekar External Member Present
Manager, TATA Consumer Products, Pune
3 Dr. Sujata Ghodke Internal Member —,
Associate Professor (PTSF)
9 Dr. Sandip Gaikwad Internal Member Absent
Assistant Professor (FBMED)
10 Dr. Yogita Chavan Internal Member Present
Associate Professor (FPPT)
11 Dr. Rinku Agrawal Internal Member and Member secretary Present
Assistant Professor (PTSF)
12 Dr. Nilesh Kardile Internal Member Present
| Assistant Professor (FPPE) ﬁ = ol [




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

12® BoS meeting was conducted on 16% December 2023 at 10.00 AM through online mode via
Microsoft Teams.

The BoS meeting was convened and held under the chairmanship of Prof, Dr.Anjali Bhoite (I/C
Principal, MIT SoFT) in healthy atmosphere. At the outset, Prof. Dr. Anjali Bhoite welcomed all the
respected committee members for the online mode of BoS meeting. Dr. Ramchandra Pujeri, Pro-Vice
Chancellor, Technology Cluster, MIT ADT University Pune have recorded their valuable presence in
BoS meeting and enlighten the meeting with his inspirational thoughts. Dr. Rinku Agrawal, member

secretary of BoS, briefly highlighted on the following agenda items of BoS meeting.

Agenda items on board:

1. Course content discussion for B. Tech Sem II (2023-24 pattern) as per NEP 2020
2. Syllabus Discussion for B. Tech Sem VII and VIII (2021-22 pattern)

3. Syllabus discussion for Multidisciplinary Minor courses of Food Technology as per
NEP 2020

4. M.Tech Program outline as per NEP 2020

5. Any other issue with the permission of the chairperson

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

through unanimous decision pattern is outlined as follows:;



Agenda 1

Course content discussion for B. Tech Sem II (2023-24 pattern) as per NEP 2020

Proceedings

1.

Food Microbiology

Dr. Sujata Ghodke briefed the syllabus content of Food Microbiology in the BoS
meeting. Mrs. Monali Divekar raised a concern to shift ‘Milk and milk products’
concept under ‘Microbiology of Animal based products’ in Unit 5.

Dr. Vivek Chaughule appreciated the content and raised the concern about addition
of Kinetips of mico-organisms. Prof. Dr. Anjali clarified that these concepts are
already added in course ‘Fundamentals of Microbiology’ Sem 1.

Mrs. Monali suggested to add ‘Bad Bug Book-USFDA-Food Borne Pathogenic

Micro-organisms and Natural Toxins Handbook’ as a reference book for students.
All members agreed for the same suggestions in Food Microbiology syllabus

content.

Cereal Processing and Technology

Dr. Sujata Ghodke briefed the syllabus content. Mrs. Monali Divekar given
suggestion in Unit 7 to incorporate ‘Processed Products: Puffed and Flattened rice’.
Dr. Ajaykumar Sharma suggested in Unit 10 to add ‘Worldwide distribution and
Utilization of Millets’ as initial concept.

Dr. PK Nema suggested to add ‘Chemical composition of Rice and Paddy’ in Unit 3.
He also focused on importance of students learning for cereals by-products and all
committee members agreed to add ‘Introduction to By-products of cereals’ in the
syllabus. Further Dr. PK Nema highlighted to introduce students with ‘Grain
Storage for cereals’. Dr. Sujata Godke agreed to add that point under Unit 1.

Prof. Dr. Anjali Bhoite suggested to add one practical on utilization of cereal by-

products.

. Legume and Oilseed Technology

The syllabus content of Legume and Oilseed Technology was briefed by Dr. Sujata
Ghodke. Dr. PK Nema similarly suggested to add ‘By-products of oil and pulses’ in
the syllabus. He also guided to incorporate ‘Properties of oil during storage’ as its

very important for students. Further he suggested to incorporate ‘Fortification of

Oil” in Unit 6. He asked to cover Soyabean as an important oilseed crop during
syllabus.
Mrs. Monali Divekar highlighted on addition of ‘Polishing of Dal’ in Unit 2. All
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members discussed at length for suggestions and finally agreed to incorporate above

concepts in the syllabus content.

4. Applied Food Chemistry
- Dr. Sujata Ghodke briefed the syllabus content and mentioned that course is being

offered as elective course.
- Dr. Ajaykumar Sharma asked a concern for addition of “Mycotoxins’ in theory. Dr.
Sujata Ghodke clarified that Mycotoxin content gets covered in Unit 5.

- Dr. Shashank Joshi verified for one practical on Food Colorants in the course

syllabus.

5. Human Nutrition

- The syllabus content of Human Nutrition was briefed by Dr. Sujata Ghodke and she
highlighted the course is offered as elective course. Mr. Shashank Joshi and all
members have discussed at length the importance of ‘Pre and Post-Operative Diet’

under Diet Management and Personalized Nutrition Unit 3. Further he asked about
which RDA are taught to students. On this Prof. Dr. Anjali Bhoite answered that

National Institute on Nutrition (NIN) guidelines are considered as standard RDA.

- Mr. Shashank Joshi further raised a concern to link up students with Indian
population getting deprived of proteins and that can be considered as good topic for
student’s project. Prof. Dr. Anjali Bhoite appreciated this concept as a good line up
for B.Tech degree program and suggested to add "Combating Malnutrition through

Food Processing’ under Unit 4 and all members appreciated and agreed for it.

- Mrs. Monali Divekar asked to incorporate ‘BMI, Glycemic Index and Glycemic

Load’ as these are some important concepts in Human Nutrition course syllabus.

6. Food Biochemistry

- Dr. Sujata Ghodke briefed the syllabus content. Mr. Shashank Joshi raised a concern
that students should be aware with enzyme production along with applications. He
appreciated for adding enzymes applications in syllabus and suggested to add

"Production of Enzymes on commercial basis’ at introductory level for students. All

members also agreed on this suggestion.

- Dr. PK Nema pointed out about availability of facility for estimation of DNA and

RNA in practical of this course. Prof. Dr. Anjali Bhoite highlighted availability of
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this practical set up with School of Bioengineering in MIT ADT University. All

committee members appreciated for the availability of multidiscipline at MIT ADT

university.

7. Fluid Mechanics and Hydraulics

- Dr. Yogita Chavan briefed the syllabus content. The course credits are changed from
3(2+0+1) to 2(1+0+1).

- Dr. PK Nema raised a concern for this course content as this course is completely
focused on Food engineering and seems difficult for B.Tech (Food Technology)
student. Dr. Nilesh Amritkar also agreed and suggested to slightly lower the
difficulty level of this course content. He mentioned to include only basic
fundamental part in this syllabus. All committee members discussed at length and
concluded to simplify this syllabus content.

- Prof. Dr. Anjali Bhoite mentioned to look forward to make it convenient and

compatible for B.Tech (Food Technology) students.

8. Fundamentals of Heat and Mass Transfer

- The syllabus content of Fundamentals of Heat and Mass Transfer was briefed by Dr.
Yogita Chavan. Dr. PK Nema suggested that contents in 2.5 ‘Heat transfer with
phase change- Boiling- pool and flow boiling, boiling regimes, nucleate boiling, film
boiling, Condensation- film wise and drop wise condensation’ is not required for
B.Tech (Food Technology) Sem II students as this course syllabus is already vast.

- He further mentioned to keep only “Fouling in heat exchanger’ concept in 5.4 and

remove "According to physical states of fluid- condensers and evaporators’.

9. Basics in Computer Application

- Dr. Yogita Chavan briefed the syllabus content. Dr. Ajaykumar Sharma suggested to
incorporate ‘Generative AI’ in this course content as it is important for students to
learn Al related creation of pictures.

- Dr. PK Nema also agreed on this point and discussed the importance of Generative
Al in today’s scenario. He also mentioned to add some basic designing software’s,
Engineering graphics etc. He also suggested to add some advanced features of

Word, Excel as well as introduction about programming language etc.

- Dr. Ajaykumar Sharma also suggested to add ‘Data analysis with programs’ will be
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helptul for students.

- Mr. Shashank Joshi mentioned to add ‘Biodata Preparation of students’ and also
include some hands on about ‘How to write an email to recruiter’ will be an add on
advantage of this course for students apart from basic computer knowledge.

- Dr. PK Nema suggested to give focus on ‘How to create and use social media like
LinkedIn, writing some articles’ will be beneficial for students so that they can

potray themselves as goof knowledgeable person on social platform. Finally all BoS

members agreed for these suggestions to improve syllabus content.

10. Mathematics-I1

- Dr. Yogita Chavan briefed the syllabus content. Mr. Shashank Joshi raised a concern
to incorporate ‘Six sigma’ in course syllabus. Prof. Dr. Anjali Bhoite informed that

Mathematics syllabus is already designed by taking a concern of University

Mathematics HoD. Furthermore it will be discussed with Mathematics course
Teacher and will be decided if required for B.Tech (Food Technology) students.

- The following courses are newly added in the syllabus
1. Design Thinking

2. English Communication and Holistic Personality Programme-2

3. Health Practices-2

Agenda 2

Syllabus discussion for B. Tech Sem VII and VIII (2021-22 pattern)

Proceedings

1. Food Industry Internship

- Prof. Dr. Anjali Bhoite briefed about Food Industry Internship. Mr. Shashank Joshi
discussed that student internship in food industry is feasible in only one department
since its quite difficult to move students from one department to another during
training time period.

- Dr. Vivek Chaughule also supported with this opinion. He further discussed that
food industry cannot provide factory layout as it is a confidential official
information. Students can take it from google sources if available.

- Prof. Dr. Anjali Bhoite mentioned that we ensure the academic submissions after
industry endorsement only.

- Dr. Nilesh Amritkar also shared his opinion regarding moving students from one
department to another is challenging rather than that students can take deep dive in

any one department during training time period.
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- Mr. Shashank Joshi and Dr. Nilesh Amritkar both suggested that student’s exposure

to marketing survey and sales will be more meaningful to enhance their knowledge

about current food products trends.
- Prof. Dr. Anjali Bhoite appreciated the comments received from respected

committee members and informed that meaningful insights will be undertaken.

2. Food Business Management and Ethics
- Dr. Yogita Chavan briefed the syllabus content. Mr. Shashank Joshi asked for any

non-disclosure agreement in the course. Prof. Dr. Anjali Bhoite mentioned that IPR

concept will cover all that content in syllabus.
- He further discussed about different processed food products with some misleading
Information in market and it’s important to sensitize students with this concept. So

he suggested to incorporate ‘Misleading about Processed Foods’ in Module
IX- Consumer Protection. All BoS members discussed at length on this point and

finally agreed for the same.

3. Food Fungi and Yeast Technology

- Dr. Nilesh Kardile briefed the syllabus content but no any suggestions received form

BoS committee members.

4. Non Thermal Technologies in Food Processing

- Dr. Nilesh Kardile briefed the syllabus content. No any suggestions received form

BoS committee members.

S. Nutraceutical and Functional Foods
- The syllabus content was briefed by Dr. Nilesh Kardile. Mrs. Monali Divekar
suggested to incorporate ‘Application of Nutraceutical through Gummies and

Chewable’ in the course content. All committee members also agreed on this.

- Dr. Nilesh Kardile briefed the following syllabus contents but no any suggestions
received form BoS committee members for following courses:

e Artificial Intelligence in Food Processing

¢ Industry Automation through Mechanization and Robotics
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¢ Block chain Technology in Food Supply Chain

e Hands on Training

Agenda 3

Syllabus discussion for Multidisciplinary Minor courses of Food Technology as per
NEP 2020

Proceedings

- Prof. Dr. Anjali Bhoite discussed about Multidisciplinary courses outline offered by
MIT School of Food Technology to all BoS committee members.
- Dr. PK Nema suggested to replace ‘Fermentation Technology’ with ‘Novel Food

Processing Technology’ under the specialization title ‘Food Processing and

Preservation’.

- Further he suggested to rename specialization title of ‘Post Harvest Technology’ to

‘Food Supply Chain Management’.

Agenda 4

M.Tech Program outline as per NEP 2020

Proceedings

-Prof. Dr. Anjali Bhoite discussed about M. Tech Program outline as per NEP 2020 for
Food Technology and Food Safety and Quality Management specializations.
- Dr. PK Nema and Dr. Nilesh Amritkar suggested to change ‘Potential and Recipe

Standardization of Indian Traditional Foods, in Sem I as ‘Indian Traditional Food
Processing’. BoS members also appreciated for the course as Traditional Foods are
important for students to learn.

- Dr. Ajaykumar Sharma asked to rename ‘Food Good Manufacturing Practices’ from

IV Sem in M. Tech (FSQM) to ‘Good Manufacturing Practices’.

Agenda 5

Any other issue with permission of chairperson

Proceedings

1.Framing of PO and PSO as per NEP 2020

Prof. Dr. Anjali Bhoite discussed about Newly formulated Program Specific Outcomes
(PSOs) and Program Outcomes (POs) as per National Education Policy 2020

guidelines.
2. Paper setter panel for odd term Dec. 2023

- Prof. Dr. Anjali Bhoite discussed about Exam paper pancl members for odd term Dec.

2023 as per eligibility criteria requirement,
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3. Value added programs

academic calendar of ongoing year.

Final list of VAC Courses:

Dr. Bhoite discussed about finalization of Value Added Courses for UG and PG
courses. Members discussed thoroughly about various courses and their significance

to obtain net outcome. Accordingly, below mentioned courses were recommended

depending upon scope and Industry need. Dr. Nilesh Amritkar also discussed about
Value Added Program for M. Tech (FSQM). He highlighted that program is
specially developed based on the requirements of the industry with an objective of
upskilling the fresh post graduate students which would help them in their
professional careers. Members further suggested the modules to be covered in 30
hours’ duration. The theory and practical’s and case studies are planned for all
decided courses as per need. Members approved the guidelines presented by BoS

secretory and suggested to execute the courses as per spare time if any in the

Sr. no. | Course title Name of Faculty Semester and
Coordinators/ instructors DegreeProgram
to which course
could be
offered
1. Organic Sustainable Mr. F.L. Pathan IT Sem. B.Tech
Food Production Dr. Amit Kulthe
- Dr. Suvidha Kulkarni
2 Fat and Oil Processing | Dr. Sujata Ghodke II Sem. B.Tech
Dr. Rinku Agrawal
Dr. Ganesh Bhavsar
3 Fish processing Dr. P.D. Shere IV Sem B. Tech
Technology Dr. Yogita Chavan
Dr. Prashant Pawase
- Good Manufacturing Dr. Anj ali Bhoite IV Sem B. Tech
practices Dr. Kaninika Paul
Mrs. Dipti Chavan
S Food Packaging Coordinator : Dr. Swapnil | VI Sem B. Tech
Regulations Patharkar
Jointly MITSOFT + Other
technical Institute )
6 Food Freezing Dr. Kavita Mane VI Sem B. Tech
Technology Dr. Gauri Athawale
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7 Entrepreneurship Online mode or Hybrid VIII Sem B.Tech
Development mode
Coordinator Dr. Sandip
Gaikwad
Jointly MITSOFT + Other
technical Institute )
8 Gender Sensitivity Dr. Vaibhav Patil and Mrs | VIII Sem B.
Pallavi Mahske Techll Sem
M. Tech
9 Professional Skills and | Coordinator: Dr. Nitin VIII sem.
Personality Development | suradkar and Mr. Akshay B.TechlV
Aghav sem, M. Tech
(MITSOFT and SCIL
e jointly)
10 [Techniques for Coordinator : Dr. Nitin M. Tech IV
assessment of Food Suradkar Sem (FSQM)
Safety and Quality and PhD

2023-24

Discussion about curriculum feedback and action taken report on Curriculum Feedback

Sr.No

Assessment Parameters with
weak Feedback

Justification

Curricula reflection (POs),
Programme Specific Outcomes

(PSOs) and Course Programme
outcomes Outcomes (COs) of

the Programme and courses
offered by the University and
their mapping.

1. Course teachers are instructed to brief
the relevance of each lecture content with
CO and PO. Also faculties were being
instructed to brie the Course Objectives.
The relevance of every topic with
entrepreneurship/ employability/skill
enhancements has to be meaningfully

communicated to the stakeholders to
achieve self-satisfaction.

2. Every course is mapped with CO and
POS and attainment of CO and PO has also

accomplished.
3. Faculties were suggested to adopt the

ICT enabled teaching learning to gain the |
expected outcome.

Latest Development/Research
Component' and strike Right
balance between the theory,
practical and project, training,
internship?

Industry based projects and live problem
solving tasks initiation has planned. It is
assigned to advance learners of PG degree
program.

Strengthening of curriculum
from the employer ability and

entrepreneurship point of view.

1. School initiated the implementation of
Value added Courses (VAC) to develop

professional and technical skills and skill
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sets required to live the life.

2. School has initiated “Career Guidance
cell” to help the students to get prepared
for higher studies and competitive
€xaminations.

3. Certification courses such as FoSTaC
and ISO 22000, Sensory evaluation
training has planned to enhance the
employability chances.

4. School has organize webinar from each
expertise sub domain of Food Technology
to expose the students about -career
opportunities and cutting edge technical

aspects to develop the vision / road map to
achieve their goal.

More trainings mock
Interviews’ Conduction for
employability enhancement.

I. In coordination with central training and
placement team planning of technical tests,
mock interviews is initiated.

2.In plant training evaluation
assessment has thoroughly planned

and

Industrial exposure provided by
the school during degree
program

Study tour to the various industries has
planned.

Curriculum Should have space
for IKS (Indian Knowledge
system courses )

The UG syllabus has changed from
academic year 23-24 and opportunity is

being provided to the students for learning
IKS courses

Latest courses and 21 st century
skill set driven curriculum with

inclusion of new and emerging
areas

Alignment of elective courses in
the syllabus

Syllabus content is modified frequently.
BoS members from Industry, research
institutions and institute of national
importance are included in BOs members
to receive the suggestions to create the

| syllabus draft with more appropriate level.

The syllabus of UG has changed from
academic year 2023-24 and Choice Based
Credit System (CBCS) has adopted to
provide more choices to choose the subject
of interest.

The meeting was aldjoumcd with vote of thanks by Dr. Rinku Agrawal.
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Decision base net outcomes:

1) The course content of B. Tech (Food Technology) Sem II as per NEP (2023-24 pattern) was discussed
at the length. Need base suggestions were discussed thoroughly.

2) The course content of B. Tech (Food Technology) Sem VII and VIII (2021-22 pattern) and need base
changes were discussed thoroughly.

3) M.Tech program outline as per NEP 2020 was approved.
4) Need base changes in course titles of MDM courses were suggested.

3) Revised Program Specific Qutcomes (PSOs) and Program Outcomes (POs) as per NEP 2020

were approved.
6) Exam paper setter panel for odd term was approved.

7) The Value added Courses (VAC) are approved and Curriculum Feedback report is discussed

with all members and action taken on syllabus is also discussed with all members.

Prof. Dr. Ani A. Bhoite
Chairman BOS & I/C Principal
MIT School of Food Technology, Pune

MIT ADT University, Pune
Encl: Screenshots of online BoS meeting
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Photo 3: Syllabus discussion during BoS meeting
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Photo 2: Dr. Ramchandra Pujeri and committee members in BoS meeting
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