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1. Filled in feedback forms 



Curriculum Feedback Report         A. Y. 2022-23                                School of Food Technology                   4 | P a g e  

 

 

 

 

1. Filled in feedback forms 

A. STUDENTS 
 

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

Category, as a representative sample  

 

B. Tech.    (Food Technology) 

1. Top Ranker, as a representative sample: 
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2. Slow Learner, as a representative sample: 
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3. Student from Category, as a representative sample: 
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b. PG STUDENTS 
 

 

M. Tech. (Food Technology) 

1. Top Ranker, as a representative sample 
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2. Slow Learner, as a representative sample 
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3. Student from Category, as a representative sample 
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d . Teachers Professor: 
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ii ) Associate Professor: 
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iii) Assistant Professor: 
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(d) Alumni Feedback on curriculum  
(i) Top Ranker,  
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(ii) Female Student  
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(iii) Student from Category, as a representative sample 
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(e)Employer 
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(f) Parents  

 
 

 

 

 

 

 

 

 

 



Curriculum Feedback Report         A. Y. 2022-23                                School of Food Technology                   81 | P a g e  

 

 

 

 

 

 

 
 

 

 

 



Curriculum Feedback Report         A. Y. 2022-23                                School of Food Technology                   82 | P a g e  

 

 

 

 

 

 



Curriculum Feedback Report         A. Y. 2022-23                                School of Food Technology                   83 | P a g e  

 

 

 

 

 

 

 

 



Curriculum Feedback Report         A. Y. 2022-23                                School of Food Technology                   84 | P a g e  

 

 

 

 

 

 

 

 

 

 

 

 



Curriculum Feedback Report         A. Y. 2022-23                                School of Food Technology                   85 | P a g e  

 

 

 

 

 

 

 

 



Curriculum Feedback Report         A. Y. 2022-23                                School of Food Technology                   86 | P a g e  

 

 

 

 
(2) Analysis of Feedback with Graphical Representation 

 

 

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

Students feedback on Curriculum 

 

 

MIT School of Food Technology is one of the brainchild constituent faculties of MIT Art, Design and 

Technology University, Pune. The institute is emerged out as a center of excellence in education, research 

and outreach activities in the discipline of food science and technology. The need based infrastructure, well-

equipped laboratories, comfortable and well-furnished classrooms, franchise based pilot processing plants 

are the major strengths of the institution. The highly qualified, skilled and expertise enriched teaching 

faculty, along with the commitment oriented, customized institutional ownership driven and hardworking 

non-teaching faculty that are responsible for the vibrant and eco-friendly working atmosphere is the main 

assent of three-dimensional development of the institution. 

 

The skilled and expert teaching faculty has laid down a foundation stone to quantify the mind set 

transformation index of students from jobseekers to job providers. The institute has a mandate to develop 

need based and global competitive students 'entrepreneurship. The three-phase higher education system 

comprising of graduation (B. Tech), Post-graduation (M. Tech) and Ph.D. Tech. (Food Tech) is one of its 

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

 

Plan of Data Collection and Analysis  

The determination was made to receive feedback from all students of our college. For this purpose, a Google 

form was created and sent to the students. The responses were received on syllabus, on teachers from the 

students. Responses from employers and alumnus on curriculum and students, Academics / College 

Administration / Infrastructures were received. In order to arrive to compressive result, average % was 

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

 

Total number of students given Feedback:455 Degree program: B. Tech. (Food Tech.)  
 

Academic year:2022-23
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Total number of students given feedback:48 Degree program: M. Tech.(Food Tech.)   
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Total number of parents given feedback:316 Program: B. Tech (Food Technology) 
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Total number of teachers given feedback:26 
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Alumni Curriculum feedback 2022-23 
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3. Comparison of Feedback of different Stakeholders 

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

b. The syllabus is in a easy language which helps in better understanding. 

c. It also helps to improve critical thinking. 

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

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

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

a) School should include practical based teaching method for better understanding of the concept. 

b) School should more emphasize on placement. 

c) More practical based projects should be included in the syllabus. 

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

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

f) School should increase 

g) Practical timing for better hands on to the students. 

 

 












