MIT ADT UNIVERSITY, PUNE
MIT SCHOOL OF FOOD TECHNOLOGY

IQAC

Report on Structured Feedback From
Stakeholders

Academic Year
2021-22

Curriculum Feedback 2021-22




Content

(1) Filled —in feedback Forms

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

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

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

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

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

(2) Analysis of Feedback with Graphical Representation

(3) Comparison of Feedback of different Stakeholders

(4) Pertinent pointers identified & drawn to enhance the learningeffectiveness

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

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

Curriculum Feedback 2021-22




1. Filled In feedback
forms

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

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

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

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

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

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

A. UG STUDENTS

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

B. Tech. (Food Technology)

JTop Ranker, as a representative sample:

Curriculum feedback from students_2021-22

B. Tech. (Food Technology)

Email *

ishitai011@gmailcom

Name of student *

Ishita Shukla

Year and Degree program *

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

@ Forth Year B.Tech. {(Food Technology)

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

1.1s the curriculum well-structured and relevant to real life situations (relevance to the local,
national, regional and global developmental current trends)? *

1 2 3 4 5 [} 7 8

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

Excelbem

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

mn

@ Excalliani

4, |5 ther syllabus revised taking Into consideration enhiandcing constructive learming and
develaps peoblem selving skills? *

Excallar

5. How do vou find the curriculurm from the employablility and entrepreneurship point of

Wlew? "

Exesltam

&, Give two strengths of the syliabus. *

The detailed courses and the efficsency

7. Ghve two observations! suggestions to mprove overall 'Syllabus’ of the program *

The ermplayability outleak

e
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Slow Learper, as a representative sample:

Curriculum feedback from students_2021-22

B. Tech. (Food Technology)

Ermail *

adhirajteware@gmail.com

Mame of studeant *

Adhiraj Dhairyasheel Teware

Year and Degree program *

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

Forth Year B.Tech. (Food Technodogy)

A. Feedback on curriculum

Stakehalders have o give their rating aut of 10 For each O

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

10

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

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

10

@ Ezcellant

4. 15 the syllabus revised taking into consideration enhancing constroctive laarning and
develops problem salving skills? *

10

@ Excellant

5, How do you find the curriculum from the employability and entreprensurship point of
viaw? *

10

@ Excellent

4. Give two strengths of the syllabus, *

All completed

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

hone
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3. Student from Category, as a representative sample:

Curriculum feedback from students_2021-22

B. Tech. (Food Technodogy)

Ernail *

paragdzore29@gmail.com

Mame of student *

Parag Mimbra Deore

Year and Degree program *

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

Forth Year B.Tech. (Food Technodogy)

A, Feedback on curriculum
Stakehalclars have 1o givie thelr rating out of 10 for gachGuestion

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

Excellant

Curriculum Feedback 2021-22




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

Excellent

3. Does the curricula include ‘Latest Development/Research Component” and strike right
balance batweaen the thaory, practical and project, training, intarnship? *

Excellent

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

Excellent

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

Excellant

&. Give two strengths of the syllabus, *

M#

ipstdoos googo.comemeid 1 SCeRROTYE v wiidDan EX5T MEh PwIF s B e XINg IS nEparsos TTEN2335

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

M
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b. PG STUDENTS

M. Tech. (Food Technology)

1. Top Ranker, as a representative sample

Curriculum feedback from students 2021-22

M. Tech. {Food Technology)

Emnail =

rechanshah12283107 @ pmail.com

Mame of student *

ROHAN RAMESH SHAH

‘Year and Degree program *

Firat Year M.Tech. (Food Technology)

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

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

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

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

Excallant

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

Excallant

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

Excallant

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

Excallant

. Ghva two strengthe of the syllabus. *

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

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

A0 Business relatad COUrsEs.

§. Feadback on Teaching — lzaming

1. Which teaching method you lke most? *

Pan and Bosrd Mathod

(8) FowsrPaint Presentation Mathod

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

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

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

C. Feedback of Evaluaiion

1. Is th2 3EEEEEMENt SyEiam transparent? *

(G

Na
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2. Vi3t ype Of JEESEEMENT VOU Tes) WUl DS MOE aparaprass’ =

A

D. Feedback on Library

1. Are suficlent reference Dooks, based on ihe syiabus, avallabie in e Bbay? =

|@ ik

Mo

2. Are !d!qllE.‘F.' number of resaarch ]'EL'ITI!|E and EETHFEW\'E axaminallon booke avallable In *
the Erary?

® ves

Lyl

Fagdback on Tralning and Piacement

1. e you B3TEfed With the iraining and placement for your programeme? *

{ij Wes

]

2. What changes are required In T & P 1o Improve the placament?

Condloct dema Interview In eveny months Tor practice

F. Fesdback on Infrastruciirs and Safely

1..Are adaquata resaarch equipmenis avallabia In the'lab? *

2 Aroyou salkfied with the adequacy of e infrastruciura and 1ha cafely on the campue?

B en
Ha

THa form s crecied inaice o Ty

Google Forms
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2. Slow Learner, as a representative sample

Curriculum feedback from students_2021-22

M. Tach. [Food Techrogy)

Emall *

shivardhakeddEgmall.oom

Kame of shudant *

Shinan Anlirac Haks

f=ar ang Degres program *

First Yaar M_Tach. (Food Techaalogy)

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

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

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

@ Exccllant

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

@ Excallant

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

3]
@r Exzsllant

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

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

.
@r Exzsllant

. Giva bao Elrengns of the syllabus. *

Tachnical knowiedga
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7. Give tao cbservalions! suggestions 1o improve ovarall 'Syllabus’ of the program *

Maed b0 arrange mons lecturas

5. Feoedback on Teaching —keaming

1. Which teaching mathod you Bke most?

(@) Fen and Board Method

PowsrPaint Prasanation Mathod

2. Which teacher Is tha Sast Taachar from your paint of view and give the twa réasons for the »
same?

ST Calowmd

. Feedback of Evaiuaiion

1. 18 the asszsement sysiam fransganent? »

{® ez

ma

2_Wrat type of asEessmeant you Teal would ba more appropriatat =

Saminars

[. Feedback on Library

1. Are suficlent reference booke, baeed on the sylsbus, avaliabis in e Brary?

2. Bre 5‘qu|]5.15 miumbssr of reseanch ]:ILII'I'I5|E aind =D|"1F.-E|.|1.|\'E axarnination books availabis In +
the lomary?

® ves

]

Feedback on Training and Piacament

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

l{il Yas

Ha

2_What changes are reguired in T & P 1o iImprowve the placement? #

Mathing

Faedback on Infrastruciure and Safely
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1. Are adequate research aquipments avallable In the 1ab7? *

2. Are you SatEfRD With tha agequacy of e Inrastrciure and the safely on ha campus?
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3. Student from Category, as a representative sample

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

@ Excallent

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

@ Excallent

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

'@ Excallent

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

@ Escallant

8. Give two strengths of the syllabus. *

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

Ho

B. Feedback on Teaching — leaming

1. Which teaching method you like most? =

Pen and Board Method

(8) PowerPoint Presentation Method

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

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

C. Feedback of Evaluation

1. |5 the assessment system transparent? *

@_‘] Yag

Mo

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

oo -E-
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Ci. Feedback on Library

1. Aqe suflchanl reference DoOKS, Dased on the syEabus, 2vallabés In e Bo@ny? =

) ves

Mo

2. Are E-ﬂquJE.‘E numbsT of resaanch J-EL'ITI!lE and :mpEl.ﬂ.l'-'E axgminallon booke avalabia In *
ihe lbrary?

Fagdback on Training and Piacement

1. Afe yoU E3TENSE With tha training and placemeant for your Frogramme? *

":!'I Wk

Mo

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

Evarything is going Good

Faedback on Infrastruciurs and Safely

1. &Are adagquats ressarch SqulpmesTis avallabds In dhe 1labh= =

'.JE:' s

T

2 Ase you salisfoa with the adeqguscy of ne mfrasiruciurs and tha safety on the campus™ ~

(= wves

o
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Curriculum feedback from students 2021-22

M. Tech. {Food Technology)

Email =

egaikwadid@gmail.com

Mame of student *

Eknath Vasanirac Gaikwad

‘fear and Degree progrann *

First Year M. Tech. [Food Technobogy)

@ Sacond Year M. Tech. [Focd Technology)

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

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

i

@ Excellent
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c . Teachers
Associate Professor:

1118124, 2-:38 PM MIT School of Food Tochnology, MIT ADT Universty Pune, Teachers Feedback on Curriculum (2021-22)

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

Name of the faculty *

Dr. P.D. Shere

Email id *

prerana.shere@mituniversity.edu.in

Department *

FPPT

Designation *

Associate Professor

hittps:/docs google comfomms/d/ 17100RACAIGCh286NRa PildyRFeraDemnNFapSH CBps/editéresponse=ACY DBNIeSVE GpzOR0ab82(ORShPbniRo. 17
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1/18/24, 2:38 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curniculum (2021-22)

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

hitps.//docs.google.com/forms/d/ 17 100Rd|Cg)Gech286NRaPildyRFar9DemnNFapSh CBps/editéresponse =ACY DBNie8vEGpzOR0ab82fORIhPbniRo 7
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118124, 2 38 PM MIT School of Food Technology, MITADT Unversty Pune, Teachers Feedback on Curnculum (2021-22)

il) Does the curricula refiect Programme outcomes (POs), Programme Specific
Outcomes(PSOs) and Course Outcomes(COs) of the Programme and courses offered by the
University and are the mapped?

hitps lidocs google convforms/d/ 17 100Rd CgGeh 2661RGP 4y RFar8DemnNFapSHCBps/editirosponse =ACY DBl SvEGpzOR0abE210RSN PtniRo
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/1824, 2.38 PM MIT School of Food Technology, MIT ADT Ursversily Pune, Teachers Feedback on Curnculum (2021-22)

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

hitps-/idocs google com/forms/di17100RCGiGeh286MRqPiyRFcréDemnt IFapSHCBps/editresponse ~ACY DBNisdvE GpzOR0abB2HORSHPONIRG
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1/18/24 2 38 PM MIT School of Food Technology, MIT ADT Universily Pune, Teachers Fesdback on Curmnculum (2021-22)

1v) Is the syllabus revised taking into consideration enhancing constructive learning and
develops problem solving skills?

hiips Mdocs googhe comiforms/d/ 17 100Rd|CgjGeh 286NRq Py RFcr@Demn NFapSN CBpsladit #rasponsa =ACY DBNie8vE GpzOR0ab821ORSNPENIRO
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MIT School of Food Tedwology, MIT ADT Universty Pune, Teachers Feedback on Curriculum (2021-22)

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

Give two strengths of the syllabus. *

Practical and yheorybalanced courses and multidisciplinary approched courses

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

Expertise base syllabus and industry oriented course syllabus

Date *
MM DD YYYY

04 /06 /2022

hitps: fidocs google comionms/d! 171 00RACEGAZBENRGPIMyRF caDermaFapSHCBps/edit esponse =ACY DBIN0BVE GpzOR0abEC
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Assistant Professor:

1118724, 2:37 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curmiculum (2021-22)

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

Name of the faculty *

Gauri Athawale

Email id *

gauri.athawale@mituniversity.edu.in

Department *

Food Process and Product Engineering

Designation *

Assistant professor

hips./idocs google.com/orms/di17100RACyGeh286MNRgPI4y RFF cr90emnNFapSHCBps/edit#response=ACY DBNIzmd 7RI 1REU-YUoS9ZmdrBX-6. 1
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1718724, 2:37 PM MIT School of Food Technolegy, MIT ADT University Pune, Teachers Fesdback on Curiculum (2021-22)

i) Is the curriculum well structured and relevant to real life situations ( relevance to the local,

national, regional and global development trends)?

1718724, 2237 PM MIT School of Food Technology, MIT ADT University Pune, Teachers Feedback on Curncuium (2021-22)

ii) Does the curricula reflect Programme outcomes (POs), Programme Specific
Outcomes(PSOs) and Course Outcomes(COs) of the Programme and courses offered by the
University and are the mapped?
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1/18/24, 237 PM MIT School of Feod Technokgy, MIT ADT University Pune, Teachers Feedback on Curriculum (2021-22

iii) Does the curricula include 'Latest Development/Research Component' and strike right
balance between the theory, practical and project, training, internship?
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118724, 2:37 PM MIT School of Food Technology, MITADT University Pune, Teachers Feedback on Curriculum (2021-22)

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

https:/idocs google com/forms/d/17 100RdjCgjGeh286NRqPildyRFer9DemnNFapSH CBps/aditirasponse =ACY DBNizmd7RI1REU-YUoS9%IZmdrBX-6 57
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1418024, 237 PM MIT School of Food Technology, MIT AD T Universty Pune, Teachers Feedack on Curmculum {2021-22)

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

Give two strengths of the syllabus *

Iways the scope of updation is there

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

Nil

Date *
MM DO YYYY

04 /05 /2022

hltps fidocs googe comfbnn e 286N Pty RFer9Demn IF spSHCEps eporee=ACY DB Eamd7 R REL YUOSSAZmdax -6
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118724, 237 PM MIT School of Food Technology, MIT ADT Universty Puna, Teachers Feedback on Curmculum (2021.22)

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

Give two strengths of the syllabus. *

Always the scope of updation is there

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

Nil

Date *
MM DD YYYY

0470572022

https tidocs. gocgle. comifonmsid 17 100Rd| CaGeh 288NRgPildy RF e DemnNFapSH CBpsleditfresponse =ACY DBNIzmd TRIREU- YU o5 %I Zndr8X-6. &7
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(d)Alumni Feedback on curriculum
(i) Top Ranker,

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

Full Name of the Alumni

Year of Passing *

201

Permanent Address *

Present Working Organization with Address *

Mutra Supplements
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Designaticn

Executive Product and Market Development

Your Higher Education

B.Tech in Food Technology

1. How extent curriculum is meeting the industry regquirement or compensate entrepreneurship
nesds?

the teaching method is best from your point of view?
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3 How is the the competence and suppornt offered by the teachers?

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

5} What iz the standard of the ‘training’. internship, ‘projects’, ‘'mock interviews’ conducted by the
department?
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5} Wihaz is the standard of the ‘rain ng, IMBTENIP, propscts, MOCK IR Ews CORCUCIEd Oy e

ge=pariment?

&} Haqm 1he schacis laboratory and equipment's adecuaisress for practicsl sxposure

7} At b design of the courses interms of extra leamimg or s=if leamin
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TR T S T S oA L ! T iR o B i

T S Tl A ool e paavhied Ty Tk i s o doriog degoe [rogreT. -

7 v dokach) P LA sanmitoras for tha ceannd Savddsler et 2l o s -

iy T S el -

SEoE AL N B RS dea
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(ii) Female Student

Asagonams cernst be edias

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

Full Hame of the Alumni *

Anla Pawar

‘Wear of Passing *

203

Fermaner: Address

Anuja bungalow naar Synergy hosphal disdorl rd naskik

Presemt 'Warking Organization with &ddress *

‘miued Eplstamies Pyt LT

Desigratian *

Graduats professional student comnasiar

Wour Higher Education *

E_Tach
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How exterd cusricuiim is mesting the industry nequarement or compensate emrepreneurship

=L

neteaching method is best from your paird of view? =

dHow iz the the competeros ard suppart offersd by the teachers?

4} Rarte the avaluation method and sxamination refanms of the Schogd?
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4} e the myvaluation method and examination refonmes of the Schooi *

3} Wihat is the standard of the ‘rainng, iniemship, propects’, 'mock: inberd

gepartment’

£} Raim the schoods laboratory and eguipment's adeguaseness for practical sxpasume *

(®) Excciant
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7} Bartm thes design of 1he courses in temms of extra f=aming or seid |

@ Excafiant

trial mvpasure provided by the schosl during degree program, ®

o} Hartw the schoois support and contributian for the gverall deveiopment of the student.

(&) Excefant

a o COnn
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%) Rarte the schools support and contribution for the gverall development of the stedent.

I:E:l_

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

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

Rsagonam cerncd beed®:

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

Alaminl Feednaok on Curtcalum 2020-2

Full Hame of the Alumnpi *

pradsan raut

Wear of Passing *

Permanert Address *

b-2301 brahmand phase = azadnagar thang w

Presemt Warking Organization with Address *

HA

Desigratian *

HA
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¥our Higher Education *

T} e Echent CLImICGALSTY B e et al= tha mdustry reguiremant or compsnsats Enirepren: =urskip

r=pds?

I Is the teaching method is best from your o

(&) Excenant

&} How i the the competence and suppont offered by the teachers?

(&) Excalant
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4) Ratethe evaluation methad and examination reforms of the Schopi? *

I} What is the standard of the: ‘trairing, ‘intereship!, ‘progects’, 'mock interviews' conducted by the

depariment?

£} Hame the schoois labaratory and equipment’s adeguateness for practical exposure

Curriculum Feedback 2021-22




Rate the design of the courses in terms of extra l=aming or seif leaming

ravided by the schoo! during degree program.

B} Rate the =chools support 2nd cortributian for the overall deesiopment of the ctudent. *

Curriculum Feedback 2021-22




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

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

&y other Supggestion *

Curriculum Feedback 2021-22




(e) Employer

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

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

MName of the Company

Desai Products

Address or Website of the company

www.desaiproducts.in

Name of the Officer

Gauri Sawant

Designation

Coordinater Business Expansion

WhatsApp number

7498836043

hitpszidocs google comfooms/di1 28 2qQADSHT qCyKmACH oA The JBF TYAWT OF nzkodBigledittresponses

1200482022, 10:43 MIT School of Food Technology, MIT ADT University, Puns, Employer Feedback on Curriculem of B. Tech. /M. Tech {Food T_,

Email 1D

desaiproducts@gmail.com

Name of the MITSoFT student working with you,

Shubham Borse, Shruti Taralkar

Curriculum Feedback 2021-22




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

Excellent
Very Good
Good
Average

Poor

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

Excellent

Very Good

Good

Average

Poor

MIT Bchool of Food Technelogy, BT ADT Unhversky, Pune, Employer Faadibeck on Curiculum of B, Tech M. Tech. (Focd T

3. What is the fundamental knowledge of the student who joned your organization?

Excellent
(_l) Very Goad

Good

Average

Poor

4, 'What is your opinion an ‘practical knowiedge’ of the student?

Excellent

Very Good
(@) Good

Average

Poor

Curriculum Feedback 2021-22




5. How do you find the communrication skills of the student serving your arganization?

Excellent

Very Good
(@) Good

Average

poor

hitos'docs. poogie. comformadii 2 el ADSH T eCyKmAGH oS AT BJEFT Y Ay TOF nzkd SXg/ediSresponses.

12052022, 1042 MIT Bchool of Food Technology. MIT ADT Universky, Pune, Employer Feedback dn Curiculum of &. Tech . Tech. (Food T

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

Schoaol,

Excellent

Very Good
(® Good

Average

Foar

7. Are the students competent enough to work through enline mode to fulfil the need of
ingdustry?

Excellent

Very Good
@J Goed

Average

Poor

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

Excellant
Very Good
Good
Ayverage

Poor
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9. Rate the opinion on the marks scored by the students as educational performance with

Fisd har npetancy reflection at s workplace.
Technical akill

Personality development

Communication zbility enhancement
Technological ethics

Entrepreneurship aspects

10. What new ‘components’! course cantent should be included in the curricuium as an
industry-expert view?

Knowledge and z2al 1o match research znd development

Ar.y other s:iggest!rns

Data

23/04/2022
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(HParents

412122 232 PM Cumcilum Feedback from Paents_2021-22

Curriculum Feedback from Parents_2021-22

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

Email *

Omtaware300302@gmail.com

Name of Parent *

Ajit Taware

Contact No. *

9822658766

Name of Student *

Om Ajit Taware

hiips:fdocs.google convimsd! 15300g_INgPIQzZ TRCARIASHY brKoSgdEa1cEVPSDV oleditiresponses
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4/12/22, 2:32 PM Cumculum Feedback from Parents_2021-22

Year and Degree program of student *

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

Second M.Tech (Food Technology)

1. Is the curriculum well-structured and relevant to real life situations (relevance to the local,
national, regional and global developmental current trends)? 3pURISEHTH! Ha-1 8 dRdfad
Sta ufifRretelt dafera g o7 *

10

@ Excellent

2. Does the curricula reflect Programme outcomes (POs), Programme Specific Outcomes
(PSOs) and Course Outcomes (COs) of the Programme and courses offered by the

University and are they mapped? 3paTHEHH HRIGHTE URUIH, W WiAfhe 3m3e &9 3for

IPATHHR 9fons 3nfol fagndier feaa sparasy ufafdfad giama &1 3nfor & Ju e 3ngd &7 *

10

@ Excellent

hitps /idocs google. comiforms/d/ 153d0g_INgPIQzZTQCQRXIST3Y brKo8g9Eq1cEVPSDV dedittrasponses
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412122, 2232 P Cumculum Feedback rom Parents_2021-22

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

faepT/HRNEr Hed FHITAE 3MRd 31?2 STagIRe, Waed UiRISHT, e aard A JgeH e #17 *

10

@ Excellent

4. s the syllabus revised taking into consideration enhancing constructive learning and
develops problem solving skills? aTeTas fRIgiu1 310 W isquard) Sieiey faefid H01 3
TSI 83 3PTHEH uTiid el AR &2

10

@ Excellent

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

view? TSR &aT 311707 3nf0T ISl efSP TG graTel 3pATHEH ST aredr? *
10

@ Excellent

6. Give two strengths of the syllabus. 3UTHHHTE! & HSTgd He, Fim. *

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

SPATEHH YURUATATST &= a1 1. *

je of MIT University

hitps /idocs goage comomms g 573dDg_INOPIQzZ TOCORKSBY K009 EqTeEVpsDV e ad i#responses
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(2) Analysis of Feedback with Graphical Representation

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

Students feedback on curriculum- 2021-22

=
8

Percentage (256)

8

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

Revision enhancing constructive Employability and entrepreneurship
life situations C0s

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

Feedback question

B Rating percentage % of Students Rated '10' & Rating percentage % of Students Rated'9" M Rating percentage % of Students Rated'8' M Rating percentage % of Students Rated 7'

B Rating percentage % of Students Rated'6' M Rating percentage % of Students Rated'S' M Rating percentage No. of Students Rated '4' B Rating percentage % of Students Rated '4'

Rating percentage % of Students Rated'3' B Rating percentage % of Students Rated 2 M Rating percentage % of Students Rated '1'
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Parents feedback on curriculum- 2021-22

LhLhL

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

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

No. of Alumni rated

Question
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3. Comparison of Feedback of different Stakeholders

The curriculum is having good practical learning

The syllabus is having basic fundamental knowledge of food technology.

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

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

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

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

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

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

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

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

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

Curriculum Feedback 2021-22



To,

2, MIT-ADT
7] UNIVERSITY
g R o {Estahlished by Govt. of Maharashtra

MIT Art, Design and Technology University

by MIT ADT University Act No. XXXIX of 2015)

MIT School of Food Technology, Pune

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

Technology) Degree Program We are always eager to incorporate the stakeholder’s suggestions in to the

curriculum to make it appropriate to satisfy the aspirations. You're below mentioned suggestions are

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

management. and licensing norms should

jalso be taught.

Sr. | Suggestion Justification
No.
1 [Students should be given knowledge about  [Yes, the concept of the management in food technology|

is included in the syllabus of 3 year. food technology
We are having separate department for the same that is

food business management.

[industry which will not only help the student;
oet exposure of practical aspects of thej
curriculum but also help them to procure better

future placements.

More Practical must be conducted or moreCurriculum is strengthened with help of practical and

projects must be given to students in FMCC:Einor project. The group wise minor projects are

included in the curriculum.

There should be an option of summer internship

during summer break

Yes, internship is the fundamental part of the degree

program and we are having internship in the curriculum

trends, also should focus on current research

aspects.

Syllabus should be based on new emergingThe existing syllabus covers these aspects

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

exposure.

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

isame.

Rajbaug, Next to Hadapsar,
Loni-Kalbhor, Tq. - Haveli,
Dist.- Pune - 412201 (M.S.)

Tel. -9130056007

mitcft@mitpune.com
principal. mitcft@mituniversity.edu.in




6 |Arrange more course related industry expert | Yes, School is organizing sufficient webinars. Each
lectures, webinar for better exposure. department plans the webinars exclusively to
strengthen the industry academia relations. Further

few visiting faculties will also be appointed for the

same.

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

Copy to:
e Students
e Alumni

e Employees
e Teachers

e Parents

. .

MIT School @mmgy, Pune

WIT SCHOOL OF FOOT TECHNOLOGY
LON-MALBHOR PUNE412201

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



(Established by Govt of Maharashtra by MIT ADT University Act No. XXXIX of 2015) L
ey

MIT School of Food Technology, Pune &

MIT Art, Design and Technology University ,?'*"'*'}
‘cﬁ <

Ref. No.: MITSoFT/Prin./01/ 8% /2022-2% Date: - 27/06/2022

Board of Studies Minutes of Meeting

Facuity: Food Technology, MIT ADT Universily, Pune
Date and Tenure: 27 June 2022

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

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

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

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

Director, ICT, Mumbai
3 Dr. P. K. Nema External Member

Asso. Prof. (Food Engg.)

NIFTEM, Kundli, Sonipat
4 Mrs. Monali Divekar External Member

2 Tasty Bite, Pune

5 Mrs. K. A. Mane Internal Member

Asso. Professor (FPPE)
6 Mrs. Sujata Ghodke Internal Member

Asso. Professor (PTSF)
7 Mr. F. L. Pathan Internal Member

Asst. Professor (APO)

MEPK o
/17\

Rajbaug Educational Complex, Loni-Kalbhor, Off. Pune Solapur Highway, Taluka -
Haveli, District - Pune - 412201. Tel. : 020-26912907, Fax No: 020-26912904

-
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MIT School of Food Technology, is blooming constituent unit of MIT Art, Design &
Technology University, and Pune. The school offers various specialty degree programs in the discipline
of food science and technology (B.Tech, M.Tech, Ph.D.) The relative course content for the competency
building of the students for food industry/corporate sector, entrepreneurship capacity with required skillsis
always the chief contemplation of the school of food technology. ‘I'aking 1n to consideration the Industry
4.0 need base challenges and prospects of apex academic accreditation bodies of Indian education
system (inalizabions of revisions in the course content designing for coming semesters was the main
objective of the meeting. Considering this VIII BOS meeting 2022 was held through online mode via
Google meet conferencing due to COVID 19 pandemic situation.

The meeting of Board of Studies members ﬁras convened and held under the chairmanship of Dr.
Anjali Bhoitc (I’c Principal MITSoFT) in healthy atmosphere to discuss the below mentioned agenda
items. At the outset chairman welcomed all the Hon. Members for the online mode of meeting. She
reviewed the action taken on previous BOS decisions and expressed and congratulate all members for
the successful exccution of all decisions at School of Food Techno logy. She further highlighted on agenda
items of the on-going BoS meeting briefly.

Agenda:

CSier

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

5. Admission eligibility finalization for M.Tech. (Food Safety, quality and nutrition
management), Post Graduate Diploma in Food Regulatory Affairs and Ph.D. degree
program.

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

7. Any other points with the permission of BoS chairperson

Rajbaug Educational Complex, Loni-Kalbhor, Off. Pune Solapur Highway, Taluka -
Haveli, District - Pune - 412201. Tel. : 020-26912907, Fax No: 020-26912904

—
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a)Ph.D. Degree eligibility

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

need to be assessed.

Mrs. Ghodke raised the concern on Ph.D. eligibility criteria of UG+ PG (3+2). Dr. Bhoite
clarified that eligibility is for candidate who worked as JRF. Dr. Annapure raised the
oncern about equivalence of degree program of 3 years and 4 years. The Ph.D. rescarch
roject designing for B.Sc. + MSc.and B.Tech + M.Tech degree will be different. He also

ggested there can be differentiation in degree award in such cases as Ph.D. Tech and
cience. Dr. Bhoite brought to notice of members that such type of Ph.D. eligibility
riteria (UG+PG: 3+2) is accepted and followed by many other institutes/Universities so
e need to finalized common guidelines with thin line of dfference. Further Dr. Nema
dded MITADT university being degree awarded University so the award of Ph.D. Food
Technology is accepted. Dr. Bhoite highlighted on the offering of degree in two different
faculties, one is faculty of technology and another is faculty of Science and Technology

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

Curriculum feedback comments resolution

P. Tech. Students

Sr. No. | Suggestion Justification

1 School should Include few | The curriculum has been updated
latcst  tcchnology  and | appropriatcly to makc student acquaint with
equipment’s in curriculum. | latest technology.

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

To make student industry ready, the
involvement of industry expert along with

Rajbaug Educational Complex, Loni-Kalbhor, Off. Pune Solapur Highway, Taluka -
Haveli, District - Pune - 412201. Tel. : 020-26912907, Fax No: 020-26912904
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school faculty while designing some of UG,
PG and PhD courses will enhance the
employability of curriculum.

increased various courses
such as  microbiology,
bakery.

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

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

6 Morc  practical  bascd | Practical projccts (third and final year) arc
projects should be included. | the part of existing syllabus

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

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

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

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

F\d. Tech. Students

|

The semester syllabus should include
not only the research project but also
the advance equipment knowledge
session

Sr. Suggestion Justification

No.

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

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

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

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

5 The extra hands on session for

cquipment can be organized by
collaborating with institute which
has signed MoU with MITSoFT but
students shall provide wholehearted
response to the same

Rajbaug Educational Complex, Loni-Kalbhor, Off. Pune So tapur Highway, Taluka -

Haveli, District - Pune - 412201. Tel. : 020-26912907, Fax No: 020-26912904
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Arrange more expert lectures,
webinar for better exposure.

The institute already organizing such
webinars continuously. But students
attendance is recorded less

Parents

Sr.
No.

Suggestion

Justification

School should add practical knowledge
in syllabus.

The syllabus is timely updated for
the same

TP FA §de odss {-%0 fayg
AT & SR U I 30 a9y
%Tﬁﬂﬂmﬁamawﬁaﬂaaﬁg
o .

g SgrerEet W Aiew e
Sard @1 gfiger s fagw aneht
?gmmuﬂ&’m%a"radtam

The curriculum revision for the
same is already taken into
consideration and is in process for
upcoming batches.

School should do more focus on
curriculum rather than other function
activities.

Usually we ask the students to
attend in alternate manner so that
every time they could not suffer
with academic loss.

Minimize the Syllabus and avoid

repetition of topic

Course instructor should give chance to
every student for practical conduction.

The syllabus is timely updated for
the same

As per practical requirement,
students are doing it individually
or in small group for better
understanding.

School should precure advanced
laboratory equipment’s for better
understanding

The school is working on the
same.

Teachers

Sr.
No.

Suggestion

Justification

Instead of subject wise project
only one project can be allotted

The course wise project allotment is for
better understanding of the respective
course and application of practical’s of
the particular subject.

Rajbaug Educational Complex, Loni-Kalbhor, Off. Pune Solapur Highway, Taluka -
Haveli, District - Pune - 412201. Tel. : 020-26912907, Fax No: 020-26912904




School should shift Ilands on
training to VII sem from
placement point of view.

Hands on Training program to VII sem
will be not be useful to implement the
knowlgdge pathered during their
Industrial training. Practically the good
training opportunities will not be made
available as other colleges trainings are
going on .LCven after industrial training
the students could better develop the
new product.

Focus on core food technology
fundamental courses and
advanced techniques at UG level.

Alteady cote subjects are focused much
more and repetition in the content is
seen. Advanced techniques are also
included in UG. For proper application
of Food technology knowledge the other
subject’s knowledge is highly. This
opens the multiple doors for students to
choicc carricr to sustain in the
competitive age. Syllabus and course
content is much close with the syllabus
of other food technology schools of
national importance.

industrial apphcations part can be
improve.

School is already designed the industry
need base curriculum and visits and
corporate connects 15 also much more

strengthened.

The technology driven practical’s
should be added in more number.
Overall syllabus should be
designed as per need of industrial
requircments

Industrial ~ expert  involvemenl in
designing some courses will help to
upgrade syllabus from  industry
perspective. School has decided to get
involved expert from industry as BOS
member.

Suggestion

Justification

School should focus on
knowledge and zeal to match
research and development

Initiated by encouraging the students
towards CRIEYA Seed funding.

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

It is already included in syllabus and
school also organises the training
programs.

Curriculum should be based on
Market Research

School conducts the market research

during new product development and
accordingly students develop the new
products.

Rajbaug Educational Complex, Loni-Kalbhor, Off. Pune Solapur Highway, Taluka -

Haveli, District - Pune - 412201. Tel. : 020-26912907, Fax No: 020-26912904
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More  Practicals must be
conducted or more projects must
be given to students in FMCG
industry which will not only help
the students get exposure of
practical  aspects of the
curriculum but also help them to
procure better future placements.
Also, there should be an option
of summer - internship during
summer break.

To avoid .the students loss about
practical hands on school has offered the
remedial classes in summer tem 2022(
15 “ June to 8 th June)

School permits the students for summer
term internships.

School should focus current
regulatory aspects

The content is included in UG syllabus
and in-depth in PG syllabus.

New PG diploma in Food Regulatory
affairs has started.

College should give emphasis on
practical knowledge than just
fundamental concepts. College
should run programmes like
STANDARD
IMPLEMENTATION like ISO
series FSSC, HACCP, FOSTAC
etc.

School is already offering all such
training programs,

Give more attention on practical
skills. Conduct Standard
implementation  courses  in
college like HACCP, ISO
SERIES, FOSTAC, FSSC ETC. -

School is already offering all such
training programs.

Need more exposure on health
ingredients in food industry and
food safety

School will develop the planning of
exposure about mentioned aspect
through visits/ assignments/ seminars
etc.

Study regarding Financially
Literate should be focused -

During New product development
students rea being asked to learn the
concept the with profit loss and
breakeven point calculation.

The curriculum should provide
with more technological take
over the industrial instead of
practical in the curriculum
because students develop
practical knowledge but not their
application industrially. there
should be visits to industries of
various types to provide students
with abundance of knowledge

In curriculum already there is provision
about practical based project learning

- JAlumni

Rajbaug Educational Complex, Loni-Kalbhor, Off. Pune Solapur Highway, Taluka -
Haveli, District - Pune - 412201. Tel. * 020-26912907, Fax No: 020-26912904
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Suggestion

Justification

School should include practical
based teaching method should
be there for better
understanding of the concept.

School is planning to revise the teaching
pedagogy / will develop the new teaching

pedagogy.

School should more emphasize
on placement

Separate training and placement cell is
available at school level and at university
level.

School and university offers the
employability need based training.

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

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

More practical based projects
should be included in the
syllabus

In curriculum already there is provision
about practical based project learning

The semester syllabus should
include not only the research
project but also the advance
equipment knowledge session

Research projects about the equipment
design is assigned to the students

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

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

School should increase

practical timing for better
hands on to the students

Extra timings for practicals can be provided
in time table.

MIT SCHOOL OF FOOD TECHNOLOGY

LON-KALBHOR, PUNE 412201




