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PART A: Institutional Information 

1. Name and Address of the Institution: Guru Nanak Institute of Technology  
 

2. Name and Address of the Affiliating University: Maulana Abul Kalam Azad University of Technology 
(MAKAUT) 

 

3. Year of establishment of the Institution: 2003 
 

4. Type of the Institution: 
 

Institute of National 

Importance University 

Deemed University 
 

Autonomous                                    
 

Any other (Please specify) 
 

Note: 
 

1. In case of Autonomous and Deemed University, mention the year of grant of status by the 

authority. 

2. In case of University Constituent Institution, please indicate the academic autonomy status of 

the Institution as defined in 12th Plan guidelines of UGC. Institute should apply for Tier 1 only 

when fully academically autonomous. 

5. Ownership Status: 

Central 

Government State 

Government 

Government Aided 

Self - financing                                             

Trust 

Society 

Section 25 Company 

Any Other (Please specify) 
 

Provide Details: 

√ 

√ 
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6. Other Academic Institutions of the Trust/Society/Company etc., if any: 
 

 
Name of the Institution(s) 

Year of 
Establishment 

 
Programs of Study 

 
Location 

Guru Nanak Institute of Hotel 
Management   

2005 UG  157/F, Nilgunj Road, 
Panihati, Sodepur,  
Kolkata-700114 

Guru Nanak Institute of 
Pharmaceutical Sciences and 
Technology 

2005 UG and PG 157/F, Nilgunj Road, 
Panihati, Sodepur,  
Kolkata-700114 

Table A.6 
Note: Add rows as needed. 

 

7. Details of all the programs being offered by the institution under consideration: 
 

 
S. 

No. 

 
Progra

m 
Name 

Name of the 
Department 

 
Year 

of 
Start 

 
 

Intake 

Increase/ 
Decrease 

in intake, 
if any 

 
Year of 
Increa

se/ 
Decrea

se 

 
AICTE 

Approval 

 
Accreditatio

n Status* 

1 B.Tech Computer 
Science & 

Engineering 

 
2003 

 
60 

  F. No-
06/02/WB/EN
GG/2002/015 
dated-
12.05.2003 

Not Accredited 

 
120 

 
2008 

F. No-
06/02/WB/EN
GG/2002/015 
dated-
12.06.2008 

180 2021 Eastern/1-
7002352960/2
020/EOA 
dated 
15.06.2020 

2 
 
 
 

B.Tech 
 
 
 

Electronics & 
Communicatio
n Engineering 

2003 60   F. No-
06/02/WB/EN
GG/2002/015 
dated-
12.05.2003 

Not Accredited 

 120 2011 F. No-
Eastern/1-
403195292/20
11/EOA  
dated-
05.09.2011 

3 B.Tech Applied 
Electronics & 

Instrumentatio
n Engineering/ 
Electronics & 

2003 60 NA NA F. No-
06/02/WB/EN
GG/2002/015 
dated-
12.05.2003 

NA 
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Computer 
Science 

4 B.Tech Electrical 
Engineering 

2003 60   F. No-
06/02/WB/EN
GG/2002/015 
dated-
12.05.2003 

Not Accredited 

  120 2013 Eastern/1-
1345966727/2
013/EOA 
dated-
19.03.2013 

  60 2020 Eastern/1-
7002352960/2
020/EOA 
dated-
15.06.2020 

  30 2021 Eastern/1-
9322350718/2
021/EOA 
dated-
10.07.2021 

5 B.Tech Food 
Technology 

2006 60 NA NA F. No-
06/02/WB/EN
GG/2002/015 
dated-
28.06.2006 

Accredited from 
July 2014 to June 

2022 
(F.No-36-27-

2010-NBA 
dated-

11.08.2021) 
6 B.Tech Information 

Technology 
2007 60   F. No-

06/02/WB/EN
GG/2002/015 
dated-
10.08.2007 

NA 

  2020 90 Eastern/1-
7002352960/2
020/EOA 
dated- 
15.06.2020 

2 years PG Programme 

7 M.Tech M.Tech in 
Mobile 

Communicatio
n and  Network 

Technology 
(ECE) 

2008 18   F. No-
06/02/WB/E
NGG/2002/01
5 dated-
12.06.2008 

NA 

  2019 9 Eastern/1-
4266788326/
2019/EOA 
dated 
29.04.2019 

Electronics and  
Communicatio

  2021 18 Eastern/1-
9322350718/
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n Engineering  2021/EOA 
dated 
10.06.2021 

8 M.Tech M.Tech in 
Computer 

Science and  
Engineering 

2009 18   F. No-
06/02/WB/E
NGG/2002/01
5 dated-
14.07.2009 

NA 

  2019 9 Eastern/1-
4266788326/
2019/EOA 
dated 
29.04.2019 

  2021 18 Eastern/1-
9322350718/
2021/EOA 
dated 
10.06.2021 

9 MCA Master in 
Computer 

Application 

2007 60   F. No-
06/02/WB/E
NGG/2002/01
5 dated-
10.08.2007 

NA 

  2020 30 Eastern/1-
7002352960/
2020/EOA 
dated  
15.06.2020 

  2021 60 Eastern/1-
9322350718/
2021/EOA 
dated 
10.07.2021 

Table A.7 

* Write applicable one: 

Applying first time 

 Granted provisional accreditation for two/three years for the period(specify period) 

 Granted accreditation for 5/6 years for the period (specify period) 

 Not accredited (specify visit dates, year) 

 Withdrawn (specify visit dates, year) 

 Not eligible for accreditation 

 Eligible but not applied 
 

Note: Add rows as needed. 
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8. Programs to be considered for Accreditation vide this application 
 

S. No. Program Name 

1 Computer Science and Engineering 
2 Electronics and Communication Engineering 
3 Electrical Engineering 
4 Food Technology 

Table A.8 
 

9. Total number of employees: 
 

A. Regular Employees (Faculty and Staff): 
 

 
Items 

 
CAY 

2022-23 

CAYm1 

2021-22 

CAYm2  

2020-21 

Min Max Min Max Min Max 

 
Faculty in Engineering 

M 65 65 60 60 61 61 

F 66 66 64 64 61 61 

Faculty in Mathematics, 
Science & Humanities teaching 

in engineering Programs 

M 19 19 20 20 22 22 

F 15 15 14 14 14 14 

 
Non-teaching staff 

M 22 22 22 22 22 22 

F 10 10 10 10 10 10 

Table A.9a 
 

Note: All the faculty whether regular or contractual (except Part-Time), will be considered. The 

contractual faculty (doing away with the terminology of visiting/adjunct faculty, whatsoever) 

who have taught for 2 consecutive semesters in the corresponding academic year on full time 

basis shall be considered for the purpose of calculation in the Faculty Student Ratio. However, 

following will be ensured in case of contractual faculty: 

1. Shall have the AICTE prescribed qualifications and experience. 

2. Shall be appointed on full time basis and worked for consecutive two semesters during 

the particular academic year under consideration. 

3. Should have gone through an appropriate process of selection and the records of the 

same shall be made available to the visiting team during NBA visit 

 
 

CAY  – Current Academic Year 
CAYm1 - Current Academic Year minus1= Current Assessment Year 
CAYm2  - Current Academic Year minus2=Current Assessment Year minus 1 
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B. Contractual Staff Employees (Faculty and Staff): (Not covered in Table A): 
 

 
Items 

 
CAY 

2022-23 

CAYm1 

2021-22 

CAYm2  

2020-21 

Min Max Min Max Min Max 

 
Faculty in Engineering 

M NA NA NA NA NA NA 

F NA NA NA NA NA NA 

Faculty in Mathematics, 

Science   & Humanities 

Teaching in Engineering 

Programs 

M NA NA NA NA NA NA 

F 
NA NA NA NA NA NA 

 
Non-teaching staff 

M NA NA NA NA NA NA 

F NA NA NA NA NA NA 

Table A.9b 

10. Total number of Engineering Students: 

         Engineering and Technology- UG Shift-1 

 

Item CAY 

2022-23 

CAYm1 

2021-22 

CAYm2  

2020-21 

Total no. of boys 1414 
1397 1396 

Total no. of girls 608 
601 598 

Total no. of students 
2022 1998 1994 

 
     
 
             Engineering and Technology- PG Shift-1 
 

   

Item CAY 

2022-23 

CAYm1 

2021-22 

CAYm2  

2020-21 

Total no. of boys 17 
17 13 

Total no. of girls 8 
10 11 

Total no. of students 
25 27 24 
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              Engineering and Technology- MCA Shift-1 

 

   

Item CAY 

2022-23 

CAYm1 

2021-22 

CAYm2  

2020-21 

Total no. of boys 77 
71 41 

Total no. of girls 42 
43 32 

Total no. of students 
119 114 73 

 Table A.10 

(Instruction: The data may be categorized in tabular form separately for undergraduate, postgraduate  engineering, 

other program, if applicable) 

Note: In case the institution is running programs other than engineering programs, a separate table giving 

similar details is to be included. 
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11. Vision of the Institution:  
 

To ignite young minds with creativity and empowering lives and educate them to produce a galaxy 

of young professionals of outstanding ability who can become leaders in their profession and 

responsible citizens who can meet the challenges faced by the society. 

 
12. Mission of the Institution:  

 
 To meet the demands for skilled manpower on a global basis in the field of engineering, technology 

and management  
 To encourage and inspire students to take up higher studies and research  
 To impart high quality education by providing the ambience needed for developing requisite skill 

for excellence in education and industry 
 
 

13. Contact Information of the Head of the Institution and NBA coordinator, if designated: 
 

i. Name: Prof(Dr) Swarup Kr. Mitra 

Designation: Principal 

Mobile No: +919432012683 

Email id: principal_gnit@jisgroup.org 
 
NBA coordinator, if designated  

Name: 

Designation:  

Mobile No:  

Email id: 
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PART B: Criteria Summary 

 
 

 
 

 
 

 
Name of the program B.Tech in Food Technology 

 

 

Criteria No. Criteria Mark/Weightage 

Program Level Criteria 

1. Vision, Mission and 

Program Educational 

Objectives  

50 

2. Program Curriculum and 

Teaching –Learning 

Processes  

100 

3. Course Outcomes and 

Program Outcomes  

175 

4. Students‘ Performance  100 

5. Faculty Information and 

Contributions  

200 

6. Facilities and Technical 

Support  

80 

7. Continuous Improvement  75 

Institute Level Criteria 

8. First Year Academics  50 

9. Student Support Systems  50 

10. Governance, Institutional 

Support and Financial 

Resources  

120 

Total 1000 
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CRITERION 1 Vision, Mission and Program Educational Objectives 50 

 

VISION, MISSION AND PROGRAM EDUCATIONAL OBJECTIVES (50) 

1.1.Vision and Mission of the Department and Institute: 

 

1.1.a. Vision and Mission of the Institute: 

Vision of Institute: 

IV: To ignite young minds with creativity and empowering lives and educate them to produce a galaxy of 

young professionals of outstanding ability who can become leaders in their profession and responsible 

citizens who can meet the challenges faced by the society. 

 

Mission of Institute: 

IM-1:To meet the demands for skilled manpower on a global basis in the field of engineering, technology 

and management  

IM-2:To encourage and inspire students to take up higher studies and research  

IM-3:To impart high quality education by providing the ambience needed for developing requisite skill for 

excellence in education and industry 

 

1.1. b. Mission & Vision of the Department: 

Keeping in line with the Institutional Vision, the Departmental Vision is: 

DV: To become a nationally and internationally recognized institution of Food Technology by producing 

competent food technologists with respect to industry, research and entrepreneurship leading 

towards sustainable growth of the nation and imparting service to the society. 

  

Mission of the Department: 

To achieve its own vision the Department of Food Technology is committed to  

DM-1: To facilitate high quality teaching to produce graduate of international standard  

DM-2: To prepare students to face challenges in their professional life through skill development 

DM-3: To promote interdisciplinary work culture to acquire knowledge through research activities and 

interaction with industries 

DM-4: To motivate students towards sustainable development of the nation and society through 

professionalism, proper education, research and social service.  
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1.1.c. Appropriateness/ Relevance of the Statements: 

The vision and mission statements of the Department are written in tune with the vision and mission of the 

institute. The vision and mission statements have been developed in consultation with the opinion of the 

relevant experts and the potential feedback from the internal as well as external stakeholders who have 

knowledge in the field of Food Technology and its allied areas and thus the vision and mission statements so 

composed are much appropriate and relevant to the Department of Food Technology in the context of recent 

and future trends in this area.  

 

Table 1.1.c. Consistency of the Department statements with the Institute Statement 

 

KEYWORDS IV DV IM-1 IM-2 IM-3 DM-1 DM-2 DM-3 DM-4 

creativity and 

empowering lives 
Y         

leaders in their 

profession 
Y         

responsible citizens Y         

skilled manpower   Y       

higher studies and 

research 
   Y      

excellence in education 

and industry 
    Y     

Nationally and 

internationally 

recognized 

 
Y 

 
   

Y 

 
   

industry, research and 

entrepreneurship 
 

Y 

 
   

Y 

 
   

sustainable growth of the 

nation 
 

Y 

 
      Y 

Professions- industrial, 

academic, R&D activities 
 

Y 

 
    

Y 

 
  

Interaction with 

industries and academia 
 Y     Y Y  

Interdisciplinary fields        Y  
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1.2. State the Program Educational Objectives (PEOs) (5) 

Program Educational Objectives (PEO): 

PEO 1: Graduates will apply the knowledge of engineering to design product and process by analyzing and 

interpreting experimental data. 

PEO 2: Graduates will use modern techniques, skills and engineering tools necessary in food processing 

sectors for sustainable development. 

PEO 3: Graduates will impart knowledge of professional and ethical responsibilities toward the society. 

PEO 4: Graduates will work in multi-disciplinary fields as a teamplayer or a teamleader. 

PEO 5: Graduates will pursue higher education, research and other creative and innovative efforts in food 

technology domain through life-long learning. 

 

1.3. Indicate where the Vision, Mission and PEOs are published and disseminated among stakeholders 

(15) 

(Describe where (websites, curricula, posters etc.) the Vision, Mission and PEOs are published and detail the 

process which ensures awareness among internal and external stakeholders with effective process 

implementation)(Internal stakeholders may include Management, Governing Board Members, faculty, 

support staff, students etc. and external stakeholders may include employers, industry, alumni, funding 

agencies, etc.) 

 

The various stakeholders of the program are: 

 

Table 1.3.a:The various stakeholders of the program 

 

Internal Stakeholders External Stakeholders 

1. Students 
1. Parents 

 

2. Faculty, Technical staff 
2. Employers 

 

3.Management Representatives 

 
3. Alumni 

4. Members of Various Committee: Board of 

Governors (BOG), Academic Council (AC), 

Board of Studies(BOS), Internal Quality 

Assurance Cell (IQAC) members 

4. Academia and Industry Experts of various 

Committee: Board of Governors (BOG), 

Academic Council (AC), Board of 

Studies(BOS), Internal Quality Assurance Cell 

(IQAC) members 
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The interests of various stakeholders in the program are as follows:  

 

Students: The students are interested in whether the program completely prepares them for future 

prospective life towards employment or higher studies  

 

Faculty and technical staff: The faculty and technical staff members are involved in knowledge transfer 

and identification of curricular gaps.  

 

Board of Governors (BOG): BOG provides the strategic direction of the institution, through approval, 

monitoring and review of the strategic (i.e. corporate) and operational plans. It also ensures the existence of 

an effective internal control framework for smooth running of different programs.  

 

Members of the committee: Assist and guide the Institute for its overall growth in academic and holistic 

development  

Management Representatives: Responsible for execution of the strategies developed by the BoG. Takes key 

responsibility to provide necessary financial and operational support for the success of the program.  

 

Parents: They are interested in quality technical education and employability of their wards.  

 

Employers (government, industry and universities): Employers‘ satisfaction with the students‘ education 

and acquired skills provide measure of the program‘s success. Their satisfaction translates to employment 

opportunities for the students.  

 

Alumni: The satisfaction of this stakeholder is a measure of the effectiveness of the program at a large and 

their success in professional careers is an indicator of the effectiveness of the program‘s implementation. 

Takes active part in various activities of the institute including the BOS  
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1.3.a. Adequacy in respect of publication and dissemination  

 

The Vision & Mission of the Department and Program Educational Objectives (PEOs) of the program 

are published in: 

 Admission kit/ leaflet 

 Departmental New letters 

 Prospectus 

 Student Handbook 

 Departmental page in the Institutional Webportal (https://gnit.ac.in/food-technology/).  

 Display Boards in important locations including laboratories, classrooms, HOD‘s room, Faculty 

rooms and other prominent locations in the department. 

 Annual Report 

 

The Department as well as the Institute takes several attempts and efforts to ensure that the Vision & 

Mission of the individual department and Program Educational Objectives (PEOs) of individual program are 

disseminated effectively to all its relevant the stakeholders with keen emphasis to the current students . 

Apart for the above mentioned dissemination processes, the vision, mission and PEOs are additionally 

disseminated in the following ways:   

 Every year, during the Orientation Program of 1st year, the information are circulated and informed 

to the Students through power point presentation and leaflet where the importance and necessity of 

the same are also focused in from of the students  

 Circulated and informed to parents during orientation program and whenever they visit the institute.  

 Communicated to the new staff members during their induction program  

 Circulated and informed to the all stakeholders through email and brochure. 
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1.3.b. Process of Dissemination among Stakeholders  

The process of publishing and dissemination of Vision and Mission statements of the Department to the 

stakeholders are tabulated in Table 1.3.b. 

 

Table 1.3.b: The Vision and Mission Statements and PEOs are disseminated 

 

Particulars Internal Stake Holders External Stake 

Holders 

Institute Website (www.gnit.ac.in) √ √ 

Departmental Page in the Institute website  √ √ 

Admission kit / Leaflet √ √ 

Institute Prospectus √ √ 

Student Handbook √ 

 

 

Display Boards in important locations √ 

 

√ 

 

Annual Report √ 

 

√ 

 

Faculty rooms  √  

Laboratories  √  

Departmental Corridors  √ √ 

Departmental  Class Rooms √  

HOD‘s Room √ √ 

 

 

Figure 1.3.b: Vision- Mission and PEO Statements are Published and Disseminated in Departmental 

Laboratories 
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Apart from above, the vision, mission, PEOs statements discussed in various meeting as well as 

workshops such as  

 Parent-teacher meeting  

 DAC meeting  

 BOS meeting 

 Workshop/Seminar 

 Quiz 

 

1.3.c. Feedback analysis of stakeholders for Vision, Mission, PEOs: 

Feedback forms important stakeholders (both internal and externals) for Departmental Vision, Mission & 

PEO statements are collected, reviewed and analyzed. 

 

Table 1.3.c: Questions of Feedback Forms 

 

Sl. 

No. 
Vision Mission PEOs 

1 

The vision statement of the 

department is in line with 

institutional vision. 

The mission statement of 

the department is in line 

with institutional vision. 

Technical knowledge/skill 

2 

The Vision Statement defines 

what the department wants to 

achieve over time. 

The mission Statement 

defines what the department 

wants to achieve over time. 

Innovativeness, creativity 

3 The Vision Statement is clear. 
The mission Statement is 

clear. 
Ability to work in a Team 

4 

The Vision Statement 

highlights the human value, 

ethics,  adaptability with 

changing world 

The mission statement 

focuses in developing 

creativity in students 

engineers who can lead to 

innovations 

Relationship with 

seniors/peers/subordinates 

5  

The mission statement 

focuses in producing 

engineers who can serve 

industry satisfactorily 

Ability and motivation for 

social activity 

6   
Ethical and social 

responsibility 

7   Communication Skill 
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Figure 1.3.c. Feedback analysis of stakeholders for Vision, Mission, PEOs 

 

1.3. d. Extent of Awareness of Vision, Mission & PEOs among the Stakeholder 

It is well understood that only dissemination of the statements of vision, Mission & PEOs among 

stakeholders may not make all them aware of the fact and its objective. Hence, from thru Institute side as 

well as from the Department side, several steps are taken – some are in per semester and some are in per 

year for mass awareness of the Vision, Mission & PEOs among the Stakeholders, particularly keeping prime 

focus on the existing students, so that they become well aware of those important statements, their intrinsic 

meaning and their relevance to the career prospect of the students of the respective department. Apart for 

publication and dissemination of the various stamens of vision, mission and PEOs through various print and 

online media measures are taken for mass awareness of the statements among the important stakeholder 

keeping prime focus to the existing students.        

In every semester, Workshops are arranged on Outcome Based Education (OBE) where all faculty members 

attend workshops and faculty development programs (FDP) (as shown in Fig. 1.3.d.i-iv). Among other sub-

topics, the importance of Vision, Mission & PEOs are discussed in such workshop. The emphasis is also 

given in such workshop to teach how to make such statements and the process of defining such statements.  

Newly recruited faculty members undergo such training on outcome based education. Every year department 

conducts brainstorming sessions for its entire faculty and other technical members.  
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In every semester, a separate Quiz Competition is arranged among all students where questions on vision, 

mission and PEOs of the department is composed and quizzing is done in this area. 1st, 2nd and 3rd prizes 

are given to the winning students. It has been found that such Quiz organization impacts a great impact on 

the mass and ease awareness among the students  

At the commencement of every semester, faculty meet, parent-teacher meet, meet are conducted where 

vision and mission, PEOs and PSOs are discussed so that internal as well as external stakeholders become 

aware about the vision and mission, PEOs and PSOs statements.  

At the commencement of every academic year, Orientation program is arranged where one day session is 

particularly kept on the awareness of the vision and mission, PEOs and PSOs statements and emphasis is 

given to the newly joined 1st year students to make them aware of the vision and mission, PEOs and PSOs 

of the Department as well the vision and mission statements of the Institute. 

 

 

Images of some sample certificates of FDP and Workshop on OBE: 

 

 

Figure 1.3.d.i: Certificate of attending OBE workshop in 2022-2023 (CAY) 
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Figure 1.3.d.ii: Certificate of attending OBE workshop 2021-2022 (CAY m1) 

 

Figure 1.3.d.iii: Certificate of attending OBE workshop 2020-2021 (CAY m2) 

 



PARTB: Program Level Criteria 

 

24 
 

 

Figure 1.3.d.iv: Certificate of attending FDP on 2020-2021 (CAY m2) 

 

 

1.4 State the process for defining the Vision and Mission of the Department, and PEOs of the program 

(15) 

(Articulate the process for defining the Vision and Mission of the department and PEOs of the program) 

Fig.1.4.a: OBE Structure 
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The Framework for Deriving Vision and Mission of the Department 

In coherence with the Institutional Vision and Mission, the Vision and Mission statements of the department 

was framed by actively involving the internal and external stakeholders and some key experts in the field of 

food technology so as to frame a composite and futuristic vision along with an effective and implementable 

mission targeting to reach the defined vision. Following process as depicted in Fig.1.4.b. is   adopted in 

developing departmental Vision and Mission statements:  

 

The departmental vision and mission is drafted, reviewed, re-drafted and finally composed. 

The vision statement is framed in tune with the Institutional vision and the Mission statement is framed to 

reach that Vision in long term 

Key focus is being kept towards recent and future technology trends in the industry.  

Feedback is taken from the internal and external stakeholders and Strength, Weakness, Opportunities and 

Concern (SWOC) analysis of the feedback is done in DAC. 

 

All the collected information is summarized, reviewed and tries to identify the following critical 

components, which are important and necessary for developing vision and mission of the department. The 

drafted copy is placed before the Departmental Academic Committee (DAC)  

 Diverse Knowledge Domain 

 Problem Solving Skill 

 Higher studies 

 Innovation and research   

 Entrepreneurship skill 

 Social and ethical responsibilities 

 Holistic development 

 Life-long learning 

 

The draft copy on the Vision and Mission statements are review time and again in multiple meetings in DAC 

as necessary and key focus is kept to make it aligned with the Institutional vision and mission. After 

consensus in the BOS, a final draft copy is made for placing the same to the BOS 

 

After due consideration in the DAC, the draft copy of the Vision and Mission statement for the department 

is submitted for the ratification to the Board of Studies (BOS)  

 

After due feedback from the experts of the BOS on the drafted Vision and Mission statement of the 

department, necessary update is incorporated and thereafter the approved copy of the Vision and Mission 

statements are submitted to the Academic Council (AC) for discussions and necessary Approval. 
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Similar to BOS, necessary discussions is done in the AC meeting and as per the relevant feedback from the 

experts of the AC, necessary updation is done, if any. Thereafter the final copy of the Vision and Mission 

statements approved by AC is submitted to the BOG. 

After the necessary approval from the BOG, the final version of the Vision and Mission statements of the 

department gets finalized for publication and dissemination. 

 

Fig.1.4.b:- Framework for Deriving Mission and Vision of the Department 
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The Framework for Deriving PEOs of the program  

The PEOs are essentially broader statements of the objectives the program which is running. Primarily, these 

objectives help in fulfilling the mission of the department. Secondly, the students graduating from the 

program are expected to lead a prospective and successful life in due course of time. Thus, primarily, it is 

necessary that these objectives should be in congruence, to the extent possible, with the mission of the 

department, which in turn, in tune with the vision of the department as well as the Institute. Secondly, the 

mission statement of the department should be at par with the current industry requirements and future 

technology trends. In addition, the various stakeholders including the alumni, who have gone to industry or 

to institutes of high reputation, are important contributors to frame, criticize and develop the objectives as 

per necessity. The steps involved in defining the PEOs are depicted in Fig.1.4.c. 

 

 

Fig.1.4.c:- Framework for Deriving PEOs of the program 
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The feedback from the internal and external stakeholders is collected by the Department and an initial draft 

copy of the PEO is framed and placed before the DAC. The draft copy of the PEO is then reviewed time and 

again in multiple meetings in DAC as necessary and key focus is kept to make it aligned with the Mission 

statement o the department. After consensus in the DAC, the draft copy is prepared to place to the BOS. 

The DAC lists following most critical components for developing PEOs of the program: 

Employment 

 Private Sector Jobs 

 Government Jobs  

 Higher education  

o M.Tech. or Equivalent  

o MBA or equivalent 

o MS 

 Entrepreneurship  

 Carrier Growth  

 Lifelong learning  

 Social and ethical Responsibilities  

 

After due feedback from the experts of the BOS on the drafted Vision and Mission statement of the 

department, necessary update is incorporated and thereafter the approved copy of the PEO statements are 

submitted to the Academic Council (AC) for discussions and necessary Approval. 

After necessary discussions done in the AC meeting and as per the relevant feedback from the experts of the 

AC, necessary updation is done, if any. There after the final copy of the PEO approved by AC is submitted 

to the BOG. 

After the necessary approval from the BOG, the final version of the PEO statements of the department gets 

finalized for publication and dissemination. 

 

1.5.Establish consistency of PEOs with Mission of the Department (10) 

The PEOs have been developed in congruence with the mission of department. To establish consistency, the 

mapping of PEOs with Mission of the Department (DM) is shown on a weighted relationship in Table B.1.5. 

The qualitative relevance is shown as Substantial (High), Moderate (Medium), Slight (Low) or No 

correlation. A numerical weight is assigned in accordance with the designated relevance and is shown along 

with the correlation. 

 

(Generate a ―Mission of the Department – PEOs matrix‖ with justification and rationale of the mapping) 
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PEO  DM-1 DM-2 DM-3 DM-4 

PEO 1 3 3 3 3 

PEO 2 3 3 3 3 

PEO 3 2 3 3 3 

PEO 4 2 2 3 2 

PEO 5 3 3 3 3 

Table  B 1.5 

 

Note: M1, M2,... Mn are distinct elements of Mission statement. Enter correlation levels 1, 2 or 3 as defined 

below: 

1: Slight (Low) 2: Moderate (Medium) 3: Substantial (High) 

 

If there is no correlation, put ―-‖ 

 

Note: In this document wherever the term ‗Process‘ has been used its meaning is process formulation, 

notification and implementation. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Slight (Low)   1 

 

Moderate (Medium)   2 

 

Substantial (High)   3 

 

No correlation    - 
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Table 1.5.a: Explanation for mapping of PEOs with Mission of the Department 

 

PEO statements 
 

DM-1 

To facilitate 

high quality 

teaching to 

produce 

graduate of 

international 

standard 

 

Keywords: 

high quality 

teaching 

DM-2 

To prepare 

students to face 

challenges in 

their 

professional 

life through 

skill 

development 

 

Keywords 

:challenges in 

professional life, 

skill 

development 

DM-3 

To promote 

interdisciplinar

ywork culture to 

acquire 

knowledge 

through 

research 

activities and 

interaction 

withindustries 
 

Keywords: 

interdisciplinar

ywork,  

research 

activities, 

interaction with  

industries 

DM-4 

To motivate 

students towards 

sustainable 

development of 

the nation and 

society through 

professionalism, 

proper education, 

research and 

social service. 

 

Keywords:  

sustainable 

development,  

professionalism, 

education,  social 

service 

Justifications 

PEO 1: 
Graduates will 

apply the 

knowledge of 

engineering to 

design product 

and process by 

analyzing and 

interpreting 

experimental data. 

3 3 3 3 With DM-1 and 

DM-2 are highly 

essential for  

achieving PEO 1, 

which can be 

accomplished, if 

graduates are 

provided with 

sound fundamental 

knowledge of Food 

Technology and 

other allied 

disciplines, better 

employability 

potential and higher 

education.  

With DM-3 and 

DM -4 are highly 

required for 

achieving PEO 1, 

which can be 

accomplished, if 

graduates are 

involved in 

interdisciplinary 

fields with 

sustainable 

development of the 

nation and society 
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PEO 2: Graduates 

will use modern 

techniques, skills 

and engineering 

tools necessary in 

food processing 

sectors for 

sustainable 

development. 

3 3 3 3 With DM-1 and 

DM-2 are highly 

essential for  

achieving PEO 2, 

which can be 

accomplished, if 

graduates are 

provided with 

modern techniques, 

skills and 

engineering tools in 

Food Technology 

and other allied 

disciplines, better 

employability 

potential and higher 

education.  

With DM-3 and 

DM-4 are highly 

required for 

achieving PEO 2, 

which can be 

accomplished, if 

graduates are 

involved in 

interdisciplinary 

fields in global and 

social context. 

PEO 3: Graduates 

will impart 

knowledge of 

professional and 

ethical 

responsibilities 

toward the society. 

2 3 3 3 With DM-2, DM-3 

and DM 4 the 

knowledge of 

ethical and 

professional 

responsibilities 

arehighly essential 

for achieving PEO 

3. DM-1 is 

moderately 

required for 

achieving PEO 3, 

which provide high 

quality teaching to 

foster international 

standard graduate. 

PEO 4: Graduates 

will work in multi-

disciplinary fields 

as a teamplayer or 

a teamleader. 

2 2 3 2 DM-3 is highly 

required to 

achieve PEO 4 

which provide 

ability to 

communicate 

effectively to 

function in inter-

disciplinary field. 

However DM-1, 

DM-2 and DM4 are 

moderately 

mapped with PEO 

4. 
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PEO 5: Graduates 

will pursue higher 

education, 

research and other 

creative and 

innovative efforts 

in food technology 

domain through 

life-long learning. 

3 3 3 3 DM-1, DM-2, DM-

3, DM-4 are highly 

mapped with PEO 5 

which provide ability 

to engage in life-long 

learning. 
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Program Curriculum and Teaching –Learning 
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CRITERION 2: Program Curriculum and Teaching –Learning Processes (100) 

2.1. Program Curriculum (30) 

2.1.1. State the process for designing the program curriculum (10) 

(Describe the process that periodically documents and demonstrates how the program curriculum is evolved 

considering the POs and PSOs) 

After receiving autonomous status from the academic session 2016-17, Guru Nanak Institute of 

Technology (GNIT) has continuously aimed to design the curriculum and syllabus for the undergraduate 

and postgraduate programs in compliance with the guidelines of regulatory bodies and affiliating 

university, considering all stakeholders‘ feedback on the existing curriculum. The curriculum of each 

program is in accordance with the institutional and departmental vision, mission, the defined Program 

Outcomes (POs) and the Program Educational Objectives (PEOs) to address the developmental needs of 

the fraternity. The references are taken from local/ regional, national, and global sources such 

as Directorate of Employment, West Bengal, Ministry of Skill Development and Entrepreneurship, 

WBSDM, AICTE, MAKAUT, UNESCO, MSME, NAPCC, NITI Aayog, etc. The curriculum is developed 

by emphasizing on the issues such as employability, skill development, human values and professional 

ethics, etc. to ensure holistic development of the students.  

The key components for planning and developing the curriculum and syllabus are: 

         Stakeholder‘s feedback and corresponding analysis report to identify the current needs 

         Curriculum of different Pioneer institutes of regional, national, and international repute 

         Suggestions from different academic and industry experts  

         Modern emerging trends on technological enrichment 

         Environmental and societal challenges 

The process of development and regular revision of the curriculum and syllabus goes through several 

committees such as Departmental Academic Committee (DAC), Board of Studies (BoS), Academic Council 

(AC), and finally the Board of Governors (BOG). At first, courses are chosen for each program in tune with 

the identified key components, POs, and the Program Specific Outcomes (PSOs) and the corresponding 

Course Outcomes (COs) are devised for each course from the revised Bloom‘s Taxonomy to appraise 

learning on a different cognitive level. After that, each devised CO is mapped with POs and PSOs and 

included in the syllabus. The draft curriculum and syllabus, as prepared by departmental faculty members 

after deliberate discussion in DAC, is placed before BoS for necessary modification and approval by 

internal and external academic and industry experts. Then, the framed curriculum is produced at the 

Academic Council for further approval. Finally, the approved curriculum is placed at the BOG of the 

Institute for necessary recommendation to submit the same to the affiliating University.  
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The curriculum incorporates courses of various types such as Basic Sciences, Humanities, Engineering 

Sciences, Professional Core, Professional Electives, Open Electives, Mandatory Core, application-oriented 

based Projects, and Innovative Activities such as Internship/ Innovation/ Entrepreneurship related activities. 

Several courses are mapped with focus on the issues related to Employability, Environment, Sustainability, 

Gender Equality, Skill Development, and Entrepreneurship in alignment with the various policies of State 

and Central Government as well as international bodies. 

 

Figure: 2.1.1 Process for designing the program curriculum  
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2.1.2. Structure of the Curriculum (5) 

Table B.2.1.2 Regulation 16(R 16) Curriculum (Effective from 2016-17 Admission Batch) 

1
st
 Semester 

Course Code Course Title Total no. of Contact Hours. Credits 

  
Lecture 

(L) 
Tutorial 

(T) 
Practical 

(P) 
Total 

Hours 
 

M 101 Mathematics -I 3 1 0 4 4 

PH 101 Physics - I 3 1 0 4 4 

EC 101 Basic Electronics  Engineering 3 1 0 4 4 

HU 101 Communicative English 2 0 0 2 2 

ME 101 Engineering Mechanics 3 1 0 4 4 

HU191 
Language Lab  and Seminar 

Presentation 
0 0 2 2 1 

PH191 Physics -I Lab 0 0 3 3 2 

EC 191 
Basic Electronics  Engineering 

Lab 
0 0 3 3 2 

ME192 Workshop Practice 0 0 3 3 2 

XC181 
Extra Curricular Activity (NSS/ 

NCC) 
0 0 2 2 1 

2
nd 

Semester 

M 201 Mathematics -II 3 1 0 4 4 

CH 201 Chemistry 3 1 0 4 4 

EE 201 Basic Electrical Engineering 3 1 0 4 4 

CS 201 
Computer Fundamentals & 

Principle of Computer 
Programming 

3 1 0 4 4 

ME 201 
Engineering Thermodynamics 

& Fluid Mechanics 
3 1 0 4 4 

CS291 
Computer Fundamentals & 

Principle of Computer 
Programming Lab 

0 0 3 3 2 

CH 291 Chemistry Lab 0 0 3 3 2 

EE 291 
Basic Electrical Engineering 

Lab 
0 0 3 3 2 

ME 291 Engg Drawing & Graphics 0 0 3 3 2 

MC 281 Soft Skill Development 0 0 2 2 0 

3
rd

 Semester 

CH(FT) 301 Environmental Engineering 2 1 0 3 3 
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CH(FT) 302 Chemistry-2 2 2 0 4 3 

FT 301 Thermodynamics &Kinetics 2 2 0 4 3 

FT 302 Food Microbiology 2 2 0 4 3 

FT303 Chemistry of food 2 2 0 4 3 

CH (FT)391 Environmental Engineering Lab 0 0 3 3 2 

CH(FT)392 Chemistry-2Lab 0 0 3 3 2 

FT391 Chemistry of Food Lab–I 0 0 3 3 2 

FT392 Food Microbiology Lab 
0 

 
0 3 3 2 

MC381 Technical Skill Development 0 0 2 2 0 

4
th

 Semester 

M(CS)401 Numerical Methods 3 0 0 3 3 

FT401 Biochemistry & Nutrition 2 2 0 4 3 

CH401 Industrial Stoichiometry 2 2 0 4 3 

FT402 Principles of Food Preservation 2 2 0 4 3 

CHE414 (A/B) 

Unit Operation of Chemical 
Engineering-1/ Transport 

Phenomena 
2 2 0 4 3 

FT491 Biochemistry Lab 0 0 3 3 2 

FT 492 Chemistry of Food Lab-II 0 0 3 3 2 

CHE484 (A/B) 
Unit operation Lab–I/ Transport 

phenomena Lab 
0 0 3 3 2 

M(CS)491 Numerical methods lab 0 0 3 3 2 

HU 481 
Technical Report Writing 
&Language Lab Practice 

Lab Practice 
0 0 2 2 1 

5
th

 Semester 

HU 503 Economics for Engineers 3 0 0 3 3 

FT501 
Food process technology–
I(cereals, fruits, vegetables, 

beverages) 
2 2 0 4 3 

FT502 
Food process technology–II(fish, 

meat, poultry) 
2 2 0 4 3 

FT503 Food process engineering 2 2 0 4 3 

CHE514 (A/B) 
Unit operations of chemical 
engineering–II/ Separation 

Process 
2 2 0 4 3 

FT591 Food processing lab–I 0 0 4 4 3 

FT592 
Food analysis & quality control 

lab 
0 0 4 4 3 

CHE584 (A/B) 
Unit operation lab–II/ 

Separation Process Lab 
0 0 4 4 3 

MC 581 
Technical Model Development 

and  Presentation 
0 0 2 2 0 

6
th

 Semester 

FT601 
Food process technology–
III(milk and milk products) 

2 2 0 4 3 
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FT602 
Food process technology–

IV(edible fats and oils) 
2 2 0 4 3 

FT603 
Bakery, confectionary and 

extruded foods 
3 0 0 3 3 

FT604 
Microbial technology & food 

biotechnology 
2 2 0 4 3 

CS (FT)615 
(A/B/C) 

Data structure and algorithm/ 
Database Management 

System/Software Engineering 
3 0 0 3 3 

FT691 Food processing lab–II 0 0 4 4 3 

FT692 Microbial technology lab 0 0 3 3 2 

CS(FT)685 
(A/B/C) 

Data structure and algorithm 
Lab/ Database Management 

System Lab/Software 
Engineering Lab 

0 0 3 3 2 

HU681 Group Discussion 0 0 2 2 1 

7
th

 Semester 

HU702 Values and Ethics in Profession 2 0 0 2 2 

FT701 
Waste Management of Food 

Industries 
2 2 0 4 3 

FT702 

(A/B/C) 

Elective–I 

(EnzymeTechnology/

RenewableEnergyTec

hnology/PlantMainten

ance,Safety& 

Hygiene) 

3 0 0 3 
3 

 

FT703 

(A/B/C) 

Elective–II (Modeling 

&Simulation of Food 

Processes/Protein 

Technology/ Food 

Packaging Technology) 

3 0 0 3 3 

EI(FT) 701 
(A/B) 

Process Instrumentation/ Process 

Control Systems 3 0 0 3 3 

FT791 Food Engineering lab 0 0 3 3 2 

EI (FT)791 
(A/B) 

Instrumentation 

Laboratory/Process Control 

Systems Laboratory 

 

 

0 0 3 3 2 

FT792 
Report and Seminar on 

Industrial Training 
- - - - 3 

FT793 Projectpart1 0 0 6 6 4 

FT794 Seminar 0 0 3 3 2 

MC781 Foreign Language 0 0 2 2 0 

8
th

 Semester 

HU 804 Principles of Management 2 1 0 3 
3 

FT801 
Project Engineering & Food 

Plant Layout 
2 2 0 4 3 

FT802 

(A/B/C) 

Elective–III (Principles of 

Biochemical Engineering / 

Entrepreneurship Development 

for Food Technologists / 

Functional Foods & 

Nutraceuticals) 

2 2 0 4 3 
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FT891 Project part 2 0 0 12 12 8 

FT892 
Product Development & 
Quality Assurance Lab 

0 0 4 4 3 

FT893 Grand Viva - - - - 3 

 

2.1.3. State the components of the curriculum (5) 

Table B.2.1.3 Regulation 16(R 16) Curriculum (Effective from 2016-17 Admission Batch) 

Course 

Component 

Credit Allocation As per 

Model curriculum of 

AICTE (% of total 

number 

of credits of the 

program ) 

Credit 

Allocation for 

Food 

Technology 

department 

(% of total 

number 

of credits of 

the program ) 

Total number 

of contact 

hours 

Total 

number of 

credits 

Mapped 

PO’s 

Basic 

Sciences 
15-20 15.15 35 30 

PO-1, PO-2, PO-3, 

PO-4, PO-5, PO-6, 

PO-7, PO-8, PO-9, 

PO-10,  PO -11, 

PO-12 

Engineering 

Sciences 
15-20 18.18 43 36 

PO-1, PO- 2, PO-

3,PO-4 , PO-5, PO-

6, PO-7, PO-12 

Humanities 

and Social 

Sciences 

5-10 9.09 19 18 

 

PO-3, PO-4, PO-6, 

PO-9, PO-10, PO-

11 

PO-7, PO-8, PO-12 

 

Program Core 30-40 32.3 85 64 

PO-1, PO-2, PO-3, 

PO-4, PO-5, PO-6, 

PO-8, PO-9, PO-10, 

PO-11, PO-12 

Program 

Electives 
10-15 10.10 25 20 

PO-1, PO-2, PO-3, 

PO-4, PO-5, PO-6, 

PO-8, PO-9, PO-10, 

PO-11, PO-12 

Open 

Electives 
5-10 5.05 12 10 

PO-1, PO- 2, PO- 3, 

PO-8, PO-10, PO-

12 

Project(s) 

10-15 (Sessional) 

6.06 18 12 

PO-1, PO-2, PO-3, 

PO- 4, PO- 5, PO-6, 

PO-7,PO- 8, PO- 9, 

PO- 10, PO- 11, 

PO- 12 

Internships/S

eminars 
4.04 3 8 

PO-1, PO-3, PO- 4, 

PO- 5, PO- 8, PO- 

9, PO- 10, PO- 11, 

PO- 12 

Any other 

(Please 

specify) 

  10 (MC)  

PO- 1, PO- 2, PO- 

3, PO- 8, PO- 10, 

PO- 12 

 Total 198  
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Figure 2.1.3.a: Components of the Food Technology Curriculum 

2.1.4. State the process used to identify extent of compliance of the curriculum for attaining the 

Program Outcomes and Program Specific Outcomes as mentioned in Annexure I (10) 

(State the process details) 

Annexure I 

PROGRAM OUTCOMES (POs): 

Engineering Graduates will be able to: 

1. Engineering knowledge: Apply the knowledge of mathematics, science, engineering fundamentals, and 

an engineering specialization to the solution of complex engineering problems.  

2. Problem analysis: Identify, formulate, review research literature, and analyze complex engineering 

problems reaching substantiated conclusions using first principles of mathematics, natural sciences, and 

engineering sciences.  

3. Design/development of solutions: Design solutions for complex engineering problems and design 

system components or processes that meet the specified needs with appropriate consideration for the public 

health and safety, and the cultural, societal, and environmental considerations.  

4. Conduct investigations of complex problems: Use research-based knowledge and research methods 

including design of experiments, analysis and interpretation of data, and synthesis of the information to 

provide valid conclusions.  

15%

18%

9%
33%

10%

5% 6% 4%

Components of the Food Technology Curriculum

Basic Sciences

Engineering Sciences

Humanities and Social Sciences

Program Core

Program Electives

Open Electives

Project(s)

Internships/Seminars
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5. Modern tool usage: Create, select, and apply appropriate techniques, resources, and modern engineering 

and IT tools including prediction and modeling to complex engineering activities with an understanding of 

the limitations.  

 

6. The engineer and society: Apply reasoning informed by the contextual knowledge to assess societal, 

health, safety, legal and cultural issues and the consequent responsibilities relevant to the professional 

engineering practice.  

7. Environment and sustainability: Understand the impact of the professional engineering solutions in 

societal and environmental contexts, and demonstrate the knowledge of, and need for sustainable 

development.  

8. Ethics: Apply ethical principles and commit to professional ethics and responsibilities and norms of the 

engineering practice.  

9. Individual and team work: Function effectively as an individual, and as a member or leader in diverse 

teams, and in multidisciplinary settings.  

10. Communication: Communicate effectively on complex engineering activities with the engineering 

community and with society at large, such as, being able to comprehend and write effective reports and 

design documentation, make effective presentations, and give and receive clear instructions.  

11. Project management and finance: Demonstrate knowledge and understanding of the engineering and 

management principles and apply these to one‘s own work, as a member and leader in a team, to manage 

projects and in multidisciplinary environments.  

12. Life-long learning: Recognize the need for, and have the preparation and ability to engage in 

independent and life-long learning in the broadest context of technological change.  

 

PROGRAM SPECIFIC OUTCOMES (PSOs): 

PSO 1: Graduates will be able to comprehend the concepts of Food Technology and to apply them in 

various areas like food processing, preservation, packaging, analysis, quality control etc. 

PSO 2: Graduates will be able to use modern computing technology, analytical skills, and engineering 

tools necessary in food technology and innovation in global and social context. 

PSO 3: Graduates will have a successful career and to support devotion for real-world applications using 

optimal resources as an Entrepreneur in the field of Food Technology.  
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 For each PO/PSO, the affinity levels of the individual mapped courses (obtained from the program 

articulation matrix) and the credit allotted to the subjects are noted.  

 The compliance towards each PO / PSO is calculated using the following formula 

 

𝐂𝐨𝐦𝐩𝐥𝐢𝐚𝐧𝐜𝐞  % =
  ∑(𝐂𝐨𝐫𝐫𝐞𝐥𝐚𝐭𝐢𝐨𝐧 𝐋𝐞𝐯𝐞𝐥 𝐭𝐨 𝐏𝐎 × 𝐂𝐫𝐞𝐝𝐢𝐭 𝐨𝐟 𝐭𝐡𝐞 𝐜𝐨𝐮𝐫𝐬𝐞)

𝐌𝐚𝐱𝐢𝐦𝐮𝐦 𝐂𝐨𝐫𝐫𝐞𝐥𝐚𝐭𝐢𝐨𝐧 𝐋𝐞𝐯𝐞𝐥 × 𝐓𝐨𝐭𝐚𝐥 𝐏𝐫𝐨𝐠𝐫𝐚𝐦 𝐂𝐫𝐞𝐝𝐢𝐭𝐬
 𝐗 𝟏𝟎𝟎 

 

The summary of all the subjects mapped to various POs and PSOs for R 16 curriculum (2016 Regulation) 

are given in Tables 2.1.4.a. Fig 2.1.4.a shows the compliance attained towards various POs and PSOs for R 

16 curriculum. 

 

Table 2.1.4.a Compliance of Regulation 16 (R 16) Curriculum (Effective from 2016-17 Admission 

Batch) with POs and PSOs 

 

1
st
 Sem 

Course 

Code 
Course Title 

POs PSOs 

PO1 PO2 PO3 
PO

4 
PO5 PO6 

PO

7 

PO

8 

P

O9 

PO

10 

PO

11 

PO1

2 

PS

O1 

PS

O2 

PS

O3 

M 101 Mathematics -I 2.8 2.4 2 1.5 - - - - - - - 1.5 - - - 

PH 101 Physics - I 2.4 2.67 - - - - - - - - - 1.4 - - - 

EC 101 
Basic Electronics  

Engineering 
3 2.75 2.25 

1.2

5 
1 1.66 

1.6

6 
1 

1.3

3 
1.66 1.5 1 

- - - 

HU 101 Communicative English - - - - - 3 2.2 
2.6

7 
2 3 2 2.8 - - - 

ME 101 Engineering Mechanics 3 2.8 2.5 2.3 1 - - - 1 - 1 1 - - - 

HU191 
Language Lab  and 

Seminar Presentation 
- - 2 2 - 2.6 2.6 2 2 3 - 2.8 

- 
- - 

PH191 Physics -I Lab 2 - - 3 - - - - 3 1 - - - - - 

EC 191 
Basic Electronics  

Engineering Lab 
3 2.75 2.25 

1.2

5 
1 1.66 

1.6

6 
1 

1.3

3 
1.75 1.5 1 

- - - 

ME192 Workshop Practice 2.8 - - - 1 1.8 - 1.8 - - 1 1 - - - 

2
nd

 Sem 

M 201 Mathematics -II 2.8 2.4 2.2 1.6 - - - - - - - 1.6 - - - 

CH 201 Chemistry 2.5 1.5 1.33 - 2 - 2 - - - - 1 - - - 

EE 201 
Basic Electrical 

2.5 3 2 2.25 - 1.5 
1.6

1.5 2 2 2 2.5 - - - 
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Engineering 7 

CS 201 

Computer Fundamentals 

& Principle of Computer 

Programming 

2.6 2.6 2 1.5 - - - - - - - 1.5 - - - 

ME 201 

Engineering 

Thermodynamics & Fluid 

Mechanics 

2.8 2.8 1.8 1.8 - 1.3 1.3 1 1 - 1 1.5 - - - 

CS291 

Computer Fundamentals 

& Principle of Computer 

Programming Lab 

3 2.6 3 3 3 - - - - - - - - - - 

CH 291 Chemistry Lab 2.5 2 1.5 1 1.33 
1.3

3 
3 - 2.5 - - 1 - - - 

EE 291 
Basic Electrical 

Engineering Lab 
2.75 

2.6

7 
1 1 1 2 1 1 

1.7

5 
2 2 2 - - - 

ME 291 Engg Drawing & Graphics 2 2 1.8 1.8 1.8 2 - - 1 1 - 1 - - - 

3
rd

 Sem 

CH(FT) 

301 
Environmental Engineering 

2.5 2 2 - 1 2 2.3 - - - - - 3 3 3 

CH(FT) 

302 
Chemistry-2 

3 2 2 - 2 - 3 - - - - 1 3 3 3 

FT 301 Thermodynamics&Kinetics 
3 2.8 2 - - - - - 1.8 - - 3 3 2.4 2.6 

FT 302 FoodMicrobiology 
- 2.8 2 - - 2 - - 1.8 2 - 3 2.8 2.8 2.6 

FT303 Chemistry of  food 
2.8 2.5 2.67 2.33 1 3 

2.2

5 
2 - - - 3 3 2.4 2 

CH 

(FT)391 

Environmental Engineering 

Lab 

2.5 2 1.5 1 1 1.3 1.3 - 2.5 - - 1 
3 

2.

8 

2.

8 

CH(FT)3

92 
Chemistry-2 Lab 2.5 2 1.5 1 1.3 1.3 3 - 2.5 - - 1 

3 3 2 

FT391 Chemistry of Food Lab–I 2.4 1.8 1.67 1 - 2 
1.6

7 
2 

1.7

5 
1 - 2 2.6 2.4 2.2 

FT392 Food Microbiology Lab 2 1.5 1 1 - 
1.3

3 
2.2 2 1.4 1.33 - 2.6 3 2.8 2.6 

4
th

 Sem 

M(CS)40

1 
Numerical Methods 

3 2 2 - - - - - - - - 1 2.67 2.33 2 

FT401 Biochemistry&Nutrition 
3 2.6 2.2 1.80 2 1 1 - 1 - - 2.8 3 2.4 2.6 

CH401 Industrial Stoichiometry 
3 3 2.6 2.4 2 1.5 - - - - - 3 3 2.4 2.6 

FT402 
Principles of Food 

Preservation 

3 2.6 2.2 2 - 
1.7

5 

1.7

5 
1 - 1 - 3 3 2.8 2.2 

CHE414 

A 

Unit Operation of Chemical 

Engineering-1 

3 3 2.4 2.25 2.25 1 - - - - - 3 3 2.8 2.2 

CHE414 

B 
Transport  Phenomena 

3.00 
3.0

0 
2.00 2.00 2.00 

1.0

0 
- - - - - 3 3 2.75 2 

FT491 Biochemistry Lab 
2.8 2 1.8 1.8 3 2 1.2 - 1.2 - - 2 2.8 2.4 2.6 

FT 492 Chemistry of FoodLab-II 
2.4 1.8 1.67 1 - 2 

1.6

7 
2 

1.7

5 
1 - 2 3 2.6 2.6 
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CHE484 

A 
Unit operation Lab–I 

3 2 2 2 2 1 - 1 2 - - 3 3 2.4 1.4 

CHE484 

B 
Transport phenomena Lab 

3 2 2 2 2 - - 1 2 - - 3 
3 2.25 1.25 

M(CS)49

1 
Numerical methods lab 

2 1 - - 3 - - - - - - 1 2.5 3 2.5 

HU 481 

Technical Report Writing 

&Language Lab Practice 

Lab Practice 

2 
2.7

5 
2.4 3 - 2.4 - - 2.2 3 - - 2 1.4 1.6 

5
th

 Sem 

HU 503 Economics for Engineers 
3 - 2.33 2 3 3 - - - - 2.2 1.67 

1 2 2 

FT501 

Foodprocesstechnology–

I(cereals,fruits,vegetables, 

beverages) 

3 2.8 - 2 - - - 2 - 1 - 3 3 2.4 2.8 

FT502 
Foodprocesstechnology–

II(fish,meat,poultry) 

3.00 
2.8

0 
- 2 - - - 

2.0

0 

2.0

0 
1.00 - 3 2 2.8 3 

FT503 Food process engineering 
2.8 2.5 2.67 2.33 1 2.5 

2.2

5 
- - - 2 3 3 2.8 2.6 

CHE514 

A 

Unit operations of chemical 

engineering–II 

3 3 2 2 2 1 - - - - - 3 3 2.4 1.4 

CHE514  

B 
Separation Process 

3 3 2 2 2 1 - - - - - 3 
3 2.25 1.25 

FT591 Foodprocessinglab–I 
2.4 1.8 1.6 1.67 2 2 

2.6

7 
2 - - 2 2.8 1.4 1.6 2.6 

FT592 
Food analysis& quality 

control lab 

3.00 
2.0

0 
2.00 2.00 2.00 

3.0

0 

1.0

0 

2.0

0 
- 2.00 - 3 1.4 1.6 2.6 

CHE584 

A 
Unit operation lab–II 

3 2 2 2 2 1 - 1 2 - - 3 3 2.4 1.4 

CHE584 

B 
Separation Process Lab 

3 2 2 2 2 - - 1 2 - - 3 2.67 2.33 2 

6
th

 Sem 

FT601 

Food process technology–

III(milk and milk 

products) 

3 2 1 1 - 1 1 1 - - - 3 
2.8 2.4 2.4 

FT602 
Food process technology–

IV(edible fats and oils) 

3 2 2 1 1 1 1 - - - - 3 2.8 2.4 2.4 

FT603 
Bakery, confectionary and 

extruded foods 

3 2 1 1 1 1 1 1 - - - 3 3 2.4 2 

FT604 
Microbial technology & 

food biotechnology 

3 3 1 1 - 2 2 1 - - - 3 2.8 2.6 2 

CS 

(FT)615 

A 

Data structure and 

algorithm 

3 3 3 2 3 3 3 3 3 3 3 3 
3 3 3 

CS 

(FT)615 

B 

Database Management 

System 
3 3 2 3 3 2 1 1 2 2 3 3 2 2 2 

CS 

(FT)615 

C 

Software Engineering 1.5 1.5 1.5 2 1 2 - 1 2.5 1 1.5 2 2 2 2 

FT691 Food processing lab–II 
3 2 2.4 1 1 1 1 1 1 - 1 3 2.6 2.2 2.4 

FT692 Microbial technology lab 
3 1 1 1 1 1 - - 1 - - 3 2.6 2.2 2.4 

CS(FT)6

85 A 

Data structure and 

algorithm Lab 

3 2.5 2.5 - - 2 - 2 - - - 1 
3 2.3 2.67 

CS(FT)6

85B 

Database Management 

System Lab 
3 3 2 3 3 2 1 1 2 2 3 3 2 2 2 

CS(FT)6

85 C 
Software  Engineering Lab 

3 2.4 1.8 2 2.5 - - - - - - 2.3 2 2 2 

HU681 Group Discussion 
- - - - - 1 1 2 1 3 1 3 2.2 2.2 

2 
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7
th

 Sem 

HU702 
Values and Ethics in 

Profession 

- - - - - 2.2 1.6 2 1 1.5 3 - 1.6 1.8 1.4 

FT701 
Waste Management of 

Food Industries 

3 2 1 1 - 2 2 - - - - 3 3 2.8 2.2 

FT

702 

A 

Enzyme Technology 
3 3 3 1 1 1 1 - - - 1 3 3 2.8 2.6 

FT

702 

B 

Renewable Energy 

Technology 

3 3 2 1 - 1 3 1 - - - 3 3 2.8 2.6 

FT

702 

C 

Plant Maintenance, Safety 

& Hygiene 

3 1 1 1 - 2 2 2 1 - 2 3 3 2.8 2.6 

FT

703 

A 

Modeling &Simulation of 

Food Processes 

3 3 2 2 - 1 1 - - - - 3 3 3 2.4 

FT

703 

B 

Protein  Technology 
3 2 1 1 1 1 1 - - - - 3 3 3 3 

FT

703 

C 

Food Packaging 

Technology 

3 2 1 1 1 1 1 - - - - 3 3 2.4 2.8 

EI(FT) 

701 A 

Process Instrumentation 2 2 2 1 2 - 2 1 -- - 2 2 
1.5 2 2 

EI(FT) 

701 B 

Process Control Systems 1.75 1.5 1.5 2 1.5 - 1 1 - - 1.5 - 
3 3 3 

FT791 Food Engineering lab 
3 2 2 2 - - - 1 2 2 - 3 2 2 2 

EI 

(FT)791 

A 

Instrumentation Laboratory 
1.5 

2.2

5 
1.75 1 2.5 - - 1 1 - - - 

2 2 2 

EI 

(FT)791 

B 

Process Control Systems 

Laboratory 

2 2 1.25 2 2 - - - 2 - 1 - 
2 2 2 

FT792 
Report and Seminar on 

Industrial Training 

3 2 2 2 - 1 - 1 2 2 2 3 2.2 1.6 1.4 

FT793 Project part1 
3 2 2 2 1 2 1 2 2 2 2 3 2.2 1.6 1.4 

FT794 Seminar 
2 1 1 1 - - - 1 2 2 1 3 1.8 1.8 1.2 

8
th

 Sem 

HU 804 Principles of Management 
- - - - - 

1.6

7 
1.5 

1.6

7 

1.6

7 
1.67 - 3 2 2 3 

FT801 
Project Engineering & Food 

Plant Layout 

3 2 2 2 - 3 2 2 1 - 2 3 3 2.8 2.2 

FT802 

A 

Principles of Biochemical 

Engineering 

3 3 2 2 - 1 1 - - - - 3 2.4 1.8 2.8 

FT802 

B 

Entrepreneurship  

Development for Food 

Technologists 

2 2 2 1 - 1 - 1 1 - 2 3 2.4 1.8 2.8 

FT802 

C 

Functional Foods & 

Nutraceuticals 

3 2 1 1 - 1 1 1 - - - 3 2.4 1.8 2.8 

FT891 Project part 2 
3 2 2 2 1 2 1 2 2 2 2 3 2.2 1.6 1.4 

FT892 
Product Development & 

Quality Assurance Lab 

2 2 - - - - 2 - - - - 3 2 1 2 

FT893 Grand Viva 
3 3 2 2 - 1 - 2 1 3 1 3 2.2 1.6 1.4 
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Figure: 2.1.4.a: Compliance of Regulation 16 (R 16) Curriculum (Effective from 2016-17 Admission 

Batch) with POs and PSOs 
 

 

2.2 Teaching-Learning Processes (70) 

2.2.1. Describe Processes followed to improve quality of Teaching & Learning (15) 

(Processes may include adherence to academic calendar and improving instruction methods using 

pedagogical initiatives such as real world examples, collaborative learning, quality of laboratory 

experience with regard to conducting experiments, recording observations, analysis of data etc. 

encouraging bright students, assisting weak students etc. The implementation details and impact analysis 

need to be documented) 

The Department of Food Technology offers a constructive platform for students to sharpen their knowledge 

and skills and enhance moral values to orient their career and attitude towards right and ethical direction. 

The roadmap for Teaching and Learning Quality Improvement focus on following criteria:- 

1. Academic Calendar: 

The academic calendar is prepared by the institute before commencement of the semester. The academic 

calendar includes commencement of classes, unit tests, parent-teacher meet, co curricular and extracurricular 

activities. The departmental events are aligned with the institute academic calendar.    

2. Routine: 

The routine for the class conduction is prepared by the routine coordinator at the commencement of each 

semester. The academic calendar and routine are shared with the individual faculties and students. 
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3. Course file: 

For each course, a course file is prepared by the concerned faculty. The components of course files for both 

theory and practical subjecs are presented in table 2.2.1.a. 

Table 2.2.1.a: Components of Course Files 

 

  

Contents of Course File 

Sl no. Contents 

1.  Vision & Mission of the Institute 

2.  Vision & Mission of the Department 

3.  Academic Calendar of the Institute 

4.  Academic Calendar of the Department 

5.  PEO, PO & PSO 

6.  Syllabus 

7.  Time table (Individual & Dept) 

8.  Course Objective & Course Outcome 

9.  Mapping of CO-PO-PSO 

10.  Lesson Plan (Various teaching learning method) 

11.  Teaching Plan 

12.  Course Content & Lecture Notes 

13.  Unit test question with CO and BT level Mapping 

14.  Unit Test Answer Paper 

15.  Assignment-1 (question with CO mapping & BT level Mapping) 

16.  Assignment-1 (Answer paper) 

17.  Assignment-2 (question with CO mapping & BT level Mapping) 

18.  Assignment-2 (Answer paper) 

19.  Sample question Paper UT-1 MCQ 

20.  Sample question Paper UT-1 

21.  Semester Question Paper UT-1 with CO mapping and BT level Mapping 

22.  Sample question Paper UT-2 MCQ 

23.  Sample question Paper UT-2 

24.  Semester Question Paper UT-2 with CO mapping and BT level Mapping 

25.  Result Analysis for the course 

26.  CO-PO Attainment 

27.  Beyond syllabus content 
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2.2.1.A Adherence to Academic Calendar 

The Institute academic calendar is created far ahead of the semester's start date and based on that 

Departmental academic calendar is prepared. It consists of the semester's activities, which include unit test 

dates, holidays, assignment dates, departmental events; parent teachers meet, and date of publication of 

results and so on. Alongside, subject allocations are made ahead of semester commencement so that the 

teachers can prepare lesson plans, lecture notes and video lectures etc. aligned to institutional academic 

calendar. Before the commencing of the semester, the subject faculty prepares a lesson plan containing 

course outcomes, which is authorized by the head of the department and made available to the students. The 

Head of the Department oversees the execution of the lesson plan, which is documented in the course file to 

ensure that the syllabus is covered within stipulated time. 

The academic calendar and event calendar are shared with the students through email as well as via institute 

website. 
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Institutional Academic calendar 2021-2022 (CAYm1) ODD Semester 
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Institutional Academic calendar 2021-2022 (CAYm1) Even Semester 
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Departmental Academic calendar 2021-2022 (CAYm1) Odd Semester 
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Departmental Academic calendar 2021-2022 (CAYm1) Even Semester 
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Sample lesson plan and teaching plan in adherence to academic calender 
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Table B. 2.2.1.A.i: Adherence to academic calendar for A.Y.2022-23 (CAY) ODD SEM 

Academic Activities (Institute) 
 

Institute Calendar 

Date 

Departmental activities 

Date 

Commencement of Academic Program (Continuing 

Batch) 
18

th
 July 2022 18

th
 July 2022 

Commencement of unit test 1 5
th

- 9
th

Sept 2022 5
th

- 9
th

Sept 2022 

Commencement of unit test 2 14
th

- 18
th

Nov 2022 14
th

- 18
th

Nov 2022 

Commencement of semester practical exam 5
th
 - 9

th
 Dec 2022 5

th
 Dec - 9

th
 Dec 2022 

Commencement of semester theory exam 12
th
-24

th
Dec 2022 12

th
-24

th
Dec 2022 

 

 

2.2.1. B Use of Various instructional methods and pedagogical initiatives 

2.2.1.B.1 Instructional Methods 

The Department conducts multiple programs that stimulate creative ability of students and provide them a 

platform to nurture their problem-solving skills and ensure participative learning. The Department organizes 

technical events to showcase their technical potentiality through real-life models in the form of innovative 

projects. Students are always encouraged to take part in state level, national level as well as international 

level of events and competitions. The Department uses several student-centric methods for enhancing 

learning skills and abilities of students.  

To implement the effective teaching and learning quality improvement, department uses all possible avenues 

of ICT techniques and tools and online resources. Students also can access Coursera courses as GNIT has 

signed MOU with Coursera for value added courses. The teachers use the ICT enabled classes to enhance 

the quality of teaching-learning process. Teachers also use online teaching platform to conduct online 

classes, upload the course materials, technical presentations, learning materials, assignments etc in the LMS 

portal.  

Active involvements and efforts of faculty members ensure the effectiveness of the activities through 

adoption of the following student-centric methods: 

 Experiential Learning: The departments employ the following experiential learning Techniques to 

improve creativity and understanding levels of the students 

• Classroom Teaching 

• Laboratory/ Virtual Lab 

• Flipped Learning 

• MOOCs 

• Peer Assisted Learning 

• Workshop 
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• Internship 

• Industrial Visits 

• Demonstration by Students 

Participatory Learning: In participative learning, students get involved in various activities such as 

seminar, presentation, group discussion and skill based add-on courses. These following participative 

techniques are followed: 

• Blended Learning 

• Debate/ Quiz/ Group Discussion 

• Technical presentation/ Seminar by Students 

Problem based learning: 

Departments encourage students to develop and acquire problem-solving skills such as: 

• Project Based Learning/Simulation/ Prototype Modeling and Display 

• Case Study 

 

 

Figure 2.2.1.B.1 (a) Experiential Learning 
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Figure 2.2.1.B.1 (b) Participatory Learning 

 

Figure 2.2.1.B.1(c) Problem-solving methods 

 

2.2.1.B.2 Pedagogical Initiatives 

 Academic Resources (Digital):All the students are provided with user-id and password to access 

digital resources such as video lectures/PPTs uploaded by faculty members.  

 

The link of the above digital resources is given below: 

https://jisgroup.net/erp/Forms/frmStudentLoginGnit.aspx 

 

https://jisgroup.net/erp/Forms/frmStudentLoginGnit.aspx
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A snapshot of a video lecture is displayed below: 

 
Figure 2.2.1.B.i: Snapshot of a Video Lecture 

 

 

 

 

 

 Online courses (NPTEL): Students are motivated to enroll for various online courses offered by 

NPTEL, Coursera etc. College provides requisite support system for the students participating in 

these courses to enhance their skills.  GNIT has also established local Chapter in 2016. After the 

initiative, students have opted for these courses for upgrading themselves.  

 

A picture of a student certificate completed NPTEL is displayed below 
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Figure 2.2.1.B.ii: Student Certificate completed NPTEL 
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The rating certificate of the institute is displayed below: 

 

 
Figure 2.2.1.B.iii: Rating certificate of the institute 

 

 

 Project based learning: students undertake different innovative projects under the supervision of 

faculty members. Project-based learning helps students develop teamwork and problem-solving 

skills, critical thinking skills, and communication skills.  

One project named AgryoNOVA-Automated Unmanned Inspection and Varied Irrigation System for 

Agricultural fields‖ was developed by Ms. Purnasha Paul, Ms. Srishti Mandal, and Ms. Joyita 

Khan and under the guidance of Mrs. Shairee Ganguly, Asst. Prof. Dept. of Food Technology. The 

project was the winner of AICTE Chatrabiswakarma Award 2020. 
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A snapshot is displayed below: 

 

 
Figure 2.2.1.B.iv: Project prototype  

 

 

 Beyond curriculum training (BCT): During the period of study in the program of Food 

Technology, the students undergo various Skill Enhancement Trainings which known as beyond 

curriculum training. These are conducted for acquiring technical skills beyond curriculum so that 

they can face interviews with confidence. Training and placement cell organize this training.  

 

 

Figure 2.2.1.B.v: Conduction of beyond curriculum training 
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 Chalk and black board: Teachers also conducted chalk and talk method. Chalk boards are a great 

way to maximize your students‘ ability to learn and retain new information. Students get benefit 

tremendously from the methodology. 

 A snapshot is displayed below 

 

 
Figure 2.2.1.B.vi: Sample picture of Chalk and black board 

 

 Online Classes: The faculty members take classes in online mode using different platform. The 

online classes. During lock down the faculty uses palforms like google meet, zoom, Microsoft teams 

etc to conduct online classes to continue the classes 

A snapshot of online classes is displayed below 

 
Figure 2.2.1.B.vii: Sample picture of online class 
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 Seminars by students: Students are also encouraged to conduct presentations on topics related to 

their studies, which improves their presentation skills. Seminar/webinars helps the student to gain 

information about their way of work or how things take place.  

A snapshot of student‘s presentation is displayed below 

 

 
Figure 2.2.1.B.viii: Sample picture of student’s seminar 

 

 Peer learning: Peer learning is the process of students learning with and from each other. A peer 

learning approach can be a more effective learning tool, particularly when peers are motivated to 

solve a problem or overcome a challenge.  

A snapshot of peer learning is displayed below 

 

Figure 2.2.1.B.ix: Sample picture of peer learning  
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 Conduction of Experiments: Laboratory experiments provide effective means of identifying 

processes and examining the theory. Essential and instructional manuals are available in all 

laboratories.  

A snapshot of laboratory experiment is displayed below 

 

 

Figure 2.2.1.B.x: Sample picture of conduction of experiments  

 

2.2.1. C Identification & Methodologies to support slow learners and encourage advance learners 

2.2.1. C.i. Identification of slow learners and advance learners 

The department conducts evaluation through unit tests and assignments. The results are published in the 

departmental notice board. Result analysis leads to the identification of slow and advanced learner. Students 

are categorized as following: 

 Students with less than 60% marks in unit test are identifiedsed as slow learner  

 Students with more than 60% marks in unit test rest are identified as advanced learner.  
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Table B.2.2.1.C.i: Transformation of slow learners to advanced learners sample 

Academic year 2021-2022 (CAY m1) odd sem 

Subject name: Thermodynamics and kynetics Subject code: FT 301 

Name UT 1 SL/AL Initiative taken UT 2  SL/A

L 

Initiative taken SEE SL/A

L 

Sowrash

is Ghosh 

53.33

% 
SL  Remedial 

class,  

 Peer 

learning 

 Assignment 

66.66

% 
AL N/A 72% AL 

Biswajit 

Mallick 

56.66

% 
SL  Remedial 

class 

73.33

% 
AL N/A 80% AL 

Sattwik 

Dutta 

56.66

% 
SL  Remedial 

class 

73.33

% 
AL N/A 76% AL 

Chayan 

Sahoo 

56.66

% 
SL  Remedial 

class 

70% AL N/A 74% AL 

Soumik 

Saha 

55% SL  Remedial 

class 

76% AL N/A 75% AL 

 

 

Figure 2.2.1.C.i: Transformation of slow learner and advanced learner 
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2.2.1.C. ii Methodologies to support slow learners and encourage advance learners 

 

Figure 2.2.1.C.ii.a: Pedagogies to support Slow & Advance learners  

The students admitted into this department are from diverse social, economic, cultural and vernacular 

backgrounds, with different levels of knowledge and skills; hence their learning process gets varied based on 

the aforementioned distinctness. Students are our primary stakeholders and they are taken care with 

mentoring, counseling and providing ample opportunity to upgrade themselves to exhibit talent during their 

course tenure at the Institute and excel in their future life. Based on their proficiency and competency levels 

the students are given different the form assistances for a reasonable growth ahead. Apart from diagnostic 

tests, students are also identified as slow-learners and advanced learners through Unit Tests for appropriate 

guidance and assistance (Figure 2.2.1.C.ii.a). 

Actions taken 

Slow Learners: 

To ensure that every student receives adequate time and attention, each mentor is assigned a maximum of 

twenty to thirty students maximum. Assistance is provided for slow learners in a number of ways as 

mentioned below: 

 Mentors identify academically weak students through the unit test and work with the concerned 

subject teacher to design a plan for these students 

 Students are offered Remedial classes 

 Classes by eminent personnel are conducted 
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 Assignments are given for attainment of subject knowledge. 

 Seminar topic is assigned to the Slow learners to present on the topic 

 Re-evaluation is done 

 Project work is given to the slow learners after re-evaluation. 

 

Advance Learners: 

The Institute facilitates the progress of advanced learners through various programs: 

 Assignment of responsibilities in Technical Clubs: The students are assigned different 

responsibilities in technical clubs such as Robotics, IIC Cell and Tech Fests, Eco-club, etc. 

 Involvement in National and International Events: like ICPC, SIH(S/W), SIH (H/W), AICTE Chattra 

Viswakarma, SD4, IE Student conclave etc. 

 Research paper and Patent publication 

 Internship in abroad 
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Figure 2.2.1.C.ii.b: Shows the actions taken for Advanced Learners  

 

 

Internship tour AIT, Bangkok 

 

Paper publication 

 

IIC cell activity 

 

Ecoclub activity 
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2.2.1. D Quality of classroom teaching (Observation in a class) 

The quality of classroom teaching is ensured by the following: 

2.2.1.D.i. Quality of Teaching Delivery: 

The most vital part of the quality teaching and learning is the instructional delivery. The following broad 

components contribute to the effective instructional delivery:  

 

2.2.1.D.ii. Outcome based teaching-learning: 

The faculty members teaching every course (theory and laboratory) identify the course outcomes and 

explain the same to the students. They prepare the lecture plan to achieve course outcomes. The course 

outcomes are prepared and mapped to the POs and PSOs of the program. 

 

2.2.1.D.iii. Academic Infrastructure: 

Institute offers modern, well equipped comfortable class rooms and laboratories. Arrangement is made to 

put students in smaller groups in the laboratory to make the learning process more effective. 

 

2.2.1.D.iv. Interactive Lecture Delivery: 

Students are encouraged to interact during the lecture hours to clarify their doubts. Further, the participation 

of students in the class is enhanced through pedagogical initiatives like quizzes, brain storming, etc. 

 

  

Fig. 2.2.1.D: Example of classroom teaching 
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2.2.1. E. Conduction of experiments (Observation in laboratory): 

The curriculum requires two laboratory courses every semester. Essential ingridients and instructional 

manuals are available in all laboratories. The observation and record books are double-checked, confirmed, 

and updated periodically. For each lab session conducted by two faculty members and one technical 

assistant (Figure 2.2.1.E) 

The following innovative methods are adopted by the faculty for the Laboratories. 

 The Laboratories are conducted as 3 hours per session. In each session, the faculty explains the 

experiment to be conducted. 

 The students write the complete process in the observation book. Then they execute the experiment 

and the results obtained are analyzed by the faculty. 

 The executed experiment with theory, procedure, and flowchart/steps. The outcome/results are 

documented in the record book by the students. 

 Viva questions are asked at the end of every laboratory sessions for better understanding of the 

experiment. 

 

 

 

 

 

 
 

Figure 2.2.1.E Shows the example of conduction of laboratory experiments 
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2.2.1. F. Continuous Assessment in laboratory  

 

Continuous assessment system is implemented for assessment of laboratory work. The assessment is done 

on the basis of student involvement in performing, understanding the experiment and on time submission of 

laboratory records.  

The daily performance of the students in laboratory is evaluated and the rubrics for evaluation are shown 

below: 

 

i. Lab participation (10 Marks) 

ii. Lab report (10 Marks) 

iii. Interaction during lab experiments, (10 Marks) 

iv. Daily lab viva (10 Marks) 

 

The average marks of the four parameters mentioned above determines the overall performance of a student 

in lab. 

Sample rubrics for laboratory continuous assessment, sample copy of evaluation are shown in Table 

2.2.1.F.i. & Fig 2.2.1.F.i-iii respectively. 

RUBRICS FOR LABORATORY COURSES 

Table 2.2.1. F.i. Sample rubrics for laboratory continuous assessment 

Internal Assessment (40) 

Lab participation (10) 

Criteria & 

Point Assigned 

Excellent Good Fair Poor 

marks 
5-4 3 2 1-0 

Parameters 

Attendance in 

Lab on 

the Day of 

Experiment 

with Rough 

Copy 

Attended in 

proper time. 

Attended the 

Lab but half an 

hour late. 

Attended 

the 

lab., but 

extreme 

late 

Absent due to 

medical 

reasons or 

others. 

Between 

0-5 

Familiarization 

of the 

instrumental 

components, 

apparatus, 

equipments, 

and chemicals 

Initiative taken by 

the students to 

conduct the whole 

experiment as a 

team leader. 

Initiative taken by 

the students to 

conduct the whole 

experiment as a 

team. 

Students 

have 

shown 

interest 

but 

couldn't 

complete 

the 

experime

nt in 

time. 

Students have 

shown very 

less interest 

while 

attending 

laboratory 

periods. 

Between 

0-5 
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Laboratory Reports (10) 

Criteria & 

Point 

Assigned 

Excellent Good Fair Poor 

marks 

5-4 3 2 1-0 Parameter

s 

Documenta

tion 

and Report 

The report 

was structured 

in an orderly 

manner with 

all the steps. 

(e.g:  labeling 

of figures and 

tables, 

equations, 

calculation, 

data 

interpretation, 

conclusion 

etc was done 

properly) 

The report 

was 

structured 

and 

formatted 

(e.g: 

labeling of 

figures and 

tables, 

equations 

calculation

, data 

interpretati

on, 

conclusion 

etc. ) in a 

satisfactor

y 

manner. 

The report was poorly 

structured, and the 

formatting (e.g: 

labeling of figures and 

tables, 

equations calculation, 

data interpretation, 

conclusion etc) 

include 

very substantial 

quality. 

Improper 

lab report  

formatting 

and 

presentation 

Between 0-5 

Submission 

regularity 

of Lab 

Report 

Proper time 

i.e. in next 

day lab., with 

properly 

written exp. 

date, exp. no. 

and exp. 

name. 

Submissio

n of lab 

fair copy 

in proper 

time but 

not found 

exp. date, 

exp. no. 

and exp. 

name. 

All experiments 

that have been 

completed last day 

lab. , not found. 

Late 

Submission. 
Between 0-5 

Interaction(10) 

Criteria & 

Point 

Assigned 

Excellent Good Fair Poor 

Marks 
5-4 3 2 1-0 

Parameters 

Discussion of 

the 

problem 

Proper 

discussion 

with 

feasible 

queries. 

Discussion with moderate 

justifications. 

Discussion 

with no 

queries. 

Unrespon

sive 

Between 

0-5 

Result 

discussion 

Most of the 

results are 

correct and 

well 

discussed. 

Some of the results 

are correct and well 

discussed. 

Few 

results 

have 

been found 

correctly 

and not 

discussed 

Outputs 

are 

incorrect 

Between 

0-5 
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Daily Lab Viva (10) 
Criteria & 

Point 

Assigned 

Excellent Good Fair Poor Marks 

10-8 7-5 4-2 1-0 

Parameters 

Viva Voce The student is able to 

answer all the questions 

properly. 

The student is able to 

answer most of the 

questions properly. 

The student 

is able to 

answer few 

of the 

questions 

properly. 

The student is 

not able to 

answer any or 

answer a very 

few questions 

properly. 

 Between 0-

10 

 

 

External Assessment (60) 

 

Experiment (40) 
Criteria & Point 

Assigned 
Excellent 

 

Good 

 

Fair 

 

Poor 

 

marks 

8-7 6-5 4-3 2-0 

Parameters 

Capability of 

writing 

the principle and 

method of the 

experiment 

All the steps are 

implemented 

correctly  

Most of the steps 

are implemented 

correctly 

Few steps 

are 

implemented 

correctly  

None or very 

few of the 

steps are 

implemented  

 Between 0-8 

Capability of doing 

the experiment 

Conduct the full 

experiment properly.  

Conduct most of 

the experiment 

properly. 

Conduct the 

experiment 

partially.  

Cannot conduct 

or wrongly 

conduct  the 

experiment 

Between 0-8 

Completion of 

target 

during lab exam 

76-100% target has been 

completed 

51-75% target 

has been 

completed 

26-50% 

target has 

been 

completed 

0-25% target 

has 

been completed 

Between 0-8 

Output Most of the 

outputs are 

correct and well 

formatted 

Some of the 

outputs 

are correct and 

well 

formatted. 

Few outputs 

have 

been found 

correctly 

None or very 

few of the 

outputs are 

correct 

 Between 0-8 
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Result and 

discussion 

Represent all data 

appropriately with proper 

justification.  

Represent some 

data 

appropriately 

with proper 

justification. 

Represent 

some 

data 

appropriately 

but 

justification 

is not clear 

Incorrect result 

analysis.  

 Between 0-8 

Viva-Voce (20) 
Criteria & 

Point Assigned 
Excellent 

 

Good 

 

Fair 

 

Poor 

 

marks 

20-16 15-11 10-6 5-0 

Parameters 

Viva Voce The student is able 

to answer all the 

questions properly. 

The student 

is able to 

answer 

most of the 

questions 

properly. 

The student is 

able to answer 

few of the 

questions 

properly. 

The student is not able to 

answer any or answer a 

very few questions 

properly. 

 Between 0-

20 

 

2.2.1. G. Student feedback of teaching learning process and actions taken:  

The institute has a well-defined strategy on teaching learning process to all the courses. 

 The institution practices the following process in this regard. 

Average percentage of students who participated: > 75% - 80% 

 

Indices used for measuring quality of teaching & learning: 

 Course coverage 

 Presentation skill 

 Regularity and punctuality 

 Interactive teaching methodology 

 Creative/Innovative learning 

 Student satisfaction 

 Approachability 

 Query handeling 

 Assessment 

 Beyond Curriculum  

Feedback collection process 

The institute has a well-defined process for feedback collection with respect to all the courses. The students 

give faculty feedback for a respective course after completion of the course. Students having attendance 

greater than sixty percentage are allowed to give feedback. Feedback links are shared with the students 

through mail. Students give feedback through this links aftersuccessful registration. The automated feedback 

system analyzes the collected feedbacks and comes up with an average value of all weighted questions in a 
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percentage scale of 0 to 100. The data collected through the above process is stored in an automated 

feedback server. Individual faculty feedback reports are generated and further shared with the faculty 

members. Figure 2.2.1.G.i describes the feedback collection process. 

 

Figure 2.2.1. G.i: Feedback collection process 

 

Feedback analysis 

Feedbacks given are evaluated by the system maintained by Hash Technology. Academic 

Committee manually analyses the result given by the system and indicate each Faculty member as 

―E‖ (Excellent), ―V‖ (Very Good), ―G‖ (Good) and ―F‖ (Fair), respectively. Inference is drawn 

from the matrices. 

Grade Scale 

Excellent(E) Total percentage obtained>90% 

VeryGood(V) Total percentage obtained>80%but 

<90% 

Good(G) Total percentage obtained>70%but 

<80% 

Fair(F) Total percentage obtained<70% 

 

Actions taken after obtaining students feedback  

Based on the students‘ feedback, HOD of the Department and senior Professors gives valuable 

suggestions to improve the quality of teaching- learning wherever essential. This motivates them to 

improve their skills and abilities.  

The following actions are taken to improve the quality of teaching-learning process 

 Faculties with good feedback are considered as bright performer and recognized by special awards 

from the Institute (Table B.2.2.1.G.1) 
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 Faculty members with feedback scoring <60% are considered as slow performer. Senior faculty 

members and the HOD offer advice to moviate them to enchance the quality of teaching and 

accordingly they are sent to different FDP, workshops and training programs for further 

improvement (Table B. 2.2.1.G.2). 

 

Table B.2.2.1.G.i Faculty recognition by the institue 

Academic Year : 2021- 2022 (CAYm1) 

SI 

No  

 

 

Name of Faculty  
 

Category Level  

 

Organization  

 

1 Ms. Shairee 

Ganguly 

Best Video Lectures by Faculty Department 

Level 

JIS SAMMAN 

Award 

Acted as mentor of team ―The green 

beam‖, who secured 3
rd

 position in 

AICTEChhatraViswakarma Award 

2020 

 

Institute Level 

 

KRITI Award 

2 

 

Dr. Kakali 

Bandyopadhyay 

Received Dr. S. Radhakrishan Bharat 

Shiksha Award for outstanding 

Teaching & Learning on Teacher‘s 

Day 

Institute Level 

 

KRITI Award 

Received  I2OR National Award 2021 

as Distinguished Teacher,  I2OR™ is 

Registered MSME with Ministry of 

MSME, Govt. of India (UDYAM-PB-

20-0002405) 

Institute Level 

 

KRITI Award 

Received Nikhil Bharat Shiksha 

Parisad Eminent Researcher Award 

2021 

Department 

Level 

 

KRITI Award 

3 
Ms. Rosalin Nath Mentorship 

Institute Level 

 

KRITI Award 

Academic Year : 2020- 2021 (CAYm2) 

SI 

No  

 

 

Name of Faculty  
 

Category Level  

 

Organization  

 

1 Dr. Dolanchapa 

Sikdar 

Best Video Lectures by Faculty Department 

Level 

JIS SAMMAN Award 

2 Dr. Kakali 

Bandyopadhyay 

Faculty with highest No if publication 

with students 

Institute Level 

 

JIS SAMMAN Award 

3 Ms. Shairee 

Ganguly 

Got Elite with Silver in NPTEL course Institute Level 

 

KRITI Award 

4 Dr. Kakali 

Bandyopadhyay 

Acted as a mentor for the Team Food 

Healers which won the final round of 

SIH Hardware edition 2020 

Institute Level 

 

KRITI Award 

5 Ms. Madhumita 

Saha 

Mentorship Institute Level 

 

KRITI Award 

Academic Year : 2019- 2020 (CAYm3) 

SI 

No  

 

 

Name of Faculty  
 

Category Level  

 

Organization  

 

1 Ms. Shairee 

Ganguly 

Faculty with highest No if publication 

with 

Department 

Level 

JIS SAMMAN Award 

2 

Dr. Kakali 

Bandyopadhyay 

As mentor, selected in the Chatra 

Vishwakarma Award for Regional 

Round, organized by AICTE. 

Institute Level KRITI Award 

As mentor secured 1
st
 Prize in 

Technical Poster Presentation in CSI-

West Bengal State Student 

Convention 2K19, organized 

by CSI Student Chapter, JIS College 

of Engineering 

Institute Level KRITI Award 
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As a mentor got selected in Smart 

India Hackathon 2020, Hardware 

edition. 

 

Institute Level KRITI Award 

3 Dr. Dolanchapa 

Sikdar 

As mentor secured 1st Prize in 

Technical Poster Presentation in CSI-

West Bengal State Student 

Convention 2K19, organized 

by CSI Student Chapter, JIS College 

of Engineering 

Institute Level KRITI Award 

 

 

Table B.2.2.1.G.ii Pedagogical Training for Faculty 

 

Sl. No. Year No. of faculty members 
No. of training/workshop 

attended 

1 2021-2022 (CAYm1) 1 1 

2 2020-2021 (CAYm2) 1 1 

3 2019-2020 (CAYm3) 2 2 

 

Table B.2.2.1.G.iii Awards for Faculty 

 

Sl. No. Year No. of Faculty members No. of awards received 

1 2021-2022 (CAYm1) 3 6 

2 2020-2021 (CAYm2) 5 5 

3 2019-2020 (CAYm3) 3 4 
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Figure 2.2.1.G.ii: Faculty member and technical assistant of Department are recieving the JIS 

SAMMAN 
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Figure 2.2.1.G.iii: Faculty member of Department is recieving the Kriti award 
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2.2.2. Quality of end semester examination, internal semester question papers, assignments and 

evaluation (15)  

(Mention the initiatives, implementation details and analysis of learning levels related to quality of semester 

tests, assignments and evaluation) 

 

2.2.2.A Process for internal semester question paper setting, evaluation and effective process 

implementation 

 

Course Assessment Process:  

The academic performance of the students is a tool for assessment of the teaching and learning process 

adopted by the program. The performance evaluation may be both informal and formal. 

 

Informal evaluation is done through student interaction, observation and feedback through mentorship etc.  

 

Formal Evaluation is done through Institute guidelines. As per the guidelines the course evaluation has two 

components namely, internal assessment and semester assessment with a ratio of 30:70 (for theory) and 

40:60 (for laboratories) on a scale of 100 marks. Evaluation of Sessional papers is done for 100 marks. 

 

The internal assessment includes 

• Two unit tests   

• Two Assignments  

• Quiz 

• Attendance of the students 

 

Quality and frequency of internal evaluations and format for question papers: 

The question paper of various formal evaluation methods are formulated as per Institute guideline and is 

elaborated as follows:- 

 

 Internal evaluation/assessment 

Two unit tests are centrally conducted by the institute for all the courses. Evaluation is based on the unit 

tests, assignment, quiz (MCQs). Course outcomes are followed while setting the internal exam question 

papers where the following strategies are applied:  

 Each test covers approximately half of the syllabus.  

 The maximum marks prescribed for the test is 15.  

 Final unit test marks is calculated on the basis of best of 2 unit tests.  

 Each question is mapped to the corresponding CO and BT levels. 
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Each unit tests comprises of  

 Short Answer Type Questions (Total 15 Marks) 

 

The internal evaluation are comprises of 

 Unit Test (15 marks)  

 Quiz  (Multiple Choice questions) (1 x 5 = 5 marks)  

 Assignments (5 marks)  

 Attendance (5 marks) 
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Figure 2.2.2.A.1: Sample of unit test question paper  

 

 

 

 

 

 

 

 

2.2.2. A.1: Sample question paper of unit test I  

 

Unit Test I: CO wise marks distribution 

 

 

 

 

33.33%

33.33%

33.33%
CO1

CO2

CO3
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2.2.2. A.2: Sample question paper of unit test II 

 

 

 

 

Unit Test II: CO wise marks distribution 

 

33.33%

33.33%

33.33%

CO3

CO4

CO5
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Assignments 

Faculties conduct two assignments in a semester. Assignment questions are given to the students to be 

submitted within a stipulated time. Assignment questions are mapped with respective CO‘s & BT. The 

assignment question papers are formulated in such a way that  

• It prepares the students for semester examinations.  

• It measures the learning outcome of the students on the recent completed topics.  

• It reflects the implications of the recently learned topics on the society.  

• It analyses the applicability of ongoing topics for solution of real-life problems. 

 

 

 
 

 

Figure 2.2.2.A.3: Sample of Assignment II question paper 
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Mechanism of internal assessment 

 

At the institute level, an Examination Cell, comprising of a senior teacher as in charge and other teaching 

and non-teaching staff as members, is constituted to handle the issues regarding examination and evaluation 

process. The schedules of internal assessments are communicated to students and faculty in the beginning 

of the semester through institute academic calendar.  

 Schedule for unit test are communicated to the students when schedule is released by the exam cell 

of the Institute. 

 The internal assessment evaluation process is communicated to students by the respective faculty 

members and mentors. 

 Question papers are set based on Course Outcomes by the course coordination team and approved 

after thorough verification by the Competent Authority.  

 Approved question papers are sent to examination cell for conduction of unit test.  

 Evaluation of answer scripts is based on scheme prescribed by the institute and solution by the 

faculty.   

 After evaluation of the Answer Scripts the test results are displayed.  

 The answer scripts are given to students after the completion of evaluation for verification of the 

marks.  

 

Internal Assessment: The institute adheres to its academic calendar for declaration of internal assessment 

marks and consequent display of answer script to the students. If there is any clarification needed, the 

student can approach the concerned faculty within one week after display of marks. However, if a 

grievance cannot be addressed by the course faculty, the student has the option to take it up with the Head 

of the Department through his/ her mentor. Head of the Department may order, re-evaluation of the answers 

script of any other teacher in the presence of student concerned, course teacher and Program Coordinator.  

 

End Semester Evaluation 

 

Semester Assessment: As per Institute norms.  

The faculty members prepare question papers in such a way that all the course outcomes are considered and 

mapped adequately. Mapping of COs with the question papers helps to evaluate the attainment of COs and 

hence the POs & PSOs. 

 

 Laboratory Course Evaluation: -As per the University guidelines the distribution of marks for 

laboratory courses is 40 (internal assessment) and 60 (external assessment) respectively.  
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The rubric based continuous evaluation includes  

 Lab participation  

 Lab report  

 Interaction during lab experiments  

 Daily lab viva  

 

 Semester Examination 

Semester end examinations are conducted by the exam cell of the Institute. The faculty members are deputed 

by for setting up question papers. The faculty members prepare question papers in such a way that all the 

course outcomes and BT level are considered and mapped adequately. Mapping of COs with the question 

papers helps to evaluate the attainment of COs and hence the POs & PSOs. The institute conducts semester 

exam in each semester. Maximum Marks prescribed for the test is70  

The question paper generally consists of  

 Multiple Choice questions (1 x 10 = 10 marks) 

 Short Answer Type Questions (5 x 3 = 15 marks) 

 Long Short Answer Type Questions (15 x 3 = 45 marks) 
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Sample semester question paper 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 2.2.2.A.4: Sample of semester question paper 
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Figure 2.2.2.A.4: Sample of semester question paper 
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Figure 2.2.2.A.4: Sample of semester question paper  
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Mechanism to deal with examination related grievances  

 

In the case of grievance with evaluation, the following two aspects are performed at the Institute.  

 

• Internal Assessment: The institute adheres to its academic calendar for declaration of internal assessment 

marks and consequent display of answer script to the students. If there is any clarification needed, the 

student can approach the concerned faculty within one week after display of marks. However, if a grievance 

cannot be addressed by the course faculty, the student has the option to take it up with the Head of the 

Department through his/ her departmental exam cell member. Head of the Department may order, re-

evaluation of the answers script of any other teacher in the presence of student concerned, course teacher 

and Program Coordinator.  

 

• External Assessment: Institute issue notification on the review where students can apply for review/re-

evaluation of the semester answer script. 
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2.2.3. Quality of student projects (20) 

(Quality of the project is measured in terms of consideration to factors including, but not limited to, 

environment, safety, ethics, cost, type (application, product, research, review etc.) and standards. Processes 

related to project identification, allotment, continuous monitoring, evaluation including demonstration of 

working prototypes and enhancing the relevance of projects. Mention Implementation details including 

details of POs and PSOs addressed through the projects with justification) 

 
 

The project part for R 16 curriculum is divided into two parts. Project part 1 (4 credit) is in 7
th

 semester and 

part 2 (4 credit) is in 8
th

 semester. For R 16 curriculum, the group allocation is done at starting of 7
th

 

semester. The list of projects is displayed and each group can select any project topic of that list. After 

finalization of project, the students need to thoroughly go for literature review, frame the work and 

execution of the project work. The project outcome and the project report is shown by each group students 

after each end of semester and followed by presentation and viva voce the work is assessed by external. 

 

The process is divided into three steps: 

A. Identification of project 

B. Project allocation and Guide allocation process  

C. Project evaluation process  

 

2.2.3. A: Identification of projects and allocation methodology to faculty 

• Each faculty chooses three to four projects and submits them to the project organizer with a summary of 

the work to be done. 

• Students are notified to organize into groups of in between 4 to 6,  

• Then each group chooses a project topic, obtain the allotment sheet from the lab technician, and then 

further report to the appropriate faculty member. 

• To complete the allocation process, the guide then signs the allotment page that the pupils return to the 

technician. 

• The projects are assigned on a first-come, first-served basis. 

• The respective faculty member for each project monitors the progress. 

• Once the allotment is complete, the project coordinator collects these details and displays the list on the 

notice board  
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2.2.3. B: Types and relevance of the projects and their contribution towards attainment of PO’s and 

PSOs 

The various categories of projects the students have successfully completed are listed below. 

 

Sl. no Project type 

1.  Literature review and analysis 

2.  Development and Research 

3.  Multi-disciplinary approach 

4.  Application based 

 

Relevance of the projects and their contribution towards attainment of PO’s: Various POs and PSOs 

are attained throughout the project tenure as elaborated below. Apart from these commonly addressed POs, 

project work also leads to attainment of POs 1 to 5 and also PSOs 1 to 3 as shown in Table 2.2.3.3 

depending on the area and type of work. 

 

Before proceeding with the project, the students are informed by their guides about:- 

 Social concerns 

 Environmental concerns 

 Ethical concerns 

 Appropriate technology, the knowledge of which may be necessary for sustainability and self- 

development  

              

Relevant for PO-6 and 7 (The engineer and society; Environment and sustainability) 

After explaining the work to be done, the following points related to project methodology are discussed and 

explained by project guide: - 

• Current regulations regarding patent and copy-rights 

• Plagiarism and methods to test and avoid it 

• History and literature review which will help the students to understand the need of life long learning. 

 

Relevant for PO-8and 12(Ethics; Life-long learning) 

During the project, the students are encouraged to get completely involved in the assigned work through:- 

• Teamwork:-Active participation of every member of the project group 

 Utilization of individuals ability:- Utilize one‘s communication, technical, documentation skills to  

contribute effectively for the work assigned to the group. 

• Leadership:-Take leadership role whenever possible to initiate, innovate and execute for completion 

of the Project in time. 
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• Project management and finance: - Learn how to manage a project by noting the activities completed  

on weekly basis (Table 2.2.3.1) and at the same time learn to manage the allocated fund no matter  

how small scale they are during the project.   

       

Relevant for PO-9, 10 and 11(Individual and team work; Project management and finance)  

After completion of the project, the work done is evaluated. The students display and present their 

completed work and demonstrate their communication skills through: -  

• Written Communication: - final report writing  

• Verbal Communication: -dissertation defense and model demonstration.  

 

Both Verbal &Written: - participation in project exhibitions and competitions and publication in 

conferences /journals.  

Successful completion of the project work leads to attainment of most of the Program Outcomes (POs) 

and Program Specific Outcomes (PSOs). All the students made aware of certain unethical practices by 

their project guide such as violation of copyrights, indulgence in plagiarism etc., so that they never 

indulge themselves into such malpractices neither during their project work nor during report writing. 

This exercise takes care of PO-8 on ethics. 

Table 2.2.3.B.i: Examples of Projects completed by the students of the department with relevant 

PO/PSO Mapping 

 

Academic Year: 2021—2022 (CAYm1) 

Sl 

no 
Project Title 

Relevant 

to POs 

Releva

nt to 

PSO 

Category Student name Faculty name 

Outcomes 

1 

Betel leaf 

fortified 

Cracker 

PO3, PO5, 

PO6, PO9, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Product 

Development 

Joyita Mallik, 

Poulami Das, 

Shalini 

Chanda, 

Shramana 

Sarkar, Supriti 

Manna 

Saikat 

Mazumder 

Published in 

National 

journal, ISSN: 

1301-2746 

2 

A Review on 

Pineapple 

Wastes and 

It‘s 

Utilization 

PO2, 

PO4, 

PO9, 

PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review Research 

Anisha Das, 

Aliul Islam, 

Hillol Dey, 

Sudipta Dutta 

Saikat 

Mazumder 

Published in 

National 

journal, ISSN: 

2455-3778 
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3 

Fortified 

Icecream-

Mix Powder 

PO3, 

PO5, 

PO6, 

PO9, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Product 

Development 

Ishon Mollick, 

Sayantan 

Sarkar, Aritra 

Kundu, Priti 

Sarkar 

Dr. 

Dolanchapa 

Sikdar 

Patent 

published on 

21.1. 2022 

(202131058069

) 

4 

Utilization of 

Vegetable 

Peel Waste 

Powder Mix 

in the 

fortification 

of Soups and 

Bakery 

Products 

PO3, 

PO5, 

PO6, 

PO9, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Product 

Development 

Mariya 

Mukherjee, 

Sweta Das, 

Riya Kumari 

Gope, Akash 

Biswas, Pulak 

Deb 

Dr. Kakali 

Bandyopadhya

y 

Published in 

International 

journal, ISSN: 

2455-2143 

5 

Neutraceutic

als 

Behaviour of 

Different 

Biological 

Substances 

PO2, 

PO4, 

PO5,PO6

, PO7, 

PO9, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Application/proces

s development 

Arnab 

Mukherjee, 

Arunangu 

Shee, 

Somdeepa 

Bhattacharya, 

Soumily 

Misra, Nurjat 

Banu 

Kakali 

Bandyopadhya

y 

Published in 

International 

journal, ISSN: 

2455-3778 

6 

Comparison 

of functional 

characteristic

s of Raw 

Horsegram 

and 

Germinated 

Horsegram 

PO2, 

PO4, 

PO9, 

PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review Research 

Parag 

Chattopadhyay

, Riya 

Bhowmick, 

Aditya Paul, 

Samridhya 

Paul, Sukanya 

Ray, Prima 

Das 

Kakali 

Bandyopadhya

y 

Published in 

International 

journal, ISSN: 

2455-3778 
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7 

A report on 

Improvement 

of the fried 

oil by 

Treatment 

with 

Activated 

Carbon and 

Silica, 

Magnesium 

Oxide, 

Activated 

Clay, and 

Aluminum 

Hydroxide 

Gel 

 

PO2, 

PO4, 

PO9, 

PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review Research 

Sayandeep 

Halder, 

Arkodeep 

Karmakar, 

Anushka 

Sengupta, 

Srijit Pal, 

Himon Das, 

Sourav Das 

Ms. Shairee  

Ganguly 

Paper published 

in International 

journal ISSN:  

1301-2746 

8 

A Study On 

Different 

Types Of 

Edible 

Packaging 

Materials 

(Plant Based) 

 

PO2, 

PO4, 

PO9, 

PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review Research 

Poulami 

Banerjee, 

Deblina Sen, 

Srijeeta Saha, 

Writtika Das 

Ms. Shairee 

Ganguly 

Paper published 

in International 

journal ISSN 

No. 2455-2143 

 

 

Academic Year : 2020-2021 (CAYm2) 

Sl 

no Project Title 

Releva

nt to 

POs 

Relev

ant to 

PSO 

Category Student 

name 

Faculty 

name 

Outcomes 

1 Microbial spoilage of meat 

and its detection 

PO2, 

PO4, 

PO5,P

O6, 

PO7, 

PO9, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Application/pr

ocess 

development 

Nibedita 

Chowdhury, 

Saurjaynee 

Biswas, 

Rupsa 

Sengupta, 

Deborima 

Bera 

Dr. Kakali 

Bandyopad

hyay 

Published in 

Internationa

l Journal 

and  

Secured 1
st
 

position in 

Smart India 

Hackathon 

and patent 

published 
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2 Immunity boosting 

micronutrients fortification 

PO 1, 

PO2, 

PO 

3,PO 5, 

PO 6, 

PO 7, 

PO 8, 

PO 10, 

PO 11, 

PO 12 

PSO1, 

PSO2, 

PSO3 

Review 

Research 

Mariya 

Mukherjee, 

Pulak Deb, 

Akash 

Biswas, Riya 

Kumari Gope, 

Sweta Das 

Dr. Kakali 

Bandyopad

hyay 

Published in 

Internationa

l Journal, 

ISSN: 2455-

2143 

3 Analysis and Fortification of 

The Biocolour Extracted 

from Banana Bract 

PO 1, 

PO2, 

PO 

3,PO 5, 

PO 6, 

PO 7, 

PO 8, 

PO 10, 

PO 11, 

PO 12 

PSO1, 

PSO2, 

PSO3 

Review 

Research 

Srijeeta Saha 

Poulami 

Banerjee 

Deblina Sen 

Shivangi 

Singh 

Writtika Das 

Ragini 

Chauhan 

 

Shairee 

Ganguly 

Published in 

Internationa

l Journal, 

ISSN: 2455-

3778 

4 Edible flowers: a new source 

of Minerals 

PO2, 

PO4, 

PO9, 

PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review 

Research 

Avisikta 

Ghosh 

Dastidar, 

Saptarshi Das, 

Swagatalaksh

mi 

Chakraborty,

Arnab 

Saha,Quazi 

Farheen 

Zaman 

Dr. 

Dolanchapa 

Sikdar 

Published in 

Internationa

l Journal, 

ISSN: 2455-

3778 

5 Betel leaf: ―the neglected 

green gold of India‖ 

PO2, 

PO4, 

PO9, 

PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review 

Research 

Indrabati 

Bose, 

Madhurima 

Sarkar, Ritam 

Ghosh, 

Madhurima 

Kundu 

Mr. Saikat 

Mazumder 

Published in 

National 

journal, 

ISSN No.: 

1301-2746 
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6 Neutraceuticals Behaviour 

Of Different Biological 

Substances 

 

PO2, 

PO4, 

PO5,P

O6, 

PO7, 

PO9, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Application/pr

ocess 

development 

Arnab 

Mukherjee,  

Arunansu 

Shee,  

Baidik Sinha 

Ray,  

Somdeepa 

Bhattacharya, 

Soumily 

Misra,  

Nurjat Banu  

 

Dr. Kakali 

Bandyopad

hyay & Ms. 

Sanchita 

Sinha 

Paper 

published in 

Internationa

l journal 

ISSN No. 

2455-2143 

7 Microencapsulated starch be

ads enriched in natural 

antioxidants 

PO2, 

PO4, 

PO5,P

O6, 

PO7, 

PO9, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Application/pr

ocess 

development 

Avisikta 

Ghosh 

Dastidar, 

Swagatalaksh

mi 

Chakrabort, 

Arnab Saha, 

Quazi 

Farheen 

Zaman 

Rosalin 

Nath 

Patent 

published 

on 11.1. 

2021 

(201931049

921) 
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Academic Year : 2019-2020 (CAYm3) 

Sl 

no 
Project Title 

Relevant 

to POs 

Relevant 

to PSO 
Category Student name Faculty name Outcome 

1 Beneficial Effects 

of- Papaya leaves 

Pomegranate 

Lime 

PO2, PO4, 

PO9, PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review 

Research Akhilesh 

Kumar, 

Lopamudra 

Banerjee, 

Pallabi Pal, 

Prithweejit 

Bhattacharyya, 

Shatarghya Das 

Mazumder, 

Sramana Roy, 

Surovita Saha 

Dr. Kakali 

Bandyopadhyay 

Two paper 

published in 

International 

Journal: 

ISSN: 2455-

3778 and 

ISSN: 2320-

2882 

2 Analysis and 

Fortification of 

Banana Pseudo 

Stem: A Source of 

Nutrecuticals 

(Musa acuminata) 

PO2, PO4, 

PO9, PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review 

Research Amit Saha, 

Debadri 

Bhowmick, 

Khushi 

Maheshwari, 

Akash Kusum 

Maiti, Papiya 

Patra, Nadira 

Sayada, Tushar 

Chattaraj 

Shairee 

Ganguly 

Paper 

Published in 

National 

Conference 

3 Study on 

fortification 

techniques of 

multiple food 

products using 

immunity 

boosting micro-

nutrients and 

antioxidant 

PO2, PO4, 

PO9, PO10, 

PO11, 

PO12 

PSO1, 

PSO 2, 

PSO 3 

Review 

Research Akash Biswas, 

Mariya 

Mukherjee, 

Nachim Akter 

Pulak Deb, 

Riya Kumari 

Gope, Sweta 

Das 

Dr. Kakali 

Bandyopadhyay 

Published in 

International 

journal, 

ISSN: 2455-

3778 

4 Microbial 

pigment: a good 

source of 

biocolour 

PO2, PO4, 

PO9, PO10, 

PO11, 

PO12 

PSO1, 

PSO 2, 

PSO 3 

Review 

Research Aritra Debnath, 

Unmisha Roy, 

Purba Dutta, 

Tatan Ghosh, 

Anirzeet 

Pramanik, 

Tanmoy 

Chakrabort 

Shairee 

Ganguly 

Published in 

International 

journal, 

ISSN: 2349-

8242 
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5 Mushroom: A 

Cancer Antidote 

PO2, PO4, 

PO9, PO10, 

PO11, 

PO12 

PSO1, 

PSO 2, 

PSO 3 

Review 

Research Avisikta Ghosh 

Dastidar, 

Saptarshi Das, 

Swagatalakshmi 

Chakraborty, 

Arnab 

Saha,Quazi 

Farheen Zaman 

Rosalin Nath Published in 

International 

journal, 

ISSN: 2349-

5162 

 

 

List of best projects 

Year Topic Student names Faculty names Outcomes 

CAYm1 (2021-22) 

A Study On Different 

Types of Edible 

Packaging Materials 

(Plant Based) 

Poulami Banerjee, 

Deblina Sen, Srijeeta 

Saha, Writtika Das 

Ms. Shairee Ganguly 

1. Paper published in 

International journal 

ISSN No. 2455-2143 

2. Secured highest 

marks as per rubrics 

CAYm2 (2020-21) 

Microbial spoilage of 

meat and its 

detection 

Nibedita Chowdhury, 

Saurjaynee Biswas, 

Rupsa Sengupta, 

Deborima Bera 

Dr. Kakali 

Bandyopadhyay 

1. Published in 

International Journal 

2. Secured 1
st
 

position in Smart 

India Hackathon. 

3.Patent published 

4. Secured highest 

marks as per rubrics 

CAYm3 (2019-20) 

Beneficial Effects of- 

Papaya leaves 

Pomegranate Lime 

Akhilesh Kumar, 

Lopamudra Banerjee, 

Pallabi Pal, Prithweejit 

Bhattacharyya, 

Shatarghya Das 

Mazumder, Sramana 

Roy, Surovita Saha 

Dr. Kakali 

Bandyopadhyay 

1. Published paper in 

International journal, 

ISSN: 2455-3778 

and ISSN: 2320-

2882 

2. Secured highest 

marks as per rubrics 
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2.2.3.B. Process related to Industries: 

 

List of students’ projects which are executed in industries: 

Sl. 

No. 

Name of 

Students 

Name of the 

guide 

Title of the 

Project 

Name of 

Industries 

Relevant 

to POs 

Relevant 

to PSOs 

Outcome 

LYG (2021-22) 

1 Deblina 

Sen  

Shairee 

Ganguly 

(Internal) & 

Sanjoy 

Chakraborty 

(External) 

Quality 

analysis of 

bakery products 

Raja udyog 

Pvt. Ltd. 

PO2, PO 4, 

PO5, PO7, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

New 

process 

developed 

for the 

industry 

2 Debdutta 

Sarkar  

Saikat 

Mazumder 

(Internal) & 

Sanjoy 

Chakraborty 

(External) 

PO2, PO 4, 

PO5, PO7, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

LYGm1 (2020-21) 

1 Saheli 

Maity  

Dr. Kakali 

Bandyopadhyay 

(Internal) & 

Amitava 

Dasgupta 

(External) 

Preparation and 

characterization 

of fortified 

bakery products 

Priya Food 

Products Ltd. 

PO2, PO3, 

PO4, PO5, 

PO7, PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

It helped 

the 

candidate 

to get job 

in the 

concern 

industry 

2 Suprabha 

Dey  

Saikat 

Mazumder 

(Internal) & 

Amreta Seal 

(External) 

Quality testing 

of  

nonalcoholic 

beverages 

Keventar 

Agro Pvt. 

Ltd.  

PO2, PO4, 

PO5, PO7, 

PO11,PO12 

PSO 1, 

PSO 2, 

PSO 3 

New 

process 

developed 

for the 

industry 

LYGm2 (2019-20) 

1 Amit Saha  Shairee 

Ganguly 

(Internal) & 

Nilendu 

Bhattacharya 

(External) 

Raw material 

testing of 

bakery products 

Nabisco 

Confectionery 

and Food 

India Pvt. 

Ltd. 

PO2, PO4, 

PO5, PO7, 

PO11, PO12 

PSO1, 

PSO2, 

PSO3 

It helped 

the 

candidate 

to get job 

in 

industry 

2 Debadri 

Bhowmick  

Shairee 

Ganguly 

(Internal) & 

Mr. Ajay 

Kumar Singh 

(External) 

Processing and 

quality 

measurement of 

alcoholic 

beverages 

United Spirits PO2, PO3, 

PO4, PO5, 

PO7, PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

It helped 

the 

candidate 

to get job 

in 

industry 

 

2.2.3. D. Process for monitoring and evaluation 

The projects are monitored and evaluated as per the schedule shown in Table 2.2.3.D.Project Coordinator, 

who is a member of the Departmental Academic Committee, is assigned the responsibility of preparing the 

project monitoring and evaluation schedule to be followed by project guides.    
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Table2.2.3.D Project monitoring and evaluation process with Rubrics 

 

GURU NANAK INSTITUTE OF TECHNOLOGY, KOLKATA 

(Department of Food Technology) 
RUBRICS FOR PROJECT EVALUATION 

Rubrics Review (Overall) 

 

Review # Agenda Assessment Review Assessment Weightage Over all Weightage 

Review 1 

Project Synopsis/ Proposal 

Evaluation and literature 

survey 

Rubric R1 (18) 

(80) 

Review 2 
Mid-Term Project 

Evaluation 
Rubric R2 (8) 

Review 3 
End Semester Project 

Evaluation 
Rubric R3 (18) 

Review 4 Project Report Evaluation Rubric R4 (18) 

Review 5 Evaluation by Guide Rubric R5 (18) 

External Evaluation by External Expert (20) (20) 

Total (100) (100) 
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Rubric #R1: Project Synopsis/ Proposal Evaluation and literature survey 

Maximum Marks
*
: 18 

 

 

 

 

  

Level of Achievement 

 
 Good (6-4) Average (3-2) Poor (1-0) Score 

a 

Identification of 

Problem Domain and 

Detailed Analysis 

Detailed and 

extensive explanation 

of the purpose and 

need of the project 

Average explanation 

of the purpose and 

need of the project 

Minimal explanation 

of the purpose and 

need of the project 

0-6 

b 
Study of the Existing 

Systems and Feasibility 

of Project Proposal 

through Literature 

Survey 

Detailed and 

extensive explanation 

of the specifications 

and the limitations of 

the existing systems 

Moderate study of 

the existing 

systems; collects 

some basic 

information 

Minimal explanation 

of the specifications 

and the limitations of 

the existing systems; 

incomplete 

information 

0-6 

c 

Objectives and 

Methodology 

Establishment of the 

Proposed Work 

All objectives of the 

proposed work are 

well defined; Steps to 

be followed to solve 

the defined problem 

are clearly specified 

Incomplete 

justification to the 

objectives proposed; 

Steps are mentioned 

but unclear; without 

justification to 

objectives 

Objectives of the 

proposed work are 

either not identified or 

not well defined; 

Incomplete and 

improper specification 

0-6 
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Rubric #R2: Mid-term Project Evaluation 

Maximum Marks
*
: 8 

Level of Achievement 

  Excellent (4) Good (3) Average (2) Poor (1) Score 

a 
Design 

Methodology 

 Divison of problem 

into modules and 

good selection of 

research 

framework 

 Appropriate design 

methodology and 

properly 

justification 

 Divison of 

problem into 

modules and good 

selection of 

research 

framework 

 Design 

methodology not 

properly justified 

 Divison of problem 

into modules but 

inappropriate 

selection of 

research framework 

 Design 

methodology not 

defined properly 

 Modular 

approach not 

adopted 

 Design 

methodology 

not defined 

 

0-4 

b 
Demonstration 

and 

Presentation 

 Objectives 

achieved as per 

time frame 

 Contents of 

presentations are 

appropriate and 

well arranged 

 Proper eye contact 

with audience and 

clear voice with 

good spoken 

language 

 Objectives 

achieved as per 

time frame 

 Contents of 

presentations are 

appropriate but not  

well arranged 

 Satisfactory 

demonstration, 

clear voice with 

good spoken 

language but eye 

contact not proper 

 Objectives 

achieved as per 

time frame 

 Contents of 

presentations are 

appropriate but not 

well arranged 

 Presentation not 

satisfactory and 

average 

demonstration 

 No objectives 

achieved 

 Contents of 

presentations are 

not appropriate 

and not well 

delivered 

 Poor delivery of 

presentation 

0-4 
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Rubric #R3: End Semester Internal Project Evaluation 

Maximum Marks
*
: 18 

Level of Achievement 

  Excellent (6) Good (5-4) Average (3-2) Poor (1) Score 

a 
Incorporation 

of Suggestions 

Changes are made 

as per modifications 

suggested during 

mid term evaluation 

and new 

innovations added 

Changes are made 

as per 

modifications 

suggested during 

mid term 

evaluation and 

good justification 

Few changes are 

made as per 

modifications 

suggested during 

mid term 

evaluation 

Suggestions 

during mid term 

evaluation are 

not incorporated 

0-6 

b 
Project 

Demonstration 

 All defined 

objectives are 

achieved 

 Each module 

working well and 

properly 

demonstrated 

 All modules of 

project are well 

integrated and 

system working is 

accurate 

 All defined 

objectives are 

achieved 

 Each module 

working well and 

properly 

demonstrated 

 Integration of all 

modules not done 

and system 

working is not 

veey satisfactory 

 Some of the 

defined objectives 

are achieved 

 Modules are 

working well in 

isolation and 

properly 

demonstrated 

 Modules of project 

are not properly 

integrated 

 Defined 

objectives are 

not achieved 

 Modules are not 

in proper 

working form 

that further 

leads to failure 

of integrated 

system 

0-6 

c Presentation 

 Contents of 

presentations are 

appropriate and 

well delivered 

 Proper eye contact 

with audience and 

clear voice with 

good spoken 

language 

 Contents of 

presentations are 

appropriate and 

well delivered 

 Clear voice with 

good spoken 

language but less 

eye contact with 

audience 

 Contents of 

presentations are 

not appropriate 

 Eye contact with 

few people and 

unclear voice 

 Contents of 

presentations are 

not appropriate 

and not well 

delivered 

 Poor delivery of 

presentation 

0-6 
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Rubric #R4: Project Report Evaluation 

Maximum Marks
*
: 18 

Level of Achievement 

  Excellent (4) Good (3) Average (2) Poor (1) Score 

a 
Project 

Report 

 Project report is 

according to the 

specified format 

 References and 

citations are 

appropriate  and well 

mentioned 

 Project report is 

according to the 

specified format 

 References and 

citations are 

appropriate but not 

mentioned well 

 Project report is 

according to the 

specified format but 

some mistakes 

 In-sufficient 

references and 

citations 

 Project report not 

prepared 

according to the 

specified format 

 References and 

citations are not  

appropriate 

 

0-4 

 

b 

Description 

of 

Concepts 

and 

Technical 

Details 

 Complete 

explanation of the 

key concepts 

 Strong description of 

the technical 

requirements of the 

project 

 Complete 

explanation of the 

key concepts 

 In-sufficient 

description of the 

technical 

requirements of 

the project 

 Complete 

explanation of the 

key concepts but 

little relevance to 

literature 

 In-sufficient 

description of the 

technical 

requirements of the 

project 

 Inapproiate 

explanation of 

the key concepts 

 Poor description 

of the technical 

requirements of 

the project 

 

0-4 

 

c 
Conclusion 

and 

Discussion 

 Results are presented 

in very appropriate 

manner 

 Project work is well 

summarized and 

concluded 

 Future extensions in 

the project are well 

specified 

 Results are 

presented in good 

manner 

 Project work 

summary and 

conclusion not 

very appropriate 

 Future extensions 

in the project are  

specified 

 Results presented 

are not much 

satisfactory 

 Project work 

summary and 

conclusion not very 

appropriate 

 Future extensions in 

the project are 

specified 

 Results are not 

presented 

properly 

 Project work is 

not  summarized 

and concluded 

 Future 

extensions in the 

project are not  

specified 

0-4 
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Rubric #R5: Evaluation by Guide  

Maximum Marks
*
: 18 

Level of Achievement 

  Good (6-4) Average (3-2) Poor (1-0) Score 

a Working within a 

Team 

Collaborates and 

communicates in a group 

situation and integrates 

the views of others 

Exchanges some views 

but requires guidance to 

collaborate with others. 

Makes little or no 

attempt to 

collaborate in a 

group situation 

0-6 

b Technical  

Knowledge and 

Awareness related 

to the Project 

Extensive knowledge 

related to the project 

Fair knowledge related 

to the project 

Lacks sufficient 

knowledge 

0-6 

c Regularity Reports to the guide 

regularly and consistent 

in work 

Not very regular  but 

consistent in the work 

Irregular in 

attendance and 

inconsistent in work 

0-6 

 

*Maximum Marks Rubric1 =9=a(6)+ b(6)+ c(6)  Rubric2 =08= a(4)+ b(4) 

                               Rubric3 =18= a(6)+ b(6)+ c(6)  Rubric4 =18= a(6)+ b(6)+ c(6) 

                               Rubric5 =18= a(6)+ b(6)+ c(6) 

 

 

 
Rubric: Best project identification  

Maximum Marks
*
: 100 

 

 

 

50% 

from 

project 

marks 

5 for each 

publication 

in 

Scopus/UGC 

care 1,2 

indexed 

journal 

(excluding 

review 

paper) 

(max 2) 

5 for 

WOS 

indexed 

journal 

(1 review 

paper 

allowed) 

(max 2) 

Patent 

(max 1) 

 

National/International 

Conference 

(5 marks each) 

Best award 

in 

conference 

(5 marks 

each) 

Total 

Maximum 

marks 

50 10 10 5 15 10 100 
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Project schedule and monitoring steps 

Week Activity 

Week 1 Project group and associated guide allocation 

Week 2 General discussion regarding the project in a particular field between the students and their assigned 

guides 

Week 3 Project literature survey & discussion with guide  

Week 4 Continued literature review for the project 

Week 5 Make a project synopsis and have the corresponding guide confirm it. 

Week 6 In the presence of the guide, present a PowerPoint presentation based on the project synopsis. 

Week 7 Start the project's experimental, analytical, or combined work. 

Week 8 Planning the project's design and implementation procedure and having discussions with the guide 

Week 9 Prepare and run out necessary experiments and analysis of the sample and optimization 

Week 10 If adjustments are required, they will be made to the experimental setup and discussed, along with 

the results they will produce, with the guide. 

Week 11 Perform an experiment using the experimental setup, finishing all computations, the graph, validating 

the results, etc. 

Week 12 Create a final project report (soft copy), have the corresponding guide verify it, and then create a 

hard copy of the project report one week prior to the project assessment. 

Week 13 Create a final PowerPoint presentation based on the project effort and have the relevant guide verify 

it. 

Week 14 Final power point presentation, submission of the project's final report and viva voce in front of the 

project committee and external 

 

 

 

 

 

        

2.2.3.E:  Process to evaluate individual and team performance:- 

The semester evaluation is done as per the method prescribed by the Institute. The project evaluation process 

includes the semester evaluation and continuous monitoring by project guide as shown in Table 2.2.3.D. 
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Table 2.2.3.E.i: The Course Outcomes of the final year project shown below  

 

Sl No CO 

FT793.1. (CO1) Ability to design a working model related to food processing and 

production. 

FT793.2. (CO 2) Ability to formulate different fortified or develop an innovative 

production technique 

FT793.3. (CO 3) Ability to collaborate with other team members for the success of the 

project. 

FT793.4. (CO 4) Ability to analyze different process parameters related to their 

respective projects. 

FT793.5. (CO 5) Ability to demonstrate proper safety and hygiene in the processing 

steps undertaken by the project team 

 

Table B.2.2.3.E.ii:  Types of relevance of the projects and contribution towards attainment of POs 

and PSOs and Evaluation of project as per CO-PO-PSO 
 

Reviews Communic

ating (20 

Marks) 

Project progress 

and project 

implementation  

(20 Marks) 

Basic 

Understanding 

(20 Marks) 

Report and 

presentation  

(20 Marks) 

Viva-voce  

(20 Marks) 

Total 

(100) 

CO-

PO/PSOs 

(CO3) 

(PO1,PO 

PO 3,PO 5, 

PO 8,PO 

10) 

(PSO1,PSO

3) 

(CO2)  

(PO1,PO 2, PO 

3,PO 4, PO 5,PO 

6, PO 7, PO 8, PO 

9, PO 10, PO 11, 

PO 12 ) 

(PSO1, PSO 2, 

PSO 3) 

(CO1)  

(PO1,PO 2, PO 

3,PO 4, PO 

5,PO 6, PO 7, 

PO 8, PO 9, PO 

10) 

(PSO1, PSO 2, 

PSO 3) 

(CO4)  

(PO1,PO 2, PO 

3,PO 4, PO 5,PO 6, 

PO 7, PO 8, PO 9, 

PO 10) 

(PSO1, PSO 2, 

PSO 3) 

(CO5) 

(PO1,PO 2, PO 

3,PO 4, PO 5,PO 

6, PO 7, PO 8, PO 

9, PO 10, PO 12) 

(PSO1, PSO 2, 

PSO 3) 

100 

Bloom‘s 

Taxonomy 

(BT) 

 BT level-

III 

 BT level –VI BT level –II BT level- IV BT level –V  
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2.2.3. F Quality of completed projects and working prototypes 

Some of the projects completed by the students of the department are included in Table 2.2.3.F.i & Table 

2.3.F.ii 

Table 2.2.3.F.i: Examples of Projects completed by the students of the department with relevant 

PO/PSO Mapping 

 

Academic Year: 2021—2022 (CAYm1) 

Sl 

n

o 

Project Title 
Relevant 

to POs 

Relevan

t to 

PSO 

Category Student name Faculty name 

Outcomes 

1 

Betel leaf 

fortified 

Cracker 

PO3, PO5, 

PO6, PO9, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Product 

Development 

Joyita Mallik, 

Poulami Das, 

Shalini 

Chanda, 

Shramana 

Sarkar, Supriti 

Manna 

Saikat 

Mazumder 

Published in 

National 

journal, ISSN: 

1301-2746 

2 

A Review on 

Pineapple 

Wastes and 

It‘s Utilization 

PO2, 

PO4, 

PO9, 

PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review Research 

Anisha Das, 

Aliul Islam, 

Hillol Dey, 

Sudipta Dutta 

Saikat 

Mazumder 

Published in 

National 

journal, ISSN: 

2455-3778 

3 

Fortified 

Icecream-Mix 

Powder 

PO3, 

PO5, 

PO6, 

PO9, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Product 

Development 

Ishon Mollick, 

Sayantan 

Sarkar, Aritra 

Kundu, Priti 

Sarkar 

Dr. 

Dolanchapa 

Sikdar 

Patent 

published on 

21.1. 2022 

(202131058069

) 

4 

Utilization of 

Vegetable 

Peel Waste 

Powder Mix 

in the 

fortification of 

Soups and 

Bakery 

Products 

PO3, 

PO5, 

PO6, 

PO9, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Product 

Development 

Mariya 

Mukherjee, 

Sweta Das, 

Riya Kumari 

Gope, Akash 

Biswas, Pulak 

Deb 

Dr. Kakali 

Bandyopadhya

y 

Published in 

International 

journal, ISSN: 

2455-2143 
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5 

Neutraceutical

s Behaviour of 

Different 

Biological 

Substances 

PO2, 

PO4, 

PO5,PO6

, PO7, 

PO9, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Application/proces

s development 

Arnab 

Mukherjee, 

Arunangu 

Shee, 

Somdeepa 

Bhattacharya, 

Soumily 

Misra, Nurjat 

Banu 

Kakali 

Bandyopadhya

y 

Published in 

International 

journal, ISSN: 

2455-3778 

6 

Comparison 

of functional 

characteristics 

of Raw 

Horsegram 

and 

Germinated 

Horsegram 

PO2, 

PO4, 

PO9, 

PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review Research 

Parag 

Chattopadhya

y, Riya 

Bhowmick, 

Aditya Paul, 

Samridhya 

Paul, Sukanya 

Ray, Prima 

Das 

Kakali 

Bandyopadhya

y 

Published in 

International 

journal, ISSN: 

2455-3778 

7 

A report on 

Improvement 

of the fried oil 

by Treatment 

with Activated 

Carbon and 

Silica, 

Magnesium 

Oxide, 

Activated 

Clay, and 

Aluminum 

Hydroxide 

Gel 

 

PO2, 

PO4, 

PO9, 

PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review Research 

Sayandeep 

Halder, 

Arkodeep 

Karmakar, 

Anushka 

Sengupta, 

Srijit Pal, 

Himon Das, 

Sourav Das 

Ms. Shairee  

Ganguly 

Paper 

published in 

International 

journal ISSN:  

1301-2746 

8 

A Study On 

Different 

Types Of 

Edible 

Packaging 

Materials 

(Plant Based) 

 

PO2, 

PO4, 

PO9, 

PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review Research 

Poulami 

Banerjee, 

Deblina Sen, 

Srijeeta Saha, 

Writtika Das 

Ms. Shairee 

Ganguly 

Paper 

published in 

International 

journal ISSN 

No. 2455-2143 
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Academic Year : 2020-2021 (CAYm2) 

Sl 

no 
Project Title 

Relevant 

to POs 

Relevant 

to PSO 

Category Student 

name 

Faculty 

name 

Outcomes 

1 Microbial spoilage of 

meat and its detection 

PO2, 

PO4, 

PO5,PO6, 

PO7, 

PO9, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Application/pr

ocess 

development 

Nibedita 

Chowdhury, 

Saurjaynee 

Biswas, 

Rupsa 

Sengupta, 

Deborima 

Bera 

Dr. Kakali 

Bandyopad

hyay 

Published in 

Internationa

l Journal 

and  

Secured 1
st
 

position in 

Smart India 

Hackathon 

and patent 

published 

2 Immunity boosting 

micronutrients 

fortification 

PO 1, 

PO2, PO 

3,PO 5, 

PO 6, PO 

7, PO 8, 

PO 10, 

PO 11, 

PO 12 

PSO1, 

PSO2, 

PSO3 

Review 

Research 

Mariya 

Mukherjee, 

Pulak Deb, 

Akash 

Biswas, Riya 

Kumari Gope, 

Sweta Das 

Dr. Kakali 

Bandyopad

hyay 

Published in 

Internationa

l Journal, 

ISSN: 2455-

2143 

3 Analysis and 

Fortification of The 

Biocolour Extracted 

from Banana Bract 

PO 1, 

PO2, PO 

3,PO 5, 

PO 6, PO 

7, PO 8, 

PO 10, 

PO 11, 

PO 12 

PSO1, 

PSO2, 

PSO3 

Review 

Research 

Srijeeta Saha 

Poulami 

Banerjee 

Deblina Sen 

Shivangi 

Singh 

Writtika Das 

Ragini 

Chauhan 

 

Shairee 

Ganguly 

Published in 

Internationa

l Journal, 

ISSN: 2455-

3778 

4 Edible flowers: a new 

source of Minerals 

PO2, 

PO4, 

PO9, 

PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review 

Research 

Avisikta 

Ghosh 

Dastidar, 

Saptarshi Das, 

Swagatalaksh

mi 

Chakraborty,

Arnab 

Saha,Quazi 

Farheen 

Zaman 

Dr. 

Dolanchapa 

Sikdar 

Published in 

Internationa

l Journal, 

ISSN: 2455-

3778 
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5 Betel leaf: ―the 

neglected green gold 

of India‖ 

PO2, 

PO4, 

PO9, 

PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review 

Research 

Indrabati 

Bose, 

Madhurima 

Sarkar, Ritam 

Ghosh, 

Madhurima 

Kundu 

Mr. Saikat 

Mazumder 

Published in 

National 

journal, 

ISSN No.: 

1301-2746 

6 Neutraceuticals 

Behaviour Of 

Different Biological 

Substances 

 

PO2, 

PO4, 

PO5,PO6, 

PO7, 

PO9, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Application/pr

ocess 

development 

Arnab 

Mukherjee,  

Arunansu 

Shee,  

Baidik Sinha 

Ray,  

Somdeepa 

Bhattacharya, 

Soumily 

Misra,  

Nurjat Banu  

 

Dr. Kakali 

Bandyopad

hyay & Ms. 

Sanchita 

Sinha 

Paper 

published in 

Internationa

l journal 

ISSN No. 

2455-2143 

7 Microencapsulated star

ch beads enriched in 

natural antioxidants 

PO2, 

PO4, 

PO5,PO6, 

PO7, 

PO9, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Application/pr

ocess 

development 

Avisikta 

Ghosh 

Dastidar, 

Swagatalaksh

mi 

Chakrabort, 

Arnab Saha, 

Quazi Farheen 

Zaman 

Rosalin 

Nath 

Patent 

published 

on 11.1. 

2021 

(201931049

921) 
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Academic Year : 2019-2020 (CAYm3) 

Sl 

no 
Project Title 

Relevant 

to POs 

Relevant 

to PSO 

Category Student name Faculty name Outcome 

1 Beneficial Effects 

of- Papaya leaves 

Pomegranate 

Lime 

PO2, PO4, 

PO9, PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review 

Research Akhilesh 

Kumar, 

Lopamudra 

Banerjee, 

Pallabi Pal, 

Prithweejit 

Bhattacharyya, 

Shatarghya Das 

Mazumder, 

Sramana Roy, 

Surovita Saha 

Dr. Kakali 

Bandyopadhyay 

Two paper 

published in 

International 

Journal: 

ISSN: 2455-

3778 and 

ISSN: 2320-

2882 

2 Analysis and 

Fortification of 

Banana Pseudo 

Stem: A Source of 

Nutrecuticals 

(Musa acuminata) 

PO2, PO4, 

PO9, PO10, 

PO11, 

PO12 

PSO1, 

PSO2, 

PSO3 

Review 

Research Amit Saha, 

Debadri 

Bhowmick, 

Khushi 

Maheshwari, 

Akash Kusum 

Maiti, Papiya 

Patra, Nadira 

Sayada, Tushar 

Chattaraj 

Shairee 

Ganguly 

Paper 

Published in 

National 

Conference 

3 Study on 

fortification 

techniques of 

multiple food 

products using 

immunity 

boosting micro-

nutrients and 

antioxidant 

PO2, PO4, 

PO9, PO10, 

PO11, 

PO12 

PSO1, 

PSO 2, 

PSO 3 

Review 

Research Akash Biswas, 

Mariya 

Mukherjee, 

Nachim Akter 

Pulak Deb, 

Riya Kumari 

Gope, Sweta 

Das 

Dr. Kakali 

Bandyopadhyay 

Published in 

International 

journal, 

ISSN: 2455-

3778 

4 Microbial 

pigment: a good 

source of 

biocolour 

PO2, PO4, 

PO9, PO10, 

PO11, 

PO12 

PSO1, 

PSO 2, 

PSO 3 

Review 

Research Aritra Debnath, 

Unmisha Roy, 

Purba Dutta, 

Tatan Ghosh, 

Anirzeet 

Pramanik, 

Tanmoy 

Chakrabort 

Shairee 

Ganguly 

Published in 

International 

journal, 

ISSN: 2349-

8242 
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5 Mushroom: A 

Cancer Antidote 

PO2, PO4, 

PO9, PO10, 

PO11, 

PO12 

PSO1, 

PSO 2, 

PSO 3 

Review 

Research Avisikta Ghosh 

Dastidar, 

Saptarshi Das, 

Swagatalakshmi 

Chakraborty, 

Arnab 

Saha,Quazi 

Farheen Zaman 

Rosalin Nath Published in 

International 

journal, 

ISSN: 2349-

5162 
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Table 2.2.3.F.ii: Some Snapshots of completed projects 

Academic Year : 2021-2022 (CAYm1) 

 

Sl. No.  Project Title  Product/Publication 

 

1 

 

Betel leaf fortified Cracker 

 

 
 

2 

Utilization of Vegetable Peel Waste 

Powder Mix in the fortification of Soups 

and Bakery Products 

 

 
 

3  

Neutraceuticals Behaviour of Different 

Biological Substances 

 
 

4 

Comparison of functional characteristics 

of Raw Horsegram and Germinated 

Horsegram 
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Academic Year : 2020-2021 (CAYm2) 

Sl. No.  Project Title  Product/Publication  

1 Microbial spoilage of meat and its 

detection 

 

 
 

 

 

2 

 

 

Betel leaf: ―the neglected green gold of 

India‖ 

 

 
 

3 Product Development on Pineapple Peel Wine 

 
 

 
 

Academic Year : 2019-2020 (CAYm3) 

Sl. No.  Project Title  Product/Publication  

1 
Beneficial Effects of- Papaya leaves 

Pomegranate Lime 
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2 
Microbial pigment: a good source of 

biocolour 
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2.2.3.G Evidences of papers published / awards received by projects etc.: 

 

Table 2.2.3.G.i: List of student publications and awards 

 

Sl. No. Year No. of Publications No. of awards 

1 2021-22 (CAY m1) 15 2 

2 2020-21 (CAY m2) 12 3 

3 2019-20 (CAY m3) 15 8 

 

CAYm1 (2021-2022) 

2021-22 (CAY m1) 

1 Shairee Ganguly,Poulami Banerjee, Deblina Sen, Writtika Das, Review on Anthocyanin 

Extraction from Different Natural Sources and Their Fortification in Non Alcoholic 

Beverages, International Journal for Modern Trends in Science and Technology (ISSN:2455-

3778), (2021), 7, 0707032, pp. 63-67, WOSIndexed. 

2 Srijeeta Saha, Shairee Ganguly Fortification of tomato pomace powder in dairy Products, 

International Journal of Advances in Engineering and Management(IJAEM), (ISSN 2395-

5252) Volume 3, Issue 7 July 2021,pp: 1789-1797 

3 Shalini Chanda, Saikat Mazumder, Active & Intelligent Packaging Technologies: An 

Aspect of Food Safety Management, International Journal of Current Research and Review 

(ISSN: 2231-2196 (Print), e-ISSN: 0975-5241),Volume: 14, Issue 03, Pg: 12-18,February 

2022. Publons Indexed 

4 Suprabha Dey, Avilash Roy, Ankit Paul, Neha Saha, Anupama Tarafdar, Saikat 

Mazumder, Food and medicinal properties of hibiscus( Hibiscus sabdariffa & Hibiscus 

rosasinensis, Sustainability, Agri, Food and Environmental Research (ISSN:0719- 3726), 

Volume: 12, Published Online: Feb 17, 2022. UGC Care-I Journal 

5 Anisha Das, Aliul Islam, Hillol Dey,Sudipta Dutta, Saikat Mazumder, Pineapple Waste 

and Its Utilization, International Journal for Modern Trends in Science and 

Technology(ISSN: 2455-3778 online), Volume: 8,Issue 05, Pg: 272-278, 2022. 

WoS&Thomson Returs Indexed 

6 Sayandeep Halder, Arkodeep Karmakar, Anushka Sengupta, Himon Das, Shrijit Paul, 

Sourav Das, Shairee Ganguly,  A review of Improvement of the fried oil By Treatment with 

Activated Carbon and Silica, Magnesium Oxide, Activated Clay ,and Aluminum Hydroxide 

Gel, ADALYA JOURNAL (ISSN NO: 1301-2746), Volume 11,Issue 3, 2022 

7 Srijeeta Saha, Writtika Das, Poulami Banerjee, Deblina Sen, Shairee Ganguly,A study 

on different types of edible packaging materials(plants based), International Journal of 

Engineering Applied Sciences and Technology,Vol. 6, Issue 7, 2021,ISSN No. 2455-2143, 

Pages 219-226, Index Copernicus indexed 

8 Indrabati Bose, Ritam Ghosh, Madhurima Sarkar, Madhurima Kundu, Saikat 

Mazumder, Betel Leaf: The Ignored Green Gold, ADALYA JOURNAL (ISSN NO: 1301-

2746), Web of Science group journal,Volume: 10, Issue: 4 Pg: 1-19, 2021,available online: 

DOI:https://doi.org/10.37896/aj10.4/001,April 2021 

9 Parag Chattopadhyay, Aditya Paul, Samridhya Paul, Sukanya Ray, Kakali 

Bandyopadhyay,   Detection Methods of Non Permitted Food Color, Metanil Yellow: A 

Review, International Journal for Modern Trends in Science and Technology, impact factor: 

4.175,DOI:https://doi.org/10.46501/IJMTST0703033,http://www.ijmtst.com/vol7issue03.ht

m, Web of Science ResearcherIDAAJ-4390-2020,UGC Journal ID:43137, ISSN: 2455-3778, 

7(03): 201-204, 2021 

10 
Saurjaynee Biswas, Nibedita Chowdhur, Ishon Mollick, Deborima Bera, Sandip 

Kumar Karmakar, Monika Paul, Kakali Bandyopadhyay, Detection and Estimation of 

Metanil Yellow & Congo Red: Carcinogenic Food Colourants, Present in Different Food 
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Samples, International Journal for Modern Trends in Science and Technology, ISSN: 

2455-3778 online, 7(05): 49-55, 2021, impact factor: 4.175, , 

DOI:https://doi.org/10.46501/IJMTST0705007, Web of Science ResearcherID AAJ-4390-

2020 Available online at:http://www.ijmtst.com/vol7issue05.html. 

11 Dr. Kakali Bandyopadhyay and Saikat Mazumder,Suditi Jana, Santanu 

Dutta,Sustainable/Digital Entrepreneurship: An Accelerating Demand of 21st Century, 

ICSSR Sponcored International Conferrence on ―Emerging New World Order in Post 

Pandemic Scenario‖, Organized by St Xavier‘s College, Jaipur, Affiliated to University of 

Rajasthan, Held on 18-19 February 2022. 

12 Supriti Manna, Saikat Mazumder, Shalini Chanda, Anisha Das, Consequence of Covid-

19 on India‘s FMCG Sector & Digital Automation, Eastern Regional Conclave of Students‘ 

Chapters of The Institution of Engineers (India) on ―Role of Budding Engineers in Smart 

and Sustainable Technologies‖, organized by Institution of Engineers (India), 29-30 October 

2021 

13 
Ishon Mollick, Piyali Banerjee, Dolanchapa Sikdar, Enrichment of ice-cream mix with 

food processing waste :An attempt to increase it‘s food value,Eastern Regional Conclave of 

Students‘ Chapters of The Institution of Engineers (India) on ―Role of Budding Engineers in 

Smart and Sustainable Technologies ‖, organized by Institution of Engineers (India), 29-30 

October 2021 

14 Srijeeta Saha, Shairee Ganguly, Biofilm Matrix, Eastern Regional Conclave of Students‘ 

Chapters of The Institution of Engineers (India) on ―Role of Budding Engineers in Smart 

and Sustainable Technologies ‖, organized by Institution of Engineers (India), 29-30 October 

2021 

15 Saikat Mazumder, Shalini Chanda, Anisha Das, Suditi Jana, Entrepreneurship 4.0 The 

Digital Inclination, Publishers: Iterative International Publisher IIP, ISBN: 9789392591365 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://publons.com/researcher/AAJ-4390-2020/
https://publons.com/researcher/AAJ-4390-2020/
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CAYm2 (2020-2021) 

List of Publication: 

2020-21 (CAY m2) 

1 Saikat Mazumder, Kakali Bandyopadhyay, Rajdeep Chakraborty, Ayan Malakar and Parna 

Sarkar,―Organizing The Unorganized: An Overview of COVID-19 Impact On FMCG Sector and 

Indian Economy‖, International Journal of Application or Innovation in Engineering & 

Management (IJAIEM), DOI:10.26484 , ISSN:2319-4847, Volume: 9, Issue: 7, Pg: 62-69, July, 

2020. Thompson Reuters Researcher ID: N-6095-2015, Scopus indexed . 

2 Dr. Kakali Bandyopadhyay, Soumily Misra, Somdeepa Bhattacharya, Arnab Mukherjee, 

Arunaunsu Shee ―A Review on Utilization of Biosensors for Detection of Adulteration in 

Fish‖International Journal for Modern Trends in Science and Technology (IJMTST), Web of 

Science ResearcherID AAJ-4390-2020, Impact Factor-4.124 UGCGazetteRégulations(Journal Id: 

43137 )ISSN: 2455-3778,6(10):50-55, 2020. 

3 Kakali Bandyopadhyay, Mariya Mukherjee, Pulak Deb, Akash Biswas, Riya Kumari Gope, 

Sweta Das,―Study On The Fortification Techniques Of Multiple Food Products Using Immunity 

Boosting Micronutrients And Antioxidants: A Literature Review‖ , International Journal of 

Engineering Applied Sciences and Technology, 5(6):163-169, ISSN No. 2455-2143, 2020, 

Impact Factor: 4.982, DOI: 10.33564, H-index: 6  

4 Saikat Mazumder, Amit Barman, Supriti Manna, DabasmitaSaha, Subham Roy Chowdhury 

―Onion Productivity and PriceChange Aspects in India: An Overview‖,International Journal for 

Modern Trends in Science and Technology (IJMTST)Web ofScience Researcher ID AAJ-4390-

2020. Impact Factor- 4.124.UGC Gazette Régulations (Journal Id: 43137) ISSN: 2455-

3778,6(10):118-122, 2020.  

5 Saikat Mazumder, Debdatta Sarkar, Bisakha Saha, Arunima Singha, ―Overview of worldwide 

potato production scenario with special focus in India and its industrial utilization‖, International 

Journal for Modern Trends in Science and Technology (IJMTST). International Journal for 

Modern Trends in Science and Technology (IJMTST) Web of Science Researcher ID AAJ-4390-

2020. Impact Factor- 4.125. UGC Gazette Régulations (Journal Id: 43137 )ISSN: 2455-3778,  

6 Srijeeta Saha, Shairee Ganguly and Dolanchapa Sikdar, ―A review on Anthocyanin Pigment 

with Respect to It‘s Nutraceutical Properties‖, International Journal for Modern Trends in Science 

and Technology (IJMTST). International Journal for Modern Trends in Science and Technology 

(IJMTST) Web of Science Researcher ID AAJ-4390-2020. Impact Factor- 4.125. UGC Gazette 

Régulations (Journal Id: 43137)ISSN: 2455-3778, Volume 6, Issue 12, December 2020.  

7 Avisikta Ghosh Dastidar, Swagatalakshmi Chakraborty,Dolanchapa Sikdar, ―Entomophagy: 

A Future Feed Security System‖, International Journal for Modern Trends in Science and 

Technology (IJMTST). ). International Journal for Modern Trends in Science and Technology 

(IJMTST) Web of Science Researcher ID AAJ-4390-2020. Impact Factor- 4.125. UGC Gazette 

Régulations (Journal Id: 43137) ISSN: 2455-3778, Volume 6, Issue 12, December 2020.  

8 Writtika Das, Sweta Das, Shairee Ganguly, Dolanchapa Sikdar, Kakali Bandyopadhyay,A 

Review on Cocoa Butter Alternatives in Chocolate Preparation, International Journal for 

Modern Trends in Science and Technology, impact factor: 4.175, DOI: 

https://doi.org/10.46501/IJMTST070130, Web of Science ResearcherID AAJ-4390-2020,UGC 

Journal ID: 43137, ISSN: 2455-3778, 7(01): 135-140, January, 2021.  

9 Nibedita Chowdhury, Rupsa Sengupta, Saurjaynee Biswas, Deborima Bera, Kakali 

Bandyopadhyay, Microbial Spoilage of Meat and It‘s Detection - A Review, International 

Journal of Modern Science and Technology, www.ijmst.co. ISSN: 2456-0235, 6(2-3):23-30. 

February, 2021. 

10 Parag Chattopadhyay, Aditya Paul, Samridhya Paul, Sukanya Ray and Kakali 

Bandyopadhyay, Detection Methods of Non-permitted Food Color, Metanil Yellow: A Review, 

International Journal for Modern Trends in Science and Technology, 

DOI:https://doi.org/10.46501/IJMTST0703033,http://www.ijmtst.com/vol7issue03.htm, Web of 

Science ResearcherID AAJ-4390-2020,UGC Journal ID: 43137, ISSN: 2455-3778, 7(03): 201-

204, March, 2021.  

11 
Kakali Bandyopadhyay, Shiladitya Ghosh, Riya Kumari Gope, Application Of Artificial 

Intelligence In Food Industry— A Review,  International Journal of Engineering Applied 

Sciences and TechnologyVol. 5, Issue 11, ISSN No. 2455-2143, Pages 145-152, 2021, Published 
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Online March 2021 in (http://www.ijeast.com) 

12 Ishon Mollick, Sayantan Halder, Dolanchapa Sikdar, Edible Gum Coating to increase the shelf 

life of some tropical fruits and vegetables: A Review, SAFETY, 2021 organised by Dept. of Food 

Engineering and Technology, University of Georgia, Georgia (US) in Association with Tezpur 

Chapter during 24th and 25th June, 2021 

 

 

CAYm3 (2019-2020) 

2019-20 (CAY m3) 

1 Dr. Kakali Bandyopadhyay, Ms. Shairee Ganguly, Purba Dutta and Anirzeet Pramanik "A 

Review on Microbial-Pigment: A Good Source of Biocolour" The Pharma Innovation Journal, 

2019; 8(5): 397-398, ISSN (P): 2349-8242, NAAS Rating 5.03, Impact Factor 5.98, ICV: 82.77. 

Peer Reviewed Journal, Refereed Journal, Indexed Journal. 

2 Rosalin Nath, Kakali Bandyopadhyay, Dolanchapa Sikdar, Arnab Saha―A Review on 

Mushroom: A Cancer Antidote‖, Journal of Emerging Technologies and Innovative Research 

6(12):764-774 (2019),( ISSN-2349-5162) Impact Factor-5.87.  

3 
Kakali Bandyopadhyay, Shairee Ganguly, Chaitali Chakraborty, and Rupsa Roychowdhury, 

A Relative Study on Utilisation of Fenugreek Seeds for Enhancement of the Antioxidant 

Activities in Various Baked Products, International Journal of Agriculture & Environmental 

Science ( SSRG - IJAES ), 6 (1):67-70 (2019), ISSN: 2394 – 2568, Impact Factor-1.47 : 
10.14445/23942568/IJAES-V6I1P111 

4 Dr. Kakali Bandyopadhyay, Ms. Shairee Ganguly, Prithweejit Bhattacharyya, Lopamudra 

Banerjee ―Hibiscus Petal, Fortified Fruit Juice- A Health Drink.‖,International journal of 

Creative Research Thought, 2020; 8(April) 2020, ISSN: 2320-2882, Impact factor: 7.9.(NAAS 

Rating).  

5 Dr. Kakali Bandyopadhyay, Ms. Shairee Ganguly, Riya Dasgupta, ‖Development and 

Characterization of Biocolour Fortified Yogurt: A New Pathway towards Functional Foods‖, 

International Journal of Engineering Trends and Technology (IJETT), 68(May):1-6,(2020) ISSN: 

2231-5381. Impact Factor: 2.88, doi:10.14445/22315381/IJETT-V68I4P201,SCOPUS indexed  

6 Dr.Kakali Bandyopadhyay, Prithweejit Bhattacharyya, Lopamudra Banerjee, Pallabi Pal, 

Shatarghya Das Mazumder ―Study of Combined Action of Papaya Leaf Extract, Pomegranate 

and Lemon‖- A Review, International Journal for Modern Trends in Science and Technology 

ISSN: 2455-3778, 6(May):67-71, 2020, Web of Science ResearcherID AAJ-4390-2020, impact 

factor: 3.320, Elsevier Indexed.  

7 Ms. Dolanchapa Sikdar, Ms. Rosalin Nath, Dr. Kakali Bandyopadhyayand Ishon 

Mollick,‖Fortifications in Ice-cream with enhanced functional properties: A Review‖, 

International Journal for Modern Trends in Science and Technology ISSN: 2455-3778, 6(May): 

2020 Web of Science, ResearcherID AAJ-4390-2020, impact factor: 3.320, Elsevier Indexed  

8 Anirzeet Pramanik, Purba Dutta, Dr. Kakali Bandyopadhyay, Ms. Shairee Ganguly, 

Comparison of Frying Stability of Vegetable Oil with and Without Adding Black Cumin Seeds 

Conference ―FEMAS 2019‖ ‖ (ISBN no. 978-93-5391-015-0) organized by GNIT, held on 26th 

and 27thSeptember, 2019.  

9 Ishon Mallick, Poulami Banerjee, Kakali Bandyopadhyay, Dolanchapa Sikdar, Enhancement of 

Nutraceutical Characteristics Baked Products Conference ―FEMAS 2019‖ (ISBN no. 978-93-

5391-015-0) organized by GNIT, held on 26th and 27th September, 2019.  

10 Rosalin Nath, Dolanchapa Sikdar, Piyali Banerjee Effect of Irradiation on Food: Review 

Conference ―FEMAS 2019‖ ‖ (ISBN no. 978-93-5391-015-0) organized by GNIT, held on 26th 

and 27th September, 2019.  

11 DolanchapaSikdar, Anju Paul, Ishon Mallick, Poulami Banerjee Fortification of Ice Cream 

 Conference ―FEMAS 2019‖ ‖ (ISBN no. 978-93-5391-015-0) organized by GNIT, held 

on 26th and 27th September, 2019.  

12 Rosalin Nath, Dolanchapa Sikdar, Mariya Mukherjee, Soumily Misra A Review on Citrus Fruit 

Peels as Potential Source of Some Beneficial Nutrients Conference ―FEMAS 2019‖ ‖ (ISBN no. 

978-93-5391-015-0) organized by GNIT, held on 26th and 27th September, 2019.  
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13 Ayushi Nandy, Pooja Shaw, Shalini Chanda, Dolanchapa Sikdar, Rosalin Nath A review on 

energy conversion from rice straw waste Conference ICORE 2020 (ISBN: 978-93-5396-201-2) 

organized by GNIT in collaboration with SESI held on 7th and 8th February .  

14 Srijeeta Saha , Sourini Sen, Sourav Das, Shairee Ganguly, Dolanchapa Sikdar, Food coloring: 

Improving of the Appearance of Food Conference ICORE 2020 (ISBN: 978-93-5396-201-2) 

organized by GNIT in collaboration with SESI held on 7th and 8th February . 

15 Ishon Mollick, Mariya Mukherjee, Soumily Misra, Kakali Bandyopadhyay, Shairee Ganguly , 

Sesame Protein Isolates: Potential Sources of Nutrition, Conference ICORE 2020 (ISBN: 978-93-

5396-201-2) organized by GNIT in collaboration with SESI held on 7th and 8th February . 
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Table 2.2.3.G.ii: Patent published from students’ projects 

 

Academic 

year 

Name of Invention Application no. Patent status 

with date 

Name of inventor(s) 

2021-22 

(CAYm1) 

Multi-fortified milk 

powder: an immune-

boosting mix loaded 

with bioactive 

compounds to fortify 

dairy based food 

vehicles 

202131058069  Published on 

21.1.2022 

i. Ms. Dolanchapa Sikdar 

ii. Dr. Shiladitya Ghosh 

iii. Dr. Kakali Bandyopadhyay 

iv. Mr. Ishon Mollick 

(student) 
v. Ms. Monika Paul 

2020-21 

(CAYm2) 

Corn Pith: A potential 

source of polyphenols 

and dietary fibre in food 

fortification 

201931049920 Published on 

11.6.2021 

i. Dr. Kakali Bandyopadhyay 

ii. Ms. Shairee Ganguly 

iii. Ms. Saurjaynee Biswas 

(student) 

iv. Ms. Nibedita 

Chowdhury(student) 

v. Ms. Deborima 

Bera(student) 

Microencapsulated starc

h beads enriched in 

natural antioxidants 

201931049921 Published on 

11.6.2021 

i. Dr. Kakali Bandyopadhyay 

ii. Rosalin Nath 

iii. Avisikta Ghosh 

Dastidar(student) 

iv. Swagatalakshmi 

Chakraborty(student) 

v. Arnab Saha (student) 

vi. Quazi Farheen Zaman 

(student) 
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2.2.4. Initiatives related to industry interaction (10) 

(Give details of the industry involvement in the program such as industry-attached laboratories, partial 

delivery of appropriate courses by industry experts etc. Mention the initiatives, implementation details and 

impact analysis)  

 

 

2.2.4.A: Industry Supported laboratories: 1 

 

Table 2.2.4.a: List of Industries Supported Laboratory and Equipments 

Sl 

No. 

Name of the 

Laboratories 
Name of the Industry 

Name of the funded 

equipments 
Outcome 

1 
Food Processing 

Lab 

Dept. of Food 

Processing Industries 

and Horticulture, Govt. 

of West Bengal 

1. Refrigerartor 

2. Bottle washing tank 

3. Bottle capping machine 

4. Induction oven 

5. Digital balance 

6. Mixer grinder 

7. Utensils (SS316) 

8. Concentration Tank 

9. Etc. 

 Organized Entrepreneurship 

development programme in 

food preservation (19
th
  

November to 15
th
 December, 

2019) 

 Organized Entrepreneurship 

development programme in 

food preservation (November 

to 30th November, 2022) 

 Journal paper published 

2. 

Quality Analysis 

Lab (Milk and Milk 

Products) 

JOI Farm Pvt. Ltd. 

1.Gerber Centrifuge 

2. Analytical Balance 

3. Micro Pipette 

4. Digital Microscope 

5. Compound Microscope 

6. Shaker water bath 

7. BOD Shaker Incubator 

8. Lactometer 

9. Etc. 

 Workshop conducted 

for school students on 

detection of milk adulterants 

held on 19
th
 January, 2023 

 Patent published on 

―MULTIFORTIFIED MILK 

POWDER:AN IMMUNE- 

BOOSTING MIX LOADED WITH 

BIOACTIVE COMPOUNDS TO 

FORTIFY DAIRY BASED FOOD 

VEHICLES‖ 
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Patent published on ―MULTIFORTIFIED MILK POWDER: AN IMMUNE- BOOSTING MIX LOADED WITH BIOACTIVE 

COMPOUNDS TO FORTIFY DAIRY BASED FOOD VEHICLES‖ 

 

Workshop conducted for school students on detection of milk adulterants held on 19
th

 January, 2023 

 



PARTB: Program Level Criteria 

 

138 
 

2.2.4.B. Industry Involvement in the Program Design and Curriculum: 

 

Incoporation of the names of industry mentors in BOS  

The table (table no. 2.2.4.B) below shows the members of BOS involved in the curriculum design. 

However the Department of Food Technology always thrives to strengthen industry involvement in 

either partial delivery of courses or delivering contents beyond curriculum.  

 

Table no. 2.2.4.B: Industry Involvement in the Program Design and Curriculum 

 

Name and Designation Type of Association 

Dr. Madhumita Basu, R & D Incharge, Head 

scientist, CNG Agrocare Pvt. Ltd., Kolkata 

Biosar 

FT BOS Industry External Expert (curriculum 

design) 

Mr. Sudipta Das, Senior Executive, Cookme 

(KCD Pvt. Ltd.) 

FT BOS Industry External Expert (curriculum 

design) 

Mr. Bidhan Das, Deputy Director, Indian 

Institute of Packaging 

FT BOS Industry External Expert (curriculum 

design) and Partial delivery of course (FT 703C) 

Mr. Samit Kumar Jana, General Manager, 

Bengal Beverages Pvt. Ltd. 

Partial delivery of course (FT501) 

Ms. Sanjana Chakravorty, Q.C. Incharge, ITC-

Foods, Beverages 

Partial delivery of course (FT 501) 

Ms. Uzma Firdaus, Q.C. Incharge, Dream Bake 

Pvt. Ltd 

Partial delivery of course (FT 603) 

Mr. Manas Ray, Production Manager, Patanjali 

Biscuits Pvt. Ltd. 

Partial delivery of course (FT 603) 

 

2.2.4.C. Industry Involvement in Partial Delivery of any Regular Courser for Students 

An engaging mentor serves as a vital resource for a student‘s leadership and professional development as 

imparting education involves the holistic development and maturity of the students.The department of food 

technology organized several sessions with eminent industrial personality to guide students to learn and 

develop faster by encouraging an exchange of information. Further extent, the sessions are organized to 

provide different perspectives, encourage new modes of thinking and may provide unique insights.  

The interaction sessions objectives are as followed but not limited to: 

 Quality perspective of Food & Allied Industries 

 Recent Research & Development and future scope 

 Team Management  

 Development of Leadership Quality  

 Behavioural Management & Confidence Development 

 Dealing with change & Problem-solving 

 

Initiatives of Industry-collaborative activities are given in table 2.2.4.C. 
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2.2.4.C. i MoU signed with industries in last three years 

 

Table 2.2.4.C.i.a List of MoU 

Sl No Name  Year of Signing MOU 

1 Vedaantic Organic Research Foundation Renewed on 2021 

2 M/S Crushiers Fruit Juice CO. 2021 

3 Wisdom Group 2021 

4 Smart Management Consultancy Renewed on 2021 

5 SHRM Biotechnologies Pvt. Limited 2021 
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Table 2.2.4.C.i.b List of Activity under MoU 

CAYm1 2021-2022 

 

Sl No. Date of 

Event 

Event Organization with which MoU is 

signed and activity conducted 

1 31.01.2022-

04.02.2022 

5 Days online FDP on 

Quality Management 

System Towards Risk 

Perception approach of 

Industries based on ISO 

9001:2015 

Smart Management Consultancy, M/S 

Crushiers Fruit Juice CO., Vedaantic 

Organic Research Foundation 

2 04.04.2022 Roadmap on novel drug 

discovery: A story of 

scientific success  

Smart Management Consultancy, 

SHRM Biotechnologies Pvt. Limited 

3 2021-2022 

 

2 students completed 

Internship 

Smart Management Consultancy 

 

CAYm2 2020-2021 

 

Sl No. Date of 

Event 

Title of the event Organization with which MoU is 

signed and activity conducted 

1 08.06.2021-

12.06.2021 

5 days FDP on Harnessing 

the knowledge of value 

addition network in food 

technology 

Smart Management Consultancy, 

Vedaantic Organic Research Foundation 

2 01.06.2021 Webinar on Power of 

Thoughts 

Smart Management Consultancy 

3 2020-2021 10 students completed 

Internship 

Smart Management Consultancy 

4 10.11.2020 Webinar on ―How to 

Mature a 

Career in Research and 

Development in Life 

Science and 

Allied Industries (with 

Special 

Focus on Food Industries) 

Vedaantic Organic Research Foundation 

CAYm3 2019-2020 

 

Sl No. Date of 

Event 

Titles of the event Organization with which MoU is 

signed and activity conducted 

1 26.08.2019 Seminar on ―Food Quality 

Management‖ 

Smart Management Consultancy 

2 2019-2020 5 students completed 

Internship 

Smart Management Consultancy 

3 07.03.2020 Seminar on―Allergen and 

Food Safety 

Vedaantic Organic Research Foundation 
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Table 2.2.4.C.ii: Initiative for industry-collaborative activity 

 (CAY m1) 2021-2022  

 Event Speaker Date No. of 

participants 

PO mapping PSO mapping 

1.  Webinar on  

―New Food 

Development: 

How R & D 

works in Food 

Industries‖ 

Ms. Sanjana 

Chakravorty, 

Product 

Development 

Executive 

ITC-Foods, 

Beverages  

31.7.2021 

 

72 PO1, PO5, 

PO11, PO12 

PSO 1, PSO2, 

PSO 3 

2.  Workshop on 

Entrepreneurship 

as carrier 

opportunity  

 

Mr. Shubhasis Dutt, 

Director, Mohendra 

Dutt & Sons 

26.112021-

27.11.2021 

100 PO9, PO10, 

PO12 

PSO 1, PSO2, 

PSO 3 

3.  Webinar on 

―Orientation 

Towards 

Customer 

relationship with 

Food Safety in 

Industry 4.0" 

Mr. Kiranmoni 

Debnath, Food 

Safety Officer 

(WBGS), 

Department of 

Health and Family 

Welfare, 

Govt. of West 

Bengal 

24.07.2021 

 

90 PO6, PO7, 

PO8, PO10 

PSO 1, PSO2, 

PSO 3 

4.  Entrepreneurship 

Development 

Talk series 

―Consumer 

Behavior: A lead 

to Problem 

Solving in 

Entrepreneurship‖ 

Mr. Saikat 

Mazumder,  

Asst. Professor, FT 

 

03.12.2021  

 

30 PO6, PO8, 

PO10 

PSO 1, PSO2, 

PSO 3 

5.  Webinar on 

―Design Thinking 

in Product 

Development‖  

Dr. Kakali 

Bandyopadhyay, 

HOD,  

FT  

06.12.2021  

 

35 PO2, PO3, 

PO4  

PSO 1, PSO2, 

PSO 3 

6.  Workshop on 

Build Your 

Future, Be Smart 

about Money  

Mr. Diptendu 

Moulik, Business 

Development  

Multi Commodity 

Exchange of India 

Limited  

22.03.2022 

 

55 PO11, PO12  PSO 1, PSO2, 

PSO 3 

7.  Webinar on ―Safe 

Food, Better 

Health‖ 

Prof. Utpal 

Raychaudhuri, 

Professor, FT, GNIT  

07.06.2022 

 

60 PO1, PO2, 

PO6, PO7,  

PO8  

PSO 1, PSO2, 

PSO 3 

 (CAY m2) 2020-2021  

1. 

Webinar on 

―Emerging trends 

on Food Packaging 

Technology‖ 

Mr. Bidhan Das, 

Deputy Director and 

Regional Head of 

Indian 

Institute of 

Packaging   

22.08.2020 

 

60 PO1, PO5, 

PO6, PO7 

PSO 1, PSO2, 

PSO 3 

2. 
Online Workshop 

on Advanced 

Sachin Salunkhe,  

Sr. Product 

22.09.2020- 

23.09.2020 

60 

 

PO1, PO2, 

PO3, PO4, 

PSO 1, PSO2, 

PSO 3 
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Technique for 

Functional and 

Compositional 

Analysis and 

Tracing of 

Contaminants in 

Food 

Specialist, Perkin 

Elmer  

 

 PO5, PO6 

3. 

Webinar on ―How 

to Mature a Career 

in Research and 

Development in 

Life Science and 

Allied Industries 

(with Special 

Focus on Food 

Industries)‖ 

Dr. Rupa Banerjee, 

Founder Director of 

Azz Biosolution 

Consultant- 

ICRISAT EX 

UNILIVER R & D  

 

 

10.11.2020 

 

100 PO1, PO2, 

PO3, PO6, 

PO12  

PSO 1, PSO2, 

PSO 3 

4. 

Workshop on 

Entrepreneurship 

development 

phases in the next 

normal 

Mr. ShubhasisDutt, 

Director, 

MohendraDutt& 

Sons  

11.12.2020 

 

70  

 

PO9, PO10, 

PO12  

PSO 1, PSO2, 

PSO 3 

5. 

Webinar on Career 

Challenges in R & 

D - Bakery and 

Confectionery 

Ms. Uzma Firdaus, 

R & D, Dream Bake 

Pvt. Ltd 

19.03.2021  

 

60 

 

PO1, PO5, 

PO6 

 

PSO 1, PSO2, 

PSO 3 

6. 

Webinar on 

―National Level 

Food Safety 

Initiatives for 

Atmanirbhar 

Bharat‖  

Mr. Kiranmoni 

Debnath,. 

Food Safety Officer, 

Department of 

Health & Family 

Welfare; Govt. of 

West Bengal 

07.06.2021  

 

60 PO6, PO7, 

PO8, 

PO10,PO12  

PSO 1, PSO2, 

PSO 3 

(CAY m3) 2019-2020   

1. 

Industrial Seminar 

on- ―A new era in 

Food Packaging 

Technology‖ 

Mr. Bidhan Das, 

Deputy Director & 

regional Head, 

Indian Institute of 

Packaging  

30.08.19  

 

120  

 

PO1, PO5, PO6, 

PO7 

PSO 1, PSO2, 

PSO 3 

2. 

Seminar on ―Food 

Safety Norms‖ 

Mr. A. Kakkar, 

General Manager, 

Parle Agro Ltd  

31.08.19  

 

125 

 

PO6, PO7, 

PO8,PO9,  

PO10, PO12  

PSO 1, PSO2, 

PSO 3 

3. 

International 

Seminar on 

―Importance of 

Dairy Technology 

in Industries‖ 

Ushnil Dutta, Dairy 

Technologist, 

Almarai, Saudi 

Arabia   

19.09.2019 75 PO1, PO5, PO6 

 

PSO 1, PSO2, 

PSO 3 

4. 

―Food Safety 

Training Program  

on Hygiene and 

Sanitary Practices 

 for Anganwadi 

Center Workers‖  

Dr. Indrani 

Ghosh,Strategic 

Advisor-Food Safety 

& Quality, CII-

Jubilant Bhartia 

Food and 

Agriculture Centre 

of Excellence 

17.12.2019  

 

50 PO1, PO6, 

PO7, PO8, 

PO9, PO10, 

PO11, PO12 

PSO 1, PSO2, 

PSO 3 

5. 

Seminar on 

―Allergen and 

Food Safety‖ 

Ms. Sumana 

Bhattacharyya, 

CEO, OM 

Consultancy   

07.03.2020 

 

70 

 

PO1, PO2, 

PO3, PO6, 

PO7, PO12  

PSO 1, PSO2, 

PSO 3 

6. 
Webinar: Food 

Safety and 

Mr. Debjit Ghosh, 

Food Safety 

28.03.2020  

 

75 PO1, PO6, 

PO7, PO8, 

PSO 1, PSO2, 

PSO 3 
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Quality 

Assurance 

Manager, MILEI 

GMBH, Moringa 

Group, Germany 

PO11, PO12  

7. 

Webinar: An 

exposure of  the 

Dairy, Banana, & 

FMCG industry  

Mr. Sunil Kajaria, 

CE (banana) & COO 

(dairy), 

KEVENTER Agro 

ltd.  

13.04.2020  

 

70 

 

PO1, PO5, 

PO6 

PSO 1, PSO2, 

PSO 3 

 

 

  

Figure 2.2.4.C. Initiative for industry-collaborative activity 
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2.2.4.D  Impact Analysis of  Industry Institute Interaction and Action Taken thereof: 

 

 The effectiveness of this practice can be gauged by the great response of the participants of the 

courses being offered by the Institute.  

 Students gathered knowledge and implement in their project work  

 Students gained from this exposure to incorporate an entrepreneurial spirit and project based 

thinking. 

 

Table 2.2.4.D.i: Template of Students’ Feedback on Guest Lecturars/ Regular Course given by 

Industry Persons 

Feedback on: Workshop onEntrepreneurship development phases in the next normal 

Department: Food Technology Date: 

Name of student: Registration No. 

Sl. no Item Excellent Very good Good Poor 

1 Is the lecture well organized?     

2 Whether it is relevant to you and 

useful to you? 

    

3 Proficiency of the resource person and 

delivery  

    

4 Response to queries by expert person     

5 Any suggestion/improvement  

 

Table 2.2.4.D.ii: List of Action taken for Last Three Years Based on Students’ Feedback 

Action taken based on students feedback for CAYm1 (2021-22) 

Sl. no. Student feedback Action taken 

1 Students suggested that workshop/seminar on the 

aspects of food safety and food quality control 

preferred to be organized. 

Based on the feedback collected from 

students, a seminar on ―Food Safety 

and Quality Assurance‖ has been 

organized on 05.08.2022 by 

Department of Food Technology 

2 Students suggested that workshop/seminar on the 

aspects of food research required to be organized. 

Based on the feedback collected from 

students, a seminar on ―Advance 

research pedagogy in food 

processing‖ has been organized on 

01.09.2022 by Department of Food 

Technology 

Action taken based on students feedback for CAY m2(2020-2021) 

Sl. no. Student feedback Action taken 

1 Students suggested that few more workshop/seminar 

on the opportunities for budding entrepreneurs is 

supposed to be organized. 

Based on the feedback collected from 

students, a workshop on 

―Entrepreneurship as carrier 

opportunity‖ has been organized on 

26.11.2021 by Department of Food 

Technology. 

2 Students suggested that workshop/seminar on the 

food safety issues and customer relationship need to 

be organized in near future. 

Based on the feedback collected from 

students, webinar on ―Orientation 

Towards Customer relationship with 

Food Safety in Industry 4.0" has been 
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organized on 24.07.2021 by 

Department of Food Technology 

Action taken based on students feedback for CAY m3(2019-2020) 

Sl. no. Student feedback Action taken 

1 Students suggested that workshop/seminar on the 

opportunities and challenges of food research need 

to be organized  

Based on the feedback collected from 

students, webinar on ―Career 

Challenges in R & D - Bakery and 

Confectionery" has been organized on 

19.03.2021 by Department of Food 

Technology. 

2 Students suggested that workshop/seminar on the 

opportunities research in food and allied fields 

preferred to be organized 

Based on the feedback collected from 

students, webinar on ―How to Mature 

a Career in Research and 

Development in Life Science and 

Allied Industries (with Special Focus 

on Food Industries)‖ organized on 

10.11.2020 by Department of Food 

Technology. 

 

 

2.2.5. Initiatives related to industry internship/summer training (10) 

(Mention the initiatives, implementation details and impact analysis) 
 

For complete learning, Studying from textbooks, lectures, and other study materials is insufficient. For a 

deeper grasp of work processes, practicals, experience and hands-on learning is required. Industrial 

training/internships are arranged to expose students to the working world, allowing them to have a better 

knowledge of textbook ideas. They can improve their skill set by knowing how an industry works. 

 

2.2.5. A Industrial training/tour for students 

Industrial tours are very important for students to get an exposure of the Production Material Handling 

quality control process, material movement, safety considerations, product delivery system, HACCP, OPRP, 

PRP etc. So for industrial tours, the students go to nearby food industries like Dream Bake Pvt. Ltd., Allied 

Blenders And Distillers Pvt. Ltd., and Celebrity Breweries Pvt. Ltd. etc.  

 

Table 2.2.5.A.1: Details of Industry visit  

Sl No. Date of Visit Name of the industry 

2022-2023 (CAY)  

1 29.07.2022 Celebrity Breweries Pvt. Ltd. 

2 28.02.2023 Dream Bake Pvt. Ltd.  

2021-2022 (CAY m1) 

1 10.06.2022 Allied Blenders and Distillers Pvt. Ltd. 

2 29.11.2021 Bengal Beverages Pvt. Ltd 

2020-2021 (CAY m2) 

1 02.02.2021 Bhagawati Foods Private Limited 

2 11.01.2021 Dream Bake Pvt. Ltd. 
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Figure 2.2.5.A: Sample Pictures of Industry visit 

 

 

2.2.5. B Industrial/Internship/Summer training of more than two weeks and post training assessment 
 

As per the Institute guidelines, for the partial fulfillment of the requirements of the program, the students 

undergo compulsorily industrial training/internship in different industries/organizations. 

The Institute has dedicated Training and Placement (T&P) Offices in Institute premises. The office acts as 

an effective Industry - Institute interface to provide adequate Industry interface to the students. The Training 

and Placement Officers (TPO) also visits Companies regularly to know about recruitment possibilities and 

also the scope of industrial training/internship. The whole process of industrial training may be summarized 

as follows. 

 

 Initiation of training related discussion with Industries through formal or informal communication 

Followed by a formal request cum no objection certificate  
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 Options are invited from the students to opt from the list of industries discussed with. Further, the 

students who can arrange the industrial training or internship of their own are encouraged and they 

are provided all the necessary assistance by the T & P team.  

 The students are encouraged to take up internship programs during their semester break. Faculty 

members provide the details such as guidelines, suggestions, scope of an internship/training. They 

also help the students by communicating with the industrial experts, providing the students 

recommendation and other necessary supports. The alumni coordinator constantly interacts with the 

alumni who are working in the industries and requests them to provide necessary guidelines and 

support for the students internship.  

 During the training period, the Departmental T & P representatives stay in constant touch with the 

students to assess their progress and sort out any difficulty (if any).  

 After completion of the training/internship, the students need to submit a release letter/completion 

certificate (whichever is applicable) provided by competent authority to the Departmental T & P 

representatives.  

 

The list of training/internship for the students are shown in table .2.2.5.B.1 

 

Table 2.2.5.B.1: Details of summer training 

 

Industrial Training 2018-2022 batch (LYG)  

Sl 

No

. 

Name of 

Trainin

g 

Training 

Dates 

Name of the Organization Semeste

r 

Number of 

Students 

Participate

d 

PO/PSO 

1. Industria

l 

Training 

01.07.2021 

to 

28.07.2021 

Raja Udyog Pvt. Ltd.   7
th
 15 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 

2. Industria

l 

Training 

02.07.2021 

to 

29.07.2021 

Vikramshila Dugdh Utpadak 

Sahkari Sangh Ltd.  

7
th
 7 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 

3. Industria

l 

Training 

01.07.2021 

to 

29.07.2021 

Central Dairy ,Belgachia 7
th
 6 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 

4. Industria

l 

Training 

04.07.2021 

to 

21.07.2021 

Allied Blenders And 

Distillers 

7
th
 12 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 

5. Industria

l 

Training 

02.07.2021 

to 

30.07.2021 

KeventerAgro Ltd. 7
th
 10 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 

6. Industria

l 

Training 

03.07.2021 

to 

22.07.2021 

Varun Beverages Ltd. 7
th
 5 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 

7. Industria

l 

Training 

01.07.2021 

to 

29.07.2021 

Switz foods private limited 7
th
 8 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 
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Industrial Training 2017-2021 batch (LYG m1) 

Sl 

No

. 

Name of 

Trainin

g 

Training 

Dates  

Name of the Organization Semeste

r 

Number of 

Students 

Participate

d 

PO/PSO 

1 Industria

l 

Training 

01.07.20

20 to 

18.07.20

20 

Global Spirits Limited 7
th
 10 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 

2 Industria

l 

Training 

02.07.20

20 

to 

 

20.07.20

20 

Switz Foods Private Limited 7
th
 7 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 

3 Industria

l 

Training 

02.07.20

20 

to 

 

20.07.20

20 

Pran Beverages (India) Pvt. 

Ltd. 

7
th
 05 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 

4 Industria

l 

Training 

05.07.20

20 to 

26.07.20

20 

Priya Food Products Ltd. 7
th
 08 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 

5 Industria

l 

Training 

07.01.20

21 to 

21.01.20

21 

Mother Dairy 8
th
 10 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 

6 Industria

l 

Training 

03.01.20

21 to 

25.01.20

21 

KeventerAgro Ltd. 8
th
 10 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 

Industrial Training 2016-2020 batch (LYGm2) 

Sl 

No

. 

Name of 

Trainin

g 

Training 

Dates 

Name of the Organization Semeste

r 

Number of 

Students 

Participate

d 

PO/PSO 

1 Industria

l 

Training 

18.06.20

19 

to 

18.07.20

19 

Mother Dairy 7
th
 8 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 

2 Industria

l 

Training 

26.06.20

19 

to 

22.07.20

19 

Pran Beverages (India) Pvt. 

Ltd. 

7
th
 12 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 

3 Industria

l 

Training 

26.06.20

19 

to 

22.07.20

19 

Globus Sprit 7
th
 6 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 

4 Industria

l 

Training 

27.12.20

19 

to 

17.01.20

20 

KeventerAgro Ltd. 7
th
 10 PO1,PO2,PO3,PO4, 

PO5,PO12,PSO1,PSO2,PS

O3 
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Table 2.2.5.B.2 shows list of students‘ opted internship for 2016-2020, 2017-2021, 2018-2022 batches 

 

Table 2.2.5.B.2: Details of internship  

 

2018-2022 batch (LYG) 

Sl 

No. 
Roll No. Name of Student Duration Name of Company 

1.  500918011003 Anindya Dhar 
21.06.2021-

09.07.2021 
Highradius Corporation 

2.  500918021010 Ayushi Nandy 
21.06.2021-

09.07.2021 
Highradius Corporation 

3.  500918021064 Bipasha Ghosh 
21.06.2021-

09.07.2021 
Highradius Corporation 

4.  500918121066 Nurjat Banu 
21.06.2021-

09.07.2021 
Highradius Corporation 

5.  500918021029 Pooja Shaw 
21.06.2021-

09.07.2021 
Highradius Corporation 

6.  500918021053 Srijeeta Saha 
21.06.2021-

09.07.2021 
Highradius Corporation 

7.  500918021031 Poulami Chakraborty 
21.06.2021-

09.07.2021 
Smart Management Consultancy 

8.  500918021047 Somdeepa Bhattacharya 
21.06.2021-

09.07.2021 
Highradius Corporation 

9.  500918011035 Pulak Deb 
21.07.2021-

23.08.2021 
Smart Management Consultancy 

10.  500918011058 Swarnendu Ghosh 
21.07.2021-

23.08.2021 
Highradius Corporation 

11.  500918021004 Anushka Sengupta 
21.07.2021-

23.08.2021 
Highradius Corporation 

2017-2021 batch (LYG m1) 

Sl 

No. 
Roll No. Name of Student Duration Company 

1.  500917022042 Saurjaynee Biswas 
12.08.2020-

14.09.2020 
Smart Management Consultancy 

2.  500918021049 Soumita Ghosh 
12.08.2020-

14.09.2020 
Smart Management Consultancy 

3.  500917011030 Saptarshi Das 
12.08.2020-

15.09.2020 
Smart Management Consultancy 

4.  500917012006 Avilash Roy 
12.08.2020-

15.09.2020 
Smart Management Consultancy 

5.  500917021011 Avisikta Ghosh Dastidar 
12.01.2021-

12.02.2021 
Smart Management Consultancy 

6.  500917011018 Ayan Malaker 
12.01.2021-

12.02.2021 
Smart Management Consultancy 

7.  
500917021019 

 

Nibedita Chowdhury 

 

12.01.2021-

12.02.2021 
Smart Management Consultancy 

8.  
500917021012 

 

Purba Dutta 

 

12.01.2021-

12.02.2021 
Smart Management Consultancy 

9.  
500917011007 

 

Tanmoy Chakraborty 

 

12.01.2021-

12.02.2021 
Smart Management Consultancy 

10.  
500917011028 

 

Tatan Ghosh 

 

12.01.2021-

12.02.2021 
Smart Management Consultancy 

2016-2020 batch (LYG m2) 

Sl 

No. 
Roll No. Name of Student Duration Name of Company 

1 500916020025 
Tamalika Das 

 

24.06.2019-

16.07.2019 

 

Britannia Industries Limited 

2 500916020010 Diptasree Chaudhuri 01.07.2019- Grover Zampa 
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31.08.2019 

3 500916010008 Debadri Bhowmick 
01.07.2019-

30.07.2019 
Smart Management Consultancy 

4 500916020012 Khushi Maheshwari 
01.07.2019-

30.07.2019 
Smart Management Consultancy 

5 500916010002 Akash Kusum Maiti 
01.07.2019-

30.07.2019 
Smart Management Consultancy 

6 500916020009 Debalina Biswas 
01.07.2019-

30.07.2019 
Smart Management Consultancy 

7 500916020006 Ayanwita Saha 
01.07.2019-

30.07.2019 
Smart Management Consultancy 
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2.2.5.C Industrial training/internship Impact Analysis 

1. Students are exposed to real-world applications of concepts learned in the classroom, allowing them to 

appreciate the practical value of the topics.  

2. The tour of the factory piques students' interest in the subjects.  

3. Students are motivated to work hard and find jobs in such industries.  

4. Students have been introduced to industry norms as well as the ethos of the workplace.  

The learning of the students are evaluated and corrective measures (if any) are taken by the departmental 

authorities. The students are also asked to provide the feedback form and (Figure 2.2.5.C.1) in mentor 

mentee meet of initiatives taken by the department regarding training/internship. 
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Figure 2.2.5.C.1 Internship Feedback Form 

 

 



PARTB: Program Level Criteria 

 

153 
 

 

 

Figure 2.2.5.C.2 Impact of Industrial Training 
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CRITERION 3 
Course Outcomes and Program Outcomes 
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3.1 Establish the correlation between the courses and the Program Outcomes (POs) & Program 

Specific Outcomes (25) 

 NBA defined Program Outcomes as mentioned in Annexure I and Program Specific 

Outcomes as defined by the Program. Six to ten matrices of core courses are to be mentioned 

with at least one per semester. 

 Select core courses to demonstrate the mapping/correlation with all POs and PSOs. 

 Number of Outcomes for a Course is expected to be around 6. 

 

PROGRAM OUTCOMES (POs): 

 

1. Engineering knowledge: Apply the knowledge of mathematics, science, engineering fundamentals, and 

an engineering specialization to the solution of complex engineering problems.  

2. Problem analysis: Identify, formulate, review research literature, and analyze complex engineering 

problems reaching substantiated conclusions using first principles of mathematics, natural sciences, and 

engineering sciences.  

3. Design/development of solutions: Design solutions for complex engineering problems and design 

system components or processes that meet the specified needs with appropriate consideration for the public 

health and safety, and the cultural, societal, and environmental considerations.  

4. Conduct investigations of complex problems: Use research-based knowledge and research methods 

including design of experiments, analysis and interpretation of data, and synthesis of the information to 

provide valid conclusions.  

5. Modern tool usage: Create, select, and apply appropriate techniques, resources, and modern engineering 

and IT tools including prediction and modeling to complex engineering activities with an understanding of 

the limitations.  

 

6. The engineer and society: Apply reasoning informed by the contextual knowledge to assess societal, 

health, safety, legal and cultural issues and the consequent responsibilities relevant to the professional 

engineering practice.  

7. Environment and sustainability: Understand the impact of the professional engineering solutions in 

societal and environmental contexts, and demonstrate the knowledge of, and need for sustainable 

development.  

CRITERION 3 Course Outcomes and Program Outcomes 175 
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8. Ethics: Apply ethical principles and commit to professional ethics and responsibilities and norms of the 

engineering practice.  

9. Individual and team work: Function effectively as an individual, and as a member or leader in diverse 

teams, and in multidisciplinary settings.  

10. Communication: Communicate effectively on complex engineering activities with the engineering 

community and with society at large, such as, being able to comprehend and write effective reports and 

design documentation, make effective presentations, and give and receive clear instructions.  

11. Project management and finance: Demonstrate knowledge and understanding of the engineering and 

management principles and apply these to one‘s own work, as a member and leader in a team, to manage 

projects and in multidisciplinary environments.  

12. Life-long learning: Recognize the need for, and have the preparation and ability to engage in 

independent and life-long learning in the broadest context of technological change.  

  



PARTB: Program Level Criteria 

 

157 
 

PROGRAM SPECIFIC OUTCOMES (PSOs): 

PSO 1: Graduates will be able to comprehend the concepts of Food Technology and to apply them in 

various areas like food processing, preservation, packaging, analysis, quality control etc. 

PSO 2: Graduates will be able to use modern computing technology, analytical skills and engineering 

tools necessary in food technology and innovation in global and social context. 

PSO 3: Graduates will have a successful career and to support devotion for real-world applications using 

optimal resources as an Entrepreneur in the field of Food Technology.  
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The program has well defined course outcomes for all courses in Regulation 16 as well as Regulation 

18 and Regulation 21. 
 

 

Figure 3.1.a. Process of establishing the correlation between the courses and the Program Outcomes 

(POs) & Program Specific Outcomes 
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Table B.3.1 (a) Program Articulation Matrix of Regulation 16(R 16) Curriculum (Effective from 

2016-17 Admission Batch) 

1
st
 Sem 

Course 

Code 
Course Title 

POs PSOs 

PO1 PO2 PO3 
PO

4 
PO5 PO6 

PO

7 

PO

8 

P

O9 

PO

10 

PO

11 

PO1

2 

PS

O1 

PS

O2 

PS

O3 

M 101 Mathematics -I 2.8 2.4 2 1.5 - - - - - - - 1.5 - - - 

 PH 101  Physics - I 2.4 2.67 - - - - - - - - - 1.4 
- - - 

 EC 101 Basic Electronics  

Engineering  3 2.75 2.25 

1.2

5 1 1.66 

1.6

6 1 

1.3

3 1.66 1.5 1 - - - 

HU 101 Communicative English 
- - - - - 3 2.2 

2.6

7 2 3 2 2.8 
- - - 

ME 101 Engineering Mechanics 3 2.8 2.5 2.3 1 - - - 1 - 1 1 - - - 

HU191 Language Lab  and 

Seminar Presentation - - 2 2 - 2.6 2.6 2 2 3 - 2.8 - 
- - 

PH191  Physics -I Lab 2 - - 3 - - - - 3 1 - - - - - 

 EC 191 Basic Electronics  

Engineering Lab 3 2.75 2.25 

1.2

5 1 1.66 

1.6

6 1 

1.3

3 1.75 1.5 1 - - - 

ME192 Workshop Practice  2.8 - - - 1 1.8 - 1.8 - - 1 1 - - - 

2
nd

 Sem 

M 201 Mathematics -II 2.8 2.4 2.2 1.6 - - - - - - - 1.6 - - - 

CH 201 Chemistry  2.5 1.5 1.33 - 2 - 2 - - - - 1 - - - 

EE 201 Basic Electrical 

Engineering  2.5 3 2 2.25 - 1.5 

1.6

7 1.5 2 2 2 2.5 
- - - 

CS 201 Computer Fundamentals 

& Principle of Computer 

Programming 
2.6 2.6 2 1.5 - - - - - - - 1.5 

- - - 

ME 201 Engineering 

Thermodynamics & Fluid 

Mechanics 2.8 2.8 1.8 1.8 - 1.3 1.3 1 1 - 1 1.5 

- - - 

CS291 Computer Fundamentals 

& Principle of Computer 

Programming Lab 3 2.6 3 3 3 - - - - - - - 

- - - 

CH 291 Chemistry Lab  
2.5 2 1.5 1 1.33 

1.3

3 3 - 2.5 - - 1 
- - - 

EE 291 Basic Electrical 

Engineering Lab  2.75 

2.6

7 1 1 1 2 1 1 

1.7

5 2 2 2 
- - - 

ME 291 Engg Drawing & Graphics 2 2 1.8 1.8 1.8 2 - - 1 1 - 1 - - - 

3
rd

 Sem 

CH(FT) 

301 

Environmental Engineering 
2.5 2 2 - 1 2 2.3 - - - - - 

3 3 3 



PARTB: Program Level Criteria 

 

160 
 

CH(FT) 

302 

Chemistry-2 3 2 2 - 2 - 3 - - - - 1 3 3 3 

FT 301 Thermodynamics&Kinetics 3 2.8 2 - - - - - 1.8 - - 3 3 2.4 2.6 

FT 302 FoodMicrobiology - 2.8 2 - - 2 - - 1.8 2 - 3 2.8 2.8 2.6 

FT303 Chemistry of  food 

2.8 2.5 2.67 2.33 1 3 

2.2

5 2 - - - 3 
3 2.4 2 

CH 

(FT)391 

Environmental Engineering 

Lab 
2.5 2 1.5 1 1 1.3 1.3 - 2.5 - - 1 3 

2.

8 

2.

8 

CH(FT)3

92 

Chemistry-2 Lab 
2.5 2 1.5 1 1.3 1.3 3 - 2.5 - - 1 3 3 2 

FT391 Chemistry of Food Lab–I 

2.4 1.8 1.67 1 - 2 

1.6

7 2 

1.7

5 1 - 2 
2.6 2.4 2.2 

FT392 Food Microbiology Lab 

2 1.5 1 1 - 

1.3

3 2.2 2 1.4 1.33 - 2.6 
3 2.8 2.6 

4
th

 Sem 

M(CS)40

1 

Numerical Methods 3 2 2 - - - - - - - - 1 2.67 2.33 2 

FT401 Biochemistry&Nutrition 3 2.6 2.2 1.80 2 1 1 - 1 - - 2.8 3 2.4 2.6 

CH401 Industrial Stoichiometry 3 3 2.6 2.4 2 1.5 - - - - - 3 3 2.4 2.6 

FT402 Principles of Food 

Preservation 3 2.6 2.2 2 - 

1.7

5 

1.7

5 1 - 1 - 3 
3 2.8 2.2 

CHE414 

A 

Unit Operation of Chemical 

Engineering-1 
3 3 2.4 2.25 2.25 1 - - - - - 3 

3 2.8 2.2 

CHE414 

B 

 Transport  Phenomena 
3.00 

3.0

0 
2.00 2.00 2.00 

1.0

0 
- - - - - 3 3 2.75 2 

FT491 Biochemistry Lab 2.8 2 1.8 1.8 3 2 1.2 - 1.2 - - 2 2.8 2.4 2.6 

FT 492 Chemistry of FoodLab-II 

2.4 1.8 1.67 1 - 2 

1.6

7 2 

1.7

5 1 - 2 
3 2.6 2.6 

CHE484 

A 

Unit operation Lab–I 3 2 2 2 2 1 - 1 2 - - 3 3 2.4 1.4 

CHE484 

B 

Transport phenomena Lab 3 2 2 2 2 - - 1 2 - - 3 
3 2.25 1.25 

M(CS)49

1 

Numerical methods lab 2 1 - - 3 - - - - - - 1 2.5 3 2.5 

HU 481 Technical Report Writing 

&Language Lab Practice 

Lab Practice 

2 

2.7

5 2.4 3 - 2.4 - - 2.2 3 - - 
2 1.4 1.6 

5
th

 Sem 

HU 503 Economics for Engineers 3 - 2.33 2 3 3 - - - - 2.2 1.67 
1 2 2 

FT501 Foodprocesstechnology–

I(cereals,fruits,vegetables, 

beverages) 

3 2.8 - 2 - - - 2 - 1 - 3 
3 2.4 2.8 

FT502 Foodprocesstechnology–

II(fish,meat,poultry) 
3.00 

2.8

0 
- 2 - - - 

2.0

0 

2.0

0 
1.00 - 3 2 2.8 3 

FT503 Food process engineering 

2.8 2.5 2.67 2.33 1 2.5 

2.2

5 - - - 2 3 
3 2.8 2.6 

CHE514 

A 

Unit operations of chemical 

engineering–II 

3 3 2 2 2 1 - - - - - 3 3 2.4 1.4 

CHE514  

B 

Separation Process 3 3 2 2 2 1 - - - - - 3 
3 2.25 1.25 

FT591 Foodprocessinglab–I 

2.4 1.8 1.6 1.67 2 2 

2.6

7 2 - - 2 2.8 
1.4 1.6 2.6 
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FT592 Food analysis& quality 

control lab 
3.00 

2.0

0 
2.00 2.00 2.00 

3.0

0 

1.0

0 

2.0

0 
- 2.00 - 3 1.4 1.6 2.6 

CHE584 

A 

Unit operation lab–II 3 2 2 2 2 1 - 1 2 - - 3 3 2.4 1.4 

CHE584 

B 

Separation Process Lab 3 2 2 2 2 - - 1 2 - - 3 2.67 2.33 2 

6
th

 Sem 

FT601 Food process technology–

III(milk and milk 

products) 

3 2 1 1 - 1 1 1 - - - 3 2.8 2.4 2.4 

FT602 Food process technology–

IV(edible fats and oils) 

3 2 2 1 1 1 1 - - - - 3 2.8 2.4 2.4 

FT603 Bakery, confectionary and 

extruded foods 

3 2 1 1 1 1 1 1 - - - 3 3 2.4 2 

FT604 Microbial technology & 

food biotechnology 

3 3 1 1 - 2 2 1 - - - 3 2.8 2.6 2 

CS 

(FT)615 

A 

Data structure and 

algorithm 3 3 3 2 3 3 3 3 3 3 3 3 3 3 3 

CS 

(FT)615 

B 

Database Management 

System 3 3 2 3 3 2 1 1 2 2 3 3 2 2 2 

CS 

(FT)615 

C 

Software Engineering 

1.5 1.5 1.5 2 1 2 - 1 2.5 1 1.5 2 2 2 2 

FT691 Food processing lab–II 3 2 2.4 1 1 1 1 1 1 - 1 3 2.6 2.2 2.4 

FT692 Microbial technology lab 3 1 1 1 1 1 - - 1 - - 3 2.6 2.2 2.4 

CS(FT)6

85 A 

Data structure and 

algorithm Lab 

3 2.5 2.5 - - 2 - 2 - - - 1 
3 2.3 2.67 

CS(FT)6

85B 

Database Management 

System Lab 
3 3 2 3 3 2 1 1 2 2 3 3 2 2 2 

CS(FT)6

85 C 

Software  Engineering Lab 3 2.4 1.8 2 2.5 - - - - - - 2.3 2 2 2 

HU681 Group Discussion - - - - - 1 1 2 1 3 1 3 2.2 2.2 2 

7
th

 Sem 

HU702 Values and Ethics in 

Profession 

- - - - - 2.2 1.6 2 1 1.5 3 - 1.6 1.8 1.4 

FT701 Waste Management of 

Food Industries 

3 2 1 1 - 2 2 - - - - 3 3 2.8 2.2 

FT

702 

A 

Enzyme Technology 
3 3 3 1 1 1 1 - - - 1 3 

3 2.8 2.6 

FT

702 

B 

Renewable Energy 

Technology 
3 3 2 1 - 1 3 1 - - - 3 3 2.8 2.6 

FT

702 

C 

Plant Maintenance, Safety 

& Hygiene 3 1 1 1 - 2 2 2 1 - 2 3 3 2.8 2.6 

FT

703 

A 

Modeling &Simulation of 

Food Processes 3 3 2 2 - 1 1 - - - - 3 3 3 2.4 

FT

703 

B 

Protein  Technology 
3 2 1 1 1 1 1 - - - - 3 3 3 3 

FT

703 

C 

Food Packaging 

Technology 3 2 1 1 1 1 1 - - - - 
3 3 2.4 2.8 

EI(FT) 

701 A 

Process Instrumentation 2 2 2 1 2 - 2 1 -- - 2 2 
1.5 2 2 

EI(FT) 

701 B 

Process Control Systems 1.75 1.5 1.5 2 1.5 - 1 1 - - 1.5 - 
3 3 3 

FT791 Food Engineering lab 3 2 2 2 - - - 1 2 2 - 3 2 2 2 

EI 

(FT)791 

Instrumentation Laboratory 1.5 
2.2

1.75 1 2.5 - - 1 1 - - - 
2 2 2 
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A 5 

EI 

(FT)791 

B 

Process Control Systems 

Laboratory 2 2 1.25 2 2 - - - 2 - 1 - 2 2 2 

FT792 Report and Seminar on 

Industrial Training 

3 2 2 2 - 1 - 1 2 2 2 3 2.2 1.6 1.4 

FT793 Project part1 3 2 2 2 1 2 1 2 2 2 2 3 2.2 1.6 1.4 

FT794 Seminar 2 1 1 1 - - - 1 2 2 1 3 1.8 1.8 1.2 

8
th

 Sem 

HU 804 Principles of Management 

- - - - - 

1.6

7 1.5 

1.6

7 

1.6

7 1.67 - 3 
2 2 3 

FT801 Project Engineering & Food 

Plant Layout 

3 2 2 2 - 3 2 2 1 - 2 3 3 2.8 2.2 

FT802 

A 

Principles of Biochemical 

Engineering  
3 3 2 2 - 1 1 - - - - 3 2.4 1.8 2.8 

FT802 

B 

Entrepreneurship  

Development for Food 

Technologists 

2 2 2 1 - 1 - 1 1 - 2 3 2.4 1.8 2.8 

FT802 

C 

Functional Foods & 

Nutraceuticals 
3 2 1 1 - 1 1 1 - - - 3 2.4 1.8 2.8 

FT891 Project part 2 3 2 2 2 1 2 1 2 2 2 2 3 2.2 1.6 1.4 

FT892 Product Development & 

Quality Assurance Lab 

2 2 - - - - 2 - - - - 3 2 1 2 

FT893 Grand Viva 3 3 2 2 - 1 - 2 1 3 1 3 2.2 1.6 1.4 

 

 

Table B.3.1 (b) Course Outcomes of 1 subject per semester (3
rd

 sem onwards) for Regulation 16(R 16) 

Curriculum (Effective from 2016-17 Admission Batch) 

 

Course Outcomes Statements 

3
rd

sem 

FT301. 1 
Ability to understand the terminology associated with engineering thermodynamics 

and have knowledge of contemporary issues related to chemical engineering 

thermodynamics 

FT301. 2 
 Ability to have the knowledge of phase equilibria in two-component and multi-

component systems 

FT301. 3 Ability to estimate thermodynamic properties of substances in gas or liquid state of 

ideal and real mixture 

FT301. 4 Ability to anticipate intermolecular potential and excess property behavior of multi-

component systems 

FT301. 5 Ability to review concepts of order and molecularity of chemical reactions. 

 

4
th

sem 

FT401. 1 
Ability to describe the major metabolic pathways involved in the metabolism of 

nutrients in the human body. 

FT401. 2 
Ability to understand the principles of biochemical methods and be able to use them 

with appropriate instruction. 

FT401. 3 Ability to interpret the basis of reactivity of biologically relevant molecules and their 

interactions. 

FT401. 4 Ability to analyze and evaluate experimental data. 

FT401. 5 Ability to explain the synthesis of proteins, lipids, nucleic acids, and carbohydrates 
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and their role in metabolic pathways along with their regulation at the epigenetic, 

transcriptional, translational, and post-translational levels including RNA and protein 

folding, modification, and degradation. 

5
th

sem 

FT502. 1 
Ability to identify the significance of fish processing and classify different processing 

techniques required for preservation of fish. 

FT502. 2 
Ability to classify the different by products related to fish processing industries and 

describe their use. 

FT502. 3 Ability to differentiate various components of the meat muscle with special focus on 

slaughtering and post mortem changes in meat. 

FT502. 4 Ability to recognize the different processing techniques related to meat processing 

industry. 

FT502. 5 Ability to develop a general understanding on the structure, composition and 

nutritional values of eggs and recognize the effective preservation methods. 

6
th

sem 

FT 602.1 
Students will be able to analyze the various properties of fats and oils 

FT602.2 
To know about the production and refining of vegetable oil. 

FT602.3 
To know about the changes occurs during storage of fat and oil and preservation 

methods 

FT602.4 
To develop technology for manufacture of designer fats 

 

FT602.5 
To develop newer methods for analysis of non-oil constituents of oil-bearing 

materials. 

7
th

sem 

FT701.1 
Ability to classify different industrial waste and different disposal methods 

FT701.2 
Ability to identify different treatment methods for liquid and solid waste 

FT701.3 
Ability to interpret data regarding different waste treatment method 

FT701.4 
Ability to apply different methods in industry and domestic purpose 

FT701.5 
Ability to describe the recovery of useful material from waste as byproducts 

8
th

sem 

FT 802A.1 Ability to recognize the industrial implication of biochemical engineering. 

FT 802A.2 Ability to interpret the kinetics of microbial reactions. 

 

FT 802A.3 Ability to develop the design parameters for a bioreactor. 

 

FT 802A.4 
Ability to illustrate the importance of downstream processing in bioprocess industries. 

FT 802A.5 
Ability to evaluate the importance of design considerations in a fermentation plant 

design project and examine scale up operations. 
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Table B.3.1 (c) CO-PO matrices of selected subjects per semester of Regulation 16(R 16) Curriculum 

(Effective from 2016-17 Admission Batch) 

 

 

CO 
 

PO1 

 

 

PO2 

 

PO3 

 

PO4 

 

PO5 

 

PO6 

 

PO7 

 

PO8 

 

PO9 

 

PO10 

 

PO11 

 

PO12 

3
rd

sem 

FT301. 1 3 3 2 - - - - - 2 - - 3 

FT301. 2 3 3 2 - - - - - 2 - - 3 

FT301. 3 3 3 2 - - - - - 2 - - 3 

FT301. 4 3 3 - - - - - - 2 - - 3 

FT301. 5 3 2 2 - - - - - 1 - - 3 

Overall CO (FT301) mapping 
3 2.8 2 - - - - - 1.8 - - 3 

4
th

sem 

FT401. 1 3 2 2 2 - 1 1 - - - - 3 

FT401. 2 3 3 2 1 - - 1 - - - - 3 

FT401. 3 3 3 2 2 - 1 - - - - - 3 

FT401. 4 3 2 2 2 2 - - - 1 - - 2 

FT401. 5 3 3 3 2 - 1 1 - - - - 3 

Overall CO (FT401) mapping 
3 2.6 2.2 1.80 2 1 1 - 1 - - 2.8 

5
th

sem 

FT502. 1 3 3 - 2 - - - 2 2 1 - 3 

FT502. 2 3 3 - 2 - - - 2 2 1 - 3 

FT502. 3 3 3 - 2 - - - 2 2 1 - 3 

FT502. 4 3 3 - 2 - - - 2 2 1 - 3 

FT502. 5 3 2 - 2 - - - 2 2 1 - 3 

Overall CO (FT502) mapping 
3.00 2.80 - 2 - - - 2.00 2.00 1.00 - 3 

6
th

sem 

FT 602.1 
3 1 - - - - - - - - - 3 

FT602.2 
3 2 2 - - 1 - - - - - 3 

FT602.3 
3 3 3 3 1 - 2 - - - - 3 

FT602.4 
3 3 2 2 - - 2 - - - - 3 

FT602.5 
3 2 2 2 - - - - - - - 3 

Overall CO (FT602) mapping 
3 2 2 1 1 1 1 - - - - 3 
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7
th

sem 

FT701.1 
3 2 - - - 2 2  - -  3 

FT701.2 
3 2 2 - - 2 2  - -  3 

FT701.3 
3 3 3 - - 3 2  - -  3 

FT701.4 
3 2 - 3 - 2 3  - -  3 

FT701.5 
3 2 2 - - 3 2   -  3 

Overall CO (FT701) mapping 
3 2 1 1 - 2 2 - - - - 3 

8
th

sem 

FT 802A.1 

3 2 2 - - 2 1 - - - - 3 

FT 802A.2 
3 2 2 1 - - 1 - - - - 3 

FT 802A.3 
3 3 3 2 - - - - - - - 3 

FT 802A.4 
3 3 2 2 - 2 - - - - - 3 

FT 802A.5 
3 3 3 3 - - - - - - - 3 

Overall CO (FT802A) mapping 
3 3 2 2 - 1 1 - - - - 3 

 

 

Table B.3.1 (d) CO-PSO matrices of selected subjects per semester of Regulation 16(R 16) Curriculum 

(Effective from 2016-17 Admission Batch) 

CO 
 

PSO1 

 

PSO2 

 

PSO3 

3
rd

Sem 

FT301. 1 3 3 3 

FT301. 2 3 2 2 

FT301. 3 3 2 2 

FT301. 4 3 2 3 

FT301. 5 3 3 3 

Overall CO (FT301) 

mapping 
3 2.4 2.6 

4
th

 Sem 

FT401. 1 3 1 2 

FT401. 2 3 2 2 

FT401. 3 3 3 3 

FT401. 4 3 3 3 

FT401. 5 3 3 3 

Overall CO (FT401) 

mapping 
3 2.4 2.6 
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5
th

 Sem 

FT502. 1 2 3 3 

FT502. 2 2 3 3 

FT502. 3 2 2 3 

FT502. 4 2 3 3 

FT502. 5 2 3 3 

Overall CO (FT502) 

mapping 
2 2.8 3 

6
th

 Sem 

FT 602.1 3 2 2 

FT602.2 3 3 2 

FT602.3 2 3 2 

FT602.4 3 2 3 

FT602.5 3 2 3 

Overall CO (FT602) 

mapping 
2.8 2.4 2.4 

7
th

 Sem 

FT701.1 3 3 2 

FT701.2 3 3 2 

FT701.3 3 3 3 

FT701.4 3 2 3 

FT701.5 3 3 3 

Overall CO (FT701) 

mapping 
3 2.8 2.2 

8
th

 Sem 

FT 802A.1 3 2 3 

FT 802A.2 2 1 2 

FT 802A.3 1 2 3 

FT 802A.4 3 2 3 

FT 802A.5 3 2 3 

Overall CO (FT802A) 

mapping 
2.4 1.8 2.8 

 

Note: 

 
1. Enter correlation levels 1, 2 or 3 as defined below: 

 

1:Slight (Low) 2:Moderate (Medium) 3:Substantial (High) 
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3.2 Attainment of Course Outcomes(75) 

 

3.2.1 Describe the assessment tools and processes used to gather the data upon which the 

evaluation of Course Outcome is based(10) 

A. Course Outcome Assessment Process  

The CO assessment tools used to measure the attainment levels may be in terms of student‘s performance in 

internal assessments such as tutorials, assignments, laboratory tests, project evaluation, project presentations, 

oral examinations, etc. and student‘s performance in University examination.  

All the courses prescribed by the University for the Program under consideration may be divided into 

three broad categories viz. Theory Courses, Laboratory Courses and Project/Sessional Courses for the 

evaluation. The overall percentage distribution of marks for direct assessment methods as per 

examination scheme is shown in Table 3.2.1.a. 

Table 3.2.1.a: Course Outcome (CO) Attainment Evaluation Process 

Course Type Assessment Type Evaluation Through Target Level Distributi

on of 

Marks 

Direct Assessment 

Theory  

 

Internal  

 

Class Test Level-1:60% Students 

above 60% marks  

Level-2: 70 % 

Students above 60% 

Marks  

Level-3: 80% 

students above 60% 

Marks  

30 

Assignment 

Quiz 

External  

 

Semester End 

examination 

70 

Laboratory  

 

Internal  

 

Lab Participation Level-1:60% Students 

above 60% marks  

Level-2: 70 % 

Students above 60% 

Marks  

Level-3: 80% 

students above 60% 

Marks  

40 

Lab Report 

Interactions  

Daily Lab Viva 

 

External  

 

Semester End 

examination 

Level-1:60% Students 

above 60% marks  

Level-2: 70 % 

Students above 60% 

Marks  

Level-3: 80% 

students above 60% 

Marks  

60 

Project/ Sessional  

 

Internal  

 
Rubrics Level-1:60% Students 

above 60% marks  

Level-2: 70 % 

Students above 60% 

Marks  

Level-3: 80% 

students above 60% 

Marks  

100 
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B. Data Acquisition Process for CO Assessment  

The assessment process for the courses are not just limited to measurement as 

indicated in the table above and may include some non-measurable parameters like 

value judgment. The data acquisition frequency and process is presented in Table 

3.2.1.b 

 

Table 3.2.1.b.: Data acquisition process for CO Assessment 

Assessment Tools Data Collection Frequency 

Unit Test Twice in a Semester 

 

Assignment Twice in a Semester 

 

Quiz Once in a semester 

Viva-voce 

 

Continuous Process 

 

Laboratory Performance Continuous Process 

 

Laboratory Report 

 

Continuous Process 

 

Semester end examination Semester wise 

 

 

C. Data Acquisition Guidelines  

 

For effective evaluation of the Course Outcomes, department has created a robust system of data collections 

and analysis through a structure. The whole program is administered through a Program coordinator assisted 

by four-year wise coordinators under the guidance of head of the department. Various responsibilities of the 

coordinators, faculty members, technical assistants and students is as follows  

 

B. Tech. Program Coordinator  

 Summarization of all CO attainments for assessment of POs and PSOs.  

 Collection of data related to placements and higher studies etc.  

  Attainment level Evaluation of POs & PSOs through direct & indirect methods.  

  Recommendation of the corrective measures if any.  

 

Year wise Coordinator  

 Collection and summarization of data from departmental and non-department faculty members for 

the course for the assigned year of the program.  

 Monitoring of continuous progress and student attendance.  

  Enforcement of academic discipline.  
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Faculty and Technical Assistants  

 Familiarization with Course objectives and course outcomes (along with their relevance of different 

POs and PSOs) before commencement of the class.  

  Preparation of Lecture plan, question papers and evaluation of answer scripts.  

  Summarization of data from direct assessment method relevant for each CO.  

 

 3.2.2 Record the attainment of Course Outcomes of all courses with respect to set 

attainment levels (65) 

 The attainment level of each course outcome is measured through percentage students getting 

marks above target level (as indicated in Table 3.2.2.a) for each internal assessment tool as indicated 

in (as indicated in Table 3.2.1.b.).  

Table 3.2.2.a: Attainment level of Course Outcome through Various Assessment Tools 

Theory 

Attainment Level (AL) Criteria 

1 60% of students scoring more than 60% marks 

2 70% of students scoring more than 60% marks 

3 80% of students scoring more than 60% marks 

Laboratory 

  

Attainment Level (AL) Criteria 

1 60% of students scoring more than 60% marks 

2 70% of students scoring more than 60% marks 

3 80% of students scoring more than 60% marks 

 

 

 

 

 

 

 

 

 

 

 



PARTB: Program Level Criteria 

 

170 
 

 

Attainment level of COs for batch 2017-21 

 

Semester 
Course 

code 
Course Name 

CO

1 

CO

2 

CO

3 

CO

4 

CO

5 

CO

6 

S
em

es
te

r 
I 

M 101 Mathematics -I 2.4 1.6 2 1 1.4 
 

PH 101 Physics - I 2.5 2.5 2.6 2.6 2.5 
 

EC 101 Basic Electronics  Engineering 2 2 2 1 
  

HU 101 Communicative English 2 2.4 1.4 2.2 1 
 

ME 101 Engineering Mechanics 2 1 2 2 
  

HU191 Language Lab  and Seminar Presentation 2.7 3.0 3.0 2.7 
  

PH191 Physics -I Lab 2.8 2.8 2.8 2.8 
  

EC 191 Basic Electronics  Engineering Lab 3 2 3 3 
  

ME192 Workshop Practice 3 3 3 2 
  

S
em

es
te

r 
 I

I 

M 201 Mathematics -II 2.6 2 1.4 1.6 2 1 

CH 201 Chemistry 2.7 2.7 2.7 2.7 2.7 
 

EE 201 Basic Electrical Engineering 2 3 3 2 
  

CS 201 
Computer Fundamentals & Principle of 

Computer Programming 
3 2 3 3 3 

 

ME 201 
Engineering Thermodynamics & Fluid 

Mechanics 
3 2 2 3 

  

CS291 
Computer Fundamentals & Principle of 

Computer Programming Lab 
2.9 2.9 2.9 2.9 

  

CH 291 Chemistry Lab 3 3 3 3 3 
 

EE 291 Basic Electrical Engineering Lab 3 2 2 3 
  

ME 291 Engg Drawing & Graphics 3 2 3 2 
  

S
em

es
te

r 
II

I 

CH(FT) 

301 
Environmental Engineering 2.86 2.74 2.85 2.83 

  

CH(FT) 

302 
Chemistry-2 2.81 2.73 2.78 2.82 2.77 

 

FT 301 Thermodynamics & Kinetics 3 3 3 3 2.5 
 

FT 302 Food Microbiology 3 3 2.5 2.5 3 
 

FT303 Chemistry of Food 3 2 2 2.5 2.5 
 

CH 

(FT)391 
Environmental Engineering Lab 2.97 2.96 2.97 2.96 2.96 

 

CH(FT)

392 
Chemistry-2 lab 2.97 2.97 2.97 2.97 2.97 

 

FT391 Chemistry of Food lab–I 3 3 3 3 3 
 

FT392 Food Microbiology lab 3 3 3 3 3 
 

S
em

e

st
er

 

IV
 M(CS)4

01 
Numerical Methods 2 1 2 
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FT401 Biochemistry &Nutrition 3 3 2.5 2.5 3 
 

CH401 Industrial Stoichiometry 3 3 3 3 2 
 

FT402 Principles Of Food Preservation 3 2.5 3 3 3 
 

CHE414 

A 
Unit Operation Of Chemical Engineering-1 3 3 3 3 3 

 

FT491 Biochemistry Lab 3 3 3 3 3 
 

FT 492 Chemistry Of Foodlab-II 3 3 3 3 3 
 

CHE484 

A 
Unit Operationlab–I 3 3 3 3 3 

 

M(CS)4

91 
Numerical Methods Lab 3 3 

    

HU 481 
Technical Report Writing & Language Lab 

Practice 
3 3 3 3 3 

 

S
em

es
te

r 
V

 

HU 503 Economics For Engineers 3 3 2.5 3 3 
 

FT501 
Food Process Technology–I 

(Cereals,Fruits,Vegetables, Beverages) 
3 2.5 2 2.5 2.5 

 

FT502 
Food Process Technology–II 

(Fish,Meat,Poultry) 
3 2.5 2 2.5 2.5 

 

FT503 Food Processing Engineering 3 3 3 2.5 3 
 

CHE514 

A 

Unit Operations Of Chemical Engineering–

II 
3 3 3 3 3 

 

FT591 Food Processing Lab–I 3 3 3 2.5 3 
 

FT592 Food Analysis &Quality Control Lab 3 2.5 3 3 3 
 

CHE584 

A 
Unit Operation Lab–II 3 3 3 3 3 

 

S
em

es
te

r 
V

I 

FT601 
Food Process Technology–III (Milk And 

Milk Products) 
3 3 3 2.5 3 

 

FT602 
Food Process Technology–IV(Edible Fats 

And Oils) 
3 3 3 3 3 

 

FT603 Bakery, Confectionary And Extruded Foods 3 3 3 3 3 
 

FT604 
Microbial Technology & Food 

Biotechnology 
3 3 3 3 3 

 

CS 

(FT)615 

A 

Data Structure And Algorithm 3 2 1 2 3 
 

FT691 Food Processing Lab–II 3 3 2.5 3 3 
 

FT692 Microbial Technology Lab 3 2.5 3 2.5 3 
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CS(FT)6

85 A 
Data structure and algorithm Lab 3 3 2.5 

   

HU681 Group Discussion 3 3 3 2.5 3 
 

S
em

es
te

r 
V

II
 

HU702 Values and Ethics in Profession 3 2.5 3 3 2.5 
 

FT701 Waste Management of Food Industries 3 3 3 2.5 3 
 

FT702 A Enzyme Technology 3 2.5 3 3 3 
 

FT703 C Food Packaging Technology 3 2.5 3 3 3 
 

EI(FT) 

701 B 
Process Control Systems 2.8 2.7 2.7 2.9 

  

FT791 Food Engineering lab 3 3 2.5 3 2.5 
 

EI 

(FT)791 

B 

Process Control Systems Laboratory 3 3 2 2 
  

FT792 Report and Seminar on Industrial Training 3 3 3 3 3 
 

FT793 Project part 1 3 3 3 2.5 3 
 

FT794 Seminar 3 3 3 3 3 
 

S
em

es
te

r 
V

II
I 

FT801 Project Engineering & Food Plant Layout 2.5 3 2 3 3 
 

FT802 A Principles of Biochemical Engineering 3 3 3 3 3 
 

HU 804 Principles of Management 3 3 3 3 3 
 

FT891 Project part 2 3 3 2 3 3 
 

FT892 
Product Development & Quality Assurance 

Lab 
3 3 3 3 3 

 

FT893 Grand Viva 3 3 3 3 3 
 

 

 

The sample CO attainment assessment process of FT 701 is shown below. The detailed evaluation for attainment of 

the CO through Internal assessment is shown in Table 3.2.2.b (Table A & Table B). In addition to that, the 

evaluation of attainment of Semester End examination is shown as indicated in Table 3.2.2.d. The overall CO 

attainment of internal assessment and semester end examination for the batch 2017-2021 is shown in the Table 3.2.2.c 

and 3.2.2.e. The overall PO attainment is evaluated in Table 3.2.2.f 
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3.2.2.b Calculation of CO-Attainment Level for Theory Course 

Subject: Waste Management of Food Industries 

Paper Code: FT 701 Session: 2020-2021 Odd Semester: 7th Year: 4th 

Target Level 1: 60% Of Students Scoring More Than 60% Marks 

Target Level 2: 70% Of Students Scoring More Than 60% Marks 

Target Level 3: 80% Of Students Scoring More Than 60% Marks 

Internal Assessment 

Table A: Unit Test and Quiz  Data 

Sl. No. Student Name Roll No.  Unit Test 1 (15) Unit Test 2 (15) Quiz (5) 

Contribution of Each CO In Question Paper CO2 CO1 CO3 CO3 CO4 CO5 CO1 

1 

AnirzeetPramanik 500917011005 

4 3 5 5 5 4 5 

2 Ankit Paul 500917011004 2 3 5 5 3 4 4 

3 

Anupama Tarafdar 500917024027 

4 3 5 5 2 4 3 

4 Aritra Debnath 500917024020 5 3 5 5 3 4 5 

5 Arkajit Roy 500917011053 4 3 5 5 2 4 3 

6 Arnab Saha 500917011001 4 5 5 5 5 4 5 

7 Arpan Ghosh 500917011049 4 3 5 5 3 4 3 

8 Avilash Roy 500917012006 4 5 5 5 5 5 3 

9 

Avisikta Ghosh Dastidar 500917021011 

4 5 5 5 5 5 5 

10 Ayan Malaker 500917011018 3 3 3 5 3 4 3 

11 B.Dimpi 500917022041 4 3 5 5 5 4 5 

12 DebanjanHaldar 500917011009 2 3 3 5 3 5 3 

13 DeborimaBera 500917021024 4 5 5 5 3 4 5 

14 Indrabati Bose 500917021023 4 3 5 5 5 4 5 

15 Ishita Ray 500917021026 3 3 4 4 3 1 5 

16 

Madhurima Kundu 500917021035 

3 3 2 4 3 4 3 

17 

Madhurima Sarkar 500917022043 

3 3 5 5 3 5 5 

18 Neha Saha 500917021010 5 3 5 4 3 4 5 

19 

Nibedita Chowdhury 500917021019 

4 5 5 5 3 5 5 

20 Priya Kumari 500917024033 4 5 5 5 5 4 5 

21 Purba Dutta 500917021012 5 3 5 5 3 5 5 

22 

QuaziFarheen Zaman 500917024036 

4 5 5 5 5 3 5 

23 

Rajdeep Chakraborty 500917011002 

2 3 4 4 2 5 3 

24 

Rakib Hossen Sana 500917011032 

2 3 5 4 3 4 3 

25 Ritam Ghosh 500917014039 5 3 5 3 2 5 3 

26 RiteshKhatua 500917011022 5 3 5 3 2 5 3 

27 Rohan Roy 500917011003 2 3 5 3 2 5 3 

28 Rupsa Sengupta 500917021013 4 5 4 5 5 5 5 

29 Saheli Maiti 500917021046 4 3 4 5 2 1 3 

30 SahidAnowar 500917014051 3 3 4 5 2 1 3 

31 Saptarshi Das 500917011030 4 5 5 5 5 5 5 
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32 

Saurjaynee Biswas 500917022042 

4 3 5 5 5 4 5 

33 SayonaDhang 500917021037 5 3 5 3 2 4 5 

34 Sourashis Nandi 500917011015 3 3 5 3 2 4 4 

35 Sourav Samanta 500917011025 3 3 5 4 3 4 5 

36 Sreya Roy 500917022038 5 3 5 5 3 5 3 

37 

Srijoni Chakraborty 500917021031 

4 5 5 5 3 5 5 

38 

Subham Mukherjee 500917011040 

3 3 5 4 5 4 3 

39 Suman Jana 500917011052 3 3 5 3 2 5 3 

40 Suprabha Dey 500917021008 4 5 5 4 2 4 4 

41 Supratim Biswas 500917011044 4 5 5 4 2 4 4 

42 

Swagatalakshmi 

Chakraborty 

500917011054 

4 5 5 5 5 5 5 

43 Swapnava Dutta 500917011016 2 3 2 3 2 5 2 

44 

Tanmoy Chakraborty 500917011007 

4 5 5 4 2 4 5 

45 Tatan Ghosh 500917011028 3 3 5 4 5 1 3 

46 Tuba Halim 500917021029 4 5 5 4 5 4 3 

47 Unmisha Roy 500917021047 5 3 5 5 3 5 5 

48 Arunima Das 500917021045 4 5 5 5 3 5 5 

49 Sanchita Das 500917021014 4 3 5 5 3 5 3 

50 AitorDebbarma 500917011055 3 2 3 5 4 3 3 

51 Arnab De 500917011056 2 3 5 4 3 3 4 

52 ArnabenduGiri 500917011057 4 5 5 5 5 4 5 

53 

Bidisha Bhattacharya 

500917022044 4 3 5 5 5 4 5 

54 Parna Sarkar 500917022045 4 3 5 5 5 4 4 

55 PrithaTarafder 500917022046 3 3 5 3 2 4 3 

56 Priyanka Basak 500917022047 3 3 5 4 5 5 3 

57 Rajdeep Roy 500918111067 5 3 5 5 2 5 4 

58 Rohan Dey 500918111068 3 3 5 5 2 4 5 

59 Santanu Panda 500918111069 4 3 5 5 3 5 5 

60 Ujjaval Pandey 500918111070 4 5 5 5 5 4 5 

 

 

Internal Assessment 

Table B: Assignment Data 

Sl. No. Student Name Roll No.  Assignment  

Contribution of Each CO In Question Paper Assignment 1 (10) Assignment 2 (10) 

 

CO4 CO5 

1 AnirzeetPramanik 500917011005 10 6 

2 Ankit Paul 500917011004 5 7 

3 Anupama Tarafdar 500917024027 6 8 

4 Aritra Debnath 500917024020 9 10 

5 Arkajit Roy 500917011053 5 8 

6 Arnab Saha 500917011001 8 9 

7 Arpan Ghosh 500917011049 5 8 
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8 Avilash Roy 500917012006 9 9 

9 
Avisikta Ghosh Dastidar 500917021011 

10 10 

10 Ayan Malaker 500917011018 7 8 

11 B.Dimpi 500917022041 9 8 

12 DebanjanHaldar 500917011009 8 8 

13 DeborimaBera 500917021024 10 7 

14 Indrabati Bose 500917021023 10 8 

15 Ishita Ray 500917021026 9 5 

16 Madhurima Kundu 500917021035 7 8 

17 Madhurima Sarkar 500917022043 9 9 

18 Neha Saha 500917021010 8 8 

19 Nibedita Chowdhury 500917021019 10 7 

20 Priya Kumari 500917024033 10 9 

21 Purba Dutta 500917021012 9 10 

22 QuaziFarheen Zaman 500917024036 10 9 

23 Rajdeep Chakraborty 500917011002 8 8 

24 Rakib Hossen Sana 500917011032 8 8 

25 Ritam Ghosh 500917014039 9 9 

26 RiteshKhatua 500917011022 8 8 

27 Rohan Roy 500917011003 9 9 

28 Rupsa Sengupta 500917021013 10 9 

29 Saheli Maiti 500917021046 8 8 

30 SahidAnowar 500917014051 8 9 

31 Saptarshi Das 500917011030 10 10 

32 Saurjaynee Biswas 500917022042 9 10 

33 SayonaDhang 500917021037 10 10 

34 Sourashis Nandi 500917011015 8 9 

35 Sourav Samanta 500917011025 9 9 

36 Sreya Roy 500917022038 9 10 

37 Srijoni Chakraborty 500917021031 9 10 

38 Subham Mukherjee 500917011040 8 9 

39 Suman Jana 500917011052 8 9 

40 Suprabha Dey 500917021008 9 10 

41 Supratim Biswas 500917011044 9 10 

42 
Swagatalakshmi Chakraborty 500917011054 

8 9 

43 Swapnava Dutta 500917011016 9 9 

44 Tanmoy Chakraborty 500917011007 9 9 

45 Tatan Ghosh 500917011028 9 8 

46 Tuba Halim 500917021029 9 8 

47 Unmisha Roy 500917021047 9 10 

48 Arunima Das 500917021045 9 5 

49 Sanchita Das 500917021014 9 9 

50 AitorDebbarma 500917011055 9 5 

51 Arnab De 500917011056 9 5 

52 ArnabenduGiri 500917011057 8 10 

53 
Bidisha Bhattacharya 

500917022044 9 10 

54 Parna Sarkar 500917022045 8 10 

55 PrithaTarafder 500917022046 8 10 

56 Priyanka Basak 500917022047 8 10 

57 Rajdeep Roy 500918111067 9 5 
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58 Rohan Dey 500918111068 8 10 

59 Santanu Panda 500918111069 8 10 

60 Ujjaval Pandey 500918111070 9 10 

 

Table 3.2.2.d: CO Attainment of FT 701 through Semester End Examination 

Semester End Examination 

 

Sl. 

N

o. 

Student Name Roll No. CO1 CO2 CO3 CO4 CO5 

Contribution of Each CO 
Obtain

ed 

Attempt

ed 

Obtain

ed 

Attempt

ed 

Obtain

ed 

Attempt

ed 

Obtain

ed 

Attempt

ed 

Obtain

ed 

Attempt

ed 

1 
AnirzeetPram

anik 

5009170110

05 
11 12 13 16 6 8 22 32 2 2 

2 Ankit Paul 
5009170110

04 
4 6 1 1 17 23 29 38 2 2 

3 
Anupama 

Tarafdar 

5009170240

27 
11 12 13 16 3 3 30 37 2 2 

4 
Aritra 

Debnath 

5009170240

20 
9 11 8 16 16 19 16 22 2 2 

5 Arkajit Roy 
5009170110

53 
11 12 24 31 4 4 14 21 2 2 

6 Arnab Saha 
5009170110

01 
10 11 14 16 17 18 21 23 2 2 

7 Arpan Ghosh 
5009170110

49 
6 12 11 16 10 19 12 21 2 2 

8 Avilash Roy 
5009170120

06 
9 12 12 15 20 23 13 18 2 2 

9 

Avisikta 

Ghosh 

Dastidar 

5009170210

11 
10 11 15 16 23 24 16 17 2 2 

10 Ayan Malaker 
5009170110

18 
8 11 10 15 6 8 18 33 2 2 

11 B.Dimpi 
5009170220

41 
9 12 11 16 16 24 11 16 2 2 

12 
DebanjanHald

ar 

5009170110

09 
8 12 8 16 14 24 8 16 2 2 

13 
DeborimaBer

a 

5009170210

24 
11 12 13 16 20 24 13 16 2 2 

14 
Indrabati 

Bose 

5009170210

23 
9 11 1 1 17 19 29 37 2 2 

15 Ishita Ray 
5009170210

26 
5 7 9 16 12 24 13 22 1 1 

16 
Madhurima 

Kundu 

5009170210

35 
10 12 11 16 14 19 15 21 2 2 

17 
Madhurima 

Sarkar 

5009170220

43 
4 6 9 16 12 23 15 23 2 2 

Table 3.2.2.c: CO ATTAINMENT CALCULATION INTERNAL ASSESMENT 

  CO1 CO2 CO3 CO4 CO5 

No of students above 60% marks for each CO 

individually 58 53 60 57 57 

% of students above target of 60% 96.67 88.33 100.00 95.00 95.00 

Attainment level for each CO 3 3 3 3 3 
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18 Neha Saha 
5009170210

10 
6 11 24 31 9 9 17 22 2 2 

19 
Nibedita 

Chowdhury 

5009170210

19 
11 12 26 31 3 3 17 22 2 2 

20 Priya Kumari 
5009170240

33 
6 6 11 16 24 29 14 17 2 2 

21 Purba Dutta 
5009170210

12 
4 6 9 16 20 23 20 23 2 2 

22 
QuaziFarheen 

Zaman 

5009170240

36 
6 6 14 16 27 28 17 18 2 2 

23 
Rajdeep 

Chakraborty 

5009170110

02 
5 11 9 16 14 23 14 22 2 2 

24 
Rakib Hossen 

Sana 

5009170110

32 
4 11 19 31 7 8 15 23 2 2 

25 Ritam Ghosh 
5009170140

39 
6 6 27 31 12 13 13 18 2 2 

26 RiteshKhatua 
5009170110

22 
10 12 17 31 8 9 10 17 1 1 

27 Rohan Roy 
5009170110

03 
7 7 13 16 21 24 15 21 2 2 

28 
Rupsa 

Sengupta 

5009170210

13 
7 7 13 16 25 29 12 16 2 2 

29 Saheli Maiti 
5009170210

46 
8 11 1 1 20 23 26 33 2 2 

30 SahidAnowar 
5009170140

51 
1 6 11 31 8 14 11 22 2 2 

31 Saptarshi Das 
5009170110

30 
10 11 14 16 21 23 16 18 2 2 

32 
Saurjaynee 

Biswas 

5009170220

42 
10 11 10 16 8 8 22 33 2 2 

33 SayonaDhang 
5009170210

37 
5 11 14 16 7 8 31 38 2 2 

34 
Sourashis 

Nandi 

5009170110

15 
3 7 3 16 15 24 8 21 2 2 

35 
Sourav 

Samanta 

5009170110

25 
10 11 21 31 8 9 14 17 2 2 

36 Sreya Roy 
5009170220

38 
8 12 10 16 6 9 15 31 2 2 

37 
Srijoni 

Chakraborty 

5009170210

31 
6 6 13 16 24 28 12 17 2 2 

38 
Subham 

Mukherjee 

5009170110

40 
9 12 11 16 7 8 16 32 2 2 

39 Suman Jana 
5009170110

52 
10 11 14 16 18 24 14 17 2 2 

40 Suprabha Dey 
5009170210

08 
11 12 14 16 17 23 12 17 2 2 

41 
Supratim 

Biswas 

5009170110

44 
10 11 14 16 19 23 15 18 2 2 

42 

Swagatalaksh

mi 

Chakraborty 

5009170110

54 
10 11 15 16 22 23 17 18 2 2 

43 
Swapnava 

Dutta 

5009170110

16 
8 12 6 16 10 23 4 16 2 2 
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44 
Tanmoy 

Chakraborty 

5009170110

07 
10 12 15 16 23 24 15 16 2 2 

45 Tatan Ghosh 
5009170110

28 
10 12 14 16 19 24 14 16 2 2 

46 Tuba Halim 
5009170210

29 
11 12 14 16 21 24 14 16 2 2 

47 Unmisha Roy 
5009170210

47 
9 12 10 16 7 9 18 31 2 2 

48 Arunima Das 
5009170210

45 
10 12 10 16 18 24 10 16 2 2 

49 Sanchita Das 
5009170210

14 
9 11 14 16 22 24 16 17 2 2 

50 
AitorDebbar

ma 

5009170110

55 
6 12 11 16 7 9 22 31 2 2 

51 Arnab De 
5009170110

56 
11 12 14 16 21 24 16 17 1 1 

52 
ArnabenduGir

i 

5009170110

57 
8 11 10 16 7 9 19 32 2 2 

53 
Bidisha 

Bhattacharya 

5009170220

44 
6 6 11 16 21 28 13 18 2 2 

54 Parna Sarkar 
5009170220

45 
10 11 14 16 15 24 13 17 2 2 

55 
PrithaTarafde

r 

5009170220

46 
3 6 14 16 19 24 18 22 2 2 

56 
Priyanka 

Basak 

5009170220

47 
5 6 21 31 9 9 19 22 2 2 

57 Rajdeep Roy 
5009181110

67 
3 6 13 16 19 23 16 23 2 2 

58 Rohan Dey 
5009181110

68 
3 6 1 1 18 23 22 38 2 2 

59 
Santanu 

Panda 

5009181110

69 
6 6 9 16 11 14 20 32 2 2 

60 
Ujjaval 

Pandey 

5009181110

70 
10 11 13 16 22 24 15 17 2 2 
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Table 3.2.2.e: CO ATTAINMENT CALCULATION SEMESTER END EXAMINATION 

  CO1 CO2 CO3 CO4 CO5 

No of Students Above 60% Marks For Each CO Individually 49 49 54 47 60 

% of Students Above Target of 60% 81.67 81.67 90.00 78.33 100.00 

Attainment Level For Each CO 3 3 3 2 3 

 

 

Course Attainment for one course of each semester (3rd to 8th Semester) is shown in table 3.2.2.g 

Table 3.2.2.g: Course Outcome Attainment for one course of each semester 

F
T

 3
0

1
 

Course Outcomes FT 301.1 FT 301.2 FT 301.3 FT 301.4 FT 301.5 

% of students above 60% marks 

of question contribution for each 

CO in Internal Assessment 

100.00 88.33 96.67 83.33 88.33 

% of students above 60% marks 

of question contribution for each 

CO in Semester End 

Examination 

93.33 85.00 81.67 93.33 75.00 

Attainment Level for each CO 

through Internal Assessment 
3 3 3 3 3 

Attainment Level for each CO 

through Semester End 

Examination 

3 3 3 3 2 

Overall Attainment Level 
(50% Of Internal +50 % Of 

External) 

 

3 3 3 3 

 

 

 

2.5 

Table 3.2.2.f: OVERALL CO ATTAINMENT LEVEL CALCULATION 

  
FT 

701.1 

FT 

701.2 

FT 

701.3 

FT 

701.4 

FT 

701.5 

No of students above 60% marks for each CO individually 58 53 60 57 57 

% of students above target of 60% 96.67 88.33 100.00 95.00 95.00 

Internal Attainment Level for Each CO   

 3 3 3 3 3 

No of Students Above 60% Marks For Each CO Individually 49 49 54 47 60 

% of Students Above Target of 60% 81.67 81.67 90.00 78.33 100.00 

External Attainment Level for Each CO 

 3 3 3 2 3 

Overall Co Attainment Level for Each CO  (50% Of Internal +50 

% Of External)  

 3 3 3 2.5 3 
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F
T

 4
0

1
 

Course Outcomes FT 401.1 FT 401.2 FT 401.3 FT 401.4 FT 401.5 

% of students above 60% marks 

of question contribution for each 

CO in Internal Assessment 

96.67 96.67 96.67 98.33 100.00 

% of students above 60% marks 

of question contribution for each 

CO in Semester End 

Examination 

98.33 93.33 73.33 75.00 93.33 

Attainment Level for each CO 

through Internal Assessment 
3 3 3 3 3 

Attainment Level for each CO 

through Semester End 

Examination 

3 3 2 2 3 

Overall Attainment Level 
(50% Of Internal +50 % Of 

External) 

 

3 3 2.5 2.5 

3 

 

 

F
T

 5
0
2

 

 

Course Outcomes 
FT 502.1 FT 502.2 FT 502.3 FT 502.4 FT 502.5 

% of students above 60% marks 

of question contribution for each 

CO in Internal Assessment 

81.67 75.00 65.00 100.00 100.00 

% of students above 60% marks 

of question contribution for each 

CO in Semester End 

Examination 

88.33 96.67 83.33 78.33 71.67 

Attainment Level for each CO 

through Internal Assessment 
3 2 1 3 3 

Attainment Level for each CO 

through Semester End 

Examination 

3 3 3 2 2 

Overall Attainment Level 
(50% Of Internal +50 % Of 

External) 

 

3 2.5 2 2.5 2.5 

F
T

 6
0

2
 

Course Outcomes FT 602.1 FT 602.2 FT 602.3 FT 602.4 FT 602.5 

% of students above 60% marks 

of question contribution for each 

CO in Internal Assessment 

100.00 100.00 100.00 85.00 93.33 

% of students above 60% marks 

of question contribution for each 

CO in Semester End 

Examination 

98.33 100.00 100.00 100.00 100.00 
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Attainment Level for each CO 

through Internal Assessment 
3 3 3 3 3 

Attainment Level for each CO 

through Semester End 

Examination 

3 3 3 3 3 

Overall Attainment Level 
(50% Of Internal +50 % Of 

External) 

 

3 3 3 3 
3 

 

F
T

 7
0

1
 

Course Outcomes FT 701.1 FT 701.2 FT 701.3 FT 701.4 FT 701.5 

% of students above 60% marks 

of question contribution for each 

CO in Internal Assessment 

96.67 88.33 100 95.00 95.00 

% of students above 60% marks 

of question contribution for each 

CO in Semester End 

Examination 

81.67 81.67 90.00 78.33 100.00 

Attainment Level for each CO 

through Internal Assessment 
3 3 3 3 3 

Attainment Level for each CO 

through Semester End 

Examination 

3 3 3 2 3 

Overall Attainment Level 
(50% Of Internal +50 % Of 

External) 

 

3 3 3 2.5 3 

F
T

 8
0

2
A

 

Course Outcomes FT 802A.1 FT 802A.2 FT 802A.3 FT 802A.4 FT 802A.5 

% of students above 60% marks 

of question contribution for each 

CO in Internal Assessment 

98.33 88.33 91.67 100 100.00 

% of students above 60% marks 

of question contribution for each 

CO in Semester End 

Examination 

98.33 80 98.33 86.67 86.67 

Attainment Level for each CO 

through Internal Assessment 
3 3 3 3 3 

Attainment Level for each CO 

through Semester End 

Examination 

3 3 3 3 3 

Overall Attainment Level 
(50% Of Internal +50 % Of 

External) 

 

3 3 3 3 3 
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Measuring Course Outcomes attained through Semester End Examinations (SEE) 

 

Target may be stated in terms of percentage of students getting equal or more than the target set by the 

Program in SEE for each CO. 

Measuring CO attainment through Cumulative Internal Examinations (CIE) 

 

Target may be stated in terms of percentage of students getting more than class average marks or set by the 

program in each of the associated COs in the assessment instruments (mid-term tests, assignments, mini-

projects, reports and presentations etc. as mapped with the COs) 

 

3.3 Attainment of Program Outcomes and Program Specific Outcomes (75) 

 

 3.3.1 Describe assessment tools and processes used for measuring the attainment of each 

Program Outcome and Program Specific Outcomes(10) 

Various tools used to ascertain the said Program Outcomes (POs) and Program Specific Outcomes 

(PSOs) that may be classified into to broad categories as direct and indirect assessment tools. Various data 

collection methodology, collection cycle etc. are elaborated in the table 3.3.1.abelow: 

 

Table 3.3.1.a: Tools used for assessment of Program Outcomes 

 

Type of 

Assessment 
Assessment Tool Assessment Criteria 

Data 

Collection frequency 

Direct 
(80%) 

CO Attainment & PO 

Attainment  

Average of attainment of 

CO-PO-PSO 

Once every semester 

Indirect 
(20%) 

Program Exit Survey, 

Alumni Survey and 

Employer Survey  

Program Exit Survey, 

Alumni Survey and 

Employer Survey  

Annually 
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Process for Direct Assessment of Attainment of POs and PSOs  

The attainment level of POs and PSOs are quantified using the weighted average of score of attainment 

through cumulative internal examination and semester end examination assessment on a scale of 1:1 

respectively.  

 

Figure 3.3.1.a: Learning Outcomes from Attainments 
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Overall PO & PSO Attainment Calculation: 
 

Overall PO/PSO attainment = (80% of Direct Attainment) + (20% of Indirect Attainment) 
  

Direct Attainment is measured through - 

  

 Semester End Examination (SEE) 

 Cumulative Internal Examinations (CIE) 

  

The direct attainment level is calculated using CO attainment level and CO-PO articulation Matrix. 

The CO attainment levels of the course are correlated with POs of the program on a scale of 3 (3-

High; 2-Medium ; 1- Low). 

  

Indirect Attainment is measured through various surveys as follows: 

  

 Alumni survey 

 Program Exit (final year students) Survey 

 Employer Survey 

 

3.3.2 Provide results of evaluation of each PO&PSO (65) 

PO and PSO attainment through direct assessment based on various CO score for all the courses (i.e. theory, 

laboratory and project/sessional) for Batch 2017-2021 (LYGm1) session has been calculated and is summarized 

in Table B. 3.3.2.a.below: 

Table 3.3.2.a: Direct Attainment for Batch 2017-2021 (LYGm1) 

Course code PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 PO11 PO12 PSO1 PSO2 PSO3 

M 101 1.73 1.62 1.64 1.50 
       

1.60 
   

PH 101 2.57 2.56 
         

2.56 
   

EC 101 1.70 1.40 1.60 1.20 1.00 1.50 1.50 1.30 1.75 1.80 1.50 1.00 
   

HU 101 
     

1.53 1.65 1.45 1.93 1.80 1.20 1.79 
   

ME 101 1.50 1.50 1.45 1.44 1.45 
   

1.50 
 

1.00 1.75 
   

HU191 
  

2.88 3.00 
 

2.86 2.85 2.90 2.90 2.90 
 

2.87 
   

PH191 2.30 
  

2.40 
    

2.30 2.90 
     

EC 191 2.84 2.50 2.75 2.75 2.60 2.60 2.75 2.80 3.00 2.80 2.75 3.00 
   

ME192 2.82 
   

2.60 2.77 
 

2.77 
  

3.00 2.60 
   

M 201 1.78 1.77 1.62 1.50 
       

1.55 
   

CH 201 1.90 1.80 1.50 
 

1.00 
 

1.50 
    

1.30 
   

EE 201 2.76 2.40 2.78 2.75 
 

2.80 2.89 2.80 2.80 2.85 2.84 2.76 
   

CS 201 2.63 2.00 2.63 2.59 
       

2.57 
   

ME 201 2.45 2.30 2.43 2.43 
 

2.60 2.40 3.00 2.50 
 

2.33 2.50 
   

CS291 2.50 2.00 2.56 2.77 2.63 
          

CH 291 3.00 3.00 3.00 3.00 3.00 3.00 3.00 
 

3.00 
  

3.00 
   

EE 291 2.50 2.20 2.60 2.80 2.80 3.00 2.87 2.65 2.80 2.60 2.87 2.80 
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ME 291 2.85 2.30 2.77 2.83 2.60 2.80 
  

2.80 2.80 
 

2.80 
   

CH(FT) 301 1.40 1.25 1.10 
 

1.10 1.20 1.40 
     

1.10 1.20 1.00 

CH(FT) 302 1.40 1.10 1.25 
 

1.00 
 

1.00 
    

1.20 1.40 1.25 1.20 

FT 301 2.90 2.93 2.88 
     

2.94 
  

2.90 2.90 2.88 2.88 

FT 302 
 

2.79 2.88 
  

2.80 
  

2.78 2.80 
 

2.80 2.82 2.79 2.81 

FT303 2.39 2.25 2.13 2.14 2.00 2.75 2.56 2.50 
   

2.40 2.40 2.42 2.40 

CH (FT)391 2.20 2.00 2.00 1.50 1.60 1.70 2.00 
 

2.00 
  

2.20 1.80 2.20 1.50 

CH(FT)392 3.00 2.00 2.00 1.00 1.00 1.00 3.00 
 

3.00 
  

1.00 1.50 1.75 1.60 

FT391 3.00 3.00 3.00 3.00 
 

3.00 3.00 3.00 3.00 3.00 
 

3.00 3.00 3.00 3.00 

FT392 3.00 3.00 3.00 3.00 
 

3.00 3.00 3.00 3.00 3.00 
 

3.00 3.00 3.00 3.00 

M(CS)401 1.27 1.25 1.19 
        

1.20 1.10 1.00 1.00 

FT401 2.80 2.81 2.82 2.78 2.50 2.83 3.00 
 

2.50 
  

2.82 2.80 2.75 2.77 

CH401 2.80 2.80 2.77 2.83 3.00 3.00 
     

2.80 2.80 2.75 2.77 

FT402 2.90 2.88 2.91 2.83 
 

2.93 2.93 3.00 
 

3.00 
 

2.90 2.90 2.93 2.95 

CHE414 A 3.00 3.00 3.00 3.00 3.00 3.00 
     

3.00 3.00 3.00 3.00 

FT491 3.00 3.00 3.00 3.00 3.00 3.00 3.00 
 

3.00 
  

3.00 3.00 3.00 3.00 

FT 492 3.00 3.00 3.00 3.00 
 

3.00 3.00 3.00 3.00 3.00 
 

3.00 3.00 3.00 3.00 

CHE484 A 3.00 3.00 3.00 3.00 3.00 3.00 
 

3.00 3.00 
  

3.00 3.00 3.00 3.00 

M(CS)491 3.00 3.00 3.00 
 

3.00 
      

3.00 3.00 3.00 3.00 

HU 481 3.00 3.00 3.00 3.00 
 

3.00 
  

3.00 3.00 
  

3.00 3.00 3.00 

HU 503 3.00 
 

2.79 3.00 3.00 3.00 
    

2.86 2.80 2.90 2.88 3.00 

FT501 2.44 2.44 
 

2.44 
   

2.44 
 

2.44 
 

2.44 2.44 2.43 2.40 

FT502 3.00 2.50 
 

2.25 
   

2.35 2.50 2.50 
 

2.30 2.50 2.63 2.50 

FT503 3.00 2.80 2.79 3.00 3.00 3.00 3.00 
   

2.86 2.80 2.90 2.88 3.00 

CHE514 A 3.00 3.00 3.00 3.00 3.00 3.00 
     

3.00 3.00 3.00 3.00 

FT591 2.92 2.94 2.94 3.00 3.00 2.83 2.81 3.00 
  

3.00 2.89 2.86 2.88 2.92 

FT592 2.90 2.90 2.90 2.90 2.88 2.50 2.50 2.50 
 

3.00 
 

2.90 2.93 2.88 2.92 

CHE584 A 3.00 3.00 3.00 3.00 3.00 3.00 
 

3.00 3.00 
  

3.00 3.00 3.00 3.00 

FT601 2.90 2.88 2.92 3.00 0.00 3.00 3.00 3.00 0.00 0.00 0.00 2.90 2.89 2.92 2.88 

FT602 3.00 3.00 3.00 3.00 3.00 3.00 3.00 
    

3.00 3.00 3.00 3.00 

FT603 3.00 3.00 3.00 3.00 3.00 3.00 3.00 3.00 
   

3.00 3.00 3.00 3.00 

FT604 3.00 3.00 3.00 3.00 
 

3.00 3.00 3.00 
   

3.00 3.00 3.00 3.00 

CS (FT)615 A 2.17 2.15 2.21 2.23 2.05 2.75 2.28 2.25 2.38 2.33 2.75 2.25 2.27 2.27 2.27 

FT691 2.92 2.88 2.86 3.00 3.00 2.75 2.80 2.67 3.00 
 

2.75 2.89 2.92 2.91 2.88 

FT692 2.80 2.79 2.75 2.50 3.00 2.83 
  

2.75 
  

2.80 2.77 2.77 2.83 

CS(FT)685 A 2.83 2.70 3.00 
  

3.00 
 

3.00 
   

2.75 2.83 2.79 2.81 

HU681 
     

2.90 2.80 2.81 2.92 2.90 3.00 2.90 2.91 2.91 2.90 

HU702 
     

2.82 2.81 2.70 2.75 2.75 3.00 
 

2.81 2.78 2.79 

FT701 2.90 2.91 3.00 3.00 
 

2.83 2.86 
    

2.90 2.90 2.92 2.86 

FT702 A 2.90 2.89 2.89 2.80 2.86 2.90 2.83 
   

3.00 2.90 2.90 2.89 2.92 

FT703 C 2.90 2.88 2.86 3.00 3.00 2.93 2.93 
    

2.90 2.90 2.92 2.89 

EI(FT) 701 B 2.73 2.76 2.68 2.80 2.68 
 

2.70 2.70 
  

2.73 
 

2.77 2.76 2.76 
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FT791 2.80 2.80 2.80 2.75 
   

2.80 2.80 2.88 
 

2.80 2.75 2.80 2.85 

EI (FT)791 B 2.50 2.20 2.40 2.60 2.50 
   

2.50 
 

2.20 
 

2.40 2.60 2.30 

FT792 3.00 3.00 3.00 3.00 
 

3.00 
 

3.00 3.00 3.00 3.00 3.00 3.00 3.00 3.00 

FT793 2.88 2.85 2.85 2.83 2.75 2.94 2.92 2.88 2.92 2.92 2.91 2.90 2.91 2.88 2.93 

FT794 3.00 3.00 3.00 3.00 
   

3.00 3.00 3.00 3.00 3.00 3.00 3.00 3.00 

FT801 2.70 2.73 2.70 2.90 
 

2.80 2.67 2.67 3.00 
 

2.57 2.70 2.70 2.68 2.68 

FT802 A 3.00 3.00 3.00 3.00 
 

3.00 3.00 
    

3.00 3.00 3.00 3.00 

HU 804 
     

3.00 3.00 3.00 3.00 3.00 
 

3.00 3.00 3.00 3.00 

FT891 3.00 3.00 3.00 3.00 
 

2.75 3.00 2.63 2.75 
  

2.80 2.73 2.75 2.71 

FT892 3.00 3.00 3.00 3.00 3.00 3.00 3.00 3.00 3.00 3.00 3.00 3.00 3.00 3.00 3.00 

FT893 3.00 3.00 3.00 3.00 
 

3.00 
 

3.00 3.00 3.00 3.00 3.00 3.00 3.00 3.00 

Direct Method 
2.67 2.57 2.63 2.68 2.50 2.75 2.66 2.75 2.74 2.78 2.57 2.64 2.72 2.73 2.71 

 

Table B.3.3.2.a 

 

Process for Indirect Assessment of Attainment of POs and PSOs: 

The Indirect assessment for PO and PSO attainment for batch 2017-2021 (LYGm1) based on Program Exit 

survey, alumni survey and employer survey is given below: 

Table B. 3.3.2.b: PO-PSO Attainment by Indirect Tool  
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1 
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1 
2.13 

2.1

1 
2.16 2.16 2.18 2.05 2.13 2.05 2.11 2.05 1.95 

Alumni 

Survey 
2.8 

2.6

1 
2.14 

2.1

3 
2.16 

2.0

8 
2.06 2.2 2 2.07 2.08 2.16 2.03 2.18 2.39 

Employe

r Survey 
2.6 3 2.4 2.6 1.6 2.6 1.8 2.6 2 2.4 2.2 2 2.4 2.4 2.2 

Average 
2.8

0 

2.6

1 
2.23 

2.3

1 
1.96 

2.2

6 
2.01 2.32 2.06 2.17 2.14 2.07 2.18 2.21 2.18 

Table B. 3.3.2.b 

PO/PSO Indirect Survey form that has been used as an assessment tool for the attainment process is attached as a 

sample below: 
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Figure 3.3.2.a: Sample form of Program Exit Survey 
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Figure 3.3.2.b: Sample form of Employer Survey 
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Figure 3.3.2.c: Sample form of Alumni Survey 
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Overall Assessment of attainment of POs and PSOs 

With a weight age of 80% and 20% of direct and indirect method of assessments, overall attainment for PO and 

PSO  are represented in Table 3.3.2.c 

 

Table 3.3.2.c: PO-PSO Overall Attainment 2017-2021 (LYG m1) 
 

Attainment 

through  
 

PO1  PO2  PO3  PO4  PO5  PO6  PO7  PO8  PO9  PO10  PO11  PO12  PSO1  PSO2  PSO3  

PO attainment 

through Direct 

Method 

 
2.67 2.57 2.63 2.68 2.50 2.75 2.66 2.75 2.74 2.78 2.57 2.64 2.72 2.73 2.71 

Stakeholder 

Feedback 

Survey( Indirect 

Method 

2.80 2.61 2.23 2.31 1.96 2.26 2.01 2.32 2.06 2.17 2.14 2.07 2.18 2.21 2.18 

PO 

attainment(80% 

of Direct 

Method + 20% 

of Indirect 

Method 

2.70 2.58 2.55 2.61 2.39 2.66 2.53 2.66 2.60 2.66 2.48 2.53 2.61 2.63 2.60 

Target Value 2.66 2.28 2.21 2.30 2.16 2.33 2.37 2.42 2.19 2.36 2.22 2.43 2.55 2.36 2.29 

Gap NO NO NO NO NO NO NO NO NO NO NO NO NO NO NO 

 

 

Figure 3.3.2.d: PO Target value vs. PO Attainment
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Figure 3.3.2.e: PSO target value vs. PSO Attainment 

 

Direct Attainment of POs & PSOs has been obtained for the Batch (s) 2016-2020 (LYG m2)and  2017-

2021(LYG m1) is shown in Table 3.3.2.d. 

Table 3.3.2.d  Average PO and PSO Assessment by Direct Attainment of all the courses for 2016-2020 

(LYG m2) and 2017-2021(LYG m1) batches 

Batc

h 

POs PSOs 

PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 PO11 PO12 PSO1 PSO2 PSO3 

2016-

2020 

2.6

4 

2.4

8 

2.5

7 

2.6

0 

2.4

4 

2.6

7 

2.6

2 

2.7

9 

2.6

9 

2.6

7 

2.5

1 

2.5

7 
2.57 2.62 2.60 

2017-

2021 
2.67 2.57 2.63 2.68 2.50 2.75 2.66 2.75 2.74 2.78 2.57 2.64 2.72 2.73 2.71 

 

Indirect Attainment of POs & PSOs has been obtained for the Batch (s) 2016-2020 and  2017-2021 is shown 

in Table 3.3.2.e 

Table 3.3.2.e  Average PO and PSO Assessment by Indirect Attainment of all the courses for 2016-2020 (LYG 

m2) and 2017-2021(LYG m1) batches 

Batch 
POs PSOs 

PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 PO11 PO12 PSO1 PSO2 PSO3 

2016-

2020 
2.73 2.55 2.23 2.35 1.88 2.21 2.05 2.25 2.00 2.10 2.18 2.06 

2.16 2.19 2.15 

2017-

2021 
2.80 2.61 2.23 2.31 1.96 2.26 2.01 2.32 2.06 2.17 2.14 2.07 2.18 2.21 2.18 
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Overall attainment of POs and PSOs  

 

With a weight age of 80% and 20% of direct and indirect method of assessments, overall attainment for PO 

and PSO of 2016-2020 and 2017-2021 batches are represented in Table 3.3.2.f 

 

Table 3.3.2.6 f 

PO and PSO Overall Assessment for 2016-2020 (LYG m2) and 2017-2021(LYG m1) batches 

Attainment through  

 

POs PSOs 

PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 PO11 PO12 PSO1 PSO2 PSO3 

2016-

2020 

Direct 

Assessment  
2.64 2.48 2.57 2.60 2.44 2.67 2.62 2.79 2.69 2.67 2.51 2.57 2.57 2.62 2.60 

Indirect 

Assessment  
2.73 2.55 2.23 2.35 1.88 2.21 2.05 2.25 2.00 2.10 2.18 2.06 

2.16 2.19 2.15 

Weighted 

Average  
2.68 2.49 2.51 2.55 2.33 2.58 2.51 2.68 2.55 2.56 2.45 2.47 2.59 2.59 2.57 

2017-

2021 

Direct 

Assessment  
2.67 2.57 2.63 2.68 2.50 2.75 2.66 2.75 2.74 2.78 2.57 2.64 2.72 2.73 2.71 

Indirect 

Assessment  
2.80 2.61 2.23 2.31 1.96 2.26 2.01 2.32 2.06 2.17 2.14 2.07 2.18 2.21 2.18 

Weighted 

Average  
2.70 2.58 2.55 2.61 2.39 2.66 2.53 2.66 2.60 2.66 2.48 2.53 2.61 2.63 2.60 
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Figure 3.3.2.f: Overall Attainment level of POs and PSOs of Batches 2018-22 (LYG), 2017-21(LYG m1), and 

2016-20 ( LYGm2)  
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LYGm2 (2016-20) 2.68 2.49 2.51 2.55 2.33 2.58 2.51 2.68 2.55 2.56 2.45 2.47
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CRITERION 4 

Students’ Performance 
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CRITERION 4 Students’ Performance 100 

 

 

 TableB.4a: Admission details for past three years 
CAY–Current Academic Year 

CAYm1-CurrentAcademicYearminus1=Current Assessment Year 

CAYm2 - Current Academic Year minus2=Current Assessment Year minus 1 

LYG– Last Year Graduate minus1 

LYGm1 – Last Year Graduate minus 1 

LYGm2–LastYearGraduateminus2 

 

TableB.4b Number of students successfully graduated without backlogs 
 

Item 

(Information to be provided cumulatively 

for all the shifts with explicit 

headings, wherever applicable) 

CAY 

(2022-

23) 

CAYm1 

(2021-

22) 

CAYm2 

(2020-

21) 

CAYm3 

(2019-

2020) 

LYG 

(2018-

2019) 

LYGm1 

(2017-

2018) 

LYGm2 

(2016-

2017) 

Sanctioned intake o f the program(N) 
60 60 60 60 60 60 60 

Total number of students admitted  in first year 

minus number of students migrated to other 

programs/institutions, plus no.of students 

migrated to This program (N1) 

50 55 54 53 60 56 36 

Number of students admitted in 2
nd 

year in the 

same batch via lateral entry(N2) 

NA 1 1 2 3 4 2 

Separate division students, if applicable(N3) 
Nil Nil Nil Nil Nil Nil Nil 

Total number of students admitted in the Program 

(N1+N2+N3) 

50 56 55 55 63 60 38 

Year of entry     N1+N2 +N3 

(As defined 

above) 

 

Number of students who have successfully graduated 

without backlogs in any semester/year of study 

(Without Backlog means no compartment or failures in 
any semester/year of study) 

I Year II Year III Year IV Year 

CAY (2022-23) 
50      

CAYm1 (2021-22) 
56 (55+1) 53    

CAYm2 (2020-21) 
55 (54+1) 52 53   

CAYm3 (2019-20) 
55 (53+2) 50 51 51  

CAYm4(LYG) (2018-19) 
63 (60+3) 58 61 61 61 

CAYm5(LYGm1) (2017-18) 
60 (56+4) 54 58 58 58 

CAYm6(LYGm2) (2016-17) 
38 (36+2) 34 36 36 36 
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Year of entry N1+N2 +N3 

(As defined 

above) 

Number of students who have successfully 

graduated in stipulated period of study)[Total of 

with Backlog + without Backlog] 

I Year II Year III Year IV Year 

CAY (2022-23) 
50      

CAYm1 (2021-22) 
56 (55+1) 55    

CAYm2 (2020-21) 
55 (54+1) 54 55   

CAYm3 (2019-20) 
55 (53+2) 53 55 55  

CAYm4(LYG) (2018-19) 
63 (60+3) 60 63 63 63 

CAYm5(LYGm1) (2017-18) 
60 (56+4) 56 60 60 60 

CAYm6(LYGm2) (2016-17) 
38 (36+2) 36 38 38 38 

 
TableB.4c: Number of students graduated successfully 

4.1 Enrolment Ratio (20) 

  

 

Enrolment Ratio=(N1/N) *100= 88.33 (for CAY, CAYm1 and CAYm2) 

 

 CAY 

(2022-

2023) 

CAYm1 

(2021-2022) 

CAYm2 

(2020-2021) 

Sanctioned intake of 

the program (N)  

60 60 60 

Total number of 

students admitted in 

first year minus 

number of students 

migrated to other 

programs/institutions 

plus no. of students 

migrated to this 

program (N1)  

50 55 54 

Enrolment Ratio 

(N1/N) *100 

83.33 91.67 90.00 

Average enrollment ratio 88.33 
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Item 

 

(Students enrolled at the First Year Level on average basis during the 

previous three academic years starting from current academic year) 

 

 
Marks 

>=90%studentsenrolled 20 

>=80%studentsenrolled 18 

>=70%studentsenrolled 16 

>=60%students enrolled 14 

Otherwise 0 

TableB.4.1 

 

4.2 Success Rate in the stipulated period of the program(20) 

 
4.2.1 Success rate without backlogs in any semester/year of study(15) 

 

SI= (Number of students who have graduated from the program without backlog)/(Number ofstudents admitted 

in the first year of that batch and actually admitted in 2nd year via lateral entry and separate division, if 

applicable) 

AverageSI=Mean of Success Index (SI) for past three batches 
 

Success rate without backlogs in any semester/year of study = 15 × Average SI= 15×0.96= 14.45 

 
 

 

TableB.4.2.1 Success rate without backlogs 

 

4.2.2 Success rate in stipulated period of study [Total of with backlog + without backlog](5) 

SI= (Number of students who graduated from the program in the stipulated period of course duration)/(Number of 

students admitted in the first year of that batch and actually admitted in 2
nd

 year via lateral entry and separate 

division, if applicable) 

 

Item 

 

Last Year of 

Graduate, LYG 

(2018-19) 

 

Last Year of Graduate 

minus1,LYGm1 

(2017-18) 

 

Last Year of Graduate 

minus2,LYGm2 

(2016-17) 

Number of students admitted in the 

corresponding First Year + admitted in 2
nd

 

year via lateral entry and separate division, if 

applicable 

63 (60+3) 60  38  

Number of students who have graduated 

without backlogs in the stipulated period 

61 58 36 

Success Index(SI) 
0.97 0.97 0.95 
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Average SI = mean of Success Index (SI) for past three batches 

Success rate without backlogs in any semester/year of study=5×Average SI= 5×1.0=5 

 

 

TableB.4.2.2: Success rate with backlogs in stipulated period 
 

 

Note: If 100% students clear without any backlog then also total marks scored will be 20 as both 4.2.1& 4.2.2will be applicable 

simultaneously 

 

 

4.3 Academic Performance in Second Year(10) 
 

AcademicPerformance=Average API(Academic Performance Index),where 

 

API = ((Mean of 2
nd

 Year Grade Point Average of all successful Students on a 10 pointscale) 

or(Mean of the percentage of marks of all successful students in Second Year/10)) x (number of 

successful students/number of students appeared in the examination) 

Successful students are those who are permitted to proceed to the Third year. 
 
 

Academic Performance CAYm1 CAYm2 CAYm3 

Mean of CGPA or Mean Percentage of all successful students (X) 
8.75 8.71 8.56 

Total no. of successful students(Y) 
55  55  63 (60+3) 

Total no. of students appeared in the examination (Z) 
55  55  63 (60+3) 

API=X*(Y/Z) 8.75 8.71 8.56 

Average API=(AP1+ AP2+AP3)/3 
        8.67 

TableB.4.3 Academic performance in 2nd year 

 

 

 

Item 

 

Last Year of 

Graduate, 

LYG (2018-

19) 

 

Last Year of 

Graduate 

minus1,LYGm1 

(2017-18) 

 

Last Year of 

Graduate 

minus2,LYGm2 

(2016-17) 

Number of students admitted in the 

corresponding First Year + admitted in 2
nd

 

year via lateral entry and separate division, if 

applicable 

63 (60+3) 60  38  

Numberofstudentswhohavegraduatedwithoutb

acklogsinthestipulatedperiod 

63 60 38 

Success Index(SI) 
1.0 1.0 1.0 
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4.4 Placement, Higher Studies and Entrepreneurship (30) 

Assessment Points= 30× average placement 

 

 

Item 

 

LYG 

(2018-

19) 

 

LYGm1 

(2017-

18) 

 

LYGm2 

(2016-

17) 

Total No. of Final Year Students (N) 
63 (60+3) 60  38  

No. of students placed in companies or Government Sector(x) 
49 47 29 

No. of students admitted to higher studies with valid qualifying scores (GATE 

or equivalent State or National Level Tests, GRE, GMAT etc.)(y) 

2 7 4 

No. of students turned entrepreneur in engineering/technology(z) 
1 0 1 

x+ y +z = 
52 54 34 

Placement Index:(x+y+z)/N 0.82 0.9 0.89 

Average placement=(P1+P2+P3)/3 
0.87 

Assessment Points=30×averageplacement 
26.10 

TableB.4.4 

 

4.4a.Provide the placement data in the below mentioned format with the name of the program 

and the assessment year: 

Programs Name and Assessment Year: B.Tech. in Food Technology, 2021-22 (LYG) 

 

S.no. 
Name of the student 

placed 

Enrollment no. 

(University Roll 

No.) 

Name of the 

Employer 
Appointment letter reference 

no. with date 

1.  Moumita Das 500918021024 Accenture C10939201, Date: 

29.03.2022 

2.  Poulami Chakraborty 500918021031 Ami Amo Food 

Products Pvt Ltd 

Reference No. not available, 

Date: 19.07.2022 

3.  Nurjat Banu 500919121051 Aqua Diamond  Reference No. not available, 

Date: 28.04.2022 

4.  Shivangi Singh 500918021044 Cippy Fruit 

Products 

Reference No. not available, 

Date: 30.04.2022 

5.  Anushka Sengupta 500918021004 Cognizant 19940750, Date: 29.01.2022 

6.  Chitra Tarafdar 500919121056 Cognizant 2560988, Date: 07.01.2022 

7.  Debadri Mishra 500918011014 Cognizant 784634, Date: 07.01.2022 

8.  Debdatta Sarkar 500918021017 Cognizant 2215491, Date: 07.01.2022 

9.  Imon Ghosh 500918011020 Cognizant 2729974, Date: 07.01.2022 

10.  Joyita Mallick 500918021022 Cognizant 1250716, Date: 07.01.2022 

11.  Mariya Mukherjee 500918021023 Cognizant 628884, Date: 07.01.2022 

12.  Neha Das 500918021026 Cognizant 17882980, Date: 29.01.2022 
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13.  Piyali Banerjee 500918021028 Cognizant 1262699, Date: 07.01.2022 

14.  Pritam Bar 500918011033 Cognizant 2210723, Date: 07.01.2022 

15.  Priti Sarkar 500919121055 cognizant 771244, Date: 07.01.2022 

16.  Ragini Chauhan 500918021036 Cognizant 2206493, Date: 07.01.2022 

17.  Sayandeep Halder 500918011041 Cognizant 2228991, Date: 07.01.2022 

18.  Sayantan Sarkar 500918011042 Cognizant 19938540, Date: 29.01.2022 

19.  Shalini Chanda 500918021043 Cognizant 497937, Date: 07.01.2022 

20.  Shramana Sarkar 500918021045 cognizant 1008474, Date: 07.01.2022 

21.  Somdeepa 

Bhattacharya 

500918021047 Cognizant 2224371, Date: 07.01.2022 

22.  Soumily Misra 500918021048 Cognizant 1215286, Date: 07.01.2022 

23.  Sutirtha Sil 500918011057 Cognizant 19940569, Date: 07.01.2022 

24.  Akash Biswas 500918011002 Diamond 

Bevereages 

(CocaCola) 

Reference No. not available, 

Date: 02.03.2022 

25.  Anindya Dhar 500918011003 Diamond 

Bevereages 

(CocaCola) 

Reference No. not available, 

Date: 02.03.2022 

26.  Arunangshu Shee 500918011008 Diamond 

Bevereages 

(CocaCola) 

Reference No. not available, 

Date: 02.03.2022 

27.  Soumita Ghosh 500918021049 Diamond 

Bevereages 

(CocaCola) 

Reference No. not available, 

Date: 02.03.2022 

28.  Sourini Sen 500918021051 Diamond 

Bevereages 

(CocaCola) 

Reference No. not available, 

Date: 02.03.2022 

29.  Swarnendu Ghosh 500918011058 Infosys Reference No. not available, 

Date: 28.03.2022 

30.  Deblina Sen 500918021018 J.D. Marketing Pvt. 

Ltd. Cookme 

Reference No. not available, 

Date: 28.02.2022 

31.  Poulami Banerjee 500918021030 J.D. Marketing Pvt. 

Ltd. Cookme 

Reference No. not available, 

Date: 28.02.2022 

32.  ArkodeepKarmakar 500918011006 KeventerAgro Ltd. KAL APPT/22/65, Date: 

22.07.2022 

33.  Arnab Mukherjee 500918011007 KeventerAgro Ltd. KAL APPT/22/86, Date: 

26.07.2022 

34.  Baidik Sinha Ray 500918011011 KeventerAgro Ltd. KAL APPT/22/87, Date: 

26.07.2022 

35.  Baishali Deb 500918021012 KeventerAgro Ltd. KAL APPT/22/88, Date: 

26.07.2022 

36.  Bipasha Ghosh 500919121049 KeventerAgro Ltd. KAL APPT/22/89, Date: 

26.07.2022 

37.  BisakhaSaha 500918021013 KeventerAgro Ltd. KAL APPT/22/90, Date: 

26.07.2022 

38.  Keya Roy 500919121050 KeventerAgroLtd. KAL APPT/22/91, Date: 

26.07.2022 

39.  Pooja Shaw 500918021029 KeventerAgro Ltd. KAL APPT/22/92, Date: 

26.07.2022 

40.  Arunima Singha 500918021009 Leap Agri Logistics 

Guwahati Pvt. Ltd 

Reference No. not available, 

Date: 19.10.2021 

41.  Argha Ghosh 500918011005 Mindtree TN/80024842/21, Date: 
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17.12.2021 

42.  Aritra Kundu 500919121054 Mindtree TN/80024843/21, Date: 

17.12.2021 

43.  Ayushi Nandy 500918021010 Mindtree TN/80024844/21, Date: 

17.12.2021 

44.  Riya Kumari Gope 500918021037 Mindtree TN/80032726/22, Date: 

12.04.2022 

45.  Supriti Manna 500918021056 Pamper Oven Fresh 

Food Private 

limited 

Reference No. not available, 

Date: 12.03.2022 

46.  Poulami Das 500918021032 Pyramid IT 

Consulting 

MRF-STEP-CH-0622-01, 

Date: 23.06.2022 

47.  Sukriti Dutta 500918021055 Pyramid IT 

Consulting 

Reference No. not available, 

Date: 07.06.2022 

48.  Syed Zain Hassan 500918011061 Pyramid IT 

Consulting 

MRF-STEP-CH-0622-01, 

Date: 23.06.2022  

49.  Writtika Das 500918021063 Rajnandita Milk & 

Foods Pvt. Ltd. 

Date: 20.04.2022 

Programs Name and Assessment Year: B.Tech. in Food Technology, 2020-21 (LYGm1) 

 

S.no. 
Name of the student 

placed 

Enrollment no. 

(University Roll 

No.) 

Name of the 

Employer 
Appointment letter reference 

no. with date 

1.  
Madhurima Kundu 500917021035 

Acidaes Solutions 

Pvt. Ltd 

Reference No. not available, 
Date: 22.04.2021 

2.  
Priyanka Basak 500918121066 

Acidaes Solutions 

Pvt. Ltd 

Reference No. not available, 
Date: 22.04.2021 

3.  
Tuba Halim 500917021029 

Acidaes Solutions 

Pvt. Ltd 

Reference No. not available, 
Date: 22.04.2021 

4.  
Ujjaval Pandey 500918111070 

Acidaes Solutions 

Pvt. Ltd 

Reference No. not available, 
Date: 22.04.2021 

5.  
Unmisha Roy 500917021047 

Acidaes Solutions 

Pvt. Ltd 

Reference No. not available, 
Date: 22.04.2021 

6.  Bidisha 

Bhattacharyya 
500918121063 

Arti Bakery Pvt. 

Ltd 

Reference No. not available, 
Date: 06.04.2021 

7.  
Nibedita Chowdhury 500917021019 Chegg India 

Reference No. not available, 
Date: 26.02.2021 

8.  
Rupsa Sengupta 500917021013 ITC infotech 

Reference No. not available, 
Date:24.09.2021 

9.  
SayonaDhang 500917021037 J.K Chemical 

Reference No. not available, 
Date: 25.01.2021 

10.  
Ankit Paul 500917011004 KeventerAgro Ltd 

KAL/OL/21/31 

Date: 14.04.2021 

11.  
AitorDebbarma 500918111061 Maven Infotech 

Reference No. not available, 
Date: 16.05.2021 

12.  
Aritra Debnath 500917024020 Maven Infotech 

Reference No. not available, 
Date: 16.05.2021 

13.  
Arnab De 500918111073 Maven Infotech 

Reference No. not available, 
Date: 16.05.2021 

14.  
PrithaTarafder 500918121065 Maven Infotech 

Reference No. not available, 
Date: 16.05.2021 

15.  
Sourashis Nandi 500917011015 Maven Infotech 

Reference No. not available, 
Date: 16.05.2021 
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16.  
DeborimaBera 500917021024 

Nestle India 

Limited 

Reference No. not available, 
Date: 06.03.2021 

17.  
Priya Kumari 500917024033 

Nestle India 

Limited 

Reference No. not available, 
Date: 06.03.2021 

18.  
Rohan Dey 500918111068 

Nestle India 

Limited 

Reference No. not available, 
Date:06.03.2021 

19.  
Rohan Sarkar 500917011003 

Nestle India 

Limited 

Reference No. not available, 
Date:06.03.2021 

20.  
Sourav Samanta 500917011025 

Nestle India 

Limited 

Reference No. not available, 
Date:06.03.2021 

21.  
Saheli Maity 500917021046 

Priya Food 

Products Ltd 

Reference No. not available, 
Date: 06.03.2021 

22.  
Debanjan Halder 500917011009 Suguna Foods 

SFPL/SB-OFR/HR/21-22/85 

Date: 25.07.2021 

23.  
Indrabati Bose 500917021023 

Tata Consultancy 

Services 

TCSL/CT20203505787/Kolkata 

Date: 10.01.2021 

24.  
Ishita Ray 500917021026 

Tata Consultancy 

Services 

TCSL/CT20206864477/Kolkata 

Date: 10.01.2021 

25.  
Neha Saha 500917021010 

Tata Consultancy 

Services 

TCSL/CT20203314196/Kolkata 

Date: 10.01.2021 

26.  
RiteshKhatua 500917011022 

Tata Consultancy 

Services 

TCSL/CT20207357154/Kolkata 

Date: 10.01.2021 

27.  
Santanu Panda 500918111069 

Tata Consultancy 

Services 

TCSL/CT20203314211/Kolkata 

Date: 10.01.2021 

28.  
Suprabha Dey 500917021008 

Tata Consultancy 

Services 

TCSL/CT20207356977/Kolkata 

Date: 10.01.2021 

29.  
Swapnava Dutta 500917011016 

Tata Consultancy 

Services 

TCSL/CT20203314267/Kolkata 

Date: 10.01.2021 

30.  

Arpan Ghosh 500917011049 Tech Mahindra 

826316/1931541/ELTP 

Date: 09.08.2021  

31.  
Arunima Das 500917021045 Tech Mahindra 

826316/1931548/ELTP 

Date: 09.08.2021 

32.  
QuaziFarheen Zaman 500917024036 Tech Mahindra 

826316/1931552/ELTP 

Date: 09.08.2021 

33.  
Rajdeep Chakraborty 500917011002 Tech Mahindra 

826316/1931556/ELTP 

Date: 09.08.2021 

34.  
Rajdeep Roy 500918111067 Tech Mahindra 

826316/1931563/ELTP 

Date: 09.08.2021 

35.  
Tanmoy Chakraborty 500917011007 Tech Mahindra 

826316/1931575/ELTP 

Date: 09.08.2021 

36.  
ArnabenduGiri 500918111062 Tutopia Pvt Ltd 

Reference No. not available, 
Date: 18.03.2021                                                                        

37.  
Madhurima Sarkar 500917022043 Tutopia Pvt Ltd 

Reference No. not available, 
Date: 18.03.2021                                                                        

38.  
Ritam Ghosh 500917014039 Tutopia Pvt Ltd 

Reference No. not available, 
Date: 18.03.2021                                                                        

39.  
SahidAnowar 500917014051 Tutopia Pvt Ltd 

Reference No. not available, 
Date: 18.03.2021                                                                        

40.  
Tatan Ghosh 500917011028 Tutopia Pvt Ltd 

Reference No. not available, 
Date: 18.03.2021                                                                        

41.  
AnirzeetPramanik 500917011005 Verzeo 

Reference No. not available, 
Date: 29.01.2021 
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42.  
Ayan Malakar 500917011018 Verzeo 

Reference No. not available, 
Date: 29.01.2021 

43.  
Purba Dutta 500917021012 Verzeo 

Reference No. not available, 
Date: 09.06.2021 

44.  
Sanchita Das 500917021014 Verzeo 

Reference No. not available, 
Date: 29.01.2021 

45.  
Saptarshi Das 500917011030 Verzeo 

Reference No. not available, 
Date: 29.01.2021 

46.  
Srijoni Chakraborty 500917021031 Verzeo 

Reference No. not available, 
Date: 29.01.2021    

47.  
Sreya Roy 500917022038 Victoria Industry 

Reference No. not available, 
Date: 24.12.2020 

Programs Name and Assessment Year: B.Tech. in Food Technology, 2019-20 (LYGm2) 

 

S.no. 
Name of the student 

placed 

Enrollment no. 

(University Roll 

No.) 

Name of the 

Employer 
Appointment letter reference 

no. with date 

1.  
SurovitaSaha 500916020024 3

rd
.Life 

Reference No. not available, 

Date: 01.04.2020 

2.  
Lopamudra Banerjee 500916020014 VCS India 200031489,  Date: 03.03.2020 

3.  
Pallabi Pal 500917124009 

Diamond Beverage 

(Coca-Cola) 

Reference No. not available, 

Date: 03.03.2020 

4.  Shatarghya Das 

Mazumder 
500916010019 

Diamond Beverage 

(Coca-Cola) 

Reference No. not available, 

Date: 03.03.2020 

5.  
SubhamSasmal 500917111008 

Diamond Beverage 

(Coca-Cola) 

Reference No. not available, 

Date: 03.03.2020 

6.  
AyanwitaSaha 500916020006 

Extramarks 

Education Pvt. Ltd 

Reference No. not available, 

Date: 01.06.2020 

7.  
Diptasree Chaudhuri 500916020010 

Extramarks 

Education Pvt. Ltd 

Reference No. not available, 

Date: 01.06.2020 

8.  
Indrani Mondal 500916020011 

Extramarks 

Education Pvt. Ltd 

Reference No. not available, 

Date: 01.06.2020 

9.  
KrittikaMaity 500916020013 

Extramarks 

Education Pvt. Ltd 

Reference No. not available, 

Date: 01.06.2020 

10.  
Papiya Patra 500916020015 

Extramarks 

Education Pvt. Ltd 

Reference No. not available, 

Date: 01.06.2020 

11.  
Prankur Thakur 500916010016 

Extramarks 

Education Pvt. Ltd 

Reference No. not available, 

Date: 01.06.2020 

12.  
Rajat KantiModak 500917111007 

Extramarks 

Education Pvt. Ltd 

Reference No. not available, 

Date: 01.06.2020 

13.  
Shreya Biswas 500916020020 

Extramarks 

Education Pvt. Ltd 

Reference No. not available, 

Date: 01.06.2020 

14.  
Sudeepsha Ghosh 500916020023 

Extramarks 

Education Pvt. Ltd 

Reference No. not available, 

Date: 01.06.2020 

15.  
Tamalika Das 500916020025 

Extramarks 

Education Pvt. Ltd 

Reference No. not available, 

Date: 01.06.2020 

16.  
Joytanu Sarkar 500917111003 Globsyn IT Services 

Reference No. not available, 

Date: 25.03.2020 

17.  
RipanBaishya 500917114004 Globsyn IT Services 

Reference No. not available, 

Date: 25.03.2020 

18.  
RupamKarmakar 500917111006 Globsyn IT Services 

Reference No. not available, 

Date: 25.03.2020 
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TableB.4.4a 

Higher Studies 

Academic Year: 2021-22 (LYG) 

Sl. 

No. 

Name of 

student 

University Roll 

No. 

Name of 

institution joined 

Name of 

programme 

admitted to 

References 

1 
Sanjay 

Mukherjee 

500918011040 

 

Techno Main Salt 

Lake 

M.Tech. (Food 

Technology) 

ID card of Techno 

India 

2 IshonMollick 
500918011021 

 

Vellore Institute of 

Technology 

M. Tech in 

Biotechnology 

Admission letter of 

VIT 

 

 

Academic Year: 2020-21 (LYG m1) 

1 

Avisikta 

Ghosh 

Dastidar 

500917021011 
Jadavpur 

University 

M.Tech. in Food 

Tech. and 

Biochemical Engg. 

Admission slip of 

Jadavpur University 

2 

Swagatalaksh

mi 

Chakraborty 

500917011054 

 

Jadavpur 

University 

M.Tech. in Food 

Tech. and 

Biochemical Engg. 

ID card of Jadavpur 

University 

3 
Supratim 

Biswas 

500917011044 

 

Techno Main Salt 

Lake 

M.Tech. in Food 

Technology 

ID card of Techno 

India 

4 Arnab Saha 
500917011056 

 

Jadavpur 

University 

M.Tech. in Food 

Tech. and 

Biochemical Engg. 

ID card of Techno 

India 

5 Parna Sarkar 
500917022045 

 

Techno Main Salt 

Lake 

M.Tech. in Food 

Technology 

ID card of Techno 

India 

6 Arkajit Roy 
500917011053 

 

Bhartiya Vidya 

Bhavan Institute Of 

Management 

Science 

MBA ID card of the institute 

19.  
Sourakhita Sarkar 500917122005 Globsyn IT Services 

Reference No. not available, 

Date: 25.03.2020 

20.  
Sramana Roy 500916020021 Globsyn IT Services 

Reference No. not available, 

Date: 25.03.2020 

21.  
Amit Saha 500916010004 

Jubilant FoodWorks 

Ltd 

JFL/OFFR/2019-20,  Date: 

14.02.2020 

22.  
Ankita Bishnu 500916020005 

Jubilant FoodWorks 

Ltd 

JFL/OFFR/2019-20,  Date: 

14.02.2020 

23.  
DebadriBhowmick 500916010008 

Jubilant FoodWorks 

Ltd 

JFL/OFFR/2019-20,  Date: 

14.02.2020 

24.  Debalina Biswas 500916020009 Jubilant FoodWorks 

Ltd 

JFL/HR/OFFER/2020,  Date: 

28.07.2020 

25.  Akash Kusum Maiti 500916010002 KeventerAgro Ltd. KAL/OL/20/44, Date: 

10.04.2020 

26.  
Krishnendu Halder 500917111010 KeventerAgro Ltd. 

KAL/OL/20/45, Date: 

10.04.2020 

27.  
Reema Ghosh 500916020018 KeventerAgro Ltd. 

KAL/OL/20/44, Date: 

10.04.2020 

28.  
Khushi Maheshwari 500916020012 Nestle 

Reference No. not available, 
Date: 14.09.2020 

29.  
Bidisha Ghosh 500916020007 Wipro 9274454, Date: 05.04.2020 
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7 Avilash Roy 
500917012006 

 

Jadavpur 

University 

M.Tech. in Food 

Tech. and 

Biochemical Engg. 

ID card of Jadavpur 

University 

Academic Year: 2019-20 (LYG m2) 

1 
Nadira 

Saiyada 

500916020031 

 
Techno India M.Tech. 

Money receipt of 

admission fees 

2 
Tushar 

Chattaraj 

500916010026 

 
Techno India M.Tech. 

Money receipt of 

admission fees 

3 

Prithweejit 

Bhattacharyy

a 

500916010017 

 

Jadavpur 

University 
M.Tech. 

ID card of Jadavpur 

University 

4 
Akansha 

Gupta 

500916020001 

 
Amity University M.Tech. 

ID card of Amity 

University 

 

Students opted for entrepreneurship 

Academic Year: 2021-22 (LYG) 

Sl. No. 
Name of student  

University Roll No. Name of 

Company 

License No.  

1 Nachim Akter 

 

500918011025 

 

Kofta Service FSSAI  License 

no. 

12822013001219 

Academic Year: 2019-20 (LYGm2) 

1 Rathindra Nath 

Mondal 

 

500916010034 

 

Kalindri 

Matri Water 

ISO 9001:2015 

certification no.: 

104240920 
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4.5. Professional Activities (20) 

4.5.1. Professional societies/chapters and organizing engineering events (5) 

(The Department shall provide relevant details) 

 

List of Professional Societies/Chapters: 

 
Sl. No.  Professional Societies / Chapters  

1.  The Institutions of Engineers (India), IEI from 2016 

onwards 

2. ISTE Students Chapter from 2016 onwards 

 

Professional societies/chapters Membership list (for students) in 2021-22 (CAY m1) 

 

SL No Name Sem Mobile 

number 

Email Membership ID 

1.  Arka Chakraborty 7
th
 8337047970 arkachak111@gmail.com 700114/GNIT/FT/0001 

2.  Srishti Mandal 7
th
 8777041238 mr.srishtimandal@gmail.com 700114/GNIT/FT/0002 

3.  OindrilaMazumder 7
th
 9123603194 moindrila8@gmail.com 700114/GNIT/FT/0003 

4.  Sk. AdibaMasud 7
th
 8388941987 skadibamasud2001@gmail.com 700114/GNIT/FT/0004 

5.  Parag 

Chattopadhyay 

7
th
 8582829738 chattopadhyayparag@gmail.com 700114/GNIT/FT/0005 

6.  SatwikBhunia 7
th
 6296197122 satwikbhunia063@gmail.com 700114/GNIT/FT/0006 

7.  Rahul Pahari 7
th
 7679487063 paharirahul410@gmail.com 700114/GNIT/FT/0007 

8.  Purnasha Paul 7
th
 6290250449 purnashapaul610@gmail.com 700114/GNIT/FT/0008 

9.  Aditya Paul 7
th
 9614950745 pauladitya241999@gmail.com 700114/GNIT/FT/0009 

10.  Mainak Ghosh 7
th
 9123309345 gmainak402@gmail.com 700114/GNIT/FT/0010 

11.  Samridhya Paul 7
th
 7001573066 samridhya1921@gmail.com 700114/GNIT/FT/0011 

12.  Joyita khan 7
th
 9330501995 joyitakhansonai@gmail.com 700114/GNIT/FT/0012 

13.  Sweety Gupta 7
th
 8334992836 onlysweetygupta07@gmail.com 700114/GNIT/FT/0013 

14.  Riya Bhowmick 7
th
 7980801326 selfriyabhowmick@gmail.com 700114/GNIT/FT/0014 

15.  Ayanendusaha 7
th
 7430940151 ayanendusaha68@gmail.com 700114/GNIT/FT/0015 

16.  Indira jana 7
th
 7872186335 Indirajana68@gmail.com 700114/GNIT/FT/0016 

17.  Rahuldevpanja 7
th
 9064552820 rahuldev3503@gmail.com 700114/GNIT/FT/0017 

18.  Hrishita Sarkar 7
th
 8777495224 hrishitasarkar840@gmail.com 700114/GNIT/FT/0018 

19.  Sukanya Ray 7
th
 8370895858 Sknyray2016@gmail.com 700114/GNIT/FT/0019 

20.  Debarpita Sen 5th 7980572127 debarpita.sen75@gmail.com 700114/GNIT/FT/0020 

21.  Pritha Talukdar 7
th
 8697599882 Prithatalukdar01@gmail.com 700114/GNIT/FT/0021 

22.  Sayamdipta Das 

Chowdhury 

5th 9330985565 dsayamdipta@gmail.com 700114/GNIT/FT/0022 

23.  Santanu Dutta 5th 9073559172 santanudutta2.5.2002@gmail.com 700114/GNIT/FT/0023 

24.  AdrikaPanja 5th 9932500887 adrikapanja.4@gmail.com 700114/GNIT/FT/0024 

25.  Suditi Jana 5th 7439860552 suditijana24@gmail.com 700114/GNIT/FT/0025 

26.  Dip Das 5th 6295981542 ddip5159@gmail.com 700114/GNIT/FT/0026 

27.  Riktachakraborty 5th 9382964177 riktachakraborty527@gmail.com 700114/GNIT/FT/0027 

28.  Jaydip Das 5th 8617298952 jaydipdasdnk3@gmail.com 700114/GNIT/FT/0028 

29.  Rahul Das 5th 9123393354 rahuldas22998@gmail.com 700114/GNIT/FT/0029 

30.  Sutapa Das 5th 9083522930 mssutapa1998@gmail.com 700114/GNIT/FT/0030 

31.  Deepjyoti Sarkar 5th 8637386835 deepjyoticrj2000@gmail.com 700114/GNIT/FT/0031 

32.  Somnath Samanta 5th 9804317830 somnathsamanta.576.ss@gmail.com 700114/GNIT/FT/0032 

33.  Sanith Mitra 5th 8759115579 sanithmitra@gmail.com 700114/GNIT/FT/0033 

34.  Sahil Mondal 5th 9062284859 sahilmondal836@gmail.com 700114/GNIT/FT/0034 

35.  Mitu Mahata 5th 7439030049 mitumahato2@gmail.com 700114/GNIT/FT/0035 

36.  Swapnanil Tunga 5th 9547441876 swapnaniltunga0234@gmail.com 700114/GNIT/FT/0036 

37.  Prasenjit Saha 5th 7980249554 psaha2450@gmail.com 700114/GNIT/FT/0037 

 

mailto:rahuldev3503@gmail.com
mailto:Adrikapanja.4@gmail.com
mailto:somnathsamanta.576.ss@gmail.com
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Images of some sample membership certificates: 

 

 
 

Figure 4.5.1.a: Sample membership certificates of students in professional society 

 

 

 

Summary of Event organized under Students’ Chapter 
 

Numbers of Events held under Professional Society/ Chapter 

Year IEI ISTE 

CAYm1: 2021-22 10 1 

CAYm2: 2020-21 8 2 

CAYm3: 2019-20 7 2 

 

 

 

  



PARTB: Program Level Criteria 

 

208 
 

Table 4.5.1a Professional/Engineering Events for the academic year 2021-22(CAYm1) 

 

S. 

N

o. 

Notice No. Event 

Organized 

Professio

nal 

Society 

Resource 

Person 

Date No. of 

Participa

nts 

Outcomes PO 

mapp

ed 

1 Ref. No:  

FT/IEI/2021/0

4 

Webinar on 

―IOT in 

Precision 

Farming and 

Food 

Manufacturing

‖  

IEI 

Student 

Chapter 

Dr. Punyasha 

Chatterjee,  

Director, 

School of 

Mobile 

Computing 

and 

Communicati

on, Jadavpur 

University 

07.07.20

21  

 

53 Get 

knowledge 

on IOT 

application in 

the 

agricultural 

field 

PO1, 

PO2, 

PO5 

2 Ref. No:  

FT/IEI/2021/0

5 

Webinar on 

―Orientation 

Towards 

Customer 

relationship 

with Food 

Safety in 

Industry 4.0". 

IEI 

Student 

Chapter 

Mr. 

Kiranmoni 

Debnath, 

Food Safety 

Officer 

(WBGS), 

Department of 

Health and 

Family 

Welfare, 

Govt. of West 

Bengal  

24.07.20

21 

 

90 Minimize the 

gap between 

industry and 

academia 

PO6, 

PO7, 

PO8, 

PO10 

3 Ref. No:  

FT/IEI/2021/0

6 

Webinar on  

―New Food 

Development: 

How R & D 

works in Food 

Industries‖ 

IEI 

Student 

Chapter 

Ms. Sanjana 

Chakravorty, 

Product 

Development 

Executive 

ITC-Foods, 

Beverages  

31.7.202

1 

 

70 The 

increased 

idea on R & 

D activities 

in food 

industries 

PO1, 

PO5, 

PO11, 

PO12 

4 Ref. No:  

FT/IEI/2021/0

7 

Technical 

Quiz 

Competition 

IEI 

Student 

Chapter 

Dept. of Food 

Technology 

14.08.20

21 

30 Quiz 

competition 

was 

organized 

and 

completed 

successfully 

PO1, 

PO2, 

PO3, 

PO4, 

PO9, 

PO10 

5 Ref. No:  

FT/IEI/2021/0

8 

Technical 

Poster 

Presentation 

IEI 

Student 

Chapter 

Dept. of Food 

Technology 

18.08.20

21 

55 Poster 

presentation 

was 

organized 

and 

completed 

successfully 

PO1, 

PO2, 

PO3, 

PO4, 

PO9, 

PO10 

6 Ref. No:  

FT/IEI/2021/0

9 

 

Workshop on 

Entrepreneurs

hip as carrier 

opportunity  

 

IEI 

Student 

Chapter 

Mr. Shubhasis 

Dutt, 

Director, 

Mohendra 

Dutt& Sons 

26.11.20

21  

 

100 Motivate 

students in 

the field of 

entrepreneurs

hip 

PO9, 

PO10, 

PO12 

Workshop on 

Entrepreneurs

hip life-

motivational 

IEI 

Student 

Chapter 

Mr. Sandip 

Joadder, Co-

founder & 

CEO, 

27.11.20

21  

 

100 
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session  Chakhor India 

ventures pvt. 

Ltd.   

7 Ref. No:  

FT/IEI/2021/1

0 

Seminar on 

Entrepreneurs

hip 

Development  

―Consumer 

Behavior: A 

lead to 

Problem 

Solving in 

Entrepreneurs

hip‖  

IEI 

Student 

Chapter 

Mr. 

SaikatMazum

der,  

Asst. 

Professor, FT 

 

03.12.20

21  

 

30 Program was 

organized 

and 

Completed 

successfully 

PO6, 

PO8, 

PO10 

8 Ref. No:  

FT/IEI/2021/1

1 

Workshop on 

―Design 

Thinking in 

Product 

Development‖  

 

IEI 

Student 

Chapter 

Dr. Kakali 

Bandyopadhy

ay, HOD,  

FT  

06.12.20

21  

 

35 Increased 

knowledge in 

innovative 

product 

design 

PO2, 

PO3, 

PO4 

9 Ref. No:  

FT/IEI/2021/1

2 

Webinar on 

―How to plan 

for start-up 

and legal & 

ethical step‖ 

IEI 

Student 

Chapter 

Prof. Utpal 

Raychaudhuri

, Professor, 

FT, GNIT  

 

24.09.20

21  

 

46 Program 

organized 

and 

Completed 

successfully 

PO1, 

PO8, 

PO10, 

PO11 

10 Ref. No:  

FT/ISTE/2022

/01 

Workshop on 

Build Your 

Future, Be 

Smart about 

Money  

 

ISTE 

Student 

Chapter 

Mr. 

DiptenduMou

lik, Business 

Development  

Multi 

Commodity 

Exchange of 

India Limited  

22.03.20

22 

 

55 Create 

importance 

of finance 

management 

for securing 

future 

PO11, 

PO12 

11 Ref. No:  

FT/IEI/2022/0

1 

Webinar on 

―Safe Food, 

Better Health‖  

IEI 

Student 

Chapter 

Prof. Utpal 

Raychaudhuri

, Professor, 

FT, GNIT  

07.06.20

22 

 

60 Create 

awareness on 

food safety 

PO1, 

PO2, 

PO6, 

PO7,  

PO8 

 

 

Table 4.5.1c Professional/Engineering Events for the academic year 2020-21(CAYm2) 

 

S. 

N

o. 

Notice No. Event 

Organized 

Professio

nal 

Society 

Resource 

Person 

Date No. of 

Participa

nts 

Outcomes/ 

Impact 

POs 

1 Ref. No:  

FT/IEI/2020/0

5 

Webinar on  

―Emerging 

trends on 

Food 

Packaging 

Technology‖  

IEI 

Student 

Chapter 

Mr. Bidhan 

Das, 

Deputy 

Director 

and 

Regional 

Head of 

Indian 

Institute of 

Packaging   

22.08.20

20 

 

60 Get idea 

about the 

importance 

of packaging 

in food 

technology 

PO1, 

PO5, 

PO6, 

PO7 

2 Ref. No:  

FT/IEI/2020/0

Workshop on 

Advanced 

IEI 

Student 

Dr. Sudip 

Bhattachary

27.08.20

20 

70  

 

Program 

organized 

PO1, 

PO3, 
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6 analytical 

methods for 

multi-residue 

analysis in 

Food 

Chapter ya, 

Research 

Analyst (Sr 

A)  

 and 

Completed 

successfully 

PO4, 

PO5 

3 Ref. No:  

FT/IEI/2020/0

7 

Workshop on 

Advanced 

Technique for 

Functional and 

Compositional 

Analysis and 

Tracing of 

Contaminants 

in Food 

IEI 

Student 

Chapter 

Sachin 

Salunkhe,  

Sr. Product 

Specialist, 

PerkinElme

r  

 

22.09.20

20- 

23.09.20

20 

 

60  

 

Increased 

knowledge in 

computationa

l analysis of 

food 

materials  

PO1, 

PO2, 

PO3, 

PO4, 

PO5, 

PO6 

4 Ref. No:  

FT/IEI/2020/0

8 

Webinar on  

―How to 

Mature a 

Career in 

Research and 

Development 

in Life 

Science and 

Allied 

Industries 

(with Special 

Focus on Food 

Industries)‖  

IEI 

Student 

Chapter 

Dr. Rupa 

Banerjee, 

Founder 

and 

Director of 

Azz 

Biosolution 

Consultant- 

ICRISAT 

EX 

UNILIVER 

R & D  

 

 

10.11.20

20 

 

100 Increased 

awareness of 

research and 

development 

areas in Food 

Technology 

PO1, 

PO2, 

PO3, 

PO6, 

PO12 

5 Ref. No:  

FT/IEI/2020/0

9 

Technical quiz 

competition 

IEI 

Student 

Chapter 

Dept. of 

Food 

Technology 

13.11.20

20 

45 Quiz 

competition 

organized 

and 

completed 

successfully 

PO1, 

PO2, 

PO3, 

PO4, 

PO9, 

PO10 

6 Ref. No:  

FT/ISTE/202

0/02 

Workshop on 

Entrepreneurs

hip 

development 

phases in the 

next normal 

ISTE 

Student 

Chapter 

Mr. 

Shubhasis 

Dutt, 

Director, 

Mohendra 

Dutt& Sons  

11.12.20

20 

 

70  

 

Motivate 

students in 

the field of 

entrepreneurs

hip 

PO9, 

PO10, 

PO12 

7 Ref. No:  

FT/ISTE/202

1/01  

Webinar on 

―The 3 Es of 

Effective 

Covid 

Vaccination: 

Efficiency, 

Equity and 

Empathy‖  

ISTE 

Student 

Chapter 

Dr. Raj 

Shankar 

Ghosh, 

Deputy 

Director, 

Vaccine 

Delivery, 

Indian 

Country 

Office, Bill 

and 

Melinda 

Gates 

Foundation  

12.02.20

21  

 

85  

 

Program was 

organized 

and 

Completed 

successfully 

PO6, 

PO7, 

PO8 

8 Ref. No:  

FT/IEI/2021/0

1 

International 

Webinar 

On ―Biomolec

IEI 

Student 

Chapter 

Dr. 

Darshana 

Poddar, 

26.02.20

21  

 

90 

 

Get 

knowledge in 

research on  

PO1, 

PO2, 

PO3, 
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Table 4.5.1d Professional/Engineering Events for the academic year 2019-20(CAYm3) 

 

S

. 

N

o

. 

Notice 

No. 

Event Organized Professio

nal 

Society 

Resource 

Person 

Date No. of 

Particip

ants 

Outcomes/ 

Impacts 

PO 

mapped 

1 Ref. No:  

FT/IEI/2

019/04 

Industrial Seminar 

on- ―A new era in 

Food Packaging 

Technology‖  

IEI 

Student 

Chapter 

Mr. Bidhan 

Das, Deputy 

Director 

&regional 

Head, Indian 

Institute of 

Packaging  

30.08.19  

 

120  

 

Get an idea 

about the 

importance 

of packaging 

in food 

technology 

PO1, PO5, 

PO6, PO7 

2 Ref. No:  

FT/IEI/2

019/05 

Seminar on ―Food 

Safety Norms‖ 

IEI 

Student 

Chapter 

Mr. A. 

Kakkar, 

General 

Manager, Parle 

Agro Ltd  

31.08.19  

 

125 

 

Increased 

awareness of 

food safety 

to develop a 

sustainable 

society 

PO6, PO7, 

PO8,PO9,  

PO10, 

PO12 

3 Ref. No:  

FT/ISTE

/2019/02 

International 

Seminar on 

―Importance of Dairy 

Technology in 

Industries‖ 

ISTE 

Student 

Chapter 

Ushnil Dutta, 

Dairy 

Technologist, 

Almarai, Saudi 

Arabia   

19.09.20

19 

75 Understand 

the utility of 

technology 

in dairy 

industries 

PO1, 

PO5, PO6 

 

 

4 Ref. No:  

FT/IEI/2

019/06 

―Food Safety 

Training Program  

on Hygiene and 

Sanitary Practices 

 for Anganwadi 

Center Workers‖  

IEI 

Student 

Chapter 

Dr. Indrani 

Ghosh,Strategi

c Advisor-

Food Safety & 

Quality, CII-

Jubilant 

Bhartia Food 

and 

17.12.20

19  

 

50 Create 

awareness on 

food safety 

to develop a 

sustainable 

society 

PO1, PO6, 

PO7, PO8, 

PO9, PO10, 

PO11, 

PO12 

ular 

Techniques in 

Advanced 

Food 

Research‖  

Biomedical 

Scientist at 

USA 

Biomolecular 

Techniques 

PO4 

9 Ref. No:  

FT/IEI/2021/0

2 

Webinar on 

Career 

Challenges in 

R & D - 

Bakery and 

Confectionery  

IEI 

Student 

Chapter 

Ms. Uzma 

Firdaus, R 

& 

D, Dream 

Bake Pvt. 

Ltd 

19.03.20

21  

 

60 

 

Reduce the 

gap between 

industry and 

academia 

PO1, 

PO5, 

PO6 

10 Ref. No:  

FT/IEI/2021/0

3 

Webinar on 

―National 

Level Food 

Safety 

Initiatives for 

Atmanirbhar 

Bharat‖  

IEI 

Student 

Chapter 

Mr. 

Kiranmoni 

Debnath, 

Food Safety 

Officer, 

Department 

of Health & 

Family 

Welfare; 

Govt. of 

West 

Bengal  

07.06.20

21  

 

65 Program 

organized 

and 

completed 

successfully 

 PO6, 

PO7, 

PO8, 

PO10,PO

12 
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Agriculture 

Centre of 

Excellence 

5 Ref. No:  

FT/ISTE

/2020/01 

Seminar on 

―Allergen and Food 

Safety‖ 

ISTE 

Student 

Chapter 

Ms. Sumana 

Bhattacharyya, 

CEO, OM 

Consultancy   

07.03.20

20 

 

70 

 

Increased 

awareness of 

food safety 

to develop a 

sustainable 

society 

PO1, 

PO2, 

PO3, 

PO6, 

PO7, 

PO12 

6 Ref. No:  

FT/IEI/2

020/01 

Webinar: Food 

Safety and Quality 

Assurance 

IEI 

Student 

Chapter 

Mr. Debjit 

Ghosh, Food 

Safety 

Manager, 

MILEI 

GMBH, 

Moringa 

Group, 

Germany 

28.03.20

20  

 

75 Increased 

awareness of 

food safety 

to develop a 

sustainable 

society 

PO1, 

PO6, 

PO7, 

PO8, 

PO11, 

PO12 

7 Ref. No:  

FT/IEI/2

020/02 

Webinar: An 

exposure of  the 

Dairy, Banana, & 

FMCG industry  

IEI 

Student 

Chapter 

Mr. Sunil 

Kajaria, CE 

(banana) & 

COO (dairy), 

KEVENTER 

Agro ltd.  

13.04.20

20  

 

70 

 

Reduced the 

gap between 

industry and 

academia 

PO1, 

PO5, 

PO6 

8 Ref. No:  

FT/IEI/2

020/03 

Webinar: 

Protein Conformatio

n in Elucidating Bim

olecular Structure, F

unction & Relationsh

ip  

IEI 

Student 

Chapter 

Dr. Debashree 

Bandyopadhya

y, Professor, 

Biological 

Sciences, BIT

S Pilani 

25.05.20

20 

 

75 

 

Understand 

the critical 

structures 

and functions 

of the 

proteins 

PO1, 

PO2, 

PO3, 

PO4, 

PO5, 

PO11, 

PO12 

9 Ref. No:  

FT/IEI/2

020/04 

Workshop on 

Biosensor: 

An Innovative Appro

ach in Food Processi

ng  

 

IEI 

Student 

Chapter 

Ms. Ishita 

Auddy , Ph.D. 

Scholar 

(Food Process 

Engineering), I

ndian Institute 

of Food Proces

sing Technolo

gy  

(IIFPT), 

Thanjavur 

(MOFPI), Gov

t. of India.  

27.05.20

20 

 

65 Understand 

the utility of 

modern tolls 

in the field of 

food 

technology 

PO1, 

PO5, 

PO7 

 

 

  



PARTB: Program Level Criteria 

 

213 
 

Images of Professional societies/chapters and organizing engineering events 
 

 

 

 
 

Figure 4.5.1.a: Screenshot of Webinar on 

―Orientation Towards Customer 

relationship with Food Safety in Industry 4.0" 

 
 

Figure 4.5.1.b: Screenshot of Webinar on  ―New 

Food Development: How R & D works in Food 

Industries‖ 

 

 

 

 

 

 
 

 

Figure 4.5.1.c: Image of Workshop on 

Entrepreneurship as carrier opportunity 

 
 

 

 

Figure 4.5.1.d: Image of Seminar on ―Quality 

assurance in Food Processing Sectors‖ 
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Figure 4.5.1.e: Image of Technical Quiz Competition 

 

 

 
 

Figure 4.5.1.f: Image of Technical Poster Presentation 
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4.5.2. Publication of technical magazines, newsletters, etc. (5) 

(The Department shall list the publications mentioned earlier along with the names of the editors, publishers, etc.) 

 

List of Departmental Periodicals 

 

 

Name of Periodicals Frequency of Publications Publisher 

Departmental newsletter (FT 

Samachar) 

Half Yearly Guru Nanak Institute of Technology 

Departmental Magazine (FT 

Reaslista) 

Yearly Guru Nanak Institute of Technology 

 

Year  

 

Editors for Magazine  Editors for Newsletter 

Faculty Student Faculty Student 

2021-22 

(CAY m1) 

Dr. Souptik 

Bhattacharya 

Ishon Mallick, 4
th

 Year 

FT 

Ms. Rosalin Nath Srijan Das, 3
rd

 Year FT 

Suditi Jana, 2
nd

 Year, FT    

2020-21 

(CAY m2) 

Dr. Dolanchapa 

Sikdar 

Nibedita Chowdhuri, 

4
th

  Year, FT 

Mr. Saikat Majumdar Anindya Dhar, 3
rd

 Year 

FT 

Srijan Das,2
nd

  Year FT 

2019-20 

(CAY m3) 

Mr. Arka 

Roychowdhuri 

Amit Saha, 4
th

 Year FT Ms. Shairee Ganguly Debadri Bhowmik, 

4
th

 Year FT 

Rupsha Sengupta, 3
rd

 Year 

FT 

  

 

 
 

Figure 4.5.2.a: Departmental News Letters 
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Figure 4.5.2.b: Departmental Magazine  
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Table 4.5.3.i: Summary of Events Participated and Awards Received by the Students 

 

 

 

 

Table 4.5.3.ii. Details of Students Participated and Award Received in Inter-Institute Events 

Sl. 

No. 

Name of The 

Student 

University 

Roll No. Name of the Event 

Date Organized 

by/ Host 

Institute 

Outcome/ 

Award 

received 

Academic Year 2021-2022 (CAY m1) 

1 Srishti Mandal  500919021036 AICTE CHHATRA 

VISHWAKARMA 

AWARDS 2020 

05.09.2021 
AICTE, 

Delhi 
3

rd
 position 2 Purnasha Paul  500919021019 

3 Joyita Khan   500919021043 

4 Sukanya Ray 500919021039 

Debate Competition 

16.10.2021 

AFSTI 

Mumbai 
3

rd
 position 

5 Sk. AdibaMasud 500919021038 

6 Priyanka Majumdar 
500919021044 

 

 

Academic Year 2020-2021(CAY m2) 

1 
Students of 2

nd
year 

, 3
rd

 year & 4
th
 year  

 National Nutrition 

Month Quiz 2020  

02.09.2020-

04.09.2020 

Foodyari.com  

 

3 students secured 

awards 

2 
Rohan Sarkar 

 

500917011003 International Training 

Program on ―Elementary 

Food Safety Training 

(EFST) and Combat 

COVID 19 (CC19)‖ 

05.07.2020-

11.07.2020 
Food Tech. 

Club India 

Best mini speaker 

award 

3 
Ayan Malakar 

 

500917011018 National Level Stock 

Trading Competition 

organized 

 
Internshala-

Trakinvest 

5th position 

among 250 

participants 

4 Saurjaynee Biswas,  
500917022042 

 

Smart India Hackathon 

Hardware edition 2020 

 

February, 

2021 

 

Winner of Smart 

India Hackathon 

Hardware edition 

2020 

5 
Nibedita 

Chowdhury,  

500917021019 

 

6 DeborimaBera,  500917021024 

7 Ishon Mallick,  500918011021 

8 Piyali Banerjee  
500918021028 

 

9 
Saurjaynee Biswas 

 

500917022042 

 

 

22.01.2021 

 

Selected as Climate 

Counsellor of Green 

Revolution 

Program (2020-

2021) Phase 

11 of Kolkata 

Region on behalf of 

the United Nations. 

  

Sl. 

No. 

Assessment year No. of events No. of awards 

Within state Outside state Within state Outside state 

1 2021-2022 (CAYm1)  3  3 

2 2020-2021 (CAYm2)  5  6 

3 2019-2020 (CAYm3) 3 6 3 5 

Total 3 14 3 14 
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Academic Year 2019-2020 (CAY m3) 

1 
Prithweejit 

Bhattacharyya 

500916010017 

 

Student exchange 

programme 

30.06.2019-

10.07.2019 

AIT, 

Bangkok 

Won 1
st
 Prize in 

―Open Source 

GIS Map 

Making‖, Won 2
nd

 

Prize in ―Campus 

Information 

System by Crowd 

Sourcing using 

Geo App and in 

―Presentation on 

Climate Change 

Adaption and 

Mitigation‖ 

2 Khushi Maheswari 
500916020012 

 

3 Prankur Thakur 
500916010016 

 

4 Khushi Maheswari 
500916020012 

 
Regional Mentoring 

Session for Proof of 

Concepts & Orientation 

Session on IIC2.0 & 

ARIIA 2020 

13.08.2019 

MHRD & 

AICTE 

(Nodal 

Centre: 

GNIT) 

 

Participated and 

appreciated 
5 Debadri Bhowmick 

500916010008 

 

6 Anindya Dhar,  500918011003 

Prakriti 2020- Agri and 

Food innovation Fest 

20.03.2020-

22.03.2020 

IIT 

Kharagpur  

 

1st position in 

Poster 

Presentation 

7 
Poulami 

Chakraborty  
500918021031 

8 
Poulami Das 

 
500918021032 

9 IshonMollick 500918011021 

Prakriti 2020- Agri and 

Food innovation Fest 

IIT 

Kharagpur  

 

2nd position in 

Poster 

Presentation 
10 Piyali Banerjee 

500918021028 

 

11 Mariya Mukherjee  500918021023 

National Seminar on 

Traditional Indian Dairy 

Products: Prospects of 

Commercialization  

08.02.2020-

09.03.2020 

NAHEP- 

Innovation 

Grant , 

Faculty of 

Dairy 

Technology , 

W.B.U.A.F.S. 

Participated and 

and presented 

research paper 

12 Sukriti Dutta  500918021055 

13 SoumilyMisra 500918021048 

14 Sourini Sen 
500918021051 

 

15 Anindya Dhar 
500918011003 

 

―National Poster Making 

& Essay Writing 

Competition‖ on Food 

Safety and Hygiene 

During Covid-19 

Pandemic 

15.05.2020-

17.05.2020 

Dept. of 

Dairy Science 

& Food 

Technology, 

Institute of 

Agricultural 

Sciences, 

Banaras 

Hindu 

University, 

Varanasi & 

IDA- Eastern 

UP chapter. 

3
rd

 position for 

poster 

competition 

16 
Arnab Saha 

 

500917011001 

 

Digital Poster 

Presentation 

Competition 

01.06.2020-

05.06.2020 

Sau. 

Vasudhatai 

Deshmukh 

College of 

Food 

2
nd

 prize 
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Technology 

Pala, 

Amaravati 

17 Piyali Banerjee, 500918021028 

―World Food 

Day‖ (foundation day of 

FAO) in line with FAO 

& 

FSSAI‘s theme ―Healthy 

Diets for a Zero Hunger 

World‖ 

 

16.10.2019 

Organized 

by CII at CII 

- Suresh 

Neotia Centre 

of 

Excellence. 

Participated 

18 Anindya Dhar, 500918011003 

19 
Poulami 

Chakraborty , 

500918021031 

 

20 IshonMollick , 500918011021 

21 Rohan Roy, 500917011003 

22 RiteshKhatua, 500917011022 

23 Rupsa Sengupta, 500917021013 

24 

 

Sourav Samanta 

 

500917011025 

 

25 Saurjaynee Biswas, 
500917022042 

 

Chatra Vishwakarma 

Award 2019  
26.12.2019 AICTE 

Participated and 

selected upto 

regional level 

26 DeborimaBera, 
500917021019 

 

27 
Nibedita 

Chowdhury 

500917021024 

28 Ishon Mallick, 500918011021 Technical Poster 

Presentation in CSI-

West Bengal State 

Student Convention 

2K19 

14.11.2019 

 CSI Student 

Chapter, JIS 

College of 

Engineering 

1
st
 Prize 

29 Piyali Banerjee 
500918021028 

 

30 Akash Biswas 500918011002 

Konnagar Science Fair 
17.01.2020-

19.01.2020 

Konnagar 

Science Fair 

1
st
 Prize 

31 Sutirtha  Sil 500918011057 

32 Pulak Deb 500918011035 

3
rd

 Prize 33 Riya Kumari Gope 500918021037 

34 Ragini Chauhan 500918021036 
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Images of Some Students’ Achievements: 

 

 

 

 

 

 

 

Figure 4.5.3.a: Team Food_Healers from Dept. of Food Technology won Hackathon 2020 in Hardware 

Edition 
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Figure 4.5.3.b: The Team ―The green beam‖, who secured 3
rd

 position in AICTE ChhatraViswakarma 

Award 2020 

 

 

Figure 4.5.3.c: Students receiving award of best oral presentation in FOSET, 2022 
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CRITERION 5 
Faculty Information and Contributions 
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CRITERION 5 Faculty Information and Contributions 200 

  

Table B.5.a: Faculty Information for CAY 2022-2023 

CAY (2022-2023) 
 

 

N
am

e 
o

 f
 t

h
e 

F
ac

u
lt

y
 M

em
b
er

 

 
Qualification 

A
ss

o
ci

at
io

n
 w

it
h

 t
h
e 

In
st

it
u

ti
o
n

 

D
es

ig
n
at

io
n
 

D
at

e 
o
n

 w
h

ic
h
 D

es
ig

n
at

ed
 a

s 

P
ro

fe
ss

o
r/

A
ss

o
ci

at
e 

P
ro

fe
ss

o
r 

 

D
at

e 
o

f 
Jo

in
in

g
 t

h
e 

In
st

it
u

ti
o
n

 

 

D
ep

ar
tm

en
t 

 

S
p

ec
ia

li
za

ti
o

n
 

Academic 
Research 

 

C
u

rr
en

tl
y
 A

ss
o
ci

at
ed

 (
Y

/N
) 

D
at

e 
o

f 
L

ea
v
in

g
 

(I
n

ca
se

 C
u

rr
en

tl
y
 A

ss
o
ci

at
ed

 i
s 

(―
N

o
‖)

 

 

N
at

u
re

 o
f 

A
ss

o
ci

at
io

n
(R

eg
u

la
r/

C
o
n

tr
ac

t)
 

 

R
es

ea
rc

h
 P

ap
er

 P
u
b

li
ca

ti
o
n

s 

 

P
h

.D
. 

G
u

id
an

ce
 

F
ac

u
lt

y
 R

ec
ei

v
in

g
 P

h
.D

. 
d
u

ri
n
g

 t
h
e 

A
ss

es
sm

en
t 

Y
ea

rs
 

D
eg

re
e 

(h
ig

h
es

t 
d

eg
re

e)
 

U
n

iv
er

si
ty

 

Y
ea

r 
o

f 
at

ta
in

in
g
 h

ig
h
er

 q
u

al
if

ic
at

io
n

 

Prof. 

KakaliBandyopadhyay 

Ph. D. University 

of 
Calcutta 

2005 Till 

date 

HoD, 

Professor 
02.07.2018 
designated 

asProfessor 

15.01.2004 FT Oil 
Technology 

45 Yes No Y Regular 

Prof. 
UtpalRaychowdhury 

M.Tech  Jadavpur 
University 

  
1983 

Till 
date 

 
Professor 

11.05.2020 
designatedasProfessor 

11.05.2020 FT Food 
Technology 

120 Yes No Y Regular 

Prof. 

UttamRaychaudhuri 

Ph. D.  IIT 

Kharagpur 

 

1995 

Till 

date 

 

Professor 

27.05.2020 
designatedasProfessor 

27.05.2020 FT Chemical 

Engineering 

25 Yes No Y Regular 

Dr. DolanchapaSikdar  Ph.D. Jadavpur 
University 

 
2022 

Till 
date 

 
Associate 

Professor 

05.07.2022 designated 
as Associate Professor 

02.01.2019 FT Food 
Technology 

7 No Yes Y Regular 

Dr. 

SouptikBhattacharya 

 Ph. D. Jadavpur 
University 

 
2021 

Till 
date 

Assistant 
Professor 

 13.03.2020 FT Biotechnology 5 No Yes Y Regular 

Ms. 

ShaireeGanguly 

M.Tech., 

Ph. D. 

Registered 

Jadavpur 

University 

  

2013 

Till 

date 

Assistant 

Professor 

 05.05.2014 FT Food 

Technology 

7 No No Y Regular 

Ms. SanchitaSinha M.Tech  Techno 
India 

 
2015                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                

Till 
date 

Assistant 
Professor 

 24.07.2017 FT Food 
Technology 

 No No Y Regular 

Ms.Rosalin Nath M.Tech  Jadavpur 

University 

 

2017 

Till 

date 

Assistant 

Professor 

 02.01.2019 FT Food 
Technology 

3 No No Y Regular 

Ms. MadhumitaSaha M.Tech., 
Ph. D. 

Registered 

Jadavpur 
University 

 
2017 

Till 
date 

Assistant 
Professor 

 02.01.2019 FT Food 
Technology 

2 No No Y Regular 

Mr. 
SaikatMazumder 

M.Tech  Techno 
India 

  
2013 

Till 
date 

Assistant 
Professor 

 12.03.2020 FT Food 
Technology 

6 No No Y Regular 

Ms. Riya Dasgupta M.Tech University 

of 

Calcutta 

2021 Till 

date 

Assistant 

Professor 

 05.07.2022 FT Oil 

Technology 

6 No No Y Regular 
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Table B.5.b: Faculty Information for CAYm1 2021-2022 

 

CAYm1 (2021-2022) 
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Academic Research 
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tl
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Y
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) 
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Prof. Kakali 

Bandyopadh

yay 

Ph. D. 
University 

of Calcutta 
2005 

Till 

date 

HoD, 

Professor 

02.07.2018 
designated 

as 

Professor 

15.01.2
004 

FT Oil Technology 45 Yes No Y 
Regu

lar 

Prof. Utpal 

Raychowdh
ury 

M.Tech 
Jadavpur 

University 
1983 

Till 

date 
Professor 

11.05.2020 
designated

as 
Professor 

11.05.2
020 

FT Food Technology 120 Yes No Y 
Regu

lar 

Prof. 
Uttam 

Raychaudh

uri 

Ph. D. 
IIT 

Kharagpur 
1995 

Till 

date 
Professor 

27.05.2020 
designated

as 
Professor 

27.05.2
020 

FT 
Chemical 

Engineering 
25 Yes No Y 

Regu

lar 

Dr. 

Deborshi 
De 

Ph.D. 

Colorado 

Technical 

University 
 

 

2014 

 
 

Till 

date 
 

Associate 

Professor 
 

11.03.2020 

designated 

as Associate 
Professor 

 

11.03.20 

20 
 

FT 
Food Technology 

 
5 No No 

N (date of 

leaving: 

11.07.2022) 
 

Regu

lar 

Dr. 

Dolanchapa 

Sikdar 

Ph.D. 
Jadavpur 

University 
2022 

Till 

date 

Assistant 

Professor 
 

02.01.2
019 

FT Food Technology 7 No Yes Y 
Regu

lar 

Dr. 

Souptik 

Bhattacha

rya 

Ph. D. 
Jadavpur 

University 
2021 

Till 

date 

Assistant 

Professor 
 

13.03.2
020 

FT Biotechnology 5 No Yes Y 
Regu

lar 

Ms. 

Shairee

Ganguly 

M.Tech

., Ph. 

D. 
Registe

red 

Jadavpur 

University 
2013 

Till 

date 

Assistant 

Professor 
 

05.05.2
014 

FT Food Technology 7 No No Y 
Regu

lar 

Ms. 

Sanchita 

Sinha 

M.Tech 
Techno 

India 
2015 

Till 

date 

Assistant 

Professor 
 

24.07.2
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FT Food Technology 1 No No Y 
Regu

lar 

Ms.Rosalin 
Nath 

M.Tech 
Jadavpur 

University 
2017 

Till 

date 

Assistant 

Professor 
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019 

FT Food Technology 3 No No Y 
Regu

lar 

Ms. 

Madhumita 

Saha 

M.Tech

., Ph. 
D. 

Registe

red 

Jadavpur 

University 
2017 

Till 

date 

Assistant 

Professor 
 

02.01.2
019 

FT Food Technology 2 No No Y 
Regu

lar 

Mr. 

Saikat

Mazum
der 

M.Tech 
Techno 

India 
2013 

Till 

date 

Assistant 

Professor 
 

12.03.2
020 

FT Food Technology 6 No No Y 
Regu

lar 
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Table B.5.c: Faculty Information for CAYm2 2020-2021 
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Prof. Kakali 

Bandyopadhyay 

Ph. D. University 

of Calcutta 

2005 Till date HoD, 

Professor 

02.07.2018 

designated 

as Professor 

15.01.2

004 

FT Oil  Technology 42 Yes No Y Regular 

Prof. Utpal 
Raychowdhury 

M.Tec
h 

 Jadavpur 
University 

  1983 Till date  Professor 11.05.2020 
designated 

as Professor 

11.05.2
020 

FT Food 
Technology 

115 Yes No Y Regular 

Prof. Uttam 
Raychaudhuri 

Ph. D.  IIT 
Kharagpur 

 1995 Till date  Professor 27.05.2020 
designated 

as Professor 

27.05.2
020 

FT Chemical 
Engineering 

22 Yes No Y Regular 

Dr.Deborshi De  Ph.D. Colorado 

Technical 
University 

 2014 Till date  Associate 

Professor 

11.03.2020 

designated 
as Associate 

Professor 

11.03.2

020 

FT Food 

Technology 

  No Y Regular 

Dr. 

ShiladityaGhosh 

 Ph.D. Jadavpur 

University 

 2021  Till date Assistant 

Professor 

 03.04.2

019 

FT Biotechnology   Yes N 

(22.07.2021) 

Regular 

Ms. 

ShaireeGanguly 

M.Tec

h., Ph. 

D. 
Regist

ered 

Jadavpur 

University 

  2013 Till date Assistant 

Professor 

 05.05.2

014 

FT Food 

Technology 

5  No Y Regular 

Ms. Sanchita 
Sinha 

M.Tec
h 

 Techno 
India 

 2015                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                Till date Assistant 
Professor 

 24.07.2
017 

FT Food 
Technology 

  No Y Regular 

Ms. Dolanchapa 

Sikdar 

M.Tec

h.. 

Jadavpur 

University 

 2014 Till date  Assistant 

Professor 

 02.01.2

019 

FT Food 

Technology 

4  Yes Y Regular 

Ms. Rosalin Nath M.Tec
h 

 Jadavpur 
University 

 2017 Till date Assistant 
Professor 

 02.01.2
019 

FT Food 
Technology 

2  No Y Regular 

Ms. Madhumita 

Saha 

M.Tec

h., Ph. 
D. 

Regist

ered 

Jadavpur 

University 

 2017 Till date Assistant 

Professor 

 02.01.2

019 

FT Food  

Technology 

1  No Y Regular 

Mr. Souptik 
Bhattacharya 

M.Tec
h. 

Jadavpur 
University 

 2015 Till date Assistant 
Professor 

 13.03.2
020 

FT Biotechnology 2  Yes Y Regular 

Mr. 

SaikatMazumder 

M.Tec

h 

 Techno 

India 

 2013 Till date Assistant 

Professor 

 12.03.2

020 

FT Food 

Technology 

3   Y Regular 
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5.1 Student-Faculty Ratio (SFR) (20) 

(To be calculated at Department Level) 

                       No. of UG Programs in the Department (n):  1 

No. of PG Programs in the Department (m):  Nil  

No.of StudentsinUG2
nd

Year=u1 

No. of Students in UG 3
rd

 Year= u2 

No. of Students in UG 4
th
 Year= u3 

No. of Students in PG 1
st
 Year= p1 

No.of StudentsinPG2
nd

Year=p2 

No. of Students=Sanctioned Intake + Actual admitted lateral entry students 

(The above data to be provided considering all the UG and PG programs of the department) 

S=Number of Students in the Department=UG1+UG2+UG3+PG1+PG2 

 

F=Total Number of Faculty Members in the Department (excluding first year faculty) 
 

Student Faculty Ratio (SFR) = S/ F= 1 

 

Table: B.5.1. Student-Faculty Ratio 

Year CAY (2022-2023) CAYm1 (2021-2022) 
CAYm2 (2020-

2021) 

u1.1 61 61 62 

u1.2 61 62 63 

u1.3 62 63 64 

UG1 u1.1+u1.2+u1.3 u1.1+u1.2+u1.3 u1.1+u1.2+u1.3 

…    

un.1    

un.2    

un.3    

UGn un.1+un.2+un.3 un.1+un.2+un.3 un.1+un.2+un.3 

p1.1    

p1.2    

PG1 p1.1+p1.2 p1.1+p1.2 p1.1+p1.2 

…..    

pm.1 pm.1+pm.2   

pm.2    

PGm  pm.1+pm.2 pm.1+pm.2 

Total No. of Students 

in the Department(S) 

UG1+UG2+..+UGn+

PG1+…PGm=184 

UG1+UG2+..+UGn 

+PG1+…+PGm=186 

UG1+UG2+..+UG

n+PG1+…+PGm=

189 
No. of Faculty 

in the 
Department(F) 

11 11 12 

Student Faculty 

Ration(SFR) 
SFR1=S1/F1=16.73 SFR2=S2/F2=16.91 

SFR3=S3/F3=15.7

5 

Average SFR SFR=(SFR1+SFR2+SFR3)/3=16.46  
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Marks to be given proportionally from a maximum of 20 to a minimum of 10 for average SFR between15:1to25:1, 

and zero for averageSFRhigherthan25:1.Marks distribution is given as below: 

<=15 - 20Marks 

<=17 - 18Marks 

<=19 - 16Marks 

<=21 - 14Marks 

<=23 - 12Marks 

<=25 - 10Marks 

>25.0 - 0Marks 

Note: 

The entire faculty whether regular or contractual (except Part-Time), will be considered. The contractual  

faculty (doing away with the terminology of visiting/adjunct faculty, whatsoever) who have taught for 2 

consecutive semesters in the corresponding academic year on full time basis shall be considered for the purpose 

of calculation in the Faculty Student Ratio. However, following will be ensured incase of contractual faculty: 

1. Shall have the AICTE prescribed qualifications and experience. 

2. Shall be appointed on full time basis and worked for consecutive two semesters during the particular 

academic year under consideration. 

3. Should have gone through an appropriate process of selection and the records of the same 

shall be made available to the visiting team during NBA visit 

 

5.1.1. Provide the information about the regular and contractual faculty as per the format mentioned below: 

Table B.5.1.1: Information about Regular and Contractual Faculty 

 Total number of regular faculty in 

the department 

Total number of contractual 

faculty in the department 

CAY 11 Nil 

CAYm1 11 Nil 

CAYm2 12 Nil 

 

5.2 Faculty Cadre Proportion (20) 

The reference Faculty cadre proportion is 1(F1):2(F2):6(F3) 

F1: Number of Professors required=1/9xNumber of Faculty required to comply with 

20:1Student-Faculty ratio based on no. of students (N) asper 5.1 

F2: Number of Associate Professors required=2/9xNumber of Faculty required to comply 
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with 20:1Student-Faculty ratio based on no. of students (N) as per 5.1 

F3: Number of Assistant Professors required=6/9xNumber of Faculty required complying 

with 20:1Student-Faculty ratio based on no. of students (N) asper5.1 

 

Table: B.5.2: Faculty Cadre Proportion 

 

Year 
Professors Associate Professors Assistant Professors 

RequiredF

1 

Available Required

F2 

Available RequiredF

3 

Available 

CAY 
1 2 2 1 6 8 

CAYm1 
1 2 2 1 6 8 

CAYm2 
1 2 2 1 6 9 

Average 

Numbers 
RF1=1 AF1=2 RF2=2 AF2=1 RF3=6 AF3=8.33 

 

 

Cadre Ratio Marks=  
AF 1

RF 1
 +  

AF 2

RF 2
0.6 +  

AF 3

RF 3
0.4   10= 20 

 If AF1= AF2=0 then zero marks 

 

 Maximum marks to be limited if it exceeds20 

 

Example: Intake=60 (i.e. total no. of students=180); Required number of Faculty:9;  

RF1=1,RF2=2and RF3=6 

Case1:AF1/RF1=1; AF2/RF2=1; AF3/RF3=1; Cadre proportion marks =(1+0.6+0.4) x10= 20 

 

Case2:AF1/RF1=1; AF2/RF2=3/2; AF3/RF3=5/6; Cadre proportion marks= (1+0.9+0.3) x10 = limited to 

20 

 

Case3:AF1/RF1=0; AF2/RF2=1/2; A F3/RF3=8/6; Cadre proportion marks=(0+0.3+0.53) x10=8.3 
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 5.3 Faculty Qualification(20) 

Table B.5.3: Data of Faculty Qualification  
 

 

 

 

 

 

 

 

 

FQ = 2.0 x [(10X +4Y)/F)] where x is no. of regular faculty with Ph.D., Y is no. of regular faculty with 

M. Tech., F is no. of regular faculty required to comply 20:1Faculty Student ratio (no. of faculty and no. 

of students required are to be calculated as per 5.1) 

 
X Y F FQ=2.0x[(10X+4Y)/F)] 

CAY (2022-23) 
4 7 9 15.11 

CAYm1 (2021-

22) 

4 7 9 15.11 

CAYm2 (2020-

21) 

4 8 9 16 

Average Assessment 15.4 



PARTB: Program Level Criteria 

 

230 
 

5.4 Faculty Retention (10) 

 

No. of regular faculty members in CAYm1= 11 

 CAY=11 

Table 5.4.a: Detailed Faculty Retention Information 

 

 Description  
 

CAYm1 (2021-22) CAY (2022-23) 

No of Faculty Retained 

 

11 10 

Total No of Faculty 

 

12 12 

% of Faculty Retained 

 

92 83 

Average 88% 

 

 

Table B. 5.4.: Data related to scoring of Faculty Retention 

 

  

Item 

(% of faculty retained during the period of assessment keeping CAYm2 as 

base year) 

 

 

Marks 

>= 90% of required Faculty members retained during the period of 

assessment keeping CAYm2 as base year 

 

10 

>=75% of required Faculty members retained during the period of 

assessment keepingCAYm2 as base year 

 

08 

>= 60% of required Faculty members retained during the period of 

assessment keeping CAYm2 as base year 

 

06 

>= 50% of required Faculty members retained during the period of 

assessment keeping CAYm2 as base year 

 

04 

< 50% of required Faculty members retained during the period of assessment 

keeping CAYm2 as base year 

 

0 
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5.5. Faculty competencies in correlation to Program Specific Criteria (10) 

(List the program specific criteria and the competencies (specialization, research publications, course 

developments etc.,) of faculty to correlate the program specific criteria and competencies.) 

 5.5.a. Technical specialization: 

 Faculty members of Department of Food Technology have developed their professional expertise and 

competencies in various fields of teaching-learning process, product design and development, career guidance 

and development and academic administration with leadership skills. The technical specialization is mainly 

based on subject matter, professional experience during with this Institute and/ or prior as well. This is 

attributed to their interests, assignments they undertook during their academic experience.  

Table 5.5.a:  Faculty competencies in technical specialization 

  

Name of the Faculty 
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Prof. Kakali 

Bandyopadhyay  

 √ √       √ √  

Prof. Uttam 

Raychowdhury  

 √   √   √ √ √ √ √ 

Prof. Utpal 

Raychaudhuri 

 √  √  √  √ √ √ √  

Ms. Shairee Ganguly    √   √ √    √  

Dr. DolanchapaSikdar √ √    √ √     √ 

Mr. SaikatMazumder  √ √  √   √ √  √  

Dr. Souptik Bhattacharya √ √ √ √   √     √ 

Ms. Rosalin Nath    √    √   √  

Ms. Sanchita Sinha  √ √   √ √   √ √  √ 

Ms. MadhumitaSaha   √ √   √ √ √  √  

Ms. Riya Dasgupta √  √ √    √ √  √  
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5.5.b. Academic & Administration: 

Faculty members have major contribution in the above domain to develop program specific curriculum, 

online/offline course development, learning modules etc. In addition to that, they have contribution in 

conducting and coordinating National and International conferences, workshops, FDP etc at Departmental, 

Institutional and higher level like Universities 

i. Course Development: 

Enhancement of course syllabus in conformity with the recent trends in research and industry is conducted 

by all of the faculty members. This mainly includes the incorporation of various conceptual ideas and 

implementations in theory session and laboratory classes in order to achieve excellence in the multi 

dimensional fields related to Food Technology. ―Design, formulate, develop and Analyze‖ various 

products enriched with functional properties using technological knowledge and well infrastructure 

laboratory setup such as Food Processing Lab, Project Lab  etc. has been taken as a key component that 

correlates with program specific criteria. The key component is mainly developed by faculty members of the 

department. Representation of faculty members at National and University level bodies indicates their 

competency and technical expertise in respective fields. 

Table 5.5.b:  Representation of faculty members at International/ 

National / University Level bodies 

Sl. No. Faculty name Representation at International/National/University Level 

1.  Dr. Kakali Bandyopadhyay a. Member, The Institution of Engineers (India)  

b. Member, Oil Technologist‘ Association of India (OTAI) 

c. Advisory Committee Member of Nutrition Society of 

India, Kolkata Chapter 

d.  Expert of Curriculum development for Diploma Course 

in Food Processing, for the state of Meghalaya 

under  NITTTR Kolkata. 

 

 

2.  Ms. Shairee Ganguly a. Member, The Institution of Engineers (India)  

b. Member, Oil Technologist‘ Association of India (OTAI) 

 

1.  
Mr. SaikatMazumder 

 

a. Professional Member of Institute of Scholars (InSc) 

b. Member of Association of North America Higher 

Education Council (ANAHEI) 

c. Member of Calcutta Management Association (CMA) 

d. Member of Center for Education Growth and Research 

(CEGR) 

2.  
Dr. Souptik Bhattacharya 

a. Associate Member of The Institution of Engineers (India) 

(AM3026941). 

b. Member of International Association of Engineers 

(IAENG: ID. 251888). 

c. Life member of Indian Institute of Chemical Engineers 

(IIChE: LAM-67207). 

d. Member of International Academy of Science and 

Engineering for Development (IASED: 51050375). 
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ii.  Faculty as  Resourced person:  

Faculty members have been involved in delivering expert lectures and guidance, and consultation related to 

academic and research matters in their domain for various university- affiliated colleges and other 

universities. In addition to technical sessions, lectures on the accreditation process, examinations, research 

and organization of events for students and professionals. Faculty advises industry during the interactions of 

Industry/research internships. 

Table: 5.5.c. Faculty as Resourced Person 

Sl. No. Name of faculty Faculty as resourced person 

1. Dr. Kakali Bandyopadhyay  Visiting Faculty of the Dept.  Of Biotechnology, and Dept. of 

Chemical Technology, University of Calcutta for Post Graduate Course. 

 External expert for Academic Audit  in Govt. Polytechnic College 

 Recognized as joint supervisor/Associate Supervisor for Chemical 

Technology (Applied Chemistry), University of Calcutta. 

 UG level Question Paper Moderator of West Bengal University of 

Fishery Science 

 Invited as a keynote speaker by Indian Chamber of Commerce to 

attend a Workshop on Pradhan Mantri Kisan Sampada Yojana, Ministry of 

Food Processing Industries, Government of India. 

 Invited as a guest speaker at the Session on Food Processing New 

Technology & Upgradation at Food-Tech Conclave, Ministry of Food 

Processing Industries, Govt of India.  

 Invited as Guest Speaker for the FDP on ‗Trends in Biotechnology‘ 

under the TEQIP III academic program organized by the Department of 

Biotechnology, MAKAUT where she emphasized on ‖BIOREACTORS& 

BIOPROCESS in Food ProcessingTechnology and upcoming research area in 

this field. 

 Selected as a Resource person in the Seven Days Capacity Building 

Training Programme for SC/ST Aspiring / Budding and Existing 

Entrepreneurs under NSSH Scheme on ―Flexible Packaging‖ at Indian 

Institute of Packaging, Kolkata session on ―Quality Control and Innovation in 

Food, Tea & Spices.‖  

 Invited as a guest speaker in Panel discussion on adulteration, 

contamination and eating habits in ―EAT RIGHT MELA”  at 

Swasthya Bhawan organized by The Health and Family Welfare Department, 

Govt. of West Bengal. 

 Invited as Speaker in Career Prospects in Food Technology, 

organized by DD Bangla. 

 

 Keynote Speaker in Workshop on ―Packaging of Foods and  

Handicraft‖ organized by Indian Institute of  Packaging, Kolkata Centre in 

Association with Government of India, Ministry of MSME(SME Section). 

 Guest Faculty in the Seven Days Capacity Building Training 

Programme For SC/ST Aspiring / Budding And Existing Entrepreneurs under 

NSSH Scheme on ―Packaging of Fresh and Processed Foods‖ at Indian 

Institute of Packaging.  
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 Invited as Guest Speaker in a telephonic interview on Engineers 

Day". The scope of the programme included knowledge about unconventional 

Engineering subjects and how students would be benefited by pursuing those 

subjects, organized by All India Radio, Kolkata's Yuvavani Section.  

 Invited  as Speaker,  Department of Home Science University of 

Calcutta 

2. Ms. Shairee Ganguly  UG level question paper Moderator of JIS University 

 Act as Auditor for Quality of Food, Security, Infrastructure, 

Process standardization at  IRCTC Base Kitchen at Howrah Station, organized 

by CII Jubilant Bhartia Food and Agriculture Centre of Excellence (FACE) 

under SurakshitKhadya Abhiyan , National Awareness Campaign on ‗Safe 

Food for All‘. 

 Selected as guest speaker In International Training 

Program on ―Elementary Food Safety Training (EFST) and Combat COVID 

19 (CC19)‖, organized by Food Tech. Club India partnered with GNIT, FT 

 

3. Dr. Dolanchapa Sikdar  UG level question paper Moderator of JIS University 

 Selected as reviewer the journal Frontiers in Chemical Engineering. 

 

4. Dr. Souptik Bhattacharya  Selected as reviewer for the Journal Of Clinical Pharmacy And 

Therapeutics Of Wiley publication, 2022 

5. Mr. Saikat Mazumder  Invited as Speaker in Career Prospects in Food Technology, 

organized by DD Bangla 

 Selected as Reviewer for International Journal of Basic and Applied 

Sciences 

6. Ms. Rosalin Nath  Presentation of  ―Mobile-Food Adulteration Detection KIT‖ in 

International Kolkata Book Fair 

7. Ms. Riya Dasgupta  External Industrial Judge at Sristhi (Innovation Hunt), Food 

Envision , 2k21 

 

iii. Faculty as an organizer: 

Table: 5.5.d. Faculty as an organizer 

Sl. No. Faculty Name Faculty as an organizer 

1. Dr. Kakali Bandyopadhyay  Convenor of AICTE Sponsored International Conference On 

Communication, Computing and Nano-Microwave 

Technology (CCNMT 2022), ISBN: 978-5593-089-7 

 Core committee Member of Academic meet-2022, FOSET 

 Convenor of Food Envision 2k22 

2. Ms. Shairee Ganguly  Committee Member of AICTE Sponsored International 

Conference On Communication, Computing and Nano-

Microwave Technology (CCNMT 2022), ISBN: 978-5593-

089-7 

 Core committee Member of Academic meet-2022, FOSET 

 Coordinator of Food Envision 2k22 

 Coordinator of Food Safety Awareness Camp 

 Coordinator of Workshop on Awareness and Prevalence of 

Adulteration in Food 

3. Dr. Dolanchapa Sikdar  Committee Member of AICTE Sponsored International 

Conference On Communication, Computing and Nano-

Microwave Technology (CCNMT 2022), ISBN: 978-5593-

089-7  
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 Coordinator of Food Envision 2k22 

 Coordinator of Food Safety Awareness Camp 

4. Dr. Souptik Bhattacharya  Departmental Coordinator of AICTE Sponsored International 

Conference On Communication, Computing and Nano-

Microwave Technology (CCNMT 2022), ISBN: 978-5593-

089-7  

5. Mr. Saikat Mazumder  Core committee Member of Academic meet-2022, FOSET 

 Committee Member of AICTE Sponsored International 

Conference On Communication, Computing and Nano-

Microwave Technology (CCNMT 2022), ISBN: 978-5593-

089-7 

 

 
 

 

iv.  Student Guidance at UG Level:  

 

Faculty members are involved in guiding the students to carry out industry-oriented projects in Design 

Engineering, and Manufacturing for Agriculture and Industrial applications. Manufacturing and allied science is 

another domain of expertise, where projects are undertaken. Prototype creation in electrical applications has 

been done by student groups.  

Faculty and students are also well aligned with information technology through the execution of various 

industry based and agricultural projects. Faculty initiative to collaborate with eminent institutes and various 

Industry partners has given an opportunity to students to explore and enhance their technical expertise on 

significant projects carried out in these institutions and Industries. 

 

v.  Faculty Awards  

Faculty members have been appreciated for their excellence in technical and administrative aspects by esteemed 

organizations and institutions. The details for the same have been tabulated as given below 
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Table: 5.5.e. Award/Recognition of Faculty Members 

Sl. 

No 

Faculty Name Award/Recognition 

1. Dr. Kakali 

Bandyopadhyay 
 Received Dr. S. Radhakrishan Bharat Shiksha Award for outstanding Teaching 

& Learning on Teacher‘s Day, 5
th
 September, 2021 

 Received  I2OR National Award 2021 as Distinguished Teacher,  I2OR™ is 

Registered MSME with Ministry of MSME, Govt. of India (UDYAM-PB-20-

0002405) 

 Received Nikhil Bharat Shiksha Parisad Eminent Researcher Award 2021 

 Received Nikhil Bharat Shiksha Parisad World Students‘ Day Award of 

Excellence for being an ―Enthusiastic Teacher – 2021‖ 

 Received KRITI award from Institute for receiving three national level awards 

(in 2021-22). 

 Received award for Faculty with highest grant received in JIS Samman 

2021 from Institute. 

 Received ―Teacher of the Year 2017‖ for the contribution in Teaching, Learning 

and Research by MAKAUT on Teacher‘s Day, 5
th
 September, 2017. 

 Received award  for Faculty with highest number of publication in JIS Samman 

2021 from Institute. 

 Received award  for Faculty with highest no. of Students Publication in JIS 

Samman 2021 from Institute 

 Received award  Best Teacher Award in JIS Samman 2021 from Institute 

 Successfully complete the course entirled ―Introduction to Research‖ from 

NPTEL 

 Successfully complete the course entitled ―Transformation of the Global Food 

System‖ from Coursera 

 Successfully complete the course entitled ―Fundamentals of Project Planning and 

Management‖ from Coursera. 

 Received KRITI award from Institute for receiving two national level awards (in 

2019-20). 

2. Ms. Shairee 

Ganguly 
 Acted as mentor of team ―The green beam‖, who secured 3

rd

 position in 

AICTEChhatraViswakarma Award, 2020 

 Secured 2
nd

 Position in oral presentation in an International Conference, 

organized by Oil Technologist Association of India. 

 Received KRITI award from Institute for receiving one national level award (in 

2021-22). 

 Received KRITI award from Institute for receiving Silver in NPTEL course (in 

2020-21). 

 Received award for best video Lecture, department level in JIS Samman 2021 

 Successfully complete the course entirled ―Introduction to Research‖ from 

NPTEL 

 Successfully complete the course entitled ―Transformation of the Global Food 

System‖ from Coursera 

 Successfully complete the course entitled ―Fundamentals of Project Planning and 

Management‖ from Coursera 

3. Dr. Dolanchapa 

Sikdar 
 Received award for best video lecture in JIS Samman 2021 from Institute. 

 Received KRITI award from Institute for mentoring students (in 2021-22). 

 Received Ph.D in 2022 
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 Successfully complete the course entirled ―Introduction to Research‖ from 

NPTEL 

 Successfully complete the course entitled ―Transformation of the Global Food 

System‖ from Coursera 

 Successfully complete the course entitled ―Fundamentals of Project Planning and 

Management‖ from Coursera 

4. Dr. Souptik 

Bhattacharya 

 Received KRITI award in 2022. 

 Received Ph.D in 2021 

 Successfully complete the course entirled ―Industrial Biotechnology‖ from 

NPTEL 

 Successfully complete the course entitled ―Biochemical Principles of Energy 

Metabolism‖ from Coursera 

 Successfully complete the course entitled ―Engineering Project Management: 

Initiating and Planning‖ from Coursera 

5. Mr. Saikat 

Mazumder 

 Received research excellence Award 2021 by Institute of Scholars (Unit of 

SDPL) 

 Successfully complete the course entitled ―Pedagogical Innovations And 

Research Methodology‖ from Swayam 

 Successfully complete the course entitled ―New Models of Business in Society‖ 

from coursera 

 

5.6 Innovations by the Faculty in Teaching and Learning (10) 

Innovations by the Faculty in teaching and learning shall be summarized as per the following description  

Contributions to teaching and learning are activities that contribute to the improvement of student learning. These 

activities may include innovations not limited to, use of ICT, instruction delivery, instructional methods, assessment, 

evaluation and inclusive class rooms that lead to effective, efficient and engaging instruction. Any contributions to 

teaching and learning should satisfy the following criteria: 

 The work must be made available on Institute website 

 The work must be available for peer review and critique 

 The work must be reproducible and developed further by other scholars 

 

The department/institution may set up appropriate processes for making the contributions available to the public, getting 

them reviewed and for rewarding. These may typically include statement of clear goals, adequate preparation, use of 

appropriate methods, and significance of results, effective presentation and reflective critique 

 

The goal of the innovative approaches used is to develop an efficient and effective teaching and learning 

system. The faculty's innovations in teaching and learning are outlined here. 

5.6.a.i Curriculum Design and Development 

After receiving autonomous status from the academic session 2016-17, Guru Nanak Institute of Technology 

(GNIT)  has  continuously  aimed  to  design  the  curriculum  and  syllabus  for  the  undergraduate  and 

postgraduate  programs  in  compliance  with  the  guidelines  of  regulatory  bodies  and  affiliating  university, 

considering all stakeholders‘ feedback on the existing curriculum. The curriculum of each program is in 

accordance with the institutional and departmental vision, mission, the defined Program Outcomes (POs) and  

the  Program  Educational  Objectives  (PEOs)  to  address  the  local,  regional,  national  and  global 

developmental needs of the fraternity. The curriculum is developed by emphasizing on the issues such as 
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employability, skill development, human values and professional ethics, etc. to ensure holistic development of 

the students. In 2021, during revision of the curriculum of different programs, the important issues of National 

Education Policy (NEP) have been incorporated keeping into considerations of the guidelines of the affiliating 

university. 

 

 

 

 

Figure 5.6.a.i: Roadmap of curriculum Enhancement 

  

5.6.a.ii Academic Flexibility 

The institute has time to time revised its curriculum and syllabus based on the guidelines of regulatory bodies. 

The revision involves reduction of the total credit points for 2018-19 admission batches. Also, two compulsory 

courses such as Project and Innovative Activities have been incorporated in curriculum for all undergraduate 

engineering programs from 1
st
 to 8

th
 Semester for training the students towards outcome based education. The 

elective choices of the students have also been increased from 2016 to 2021. From 2021 onwards, keeping in 

view the NEP, the curriculum has been revised to incorporate the following salient features: 
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 Multidisciplinary holistic development by increasing the percentage of Open Elective courses 

 Faculties are given Autonomous right to develop online courseware for outside world. Faculty feedback is 

integral part of curriculum revision. 

 Institute participates in professional academic and carrier counseling through various programs in 

Doordarshan/ Swayam Prabha. 

 Institute supports digital repositories from 2020 onwards and credit based recognition of MOOCS to achieve 

additional honors degree. 

 Institute promotes digital education by conduction of online classes and different examinations through its 

learning management system and exam copy evaluation through Digital Valuation System. 

5.6.a.iii Curriculum Enrichment 

The best practice of the Institute involves arranging Beyond Curriculum Training (BCT) programs on value 

added courses to enhance skill development, employability, and entrepreneurship prospect of the students. To 

enrich skill development, Technical Skill Development programs and Aptitude sessions are conducted by 

institutional Training and Placement Cell. To improve employability and entrepreneurship, departments 

organize various industry interactions, seminars and workshops conducted by eminent speakers, Industrial 

training, visit to International Institutes such as AIT, Bangkok, ECAM Lyon school of Engineering, France, etc. 

on regular intervals. In addition, faculties and students are encouraged to get certified in latest skills through 

national and international platforms such as SWAYAM, Coursera, etc.  

5.6.a.iv Feedback System 

Structured curriculum feedback for design and development of curriculum and syllabus is obtained from 

Students, Faculties, Alumni, and Employers on every academic year. Stakeholders‘ feedbacks are analyzed and 

subsequent Action Taken Report is prepared to revise the curriculum and syllabus accordingly. 

 

5.6.a.v Learning Materials 

i. Learning Outcome based lesson plan: lesson plans that include appropriate action verbs from 

taxonomies are constructed with specified instructional objectives (SIO). The course's degree of learning 

result (i.e., the breadth of the topic) is made clear to the students by making the resources available to 

them. 

ii. Course-Ware: creating the course materials and making them accessible to students via the institute's 

website and/or digital library 
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iii. E-learning Materials: The professors and students apply learning from prominent institutions like 

Coursera, NPTEL, etc through online mode. They are accessible in the Institute's digital library, and while 

professors use them to provide lessons effectively, students use them to study more effectively. They are 

suggested to be consulted by students for enhanced course comprehension. 

 

5.6.b. Instructional Delivery methods 

i. Digital Board (Smart Class Room): The smart classroom employs displaying the written instructions on 

a touch sensitive smart screen rather than on a blackboard. As the professor is more at ease, this enhances 

both the quality of the lecture and the environment in the classroom. 

ii. Coordination between theory and practice: A thorough grasp of the parts, tools, equipment, 

instruments, and devices is necessary for effective teaching and learning of engineering challenges. In 

these situations, demonstrations in the classroom and in the lab are used to coordinate the theory presented 

on the board with the practical elements. 

iii. Industrial Visit: The purpose of an industrial tour is to provide students insight into how businesses 

operate inside. Theory alone can‘t help to build a successful professional career. Industrial tours provide 

students a realistic view on the working world with the goal of going beyond the classroom. 

5.6.c. Class room Interaction 

i. Learn while teaching: In collaboration with the faculty, the students are asked to volunteer to present 

certain course-related themes or subtopics. The faculty then provides the student with the necessary learning 

resources. After the student has finished speaking on the topic, the teacher and other students discuss any 

important aspects that the speaker may have missed. Such an encounter enhances the student's potential for 

self-learning and communication skills. 

ii. Incentive based class room Interaction: The design of tests and question-and-answer sessions encourages 

competition among the various student groupings. The topic(s) is/are announced in advance. It helps students 

build their ability for independent study as well as teamwork. The competing groups may structure the 

questions for the opposing groups to make it more engaging. 

iii. Laboratory Class room interaction: The experiment's goal should be brought to class by the students. The 

engagement with the student(s) begins at the outset, and at each level, talks are held for both evaluation and 

experimentation explanation. Discussions on the student(s)' observations are welcomed following the 

experiment. 

 

5.6.d. Assessment and Evaluation: 
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i. Designing CO (Course Outcome) based assessment tools: The unit test and semester questions are written 

in accordance with university standards. Thus, two-unit assessments, instructional sheets, and assignments are 

structured in order to address the course outcomes in order to achieve the aforementioned purpose. Evaluation 

of the tutorials, tasks, and test questions question-wise in relation to CO-wise is a metric for success in a 

particular CO. 

5.6.e. Need Based Classrooms 

i. For Slow learners: To ensure that every student receives adequate time and attention, each mentor is 

assigned a maximum of twenty to thirty students maximum. Assistance is provided for slow learners in a 

number of ways as mentioned below: 

 Mentors identify academically weak students through the unit test and work with the concerned subject 

teacher to design a plan for these students 

 Students are offered Remedial classes 

 Classes by eminent personnel are conducted 

 Assignments are given for attainment of subject knowledge. 

 Seminar topic is assigned to the Slow learners to present on the topic 

 Re-evaluation is done 

 Project work is given to the slow learners after re-evaluation. 

 

ii. For Advanced learners:The Institute facilitates the progress of advanced learners through various 

programs: 

 Assignment of responsibilities in Technical Clubs: The students are assigned different responsibilities in 

technical clubs such as Robotics, IIC Cell, Eco-club, etc. 

 Involvement in National and International Events: like ICPC, SIH(S/W), SIH(H/W), AICTE 

ChattraViswakarma, SD4, IE Student conclave etc 

 Research paper and Patent publication 

 MOOC‘s Courses (NPTEL) 

 

iii. Enhancement of Domain knowledge of students: The relevant topics/areas are explained /searched by 

industry personnel and experienced faculty members from different field like, bakery, beverage, dairy, 

chemical technology, oil technology, packaging technology, etc. This will enhance the domain knowledge of 

students for further placements in multidisciplinary field as well as higher studies. 

Review process: Experienced faculty members of the department analyze the instructional 

materials/methods on a regular basis (at least once in every semester), taking into account student input and 

assessment outcomes. 
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The Innovations by the Faculty in Teaching and Learning are summarized in the table below: 

 
Table 5.6.i: Summary of Process in teaching and learning by Faculty for Innovation 

 

 
 

Sl 

No 

Items 

 

Components Source Remarks (Display 

Mode) 

1. Learning 

Materials 

 Learning Outcome 

based Lesson Plans 

Course 

Instructor 

 Department, 

Library 

 E-Learning 

Materials 

NPTEL, Coursera Website, 

Library 

Courseware: 

 MOOCS Courses 

development 

 Video Lectures 

 Virtual Laboratory 

 Online  Course Ware 

(OCW) 

 

 

By selective 

experienced faculty 

members 

 

Website, 

Library 

2. Instructional 

Delivery 

Use of Teaching 

Aids: 
a) Smart Class 

Room 

b) Eminent academician and industry 

personnel 

c) Project based learning 

d) Flipped Learning 

e) Peer Assisted Learning 

 

 

a) Digital Smart 

Board 

b) Seminar 

 

 

 

 

 

a) Seminar Room 

b) Different 

laboratories 

 

 

 

 

Instructional 

Methods: 

a) Coordination 

between theoryand practice 

b) Industrial Visits 

 

 

 

a) Industrial 

practices  

b) Food processing 

 

 

a) Laboratory 

b) Visual inspection 

Class room 

Interaction: 

a) Learn whileTeaching 

b) Incentive basedclass room 

interaction 

c) LaboratoryClassroomInteraction 

a) Individual 

faculty 

b) Topic based 

quizzes, Q-A 

between 

different 

groups 

c) Laboratory 

Instructors 

a)  Class room 

activity 

different from 

usual seminars 

b) Class room 

activity 

Organized the 

competitive 

mode 

c) Laboratory 

activity 

3. Assessment 

and 

Evaluation 

a) Unit test and MCQ questions a) Individualfaculty a) Unit Test,Tutorial 

b) Assignment b) Individual 

faculty 

b) Unit Test 
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c) CO based assessment c) Individual 

faculty 

c) Unit Test, 

Tutorial 

4. Need Based 

Class Rooms 

a) For slow learners a) All faculty 

members and 

mentors 

a) Remedial classes, 

seminar projects etc.  

at designated 

hours. 

b) For advanced learner b) Selective 

Experienced 

Faculty 

b) Research guidance 

etc. 

 

c) For career guidance c) External & 

Internal 

experienced 

faculty 

 

c) Special 

Classes, GATE 

classes. 

 

 

 

 

 
Figure 5.6.e.i. MOOCs course developed by Faculty Member 
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Table 5.6.ii: Innovation done by faculty in teaching and learning 

 

Online courseware 

SN Name of the 

course 

Name of the 

faculty 

Innovative 

methods used 

website 

1.  Environmental 

Engineering 

Dr. Mainak 

Debnath 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

2.  Chemistry-2 Dr. Sreyasree 

Basu 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

3.  Thermodynamics 

and Kinetics 

Dr. Kakali 

Banyopadhyay 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

4.  Food 

Microbiology 

Dr. Souptik 

Bhattacharya 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

5.  Chemistry of 

Food 

Ms. Shairee 

Ganguly 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

6.  Chemical 

Stoichiometry 

Ms. Shairee 

Ganguly 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

7.  Biochemistry and 

Nutrition 

Ms. Madhumita 

Saha 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

8.  Principles of  

Food  

Preservation 

Mr. Saikat 

Mazumder 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

9.  Unit Operation of 

Chemical 

Engineering I 

Dr. Kakali 

Banyopadhyay 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

10.  Value and Ethics 

in Profession 

Mr. Arnab 

Banerjee 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

11.  Numerical 

Methods 

Dr. Sucharita 

Chakrabarti 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

12.  Food Process 

Technology – I 

(cereals, fruits and 

vegetables, 

beverages) 

Ms. Madhumita 

Saha 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

13.  Food Process 

Technology – II 

(Fish, Meat, 

Poultry) 

Dr. Dolanchapa 

Sikdar 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

14.  Unit Operation of 

Chemical 

Engineering II 

Dr. Kakali 

Banyopadhyay 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

15.  Food Process 

Engineering 

Ms. Madhumita 

Saha 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

16.  Economics 

forEngineers 

Mr. Arnab 

Banerjee 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

17.  Food Process 

Technology –III 

(Milk And Milk 

Products) 

Ms. Rosalin 

Nath 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 
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18.  Food Process 

Technology IV 

(Fats& Oils)  

Dr. Kakali 

Banyopadhyay 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

19.  Bakery, 

Confectionery and 

Extruded Foods 

Ms. Sanchita 

Sinha 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

20.  Data Structure and 

Algorithm  

Ms. Trishita 

Ghosh 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

21.  Microbial 

Technology & 

Food  

Biotechnology 

Dr. Souptik 

Bhattacharya 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

22.  Waste 

Management of 

Food Industry 

Dr. Dolanchapa 

Sikdar 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

23.  Enzyme 

Technology 

Ms. Shairee 

Ganguly 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

24.  Food Packaging 

Technology 

Mr. Saikat 

Mazumder 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

25.  Process Control 

System 

Ms. Suparna 

Maity 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

26.  Project 

Engineering & 

Food Plant Layout 

Mr. Saikat 

Mazumder 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

27.  Principles of 

Biochemical 

Engineering 

Dr. Dolanchapa 

Sikdar 

Online courseware https://jisgroup.net/erp/Forms/fr

mStudentLoginGnit.aspx 

Video Lecture 

SN Name of the 

course 

Name of the 

faculty 

Innovative 

methods used 

Link 

1.  Thermodynamics 

and Kinetics 

Dr. Kakali 

Banyopadhyay 

Video Lecture http://112.133.209.26:82/Forms/f

rmLogin.aspx 

2.  Chemical 

Stoichiometry 

Ms. Shairee 

Ganguly 

Video Lecture http://112.133.209.26:83/Forms/f

rmLogin.aspx 

3.  Unit Operation of 

Chemical 

Engineering II 

Dr. Kakali 

Banyopadhyay 

Video Lecture http://112.133.209.26:82/Forms/f

rmLogin.aspx 

4.  Food Process 

Technology IV 

(Fats& Oils)  

Dr. Kakali 

Banyopadhyay 

Video Lecture http://112.133.209.26:83/Forms/f

rmLogin.aspx 

5.  Waste 

Management of 

Food Industry 

Dr. Dolanchapa 

Sikdar 

Video Lecture http://112.133.209.26:82/Forms/f

rmLogin.aspx 

6.  Principles of 

Biochemical 

Engineering 

Dr. Dolanchapa 

Sikdar 

Video Lecture http://112.133.209.26:83/Forms/f

rmLogin.aspx 

 

5.7 Faculty as participants in Faculty development/ training activities/ STTPs (15) 

 

 A Faculty scores maximum five points for participation 

 

 Participation in 2to5 days Faculty/ Faculty development program: 3Points 
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 Participation>5daysFaculty/Faculty development program: 5points 
 

 

Table: B. 5.7.: Details of FDP attended by faculty 

Name of the Faculty Max 5perFaculty 

CAYm1 (2021-

2022) 

CAYm2 (2020-

2021) 

CAYm3 (2019-

2020) 

Dr. Kakali Bandyopadhyay 5 5 3 

Ms. Shairee Ganguly 5 5 3 

Dr. Dolanchapa Sikdar 5 5 3 

Mr. Saikat Mazumder 5 5 - 

Dr. Shiladitya Ghosh - 3 3 

Ms. Sanchita Sinha 5 3 3 

Ms. Madhumita Saha 5 5 3 

Dr. Souptik Bhattacharya 5 5 - 

Dr. Deborshi De 3 3 - 

Dr. Anju Paul - - 3 

Dr. Sumit Nandy - - 3 

Dr. Debayan Mandal - - 3 

Mr. Arka Roy Chowdhury - - 3 

Ms. Ipsita Sen  - - 3 

Mr. Anupam Ghosh - - 3 

Ms Rosalin Nath 5 5 3 

Ms. Payel Dasgupta - - 3 

Sum 
43 44 52 

RF=Number of Faculty required to 

comply with 20:1 

Student-Faculty ratio as per 5.1 

9 9 9 

 Assessment= 3×(Sum/0.5RF) 

(Marks limitedto15) 

 

15 

 

15 

 

15 

Average assessment over last three years (Marks limited to15)= 
15 
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5.8 Research and Development (75) 

 

5.8.1. Academic Research (10) 

 

 Academic research includes research paper publications, Ph.D. guidance, and faculty receiving Ph.D. 

during the assessment period. 

 Number of quality publications in refereed/SCI Journals, citations, Books/Book Chapters etc. (15) 

 Ph.D. guided /Ph.D. awarded during the assessment period while working in the institute (5) 

o All relevant details shall be mentioned. 

 

5.8.1.a. Details of Journal Publications: 
 

CAYm1 (2021-2022) 

List of Publication: 

Sl no. Publication in referred Journals/SCI indexed Journals (CAYm1 21-22) 

1 Shairee Ganguly, Mahua Ghosh, and Kakali Bandyopadhyay. "Effect on rheology and frying stability of 

edible oil before and after addition of fenugreek seeds." Journal of the Indian Chemical Society (ISSN 0019-4522 

) 98, no. 11 (2021): 100209. 

2 Shairee Ganguly, Poulami Banerjee, Deblina Sen, Writtika Das, Review on Anthocyanin Extraction from 

Different Natural Sources and Their Fortification in Non Alcoholic Beverages, International Journal for Modern 

Trends in Science and Technology (ISSN:2455-3778), (2021), 7, 0707032, pp. 63-67, WOS Indexed. 

3 Srijeeta Saha, Shairee Ganguly Fortification of tomato pomace powder in dairy Products, International Journal 

of Advances in Engineering and Management(IJAEM), (ISSN 2395-5252) Volume 3, Issue 7 July 2021,pp: 

1789-1797 

4 Shalini Chanda, Saikat Mazumder, Active & Intelligent Packaging Technologies: An Aspect of Food Safety 

Management, International Journal of Current Research and Review (ISSN: 2231-2196 (Print), e-ISSN: 0975-

5241),Volume: 14, Issue 03, Pg: 12-18,February 2022. Publons Indexed 

5 Suprabha Dey, Avilash Roy, Ankit Paul, Neha Saha, Anupama Tarafdar, Saikat Mazumder, Food and medicinal 

properties of hibiscus( Hibiscus sabdariffa & Hibiscus rosasinensis, Sustainability, Agri, Food and 

Environmental Research (ISSN:0719- 3726), Volume: 12, Published Online: Feb 17, 2022. UGC Care-I Journal 

6 Anisha Das, Aliul Islam, Hillol Dey,Sudipta Dutta, Saikat Mazumder, Pineapple Waste and Its Utilization, 

International Journal for Modern Trends in Science and Technology(ISSN: 2455-3778 online), Volume: 8,Issue 

05, Pg: 272-278, 2022. WoS & Thomson Reuters Indexed 
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7 Sayandeep Halder, Arkodeep Karmakar, Anushka Sengupta, Himon Das, Shrijit Paul, Sourav Das, Shairee 

Ganguly,  A review of Improvement of the fried oil By Treatment with Activated Carbon and Silica, Magnesium 

Oxide, Activated Clay ,and Aluminum Hydroxide Gel, ADALYA JOURNAL (ISSN NO: 1301-2746), Volume 

11,Issue 3, 2022 

8 Srijeeta Saha, Writtika Das, Poulami Banerjee, Deblina Sen, Shairee Ganguly,  A study on different types of 

edible packaging materials (plants based), International Journal of Engineering Applied Sciences and 

Technology,Vol. 6, Issue 7, 2021,ISSN No. 2455-2143, Pages 219-226, Index Copernicus indexed 

9 Indrabati Bose, Ritam Ghosh, Madhurima Sarkar, Madhurima Kundu, Saikat Mazumder, Betel Leaf: The 

Ignored Green Gold, ADALYA JOURNAL (ISSN NO: 1301-2746), Web of Science group journal, Volume: 10, 

Issue: 4 Pg: 1-19, 2021,available online: DOI: https://doi.org/10.37896/aj10.4/001,April 2021 

10 Parag Chattopadhyay, Aditya Paul, Samridhya Paul, Sukanya Ray, Kakali Bandyopadhyay,   Detection 

Methods of Non Permitted Food Color, Metanil Yellow: A Review, International Journal for Modern Trends in 

Science and Technology, impact factor: 4.175, DOI: https://doi.org/10.46501/IJMTST0703033, 

http://www.ijmtst.com/vol7issue03.htm, Web of Science ResearcherIDAAJ-4390-2020,UGC Journal ID:43137, 

ISSN: 2455-3778, 7(03): 201-204, 2021 

11 
Saurjaynee Biswas, Nibedita Chowdhury, Ishon Mollick, Deborima Bera, Sandip Kumar Karmakar, Monika 

Paul, Kakali Bandyopadhyay, Detection and Estimation of Metanil Yellow & Congo Red: Carcinogenic Food 

Colourants, Present in Different Food Samples, International Journal for Modern Trends in Science and 

Technology, ISSN: 2455-3778 online, 7(05): 49-55, 2021, impact factor: 4.175, , DOI: 

https://doi.org/10.46501/IJMTST0705007, Web of Science Researcher ID AAJ-4390-2020 Available online at: 

http://www.ijmtst.com/vol7issue05.html,  

 

  

https://publons.com/researcher/AAJ-4390-2020/
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CAYm2 (2020-2021) 

List of Publication: 

Sl no. Publication in referred Journals/SCI indexed Journals (CAYm2 20-21) 

1 Saikat Mazumder, Kakali Bandyopadhyay, Rajdeep Chakraborty, Ayan Malakar and Parna Sarkar, 

―Organizing The Unorganized: An Overview of COVID-19 Impact On FMCG Sector and Indian Economy‖, 

International Journal of Application or Innovation in Engineering & Management (IJAIEM), DOI:10.26484 , 

ISSN:2319-4847, Volume: 9, Issue: 7, Pg: 62-69, July, 2020. Thompson Reuters Researcher ID: N-6095-

2015, Scopus indexed. 

2 Dr. Kakali Bandyopadhyay, Soumily Misra, Somdeepa Bhattacharya, Arnab Mukherjee, Arunaunsu Shee 

―A Review on Utilization of Biosensors for Detection of Adulteration in Fish‖International Journal for 

Modern Trends in Science and Technology (IJMTST), Web of Science Researcher ID AAJ-4390-2020, 

Impact Factor-4.124 UGC Gazette Regulations (Journal Id: 43137 )ISSN: 2455-3778,6(10):50-55, 2020.  

3 Kakali Bandyopadhyay, Mariya Mukherjee, Pulak Deb, Akash Biswas, Riya Kumari Gope, Sweta Das, 

―Study On The Fortification Techniques Of Multiple Food Products Using Immunity Boosting 

Micronutrients And Antioxidants: A Literature Review‖ , International Journal of Engineering Applied 

Sciences and Technology, 5(6):163-169, ISSN No. 2455-2143, 2020, Impact Factor: 4.982, DOI: 10.33564, 

H-index: 6  

4 Saikat Mazumder, Amit Barman ―Onion Productivity and Price Change Aspects in India: An Overview‖, 

International Journal for Modern Trends in Science and Technology (IJMTST)Web of Science Researcher ID 

AAJ-4390-2020. Impact Factor- 4.124.UGC Gazette Regulations (Journal Id: 43137) ISSN: 2455-

3778,6(10):118-122, 2020.  

5 Dolanchapa Sikdar, ―Activated carbonaceous materials from tea waste and its removal capacity of indigo 

carmine present in solution: synthesis, batch and optimization study‖, In Journal of Sustainable Environment 

Research (https://doi.org/10.1186/s42834-020-00070-8) SCI indexed, ISSN: 2468-2039, BioMed Central 

(BMC).  

6 Saikat Mazumder ―Overview of worldwide potato production scenario with special focus in India and its 

industrial utilization‖, International Journal for Modern Trends in Science and Technology (IJMTST). 

International Journal for Modern Trends in Science and Technology (IJMTST) Web of Science Researcher 

ID AAJ-4390-2020. Impact Factor- 4.125. UGC Gazette Régulations (Journal Id: 43137 )ISSN: 2455-3778,  

7 Srijeeta Saha, Shairee Ganguly and Dolanchapa Sikdar, ―A review on Anthocyanin Pigment with Respect 

to It‘s Nutraceutical Properties‖, International Journal for Modern Trends in Science and Technology 

(IJMTST). International Journal for Modern Trends in Science and Technology (IJMTST) Web of Science 

Researcher ID AAJ-4390-2020. Impact Factor- 4.125. UGC Gazette Régulations (Journal Id: 43137) ISSN: 

2455-3778, Volume 6, Issue 12, December 2020.  

8 Avisikta Ghosh Dastidar, Swagatalakshmi Chakraborty, Dolanchapa Sikdar, ―Entomophagy: A Future Feed 

Security System‖, International Journal for Modern Trends in Science and Technology (IJMTST). ). 

International Journal for Modern Trends in Science and Technology (IJMTST) Web of Science Researcher 

ID AAJ-4390-2020. Impact Factor- 4.125. UGC Gazette Régulations (Journal Id: 43137) ISSN: 2455-3778, 

Volume 6, Issue 12, December 2020.  
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9 Writtika Das, Sweta Das, Shairee Ganguly, Dolanchapa Sikdar, Kakali Bandyopadhyay, A Review on 

Cocoa Butter Alternatives in Chocolate Preparation, International Journal for Modern Trends in Science and 

Technology, impact factor: 4.175, DOI: https://doi.org/10.46501/IJMTST070130, Web of Science Researcher 

ID AAJ-4390-2020,UGC Journal ID: 43137, ISSN: 2455-3778, 7(01): 135-140, January, 2021.  

10 Dolanchapa Sikdar, ―Synthesis of activated carbon material using Sawdust as precursor and its application 

for dye removal: Batch study and optimization using Response Surface Methodology‖,Biomass Conversion 

and Biorefinery, 2021 https://doi.org/10.1007/s13399-021-01385-1. SCI indexed, ISSN: 2190-6823.  

11 Nibedita Chowdhury, Rupsa Sengupta, Saurjaynee Biswas, Deborima Bera, Kakali Bandyopadhyay,  

Microbial Spoilage of Meat and It‘s Detection - A Review, International Journal of Modern Science and 

Technology, www.ijmst.co. ISSN: 2456-0235, 6(2-3):23-30. February, 2021. 

12 Parag Chattopadhyay, Aditya Paul, Samridhya Paul, Sukanya Ray and Kakali Bandyopadhyay, Detection 

Methods of Non-permitted Food Color, Metanil Yellow: A Review, International Journal for Modern Trends 

in Science and Technology, impact factor: 

.175,DOI:https://doi.org/10.46501/IJMTST0703033,http://www.ijmtst.com/vol7issue03.htm, Web of Science 

Researcher ID AAJ-4390-2020,UGC Journal ID: 43137, ISSN: 2455-3778, 7(03): 201-204, March, 2021.  

13 
Kakali Bandyopadhyay, Shiladitya Ghosh, Riya Kumari Gope,Application Of Artificial Intelligence In 

Food Industry— A Review,  International Journal of Engineering Applied Sciences and Technology Vol. 5, 

Issue 11, ISSN No. 2455-2143, Pages 145-152, 2021, Published Online March 2021 in 

(http://www.ijeast.com) 
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CAYm3 (2019-2020) 

Sl no. Publication in referred Journals/SCI  indexed Journals (CAYm3 19-20) 

1 Dr. Kakali Bandyopadhyay, Ms. Shairee Ganguly, Purba Dutta and Anirzeet Pramanik"A Review on 

Microbial-Pigment: A Good Source of Biocolour" The Pharma Innovation Journal, 2019; 8(5): 397-398, ISSN 

(P): 2349-8242, NAAS Rating 5.03, Impact Factor 5.98, ICV: 82.77. Peer Reviewed Journal, Refereed Journal, 

Indexed Journal. 

2 Rosalin Nath, Kakali Bandyopadhyay, Dolanchapa Sikdar, Arnab Saha―A Review on Mushroom: A Cancer 

Antidote‖, Journal of Emerging Technologies and Innovative Research 6(12):764-774 (2019),( ISSN-2349-

5162) Impact Factor-5.87.  

3 
Kakali Bandyopadhyay, Shairee Ganguly, Chaitali Chakraborty, and Rupsa Roychowdhury, A Relative 

Study on Utilisation of Fenugreek Seeds for Enhancement of the Antioxidant Activities in Various Baked 

Products, International Journal of Agriculture & Environmental Science ( SSRG - IJAES ), 6 (1):67-70 

(2019), ISSN: 2394 – 2568, Impact Factor-1.47 : 10.14445/23942568/IJAES-V6I1P111 

4 Dr. Kakali Bandyopadhyay, Ms. Shairee Ganguly, Prithweejit Bhattacharyya, Lopamudra Banerjee 

―Hibiscus Petal, Fortified Fruit Juice- A Health Drink.‖,International journal of Creative Research Thought, 

2020; 8(April) 2020, ISSN: 2320-2882, Impact factor: 7.9.(NAAS Rating).  

5 Dr. Kakali Bandyopadhyay, Ms. Shairee Ganguly, Riya Dasgupta, 

 ‖Development and Characterization of Biocolour Fortified Yogurt: A New Pathway towards Functional 

Foods‖, International Journal of Engineering Trends and Technology (IJETT), 68(May):1-6,(2020) ISSN: 

2231-5381. Impact Factor: 2.88, doi:10.14445/22315381/IJETT-V68I4P201,SCOPUS indexed  

6 Dr.Kakali Bandyopadhyay, Prithweejit Bhattacharyya, Lopamudra Banerjee, Pallabi Pal, Shatarghya Das 

Mazumder ―Study of Combined Action of Papaya Leaf Extract, Pomegranate and Lemon 

‖- A Review, International Journal for Modern Trends in Science and Technology ISSN: 2455-3778, 

6(May):67-71, 2020, Web of Science Researcher ID AAJ-4390-2020, impact factor: 3.320, Elsevier Indexed.  

7 Ms. Dolanchapa Sikdar, Ms. Rosalin Nath, Dr. Kakali Bandyopadhyay and IshonMollick,‖Fortifications in 

Ice-cream with enhanced functional properties: A Review‖, International Journal for Modern Trends in Science 

and Technology ISSN: 2455-3778, 6(May): 2020 Web of Science, Researcher ID AAJ-4390-2020, impact 

factor: 3.320, Elsevier Indexed  
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5.8.1.b. Details of Conference Publication: 

 

Sl. no. Conference publication (CAYm1 2021-22) 

1 
Kakali Bandyopadhyay and Shairee Ganguly, Blending of flaxseed oil and palm-olein oil to produce an 

edible with better nutritional value, International conference on ―Integrated approaches towards sustainable 

management of environment for safe food-nutrition and improved health‖, organized by Department of 

Ecological Studies and International Centre for Ecological Engineering & Department of Food and 

Nutrition University of Kalyani in collaboration with Kochi University (Japan), Institute of Hydrobiology of 

the NAS of Ukraine (Ukraine), University Sains Malaysia (Malaysia) and Hanoi University (Vietnam) held 

on December 15 to 17, 2021 

2 
Ms. Shairee Ganguly and Dr. Kakali Bandyopadhyay, Blending of flaxseed oil in shelf stable vegetable 

oils to produce edible oil with better nutritional score, OTAI 76
th
 Annual Convention and International 

Conference, 24th to 25th June, 2022. 

3 Dr. Kakali Bandyopadhyay and Saikat Mazumder, Suditi Jana, Santanu Dutta, Sustainable/Digital 

Entrepreneurship: An Accelerating Demand of 21st Century, ICSSR Sponsored International Conference on 

―Emerging New World Order in Post Pandemic Scenario‖, Organized by St Xavier‘s College, Jaipur, 

Affiliated to University of Rajasthan, Held on 18-19 February 2022. 

4 Supriti Manna,Saikat Mazumder, Shalini Chanda, Anisha Das, Consequence of Covid-19 on India‘s 

FMCG Sector & Digital Automation, Eastern Regional Conclave of Students‘ Chapters of The Institution of 

Engineers (India) on ―Role of Budding Engineers in Smart and Sustainable Technologies ‖, organized by 

Institution of Engineers (India), 29-30 October 2021 

5 
Ishon Mollick, Piyali Banerjee, Dolanchapa Sikdar, Enrichment of ice-cream mix with food processing 

waste :An attempt to increase it‘s food value, Eastern Regional Conclave of Students‘ Chapters of The 

Institution of Engineers (India) on ―Role of Budding Engineers in Smart and Sustainable Technologies ‖, 

organized by Institution of Engineers (India), 29-30 October 2021 

6 Srijeeta Saha, Shairee Ganguly, Biofilm Matrix, Eastern Regional Conclave of Students‘ Chapters of The 

Institution of Engineers (India) on ―Role of Budding Engineers in Smart and Sustainable Technologies ‖, 

organized by Institution of Engineers (India), 29-30 October 2021 
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Sl no. Conference publication (CAYm2 2020-21) 

1 Kakali Bandyopadhyay and Shairee Ganguly, A review on physicochemical properties of edible oil: 

Before and after frying, Indian Food Industry Mag,  Vol 3(3) 11-16, May-Jun 2021, AFSTI-CSIR-CFTRI 

Mysore 

2 Ishon Mollick, Sayantan Halder, Dolanchapa Sikdar, Edible Gum Coating to increase the shelf life of 

some tropical fruits and vegetables: A Review, SAFETY, 2021 organised by Dept. of Food Engineering and 

Technology, University of Georgia, Georgia (US) in Association with Tezpur Chapter during 24th and 25th 

June, 2021 

 

Sl no. Conference (CAYm3 2019-20) 

1 Anirzeet Pramanik, Purba Dutta, Dr. Kakali Bandyopadhyay, Ms. Shairee Ganguly, Comparison of Frying 

Stability of Vegetable Oil with and Without Adding Black Cumin Seeds Conference ―FEMAS 2019‖ ‖ 

(ISBN no. 978-93-5391-015-0) organized by GNIT, held on 26th and 27thSeptember, 2019.  

2 Ishon Mallick, Poulami Banerjee, Kakali Bandyopadhyay, Dolanchapa Sikdar, Enhancement of 

Nutraceutical Characteristics Baked Products Conference ―FEMAS 2019‖ (ISBN no. 978-93-5391-015-0) 

organized by GNIT, held on 26th and 27th September, 2019.  

3 Rosalin Nath, Dolanchapa Sikdar, Piyali BanerjeeEffect of Irradiation on Food: Review Conference 

―FEMAS 2019‖ ‖ (ISBN no. 978-93-5391-015-0) organized by GNIT, held on 26th and 27th September, 

2019.  

4  DolanchapaSikdar, Anju Paul, Ishon Mallick, Poulami Banerjee Fortification of Ice Cream Conference 

―FEMAS 2019‖ ‖ (ISBN no. 978-93-5391-015-0) organized by GNIT, held on 26th and 27th September, 

2019.  

5 Rosalin Nath, Dolanchapa Sikdar, Mariya Mukherjee, Soumily Misra A Review on Citrus Fruit Peels as 

Potential Source of Some Beneficial Nutrients Conference ―FEMAS 2019‖ ‖ (ISBN no. 978-93-5391-015-0) 

organized by GNIT, held on 26th and 27th September, 2019.  

6 Ayushi Nandy, Pooja Shaw,, Shalini Chanda, Dolanchapa Sikdar, Rosalin Nath A review on energy 

conversion from rice straw waste Conference ICORE 2020 (ISBN: 978-93-5396-201-2) organized by GNIT 

in collaboration with SESI held on 7th and 8th February. 

7 Srijeeta Saha , Sourini Sen, Sourav Das, Shairee Ganguly, Dolanchapa Sikdar, Food coloring: Improving 

of the Appearance of Food Conference ICORE 2020 (ISBN: 978-93-5396-201-2) organized by GNIT in 

collaboration with SESI held on 7th and 8th February. 

8 Ishon Mollick, Mariya Mukherjee, Soumily Misra, Kakali Bandyopadhyay, Shairee Ganguly , Sesame 

Protein Isolates: Potential Sources of Nutrition, Conference ICORE 2020 (ISBN: 978-93-5396-201-2) 

organized by GNIT in collaboration with SESI held on 7th and 8th February. 
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5.8.1.c Book Chapters: 

 

 

Sl. no. Book/Book chapter (CAYm1 21-22) 

1 Saikat Mazumder, Shalini Chanda,Anisha Das, Suditi Jana, Entrepreneurship 4.0 The Digital Inclination, 

Publishers: Iterative International Publisher IIP, ISBN: 9789392591365 

2 Shiladitya Ghosh, Dolanchapa Sikdar, and Kakali Bandyopadhyay. "Nanofortification: An Emerging 

Technique for Enhancement of the Functionality of Foods with Ample Future Scopes." Nanotechnology in 

Functional Foods (2022): 359-394. 
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5.8.1.d. PhD Guidance during assessment period:  

 

Name of Scholar Registration 

number 

Research Guide Topic of 

Research 

University and 

Year of 

registration 

Status 

Ms. Shairee 

Ganguly 

00500/Ph.D. 

(Tech.) 

Proceed/2020 

Dr. Kakali 

Bandyopadhyay 

Edible blended oil University of 

Calcutta, 2020 

Ph.D. Pursuing 

 

 

 

 

 

5.8.1.e. PhD received/pursuing during assessment period: 

 

 

 

Name of Faculty University Topic of Research Status 

( received/pursuing) 

Dr. Souptik Bhattacharya Jadavpur University Biological production of 

biopharmaceuticals and 

purification using advanced 

separation technology 

Received on 

28.10.2021 

Dr. Dolanchapa Sikdar Jadavpur University Integral Approach of Dye 

and Fluoride Separation 

from Water Using Biomass 

Based Adsorbent 

Received on 

07.02.2022 

Ms. Shairee Ganguly University of Calcutta Edible blended oil Pursuing 

(Registration year 

2020) 

Ms. Madhumita Saha Jadavpur University Fortification of 

antioxidants in food matrix 

Pursuing 

(Registration year 

2019) 
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5.8.1. f. List of Patent Published during assessment period 

Sl. No. Title Inventors 

Patent No./ 

Application 

No. 

Organization Status Date 

1.  

Antioxidant 

Extract from 

peanut hulls 

Dr. Kakali 

Bandyopadhyay, 

Shairee Ganguly 

Patent No.: 

414866 
GNIT Granted 19.12.2022 

2.  

A potential source 

of polyphenols 

and dietary fibre 

in food 

fortification 

Dr. Kakali 

Bandyopadhyay, 

Shairee 

Ganguly, 

Saurajaeeni 

Biswas, 

Nibedita 

Chowdhury, 

Deborima Bera 

Application 

No.: 

201931049920 

GNIT Published 11.06.2021 

3.  

Microencapsulated 

starch beads 

enriched in natural 

antioxidants 

Dr. Kakali 

Bandyopadhyay, 

Ms. Rosalin 

Nath, Avisikta 

Ghosh Dastidar, 

Swagatalakshmi 

Chakraborty, 

Arnab Saha 

Application 

No.: 

201931049921 

GNIT Published 11.06.2021 

4.  

Multi-Fortified 

Milk Powder: An 

Immune-Boosting 

Mix Loaded With 

Bioactive 

Compounds To 

Fortify Dairy 

Based Food 

Vehicles 

Dolanchapa 

Sikdar, 

Shiladitya 

Ghosh, Kakali 

Bandyopadhyay, 

Ishon Mollick, 

Monika Paul 

Application 

No.: 

202131058069 

GNIT Published 21.01.2022 

 

Table 5.8.1.g: No. of Faculty publication for Last 3 years 

 

 
Journal publications 

(SCI/ Scopus Indexed) 

Journal publications (other 

indexed) 

Conference 

publications 

Books/Book 

chapter 

CAYm1 (2021-22) 1 10 6 2 

CAYm2 (2020-21) 2 11 2 0 

CAYm3 (2019-20) 1 6 8 0 

 

 3 patent published and 1patent granted for past 3 years 
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 5.8.2 Sponsored Research(20) 

 

Funded research from outside: 

(Provide a list with Project Title, Funding Agency, Amount and Duration) 

Funding Amount (Cumulative during CAYm1, CAYm2 and CAYm3): 

Amount > 50 Lakh – 20 Marks, 

Amount > 40 and < 50 Lakh – 15 Marks, 

Amount > 30 and < 40 Lakh – 10 Marks, 

Amount > 15 and < 30 Lakh – 5 Marks, 

Amount < 15 Lakh – 0 Marks 

 

Table 5.8.2.a No. of Project Received 

 

 CAYm1 (2021-2022) CAYm2 (2020-2021) CAYm3 (2019-2020) 

No. of projects 1 1 0 

Total no. of project is 2 and total amount of R & D projects is Rs. 22.45 lakhs 

 

 

Table 5.8.2.b: Details of Sponsored Research 

CAYm1 (2021-2022) 

Name of 

Faculty 

File Number Proposal Title Scheme Start 

date 

Status Project 

Cost 

Dr. Kakali 

Bandyopadhyay 

F.No. 9- t s/l 

DC/MODRO 

B- REG/Pol ic 

y -1 1202 | -22 

Development of 

updated 

technology aided 

conducting basic 

training of UG 

students 

project work 

advanced FAQC 

laboratory for 

and innovative 

research oriented 

project work 

MODROB, 

AICTE, Govt. 

of India 

14.1.202

2 

Ongoing Rs.  

1845000

/- 

CAYm2 (2020-2021) 

Dr. Kakali 

Bandyopadhyay 

F. No.67- 27 

/lDC I 

GoClPOLICY-

2 I 2020-21' 

International 

Conference 

Grant for 

organizing 

Conference 

(GoC), AICTE, 

Govt. of India 

21.06.20

21 

Complete

d 

Rs. 

400000/- 
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 5.8.3 Development activities (15) 

Provide details:  

• Product Development  

• Research laboratories  

• Instructional materials  

• Working models/charts/monograms etc. 

 Product development 

The department supports students to apply their theoretical and practical knowledge‘s to develop innovative 

products in the form of projects. 

 The department provides opportunities to create product in various aspects such as Food 

quality control, Biosensors, Functional Foods, Toxicity analysis, optimization and 

modeling. In addition to that students are encouraged to address the issues that have potential 

impact on society such as waste generation. The products created by students are prototypes 

that help them to understand the working principle of instruments that are used for product 

developments. 

 Along with this, the department encourages the process of industrial training in different 

reputed industries such as Dream Bake Pvt. Ltd., Bengal Beverage Pvt. Ltd., Allied 

Blenders & Distillers Pvt Ltd, Celebrity Breweries Pvt. Ltd., Mother Dairy, Keventer 

Agro Ltd.  etc. This process helps students to develop innovative products that can help to 

correlate with industrial needs in future. The department also promotes development of 

entrepreneurship through ―Entrepreneurship Development Cell‖ of the institution.    

 To avoid malpractices not only during their project work but also throughout report writing, 

the academic community educates all students about specific unethical behavior including 

violating copyrights, engaging in plagiarism, etc. Some examples projects are as follows: 
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Sample projects 

Academic Year: 2021—2022 (CAYm1) 

Sl. No. Projects 
Students 

Name 

Name of 

The Faculty 
Outcome 

PO 

mapping 

PSO 

Mapping 

1 

Betel Leaf 

Fortified 

Cracker 

Joyita Mallik, 

Poulami Das, 

Shalini 

Chanda, 

Shramana 

Sarkar, 

Supriti 

Manna 

Mr. Saikat 

Mazumder 

Published in 

National 

journal, ISSN: 

1301-2746 

PO3, PO5, 

PO6, PO9, 

PO11, PO12 

PSO1, PSO2, 

PSO3 

2 

A Study On 

Different 

Types Of 

Edible 

Packaging 

Materials 

(Plant Based) 

Poulami 

Banerjee, 

Deblina Sen, 

Srijeeta Saha, 

Writtika Das 

Ms. Shairee 

Ganguly 

Paper 

published in 

International 

journal ISSN 

No. 2455-

2143 

PO2, PO4, 

PO9, PO10, 

PO11, PO12 

PSO1, PSO2, 

PSO3 

3 

Comparison of 

Functional 

Characteristics 

of Raw 

Horsegram and 

Germinated 

Horsegram 

Parag 

Chattopadhya

y, Riya 

Bhowmick, 

Aditya Paul, 

Samridhya 

Paul, Sukanya 

Ray, Prima 

Das 

Dr. Kakali 

Bandyopadhya

y 

Published in 

International 

journal, 

ISSN: 2455-

3778 

PO2, PO4, 

PO9, PO10, 

PO11, PO12 

 

 

 

 

PSO1, PSO2, 

PSO3 
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Academic Year: 2020—2021 (CAYm2) 

Sl. No. Projects Students Name 
Name Of The 

Faculty 
Outcome 

PO 

mapping 

PSO 

mapping 

1 

Analysis and 

Fortification of 

The Biocolour 

Extracted from 

Banana Bract 

Srijeeta Saha 

Poulami Banerjee 

Deblina Sen 

Shivangi Singh 

Writtika Das 

Ragini Chauhan 

 

Shairee 

Ganguly 

Published in 

Internationa

l Journal, 

ISSN: 

2455-3778 

PO 1, PO2, 

PO 3,PO 5, 

PO 6, PO 7, 

PO 8, PO 

10, PO 11, 

PO 12 

 

PSO1, 

PSO2, 

PSO3 

 

2 

Microbial 

spoilage of meat 

and its detection 

Nibedita Chowdhury, 

Saurjaynee Biswas, 

Rupsa Sengupta, 

Deborima Bera 

Dr. Kakali 

Bandyopadhyay 

Published in 

Internationa

l Journal 

and  

Secured 1
st
 

position in 

Smart India 

Hackathon 

and patent 

published 

PO2, PO4, 

PO5,PO6, 

PO7, PO9, 

PO11, 

PO12 

PSO1,      

PSO2, PSO3 

3 

Betel leaf: ―the 

neglected 

green gold of 

India‖ 

Indrabati Bose, 

Madhurima Sarkar, 

Ritam Ghosh, 

Madhurima Kundu 

Mr. Saikat 

Mazumder 

Published in 

National 

journal, 

ISSN No.: 

1301-2746 

PO2, PO4, 

PO9, PO10, 

PO11, 

PO12 

 

 

 

 

 

PSO1, 

PSO2, 

PSO3 
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Academic Year: 2019—2020 (CAYm3) 

Sl. No. Projects Students Name 
Name Of The 

Faculty 
Outcome 

PO 

mapping 

PSO 

mapping 

1 

Beneficial 

Effects of- 

Papaya leaves 

Pomegranate 

Lime 

Akhilesh Kumar, 

Lopamudra Banerjee, 

Pallabi Pal, 

Prithweejit 

Bhattacharyya, 

Shatarghya Das 

Mazumder, Sramana 

Roy, Surovita Saha 

Dr. Kakali 

Bandyopadhya

y 

Two paper 

published in 

Internationa

l Journal: 

ISSN: 

2455-3778 

and ISSN: 

2320-2882 

PO2, PO4, 

PO9, PO10, 

PO11, PO12 

PSO1, 

PSO2, 

PSO3 

2 

Analysis and 

Fortification of 

Banana Pseudo 

Stem: A Source 

of Nutrecuticals 

(Musa 

acuminata) 

Amit Saha, Debadri 

Bhowmick, Khushi 

Maheshwari, Akash 

Kusum Maiti, Papiya 

Patra, Nadira Sayada, 

Tushar Chattaraj 

Shairee 

Ganguly 

Paper 

Published in 

National 

Conference 

PO2, PO4, 

PO9, PO10, 

PO11, PO12 

PSO1, 

PSO2, 

PSO3 

3 
Mushroom: A 

Cancer Antidote 

Avisikta Ghosh 

Dastidar, Saptarshi Das, 

Swagatalakshmi 

Chakraborty, Arnab 

Saha,Quazi Farheen 

Zaman 

Rosalin Nath 

Published in 

Internationa

l journal, 

ISSN: 

2349-5162 

PO2, PO4, 

PO9, PO10, 

PO11, PO12 

PSO1, PSO 

2, PSO 3 
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Some images of mini projects: 

 

                        
 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

Figure 5.8.3.a: Protein and Fiber Enriched Sattu 

Jaggery Biscuits 

 

Figure 5.8.3.b: Extraction of Biocolour from Canna 

IndicaBy Various Chemical Methods 

 

Figure 5.8.3.c: Development of Prototype for 

detection of food adulterants 
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 Research laboratories 

To promote innovative ideas and product development, the department has well equipped set up for the 

students.  

 Research and Development lab is equipped with sophisticated instruments such as Fourier Transform 

Infrared Radiation Spectrophotometer, UV-Vis Spectrophotometer, Cooling Centrifuge, Remi Centrifuge, 

Freeze dryer, Rotary Vacuum Evaporator and Brookfield Rheometer etc. Some images of the instruments 

are as given below: 

 

 Figure 5.8.3.e: Fluidized Bed Dryer Figure 5.8.3.f: Spray Dryer 

Figure 5.8.3.d: Automated Unmanned 

Inspection and Varied Irrigation System for 

Agricultural Fields 
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Figure 5.8.3.j: FTIR 

Figure 5.8.3.g: UV-Vis Spectrophotometer 

Figure 5.8.3.i: Brookfield Rheometer Figure 5.8.3.h: Remi Centrifuge and 

Cooling Centrifuge 
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 In addition to that, our Food processing lab is well equipped with various instruments for example Ice 

Cream Churner, Single Deck Baking Oven, Spray Dryer, Tray Dryer, Plate Freezer, Canning Unit etc. 

All these instruments have the capability to provide proper infrastructure to the students for conducting 

proper research as well as the products development through their projects.  

 The department has separate set up for conducting research on microbial technology to enhance the 

multi-diverse knowledge of students in the field of Food technology course. Food Microbiology Lab is 

the part of this teaching and learning process that is equipped with instruments such as Autoclave, 

Digital Microscope, BOD shaker with incubator, Laminar Air Flow, BOD Shaker Incubator. 

 All systems in Labs and Department are provided with internet facility.  

 

Some pictures of our Research laboratories are given below: 

                                 

 

 

 

 

 

 

 

 

 

 

Figure 5.8.3.l: Food Processing Lab 

Figure 5.8.3.m: Food Microbiology Lab 

Figure 5.8.3.k: Project Lab/ R&D Lab 
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 Instructional materials 

To foster learning and nurture the quest for knowledge the Management has given major thrust to the quality of 

instructional materials available to the students.  

 Question Bank, Course Outcome, University questions, study materials, Laboratory 

Instruction Manuals and other essential study materials are prepared or updated (if needed) by each 

faculty and Technical Staff in the starting of each semester and made available to the students.  

 Various text and reference books as per syllabus, GATE Materials etc are available in the 

Departmental Library and accessible by the students.  

 Video courses and e-learning are available in the Central Library to further strengthen 

instruction materials.  

 

 Working models/charts/monograms etc. 

 To create bridge between theoretical and practical knowledge, the department encourages student 

to develop models in specific areas of interest to foster learning process. Along with that, students get 

the opportunity to familiar with interdisciplinary courses that lead to the holistic development of 

learners.  

 Various charts and flowcharts are displayed in the laboratories that highlights the following 

 Safety measures in laboratories (Do‘s and Don‘ts) 

 Working principle of the particular instruments 

 List of Experiments 
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Figure: 5.8.3.n: List of Experiments 
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Figure: 5.8.3.o: Do’s & Don’ts 

Figure: 5.8.3.p: Laboratory safety Measures 
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Figure: 5.8.3.q: Description of working principle of instruments  

Figure: 5.8.3.r: Description of working principle of Ice cream Maker  
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 5.8.4 Consultancy(from Industry)(20) 

 

(Provide a list with Project Title, Funding Agency, Amount and Duration) 

 

 Funding Amount (Cumulative during CAYm1, CAYm2 and 

CAYm3):Amount>10 Lacs–20 Marks, 

 Amount <10 and > 8 Lakh – 15 Marks, 

 Amount < 8 and > 6 Lakh – 10 Marks, 

 Amount < 6 and > 4 Lakh – 5 Marks, 

 Amount < 4 and > 2 Lakh – 2 Marks, 

 Amount<2Lakh–0Mark 

 
 

CAYm1 (2021-2022) CAYm2 (2020-2021) CAYm3 (2019-2020) 
No. of projects 3 3 2 

Total no. of project is 8 and total amount of R & D projects is Rs. 10.05 lakhs 

 

CAYm1 (2021-22) 

Project Tile Duration Funding Agency Amount 

Bakery Industry Establishment and Enhancement of 
Functional Characteristics of Products 

1yr Paradise Bakery  Rs. 1.25 
Lakh 

Biocolour extraction, characterisation and fortification in 
food materials 

1yr M/S Crushiers fruit Juice Co. 1.15 Lakh 

Preparation of Mango Peel and Kernel Powder and their 
utilization in 
Cookies Formulation 
 

1yr Vedaantic Organic Research 
Foundation 

1.1 Lakh 

CAYm2 (2020-21) 

Project Tile Duration Funding Agency Amount 

Potato powder supplemented wheat flour cookies 1 yr. Smart Management 

Consultancy 
Rs. 1.05 
lakhs 

Extracting allicin from garlic via ultrasonication instrument 1yr SHRM Biotechnologies Pvt 
Ltd. 

1.25 Lakh 

Use of High Pressure Homogenization technique for Fruit 
juice processing and it's effect. 

1yr M/S Crushiers fruit Juice Co.  1.10 Lakh 
 

CAYm3 (2019-2020) 

Project Tile Duration Funding Agency Amount 

Effect of edible coating on physical and chemical 
properties of fruits and vegetables 

1 yr. SHRM Biotechnologies Pvt. 
Ltd. 

Rs. 1.40 
lakh 

Byproduct Utilization of Oil Industry 1 yr. Sethia Oil Ltd. 1.75 lakh 
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5.9. Faculty Performance Appraisal and Development System (FPADS) (10) 

Using the medium of an innovative, comprehensive and flexible education policy, (Guru Nanak Institute of 

Technology) attempts to chisel out the total quality faculty through a persistent focus on imparting quality 

education. The performance appraisal (PA) is one of the performance management tools that is widely used to 

measure the productivity of academic employees in different contexts. 

The faculty appraisal is undertaken with following objectives: 

 To assist teachers in their professional development and career planning. 

 To assist teachers to reflect about their potential and to carry out their duties more effectively 

 To recognise the achievements of teachers and help them to identify ways of improving their knowledge, 

skills, attitudes and ultimately performance. 

 To improve the quality of education for students 

In short, it is utilized as a tool to facilitate growth, development, efficiency and effectiveness of the teaching-

learning process in the institution. 

The process of faculty appraisal: 

The process of appraisal is scheduled towards the end of the academic year. This is to enable the faculty reflect 

on their performance across the two semesters of the academic year (1st July to 30th June). Additionally, the 

analysis would provide a pathway for the institution to take necessary measures to incentivize or bring in 

supportive processes to enhance the performance of the faculty. Annual increment based on Annual 

Performance Appraisal is effective from 1st of July every year. Employee who has joined on or before 30th 

September of current Academic Calendar is eligible for Assessment. A mail is sent from HR dept. by 1st week 

of February to all departments for furnishing eligible employee list as per format. Based on the list received 

from their end, a final list of candidates is prepared for Class Analysis for department wise Teaching staffs. 

Faculties whose age is above 60 years as on 30th June are waived off from Class Analysis process. 

The process of appraisal comprises of five parts: 

a) Self-appraisal format to be filled by every faculty 

b) Appraisal by Head of the department: This would also involve a review of the self-appraisal documents 

submitted by the faculty. 

c) Appraisal by Head of the Institution 

d) Class analysis by external experts 

e) Students feedback 

 

 

The self-appraisal format developed has both quantitative (rating scale) and qualitative (descriptive) sections. 

The self- appraisal format encompasses the following domains of skills: 
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1. General Information 

2. Self-reflections on abilities, strengths and areas of improvement- all descriptive items 

3. Professional Skills and Duties 

4. Personal Competencies and Abilities 

 

Department of Food Technology has well-defined system for faculty appraisal for every academic year. 

 The Department follows the UGC approved self-appraisal method to evaluate teachers regarding 

research and other activities. 

 A well-defined Proforma of self-appraisal report for the faculty is available on the institute website. It 

consists of academic, research, curricular and extra-curricular contributions for the academic year. The 

faculty submits self-appraisal reports for the academic year which is evaluated by the head of the 

department. 

Theparameters of the self-appraisal are mentioned below: 

 Subject wise result evaluation  

 Student attendance in the class  

 Seminar, Webinar arranged for students  

 Mentor-Mentee meeting  

 Placement of mentees  

 Training attended by mentees  

 Industrial visit by mentees  

 Publication with Mentees  

 Parent teacher meeting  

 Involvement in different administrative committees  

 Involvement in students ‗admission 

 

To make the process of appraisal more objective, detailed grade descriptors have been provided for every item 

under each section. The faculty are given the same along with the self-appraisal format to be filled. The grades 

are as following- 

a) Student Result (25) 

b) Mentorship (10) 

c) Administrative Responsibilities (35) 

d) Student Feedback (10) 
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e) Head of the Department (HOD) (10) 

f) Head of the Institute (HOI) (10) 

g) Class Analysis (CA) (50) 

All above Parameters are considered for increment of Teaching Staffs. 

 

Faculty Appraisal Implementation & Effectiveness: After assessment process, the score for the appraisal 

system is calculated for each faculty member. If it is more than 70% then the faculties are eligible for the 

increment. On the other hand, if some faculties fail to meet the above-mentioned criterion for increment, he/she 

is advised to undergo some pedagogical training program, and improve themselves accordingly, and their 

performance is re-assessed in the next academic year. 

In order to encourage and provide recognition to the efforts of the faculty towards innovative research and 

technological development, the Institute give JIS Innovation Award for outstanding R&D achievements of the 

faculty considering the following parameters- 

 Number of SCOPUS indexed approved journal published  

 Number of book chapter published  

 Number of patents published  

 Number of books published  

 Sponsored Research projects  

 Consultancy  

 Ph.D. awarded  

 

The Teaching staff members are up graded based on the Internal approved Career Advancement Scheme (CAS). 

Up gradation of other staff will not necessarily depend solely on seniority.  

The following factors will also be taken into account: 

a) Past performance record  

b) Potential for higher responsibilities 

c) Punctuality and good conduct on and off the premises the categories of staff and the same will be 

decided as per requirement by the Appointing authority based on recommendation forwarded by the Principal/ 

HOD specified date of his/ her new position, shall be subjected to disciplinary action. 

d) Good Performance in Interview    

The Promotion of the faculty and change of Annual Grade Pay is conducted as per guidelines of the Statutory 

Body. 
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5.10 Visiting/Adjunct/Emeritus Faculty etc.(10) 

Adjunct faculty also includes Industry experts. Provide details of participation and contributions in teaching and 

learning and/or research by visiting/adjunct/Emeritus faculty etc. For all the assessment years: 

 Provision of visiting/adjunct faculty(1) 

 

 Minimum 50 hours per year interaction with adjunct faculty from industry/retired professors 
etc.(9) 

(Minimum 50hours interaction in a year will result in 3marks for that year; 3 marks x3years=9marks 

The list of such faculty/Industry experts that visited the college over the last three academic years is as follows. 

Table 5.10.a: list of faculty/Industry experts and Hrs. of interaction 

Name of Visiting/Adjunct/Emeritus Faculty Qualification 

Institutions /University/Organization 

Hrs. of interaction with the faculty 
CAYm1(2021-

2022) 

CAYm2(2020-

2021) 

CAYm3(2019-

2020) Name Qualification Organization  Designation 
Mr. Samit 

Kumar Jana 

M.Tech Bengal 

Beverages Pvt. 

Ltd. 

General 

Manager 

- 26 26 

Ms. Sanjana 

Chakravorty 

M.Tech ITC-Foods, 

Beverages 
Q.C. In charge 26 - - 

Ms. Uzma 

Firdaus 

M.Tech Dream Bake 

Pvt. Ltd 
Q.C. In charge 26 26  

Mr. Manas 

Ray 

M.Tech Patanjali 

Biscuits Pvt. 

Ltd.  

Production 

Manager 

- - 26 

Total no. of Hours 52 52 52 
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CRITERION 6  

Facilities and Technical Support   
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6. FACILITIES AND TECHNICAL SUPPORT (80) 

6.1 Adequate and well equipped laboratories, and technical manpower  (40) 

Table B.6.1.a.  Laboratory detail: 

Sr. 

No. 

Name of the 

Laboratory 

No. of 

Students 

per setup 

(Batch 

size) 

Name of the Important 

equipment 

Weekly 

utilization 

status (all 

the 

courses 

for which 

the lab is 

utilized) 

Technical manpower support 

Name of the 

technical staff 

Designation Qualification 

1 Food 

Microbiology 

Lab 

5 students 

per set-up, 

Batch size 

maximum 

30 

 Autoclave 

  Microscope 

 BOD Shaker Incubator 

 Laminar Air Flow 

  BOD Incubator 

FT 392, 

FT 493,  

FT 692A, 

PR 791, 

PR 891 

Ms. Puja 

Mondal 

Technical 

Assistant 

B.Tech. in Food 

Technology 

2 Food 

Processing 

Lab 

5 students 

per set-up, 

Batch size 

maximum 

30 

 Fluidized Bed Dryer 

 Canning Unit 

 Tray  Dryer 

 Ice Cream Churner  

 Single Deck Baking 

Oven 

 Spray Dryer 

 Plate Freezer 

 Homogenizer 

 Single Screw Extruder 

 Pulper 

FT 591, 

FT 691, 

PR 791, 

FT 891, 

PR 891, 

PR 591, 

PR 691 

 Mr. Amit 

Barman 

Technical 

Assistant 

Diploma in Food 

Processing 

Technology 

3 Unit 

Operation of 

Chemical 

Engineering 

Lab 

5 students 

per set-up, 

Bch size 

maximum 

30 

 Reynolds Apparatus 

 Heat Exchanger 

 Packed Bed 

Distillation Column 

 Jaw Crusher 

 Ball Mill 

 Tray Dryer 

 Glass Distillation 

Apparatus 

FT 593A, 

FT 493A, 

PR 791, 

PR 891,  

FT 891 

Ms. Monika 

Paul 

Technical 

Assistant 

Diploma in Food 

Processing 

Technology 

4 Project Lab 5 students 

per set-up, 

Bch size 

maximum 

30 

 Brookfield Rheometer 

 Remi  Centrifuge 

 Spectrophotometer 

(Jasco) 

 Freeze Dryer 

 Rotary Vacuum 

Evaporator 

 Refrigerator 

 Digital 

Balance(Sartorious) 

PR 791, 

PR 891, 

FT 891, 

PR 691, 

PR 591 

All Technical 

Assistant 

- - 
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5 Research & 

Development 

Lab 

5 students 

per set-up, 

Bch size 

maximum 

30 

 Spectrophotometer 

(Perkin Elmer) 

 Spectro Flurimeter 

  Remi Cooling 

Centrifuge 

 Fourier Transform 

Infrared Spectroscopy 

with  ATR (FTIR) 

 

 

FT 593A, 

FT 791, 

PR 791, 

PR 891, 

FT 891 

Mr. Abhishek 

Kundu 

Technical 

Assistant 

B.Tech. in Food 

Technology 

6 Food Analysis 

and Quality 

Control Lab 

5 students 

per set-up, 

Bch size 

maximum 

30 

 Hot Air Oven 

 Muffle Furnace 

 Kjeldahl Apparatus 

 Soxhlet Apparatus 

 Homogenizer 

 COD Apparatus 

 Digital Balance 

 Buckner Funnel 

 FT 592, 

FT 391, 

FT 491, 

FT 492, 

PR 791, 

PR 891, 

FT 891, 

PR 691, 

PR 591 

Mr. 

Shubhobrata 

Saha 

Technical 

Assistant 

Diploma in Food 

Processing 

Technology 

  

 

Additional facilities created for improving the quality of learning experience in laboratories  

 

Table 6.1.b 

 

 

Sr. 

No. 

 

Facility 

Name 

Details 
Reason(s) for 

creating facility 
Utilization 

Areas in 

which 

students’ are 

expected to 

have 

enhanced 

learning 

Relevance 

to 

POs/PSOs 

1. Seminar Hall  

 

A shared AC seminar 

room that is fully 

furnished with 100 

student desks, smart 

board, equipped with  

Wi-Fi, Audio and Video 

facilities. 

Present technical 

talks, project 

seminars, 

research articles, 

workshops, and 

presentations on 

industry 

engagement. 

Students' overall 

development 

includes things 

like cultural 

acvities. 

Per 

Semester  

24 hrs 

To fill the gap 

between the 

curriculum of 

academia and 

that of 

industry. 

to raise pupils' 

levels to those 

of the 

industry. 

sports and 

cultural 

events. 

PO5, 

PO12, 

PSO1, 

PSO2, 

PSO3 

2. Smart Class 

Room  

 

Exclusive AC smart 

class room with 75 

seats,  ,Smart Seminar 

rooms are equipped 

with Smart interactive 

In smart classes, 

we use all 

interactive 

modules, such as 

videos and 

Throughout 

the semester 

 

Subjects (Real 

time 

application 

oriented 

subjects) 

PO5, 

PO12, 

PSO1, 

PSO2, 

PSO3 
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board facility, Wi-Fi, 

Audio and Video 

facilities 

for effective teaching 

learning process 

slideshows, and 

these 

aesthetically 

pleasing teaching 

techniques 

appeal to 

students who are 

already having 

trouble with the 

conventional 

classroom 

teaching style. 

Smart lessons 

actually resemble 

watching videos 

in that they 

occasionally 

incorporate 

animated 

graphics to 

illustrate a 

subject. 

which have 

design, 

optimization 

and fabrication 

can be easily 

analyzed and 

visualized  

 

3. Research 

and 

Developmen

t lab  

 

Models for both minor 

and major engineering 

projects, under the 

direction of our faculty 

members. 

Motivating 

students to come 

up with projects 

or products is the 

process of 

developing 

unique ideas. 

Throughout  

the  

semester  

Project results 

are analyzed 

and 

characterized 

for further 

Journal Paper 

Publication 

PO2, PO3, 

PO9, PO12 

PSO1,PSO

2 PSO3 

4. Departmenta

l Library  

 

Having a library of 

reference books, CDs, 

text books, and 

project/seminar reports. 

To provide for 

students' needs 

To offer 

reference 

resources 

To use as a 

resource for 

seminar and 

laboratory 

projects 

Throughout  

the  

semester  

Student 

learning  

process  

PO1, PO2, 

PSO1 

5. Video‘s 

From 

NPTEL  

 

Displayed in the Lab.  

 

Recognizing the 

video-oriented  

Teaching and 

learning.  

 

Per semester 

15 hrs 

 

Better  

Understanding  

Of the subject.  

In depth  

Knowledge  

Beyond Lab.  

PO5, 

PO11, 

PO12, 

PSO1, 

PSO2 

6. MOOCS  

 

One course in each 

semester is mandatory 

and free from 

COURSERA from the 

Institute MOOCS 

basket. 

Development of 

the student and 

Faculty  

 

1  course per 

semester  

 

New emerging 

technology  

 

PO5, 

PO11,  

PO12, 

PSO1, 

PSO2 
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7. Beyond 

syllabus 

experiments  

To enhance 

employability 

opportunities 

To provide 

beyond syllabus 

knowledge  

 

Every 

semester  

 

Beyond  

syllabus 

 

PO3, PO4, 

PO11, 

PSO3 

 

8  ICT enabled 

classrooms 

Exclusive ICT enabled 

classrooms with seating 

Capacity of  60-75  

Use of modern 

teaching tools 

Throughout 

the semester 

Subjects (Real 

time 

application 

oriented 

subjects) 

which have 

design, 

optimization 

and fabrication 

can be easily 

analyzed and 

visualized  

 

PO5, 

PO12, 

PSO1, 

PSO2, 

PSO3 

 

 

 

 

Figure 6.1.a. Images of Smart Class Room 

6.2. Laboratories maintenance and overall ambiance (10) 

In the Department of Food Technology there are five laboratory rooms where all the laboratory operations are 

conducted in different semester. The laboratories are also used extensively for project purpose and help the 

students come up with innovative solutions to practical problems. For each laboratory rooms there is one faculty 

as in charge along with a technical assistant. The laboratories are well equipped and organized. After any 

experiment the associated technical assistant take the full responsibility to maintain the lab. The maintenance of 

these laboratories is also supervised by the audit programs. Both internal and external audits are conducted by 

competent authorities to ensure safety of operation and quality of analysis and standard measurement. Regular 

maintenance budget is provided by the institute for maintaining the Labs. The department also received several 

research & development grants (MOFPI, UGC, AICTE MODROBS, WBFPTC) for up gradation of the labs. 
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Some specific details about maintenance of laboratories are given below: 

 Do‘s and Don‘ts and Safety measures rules are displayed in each laboratory. 

 Well Trained Technical Staffs are available for maintenance of Electrical equipment‘s and instruments. 

All electrical equipments are protected against over-voltages and short-circuit using (MCBs -UPS). 

 UPS batteries are used in case of power failure. 

 Fire Extinguishers are installed at appropriate places  

 Safety instructions are demonstrated before entering the labs. 

 Regular basis maintenance (AMC) is done by reputed vendors for all equipments.  

 Software with latest version being updated as and when required for software based equipments.  

 Regular basis maintenance (AMC) for air conditioners.  

 All desktop computers are repaired, updated and maintained in-house.  

 Regular checkup of equipment is carried out at the end of every semester. 

 Breakdown logbook is maintained in the laboratories. 

 Logbook is maintained for sophisticated instruments. 

 As per the requirements minor repairs are carried out by the lab technical staffs.  

 Major repairs are outsourced by following the procedure of the institute. 

Ambiance: 

 The infrastructure and added facilities in the laboratories create the right ambience for the 

 Students to conduct experiments in the laboratories. 

 Spacious and well-furnished laboratories with good ventilation and lighting facilities are available. 

 All laboratories are equipped with essential equipment to meet the requirements ofthe curriculum. 

 For maintaining the overall good ambience, weekly cleaning of the equipment. 

 Floor cleaning of labs are done on daily basis by housekeeping department of the college. 

 Identification Number for each equipment is marked on the devices/equipment/furniture‘s/tables. 

 Working models and devices in the form of charts are displayed in the laboratories. 

 Do‘s and Don‘ts are displayed in all the laboratories. 

 List of experiments are displayed in all the laboratories. 

 The laboratory manuals prepared are available in both soft and hard copies. 

 Department has enough laboratories which are used throughout the year as per the timetable to meet the 

curriculum requirements.  

 Chairs/benches/desks are in good condition. Chairs are provided for individual students in laboratories.  



PARTB: Program Level Criteria 

 

281 
 

 Laboratories are equipped with sufficient hardware and licensed software to run program specific 

curriculum and beyond curriculum activities.  

 Sufficient laboratory manuals are distributed among the students.  

 Sufficient number of windows is available for ventilation and natural light and every laboratory has 

single entry and exit points (though there is an emergency door as a safety measure).  

 Lighting system is very effective, along with the natural light in every corner of the laboratories.  

 Emergency light connections available in laboratory in case of power failure. 

  Cup-boards are available outside each laboratory for glass goods, chemical and equipment accessories. 

  Each laboratory is equipped with whiteboard, computer with internet connectivity and such other 

amenities. 

 First aid box available in the laboratories.  

 Well-trained technical supporting staff.  

 

Table 6.2.a.: Do’s and Don’ts of Departmental Laboratory 

Sl. No. Name of the 

Laboratory 

Do’s and Don’ts of Departmental Laboratory 

Do’s Don’ts 

1. Chemistry of food 

I & II/ 

Biochemistry/Food 

analysis and 

quality control lab 

 Before starting laboratory work follow all 

written instruction carefully, if you not 

understand ask your concern teacher. 

 Before using equipments you must read 

carefully the labels and Instructions.  

 Electrical equipments and connections should 

not be handled with wet hands nor should they 

be used after liquid has been spilled on it. 

 Be excessively careful while using glass goods, 

corrosive acids and other reagent. 

 Always use spatula or small size tongs to take 

solid reagent from bottle. 

 Always keep close the lead of every reagent 

bottle after taking of it. 

 Always keep your hand clean and dry before 

using any reagents. 

 Always keep table clean and organized. 

 Do wear appropriate safety attire when in the 

lab-safety goggles lab coat, gloves etc. 

 

 Students are not allowed 

to touch any equipment, 

chemical or the things in 

the laboratory until they 

are instructed by the 

concern teacher. 

 Mouth pipetting of 

cultures and toxic 

chemicals are strictly and 

completely prohibited in 

the laboratory. 

 

 Students are not allowing 

working alone or absence 

of any teacher in 

laboratory. 

 Do not use mobile in 

laboratory. 

 Don‘t mishandle any 

equipments or any 

chemical. 

 Eat or drink any kind of 

food material is strictly 

prohibited inside the 

laboratory. 
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2.  Food processing 

lab I & II 

 Before starting Laboratory work follow all 

written and verbal instructions carefully, if you 

not understand ask your concern Teacher. 

 Before using equipments you must read 

carefully the labels and Instructions.  

 Electrical equipments and connections should 

not be handled with wet hands nor should they 

be used after liquid has been spilled on it. 

 Wash your hands properly before handling food 

materials & instruments.  

 Do keep your lab and office space clean and 

free of clutter. 

 Do use proper labeling who wants the first drink 

from the bottle on the right? 

 Do maintain good lab cleanliness - it‘s for your 

own safety and as well as for others! 

 Do clean up after using any glassware or 

equipment!  

  Do leave the lab cleaner than you found it!  

 Do avoid trip hazards. 

 

 Mouth pipetting of 

cultures and toxic 

chemicals are strictly and 

completely prohibited in 

the laboratory. 

 Alternatively use the 

mechanical pipetting aid 

or devices as and when 

required. 

 Students are not allowed 

to touch any Equipment, 

Chemicals or other 

materials in the 

Laboratories area until 

they are instructed by 

Teacher or Lab 

Technician. 

 Use of mobile phone is 

strictly prohibited during 

Laboratory work. 

  

 Don‘t mishandle the 

equipments 

  

3 Food Microbiology 

lab/ Microbial 

technology lab 
 Always maintain cleanliness & hygienic conditions 

in Lab. 

 Personal hygiene and good habits should be 

practiced while working in Microbiology 

Laboratory. 

 Immediately clean the testing area after completion 

of the work using disinfectant solution. 

 Extensive Care & precautions should be exercised 

while working in Lab. 

 Ensure no contamination should happen while 

handling the samples. 

 Always wear clean Lab coat/Apron. 

 Display Instructions in different areas & they shall 

be followed strictly. 

 Before starting your job & after completion, wash & 

sanitize your hands with Antiseptic solution. 

 Switch ON the Laminar Air Flow at least 30 

minutes prior to starting up the activity. 

 Always use proper gowning, face mask, head caps 

& clean gloves while working in Lab. 

 

 Do not enter in the area in 

case of any cut / wound on the 

body. 

 Do not enter in the area in 

case of ill health condition. 

 Avoid coughing, sneezing and 

yawning in the testing area. 

 Do not wear dirty Aprons or 

Uniforms in Lab. 

 Don‘t use dirty, unclean or 

punctured garments or gloves. 

 Do not carry any ornaments, 

earrings, wrist watch or any 

such unwanted articles along 

with you. 

 Do not chew, smoke, eat or 

drink in lab area. 

 Do not bring any food items 

along with you in lab area. 

 Never use exposed or 

contaminated media, reagents, 

water etc. in Microbiology 

Laboratory. 

 

4 UOC lab I/ UOC 

lab II 
 Label all chemicals and close the containers tightly. 

 Know the chemical hazards using safety data sheet 

before use. 

 Display and keep safety data sheet (SDS) where 

 Don‘t use cracked, chipped 

glassware 

 Don‘t store incompatible 

chemicals together 
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chemicals are handled and stored 

 Select glassware material depending on type of 

work. 

 Apparatus and reagents should have fixed places. 

 Dispose broken glassware in a separate receptacle. 

 Store poisonous chemicals in a labeled cupboard. 

 Use fume hood for high toxic or flammable 

materials. 

 Use flame fume hood for all operation with toxic 

and flammable materials. 

 Use wire-mesh to heat the glassware with chemical. 

 Store and dispose waste solvent separately 

 On contact, use safety shower or eye wash for 

minimum 15 minutes 

 While disposing of chemicals in the sink, dilute 

them first. 

 Ensure availability of carbon dioxide fire 

extinguisher in laboratory 

 Use the appropriate PPEs including hand gloves and 

chemical splash safety goggles for the chemicals 

handled. 

 

 Don‘t heat glassware on naked 

flame 

 Don‘t transfer used chemicals 

back into primary container 

 Don‘t start work without 

proper clamping the apparatus 

 Don‘t store corrosive liquids 

above eye level 

 Don‘t open toxic chemical 

container in normal room 

where occupant may exposed 

due to air circulation. 

 Don‘t lean over test tube or 

other reaction vessel. 

 Don‘t apply mouth suction for 

pipetting 

 Don‘t siphon chemical with 

mouth for transferring from 

one container to another. 

 Don‘t handle volatile solvent 

near an open flame or 

electrical hot plate. 

 Don‘t leave electricity and 

service line ON after job. 

5 Food engineering 

lab/ R & D lab 

 Always maintain cleanliness & hygienic conditions 

in Lab. 

 Personal hygiene and good habits should be 

practiced while working in Microbiology 

Laboratory. 

 Immediately clean the testing area after completion 

of the work using disinfectant solution. 

 Extensive Care & precautions should be exercised 

while working in Lab. 

 Ensure no contamination should happen while 

handling the samples. 

 Always wear clean Lab coat/Apron. 

 Display Instructions in different areas & they shall 

be followed strictly. 

 Before starting your job & after completion, wash & 

sanitize your hands with Antiseptic solution. 

 Don‘t apply mouth suction for 

pipetting 

 

 Use of mobile phone is strictly 

prohibited during Laboratory 

work. 

 Don‘t mishandle the 

sophisticated equipments. 

 Do not eat or drink in the lab. 
 Don‘t put your footmarks on 

the wall, it is punishable with 

fine. 
 Don‘t open toxic chemical 

container in normal room 

where occupant may exposed 

due to air circulation  
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6.3. Safety measures in laboratories (10) 

Table B.6.3: safety measures of Departmental laboratory 

Sl. No. Name of Laboratory Safety Measures 

1 Chemistry of food I & II/ 

Biochemistry/Food analysis and 

quality control lab 

 For avoiding short circuit each laboratory has 

separate MCB.  

 Earthing Voltage checked on monthly basis.  

 Each laboratory has Fire Extinguishers.  

 All Laboratories have ample Water supply.  

 All laboratories have sink/basin. 

 General Rules of Conduct (Do‘s and Don‘ts) in each 

and every Laboratory is displayed.  

 Specific Safety Rules, caution details and hazard 

image for students are being displayed in all labs.  

 First aid box available in the laboratories.  

 Well-trained technical supporting staff.  

 Avoiding the use of damaged equipment and 

providing needful equipment and components.  

 Periodical servicing of the laboratory equipment.  

 Regular maintenance of laboratory is done for 

maintaining a clean and organized laboratory.  

 Avoiding the use of cell phones while working with 

hazardous chemicals, delicate instruments and 

microbial strains.  

 Appropriate storage areas.  

2 Food processing lab I & II 

3 Food Microbiology lab/ Microbial 

technology lab 

4 Unit Operation lab I/ Unit Operation 

lab II 

5 Food Engineering lab/ R & D lab 

 

 

Figure 6.3.a: Images of safety measures displayed in the Departmental laboratory 
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Figure 6.3.b: Images of safety measures displayed in the Departmental laboratory 

 

 

 

Figure 6.3.c: Images of safety measures displayed in the Departmental laboratory  
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6.4. Project laboratory (20) 

Facilities and utilization: 

 Students can do their project work during semester.  

 Students use all the lab facilities available in the department with the due permission from HOD. 

 Project viva are conducted in university examination.  

 Necessary instruments and consumables are available in the lab for project work. 

 Internet access is available in lab for literature survey necessary for project work. 

 Provisions and guidance are provided by esteemed faculties for research publication by students. 

 Mini and Major project models- guided by our faculty members in various fields of engineering.  

 

 

 

 

 
Fig 6.4.a: Project Lab / R&D Lab 

 

 
 

Fig 6.4.b: Food Processing Lab 
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Fig 6.4.c: Food Microbiology Lab 

 

   Fig 6.4.d:  Unit Operation of Chemical Engineering Lab 

 

 

  
Fig 6.4.e: Food Analysis and Quality Control Lab 
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Table 6.4.: List of Outcomes from Project Lab 

 

 

 2021-2022 (CAY m1) 2020-2021 (CAY m2) 2019-2020 (CAY m3) 

No. of students projects 31 33 31 

Faculty journal 11 13 7 

Faculty conference 6 2 8 

Student journal 10 11 7 

Working models 1 1 0 

IPR 1 2 0 

Etc (student conference) 8 6 14 
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CRITERION 7 

Continuous Improvement 
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CRITERION 7 Continuous Improvement 75 

 

7.1 Actions taken based on the results of evaluation of each of the COs, POs & PSOs (30) 

 

Identify the areas of weaknesses in the program based on the analysis of evaluation of COs, POs &PSOs 

attainment levels. Measures identified and implemented to improve Pos &PSOs attainment levels for the 

assessment year including curriculum intervention, pedagogical initiatives, support system 

improvements, etc. 

Actions to be written as per table in 3.3.2 

 

Examples of analysis and proposed action Sample 1- Course outcomes for a laboratory course did not 

measure up, as some of the lab equipment did not have the capability to do the needful (e.g. ,single trace 

oscilloscopes available where dual trace would have been better, or, non-availability of some important 

support software etc.). Action taken-Equipment up-gradation was carried out (with details of up-

gradation) 

Sample 2-In a course on EM theory student performance has been consistently low with respect to some 

COs. Analysis of answer scripts and discussions with the students revealed that this could be attributed to 

a weaker course on vector calculus. 

Action taken-revision of the course syllabus was carried out (instructor/text book changed too has been 

changed, when deemed appropriate). 

Sample 3- In a course that had group projects it was determined that the expectations from this course 

about PO3 (like: ―to meet the specifications with consideration for the public health and safety, and the 

cultural, societal, and environmental considerations‖) were not realized as there were no discussions 

about these aspects while planning and execution of the project. Action taken-Project planning, 

monitoring and evaluation included in rubrics related to the aspects. 

 

 

 

 

 

  



PARTB: Program Level Criteria 

 

291 
 

POs & PSOs Attainment Levels and Actions for improvement–CAYm1 only 

 

Table B.7.1: POs & PSOs Attainment Levels and Actions for improvement of 2017-2021 batch 

(CAY m1) 

 

POs/PSOs Target 

Level 

Attainment 

Level 

 

Observations 

PO1: Engineering knowledge: Apply the knowledge of mathematics, science, engineering fundamentals, and 

an engineering specialization to the solution of complex engineering problems. 

PO1 
2.66 2.70 The curriculum of the Department of Food Technology 

delivers the strong foundation of theoretical and practical 

knowledge of engineering subjects, which the students‘ 

study in their first year that correlates the theoretical 

concepts with applications.  

Target Met  

Action Taken: Since the target level was achieved for consecutive two graduating batches, the BOS 

members recommended to enhance the existing target level 

PO2: Problem analysis: Identify, formulate, review research literature, and analyze complex engineering 

problems reaching substantiated conclusions using first principles of mathematics, natural sciences, and 

engineering sciences. 

PO2 
2.28 2.58 The students gained the problem solving and analyzing 

skills through first and second-year courses. This helps 

them to solve problems in real time application.  

Target Met  

Action Taken: Since the target level was achieved for consecutive two graduating batches, the BOS 

members recommended to enhance the existing target level 

PO3: Design/development of solutions: Design solutions for complex engineering problems and design 

system components or processes that meet the specified needs with appropriate consideration for the public 

health and safety, and the cultural, societal, and environmental considerations. 

PO3 
2.21 2.55 The projects developed by the students considered the 

current socioeconomic status, public wellbeing, traditional 

knowledge and environmental issues of both national and 

global level.  

Target Met  

Action Taken: Since the target level was achieved for consecutive two graduating batches, the BOS 

members recommended to enhance the existing target level 

PO4: Conduct investigations of complex problems: Use research-based knowledge and research methods 

including design of experiments, analysis and interpretation of data, and synthesis of the information to provide 

valid conclusions. 
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PO4 
2.30 2.61 It is observed that majority of the project abstract and 

literature surveys are addressing the research-based 

approach and end up with valid conclusions.  

Target Met  

Action Taken: Since the target level was achieved for consecutive two graduating batches, the BOS 

members recommended to enhance the existing target level 

PO 5: Modern tool usage: Create, select, and apply appropriate techniques, resources, and modern engineering 

and IT tools including prediction and modeling to complex engineering activities with an understanding of the 

limitations. 

PO5 
2.16 2.39 It is observed that periodic up-gradations of tools and 

resources are necessary to meet the industry standards and 

research.  

Target Met  

Action Taken: Since the target level was achieved for consecutive two graduating batches, the BOS 

members recommended to enhance the existing target level 

PO 6: The engineer and society: Apply reasoning informed by the contextual knowledge to assess societal, 

health, safety, legal and cultural issues and the consequent responsibilities relevant to the professional 

engineering practice. 

PO6 
2.33 2.66 The courses of Department of Food Technology are 

addressing the needs of, health, safety and social concerns 

regarding engineering and technological practices in real 

life.  

Target Met  

Action Taken: Since the target level was achieved for consecutive two graduating batches, the BOS 

members recommended to enhance the existing target level 

PO7: Environment and sustainability: Understand the impact of the professional engineering solutions in 

societal and environmental contexts, and demonstrate the knowledge of, and need for sustainable development. 

PO7 
2.37 2.53 The awareness for various issues of global and 

environmental fields among the students has improved. 

Students become aware of sustainable development and 

zero discharge policy currently taken by various industries 

related to food. 

Target Met  

Action Taken: Since the target level was achieved for consecutive two graduating batches, the BOS 

members recommended to enhance the existing target level 

PO8: Ethics: Apply ethical principles and commit to professional ethics and responsibilities and norms of the 

engineering practice. 

PO8 
2.42 2.66 The students performed well in application of ethical moral 

knowledge in the development of the country which can 
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surely benefit the citizens and other life forms of the nation 

and also in the international level.  

Target Met  

Action Taken: Since the target level was achieved for consecutive two graduating batches, the BOS 

members recommended to enhance the existing target level 

PO9: Individual and team work: Function effectively as an individual, and as a member or leader in diverse 

teams, and in multidisciplinary settings. 

PO9 
2.19 2.60 The students have learned and experienced the qualities 

required to do any professional work individually and 

collectively. They have also acquired the necessary 

leadership skills for their future endeavors. 

Target Met  

Action Taken: Since the target level was achieved for consecutive two graduating batches, the BOS 

members recommended to enhance the existing target level 

PO10: Communication: Communicate effectively on complex engineering activities with the engineering 

community and with society at large, such as, being able to comprehend and write effective reports and design 

documentation, make effective presentations, and give and receive clear instructions. 

PO10 
2.36 2.66 The students acquired sufficient communication, presentation and 

report writing skills.  

Target Met  

ActionTaken: Since the target level was achieved for consecutive two graduating batches, the BOS 

members recommended to enhance the existing target level 

PO11: Project management and finance: Demonstrate knowledge and understanding of the engineering and 

management principles and apply these to one‘s own work, as a member and leader in a team, to manage 

projects and in multidisciplinary environments. 

PO11 
2.22 2.48 The curriculum provided sufficient knowledge of Management 

principle and applying managerial principles to his/her work 

including financial implications and to manage the project in 

multidisciplinary environments.  

Target Met  

Action Taken: Since the target level was achieved for consecutive two graduating batches, the BOS 

members recommended to enhance the existing target level 

PO12: Life-long learning: Recognize the need for, and have the preparation and ability to engage in 

independent and life-long learning in the broadest context of technological change. 

PO12 
2.43 2.53 The pre final year and final year courses of the program 

successfully demonstrated the resource for contemporary issues 

and lifelong learning.  
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Target Met  

Action Taken: Since the target level was achieved for consecutive two graduating batches, the BOS 

members recommended to enhance the existing target level 

PSO 1: Graduates will be able to comprehend the concepts of Food Technology and to apply them in various 

areas like food processing, preservation, packaging, analysis, quality control etc. 

PSO 1 2.55 2.61 The courses of the program demonstrated the resource fullness for 

contemporary issues. The project titles of the final year and pre-

final year students are addressing the real life problems of the 

world.  

Target Met  

Action Taken: Since the target level was achieved for consecutive two graduating batches, the BOS 

members recommended to enhance the existing target level 

PSO 2: Graduates will be able to use modern techniques, analytical skills and engineering tools necessary in 

food technology and innovation in global and social context. 

PSO 2 2.36 2.63 Students are now able to use different tools and designs are used to 

develop/ implement, test, manufacture and maintain the systems for 

food processing/food safety/fermentation technology/ plant 

maintenance/ Industrial Equipment/Machinery control as well as 

articulate/ publish/ exhibit their innovations in conferences and 

journals etc.  

Target Met  

Action Taken: Since the target level was achieved for consecutive two graduating batches, the BOS 

members recommended to enhance the existing target level 

PSO 3: Graduates will have a successful career and to support devotion for real-world applications using 

optimal resources as an Entrepreneur in the field of Food Technology. 

PSO 3 2.29 2.60 Students have demonstrated, good interpersonal relationships, 

ability to communicate, leadership and project management to 

become potential entrepreneurs in the future.  

Target Met  

Action Taken: Since the target level was achieved for consecutive two graduating batches, the BOS 

members recommended to enhance the existing target level 

 

Table B.7.1 
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7.2 Academic Audit and actions taken thereof during the period of Assessment (15) 

 

(Academic Audit system/process and its implementation in relation to Continuous Improvement) 

 

The main objective of the academic audit (AA) is to review, assess, and evaluate the performance indomains 

of teaching-learning process, research, extra-curricular aspects pertaining to departments of the institution. 

The review process is usually carried out by internal committee members and the external 

academicians. As a part of the audit process, the IQAC has structured a format for Academic Audit.  

Format for Academic Audit 

 
Metric 

No 
Description Response Weightage 

 Total No. of Sanctioned intake   

Total No.of Students at present   

No. of sanctioned faculty positions   

No. of filled up faculty against sanctioned posts   

1 The Institution ensures effective curriculum 

delivery through a well-planned and 

documented process:(Response-Yes/ No) 
a. Lesson plan is maintained by the teachers 
b. Teaching plan is maintained by the 

teachers 
c. Course completed in stipulated time 
d. Feedback on teachers collected 

from the students 
e. Internal examination results are 

analyzed and necessary action taken 

 10 

2 The institution adheres to the academic 

calendar including for the conduct of CIE 

(Response-Yes/No) 
a. Academic calendar is maintained for 

teaching 
b. Academic calendar is maintained for CIE 

 10 

3 Number of BCT courses offered:2020-
2021 

 10 

4 Following issues are integrated to 

curriculum:(Response-Yes/ No) 
a. Professional Ethics 
b. Gender 
c. Human Values 
d. Environment and Sustainability 

 10 

5 No. of courses that include experiential 
learning through project 
work/fieldwork/internship 

 10 

6 Department assesses the learning levels of the 
students and organizes special Programmes for 
advanced learners and slow learners 

 20 
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7 Student-Full time teacher ratio  20 

8 No. of Teachers use ICT enabled tools for 
effective teaching-learning process. 

 10 

9 Ratio of mentor to students for academic 
and other related issues 

 15 

10 No. of  Teachers with PhD  15 

11 Average teaching experience of full time 
teachers in the same institution 

 10 

12 Mechanism of internal assessment is 

transparent and robust in terms of frequency 

and mode 

 15 
 

13 Teachers and students are aware of the stated 
Programme and course outcomes of the 
Programmes offered by the institution. 

 15 
 

14 Attainment of Programme outcomes and 

course outcomes are evaluated by the 

department. 

 15 
 

15 Pass percentage of final year Students in the last 
year 

 15 

16 Grants received from Government and 
non-governmental agencies for 
research projects /endowments 

 5 

17 Number of 
Seminars/conferences/workshops 
conducted 

 5 

18 Number of papers published by the 
department in the referred journal(Scopus, 
WoS, Clarivate, UGC) 

 10 

19 Number of books and chapters in edited 

volumes/books published 

 10 

20 Number of paper published in 

national/international conference 

proceedings 

 Faculty 

 Student 

 10 

21 Number of patent published by the 

department 

 

 10 

22 No. of collaborations/linkages for Internship, 
Industry visit, industrial training etc.  

 10 

23 Number of functional MoUs in the department 
 

 10 

24 No. of classrooms and seminar halls with ICT- 
enabled facilities such as smart class, LMS, etc 

 10 

25 Capacity building and skills enhancement 

initiatives taken by the department include 

the following 
1. Soft skills 
2. Language and communication skills 
3. Life skills (Yoga, physical fitness, 

 10 
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health and hygiene) 

Options: 

A. All of the above 
B. 2 of the above 
C. 1 of the above 
 

26 No. of placement of outgoing students  10 

27 No. of students progressing to higher education  10 

28 No. of students qualifying in 

state/national/international level 

examinations during the last five years 

(eg:GATE/CAT etc.) 
 

 5 

29 Faculty empowerment strategy 
 FDP initiative(organized/ attended)  
 Staff Development program initiative 

(organized/attended) 
 Student development program organized 

 5 

30 Departmental Library 
 Number of books/Journal or any other 

resources 

 5 

31 Describe two best practices successfully 

implemented by the Department.  

 10 
 

32 Number of committees  

 Existing in the department 

 Frequency of the meeting 

 Minutes of the meeting 

 

 5 

33 OCW/MOOCs/video lecture prepared by the 

department 

 5 

34  Faculty Outreach 

 Student outreach 

 5 
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Overall analysis: 

Recommendation for quality enhancement of the department: 

Process Involved: 

The process involved for the AA by the external members is given below: 

 
 

 

Figure 7.2.a: Process involved for the AA by the external members 
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Actions Taken:  

 Feedback from Students – Course End Survey: A questionnaire about the course is prepared by the 

course coordinator and the program coordinator for the students. This serves as a feedback at end of the 

semester to estimate the attainment levels of POs and PSOs.  

 Feedback from students – Exit Survey: A questionnaire is prepared by the program coordinator, and 

given to students at end of the program to get their feedback of the program. The results are analyzed to 

estimate the attainment of program outcomes.  

 Feedback from parents: The Program coordinator will collect the feedback from parents about their 

experience and their wards opinion on the program. This activity is carried out once in every semester 

for the betterment of the system.  

 Feedback from the employers:  A questionnaire is prepared by the program coordinator and is given to 

the employers during recruitment process. Their feedback is analyzed to measure the degree of 

attainment of POs and PSOs.  

 Feedback from the academic/industry experts: Curriculum survey by industry/ academic experts 

provide a wide ranged internal and external feedback regarding the relevance and organization of 

program curriculum. 

 Feedback from Alumni: A questionnaire is prepared by the program and course coordinator and is 

given to the alumni. It will be done once in every year during alumni meet to gauge the degree of 

attainment of POs and PSOs.  

 Role of Laboratory in-charge: To ensure quality and consistency of lab conduction, lab in-charge are 

assigned for each lab. The key responsibilities of lab advisor involve: 

 Frequent meetings are held to ensure the smooth and proper conduction of laboratory 

experiment for all the batches in the same semester. 

 Meeting with technical assistant to ensure status of equipment. 

 Meeting with class representatives are held to ensure proper conduction of laboratory 

experiments 

 The point of concern (if any) to be reported to the HOD immediately to take corrective 

action. 
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Faculty audit: The following records of the faculty members are verified during the internal academic audits.   

 Individual time table 

 Syllabus 

 Class list 

 Lab batch list, lab records 

 Lesson plan 

 Attendance register 

 Remedial class records 

 Model question papers / previous university question papers 

 Assignment questions 

 Result analysis 

 Internal Assessment and external examination 

 Tutorial student list (Coaching class list) 

 Counseling and mentoring records 

 Lesson plan tutorials 

 Additional resources to students (notes, PPT, etc.) 

 Co-curricular Activities: Seminar/Conference/workshop/Guest Lecture conducted and attended, 

Industrial Visits 

 Faculty Achievements: Paper publications, Patents, Books/ book chapters etc. 
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7.3 Improvement in Placement, Higher Studies and Entrepreneurship (10) 

 

Assessment is based on improvement in: 

 

 Placement: number, quality placement, core industry, pay packages etc. 

 

 Higher studies: performance in GATE, GRE, GMAT, CAT etc., and admissions in 

premier institutions 

 Entrepreneurs 

 

 

Table 7.3.a: Student Placements Details for past 3 years 

Years No. of Companies Visited No. of Student Placed 

LYG (2021-22) 14 50 

LYGm1 (2020-21) 15 47 

LYGm2 (2019-20) 10 32 

 

Table 7.3.b: Max. Package and Average Package of companies visited for past 3 years 

Years Max. Package Average Package 

LYG (2021-22) 5.0 LPA 3.18 LPA 

LYGm1 (2020-21) 4.5 LPA 2.72 LPA 

LYGm2 (2019-20) 3.5 LPA 2.57 LPA 
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Table 7.3.c: Student Placements, Higher Studies, and Entrepreneur Details for past 3 years: 

 

Item 

 

LYG 

(2021-

22) 

 

LYGm1 

(2020-

21) 

 

LYGm

2 

(2019-

20) 

Total No. of Final Year Students(N) 
63 (60+3) 60  38  

No. of students placed in companies or Government Sector(x) 
49 46 29 

No. of students admitted to higher studies with valid qualifying 

scores (GATE or equivalent State or National Level Tests, GRE, 

GMAT etc.) (y) 

8 7 4 

No. of students turned entrepreneur in engineering/technology(z) 
1 0 1 

x+ y +z = 
58          54 34 

Placement Index:(x+y+z)/N 0.92 0.9 0.89 

Average placement=(P1+P2+P3)/3 
0.90 

Assessment Points=30×average placement 
27 
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7.4  Improvement in the quality of students admitted to the program (20) 

Assessment is based on improvement in terms of ranks/score in qualifying state level/national 

levelentrances tests, percentage marks in Physics, Chemistry and Mathematics in 12
th

 Standard and 

percentage marks of the lateral entry students. 

 

 
TableB.7.4 

 

 

 

 

Item CAY 

(2022-23) 

CAYm1 

(2021-22) 

CAYm2 

(2020-21) 

 

National Level 

EntranceExamination 

(JEE main) 

No.of Students admitted 
1 0 1 

Opening Score/Rank 
622461 NA 604441 

Closing Score/Rank 
622461 NA 604441 

State/Institute/LevelEntrance

Examination/Others 

(WBJEE) 

No.of Students admitted 
46 52 50 

Opening Score/Rank 
11550 7659 27279 

Closing Score/Rank 
76907 

 

64202 69774 

Common Entrance Examination- 

Association of Minority 

Professional Academic Institutes 

(CEE- AMPAI) 

No.of Students admitted 
3 3 3 

Opening Score/Rank 
89 225 142 

Closing Score/Rank 
122 324 192 

 

Name of the Entrance 

Examinationfor Lateral Entry 

or lateralentry details (JELET) 

No.of Students admitted 
1 1 2 

Opening Score/Rank 
4038 387 5769 

Closing Score/Rank 
4038 387 6011 

Average CBSE/Anyother Board Result of admitted students 

(Physics, Chemistry & Mathematics) 

68 % 68 % 65 % 
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CRITERION 8 

First Year Academics 
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 First year faculty information considering load for the particular program: 
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CAY 

 

2022

-23 

CAY

m1 

 

2021

-22 

CAY

m2 

 

2020

-21 

1 Dr. Sucharita 

Bhattacharyya 

AJOPB9866

A 

Ph. D. 16.07.1999 

Physics Professor 
1/8/2003 

100 100 100 
Yes 

Regula

r 

NO NA 

2 Dr. Soma 

Mukherjee 

ANUPM08

28R 

Ph. D. 20.09.2000 

Physics Professor 
2/8/2005 

100 100 100 
Yes 

Regula

r 

NO NA 

3 Dr. Indrajit Bose AJOPB9868
Q 

Ph. D. 24.12.2001 

English Professor 
1/2/2005 

100 100 100 
Yes 

Regula
r 

NO NA 

4 Dr. Sreyasree 
Basu 

AZDPB590
8J 

Ph. D. 17.02.2009 

Chemistry Professor 

16/10/20

08 

100 100 100 
Yes 

Regula
r 

NO NA 

5 Dr. Indrajit 

Bhattacharyya 

BMUPB055

8F 

Ph. D. 28.05.2011 

Chemistry 
Associate 
Professor 

6/12/201

7 

100 100 100 
Yes 

Regula

r 

NO NA 

6 Dr. Shibendu 

Biswas 

AQRPB121

5H 

Ph. D. 12.11.2008 

Chemistry 

Associate 

Professor 

18/05/20
17 

50 50 75 
Yes 

Regula

r 

NO NA 

7 Dr. Goutam 
Mandal 

ADMPM79
32L 

Ph. D. 20.09.2018 

Mathematics 

Associate 

Professor 
3/3/2010 

100 100 100 
Yes 

Regula
r 

NO NA 

8 Dr. Sucharita 
Chakrabarti 

AFZPC412
4P 

Ph. D. 04.01.2017 

Mathematics 
Associate 
Professor 

19/07/20

03 

100 100 100 
Yes 

Regula
r 

NO NA 

9 Dr. Shantanu 

Chakravarty 

AGWPC69

48F 

Ph. D. 20.09.2018 

English 
Associate 
Professor 

1/8/2008 
100 100 100 

Yes 
Regula

r 

NO NA 

10 Dr. Anup Kumar 

Thander 

AFYPT671

7J 

Ph. D. 27.09.2019 

Mathematics 

Associate 

Professor 
8/2/2010 

100 100 100 
Yes 

Regula

r 

NO NA 

11 Dr. Mainak 
Debnath 

ATHPD027
7C 

Ph. D. 06.06.2017 

Chemistry 

Associate 

Professor 

1/12/201

1 

100 100 100 
Yes 

Regula
r 

NO NA 

12 Mrs Santana Das APAPM072
3R 

M. 
Tech. 

3.05.2007 Applied 
Electronics 

Assistant 
professor 

28/10/20

05 

100 100 100 
Yes 

Regula
r 

NO NA 

13 Mr. Sanjoy 

Biswas 

AUTPB322

0E 

M. Sc. 25.07.2012 

Mathematics 

Assistant 

Professor 

13/01/20

14 

50 50 50 
Yes 

Regula

r 

NO NA 

14 Ms. Soumili 

Bhattacharya 

BZZPB782

1F 

M.A. 24.12.2013 

English 

Assistant 

Professor 

15/07/20
13 

100 100 100 
Yes 

Regula

r 

NO NA 

15 Mr. 
DipanjanBhatach

arjee 

CFCPB998
3E 

M. Sc. 27.07.2015 

Physics 

Assistant 

Professor 

19/07/20

17 

100 100 100 
Yes 

Regula
r 

NO NA 

16 Ms. Namrata 

Chakrabortty 

ARCPC304

3Q 

M.A., 

B,Ed 

30.08.2015 

English 

Assistant 

Professor 
3/8/2020 

100 100 100 
Yes 

Regula

r 

NO NA 

17 Ms. Tania Ghosh BNDPG578
4L 

M. Sc. 04.02.2016 

Physics 

Assistant 

Professor 

15/06/20

17 

75 75 75 
Yes 

Regula
r 

NO NA 

18 Ms. Moumita 

Chaklader 

BBQPC493

2F 

M.A. 24.12.2013 

English 
Assistant 
Professor 

18/05/20

17 

50 50 50 
Yes 

Regula

r 

NO NA 

19 Ms. Sangeeta 

Biswas 

BBRPB262

5K 

M.A. 24.12.2013 

English 

Assistant 

Professor 

18/04/20
17 

50 50 50 
Yes 

Regula

r 

NO NA 

20 Mr. Rupam Dey AMIPD883

4H 

M. 

Tech. 

30.06.2016 

Mech. Engg. 

Assistant 

Professor 

18/5/201
7 

23 23 50 
Yes 

Regula

r 

NO NA 
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21 Ms. Soumi Patra DFSPP3107

R 

M. Sc. 30.06.2016 

Physics 

Assistant 

Professor 
2/6/2019 

77 77 77 
Yes 

Regula

r 

NO NA 

22 Mr. Sourav 

Majumdar 

BNBPM655

5M 

M. 

Tech. 

30.06.2017 

Mech. Engg. 

Assistant 

Professor 
3/1/2019 

100 100 100 
Yes 

Regula

r 

NO NA 

23 Mrs. Jhuma 
Nandi 

BGHPD886
7J 

M. Sc. 16/08/2008 

Mathematics 

Assistant 

Professor 

4/9/2019 50 50 50 
Yes 

Regula
r 

NO NA 

24 Ms. Sayani 

Chatterjee 

ANTPC365

2Q 

M. Sc. 30/08/2012 

Mathematics 
Assistant 
Professor 

6/8/2013 50 50 50 
Yes 

Regula

r 

NO NA 

25 Mr. Subhajit 

Banerjee 

CAEPB294

3M 

M. 

Tech. 

30.06.2018 

Mech. Engg. 

Assistant 

Professor 

22/03/20
19 

100 100 100 
Yes 

Regula

r 

NO NA 

26 Mr. Agniva Das BYMPD217

2B 

M. 

Tech. 

25.6.2018 

Mathematics 

Assistant 

Professor 

23/7/201

9 

50 50 50 
Yes 

Regula

r 

NO NA 

27 Mr. Debayan 
Mandal 

BXEPM285
3F 

M. 

Tech. 

30.06.2016 

Mech. Engg. 

Assistant 

Professor 
1/8/2018 

100 100 100 
Yes 

Regula
r 

NO NA 

28 Dr. Sujit Sarkar FGXPS522

1K 

Ph. D. 30.3.2019 

Chemistry 
Assistant 
Professor 

8/11/202

0 

50 50 50 
Yes 

Regula

r 

NO NA 

29 MrsSuparna 

Maity 

ARDPM637

1N 

M. 

Tech. 

22.05.2009 Applied 

Electronics 

Assistant 

Professor 

21/07/20
06 

100 100 100 
Yes 

Regula

r 

NO NA 

30 Chowdhury 

MdMizan 

BOGPM786

6F 

M. 

Tech. 30.06.2010 

Information 

Technology 

Assistant 

Professor 

08/01/20
11 

100 100 100 
Yes 

Regula

r 

NO NA 

31 Mr. Tridib 
Chakraborty 

AHDPC801
9P 

M. 
Tech. 

10.7.2009 Information 

Technology 

Assistant 

Professor 

10/03/20

14 

100 100 100 
Yes 

Regula
r 

NO NA 

  

 8.1. First Year Student-Faculty Ratio (FYSFR) (5) 
 

Data for first year courses to calculate the FYSFR: 

 

 

Year 

Number of 

students 

(approved 

intake strength) 

 

Number of faculty 

members 

(considering 

fractional load) 

 

 

FYSFR 

 

*Assessment = (5 

×20)/FYSFR (Limited 

to Max. 5) 

CAY 

(2022-23) 
510 26 19.61 5 

CAYm1 

(2021-22) 
510 26 19.61 5 

CAYm2 

(2020-21) 
540 26 20.76 4.82 

Average 520 26 19.99 4.94 

Table B.8.1. 

*Note: If  FYSFR is greater than 25, then assessment equal to zero. 
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 8. 2. Qualification of Faculty Teaching First Year Common Courses (5) 

 

Assessment of qualification = (5x +3y)/RF, x= Number of Regular Faculty with Ph.D., y = Number of 

Regular Faculty with Post-graduate qualification RF= Number of faculty members required as per SFR 

of 20:1, Faculty definition as defined in 5.1 

 

Year 

 

x 

 

Y 

 

RF 
Assessment of faculty 

qualification (5x+3y)/RF 

CAY (2022-

23) 

12 19 26 4.5 

CAYm1 

(2021-22) 

12 19 26 4.5 

CAYm2 

(2020-21) 

12 19 27 4.33 

Average Assessment 
4.44 

TableB.8.2 

8.3.First Year Academic Performance (10) 

 

Academic Performance = ((Mean of 1
st
 Year Grade Point Average of all successful Students on a 10 

point scale) or (Mean of the percentage of marks in First Year of all successful students/10)) x (number 

of successful students/number of students appeared in the examination) 

Successful students are those who are permitted to proceed to the second year 

Table 8.3.1: API 

AcademicPerformance 2021-22(CAYm1) 2020-21(CAYm2) 2019-20(CAYm3) 

Mean of CGPA or 

Mean Percentage of all 

successful students(X) 

8.55 8.45 8.33 

Total number 

successful students(Y) 

55 54 53 

Total number of 

students appeared in 

the examination (Z) 

55 54 53 

API [X*(Y/Z)] 8.55 8.45 8.33 

Average API 8.44 
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8.4. Attainment of Course Outcomes of first year courses (10) 

8.4.1. Describe the assessment processes used to gather the data upon which the evaluation of Course 

Outcomes of first year is done (5) 

(Examples of data collection processes may include, but are not limited to, specific exam 

questions, laboratory tests, internally developed assessment exams, oral exams assignments, 

presentations, tutorial sheets etc.) 

 

The Course Outcome (CO) and Data Acquisition process used to evaluate the outcomes of First Year courses is 

specified below: 

 

Course Outcome Assessment Process— 

All First Year courses under the B. Tech program are divisible into two categories, (a) theoretical and (b) 

laboratory (including sessional courses) for evaluation purposes. The evaluation process followed is both 

summative and formative, including: 

1. The student‘s performance in internal evaluations, including unit tests, assignments, continuous assessment in 

laboratories (using various assessment rubrics) 

2. The student‘s performance in end semester external examinations. 

Internal Tests include (Class Test/Unit Test), Assignment and Quiz. The periodicity of these assessment 

exercises is twice every semester. Class test, quizzes on different subject topics are carried out by the subject 

teacher. Unit Test examination scripts are evaluated by the subject teachers and duly filled-up marks slips are 

submitted to the Controller‘s office within the specified date. Assessment of answer scripts of semester end 

examination is done by internal as well as external examiners. 

The overall percentage distribution of marks as per the examination scheme followed under autonomy is as 

follows: 

 

 

Table 8.4.1.a: Course Outcome (CO) Attainment Evaluation Process 

Course Type Assessment Type Evaluation 

Through 

Target Level Distribut

ion of 

Marks 

Direct Assessment 

Theory  

 

Internal  

 

Class Test Level-1:60% 

Students above 60% 

marks  

Level-2: 70 % 

Students above 60% 

Marks  

30 

Assignment 

Quiz 

External  

 

Semester End 

examination 

70 
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Level-3: 80% 

students above 60% 

Marks  

Laboratory  

 

Internal  

 

Lab Participation Level-1:60% 

Students above 60% 

marks  

Level-2: 70 % 

Students above 60% 

Marks  

Level-3: 80% 

students above 60% 

Marks  

40 

Lab Report 

Interactions  

Daily Lab Viva 

 

 

External  

 

 

Semester End 

examination 

 

Level-1:60% 

Students above 60% 

marks  

Level-2: 70 % 

Students above 60% 

Marks  

Level-3: 80% 

students above 60% 

Marks  

 

60 

 

The data acquisition process for CO Attainment is given below: 

 

The data acquisition frequency and process are presented in Table 8.4.1.b 

 

Table 8.4.1.b:Data acquisition process for CO Attainment 

Assessment Tool Data Collection Frequency Responsible Entity 

Unit Test Twice every semester Faculty members 

Assignment Twice every semester Faculty members 

Quiz Twice every semester Faculty members 

Rubric for Continuous 

Evaluation in Laboratories 

Continuous Faculty members and 

Technical Assistants 

Semester-end exam Semester-wise Faculty members and 

Technical Assistants 

 

8.4.2 Record the attainment of Course Outcomes of all first-year courses (5) 

The attainment of each course outcome is measured through percentage students getting marks above 

target level for each assessment tool as indicated in Table 8.4.1.a. The attainment level for CO 

assessment is adopted as in Table 8.4.2.a. 
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The sample CO attainment assessment process of PH 101 is shown below. The detailed evaluation for 

attainment of the CO through Internal assessment is shown in Table 8.4.2.b (Table A & Table B). In addition 

to that, the evaluation of attainment of Semester End examination is shown as indicated in Table 8.4.2.d. The 

overall CO attainment of internal assessment and semester end examination for the batch 2020-2024 is shown in 

the Table 8.4.2.cand 8.4.2.e. Overall CO attainment level calculation is shown in table 8.4.2.f. 

 

Table: 8.4.2.b: Calculation of CO-Attainment Level for Theory Course 

Subject: Physics I (PH 101) 

Paper Code: PH 101, Session: 2020-2021 (CAYm2), Odd Semester: 1st, Year: 1st 

Target Level 1: 60% Of Students Scoring More Than 60% Marks 

Target Level 2: 70% Of Students Scoring More Than 60% Marks 

Target Level 3: 80% Of Students Scoring More Than 60% Marks 

Internal Assessment 

Table A: Unit Test Data 

Sl. 

No. Student Name Roll No.  Unit Test 1 (15) Unit Test 2 (15) 

Quiz 

(5) 

Contribution of Each CO In Question Paper 

CO

2 

CO

1 

CO

3 

CO

3 

CO

4 

CO

5 CO1 

1 Sowrashis Ghosh 500920110001 3 3 5 5 3 4 5 

2 Santanu Dutta 500920010002 5 3 5 5 5 4 4 

3 Pritish Das 500920010003 4 3 5 5 4 4 3 

4 Adrika Panja 500920020005 4 3 5 5 4 4 5 

5 Chayan Sahoo 500920010006 5 3 5 5 5 4 3 

6 
Soummadipta Mukherjee 500920010007 2 5 5 5 2 4 5 

Table8.4.2.a.Attainment level of Course Outcome through various assessment tools 

AttainmentLevel(AL) Criteria 

1 60% of students scoring above 60% marks 

2 70% of students scoring above 60% marks 

3 80% of students scoring above 60% marks 
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7 DipikaBepary 500920020008 3 3 5 5 3 4 3 

8 Mainac Pal 500920010009 4 5 5 5 4 5 3 

9 Koushani Chakraborty 500920020011 5 5 5 5 5 5 5 

10 AhanaLaha 500920020012 3 3 3 5 3 4 3 

11 KankanaPolley 500920020013 4 3 5 5 4 4 5 

12 Anushka Biswas 500920020014 2 3 3 5 2 5 3 

13 Paulomi Kundu 500920020015 3 5 5 5 3 4 5 

14 Sattwik Dutta 500920010016 4 3 5 5 4 4 5 

15 Debarpita Sen 500920020017 2 3 4 4 2 1 5 

16 Sayani Debnath 500920020018 3 3 2 4 3 4 3 

17 Soumik Saha 500920010019 5 3 5 5 5 5 5 

18 Sayamdipta 

Daschowdhury 
500920010020 2 3 5 4 2 4 5 

19 Suditi Jana 500920020021 5 5 5 5 5 5 5 

20 Sagnik Saha 500920010022 4 5 5 5 4 4 5 

21 Koyal Singha 500920020023 4 3 5 5 4 5 5 

22 Biswajit Mallick 500920010024 3 5 5 5 3 3 5 

23 Preyashi Dey 500920020026 5 3 4 4 5 5 3 

24 Sharmeen Naaz 500920020001 5 3 5 4 5 4 3 

25 Dip Das 500920010027 2 3 5 3 2 5 3 

26 Biswajit Ghosh 500920010028 2 3 5 3 2 5 3 

27 Rahul Das 500920010029 5 3 5 3 5 5 3 

28 MituMahato 500920020030 3 5 4 5 3 5 5 

29 Sumit Biswas 500920010031 3 3 4 5 3 1 3 

30 Swapnanil Tunga 500920010031 2 3 4 5 2 1 3 

31 Jiku Chowdhury 500920010032 4 5 5 5 4 5 5 
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32 Sutapa Das 500920020033 4 3 5 5 4 4 5 

33 Deepjyoti Sarkar 500920010034 5 3 5 3 5 4 5 

34 Sanith Mitra 500920010035 2 3 5 3 2 4 4 

35 Rikta Chakraborty 500920020036 4 3 5 4 4 4 5 

36 Ankit Chowdhury 500920010037 4 3 5 5 4 5 3 

37 PrasenjitSaha 500920010038 5 5 5 5 5 5 5 

38 PrasunChandrakar 500920010039 2 3 5 4 2 4 3 

39 Ritam Ghosh 500920010040 3 3 5 3 3 5 3 

40 Suprakash Sardar 500920010041 5 5 5 4 5 4 4 

41 Amit Chatterjee 500920010042 4 5 5 4 4 4 4 

42 Jaydip Das 500920010043 3 5 5 5 3 5 5 

43 Suprabhat Dey 500920010044 5 3 2 3 5 5 2 

44 Somnath Samanta 500920010045 3 5 5 4 3 4 5 

45 Sahil Mondal 500920010046 4 3 5 4 4 4 5 

46 Ankit Dutta 500920010047 4 3 5 5 4 5 3 

47 Pritam Das 500920010048 5 5 5 5 5 5 5 

48 Arnab Guha 500920010049 2 3 5 4 2 4 3 

     

49 

Amit Das 500920010050 3 

3 5 3 

3 

5 3 

50 Tamal Dey 500920010051 5 5 5 4 5 4 4 

51 Rajat Das 500920010052 4 5 5 4 4 4 4 

52 Rupam Sen 500920010053 3 5 5 5 3 5 5 

53 Rajdeep Sarkar 500920010054 5 3 2 3 5 5 2 

54 Tamal Sen 500920010055 3 5 5 4 3 4 5 
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Internal Assessment 

   Table B: Assignment Data 

Sl. No. Student Name Roll No.  Assignment  

Contribution of Each CO In Question Paper Assignment 1 (10) Assignment 2 (10) 

 

CO4 CO5 

1 Sowrashis Ghosh 500920110001 10 6 

2 Santanu Dutta 500920010002 5 7 

3 Pritish Das 500920010003 6 8 

4 Adrika Panja 500920020005 9 10 

5 Chayan Sahoo 500920010006 5 8 

6 
Soummadipta Mukherjee 500920010007 8 9 

7 Dipika Bepary 500920020008 5 8 

8 Mainac Pal 500920010009 9 9 

9 Koushani Chakraborty 500920020011 10 10 

10 Ahana Laha 500920020012 7 8 

11 KankanaPolley 500920020013 9 8 

12 Anushka Biswas 500920020014 8 8 

13 Paulomi Kundu 500920020015 10 7 

14 Sattwik Dutta 500920010016 10 8 

15 Debarpita Sen 500920020017 9 5 

16 Sayani Debnath 500920020018 7 8 

17 Soumik Saha 500920010019 9 9 

18 Sayamdipta 

Daschowdhury 
500920010020 8 8 

19 Suditi Jana 500920020021 10 7 

20 SagnikSaha 500920010022 10 9 
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21 Koyal Singha 500920020023 9 10 

22 Biswajit Mallick 500920010024 10 9 

23 Preyashi Dey 500920020026 8 8 

24 Sharmeen Naaz 500920020001 8 8 

25 Dip Das 500920010027 9 9 

26 Biswajit Ghosh 500920010028 8 8 

27 Rahul Das 500920010029 9 9 

28 Mitu Mahato 500920020030 10 9 

29 Sumit Biswas 500920010031 8 8 

30 Swapnanil Tunga 500920010031 8 9 

31 Jiku Chowdhury 500920010032 10 10 

32 Sutapa Das 500920020033 9 10 

33 Deepjyoti Sarkar 500920010034 10 10 

34 Sanith Mitra 500920010035 8 9 

35 Rikta Chakraborty 500920020036 9 9 

36 Ankit Chowdhury 500920010037 9 10 

37 Prasenjit Saha 500920010038 9 10 

38 Prasun Chandrakar 500920010039 8 9 

39 Ritam Ghosh 500920010040 8 9 

40 Suprakash Sardar 500920010041 9 10 

41 Amit Chatterjee 500920010042 9 10 

42 Jaydip Das 500920010043 8 9 

43 Suprabhat Dey 500920010044 9 9 

44 Somnath Samanta 500920010045 9 9 

45 Sahil Mondal 500920010046 9 9 

46 Ankit Dutta 500920010047 8 8 
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Table: 8.4.2.c: CO ATTAINMENT CALCULATION INTERNAL ASSESMENT 

 CO1 CO2 CO3 CO4 CO5 

No of 

students 

above 60% 

marks for 

each CO 

individually 

40 43 40 38 41 

% of 

students 

above 

target of 

60% 

74.07 87.04 74.07 70.07 75.93 

Attainment 

level for 

each CO 

2 3 2 2 2 

 

 

  

47 Pritam Das 500920010048 9 9 

48 Arnab Guha 500920010049 10 9 

     49 Amit Das 500920010050 8 8 

50 Tamal Dey 500920010051 8 9 

51 Rajat Das 500920010052 10 10 

52 Rupam Sen 500920010053 9 10 

53 Rajdeep Sarkar 500920010054 10 10 

54 Tamal Sen 500920010055 8 8 
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Table 8.4.2.d: CO Attainment of PH 101 through Semester End Examination 

Semester End Examination 

Sl. 

No. 

Student 

Name 
Roll No. CO1 CO2 CO3 CO4 CO5 

Contribution of Each CO 

Ob

tai

ned 

Attem

pted 

Obta

ined 

Attem

pted 

Obta

ined 

Attem

pted 

Obta

ined 

Attem

pted 

Obta

ined 

Attem

pted 

1 Sowrashis 

Ghosh 
500920110001 

15 19 11 20 11 19 3 5 5 7 

2 Santanu 

Dutta 
500920010002 

4 19 19 23 17 23 3 5 4 7 

3 
PritishDas 500920010003 

11 19 13 23 3 3 3 5 5 7 

4 Adrika 

Panja 
500920020005 

9 19 8 23 16 19 3 5 2 7 

5 Chayan 

Sahoo 
500920010006 

11 19 24 23 4 4 3 5 2 7 

6 Soummadipt

a Mukherjee 
500920010007 

10 19 14 23 17 18 3 5 2 7 

7 Dipika 

Bepary 
500920020008 

6 19 11 23 10 19 3 5 2 7 

8 
Mainac Pal 500920010009 

9 19 12 23 20 23 3 5 5 7 

9 Koushani 

Chakraborty 
500920020011 

10 19 15 23 23 24 3 5 2 7 

10 
AhanaLaha 500920020012 

8 19 10 23 6 8 3 5 2 7 

11 Kankana 

Polley 
500920020013 

9 19 11 23 16 24 3 5 2 7 

12 Anushka 

Biswas 
500920020014 

8 19 8 23 14 24 3 5 2 7 

13 Paulomi 

Kundu 
500920020015 

11 19 13 23 20 24 3 5 2 7 

14 Sattwik 

Dutta 
500920010016 

9 19 1 23 17 19 3 5 2 7 

15 Debarpita 

Sen 
500920020017 

5 19 9 23 12 24 3 5 1 7 

16 Sayani 

Debnath 
500920020018 

10 19 11 23 14 19 3 5 2 7 

17 Soumik 

Saha 
500920010019 

4 19 9 23 12 23 3 5 2 7 

18 
Sayamdipta

Das 

Chowdhury 
500920010020 

6 19 24 23 9 9 3 5 2 7 

19 
Suditi Jana 500920020021 

11 19 26 23 3 3 3 5 2 7 
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20 
Sagnik Saha 500920010022 

6 19 11 23 24 29 3 5 2 7 

21 Koyal 

Singha 
500920020023 

4 19 9 23 20 23 3 5 2 7 

22 Biswajit 

Mallick 
500920010024 

6 19 14 23 27 28 3 5 2 7 

23 Preyashi 

Dey 
500920020026 

5 19 9 23 14 23 3 5 2 7 

24 Sharmeen 

Naaz 
500920020001 

4 19 19 23 7 8 3 5 2 7 

25 
Dip Das 500920010027 

6 19 27 23 12 13 3 5 2 7 

26 Biswajit 

Ghosh 
500920010028 

10 19 17 23 8 9 3 5 1 7 

27 
Rahul Das 500920010029 

7 19 13 23 21 24 3 5 2 7 

28 Mitu 

Mahato 
500920020030 

7 19 13 23 25 29 3 5 2 7 

29 Sumit 

Biswas 
500920010031 

8 19 1 23 20 23 3 5 2 7 

30 Swapnanil 

Tunga 
500920010031 

1 19 11 23 8 14 3 5 2 7 

31 Jiku 

Chowdhury 
500920010032 

10 19 14 23 21 23 3 5 2 7 

32 
Sutapa Das 500920020033 

10 19 10 23 8 8 3 5 2 7 

33 Deepjyoti 

Sarkar 
500920010034 

5 19 14 23 7 8 3 5 2 7 

34 
Sanith Mitra 500920010035 

3 19 3 23 15 24 3 5 2 7 

35 Rikta 

Chakraborty 
500920020036 

10 19 21 23 8 9 3 5 2 7 

36 Ankit 

Chowdhury 
500920010037 

8 19 10 23 6 9 3 5 2 7 

37 Prasenjit 

Saha 
500920010038 

6 19 13 23 24 28 3 5 2 7 

38 Prasun 

Chandra Kar 
500920010039 

9 12 11 23 7 8 3 5 2 7 

39 Ritam 

Ghosh 
500920010040 

10 11 14 23 18 24 3 5 2 7 

40 Suprakash 

Sardar 
500920010041 

11 19 14 23 17 23 3 5 2 7 

41 Amit 

Chatterjee 
500920010042 

10 19 14 23 19 23 3 5 2 7 

42 
Jaydip Das 500920010043 

10 19 15 23 22 23 3 5 2 7 
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43 SuprabhatD

ey 
500920010044 

8 19 6 23 10 23 3 5 2 7 

44 Somnath 

Samanta 
500920010045 

10 19 15 23 23 24 3 5 2 7 

45 
Sahil 

Mondal 500920010046 
6 19 13 23 24 28 3 5 2 7 

46 
Ankit Dutta 500920010047 

9 12 11 23 7 8 3 5 2 7 

47 
Pritam Das 500920010048 

10 11 14 23 18 24 3 5 2 7 

48 
Arnab Guha 500920010049 

11 19 14 23 17 23 3 5 2 7 

49 
Amit Das 500920010050 

10 19 14 23 19 23 3 5 2 7 

50 
Tamal Dey 500920010051 

4 19 19 23 17 23 3 5 4 7 

51 
Rajat Das 500920010052 

11 19 13 23 3 3 3 5 5 7 

52 
Rupam Sen 500920010053 

9 19 8 23 16 19 3 5 2 7 

53 Rajdeep 

Sarkar 
500920010054 

6 19 13 23 24 28 3 5 2 7 

54 
Tamal Sen 500920010055 

9 12 11 23 7 8 3 5 2 7 
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Table: 8.4.2.e: CO ATTAINMENT CALCULATION SEMESTER END EXAMINATION 

 CO1 CO2 CO3 CO4 CO5 

No of 

students 

above 60% 

marks for 

each CO 

individually 

33 39 42 40 39 

% of 

students 

above target 

of 60% 

61.11 72.22 77.78 74.07 72.22 

Attainment 

level for 

each CO 

1 2 2 2 2 

 

 

Table: 8.4.2.f: OVERALL CO ATTAINMENT LEVEL CALCULATION 

 CO1 CO2 CO3 CO4 CO5 

Internal 

Attainment 

Level for 

Each CO 

 

2 3 2 2 2 

External 

Attainment 

Level for 

Each CO 

 

1 2 2 2 2 

Overall CO 

Attainment 

Level for 

Each CO  

(50% of 

Internal 

+50 % of 

External) 

 

1.5 2.5 2 2 2 
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The CO Attainment level of all 1
st

year courses is summarized in Table 8.4.2.g.for 

academic years 2021-22 (CAYm1), 2020-21 (CAY m2) and 2019-20 (CAYm3). 

 

Table 8.4.2.g: Direct Course Outcome attainment record 

                                 COURSE OUTCOMES (Attainment Level) 

Course Code CO1 CO2 CO3 CO4 CO5 

Academic Year 2021-22 (CAY m1) 

M 101 2.0 1.85 2.2 2.0 - 

PH 101 2.2 2.3 2.0 2.1 2.0 

HSMC 101 2.5 2.65 2.7 2.55 2.4 

PH 191 2.8 3 3 2.7 2.7 

ME 191 2.0 2.2 2.2 2.4 - 

M 201 2.2 2.0 2.2 2.3 - 

CH 201 2.5 2.4 2.5 2.5 2.5 

EE 201 1.8 2.0 2.0 2.2 - 

CS 201 2.4 2.2 2.4 2.45 2.2 

CS 291 2.8 2.75 2.8 3 2.8 

CH 291 3 3 3 2.7 2.7 

ME 292 2.8 2.75 2.55 2.75 - 

HSMC 291 2.8 3 3 2.85 2.85 

EE 291 2.5 2.8 3 - - 

Academic Year 2020-21 (CAY m2) 

M 101 2.5 2.0 2.2 2.3 - 

PH 101 1.5 2.5 2 2 2 

HSMC 101 2.7 2.75 2.7 2.5 2.4 

PH 191 2.8 3 3 2.7 2.7 

ME 191 2.0 2.2 2.2 2.4 - 

M 201 2.2 2.0 2.2 2.3 - 

CH 201 2.5 2.4 2.5 2.5 2.5 

EE 201 1.8 2.0 2.0 2.2 - 

CS 201 2.4 2.2 2.4 2.45 2.2 

CS 291 2.8 2.75 2.8 3 2.8 

CH 291 3 3 3 2.7 2.7 

ME 292 2.8 2.75 2.55 2.75 - 

HSMC 291 2.8 3 3 2.85 2.85 

EE 291 2.5 2.8 3 - - 

Academic Year 2019-20 (CAY m3) 

M 101 1.9 1.85 2.2 2.0 - 

PH 101 2.1 2.3 2.0 2.1 2.0 

HSMC 101 2.5 2.65 2.7 2.55 2.4 

PH 191 2.8 3 3 2.7 2.7 

ME 191 2.0 2.2 2.2 2.4 - 

M 201 2.2 2.0 2.2 2.3 - 

CH 201 2.5 2.4 2.5 2.5 2.5 

EE 201 1.8 2.0 2.0 2.2 - 

CS 201 2.4 2.2 2.4 2.45 2.2 

CS 291 2.8 2.75 2.8 3 2.8 
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CH 291 3 3 3 2.7 2.7 

ME 292 2.8 2.75 2.55 2.75 - 

HSMC 291 2.8 3 3 2.85 2.85 

EE 291 2.5 2.8 3 - - 

 

 

 8.5. Attainment of Program Outcomes from first year courses (20) 

 

8.5.1 Indicate results of evaluation of each relevant PO and/or PSO, if applicable (15) 

The direct assessment process used for evaluation of attainment level is schematically shown below:  

Direct Assessment Process: 

 

PO Attainment Record of 1st Year Course 

Academic Year: 2021-22 (CAYm1) 

 

 

Course 
Course Title 

 

PO1 

 

PO2 

 

PO3 

 

PO4 

 

PO5 

 

PO6 

 

PO7 

 

PO8 

 

PO9 

 

PO10 

 

PO11 

 

PO12 

M 101 Mathematics I 2.38 1.92 2.44 2.25 3 - - 2.5 - 2 2 2 

PH 101 Physics I 2.6 2.6 2.6 2.6 2.6 2.6 2.6 2.6 2.6 2.6 2.6 2.6 

HSMC 101 
Professional 

Communication 
- - - - - 2.7 2.7 2.8 2.6 3 2.6 3 

PH 191 Physics -I Lab 2.8 2.8 2.8 2.8 2.6 2.6 - 2.6 2.6 2.6 2.6 2.6 

ME 191 

Workshop/ 

Manufacturing 

Practice Lab 

3 3 2.6 2.8 2.8 3 - 2.5 2.8 2.6 2.87 3 
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M 201 Mathematics II 2.38 2.33 2.5 2.25 2.5 2 -  2.5 2.38 2 3 2.38 

CH 201 Chemistry-I 2.4 2.38 2.35 2.36 2 2.33 2.17 -  2.4 2.5 2.38 2.36 

EE 201 
Basic Electrical 

Engineering 2.5 2.63 2.5 2.5 2.5 2.5 -  2.5  - 2.5 2.5 3 

CS 201 
Programming for 

Problem Solving 2.32 2.35 2.32 2.35 2.35  -  - -  -  -  2.16 2.16 

CS291 

Programming for 

Problem Solving 

Lab 

2.5 2.5 2.5 2.5 2.5 - - - - - 3 3 

CH 291 Chemistry-I Lab 2.84 3 2.73 3 2.9 2.8 2.6 -  3  - -  2.6 

EE 291 
Basic Electrical 

Engineering Lab 3 3 3 2.6 2.6 2.6  - 2.2 2.6 2.6 2.6 2.6 

ME 292 

Engineering 

Graphics & 

Design Lab 2.6 2.6 3 3 3 2.6 2.6 2.6 2.6 2.6 2.6 2.6 

HSMC 291 

Professional 

Communication 

Lab 

- - - - 3 3 3 3 3 3 3 3 

Average 2.61 2.59 2.61 2.58 2.67 2.61 2.61 2.58 2.66 2.55 2.6 2.23 
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Academic Year: 2020-21(CAYm2) 

 

Course 
CourseTitle 

 

PO1 

 

PO2 

 

PO3 

 

PO4 

 

PO5 

 

PO6 

 

PO7 

 

PO8 

 

PO9 

 

PO10 

 

PO11 

 

PO12 

M 101 Mathematics I 2.7 2.65 2.75 2.8 - - - - - - - 2.7 

PH 101 Physics I 2.75 2.75 - - - - - - - - - 2.74 

HSMC 101 
Professional 

Communication 
- - - - - 2.75 2.75 2.70 2.67 2.75 2.50 2.73 

PH 191 Physics -I Lab 2.9 2.94 - 2.85 - - - - 2.9 2.9 - 2.93 

ME 191 

Workshop/ 

Manufacturing 

Practice Lab 

2.71 3 2.6 2.8 2.8 3 2.87 - 2.8 2.6 2.87 2.8 

M 201 Mathematics II 2.51 2.54 2.55 2.64 - - - - - - - 1.67 

CH 201 Chemistry-I 2.05 2.43 - - - - - - - - - 2.03 

EE 201 
Basic Electrical 

Engineering 
2.18 2.1 1.71 - - - - - - - - 2.18 

CS 201 
Programming for 

Problem Solving 
2.45 2.45 2.43 2.43 - 2.6 2.4 3 2.5 - 2.33 2.5 

CS291 

Programming for 

Problem Solving 

Lab 

3 - - 2.7 - - - - 2.7 3 - - 

CH 291 Chemistry-I Lab 2.84 2.87 2.75 - - - - - 3 2.8 - 3 

EE 291 
Basic Electrical 

Engineering Lab 
2.82 - - - 2.6 - - 2.77 - - 3 2.6 

ME 292 

Engineering 

Graphics & 

Design Lab 

2.18 2.1 1.71 2.4 - - 2.52 2 1.56 2.52 2.4 2.17 

HSMC 291 

Professional 

Communication 

Lab 

- - 3 3 - 3 3 3 3 3 - 3 

Average 2.60 2.5 2.55 2.64 2.2 2.34 2.74 2.55 2.52 2.78 2.65 2.55 
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Academic Year: 2019-20(CAYm3) 

 

Course 
CourseTitle 

 

PO1 
 

PO2 
 

PO3 
 

PO4 
 

PO5 
 

PO6 
 

PO7 
 

PO8 
 

PO9 
 

PO10 
 

PO11 
 

PO12 

M 101 Mathematics I 2.62 2.62 2.7 2.8 - - - - - - - 2.6 

PH 101 Physics I 2.75 - - - - - - - - - - 2.74 

HSMC 101 
Professional 

Communication 
- - - - - 2.75 2.75 2.70 2.67 2.75 2.50 2.73 

PH 191 Physics -I Lab 2.9 2.94 - 2.85 - - - - 2.9 2.9 - 2.93 

ME 191 

Workshop/ 

Manufacturing 

Practice Lab 

2.71 3 2.6 2.8 2.8 3 2.87 - 2.8 2.6 2.87 2.8 

M 201 Mathematics II 2.51 2.54 2.55 2.64 - - - - - - - 1.67 

CH 201 Chemistry-I 2.05 2.43 - - - - - - - - - 2.03 

EE 201 
Basic Electrical 

Engineering 
2.18 2.1 1.71 - - - - - - - - 2.18 

CS 201 
Programming for 

Problem Solving 
2.45 2.45 2.43 2.43 - 2.6 2.4 3 2.5 - 2.33 2.5 

CS291 

Programming for 

Problem Solving 

Lab 

3 - - 2.7 - - - - 2.7 3 - - 

CH 291 Chemistry-I Lab 2.84 2.87 2.75 - - - - - 3 2.8 - 3 

EE 291 
Basic Electrical 

Engineering Lab 
2.82 - - - 2.6 - - 2.77 - - 3 2.6 

ME 292 

Engineering 

Graphics & 

Design Lab 

2.18 2.1 1.71 2.4 - - 2.52 2 1.56 2.52 2.4 2.17 

HSMC 291 

Professional 

Communication 

Lab 

- - 2.75 3  3 3 2.8 3 3 - 2.84 

Average 2.45 2.3 2.51 2.45 2.1 2.53 2.65 2.5 2.3 2.55 2.4 2.34 
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8.5.2. Actions taken based on the results of evaluation of relevant POs and PSOs (10) 

PO Attainment Levels and Actions for improvement–CAYm1 only–Mention for relevant POs 

POs Target 

Level 

Attainment 

Level 

 

Observations 

PO1: Statement as mentioned in Annexure I 

PO1 2.49 2.61  The target set is achieved. 

Action 1:  
Keeping in view the recommendations of the Subject Experts of the Board of Studies (BOS), the target of the 

forthcoming academic year is fixed to enable continuous learner improvement.  

 

PO2:Statement as mentioned in Annexure I 

PO2 2.23 2.59   The target set is achieved. 

Action 1:  
Keeping in view the recommendations of the Subject Experts of the Board of Studies (BOS), the target of the 

forthcoming academic year is fixed to enable continuous learner improvement.  

 

PO3: Statement as mentioned in Annexure I 

PO3 2.20 2.61    The target set is achieved. 

Action 1:  
Keeping in view the recommendations of the Subject Experts of the Board of Studies (BOS), the target of the 

forthcoming academic year is fixed to enable continuous learner improvement.  

 

PO4: Statement as mentioned in Annexure I 

PO4 1.89 2.58    The target set is achieved. 

Action 1:  
Keeping in view the recommendations of the Subject Experts of the Board of Studies (BOS), the target of the 

forthcoming academic year is fixed to enable continuous learner improvement.  

 

PO5: Statement as mentioned in Annexure I 

PO5 1.74 2.67   The target set is achieved. 

Action 1:  
Keeping in view the recommendations of the Subject Experts of the Board of Studies (BOS), the target of the 

forthcoming academic year is fixed to enable continuous learner improvement.  

 

PO6 :Statement as mentioned in Annexure I 

PO6 1.58 2.61     The target set is achieved. 

Action 1: Keeping in view the recommendations of the Subject Experts of the Board of Studies (BOS), the 

target of the forthcoming academic year is fixed to enable continuous learner improvement.  
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PO7:Statement as mentioned in Annexure I 

PO7 2.00 2.61      The target set is achieved. 

Action 1:  
Keeping in view the recommendations of the Subject Experts of the Board of Studies (BOS), the target of the 

forthcoming academic year is fixed to enable continuous learner improvement.  

 

PO8:Statement as mentioned in Annexure I 

PO8 1.42 2.58      The target set is achieved. 

Action 1:  
Keeping in view the recommendations of the Subject Experts of the Board of Studies (BOS), the target of the 

forthcoming academic year is fixed to enable continuous learner improvement.  

 

PO9 :Statement as mentioned in Annexure I 

PO9 1.96 2.66      The target set is achieved. 

Action 1:  
Keeping in view the recommendations of the Subject Experts of the Board of Studies (BOS), the target of the 

forthcoming academic year is fixed to enable continuous learner improvement.  

 

PO10 :Statement as mentioned in Annexure I 

PO10 1.47 2.55      The target set is achieved. 

Action 1:  
Keeping in view the recommendations of the Subject Experts of the Board of Studies (BOS), the target of the 

forthcoming academic year is fixed to enable continuous learner improvement.  

 

PO11 :Statement as mentioned in Annexure I 

PO11 1.73 2.6       The target set is achieved. 

Action 1:  
Keeping in view the recommendations of the Subject Experts of the Board of Studies (BOS), the target of the 

forthcoming academic year is fixed to enable continuous learner improvement.  

 

PO12 :Statement as mentioned in Annexure I 

PO12 1.92 2.23     The target set is achieved. 

Action 1:  
Keeping in view the recommendations of the Subject Experts of the Board of Studies (BOS), the target of the 

forthcoming academic year is fixed to enable continuous learner improvement.  

 

 

 



PARTB: Program Level Criteria 

 

327 
 

 

 

 

 

 

 

 

 

 

 

 

CRITERION 9 

Student Support Systems 
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CRITERION 9 Student Support Systems 50 

 

9.1Mentoring system to help at individual level (5) 

 

Type of mentoring: Professional guidance/career advancement/course work specific/laboratory specific/all-

round development. Number of faculty mentors: Number of students per mentor: Frequency of meeting: 

 

(The institution may report the details of the mentoring system that has been developed for the students for 

various purposes and also state the efficacy of such system) 

Mentoring system to help at individual level (5)  

 Mentorship system: 

 Mentoring has a huge contribution in the holistic development of students i.e. overall 

academic and personal development of students. The quality mentoring relationships 

have powerful positive effects on the students in a variety of personal, academic, and 

professional situations. Ultimately, mentoring connects a student to personal growth 

and development, and social and economic opportunity. Mentorship gives direction, 

helps students choose a career path, and also supports them by connecting them with 

the right people. Each faculty member acts as mentor with a group of 20 mentees 

(Mentor: Mentee = 1:20) preferably. For a 60 group of students three mentors are 

allocated. The mentors’ allocation is discussed and approved in Departmental 

Academic Committee (DAC). After DAC approval the Institutional Mentors – Mentee 

list is finally approved by the Head of the Institute and circulated from Principal’s 

office.  

 Responsibilities of a Mentor: 

An effective Student mentoring system has already been implemented in our 

Institute. All the students of the college are coming under this system from the date 

of joining the college. All the mentors perform the following roles in mentorship 

process: 

• Course work specific: Counseling for continuous improvement in academic 

performance. 

• Lab specific: Counseling for continuous improvement in laboratory 

performance. 
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• Preservation of Mentorship data: A complete track of the student activities like 

Academic, Curricular, Co-curricular, Extra Curricular achievements, Social activities 

and the details of Parent Meetings are registered in the system. Mentors keep key 

documents (Academic Testimonials, MAR Documents, Mentee’s personal details 

etc.) required for effective mentoring. 

• Mentor-Mentee meet: The mentors conduct meetings with the students 

periodically on the basis of agendas. In the meeting the discussions are mainly on 

any academic issues, selection of class representatives, lab or theory related issues, 

examination related issues, conduction of workshop and seminars, remedial classes 

and many more issues. Reports in this regard are made and kept by mentors for 

experiencing effective mentorship with personal and professional issues such as 

attendance in theory & laboratory classes, MAR Point earned 

NPTEL/Coursera/MOOCs completion etc. 

• Counseling of Slow Learners: Mentors take necessary measures for slow 

learners and provide them effective counseling in academics, conducting remedial 

classes, social and peer relationships and career progression.  Any discrepancies in 

the student behavior like poor Attendance, poor internal marks, and attitude problem 

will be questioned and will be counseled with care. If necessary the mentor will have 

discussions with the Parents and Medical Counselor. 

• Counseling of Advanced Learners: Mentors also inspire the advance learners 

by imparting them beyond curriculum training and special trainings. Mentors do 

counseling for professional guidance for selection of career and higher education 

such as GATE, TOEFEL, CAT, MAT, GRE etc. Some students want to establish 

their own start-ups , so they are encouraged for entrepreneurship.  

• Ethical shield to the mentee: Mentor act like an ethical shield to mentee for 

his/her safeguard towards any kind of undesirable and unproven offence. 

• Motivators: Mentor always motivates his/her mentee to be very competitive 

and win the show whether it’s academic, sports, cultural etc. 
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 Proforma for Mentorship card: 

• The Proforma for mentorship is given below which is divided into two major parts:  

i. Details of the students 

ii. Semester records 

 
 Fig. B.9.1a Screenshot of Master card for mentorship 
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 Figure 9.1.b Screenshot of Master card for mentorship 
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 Figure 9.1.c Screenshot of Master card for mentorship 
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 Figure 9.1.d Screenshot of Master card for mentorship 
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 9.2 Feedback analysis and reward/corrective measures taken, if any (10) 

 
Feedback collected for all courses: YES/NO; Specify the feedback collection process; Average Percentage of students who 

participate; Specify the feedback analysis process; Basis of reward/corrective measures, if any; Indices used for measuring 

quality of teaching& learning and summary of the index values for all courses/teachers; Number of corrective actions taken. 

The institute has a well-defined process for feedback collection with respect to all the courses. Faculty 

feedback for a respective course is given by the students after completion of the course. Students having 

attendance greater than sixty percentage are allowed to give feedback. Feedback links are shared with the 

students through mail. Students give feedback through this links after successful registration. The automated 

feedback system analyzes the collected feedbacks and comes up with an average value of all weighted 

questions in a percentage scale of 0 to 100. The data collected through the above process is stored in an 

automated feedback server. Individual faculty feedback reports are generated and shared with the faculty 

members. Figure 9.2a describes the feedback collection process. 

 Feedback on Teaching-Learning by Students 
 
The entire process is executed in the following three stages: 

 Feedback collection 

 Feedback analysis 

 Reward / corrective measures 

 
 Feedback Collection Process 

 

 Feedback from students on Teaching - Learning Process is taken through online portal. 

 Students who have attendance greater than 60% are allowed to give feedback. 

 The feedback link(s) are shared with the students through mail. 

 All students can submit their corresponding feedback through the links after successful registration 

just before the end of each semester after completion of the course. 

 Feedbacks are taken based on weighted questions on a scale of 0 to 10. 

 Collected feedback are evaluated through an automated system that comes up with an average 

value of all weighted questions in a percentage scale of 0 to 100. 

 Consolidated faculty feedback report is generated and shared with respective faculty. 

 Reward/Corrective measures for faculty based on feedback is taken. 

 
 Feedback analysis process on Teaching-learning 

 
Students’ Feedback on Teaching-Learning Process is collected based on the following questions: 

 Course Coverage 

 Presentation Skill 

 Regularity & Punctuality 
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 Interactive Teaching Methodology 

 Creative/Innovative Learning 

 Student Satisfaction 

 Approachability 

 Query Handling 

 Assessment 

 Beyond Curriculum 
 

Once the Feedback is collected, the automated feedback system analyzes it and comes up with an average 

value of all weighted questions in a percentage scale of 0 to 100. A consolidated feedback report is 

generated based on this average value for each faculty. An overall analysis of the feedback is done of each 

semester based on this consolidated report generated. Faculty wise feedback analysis across the academic 

years is also done. 

 

 

  

 
 

Fig. B.9.2a Feedback collection process 

Basis of reward/corrective measures: 

Faculty members having score greater than equal to 90% are given letter of appreciation, and 

score less than 60% are given letter of improvement for the relevant course.  

 

Feedback analysis for a faculty member of that course is considered only when 60% or more 

number of students participate for giving feedback. 
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Number of corrective actions taken:  

The following actions are taken to improve the teaching learning process after obtaining the 

students feedback. 

 

 Faculty members having scored greater than equal to 90% are given letters of 

appreciation and are recognized by special awards from the Institute, e.g., KRITI 

Award. 

 Faculty members having scored less than 60% are given letters of improvement for the 

relevant course. Also, the faculty members are counseled to undergo pedagogical 

training to improve their skills and abilities. 
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9.3 Feedback on facilities (5) 

 

Assessment is based on student feedback collection, analysis and corrective action taken. 

For collection, disbursement and analysis of feedback forms on facilities once in a year basis a 

committee is formed in every academic year. 

A standard procedure of feedback on facilities is available in GNIT to commit the excellence 

in all round activities including the curricular, co-curricular, extra- curricular activities. 

 

The feedback is analyzed and the necessary corrective measures are implemented after thorough 

discussions among committee members. 

The entire process is executed in the following three steps: 

 Feedback collection 

 Feedback analysis 

 Corrective measures 

Feedback Collection: 

Formal feedback is gathered, at least once during every academic year, about the use and satisfaction 

with a variety of facilities and services which are categorized as 

 General Facilities &Services 

 Technology Services 

 Specialized Services 

 

Table B.9.3a Committee structure and functions 

Committee Structure Function Frequency 

Feedback 

Committee 

a) Chairperson  

b) Coordinator –

One senior faculty 

member 

c) Members – One 

Faculty from each 

department 

a) To disburse the 

feedback forms among 

students 

b) To collect and 

analyse the feedback 

After 

the end of every 

semester 
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on facilities 

c) To suggest 

necessary actions 

based on feedback 

collected on facilities 

 

Different facilities for which feedback are taken from students: 

1. Overall Course completion in time 

2. Teachers provides guidance in academic and carrier building advice in/out-side the class 

3. Mentorship facility 

4. Uses of Modern Teaching Aids 

5. Condition of Laboratory Equipments 

6. Internet Access and computational facility 

7. Cleanliness of Class rooms & Campus 

8. Quality of Drinking water 

9. Quality of Food at Canteen 

10. Playground, Gymnasium, Indoor and Outdoor games 

11. Availability of books and educational resources in the Library 

12. Services of Training & Placement Cell 

13. Students Common Room - Boy’s and Girl’s Common Room 

14. Bank and ATM facility 

15. Extra-curricular activities 

 

Basis for corrective actions: In any parameters mentioned above, if average score obtained is less than 

50%, actions may be triggered as per the requirement. 
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Student Feedback Form on Facilities of the Institution 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

Fig. B.9.3a Screenshot of Student Feedback 

on Facilities of the Institution Form 
Fig. B.9.3b Screenshot of Student Feedback on 

Facilities of the Institution Form 

Fig. B.9.3c Screenshot of Student Feedback on 

Facilities of the Institution Form 

Fig. B.9.3d Screenshot of Student Feedback on 

Facilities of the Institution Form 
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Table B.9.3b Sample of Feedback on Facilities 
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Fig. B.9.3g Gymnasium 

 

 

Fig. B.9.3h Yoga Room 

 

Fig. B.9.3i Basket Ball Ground 
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Fig. B.9.3j Football Ground 

 

Fig. B.9.3k Cricket Ground 
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 9.4 Self-Learning(5) 

(The institution needs to specify the facilities, materials and scope for self-learning / learning 

beyond syllabus, Webinars, Podcast, MOOCs etc. and evalua e their effectiveness) 

Self-learning is endorsed in the institution by generating self-learning facilities under various 

learning activities, resources and environments for students based on their academic 

background. Students are encouraged for self-learning by personal counseling and mentoring. 

Scope of Self-learning 

 Web based learning -Learning a course online through E- books, MOOCs, NPTEL, 

SWAYAM, Coursera, UDEMY etc. 

 Webinars 

 Central Library and Departmental Library 

 Learning activities - collaborative projects, problem solving, participation Workshop, 

Seminar, Conference, Technological Fest 

 Assignments 

 Professional bodies - Different Student Chapter activities 

 Club activities - Different clubs are there in the Institute where students can nurture 

their passion and through different activities students are enriched with knowledge. 

 

 

 

Facilities for self-learning:  

• Wi-fi enabled Campus / Internet Connectivity 

• Well-equipped central library  

• Digital Library  

• Library on Wheels  

• Web based learning  

• Free and open learning environment  

• Video Lecture Bank (Prepared by Faculty Members of Institute)  

• Seminar/Webinar organized by Institution for self-learning purpose.  

 

Materials for self-learning / extramural learning:  

• CDs of Video Lectures  
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• COURSERA  

• NPTEL (MOOCS) courses  

• IEEE on line journals  

• Departmental Library with reference books related to the departmental program. 

• Course specific lecture materials are available in the departmental homepage of the institute 

website & in Video Lecture Bank.  

• Open and free environment - students are free to interact with faculty at any point of time 

regarding queries, references, etc.  

• Video recording of specific courses (such as, control system engineering, power electronics, 

electronic circuits, circuit theory) delivered by IIT Faculty members under NPTEL 

(SWAYAM) project of MHRD. 

 

 The institute is a local chapter of NPTEL (SWAYAM). Most of the video lecture of the 

faculty members from different IITs and IISc are made available to our students. 

 

MOOCS Course CAY 2022-2023 

Coursera Certificates 

 

 

a                                                  b                                                 c 

Fig. B.9.4a Coursera Certificates of 2022-23 
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MOOCS Course CAYm1 2021-2022 

Coursera Certificates 

 

                      a                                               b                                             c 

 

Fig. B.9.4b Coursera Certificates of 2021-22 

NPTEL Certificates 

 

 

a                                               b                                             c 

 

 

d                                             e                                                 f 

Fig. B.9.4c NPTEL Certificates of 2021-22 
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MOOCS Course CAYm2 2020-2021 

 

NPTEL Certificates 

 

 

a                                               b                                             c 

 

 

d                                             e                                                 f 

Fig. B.9.4d NPTEL Certificates of 2020-21 
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Table 9.4.a: Students paper publications of Depatment of Food Technology  
Sl. 

No

. 

Name of the 

Student 

Author 

Title of Publication Name of 

The 

Journal/ 

Conference 

National/Internationa

l 

ISSN/ ISBN 

No. 

Year 

of 

Publicatio

n 

CAY m1 

1 Shairee 

Ganguly, 

Poulami 

Banerjee, 

Deblina Sen, 

Writtika Das 

Review on 

Anthocyanin 

Extraction from 

Different Natural 

Sources and Their 

Fortification in 

Non Alcoholic 

Beverages, 

International 

Journal for 

Modern 

Trends in 

Science and 

Technology 

International 2455-3778 2021 

2 Srijeeta Saha, 

Shairee Ganguly 

Fortification of 

tomato pomace 

powder in dairy 

Products,  

International 

Journal of 

Advances in 

Engineering 

and 

Management 

(IJAEM), 

International 2395-5252 2021 

3 Shalini Chanda, 

Saikat 

Mazumder, 

Active & 

Intelligent 

Packaging 

Technologies: An 

Aspect of Food 

Safety 

Management,  

International 

Journal of 

Current 

Research and 

Review 

International 2231-2196 2022 

4 Suprabha Dey, 

Avilash Roy, 

Ankit Paul, 

Neha Saha, 

Anupama 

Tarafdar, 

Saikat 

Mazumder, 

Food and 

medicinal 

properties of 

hibiscus ( 

Hibiscus 

sabdariffa & 

Hibiscus 

rosasinensis),  

Sustainability, 

Agri, Food 

and 

Environmenta

l Research 

National 0719- 3726 2022 

5 Anisha Das, 

Aliul Islam, 

Hillol 

Dey,Sudipta 

Pineapple Waste 

and Its Utilization 

International 

Journal for 

Modern 

Trends in 

International 2455-3778 2022 
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Dutta, Saikat 

Mazumder 

Science and 

Technology 

6 Sayandeep 

Halder, 

Arkodeep 

Karmakar, 

Anushka 

Sengupta, 

Himon Das, 

Shrijit Paul, 

Sourav Das, 

Shairee 

Ganguly,   

A review of 

Improvement of 

the fried oil By 

Treatment with 

Activated Carbon 

and Silica, 

Magnesium 

Oxide, Activated 

Clay ,and 

Aluminum 

Hydroxide Gel,  

ADALYA 

JOURNAL 

National 1301-2746 2022 

7 Srijeeta Saha, 

Writtika Das, 

Poulami 

Banerjee, 

Deblina Sen, 

Shairee 

Ganguly,   

A study on 

different types of 

edible packaging 

materials(plants 

based),  

International 

Journal of 

Engineering 

Applied 

Sciences and 

Technology 

International 2455-2143 2021 

8 Indrabati Bose, 

Ritam Ghosh, 

Madhurima 

Sarkar, 

Madhurima 

Kundu, Saikat 

Mazumder, 

Betel Leaf: The 

Ignored Green 

Gold,  

ADALYA 

JOURNAL 

National 1301-2746 2021 

9 Parag 

Chattopadhyay, 

Aditya Paul, 

Samridhya 

Paul, Sukanya 

Ray, Kakali 

Bandyopadhyay,

    

Detection 

Methods of Non 

Permitted Food 

Color, Metanil 

Yellow: A Review 

International 

Journal for 

Modern 

Trends in 

Science and 

Technology 

International 2455-3778 2021 

10 Saurjaynee 

Biswas, 

Nibedita 

Chowdhur, 

Ishon Mollick, 

Detection and 

Estimation of 

Metanil Yellow & 

Congo Red: 

Carcinogenic 

International 

Journal for 

Modern 

Trends in 

Science and 

International 2455-3778  2021 



PARTB: Program Level Criteria 

 

350 
 

Deborima Bera, 

Sandip Kumar 

Karmakar, 

Monika Paul, 

Kakali 

Bandyopadhyay, 

Food Colourants, 

Present in 

Different Food 

Samples,  

Technology 

11 Dr. Kakali 

Bandyopadhyay 

and Saikat 

Mazumder, 

Suditi Jana, 

Santanu Dutta, 

Sustainable/Digita

l 

Entrepreneurship: 

An Accelerating 

Demand of 21st 

Century 

ICSSR 

Sponcored 

International 

Conferrence 

on “Emerging 

New World 

Order in Post 

Pandemic 

Scenario”, 

International - 2022 

12 Supriti Manna, 

Saikat 

Mazumder, 

Shalini Chanda, 

Anisha Das, 

Consequence of 

Covid-19 on 

India’s FMCG 

Sector & Digital 

Automation 

Eastern 

Regional 

Conclave of 

Students’ 

Chapters of 

The 

Institution of 

Engineers 

(India) on 

“Role of 

Budding 

Engineers in 

Smart and 

Sustainable 

Technologies 

”, organized 

by Institution 

of Engineers 

(India) 

 - 2021 

13 Ishon Mollick, 

Piyali Banerjee, 

Dolanchapa 

Sikdar 

Enrichment of ice-

cream mix with 

food processing 

waste :An attempt 

to increase it’s 

food value 

Eastern 

Regional 

Conclave of 

Students’ 

Chapters of 

The 

Institution of 

National - 2021 



PARTB: Program Level Criteria 

 

351 
 

Engineers 

(India) on 

“Role of 

Budding 

Engineers in 

Smart and 

Sustainable 

Technologies 

”, organized 

by Institution 

of Engineers 

(India) 

14 Srijeeta Saha, 

Shairee Ganguly 

Biofilm Matrix Eastern 

Regional 

Conclave of 

Students’ 

Chapters of 

The 

Institution of 

Engineers 

(India) on 

“Role of 

Budding 

Engineers in 

Smart and 

Sustainable 

Technologies 

”, organized 

by Institution 

of Engineers 

(India) 

National - 2021 

CAY m2 

1 Saikat Mazumder, 

Kakali 

Bandyopadhyay, 

Rajdeep 

Chakraborty, 

Ayan Malakar 

and Parna 

Sarkar, 

Organizing The 

Unorganized: An 

Overview of 

COVID-19 Impact 

On FMCG Sector 

and Indian 

Economy 

International 

Journal of 

Application or 

Innovation in 

Engineering 

& 

Management 

(IJAIEM), 

International ISSN:2319

-4847 

2020 
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2 Dr. Kakali 

Bandyopadhyay, 

Soumily Misra, 

Somdeepa 

Bhattacharya, 

Arnab 

Mukherjee, 

Arunaunsu Shee 

A Review on 

Utilization of 

Biosensors for 

Detection of 

Adulteration in 

Fish 

International 

Journal for 

Modern 

Trends in 

Science and 

Technology 

(IJMTST), 

International 2455-3778 2020 

3 Kakali 

Bandyopadhyay, 

Mariya 

Mukherjee, 

Pulak Deb, 

Akash Biswas, 

Riya Kumari 

Gope, Sweta Das 

Study On The 

Fortification 

Techniques Of 

Multiple Food 

Products Using 

Immunity 

Boosting 

Micronutrients 

And Antioxidants: 

A Literature 

Review 

International 

Journal of 

Engineering 

Applied 

Sciences and 

Technology 

International 2455-2143 2020 

4 Saikat 

Mazumder, Amit 

Barman, Supriti 

Manna, 

DabasmitaSaha

, Subham Roy 

Chowdhury 

Onion 

Productivity and 

PriceChange 

Aspects in India: 

An Overview 

International 

Journal for 

Modern 

Trends in 

Science and 

Technology 

(IJMTST) 

International 2455-3778 2020 

5 Saikat 

Mazumder, 

Debdatta 

Sarkar, 

Bisakha Saha, 

Arunima 

Singha, 

Overview of 

worldwide potato 

production 

scenario with 

special focus in 

India and its 

industrial 

utilization 

International 

Journal for 

Modern 

Trends in 

Science and 

Technology 

(IJMTST). 

International 2455-3778, 2020 

6 Srijeeta Saha, 

Shairee Ganguly 

and Dolanchapa 

Sikdar 

A review on 

Anthocyanin 

Pigment with 

Respect to It’s 

Nutraceutical 

Properties”,  

International 

Journal for 

Modern 

Trends in 

Science and 

Technology 

International 2455-3778, 2020 
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(IJMTST). 

7 Avisikta Ghosh 

Dastidar, 

Swagatalakshm

i Chakraborty, 

Dolanchapa 

Sikdar 

Entomophagy: A 

Future Feed 

Security System 

International 

Journal for 

Modern 

Trends in 

Science and 

Technology 

(IJMTST) 

International 2455-3778 2020 

8 Writtika Das, 

Sweta Das, 

Shairee 

Ganguly, 

Dolanchapa 

Sikdar, Kakali 

Bandyopadhyay 

A Review on 

Cocoa Butter 

Alternatives in 

Chocolate 

Preparation 

International 

Journal for 

Modern 

Trends in 

Science and 

Technology 

International 2455-3778, 2021 

9 Nibedita 

Chowdhury, 

Rupsa Sengupta, 

Saurjaynee 

Biswas, 

Deborima Bera, 

Kakali 

Bandyopadhyay,   

Microbial 

Spoilage of Meat 

and It’s Detection 

- A Review 

International 

Journal of 

Modern 

Science and 

Technology 

International 2456-0235 2021 

10 Parag 

Chattopadhyay, 

Aditya Paul, 

Samridhya Paul, 

Sukanya Ray and 

Kakali 

Bandyopadhyay 

Detection 

Methods of Non-

permitted Food 

Color, Metanil 

Yellow: A 

Review, 

International 

Journal for 

Modern 

Trends in 

Science and 

Technology 

International 2455-3778 2021 

11 Kakali 

Bandyopadhyay, 

Shiladitya Ghosh, 

Riya Kumari 

Gope 

Application Of 

Artificial 

Intelligence In Food 

Industry— A 

Review 

International 

Journal of 

Engineering 

Applied 

Sciences and 

Technology 

International ISSN No. 

2455-2143 

2021 

12 Ishon Mollick, 

Sayantan 

Halder, 

Dolanchapa 

Edible Gum 

Coating to 

increase the shelf 

life of some 

tropical fruits and 

SAFETY, 

2021 

organised by 

Dept. of Food 

Engineering 

National - 2021 
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Sikdar, vegetables: A 

Review 

and 

Technology, 

University of 

Georgia, 

Georgia (US) 

in Association 

with Tezpur 

CAY m3 

1 Dr. Kakali 

Bandyopadhyay, 

Ms. Shairee 

Ganguly, Purba 

Dutta and 

Anirzeet 

Pramanik 

A Review on 

Microbial-

Pigment: A Good 

Source of 

Biocolour 

The Pharma 

Innovation 

Journal 

National 2349-8242 2019 

2 Rosalin Nath, 

Kakali 

Bandyopadhyay, 

Dolanchapa 

Sikdar, Arnab 

Saha 

A Review on 

Mushroom: A 

Cancer Antidote 

Journal of 

Emerging 

Technologies 

and Innovative 

Research 

National 2349-5162 2019 

3 Kakali 

Bandyopadhyay, 

Shairee Ganguly, 

Chaitali 

Chakraborty, 

and Rupsa 

Roychowdhury 

A Relative Study on 

Utilisation of 

Fenugreek Seeds for 

Enhancement of the 

Antioxidant 

Activities in 

Various Baked 

Products 

International 

Journal of 

Agriculture & 

Environmental 

Science 

International 2394 – 2568 2019 

4 Dr. Kakali 

Bandyopadhyay, 

Ms. Shairee 

Ganguly, 

Prithweejit 

Bhattacharyya, 

Lopamudra 

Banerjee 

Hibiscus Petal, 

Fortified Fruit 

Juice- A Health 

Drink 

International 

journal of 

Creative 

Research 

Thought 

International 2320-2882 2020 

5 Dr. Kakali 

Bandyopadhyay, 

Ms. Shairee 

Development and 

Characterization 

of Biocolour 

International 

Journal of 

Engineering 

International 2231-5381 2020 
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Ganguly, Riya 

Dasgupta 

Fortified Yogurt: 

A New Pathway 

towards 

Functional Foods 

Trends and 

Technology 

6 Dr.Kakali 

Bandyopadhyay, 

Prithweejit 

Bhattacharyya, 

Lopamudra 

Banerjee, Pallabi 

Pal, Shatarghya 

Das Mazumder 

Study of 

Combined Action 

of Papaya Leaf 

Extract, 

Pomegranate and 

Lemon”- A 

Review 

International 

Journal for 

Modern 

Trends in 

Science and 

Technology 

International 2455-3778 2020 

7 Ms. Dolanchapa 

Sikdar, Ms. 

Rosalin Nath, 

Dr. Kakali 

Bandyopadhyay 

and Ishon 

Mollick 

Fortifications in 

Ice-cream with 

enhanced 

functional 

properties: A 

Review 

International 

Journal for 

Modern 

Trends in 

Science and 

Technology 

International 2455-3778 2020 

8 Anirzeet 

Pramanik, Purba 

Dutta, Dr. Kakali 

Bandyopadhyay, 

Ms. Shairee 

Ganguly 

Comparison of 

Frying Stability of 

Vegetable Oil 

with and Without 

Adding Black 

Cumin Seeds 

Conference 

“FEMAS 

2019 

National ISBN no. 

978-93-

5391-015-0 

2019 

9 Ishon Mallick, 

Poulami 

Banerjee, Kakali 

Bandyopadhyay, 

Dolanchapa 

Sikdar, 

Enhancement of 

Nutraceutical 

Characteristics 

Baked Products 

Conference 

Conference 

“FEMAS 

2019 

National ISBN no. 

978-93-

5391-015-0 

2019 

10 Rosalin Nath, 

Dolanchapa 

Sikdar, Piyali 

Banerjee 

Effect of 

Irradiation on 

Food: Review 

Conference 

Conference 

“FEMAS 

2019 

National ISBN no. 

978-93-

5391-015-0 

2019 

11 Dolanchapa 

Sikdar, Anju 

Paul, Ishon 

Mallick, 

Poulami 

Fortification of Ice 

Cream 

Conference 

“FEMAS 

2019 

National ISBN no. 

978-93-

5391-015-0 

2019 
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Banerjee 

12 Rosalin Nath, 

Dolanchapa 

Sikdar, Mariya 

Mukherjee, 

Soumily Misra 

A Review on 

Citrus Fruit Peels 

as Potential 

Source of Some 

Beneficial 

Nutrients 

Conference 

Conference 

“FEMAS 

2019 

National ISBN no. 

978-93-

5391-015-0 

2019 

13 Ayushi Nandy, 

Pooja Shaw,, 

Shalini Chanda, 

Dolanchapa 

Sikdar, Rosalin 

Nath   

A review on 

energy conversion 

from rice straw 

waste 

ICORE 2020 International ISBN: 978-

93-5396-

201-2 

2020 

14 Srijeeta Saha , 

Sourini Sen, 

Sourav Das, 

Shairee Ganguly, 

Dolanchapa 

Sikdar 

Food coloring: 

Improving of the 

Appearance of 

Food Conference 

ICORE 2020 International ISBN: 978-

93-5396-

201-2 

2020 

15 Ishon Mollick, 

Mariya 

Mukherjee, 

Soumily Misra, 

Kakali 

Bandyopadhyay, 

Shairee Ganguly 

Sesame Protein 

Isolates: Potential 

Sources of 

Nutrition 

ICORE 2020 International ISBN: 978-

93-5396-

201-2 

2020 
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Table 9.4.a. Capability enhancement program departmentwise (Dept. of Food Technology)  

Name of the capability 

enhancement program 

Date of 

implementation 

(DD-MM-YYYY) 

CAY (2022-23) 

Soft Skill Training for Interpersonal Skill 

Development for 2nd Year -FT 

29-07-2022 

Industry Visit to Celebrity Breweries Pvt. Ltd. 29-07-2022 

Language and communication skills Training 

Program on Improve Your English 

Communication Skills-1st Year FT 

17-08-2022 

Session on Innovation/Prototype Validation – 

Converting Innovation into a Start-up or 

Session on Achieving “Value Proposition Fit” 

&; “Business Fit” 

17-08-2022 

Seminar on “Quality control and HACCP 

implementation in beverage industry” 

09-01-2022 

Seminar on “Food Safety and Quality 

Assurance” 

09-05-2022 

CAYm1 (2021-22) 

Webinar on “New Food Development: How R 

& D works in Food Industries 

31-07-2021 

Soft Skill Training for Interpersonal Skill 

Development for 2nd Year -FT 

08-05-2021 

Language and communication skills Training 

Program on Improve Your English 

Communication Skills-1st Year FT 

20-12-2021 

Beyond Curriculum Training on “Orientation 

Towards Customer Relationship with Food 

Safety in Industry 4.0” 

24-12-2021 

one day webinar on ‘Analysis of Product 

Quality- Role of an Engineer’ 

19-02-2022 
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Webinar on ‘Analysis of Product Quality-

Role of an Engineer’ 

19-02-2022 

Seminar on “Android Development” 23-02-2022 

Webinar on “Safe Food, Better Health” 06-07-2022 

CAY m2 (2020-21) 

Webinar Organized by Dept. Food 

Technology (Career Counselling Programs) 

19-07-2020 

Soft Skill Training for leadership Skill 

development  for 2nd Year -FT (Soft skills) 

08-04-2020 

One day Seminar on GATE 2021  (Training 

for Competetive Examination) 

17-08-2020 

Webinar( Seminar on Online Mode) on 

Emerging trends on Food Packaging 

(Awareness of Trends in Technology) 

22-08-2020 

GATE Exam Tutorial Classes (Training for 

Competetive Examination) 

16-12-2020 

Webinar entitled “An Introduction to 

Indigenous Food Machineries”  (Awareness 

of Trends in Technology) 

16-12-2020 

Teamwork Skills: Communicating Effectively 

in Groups -1st Year FT (Language and 

communication skills) 

27-01-2021 

Webinar entitled Career Challenges in R & D 

- Bakery and Confectionery (Career 

Counselling Programs) 

19-03-2021 

Webinar( Seminar on Online Mode) entitled 

“Career Challenges in R & D- Bakery and 

Confectionary”  (Awareness of Trends in 

Technology) 

19-03-2021 

 



PARTB: Program Level Criteria 

 

359 
 

 9.5 CareerGuidance,Training, Placement(10) 

(The institution may specify the facility, its management and its effectiveness for career 

guidance including counseling for higherstudies, campus placement support, industry 

interaction fortraining/internship/placement,etc.) 

Training for enhanced conversion during Campus Recruitment 

Professionally qualified personnel are actively involved in delivering up-to-date training 

curricula to enable our students to face the competition with greater degree of confidence & 

conviction. Thus, it would promote better selection by recruiters visiting our institute. 

 Aptitude Training: These classes refresh the fundamental areas of mathematics and 

logic of the students and cover areas like – Quantitative ability, Logical reasoning, 

Puzzles and Verbal ability. 

 Personality Development Classes: These classes are conducted in parallel with the 

aptitude sessions and provide rigorous training in the soft skills area. 

 Technical Training Sessions: As a part of our training efforts, we conduct surveys 

from time to time among corporate to understand the technological up gradations 

taking place. We figure out the most appropriate technologies and provide the required 

training based on these inputs. 

 Training on Coding & Pseudo-coding: Practical training on coding and pseudocoding 

are also given to the students which nurtures the analytical and logical skills of a 

student. 

 Pre placement training programs such as mock group discussions, mock interviews are 

conducted by our faculties & industry professionals at college itself. 

 Company specific training is also conducted for better employability quotient. 
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Table B.9.5a Summary of Career Guidance, Training, Placement  

 LYG (2018-19)  

 

LYGm1 (2017-18)  

 

LYGm2 (2016-17)  

 

No. of events 9 8 8 

Total No. of Final Year 

Students 

63 60 38 

No. of students placed 

in companies or 

Government 

Sector 

49 47 29 

No. of students 

admitted to higher 

studies with valid 

qualifying scores 

(GATE or equivalent 

State or National 

Level Tests, GRE, 

GMAT etc.) 

2 7 4 

No. of students turned 

entrepreneur in 

engineering/technology 

1 0 1 

No. of Industry 

Institute interaction 

7 6 7 
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 9.6 Entrepreneurship Cell (5) 

(The institution may describe the facility, its management and its effectiveness in 

encouragingentrepreneurshipand incubation) (Success stories for each of theassessmentyears 

are to bementioned) 

The Main motivation of  Entrepreneurship Development Cell, Guru Nanak Institute of 

Technology (Autonomous), Kolkata is  to motivate the students for the development of India’s 

entrepreneurial ecosystem by enabling uncomplicated and well-organized interaction between 

its chief components across students, venture capital firms and corporate officials, aspiring 

and existing entrepreneurs, mentors, working professionals, investors through initiatives like 

seminars, interactive sessions, competitions, conferences et al. The cell undertakes several 

activities under Institution Innovation Council for student development wherein the student 

gets industry exposure while studying and develops fortitude of entrepreneurship. The 

Entrepreneurship Development Cell not only bridges the gap between the ideas and the 

commercialization of a product, it also aims to generate the entrepreneurial skills among the 

students and to help them to channelize their motivation to become a successful versatile 

entrepreneur.   

 

Objectives: 

 To organize Entrepreneurship Awareness Camps, Entrepreneurship Development 

Program 

 Organizing invited lectures from industry person or successful entrepreneur and 

alumni members 

 Industrial visits for prospective entrepreneurs 

 Conducting skill development training program  

 Providing students the professional and Industry exposure. 

 Organizing seminar, conferences, workshops to motivate students for Entrepreneurship 

 Developing attitude through motivation talk and expert talk 

 

Guru Nanak Institute of Technology (GNIT) has established dedicated centers for research, 

entrepreneurship, community orientation, Incubation to inculcate the values of research, 

innovation, creation and transfer of knowledge to support the students and stakeholders. 

Faculty and Students of the college have published more than 1000 research papers in Peer 
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Reviewed / SCOPUS / SCI Journals, books and conference proceedings and also 91 patents 

were published, 33 applied and 1 granted in the last three years. 

 

In accordance with NISP (National Innovation and Startup Policy), GNIT has undertaken a 

number of efforts to engage students and faculty in the process of innovation and 

entrepreneurship. GNIT has several practices like hosting a project exhibition, model display 

competition, pitching deck, awareness program where students can present their innovative 

ideas with or without prototype. GNIT has also taken an active role in collaborating with 

various private and government bodies for the benefit of students and faculty members.  

 

GNIT has established Institution Innovation Council (IIC) under MIC & Entrepreneurship 

Development Cell (EDC) to support the student and faculties to achieve technology ready and 

transfer level of research and innovation. GNIT has secured four-star rating by IIC, 

Government of India (GoI). Furthermore, 8 Faculty members have undergone the Innovation 

Ambassador Training in June 2020 conducted by National Innovation and Startup Policy. One 

faculty member has been nominated for the NISP training and implementation in the Institute.  

 

Some Initiatives:  

 8 Faculty members have undergone the Innovation Ambassador Training in June 2020.  

 One faculty member has been nominated for the NISP training and implementation in 

the Institute. Events like hackathon, Ideathon Competitions, Project exhibition were 

organized for the students to exhibit their innovative ideas.  

 

Some achievements:  

 Shilpita Hazra, Sampreet Dey, Shakya Mridhya selected for regional round for 4th 

AICTE-Chhatra Vishwakarma Awards 2020 in the year 2020-2021.  

 Ankita Sarkar holds the 1stposition in paper presentation 11thInter University 

Engineering, Science Technology Academic meet 2020 Innovative model competition 
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Table B.9.6a EDC Committee Members 

Name Department Position 

Prof(Dr.) Santanu Kr. Sen Admin Chairman 

Mr. Gaurav Majumder  ASH Convenor 

Dr. Sunipa Roy ECE Member 

Md. Mizan Chowdhury IT Member 

Mr. Nirupam Saha CSE Member 
Ms. Anurima Majumdar ECE Member 

Mr. Susovan Dutta EE Member 
Mr. Sourav Majumdar ASH Member 

Mr. Gautam Mandal ASH Member 
Ms. Santana Das AEIE Member 

Mr. Saikat Mazumder FT Member 

Mr. Vikram Kumar Odrways Solutions Private Limited Alumni Entrepreneur 

Member 

Mr. Sayantan Saha PSP Mercantile LLP 

 

Alumni Entrepreneur 

Member 

Soumyadeep Bhattacharyya  ECE 4th year  Students Member 

Pranav Kumar ECE 3rd year Students Member 
 

 

 

Table B.9.6b Summary of list of events conducted by ED Cell, Guru Nanak Institute of Technology 
 

 CAY : 2022-2023 CAYm1 : 2021-2022 CAYm2 : 2020-2021 

No. of events 5 10 13 

 

 

Table B.9.6c List of events conducted by ED Cell, Guru Nanak Institute of Technology 

CAY : 2022-2023 

Sl. 
No. 

Date Title 

1. 29.07.2022 Seminar on How to initiate a StartUp-Paradigm of Entrepreneurship 

2. 10.08.2022 Workshop on Advanced Patent Searching Technique of Intellectual Property 
Right (IPR) 

3. 11.09.2022 Seminar on Importance of IPR in Global Economy 

4. 18.10.2022 Seminar on Plagiarism and Copyright-Vital Parameters of Intellectual Property 
Rights 

5. 11.11.2022 Seminar on Importance of Patent-A Productive Approach of IPR  

 



PARTB: Program Level Criteria 

 

364 
 

Table B.9.6d List of events conducted by ED Cell, Guru Nanak Institute of Technology 

 

CAYm1 : 2021-2022 

Sl No. Date Title 

1. 14.07.2021 How to plan for start-up and legal & ethical steps 

2. 09.08.2021 Online Workshop on Artificial Intelligence for Start up 

3. 20.09.2021 Seminar on Design thinking for start up 

4. 12.11.2021 Workshop on Intellectual Property Rights (IPRs) for start up 

5. 21.11.2021 Workshop on Entrepreneurship and Innovation as Career Opportunity 

6. 26.11.2021  Motivational Session by Successful Entrepreneur/Start-up founder 

7. 25.04.2022 Session on Innovation/Prototype Validation – Converting Innovation 
into a Start-up 

8. 18.05.2022 Business Plan/Prototype developed & linkage with Innovation 
Ambassadors for mentorship support. 

9. 27.06.2022 Workshop on Intellectual Property Rights (IPRs) and IP management for 
start up 

10. 28.06.2022 Panel Discussion on Angel and VC funding opportunity 

 
 
 
 
 

Table B.9.6e List of events conducted by ED Cell, Guru Nanak Institute of Technology 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CAYm2 : 2020-2021 

Sl No. Date Title 

1. 10.08.2020 Online Workshop on Entrepreneurship Development Phases 

2. 19.08.2020 Interactive Session/Mentoring Session with Successful Start-up founders 

3. 04.01.2021 Online Workshop on Value of IPR in Modern Research 

4. 14.01.2021 Online Seminar on Problem Solving Approach in Recent Trends 

5. 05.02.2021 Online Seminar on Block Chain 

6. 12.02.2021 Workshop on Consumer Behavior in Entrepreneurship 

7. 02.03.2021 Online Seminar on Apps development in android – Develop Test 
Deploy 

8. 15.03.2021 Seminar on Python & Java Programming 

9. 16.03.2021 Online Seminar on IPR for AI-based Innovations 

10. 06.04.2021 Online Workshop on Entrepreneurship is an ultimate platform of Career 
Opportunity 

11. 16.04.2021 Online Seminar on Software Development Life Cycle for Web 
Application 

12. 17.05.2021 Online Seminar on Machine Learning and their Scope in start up 

13. 05.05.2021 Workshop on Intellectual Property Rights (IPRs) and IP management for 
start up 
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WALL OF STARTUP 
 

 

Taki Imam Khan 

Batch of 2012-2016(ECE) 

Startups created  

Firdekho E-Commerce Pvt ltd. 

Batch of 2012-2016 

CIN: 

U72300WB2016PTC209200 

Website:https://www.firdekho.c

om/ 

 Firdekho E-commerce 

Private Limited is a Private 

incorporated on 11 January 

2016. 

 It is classified as Non-govt 

company and is registered 

at Registrar of Companies, 

Kolkata. 

 

 
Soumyadip Saha 

Batch of 2006-2010 CSE 

Startups created  

TS Web Technologies pvt. Ltd 

CIN: 

U72200WB2011PTC162810 

Website-

www.tswebtechnologies.com/ 

 Ts Web Technologies 

Private Limited is a 

Private incorporated on 

20 May 2011.  

 It is classified as Non-

govt company and is 

registered at Registrar 

of Companies, Kolkata. 

 

 

Rishikesh Pandit 

Batch of 2009-2011(MCA) 

Startups created  

Keeves Technologies 

Corporation 

CIN- 

U72200WB2011PTC169528 

Website-

https://www.keevestechnologie

s.com/ 

 Keeves Technologies 

Private Limited is a 

Private incorporated on 

16 November 2011.  

 It is classified as Non-

govt company and is 

registered at Registrar 

of Companies, Kolkata. 
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Vikram Kumar 

Batch of 2012-2016(CSE) 

Startup Created 

Odrways Solutions Private 

Limited 

 

CIN:U74999KA2019PTC125

645 

 

 Odrways Solutions 

Private Limited is a 

Private incorporated 

on 26 June 2019.  

 It is classified as Non-

govt company and is 

registered at Registrar 

of Companies, 

Bangalore 

 

 

 

WALL OF STARTUP 
 

 
Sayantan Saha 

Batch of 2012-2016(CSE) 

Startup Created 

PSP Mercantile LLP 

LLPIN: AAH-9505 

 

 Psp Mercantile Llp is a 

Limited Liability 

Partnership firm 

incorporated on 05 

December 2016. 

 It is registered at 

Registrar of 

Companies, Kolkata 

 

 

 

 

 

 

 

 
Mohammad Jahangir Alam 

Batch of 2012-2016(ECE) 

Startup Created 

Legalry Private Limited 

CIN: 

U74999WB2020PTC242048 

Website: -

https://thelegalry.com/ 

 Legalry Private Limited 

is a Private incorporated 

on 17 December 2020.  

 It is classified as Non-

govt company and is 

registered at Registrar of 

Companies, Kolkata 
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Najmul Hasan 

Batch of 2005-2009 EIE 

Startups created - EATAS fishery pvt. Ltd. 

CIN: U05000WB2020PTC236769 

Website- https://fishery-bazar-office.business.site/?utm_source=gmb&utm_medium=referral 

 Eatas Fishery Private Limited is a Private incorporated on 03 March 2020. 

 It is classified as Non-govt company and is registered at Registrar of Companies, Kolkata 
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9.7 Co-curricularandExtra-curricular Activities (10) 

 
(The institution may specify the co-curricular and extra-curricular activities) (Quantify 

activities such as NCC,NSS etc.) 

Table B.9.7a Summary of list of extracurricular activities 
 

 No. of events 

 CAY : 2022- 
2023 

CAYm1 : 2021- 
2022 

CAYm2 : 2020- 
2021 

Cyber Security Club 10 7 5 

Bit-2-Byte 6 5 5 

Music Club 9 8 5 

Drama Club 4 5 2 

GNIT Debating Club 6 4 4 

GNIT Literary Club 7 4 4 

Community Connect Club 6 5 7 

GNIT Robotics Club 3 2 2 

GNIT Photography Club 9 4 4 

GNIT media 4 4 3 

GNIT Mahakash : The Space 
Club 

4 3 2 

GNIT Sports Club 9 9 3 

Eco Club 3 1 1 

 

 
Table B.9.7b List of extracurricular activities during CAY 2022-2023 

 

 
 

 
Sl. 

No. 

 
Name of 

Club 

 
Name of the 

Event 

 
Date of the 

Event 

 
No. of 

Participants 

 
Outcome 

1 Cyber Security 

Club 
Election of new 

Secretary, Joint 

Secretary & 

other members 

of GNIT Cyber 

Cell 

31-07-22 15 Formation of new working committee 

2 Workshop on 

Cyber Security 

for School 

students 

12-08-22 80 Students were encouraged to take the BSC in Cyber 

Security Course & join the Cyber Security Club 
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3 
 

Bootcamp on 

Cyber Security 

for 2021 

freshers 

19-09-22 100 More than 150 students joined the GNIT Cyber 

Security Club 

4 Introductory 

Session & 

Roadmap 

Discussion 

19-10-22 80 STTP-1 date decided 

5 STTP-1 Week-1 

Session-1 

22-10-22 60 Basic concepts of Cyber Threats 

6 STTP-1 Week-2 

Session-2 

29-10-22 60 Introduction to Kali Linux 

7 STTP-1 Week-3 

Session-3 

25-11-22 50 Introduction to Crytptography 

8 STTP-1 Week-3 

Session-4 

26-11-22 60 Students can Encrypt or Decryption a message, Public 

Key & Private Key conceptualization. 

9 Bootcamp 2023 

was organized 

for onboarding 

of 2022 freshers 

into the GNIT 

Cyber Cell 

17-01-2023 60 Formation of new working committee 

10 Workshop on 

Cyber Security 

for School 

students 

13-03-2023 90 Students were encouraged to take the BSC in Cyber 

Security Course & join the Cyber Security Club 

11 Bit-2-Byte Introductory 

Session for new 

members of the 

club 

17-07-2022 96 A general review of club activity and motivation of 

coding and development of own skill 

12 Coding 

competition 

07-08-2022 200 A online coding competition to test all members 

progress 

13 Online 

workshop on 

Basic Coding 

and Debugging 

22-09-2022 220 Skill development on coding with small test cases 

14 Online 

Workshop on 

Basic Web 

Development 

22-11-2022 

to 26-11- 

2022 

60 Learn Basic Web Development 
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15 
 

Web 

Development 

27-01-2023 96 Participating students were given writing prompts and 

had to complete their website within the stipulated 

time. 

16 Tech Quiz 16-03-2023 90 A online coding competition to test all members 

progress 

17 Music Club Teachers' Day 

Celebration 

"UJAAN" 

05-09-2022 253 Students showcased their talent 

18 Agomoni 30-09-2022 281 Students showcased their talents and creativity. They 

showed Mahisasur Mardini through Dance 

19 Bijaya 

Sammelani 

14-10-2022 104 Student have enjoyed 

20 Fresher 

Welcome 

"SAMPAN" 

21-10-2022 350 Students showcased their talents and creativity. Also 

students' organizing skill, Team effort were developed 

through this programme 

21 Intra College 

Cultural 

Competition 

15-01-2023 

to 17-01- 

2023 

56 Students showcased their talents. The first three 

position holders are eligible for JIS Spirit. 

22 International 

Mother 

Language Day 

21-02-2023 14 Team effort were developed through this programme 

23 JIS Spirit 01-03-2023 

to 03-03- 

2023 

27 Winner of the competitions got JIS Puraskar 2023 

24 Euphoniaux 

2K23 

30-03-2023 

to 31-03- 

2023 

52 Students showcased their talents and creativity. Also 

students' organizing skill, Team effort were developed 

through this programme 

25 Twilight 2K23 30-06-2023 26 Students showcased their talents and creativity. Also 

students' organizing skill, Team effort were developed 

through this programme 

26 Drama Club Teachers' Day 

Celebration 

"UJAAN" 

05-09-2022 53 Students showcased their talent and also teamwork is 

developed 

27 Intra college 

Drama 

Competition 

28-10-2022 65 Students showcased their talents and creativity. Also 

students' organizing skill, Team effort were developed 

through this programme 

28 Intra College 

Drama 

competition 

16-01-2023 14 Students showcased their talent and also teamwork is 

developed 
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29 
 

Inter College 

Drama 

competition at 

B. P. Poddar 

Institute of 

Technology 

23-04-2023 15 They got second position. 

30 GNIT 
Debating 

Club 

Weekly Debate 28-07-2022 20 Students developed their debating and elocution skills 

through intensive practice. 

31 Technical 

Debate 

13-08-2022 22 Students showcased their debating skills and won 

recognition for their talents. 

32 Session on 

"Speak Like a 

Pro" 

12-12-2022  

 
20 

Session on providing the students guidance in 

professional speaking. 

33 Debating 

Competition 

13-01-2023  

 
25 

Students showcased their debating skills and their 

knowledge and understanding of global affairs. 

34 Students' Debate 29-05-2023  

 
24 

Students showed their grasp of world affairs, 

argumentative and speaking skills. 

35 Meeting of 

Debating Club 

members 

02-06-2023  

 
15 

Review of Club activities for the Even Semester. 

36 GNIT 

Literary Club 
"Author- 

Author!"- 

literary quiz 

29-07-2022 25 Students shared and expanded their knowledge of 

various writers and their works through the quiz. 

37 Author Feature 

program on 

Ernest 

Hemingway 

 
23-08-2022 

 
26 

Students developed reading skills and acquired 

knowledge of the life and writings of one of the 

preeminent Modern writers of the 20th century. 

38 Author Feature 

program on 

Robert Louis 

Stevenson 

 
18-10-2022 

 
36 

Students developed their reading skills and knowledge 

of the life and works of the famous Scottish writer. 

39 Workshop on 

"Improve Your 

Pronunciation" 

02-12-2022 36 Students got a working knowledge of the English 

sound system, and a hands-on practice of accurate 

articulation and intonation practice. 

40 Slogan writing 

competition"Tag 

lines" 

17-01-2023 30 Students practiced their writing skills and professional 

writing for business marketing. 
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41 
 

"The Road Not 

Taken"-- 

Commemorative 

Program on 

Robert Frost 

 
17-03-2023 

 
35 

Students developed their acquaintance of the writings 

of the distinguished American Poet Laureate Robert 

Frost. 

42 "To the Emerald 

City"--Book 

Discussion 

program on L. 

F. Baum's The 

Wizard of Oz 

 
30-05-2023 

 
25 

Students developed their reading skills and ability to 

develop arguments in well informed discussions of 

literary texts. 

43 Community 
Connect Club 

Personality 

Development 

Programme 

24-08-2022 200 Community Connect Club, GNIT in association with 

Department of Applied Science and Humanities, 

GNIT and Women Cell, GNIT in collaboration with 

Procter & Gamble organized Whisper Personality 

Development Programme for the Female Staff and 

Students of GNIT on 24th August, 2022. 

The interactive session, coordinated by Dr Sucharita 

Chakrabarti, HOD, Applied Science and Humanities, 

GNIT, started with a presentation highlighting aspects 

such as the necessity of confidence, ways of building 

confidence, personality development, and so on. It 

also enlightened the students regarding ways to ace an 

interview. 

The students also learnt about hygiene, 

communication, body language, grooming, and so on. 

44 Awareness on 

women health 

and hygiene 

29-09-2022 50 Awareness program on women health and hygiene 

was conducted by the students in the surrounding 

locality and sanitary pads were distributed among the 

underprivilaged women in the locality and also among 

the students of GNIT. 

45 Donation of 

Clothes and 

distribution of 

Food packets 

among the 

inmates of 

Orphanage 

12-11-2022 30 The members of Community Connect Club have taken 

the initiation to donate clothes among the inmates of 

orphanage and have collected the old clothes from the 

students of GNIT. They have collected the old clothes 

from the students of GNIT and have visited Gobindo 

Humar Home, an orphanage for the girls. They have 

handed over the clothes and fruit packets among the 

inmates of the orphanage on the eve of Children's day. 

46 Food packet 

distribution on 

account of 

Babuji’s 

birthday 

01-02-2023 25 The members of Community Connect Club celebrated 

the birthday of Babuji, Late Sardar Jodh Singh Ji, 

honourable Founder of JIS Group along with Students, 

Faculty Members and Staff. They have visited Indira 

Nagar School and interacted with the underprivileged 

children and spent quality time with the school 

authorities, guardians and children. Team club 

members also distributed Food Packets to the children. 
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47 
 

Visit to GOONJ 23-05-2023 10 As part of the NSS campaign to provide clothing and 

allied materials, the Community Connect club 

members took initiative to collect clothes (from 1st yr 

B.Tech students) for the needy. They paid a visit to the 

collection and processing unit of the well known 

NGO, Goonj, in Kolkata and also participated in 

Goonj’s work and awareness initiative. 

48 Donation of 

Money 

23-05-2023 350 Like every year, the Community Connect club 

members have taken the initiative for donation of 

money to charitable organizations. Students of 1st year 

B.Tech have donated money from their one day 

pocket money to Bharat Sevasram Sangha, Ballygunj 

as a part of their NSS activities. The students have 

collected a sum of Rs.18800/- and handed over the 

money to Swami Uttamananda Ji, the representative 

from Bharat Sevasram Sangha, Ballygunj branch. 

49 GNIT 

Robotics 

Club 

Seminar on 

Present 

Applications of 

Artificial 

Intelligence in 

Robotics and 

Mechatronics 

21-07-2022 

to 22-07- 

2022 

40 The delegates highlighted the importance of AI and its 

role in developing applications of robotics and 

mechatronics in view of the latest research challenges 

of dealing with real societal problems 

50 Kshitij, IIT 

Kharagpur 

21-01-2023 

to 22-01- 

2023 

4 Robotics club team secured 1st position in the IIT 

Kharagpur 

51 TESSERACT 11-05-2023 

to 12-05- 

2023 

20 Robotics club team participated in the Tesseract 

(GNIT annual Tech Fest) and duly awarded by the 

management. 

52 GNIT 

Photography 

Club 

Sadhguru Ji's 

Ride for Soil 

(Culmination in 

West Bengal) 

06-07-2022 4 Full Event Shoot 

53 7th IIC Regional 

Meet, Kolkata 

02-08-2022 6 Full photo shoot 

54 New Hire 

Workshop & 

Training (Post 

Media Quest) 

6-08-2022, 

13-08-2022, 

20-08-2022 

and 27-08- 

2022 

8 Orientation and Training 

https://ktj.in/
https://ktj.in/
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55 
 

Panel 

Discussion with 

Innovation and 

Start-Up 

Ecosystem 

Enablers 

12-08-2022 2 Full photo shoot 

56 20TH 

FOUNDATION 

DAY 

CELEBRATIO 

N 

16-08-2022 4 Full photo shoot 

57 Alumni Meet 

Exhibition 

Football Match 

03-09-2022 4 Full photo shoot and video byte 

58 Kriti Award 

2022 

05-09-2022 5 Full photo shoot and video byte 

59 12th INTER 

UNIVERSITY 

ENGINEERIN 

G, SCIENCE & 

TECHNOLOG 

Y ACADEMIC 

MEET 

10-09-2022 

to 11-09- 

2022 

8 Full photo shoot and video byte 

60 Muktokoli 16-09-2022 4 Full Album Shoot 

61 GNIT media 12th Inter 

University 

Engineering, 

Science & 

Technology 

Academic Meet 

10-07-2022 15 GNIT media members successfully managed the event 

in the form of stage management, Creatives designing 

and Visual Display, Live streaming, report summation 

and handling social media 

62 Media Quest 

2022 

29-07-2022 120 Orientation Session and Vertical allignment for 

manpower expansion 

63 Kriti Award 

2022 

05-09-2022 20 GNIT media members successfully managed the event 

in the form of stage management, 

Creatives/certificate/memento designing and Visual 

Display, Live streaming, report summation and 

handling social media 

64 Muktokoli: 

Music Album 

23-09-2022 12 Released music album across all international music 

platforms with the release ceremony on Doordarshan 

Bangla 
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65 GNIT 

Mahakash : 

The Space 

Club 

A session with 

Eclipses 

24.08.2022 100 Session was done with the local people surrounding 

GNIT to arise awareness regarding eclipses and to 

abolish different misconceptions regarding both Solar 

and Lunar eclipse. 

66 Annual Club 

Presentation 

17.11.2022 400 This annual club presentation was organised to grow 

interest among students towards the co-curricular wing 

of the college. 

67 Workshop 24.03.2023 200 The GNIT space club Mahakash has organized a 

workshop to watch the planetary alignment involving 

Mercury, Venus, Mars, Jupiter and Uranus with the 

Moon to align with them. This celestial event takes 

place during 24th to 25th March 2023. 

68 Workshop for 

the nearby local 

residents 

28.04.2023 150 The GNIT space club Mahakash has organized the 

second workshop for the nearby local residents for 

aboloshing the popular misconceptions regarding 

celestial bodies, eclipses etc. 

69 GNIT Sports 

Club 
Exhibition 

Football Match 

Between 

Alumni vs 

Current Students 

03.09.2022 30 The exhibition game actually improves relationships 

between former and present students. 

70 Inter-College 

Football Event 

Goal 

12.11.2022 16 GNIT Boys football team received Rs. 6000 prize 

money along with the certificate of merit. 

71 Integration ‘22 25.11.2022 16 GNIT Boys football teambecame Champions 

72 MP CUP 2022, 

Barrackpore 

22.12.2022 16 GNIT Boys Cricket team won the cash Prize Rs. 

5000/- 

73 Annual Sports 

Meet 

18, 19, 

20.01.2023 

600 The Annual Sports Meet spanned between 18th, 19th 

and 20th January 2023 with great zeal, excitement, 

and a frolicsome atmosphere at Guru Nanak College 

Campus ground. The day-long action-packed events 

witnessed active participation by more than 600 

students. The Students avidly participated in field 

games including volleyball, badminton, cricket, 

football, and athletic meets (100m, 200m, 400m, relay 

race & shot put), as well as indoor competitions like 

chess, carom, and table tennis that were held for both 

boys and girls. 
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74 
 

JIS SAMMAN 

2023 Phase1 

(Athletics Meet, 

Carrom and 

Chess 

tournament) 

16 to 18 

February, 

2023 

20 The JIS SAMMAN of extracurricular activities must 

be the educational development of the student 

participants, as well as the discipline and dedication 

they create through practice and competition to 

academic success. 

75 JIS SAMMAN 

2023 Phase2 

(Football, 

Badminton 

tournament) 

20 to 25 

February, 

2023 

30 Badminton (Boys) team become champion in JIS 

SAMMAN 2023 

76 JIS SAMMAN 

2023 Phase3 

(Cricket, 

Volleyball 

tournament) 

01 to 06 

March, 2023 

50 Volleyball (Boys) team become champion in JIS 

SAMMAN 2023 

77 CIEM Shuttle 

up Tournament 

25.03.2023 2 GNIT Student team Swagatam Burai of CSE 3rd year 

and Adeeb Hussain of CSE 1st year won runners-up 

position in Shuttle Up Tournament, CIEM, Kolkata 

78 Eco Club Rally on World 

Water 

Conservation 

Day 

22.03.2023 70 Students rally for spreading awareness to conserve 

water and stopping wastage of water in the college 

campus and nearby locality 

79 Visit to the solid 

waste 

management 

site, 

Government of 

West Bengal, 

Domjur Howrah 

25.04.2023 40 Awareness on solid waste disposal and management 

issues and related recycling processes in the student 

community 

80 Celebration of 

World 

Environment 

Day 

05.06.2023 25 Seed plantation and rising awareness on aforestation 

inside the student community 
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Table B.9.7c List of extracurricular activities during CAYm1 2021-2022 

 
Sl. 
No. 

Name of 

Club 

Name of the 

Event 

Date of the 

Event 

No. of 

Participants 

Outcome 

1 Cyber Security 
Club 

Training for 
Senior members 

04-07-21 10 Members were upskilled for new batch's 
training 

2 Bootcamp on 
Cyber Security for 

2020 freshers 

29-07-2021 to 
08-08-2021 

150 More than 150 students joined the GNIT Cyber 

Security Club 

3 Training to Junior 
members 

10-09-21 15 Members were upskilled for new batch's 
training 

4 Project 
Presentation(case 

study) 

14-02-22 30 Exploring different domains & real-life case 
study 

5 Workshop on 

Cyber Security for 
School students 

14-04-22 100 Spread awareness amongst students to be 

Digitally Secure in Cyber Space 

6 DD Bangla 
Interaction 

14-05-22 1 Encourage students to take up courses in Cyber 
Security & make people aware of the cyber 

threats 

7 Guest Speakers 

from GNIT Cyber 

Cell at Haldia 

Institute of 
Technology 

02-06-22 2 Spread awareness amongst students to be 

Digitally Secure in Cyber Space. Encourage 

students to take up courses in Cyber Security & 

make people aware of the cyber threats 

8 Science Club Celebration of 
National Science 

Day 2022 

28-02-2022 150 Organized an 1-day Workshop-cum-Boot 
Camp on Science and Language Skills to 

commemorate National Science Day 

9 Bit-2-Byte "Intro to Coding"- 

One Day 

Workshop 

07-08-2021 110 A general review of club activities and 

motivation of coding and Software 

Development 

10 Inter-Department 

Coding 
competition 

10-09-2021 230 Evaluation of the members coding skill and 

overall improvement of same 

11 Introduction to the 

idea of open 

source 

environment- 

decentralized 

development 
model 

16-09-2021 90 Detailed analysis of Open source and how it 

works 

12 "Competetive 
Coding" One Day 

Workshop 

18-11-2021 60 Detailed analysis of competetive coding and 
clear all basic concepts and tricks 

13 Small software 

devopment project 

challage 

03-01-2022 to 
08-01-2022 

60 Skill development on various platforms/ 

current technology stacks 

14 Music Club Alumni 

Meet(Online) 

23-07-2021 181 Students showcased their talent 
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15  Intra college Solo 

Singing 

Competition 

(online) 

07-11-2021 32 Students showcased their talent and the winners 

were qualified for JIS Spirit(Inter College 

Competition) 

16 Intra college Solo 

Dance 

Competition 

(online) 

08-11-2021 24 Students showcased their talent and the winners 

were qualified for JIS Spirit(Inter College 

Competition) 

17 Intra college Solo 

Instrumental 

Competition 

(online) 

09-11-2021 16 Students showcased their talent and the winners 

were qualified for JIS Spirit(Inter College 

Competition) 

18 A short Musical 
Journey in 

celebration of 
Women's Day 

08-03-2022 65 Students showcased their talent 

19 A Musical show in 

Kolkata Book Fair 

2022 

10-03-2022 26 Students showcased their talent. Also 

dedication and enthusiasm of the students were 

appriciated 

20 Rabidra Jayanti 09-05-2022 124 Students showcased their talents and creativity. 

Also students' organizing skill, Team effort 

were developed through this programme 

21 Farewell "Twilight 

2k22" 

24-06-2022 59 Students showcased their talents and creativity. 

Also students' organizing skill, Team effort 

were developed through this programme 

22 Drama Club An online Intra 

College Drama 

Competition on 

New Normal 

06-09-2021  Students showcased their talents and creativity. 

Also students' organizing skill, Team effort 

were developed through this type of 

programme. They put Awareness among all the 

members of GNIT family 

23 Intra college 

Drama 

Competition 

(online) 

13-11-2021 42 Students showcased their talent and the winners 

were qualified for JIS Spirit(Inter College 

Competition) 

24 Intra College 

Annual Sports 
Meet 2021 

10.12.2021 & 
13.12.2021 

150 Academic achievement, classroom diversity, 

student health, and future readiness are all 
improved by sport events. 

25 Aewareness On 

Women 

empowerment 

14-02-2022 22 Students showcased their talents and creativity. 

Also students' organizing skill, Team effort 

were developed through this type of 

programme. They put Awareness on Women 

empowerment in the Society 

26 A street Drama 

were organized for 

Aewareness On 

Women 

empowerment in 

Kolkata Book fair 
2k22 

10-03-2022 29 Students showcased their talents and creativity. 

Also students' organizing skill, Team effort 

were developed through this type of 

programme. They put Awareness on Women 

empowerment in the Society 
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27 GNIT Sports 

Club 

Magnus 2022 

organized by 

Budbuge Institute 

of Technology & 

JIMS Hospital & 

Medical College 

24.03.2022 to 
25.03.2022 

15 GNIT Girls Volleyball Team became Champio 

ns of BLOCK & HIT Tournament of 

Magnus 2022. Team has received Rs. 2000 

prize money along with the certificate of merit. 

28 Magnus 2022 

organized by 

Budbuge Institute 

of Technology & 

JIMS Hospital & 
Medical College 

24.03.2022 to 
25.03.2022 

15 GNIT Boys Volleyball Team has secured 
the 2nd Runners Up position in BLOCK & HIT 

Tournament of Magnus 2022 

29 Magnus 2022 

organized by 
Budbuge Institute 

of Technology & 

JIMS Hospital & 
Medical College 

12.03.2022 to 
15.03.2022 

18 GNIT Boys Cricket Team has secured 

the 2nd Runners Up position in Cricket 
Tournament of Magnus 2022 

30 Sardar Jodh Singh 

Memorial 
Challengers 
Trophy 2022 

14.02.2022 to 

22.02.2022 
15 Girls' Volleyball Team became champions in 

the second Satnam Kaur Memorial Volleyball 
Tournament 

31 Sardar Jodh Singh 

Memorial 

Challengers 

Trophy 2022 

14.02.2022 to 
22.02.2022 

02 The GNIT Boy's Doubles Badminton Team 

became champions in the second Satnam Kaur 

Memorial Badminton Tournament 

32 Sardar Jodh Singh 

Memorial 

Challengers 

Trophy 2022 

14.02.2022 to 
22.02.2022 

01 The GNIT Boy's singles Badminton Team 

became champions in the second Satnam Kaur 

Memorial Badminton Tournament 

33 Sardar Jodh Singh 

Memorial 

Challengers 
Trophy 2022 

14.02.2022 to 
22.02.2022 

01 The GNIT Boy's singles Badminton Team 

became champions in the second Satnam Kaur 
Memorial Badminton Tournament 

34 Inter College 

Football 

Tournament 

25.11.2021 01 The GNIT Boy's football team became 

champions in the Inter College Football 

Tournament organized by Adamas University 

35 Intra 
College Annual 

Sports Meet 

2021 

10.12.2021 & 

13.12.2021 
150 The students actively participated in field 

events like Volleyball, Badminton, Cricket, and 

Athletics Meet (100m, 200m, 400m & Relay 
Race) which were conducted for boys and girls. 

The ground was filled with cheer, gaiety, and 

excitement with each event. The winners of the 
various events were awarded certificates. 

36 GNIT Debating 
Club 

Technical Debate 29.10.2021 120 Students showed their proficiency in various 

areas and won recognition for their talents. 

37 Weekly Debate 12.11.2021 20 Students displayed their debating prowess. 

38 Englishy English-- 

English 
Pronunication 

Workshop by Prof 
Annapurna Palit 

08.01.2022 60 Students learnt more about English 

pronunciation enabling them to develop their 
speaking skills. 
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39  Technical Debate 20.05.2022 35 Students developed their debating skills. 

40 GNIT Literary 
Club 

"Coffee with 

Ketaki"(online) 

23.12.2021 100 Interaction and knowledge sharing on literary 

techniques with the author Prof Ketaki Dutta 

41 "Journey of a 

Backpacker"(onlin 

e)-Creative 

Writing program 

03.12.2021 17 Students showcased their creative writing skills 

and won recognition for their writing talents. 

42 Spell Bee contest 28.02.2022 40 Participating students from 3 local schools won 
recognition for their spelling accuracy. 

43 "Write-a-Thon"- 

writing 
competition 

03.05.2022 24 Student schowcased their talents in creative 

writing and won recognition for their literary 
merits. 

44 Community 
Connect Club 

Anti plastic 

campaign 

06-08-2021 to 
13-08-2021 

35 Students took part in activities against the 

single-use plastics in various ways. They 

actively collected the single-use plastics and 
put them into dustbins in their respective areas 

45 Celebration of 
World Earth Day 

22-04-2022 50 Plastic Collection Drive and Awareness Rally 
by students on the occasion of World Earth 

Day 

46 Nature study camp 

and ghat cleaning 

28-05-2022 30 Students took part in a nature study camp 

(checking of water quality parameters of 

Panihati Mahotsobtala ghat and ISCKON ghat) 

and cleaning of Panihati Mahotsobtala Ghat 

47 Celebration of 

World 

Environment Day 

06-06-2022 30 Phase-I: Tree plantation, Phase-II: Poetry 

session -- Dr Indrajit Bose, Jt Convener, GNIT 

Eco Club, recited a self-composed poem on 
squirrels. Dr Mainak Debnath, Assistant 

Professor, Applied Science and Humanities, 

enlightened everyone with an absorbing 

presentation on the wildlife of Ramsar Site – 

Sundarban Wetlands. He discussed in length 

the rare species of birds, animals and reptiles of 

the 27th Ramsar Site in India – the Sundarbans. 

A detailed documentary on the migration of 

Olive Ridley turtles was also screened. It 

portrayed the migration of the second-smallest 

of all sea turtles, and their breeding and nesting 

grounds in Rushikulya, Odisha, India. 



PARTB: Program Level Criteria 

381 

 

 

 

48  Celebration of 

International Yoga 

Day 

21-06-2022 70 GNIT celebrated 8th International Yoga Day 

on 21st June, 2022 in collaboration with Isha 

foundation. The delegates of Isha foundation 

have demonstrated some popular yoga like, 

Yoga Namaskaram, Yoga for peace etc. 

through video presentation. All the participants 

have followed the demonstration and engaged 

in practicing the yoga. 

49 GNIT Robotics 
Club 

Technical Event- 

RoboTech, 2K20 

15.02.2022 30 Students can learn engineering skills like 

teamwork, design, and problem-solving by 

creating robots in groups. 

50 Seminar on 

"Introduction to 

Robotic Process 
Automation (RPA) 

with UiPath for 

Industry" 

21.05.2022 30 Students learned how to lead automation 

through RPA, which is quickening the pace of 

digital transformation and developing a digital 
workforce that aids businesses in expanding 

quickly and delivering speedy results. 

51 GNIT 
Photography 
Club 

ARGHYA: Music 

Album 

04-10-2021 4 Full Album Shoot 

52 552nd Birth 

Anniversary 

Celebration of 

Guru Nanak Dev 
Ji 

21-11-2021 4 Full photo shoot and video byte 

53 INTRA 

COLLEGE 

ANNUAL 
SPORTS MEET 

23-12-2021 8 Full photo shoot and video byte 

54 TESSERACTxFE 

LICIFIC 

24-03-2022 to 
26-03-2022 

8 Full photo shoot and video byte 

55 GNIT media First Eastern 
Regional Conclave 

of Student’s 

Chapters of the 

Institutions of 

Engineers(India) 

29-10-2021 to 
30-10-2021 

20 GNIT media members successfully managed 
the event in the form of stage management, 

delegate video bytes, 

Creatives/certificate/memento designing and 

Visual Display, Live streaming, report 

summation and handling social media 

56 Women's Day 
Celebration 

08-03-2022 10 Entire Event management support (back end 
and front end) 

57 TESSERACTxFE 

LICIFIC 

24-03-2022 to 
26-03-2022 

30 Complete Event Management and post event 

jobs 

58 8th International 

Yoga Day with 

Isha Foundation 

21-06-2022 5 Complete Event Planning and Management 
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59 GNIT 
Mahakash : 

The Space 

Club 

Virtual Session 

with School 

Students 

03.07.2021 100 Mr. Anargha Bose ( General Secretary of GNIT 

Mahakash ) took a two hours virtual interactive 

space talk with class 11-12 students of 

Kendriya Vidyalaya along with ECE dept. 

covering ongoing projects in India, Space 

weather, Telescopes, Types of eclipses, 

formation of the solar system and ground 

breaking discoveries in space science till 2021 

July thereby creating interest among the school 
students regarding space. 

60 Students Induction 

Programme 

12.11.2021 450 Talk entitled: "A Cosmic Voyage" by Dr. Debi 

Prasad Duari mesmerized the newly introduced 

1st year students and took them to the space 

world for 1 hr. He focussed the bridge between 

Science and Technology in this field and the 

scope of using different techological 

knowledges to study cosmos. 

61 Visit to attend 

Workshop on 

Venus on the face 

of Sun 

06.05.2022 100 A Workshop was conducted in Birla 

Planetorium to show the rare event (once in 

100 years) how and when Venus came face to 

face with the Sun by showing beautiful pictures 

of its transit in orbit. The planet appear as a 
black dot crossing with the Sun as its backdrop. 

62 Eco Club Celebration of 

World Earth Day 

29.03.2022 80 a plastic segregation unit was inaugurated and 

the importance of Ecosystem Restoration was 

highlighted through lectures and addresses 

63 Celebration of 

World Earth Day 

22.04.2022 150 a Plastic Collection Drive and Awareness Rally 

by students was organized 

64 Nature study camp 

and Ganga ghat 

cleaning 

28.05.2022 60 Ganga Ghat cleaning and determination of 

different parameters of ganges water in the 

Panihati Mahotsobtala ghat and ISKCON ghat 

performed 

65 Celebration of 

World 

Environment Day 

06.06.2022 55 members shared and planted saplings in the 

college campus and the day was celebrated 

through a small program 
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Table B.9.7d List of extracurricular activities during CAYm2 2020-2021 
 

Sl. 

No. 

Name of 

Club 

Name of the Event Date of the 

Event 

No. of 

Participants 

Outcome 

1 Cyber Security 
Club 

STTP-1Examination 01-07-20 100 Evaluated based on the training provided. 

Got the eligible students to run the club. 

2 STTP-2 commencement 29-07-2020 - 
07-08-2020 

80 Basic training on Cyber Security 

3 Project Presentation(case 

study) 

09-09-2020 60 Exploring different domains & case study 

4 Awarness and workshop 

for School Students 

14-02-2021 60 Spread awareness amongst students to be 

Digitally Secure in Cyber Space. Encourage 
students to take up courses in Cyber Security 

& make people aware of the cyber threats 

5 STTP-2 Examination 14-04-2021 75 Evaluated based on the training provided. 

Got the eligible students to ruun the club. 

6 Science Club Celebration of the World 

Environment Day 

05.06.2021 25 Online lectures by faculty members on 
different topics related to Environment and 

its sustainability 

7 Bit-2-Byte "Intro to Coding"- One 
Day Workshop 

10-11-2020 100 A general review of club activities and 

motivation of coding and Software 

Development 

8 Inter-Department Coding 

competition 

19-12-2020 190 A online coding competition to test all 

members' progress 

9 Online workshop on 

Basic Coding and 

Debugging 

22-02-2021 220 Skill development on coding with small test 

cases 

10 Online Workshop on 

Basic Web Development 

12-04-2021to 
16-04-2021 

60 Learn Basic Web Development 

11 Pseudo code competition 03-05-2021 80 Learning Pseudo code and time complexity 

Calculation 

12 Music Club Abasare ASHu er 

Prayash, An intra college 

online cultural competion 

(Online) 

04-07-2020 
to05-07-2020 

243 Students showcased their talents and 

creativity. Also students' organizing skill, 

Team effort were developed through this 

programme 

13 Intra college Solo 

Singing Competition 

(online) 

07.12.2020 51 Students showcased their talent and the 

winners were qualified for JIS Spirit(Inter 

College Competition) 

14 Intra college Solo Dance 

Competition (online) 

11.12.2020 16 Students showcased their talent and the 

winners were qualified for JIS Spirit(Inter 

College Competition) 
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15  Intra college Solo 

Instrumental Competition 

(online) 

12.12.2020 19 Students showcased their talent and the 

winners were qualified for JIS Spirit(Inter 

College Competition) 

16 Smritite Rabi 

Thakur(Online) 

8.05.2021 82 Students showcased their talents and 

creativity. Also students' organizing skill, 

Team effort were developed through this 

programme 

17 Drama Club A drama was stagegd 

on"INFLUENCE OF 

SOCIAL MEDIA ON 

YOUTH". 

20.07.2020 11 Students made an awareness to the young 

mind of th GNIT and their endevour was 

appreciated 

18 Intra college Drama 
Competition (online) 

27.12.2020 54 Students showcased their talent and the 
winners were qualified for JIS Spirit(Inter 

College Competition) 

19 GNIT Sports 
Club 

SardarJodh Singh 

Memorial Challengers 

Trophy 

14.01.2021 to 
20.01.2021 

55 Sports were not scheduled for students due 

to the covid pandemic; instead, only faculty 

and staff participated in a number of sports 

events. 

20 
Annual College 

Fest of Indian 

Maritime 

University (A 

Central 

University, 

Government of 

India) TEMPEST 

2K20 

10.11.2020 03 Secured First Prize in Mixed 

Doubles TT Champion 

21 The Zonal level Cricket 

Tournament organized 

by MAKAUT 

05.11.2020 18 GNIT Boys has secured the 2nd Runners 

Up position in the Zonal level Cricket 

Tournament 

22 GNIT Debating 
Club 

Online GD Session 23.07.2020 45 Students developed their speaking skills and 

also ability to construct arguments on 
various topics. 

23 Online Debate 26.10.2020 40 Students showcased their debating skills. 

24 Webinar on Public 
Speaking Skills by Dr. 
Ketaki Dutta 

20.02.2021 50 Students learnt about various aspects of the 
art of public speaking. 

25 Debate Session 05.05.2021 25 Students showcased their debating skills. 

26 GNIT Literary 
Club 

"What are you 

Reading?"(online 

program) 

03.08.2020 45 Students developed their knowledge of 

various literary works through the book 

discussion program. 
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27  "Swapner Feriwala"- 

online elocution contest 

03.11.2020 45 Students learnt about famous Bengali poets 

and their works and developed their 

elocution skills. 

28 "Tell-a-Story"(online 

program) 

10.11.2020 40 Student were exposed to information about 

world literature through this storytelling 

program based on reading authors' stories 

from around the world. 

29 "How (Not) to Study 

Words"-webinar by Druv 

Raj Sharma of 

Logophilia Education 

05.05.2021 250 Students gained wider knowledge and 

exposure to English vocabulary, word 

origins and various study techniques. 

30 Community 
Connect Club 

Donation of Computer 

system 

15-08-2020 16 On behalf of the Community Connect Club 

of GNIT, Prof.(Dr.) Santanu Kumar Sen, 

Principal, GNIT, took the endeavour to 

allocate of 8 Computer Systems to the Office 

of Commissioner of Police, Barrackpore 

Commissionerate for Community Outreach 

Program along with improving Police 
functioning on 15-08-2020. A letter of 

appreciation was handed over to Dr. Indrajit 

Bose by the Commissioner of Police, Shri 

Manoj Kumar Verma, IPS, in person. 4 no of 

Teachers from ASHU dept along with 12 No 

of B.Tech 1st year students were involved in 

this event. 

31 Donation of Food and 

clothes for rural people 

14-11-2020 22 Social Outreach program to Celebrate 

Deepavali after Durga Puja GNIT students 

and employees celebrated the happy 

occasions of Deepavali by distributing foods 

and cloths to the poor people in the local area 
on 14th November 2020 . 

32 Blanket distribution 

program 

26-12-2020 44 The Community Club of GNIT organized a 

blanket distribution program at Dum Dum 

Junction Railway Station for the needy and 

the poor people on the 26th of December, 

2020. Winter is harsh for the homeless, 

leaving them utterly at the mercy of bleak 

and cold winds. So, the members of our club 

decided to make their winter a bit warmer by 
distributing blankets to 50 needy people. 

33 Distribution of 

educational kit, hand 

sanitizer to Sabar Girl 

students of Belpahari, 
Jhargram 

01-02-2021 16 Faculty, staff members and students were 

also involved in distribution of Educational 

kit, hand sanitizer (made by GNIT Chemistry 

section), mask, chocolates and sweets among 
the Sabar girl students from Belpahari, 

Jhargram at Satyabharati orphange in 

Nabagram, Hooghly. Dr.SreyasreeBasu, 

Asst. Professor, ASHU Dept., took the 

initiative of the program and Dr.Indrajit 

Bhattacharyya, Asst. Professor, ASHU 

Dept., Dr.Debasree Saha, Asst. Professor, EE 
Dept., Mr. Chandan Kumar Bhattacharyya, 
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     JTA, ASHU Dept. were also involved. Total 

12 no of B.Tech students were participated 

alongwith NSS team of GNIT on 1st 

February 2021. 

34 Food distribution to 

oldage home in the 

period of Covid outbreak 

03-03-2021 11 On behalf of Gurunanak Institute of 

Technology- Staff's, Teachers and the 

members of the Community Connect Club of 

GNIT were visited Ramkrishna Bridha 
Ashram. Total 11 No of students were 

participated. GNIT staff's and students were 

contributed huge amount of Dry fruits to all 

members of "Ramkrishna Bridha Ashram"-A 

old-age home, Panihati, Sodepur on 03-03- 

21. 

35 Celebration of World 

Earth day 

22-04-2021 4 A tree plantation drive was taken by the 

institute maintaining the COVID protocols 

where saplings are planted in the college 

campus to promote awareness to the 

environment on World Environment day. 

This year the Theme was “Time for Nature”. 

One the eve of World Earth Day 4 no of 

students along with GNIT staffs have 

participated on this event held on 22nd April, 

2021. 

36 celebration of 

International Yoga Day 

21-06-2021 250 7th International Day of Yoga (IDY, 2021) 

was celebrated on 21st June 2021 in the 

virtual platform by Community Connect 

Club, GNIT with much enthusiasm and 

encouragement. The theme of this 

celebration was ‘Be with Yoga, Be at 
Home!’ 

37 GNIT Robotics 
Club 

School Seminar under 

Robotics Club 

21.08.2020 45 The Seminar was organized for school 

students who are very much interested in 

robotics. Students who attended this session 

improved their fundamental hands-on robots 
building skills. 

38 Digital Workshop on 

"Development of Future 

Startup Based on 

Artificial Intelligence " 

21.05.2021 30 Students learned how to lead automation 

through RPA, which is quickening the pace 

of digital transformation and developing a 

digital workforce that aids businesses in 

expanding quickly and delivering speedy 
results. 

39 GNIT 
Photography 
Club 

Workshop & Training 04-07-2020 15 Orientation and Training on New Tools and 

Camera Features 
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40  Competition 29-08-2020 8 Click from Home 

41 GNIT Photography Club ANJALI: 
Music Album 

09-10-2020 4 

42 JIS SAMMAN 2021 1-02-2021 8 Full Event Coverage 

43 GNIT media Orientation Day 10-11-2020 15 Complete Event Management 

(Hosting/Designing/Tech Support etc) 

44 JIS Group Cultural 
Celebration 

28-11-2020 20 Complete Event Management 
(Hosting/Designing/Tech Support etc) 

45 JIS SAMMAN 2021 01-02-2021 20 Complete Event Management 

(Hosting/Designing/Tech Support etc) 

46 GNIT 
Mahakash : 
The Space Club 

One day seminar on 

Advances and 

Challenges in Astronomy 

and Astrophysics 

05-05-2021 300 Dr. Debiprasad Duari shared his experience 

and knowledge about the Universe, Solar 

System, the formation of Sun, Mission of 

Mars explaining the existence of water with 

some rare pictures collected from NASA, 

Chandrayaan 2 Mission , installation of 

LIGO in INDIA. He also inspired the 

students about the future scope of research in 

different areas of Astrophysics and 
Astronomy. 

47 Inauguration of the club 12-05-2021 80 The space talk by Dr. Debiprosad Duari 

covered huge spectrum of the space science 

starting from formation of the solar system, 

stretching to carriers in space science and 

different branches of the field which boomed 
enthusiasm and interest of students of GNIT 

to astronomical levels. 
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CAY (2022-2023) 

 

Fig. 9.7.a GNIT Boys football team became Champions in Integration ‘22 

 

Fig. 9.7.b GNIT Boys cricket l team became Champions in  

MP CUP 2022, Barrackpore 
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Fig. 9.7.c Exhibition Football Match Between Alumni vs Current Students 

 

 

CAY m1 (2021-2022) 

 

Fig. 9.7.d GNIT Boys Volleyball Team has secured the 2nd Runners Up position 

 in BLOCK & HIT Tournament of Magnus 2022 
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Fig. 9.7.e Girls Volleyball Team became Champions of BLOCK & HIT Tournament  

of Magnus 2022 organized by Budbuge Institute of Technology &  

JIMS Hospital & Medical College 

 

 

Fig. 9.7.f GNIT Girls Volleyball Team is Champions of the Second  

Edition of SKMVT (Satnam Kaur Memorial Volleyball Tournament) 
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Fig.9.7.g Intra College Annual Sports Meet 2021  

 

Fig.9.7.h Intra College Annual Sports Meet 2021  
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Fig.9.7.i Intra College Annual Sports Meet 2021  

 

Fig.9.7.j The GNIT Boy's football team became champions in the Inter College 

 Football Tournament organized by Adamas University 
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CAY m2 (2020-2021) 

 

 

Fig. 9.7.k Ayusha Biswas from the Department of Electronics and Communication Engineering 

secured First Prize in Mixed Doubles TT Champion and First Prize in Women’s 

Singles TT Champion in the Annual College Fest of Indian Maritime University (A Central 

University, Government of India) TEMPEST 2K20 

 

 

Fig.9.7.l Zonal level Cricket Tournament  
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Table B.9.7e Summary of list of activities conducted by the institution through 

NSS/NCC 

 CAY : 2022-2023 CAYm1 : 2021-2022 CAYm2 : 2020-2021 

No. of events 3 12 13 

 

 

Table B.9.7f List of activities conducted by the institution through NSS/NCC for CAY 2022-2023 

Sl. 

No. 

Name of the activity Organising unit/ agency/ 

collaborating agency 

Name of the 

scheme 

Year of the 

activity 

Number of 

students 

participated 

in such 

activities 

1 Whisper Personality 

Development Programme 

for the Female Staff and 

Students of GNIT 

NSS UNIT, Guru Nanak Institute 

of Technology  

Social 

Welfare 

24-08-2022 200 

2 Awareness on women 

health and hygiene 

NSS UNIT, Guru Nanak Institute 

of Technology 

Social 

Welfare 

29-08-2022 50 

3 Cloth donation to the 

orphanage Gobindo Kumar 

home  

NSS UNIT, Guru Nanak Institute 

of Technology  

Social 

Welfare 

12-11-2022 12 
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Table B.9.7g List of activities conducted by the institution through NSS/NCC for CAYm1 2021-

2022 

Sl. 

No. 

Name of the activity Organising unit/ agency/ 

collaborating agency 

Name of the 

scheme 

Year of the 

activity 

Number of 

students 

participated in 

such activities 

1 Awareness Rally for “Har 

Ghar Tiranga”- Azadi ka 

Amrit Mahotsav-Awareness 

 

NSS UNIT/ Guru Nanak 

Institute of Technology  

Azadi ka 

Amrit 

Mahotsav  

12-08-2021  172 

2 Food Packets and Gifts 

distribution  to Dwijoraj 

Ananda Ashram and Trannat 

Old Age Home  

NSS UNIT,Guru Nanak Institute of 

Technology/ Dwijoraj Ananda 

Ashram and Trannat Old Age Home 

Social 

Welfare 

16-08-2021  91 

3 Contribution of foods, fruits, 

sweets, masks, kits and 

sanitizers to the oldage home 

members of Sree Gauranga 

Gaudiya Mission 

Sevashram, Muraghacha  

NSS UNIT, Guru Nanak 

Institute of Technology/ 

Sree Gauranga 

Gaudiya Mission 

Sevashram, 

Muraghacha 

Social 

Welfare 

13-11-2021  54 

4 Blood donation camp 

 

NSS UNIT/ Udayani 

Sangha Club in 

Kora Madhyamgram, 

Kolkata  

Blood 

Donation  

27-01-2022  62 

5 Clothes and food distribution 

to “Ramkrishna Bridha 

Ashram”, Sodepur, Kolkata 

NSS UNIT,   

Institute of Technology / 

Ramkrishna Bridha 

Ashram, Sodepur. 

Social Welfare 03-03-2022 75 

6 International Women’s Day 

2022 celebration 

NSS UNIT/ Guru Nanak 

Institute of Technology 

Gender 

Equality  

12-03-2022  160 

7 A Street Play “Devi”  NSS UNIT/ Guru Nanak 

Institute of Technology 

Gender 

Equality 

15-03-2022 48 

8 “Save Water Save Life”-an 

Awareness Rally  

NSS UNIT/ Guru Nanak 

Institute of Technology 

Jalasri 22-03-2022  272 
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9 Blood Donation camp  NSS UNIT,Guru Nanak Institute of 

Technology/ Sodepur Club F-14, 

School Road, Sodepur, Kolkata, 

700110 and College of Medicine and 

Sagore Dutta Hospital, Kamarhati 

Blood Donation 31-03-2022  53 

10 Plastic Collection Drive on the 

occasion of World Earth 

Day 

NSS UNIT, Guru Nanak Institute of 

Technology 

Swachh 

Bharat  

22-04-2022  275 

11 “Clean Society- Swaccha 

Bharat” - Awareness Rally 

on the occasion of World 

Earth 

Day 

NSS UNIT/ Guru Nanak 

Institute of Technology 

Swachh 

Bharat 

22-04-2022  235 

12 Tree Plantation on World 

Environment Day  

NSS UNIT/ Guru Nanak 

Institute of Technology 

Sabujshree 

Scheme 

06-06-2022  25 
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Table B.9.7f List of activities conducted by the institution through NSS/NCC for CAYm2 2020-

2021 

 

Sl. 

No. 

Name of the activity Organising unit/ 

agency/ collaborating 

agency 

Name of the 

scheme 

Year of the 

activity 

Number of 

students 

participated 

in such 

activities 

1 Mask &Home Made Hand Sanitizer 

Preparation and Distribution to oldage 

home  

NSS UNIT/ Chemistry 

Dept. of Guru Nanak 

Institute of Technology 

Social 

Welfare 

20-07-2020 15 

2 Donation of  Computer Systems  NSS UNIT,Guru Nanak 

Institute of 

Technology/Office of 

Commissioner of 

Police, Barrackpore 

Commissionerate 

Social 

Welfare 

15-08-2020 12 

3 Celebration of Durga Puja with local 

oldage home members  

NSS UNIT/ Guru 

Nanak Institute of 

Technology 

Social 

Welfare 

21-10-2020 12 

4 Clean India Campaign NSS UNIT/ Guru 

Nanak Institute of 

Technology 

Swachh 

Bharat 

25-10-2020 356 

5 Swachh Bharat Abhijan NSS UNIT/ Guru 

Nanak Institute of 

Technology 

Swachh 

Bharat 

07-11-2020 168 

6 Distributing foods and cloths to the 

poor people of the local area of 

Sodepur. 

NSS UNIT/ Guru 

Nanak Institute of 

Technology 

Social 

Welfare 

14-11-2020 10 
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7 Distribution of Educational kit, hand 

sanitizer to Sabar girl students of 

Belpahari, Jhargram at 

Satyabharatiorphange in Nabagram, 

Hooghly.  

NSS UNIT,Guru Nanak 

Institute of Technology 

/Satyabharatiorphange 

in Nabagram, Hooghly.  

Gender Issue 01-02-2021 12 

8 Food Distribution to oldage home  NSS UNIT,Guru Nanak 

Institute of 

Technology/Gobinda 

Kumar Home and 

RamkrishnaBridha 

Ashram 

Social 

Welfare 

02-03-2021 

and 03-03-

2021 

11 

9 Celebrating International Women’s 

Day 

NSS UNIT,Guru Nanak 

Institute of 

Technology/Women’s 

Grievance Redressal 

Cell (WGRC),GNIT 

Gender Issue 08-03-2021 104 

10 Rally on Swachhcata camps, money 

and cloth Donation 

NSS UNIT, Guru 

Nanak Institute of 

Technology/Sangbedan, 

Shyambazar, Kolkata.  

Swachh 

Bharat 

15-04-2021 15 

11 Tree Plantation ceremony on World 

Earth Day 

NSS UNIT/ Guru 

Nanak Institute of 

Technology 

Sabujshree 

Scheme 

22-04-2021 4 

12 Celebration World Earth Day- “Not 

Me, but You” 

NSS UNIT/ Guru 

Nanak Institute of 

Technology 

Environment 22-04-2021 141 

13 Celebration World Environment Day  NSS UNIT/ Guru 

Nanak Institute of 

Technology 

- 05-06-2021 93 
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Table B.9.7h List of activities conducted by the institution through NSS/NCC for CAYm2 2020-

2021 

Sl. 

No. 

Name of the activity Organising unit/ agency/ 

collaborating agency 

Name of the 

scheme 

Year of the 

activity 

Number of 

students 

participated 

in such 

activities 

1 Mask & Home Made Hand Sanitizer 

Preparation and Distribution to oldage 

home  

NSS UNIT/ Chemistry 

Dept. of Guru Nanak 

Institute of Technology 

Social Welfare 20-07-2020 15 

2 Donation of  Computer Systems  NSS UNIT,Guru Nanak 

Institute of 

Technology/Office of 

Commissioner of Police, 

Barrackpore 

Commissionerate 

Social Welfare 15-08-2020 12 

3 Celebration of Durga Puja with local 

oldage home members  

NSS UNIT/ Guru Nanak 

Institute of Technology 

Social Welfare 21-10-2020 12 

4 Clean India Campaign NSS UNIT/ Guru Nanak 

Institute of Technology 

Swachh Bharat 25-10-2020 356 

5 Swachh Bharat Abhijan NSS UNIT/ Guru Nanak 

Institute of Technology 

Swachh Bharat 07-11-2020 168 

6 Distributing foods and cloths to the poor 

people of the local area of Sodepur. 

NSS UNIT/ Guru Nanak 

Institute of Technology 

Social Welfare 14-11-2020 10 

7 Distribution of Educational kit, hand 

sanitizer to Sabar girl students of Belpahari, 

Jhargram at Satyabharati orphange in 

Nabagram, Hooghly.  

NSS UNIT,Guru Nanak 

Institute of Technology 

/Satyabharati orphange in 

Nabagram, Hooghly.  

Gender Issue 01-02-2021 12 

8 Food Distribution to oldage home  NSS UNIT,Guru Nanak 

Institute of 

Technology/Gobinda 

Kumar Home and 

Ramkrishna Bridha 

Ashram 

Social Welfare 02-03-2021 and 

03-03-2021 

11 

9 Celebrating International Women’s Day NSS UNIT,Guru Nanak Gender Issue 08-03-2021 104 
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Institute of 

Technology/Women’s 

Grievance Redressal Cell 

(WGRC),GNIT 

10 Ralleys on Swachhcata camps, money and 

cloth Donation 

NSS UNIT, Guru Nanak 

Institute of 

Technology/Sangbedan, 

Shyambazar, Kolkata.  

Swachh Bharat 15-04-2021 15 

11 Tree Plantation ceremony on World Earth 

Day 

NSS UNIT/ Guru Nanak 

Institute of Technology 

Sabujshree 

Scheme 

22-04-2021 4 

12 Celebration World Earth Day- “Not Me, 

but You” 

NSS UNIT/ Guru Nanak 

Institute of Technology 

Environment 22-04-2021 141 

13 Celebration World Environment Day  NSS UNIT/ Guru Nanak 

Institute of Technology 

- 05-06-2021 93 

 

 

 
 

Fig.9.7.m Donation of clothes and food packets among the inmates of Gobindo Kumar Home on 

12.11.2022 by NSS Unit 
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Fig.9.7.m Food packet distribution on account of Babuji’s birthday on 01.02.2023 by NSS Unit 

  

 



PARTB: Program Level Criteria 

 

402 
 

 
 

Fig.9.7.n Ghat cleaning activityon 01.02.2023 by NSS Unit 
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CRITERION 10 

Governance, Institutional Support and Financial Resources 
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10: Governance, Institutional Support and Financial Resources 

10.1. Organization, Governance and Transparency (55) 

 

 10.1.1. State the Vision and Mission of the Institute (5)  

(Vision statement typically indicates aspirations and Mission statement states the broad approach to 

achieve aspirations) 

Vision: To ignite young minds with creativity and empowering lives and educate them to produce a 

galaxy of young professionals of outstanding ability who can become leaders in their profession and 

responsible citizens who can meet the challenges faced by the society. 

Mission: 

IM-1. To meet the demands for skilled manpower on a global basis in the field of engineering, 

technology and management.  

IM-2. To encourage and inspire students to take up higher studies and research  

IM-3. To impart high quality education by providing the ambience needed for developing requisite skill 

for excellence in education and industry. 

 

10.1.2. Availability of the Institutional Strategic Plan and its Effective Implementation and 

Monitoring (25) 

 

Strategic plans are prepared considering the objectives which are aligned with the Vision and Mission of the 

Institute. For every five years institute prepares strategic plan for its overall upliftment. Set targets are achieved 

through the strategic plan which ensures the accountability process consisting of evaluation, review, reporting 

and, where necessary, re-planning.  The plan is developed by the Internal Quality Assurance Cell (IQAC) which 

are duly approved by Board of Management. 

The following artifacts are considered in the plans: 

i)Research & Development 

ii)Curriculum Development 

iii)Teaching-Learning & Evaluation 

iv)Human Resource Management 

v)Library, ICT and Physical Infrastructure 

vi)Industry Interaction / Collaboration 
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vii)Accreditation and Ranking 

viii)Outcome of Students 

The notable points of the strategic plan for the five years term (2016-2017 to 2020-2021) for development of the 

Institution and its current deployment status has been given below in tabulated format. 

 

 

 

 

i) RESEARCH AND DEVELOPMENT 

PLAN DEPLOYMENT 

At least 35% doctorate faculty by 

2021. 

Around 30% faculty are Ph.D 

40% Faculty members should have 

Publications in 

SCIE/SCOPUS/Web of 

Science Journal 

27% faculty members have indexed journals in the academic year 2020-

2021.  

Institute has to emphasize more on this segment and encourage the faculty 

to enhance publication in indexed journal. The institute has already 

introduced  award and incentive scheme to promote the same. 

Total publications to be more than 

300 by 2021 

The institute have attained the target and have 493 publications (2016 to 

2021).  

External Research grant should be 

availed by each department by 

2021 

All departments have received grants. Total 31 nos. of grants are received 

amounting to Rs.153.672 lakh from 2016-2021.  

4 Entrepreneurship work should be 

started by 2021. 

GNIT has successfully developed 7 entrepreneurship work.  

EDC Cell has been developed to nurture and improve entrepreneurial skill 

among students. 
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Consultancy Work should be 

started 

The institute have received 40 nos. of consultancy generating a fund of 

Rs.102.92 lakh. Year wise breakup are as following- 

 

 

 

Academic 

Year 

No. of 

consultancy 

Revenue generated   

 

  

2020-21 10 23.56 

  

2019-20 9 21.05 

  

2018-19 9 20.31 

  

2017-18 6 19.1 

  

2016-17 6 17.9 

  

 

Minimum 5 books publication 

from the institutional faculty with 

reputed publishers by 2021 

                            Published 4 books 

Title Date 

publication 

Author name Dept. 

Microwave Engineering 

 

2020 Annapurna 

Das, Sisir K Das 

ECE 

Antenna and Wave 

Propagation 

2019 Annapurna 

Das, Sisir K Das 

ECE 

MEMS and Nanotechnology 

for Gas sensors 

2017 C.K. Sarkar, 

Sunipa Roy 

ECE 

Nanotechnology: synthesis 

to applications 

2017 Sunipa Roy, 

Chandan Kumar 

Ghosh, Chandan 

Kumar Sarkar 

ECE 

 

  

https://www.amazon.in/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=Annapurna+Das&search-alias=stripbooks
https://www.amazon.in/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=Annapurna+Das&search-alias=stripbooks
https://www.amazon.in/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Sisir+K+Das&search-alias=stripbooks
https://www.amazon.in/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=Annapurna+Das&search-alias=stripbooks
https://www.amazon.in/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=Annapurna+Das&search-alias=stripbooks
https://www.amazon.in/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Sisir+K+Das&search-alias=stripbooks
https://books.google.com/books?hl=en&lr=&id=HcR5CgAAQBAJ&oi=fnd&pg=PP1&dq=info:iN294VyIY58J:scholar.google.com&ots=V_0D0OezC-&sig=3yNWBLM-M9VM8OELLzxcSZid8Dk
https://books.google.com/books?hl=en&lr=&id=HcR5CgAAQBAJ&oi=fnd&pg=PP1&dq=info:iN294VyIY58J:scholar.google.com&ots=V_0D0OezC-&sig=3yNWBLM-M9VM8OELLzxcSZid8Dk
https://books.google.com/books?hl=en&lr=&id=SXFQDwAAQBAJ&oi=fnd&pg=PP1&dq=info:YGSuzvBcmvMJ:scholar.google.com&ots=pKe0Mz_zxP&sig=99pMjNhoug5W3OWCu5QqpVn27HQ
https://books.google.com/books?hl=en&lr=&id=SXFQDwAAQBAJ&oi=fnd&pg=PP1&dq=info:YGSuzvBcmvMJ:scholar.google.com&ots=pKe0Mz_zxP&sig=99pMjNhoug5W3OWCu5QqpVn27HQ
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To establish at least 2 Centers of 

Excellence by 2021. 

2 Centre of Excellence established  

i)Centre of Excellence on Nanoscience and Technology Research (CNTR) 

The Centre of Excellence in Development of R&D Infrastructure for 

Nanotechnology Research and Education at Guru Nanak Institute of 

Technology, Panihati, Kolkata-114has been established by the department 

of Electronics and Communication Engineering in 2020 through a grant of 

DST-FIST(Sanction letter no :SR/FST/COLLEGE-466/2018). The grant 

was received in response to a proposal prepared by Principal investigator 

Dr. Sunipa Roy(PI)and CO-PI Dr. Nabaneeta Banerjee, Dr. Sucharita 

Bhattachariy, Dr. Sreyasree Basu and one of the eminent faculty member Dr 

Soumik Podder under the active guidance of Dr. Sunipa Roy. Since 

inception, the centre  has  installed  a  number  of  high-tech  equipments  

including  spectrum  two  FT-IR spectrometer, Thermal Vacuum Coater 

(SS-304), Centrifuge (REMI , RM12C), Delta Spin Coater (500-1000 rpm), 

Digital Hot Air Oven, Semiconductor Parameter Analyzer. 

ii)Centre of Excellence - Cyber Security 

 

The GNIT Centre for Cyber Safety is the most distinguished and a 

specialised cell of Guru Nanak Institute of Technology which works with 

the primary objective of creating and spreading awareness regarding 

considerate and conscious use of cyberspace, to remain safe, to safeguard 

digital assets by identifying imminent threats, vulnerabilities and to mitigate 

those threats in this ever-changing. The GNIT Cyber Cell was established 

on 19th March 2019 and was registered under National Cyber Safety and 

Security Standards (NCSSS) in July 2019.  

 

 

Enhancing awareness of IPR 

among faculty members and 

students and filing of patents with 

institutional support. 

Total 62 patents are applied & published.  
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Launching Research incentive 

schemes for faculty and students. 

·  Seed Money is provided to encourage innovation 

·   Incentive for publication in indexed journal and books 

·    Reimbursement of registration fees for attending seminar, workshop, 

FDP, etc 

·   Organizing seminar/workshop on Research Methodology 

·   Organizing seminar/workshop on Intellectual Property Right 

·    Organizing seminar/workshop on how to invite Consultancy 

·    Incentive for Consultancy work 

·    Incentives for Professional Body Membership: 

·    JIS Samman for faculty and students excelling in Research activity 

·   100% assistance against Patent/Copyright fee 

·     Each faculty have to complete one MOOCS course in every 

semester from Coursera. Course fee is entirely borne by the institute 

  

All departments should make a 

MOU with the academic and 

research organisations to increase 

the quality of academics and 

research. 

  

The departments of the institute have MOUs with the following organisation 

to increase the quality of academics and research – 

1. AIT, Bangkok 

2. IIEST 

3. Bundelkhand University 

4. University of Kalyani 

5. Assam University 

6. VIT, Bhopal University 

7. IIT Kharagpur 

8. NIT Patna 

9. Jadavpur University 

10. NIT Durgapur 

11. Bose Institute, Kolkata 

12. University of Calcutta 

13. MAKAUT 

 Activities: 

i)Student exchange program, training program, Collaborative research work, 

Knowledge Sharing through Workshop, Seminar, Conference, FDP etc.  
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International conference at 

least once per year. 

More than one international Conference is organised on 2020-21 and 2019-

20.- 

2020-2021 

1.International Conference on Environment and Sustainable 

Development (ICESD-2021) 

2.International Conference on Innovations in Software Architecture and 

Computational Systems-2021 

3.International Conference on Frontiers in Engineering, Management 

and Applied Science (FEMAS 2021) 

 2019-2020 

1.  International Congress on Renewable Energy (ICORE-2020) 

2. International Conference on Frontiers in Engineering, Management 

and Applied Science (FEMAS 2019) 

 2017-2018 

1.IEEE International conference on Emerging Trends in Electronic 

Devices and Computational Techniques (EDCT 2018) 
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ii) CURRICULUM DEVELOPMENT 

 

PLAN DEPLOYMENT 

Restructure of Curriculum and 

syllabus of each programme to be 

carried out by considering feedback 

from all stakeholders and social 

needs following the guidelines of    

AICTE 

The curriculum of each of the programme has been revised considering 

the feedback of all stakeholders and following the guidelines of AICTE. 

 

Revision of curriculum to be made 

after every 2 to 3 years 

Revision of curriculum has been carried out in the following year- 

2016- 17 (Regulation_16) 

2018 –19 (Regulation_18) 

2021 -22 (Regulation_21) 

Introduction of MOOCs as 

Mandatory requirement to get Hons. 

in  UG Programme 

Honours in UG Programmes have been incorporated in the curriculum of 

Regulation 18 (w.e.f. 2018-19 admission batch) and Regulation 21 (w.e.f. 

2021-22 admission batch) wherein a student can obtain B.Tech. 

WithHonours degree by completing additional 20 credit courses from 

MOOCs platform. 

Moreover, students are given the opportunity for Coursera certification. 

The entire cost is borne by the institution. (Institute has MOU with 

Coursera) 
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iii) TEACHING - LEARNING & EVALUATION 

 

PLAN DEPLOYMENT 

Conduction of at least one 

FDP/Workshop per year for 

each department. 

More than one FDP has been conducted by each department in every year.Total 62 nos. of FDP has 

been organized from 2016 to 2021 by 7 nos. of department. 

Implementation of the online 

feedback system. 

End of every semester feedback is collected online about teaching-learning methodology & faculty, 

the same is analyzed and as per analysis necessary actions are taken 

Academic  collaboration with 

Institute of Repute – National 

& International 

Academic collaboration with Institute of repute has been increased. Total 124 numbers of Academic 

Collaborations are done from 2016-2017 to 2020-2021.  

Strengthening OBE 

  

· All programs follow Outcome based Education. 

· Curriculum are designed mapping with CO & PO 

·Question of End semester Examination, Unit test examinations, assignments and quizzes are 

mapped with CO 

· FDPs are organized to train the faculty about OBE 

·Awareness program is conducted to create awareness amongst students about OBE through the 

Induction Program, Mentor-Mentee meet, etc. 

·All the COs of all courses of the curriculum are defined clearly with the CO-PO mapping to 

indicate its importance and included in the syllabus.  

· All the COs are also displayed in the corresponding laboratories and corresponding COs are 

also printed on each laboratory manual and issued to all students at the beginning of laboratory 

classes.   
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Create a learner centric 

environment 

  

The institute offers a constructive platform for students to sharpen their skills and knowledge and 

enhance moral values to mold their career and attitude towards right direction. All departments of 

GNIT conduct multiple programs that stimulate creative ability of students and provide them a 

platform to nurture their problem-solving skills and ensure participative learning. Each department 

of the institute organizes technical fest apart from the institutional technical fest to showcase their 

technical potentiality through real-life models in the form of innovative projects.  

The institute also organizes cultural fest every year where students showcase their cultural diversity 

and talents. Students are always encouraged to take part in state level, national level as well as 

international level of events and competitions. The institute uses several student-centric methods for 

enhancing learning skills and abilities of students. Active involvements and efforts of faculty 

members ensure the effectiveness of the activities through adoption of the following student-centric 

methods. Learner Centric Teaching Learning process has been emphasized through Problem Based 

learning, Project Based Learning, Participatory Learning etc. 

  

Introduction of project based 

learning for the skill 

development of the students in 

the curriculum 

Project base learning has been adopted and included in Regulation_18 and Regulation_21 

curriculum. 

 It is mandatory for the students to do projects in each semester with credit points 0.5 from 1st Year 

to 3rd Year as per Regulation_18 and Regulation_21. In Final year also students do the project in 

each semester with credit points 3.  
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Adoption of Problem based 

and Experiential teaching 

learning methodology 

Problem-based learning (PBL) is a student-centred approach in which students learn about a subject 

by working in groups to solve an open-ended problem. This problem is what drives the motivation 

and the learning. All the departments encourage students to develop and acquire problem-solving 

skills. In this regard, college organizes lectures and model displays on various topics, induce 

students to join MOOCs courses and engage them to participate in the following problem-solving 

methods: 

                            i. Open book exam 

                            ii. Simulation techniques 

                           iii. Case study 

                             iv.Prototype modelling and display 

                            v.  Project based learning 

 Experiential learning is a methodology in which educators purposefully engage with students in 

direct experience and focused reflection in order to increase knowledge, develop skills, and clarifies 

values. All the seven departments of GNIT employ the following experiential learning techniques to 

improve creativity and understanding levels of the students. It is implemented through the following 

techniques: 

           i. Peer Assisted learning 

           ii. Virtual lab 

           iii.  Workshop 

           iv.  Activity based learning 

           v.  Technical report writing 

           vi.  Internship 

           vii. Industry visit 

           viii. Demonstration by students  

           ix)Seminar/Webinar 

           x) Paper presentation 

 

Development of Question 

Bank 

Question Bank has been developed. Each question is mapped with Course Outcome and BT Level.  
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Continuous Evaluation through 

class test, quiz, assignment, 

debate etc. 

  

 

 

 

 

 

 

 

 

 

 

To implement the effective teaching learning process, Guru Nanak Institute of Technology (GNIT) 

uses all possible avenues of ICT techniques and tools and online resources. GNIT has its own Online 

Learning Management System (LMS) where students can get variety of resources like video lectures 

of his/her own class teachers as a repository. Students also can access coursera courses as GNIT has 

signed MOU with Coursera for value added courses. The teachers use the ICT enabled classes to 

enhance the quality of teaching-learning process. Apart from our own LMS, the teachers also use our 

own procured and dedicated MyPerfectice online teaching platform and Whiteboard facility to 

conduct online classes, upload the course materials, technical presentations, learning materials, 

assignments etc in the LMS portal. They can also make some announcement prior to the next class 

through this portal. Internal Tests (Class Test, Slot Test): 15 marks Assignment & Quiz: 10 marks 

Attendance: 5 marks The 1st Slot Test examination is centrally conducted by the Examination 

Section. The Second Slot Test examination is coordinated by the respective department and 

conducted by the subject teacher. Class test, quizzes on different subject topics are carried out by the 

subject teacher. Slot Test examination scripts are evaluated by the subject teachers and duly filled-up 

marks slips are submitted to the Controller’s office within the specified date. In 2015 two slot tests, 

one assignment and class test were in place. In 2016 one more assignment was incorporated with 

two slot tests, one assignment and class test. In 2017 one quiz had been introduced in addition to two 

slot tests, one assignment, and class test. In 2018 onwards project based teaching learning 

methodologies have been adopted and it has been incorporated in the continuous assessment. In 

2018 out of two slot tests the first slot test was conducted online through Moodle. In 2019 MCQ 

based class tests were introduced and one more assignment was given in addition to two slot tests, 

two assignments. In 2020 the class tests were taken after completion of each Module and question 

patterns for slot tests were made MCQ based. Central Assessment: Assessment of answer scripts of 

semester end examination are done in a central online system by internal as well as external 

examiners. Answer key is prepared by Paper Setters / Head Examiners for all subjects and uploaded 

in the online system as far as practicable. Examiner is putting the marks for answers in specified 

spaces provided in the online evaluation system. Examiners may put any comments / feedback on 

the answer script in the specified box for the purpose. With all ICT tools apart from regular teaching 

learning process Mentors can effectively monitor and guide the students to prepare them industry 

ready by conducting regular online tests through MyPerfectice platform which is an online learning 

platform and it allow the students to take test anytime-anywhere. This continuous evaluation and 

teaching-learning process helps teachers to find out the particular learning needs of the students, 

their strength and weakness and identify the slow learners and advanced learners 
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 Positive impact on Continuous Internal Assessment (CIA) : 

1. The schedule to conduct of the Continuous Internal Assessment test is notified on the college 

website.  

2. The Students are well informed about the schedule of the CIA through the notification on the 

college website. 

 3. This system helps students to prepare consistently and outshine not only CIA but also in 

Autonomous semester examinations.  

4. The assessment process gives enough scope to the students to improve their performance and 

analyse their progress on a time to time basis.and teaching-learning process helps teachers to find 

out the particular learning needs of the students, their strength and weakness and identify the slow 

learners and advanced learners. 

 

 

Digitalisation of evaluation of 

end semester examination 

 

 

Impact of IT Integration: 

 1. With the ERP system, Subject teachers login with their user id and enter the marks for the 

Continuous Internal Assessment (CIA) system. The Mark's entry for CIA by the subject teacher 

concerned ensures transparency and integrity. The Heads of department approves the marks through 

their log-in after verification which ensures near about zero error. 

2. Complete automation of examination helps in the successful execution of form fill up process, 

examination processes & examination evaluation. 

3. Automated system of Question paper setters’ facilitated on-time and quality output from setters.  

4. The automated process facilitated the analysis of students' performance course-wise with much 

ease and we were able to undertake necessary measures for improvement.  
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iv)HUMAN RESOURCE MANAGEMENT 

PLAN DEPLOYMENT 

Health policy for all the employees of 

the institute by 2021  

Implemented association with United India Insurance Company Ltd. Since 

10.07.2020 

 

Conduction of SDP, Motivational 

talk at least once per year to enhance 

the work efficiency of faculty and 

staff members.  

7 Nos. of SDP has been organised over last 5 years 

Dates Title of the SDP 
No. of 

participants  

08-06-

2021- 12-

06-2021 

SDP on Harnessing the Knowledge of 

Value Addition Network in Food 

Technology 55 

07-04-2021 

- 09-04-

2021 

3 days SDP on Computer Hardware, 

networkinh& Machine Handling 55 

17-02-2021 

- 22-02-

2021 

OnlineStaff Development Program ( 

SDP) on Matlab and Simulink 15 

 25-11-

2019 - 29-

11-2019 5 days SDP on MATLAB 49 

 25-11-

2018 - 29-

11-2018 5 days SDP on MS Office 50 

 19-11-

2018 - 23-

11-2018 5 days SDP on Basic Security Network 50 

 

19.12.2016 

- 

23.12.2016  5 days SDP on Network Handling 49 

 

5 Nos. of Motivational Talk has been organised over last 5 years 

 

Date 
The topic of 

motivational talk Speaker Details 

24/11/2021 

"Mental Health in the 

wake of the COVID-19 

Crisis" 

Ms. SristiSaha- 

Consultant Clinical 

Psychologist,  Fortis and 

Peerless Hospitals 

04/04/2020 
Stress Management & 

Self Care during 

COVID-19 Outbreak 

Dr.Subhasree Pal- 

Psychological Counselor, 

School Health Officer, Govt. 

of West Bengal 

06/05/2019 Holistic Education as 

Educational Theory 

Ms. SristiSaha-Consultant 

Clinical Psychologist,  Fortis 

and Peerless Hospitals 

17/10/2018 
Leadership and Its 

Function in Developing 

Psychological Connect 

Dr.Subhasree Pal-

Psychological Counselor, 

School Health Officer, Govt. 

of West Bengal 

22/05/2017 
Crisis Management, 

Stress Management and 

Neuro-Linguistic 

Programming 

Mr. S.Nandy-

Communication Instructor 

&Behavioral 

Trainer, Member of Indian 

Society For 

Training & Development 
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Performance appraisal system for 

faculty and staff members.  

Yearly appraisal system is implemented for faculty and staff members.  

Conduction of Periodical staff 

meetings 

Periodical meeting is conducted.  

 MONTHLY MEETING is conducted in every month. 

 

Infrastructural support 

  
 All classes of the institute are ICT Enabled classroom 

 7 Smart classroom, 1 for each department 

 A digital studio for lecture capturing and editing 

 Plagiarism check software is procured  

 Solar Campus 

 E vehicle (E rickshaw and E cycle) 

 Rain water harvesting 

 

Enhance Faculty 

Development Programs  

Faculty participation in FDP has increased over the year as per the following- 

2020-2021- 86.50% 

2019-2020- 79.87% 

2018-2019- 73.88% 

2017-2018-  68.26% 

2016-2017- 65.08% 
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v) LIBRARY, ICT AND PHYSICAL INFRASTRUCTURE / INSTRUMENTATION 

PLAN DEPLOYMENT 

All ICT-enabled classrooms by 

2021.  

All our classrooms are ICT enabled. We also have 7 nos. of Smart Classroom 

Digitization of semester 

examination system.  

Implemented from Academic Session 2018-2019 with Mindlogicx 

Incorporation of the online 

examination evaluation system.  

Incorporated. 

Smart classroom with smart board 

facility for each department.  

Each Department has this facility. 

Establishment of lecture capturing 

system.  

We have the dedicated lecture capturing system in association with Hash 

Technology 

 Students can access E-material remotely. 

 

Implementation of Divvying 

Friendly Education software.  

Implemented 

NDLI membership.  We have the NDLI membership. 

Availability of e-Books and e-

journals.  

Adequate reference books, 

e-books and e-journals are available ( J-GATE/ Scopus Online Database of 

ELSEVIER, IEEE ASPP+POP online journals 

E-Books online subscription  of Wiley, British Council Library) 

 

 

 

vi) INDUSTRY INTERACTION / COLLABORATION 

 

PLAN DEPLOYMENT 

MOU with different industries to be 

increased. 

From 2016-2021, 31 nos. of Memorandum of Understanding have been 

signed with the industry. Various events are conducted jointly.  

Invited talk on recent trends in a 

relevant field by industry experts. 

It is conducted throughout the year. From 2016-17 to 2020-21, 28 nos. of 

talk is organized.  
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Collaborative UG/PG final year 

project with Industry.   

Already it is started. 

Industry internship to be introduced Industry Internship for students is emphasised.  

Restructuring of different 

committees like BOS, AC, BOG, 

and IQAC by involving potential 

industry experts. 

Industry professionals have been involved in BOS, IQAC, Academic 

Council, BOG &other relevant committee. 

  

 

 

vii) ACCREDITATION & RANKING 

PLAN DEPLOYMENT 

NAAC 

A+ by 2022 

NAAC  

Accredited NAAC A+ in November 2022 (Cycle2) 

International accreditation/ 

Ranking 

The institution is working in this aspect 

QS Rating- 

QS STAR for institute by 2021 

Received Q S1-GAUGE-LEAD (E-Learning Excellence for Academic 

Digitization) Certificate in the year 2020. 

 NBA 

Accreditation of all eligible UG 

program by 2023 

NBA 

Going to apply for NBA  in  CSE, ECE, EE, FT (B.Tech)  courses. 
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i) OUTCOME OF STUDENTS 

PLAN DEPLOYMENT 

Beyond curriculum training on 

different emerging topics to enhance 

employability skills.  

Beyond Curriculum Training (Value Added Courses) on emerging topics are 

organised in every semester for all the students on the basis of feedback 

collected.  

Participation in national and 

international competitions.  

Students participated in different national and international competitions like 

Hackathon, ChatraViswkarma etc and received awards. 

 

Aptitude and soft skill training to 

enhance their skills. 

  

Aptitude & Soft Skill training have been arranged for the students from 2nd 

year onwards. 

 

International exposure to the student. Winter Education Camp has been initiated with Russia in the year of 2019 

and with AIT, Bangkok on 2016, 2017, 2018 and 2019. 

70% placement in each Department 

by 2019. 

Placement & Higher Studies Details from 2016-2017 to 2020-2021 is as 

following- 

 

Graduating 

Batch 

% of Placed 

Students 

2021 83.48 

2020 83.07 

2019 81.32 

2018 81.09 

2017 80.82 

 

 

The institute has able to secure more than 80% placement each year 
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Strategic Plan for 2021-2022 to 2025-2026:  

Parameter Details of the Plan 

Research & Development ● At least 50% doctorate faculty by 2026 

● 50% faculty from each department should have at least one 

indexed journal publication in each year and to be increased 

year by year. 

● External research grant should be availed by all the 

departments. 

● More initiative to be taken for start-ups and 

entrepreneurship by the students. 

● Amendment of R&D Policy in support of NEP 2020 

● Enhanching the number of patent filing. 

● Indo-foreign joint research proposal submission 

● Sponsored international conference atleast one per year. 

● More centres of Excellence to be established by 2026. 

Curriculum Development ● Revision of curriculum to be made after every 2 to 3 years 

● More emphasis on project-based learning by 2026. 

● Introduction of CBCS 

● NEP 2020 incorporation in the curriculum after approval of 

affiliating university. 

 

Teaching and learning ● Implementation of flipped learning 

● Modification of e-content by faculty members for both the 

theory and lab as per revised syllabus. 

● Development of institutes virtual labs. 

● E-content development on regional language in support of 

NEP 2020 

● Strengthening further the outcome Based Education(OBE). 

● Modification of online courseware as per revised syllabus 

● Establishment of more numbers of student’s club for 

employability enhancement. 

● Introduction of new programs. 

● Revision of optional elective courses as per need of the 

current trends. 

● Conduction of at least one FDP/workshop per semester by 

each department.  

 

Human Resource Management ● Conduction of SDP, Motivational talk at least two per year 

to enhance the work efficiency of faculty and staff 

members. 

● Conduction of at least one MDP per year for HoDs and 

higher officials. 

 

Library, ICT and Physical Infrastructure ● More number of smart class room for each department 

● Availability of more e-Books 

● Subscription of more E-Journals 

● Full-fledged Digital library 

●  
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Industry Interaction/Collaboration ● At least one MOU with industry per year for each 

department. 

● Collaborative UG/PG final year project with industry by all 

the departments. 

● Enhance Industry collaboration for placement support 

● industry internship and special educational tour for students 

to be conducted more frequently. 

● Industry sponsored lab to be developed by each department. 

● Development of incubation centre to support at least 5 start 

up. 

Accreditation & ranking  ● NAAC Accreditation with higher grade. 

● NIRF ranking: Upgradation of ranking by 2026. 

● NBA accreditation of all UG programs. 

● Improvement in QS ranking 

● ARIIA ranking with a better score.  

● IIC 5 star rating in each year. 

 

Outcome of Students ● Improvement of overall placement by 2026 

● Increase the star-up venture by students. 

● Increased number of patent grant by the student. 

● More publication of student research paper in national 

/International conferences and Journal. 

● More participation in national and international competition. 

 

10.1.3. Governing body, administrative setup, functions of various bodies, service rules, 

procedures, recruitment and promotional policies (10) 

List the governing, senate, and all other academic and administrative bodies; their memberships, 

functions, and responsibilities; frequency of the meetings; and attendance therein, in a tabular form. A 

few sample minutes of the meetings and action-taken reports should be annexed. 

The published rules including service rules, policies and procedures; year of publication shall be listed. 

Also state the extent of awareness among the employees/students. 

Board of Governors (BoG) 

Governance is the key activity which makes a bridge between the management, staff, students and the 

community.  The institute has a governing body consisting of members from distinguished cross-section 

of the society as per the AICTE guidelines.  
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The member details of the governing body are mentioned in the table below: 

Sl. No.  Name  Designation Field 

 

1 Prof.(Dr.) S. M. Chatterjee Chairman Ex-Vice Chancellor, 

 BE College (Deemed University) 

(Educationist and Academic 

Administrator Nominee of the 

Society) 

2 Dr. Sourav Dutta Member Executive Director-IT, IDBI 

Bank(Industry Representative) 

 

3 Mr. Jagadish Chandra Member Govt. College of Engineering & 

Textile Technology (Govt. 

Nominee) 

4 Prof. Malay Chatterjee Member Professor, Department of Biotech, 

JU (MAKAUT Nominee) 

5 Mr. Taranjit Singh Member Managing Trustee 

6 Mr. Simarpreet Singh Member Director, JIS Group 

7 Mr. U.S.Mukherjee Member Dy.Director, JIS Group, nominated 

by Trust 

8 Prof.(Dr.) Asit Guha Member Former Professor, Kalyani 

University (Academic 

Representative) 

9 Mr. Haranjit Singh  Member Trustee, Member 

 

10 Mr. Amrik Singh  Member Trustee, Member 

 

 

11 Prof.(Ms.)Nandini Mukhopadhyay  Professor, Department of CSE, JU 

(UGC Nominee) 

12 Dr. Adhish Kumar Chakrabarty 

Teacher Representative 

Member Associate Professor, GNIT 

13 Prof.(Dr.)Arun Kumar Mandal 

Teacher Representative 

Member Professor, GNIT 

14 AICTE nominee  ERO, AICTE 

15 Prof.(Dr.) Santanu Kumar Sen  Member 

Secretary 

 

Principal, GNIT 
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In every academic session BoG meetings are held quarterly. 

 

Functions of BoG: 

Terms of office of Members of Board:  The terms of the office of all the members shall be two 

years 

 

Meeting(s): At least four times in a year 

Function of the Board of Governors: The Board of Governors has responsibility for fiduciary 

matters and institutional performance. All of its decisions and 

policies are made for the best interest of the institution. 

Different functions of the Board of Governors are as follows: 

1.  To ensure the establishment and monitoring of proper 

effective and efficient systems of control and 

accountability. 

2.   Monitor Institutional Performance and quality 

assurance arrangements. 

3.  To put in suitable arrangements for monitoring the 

institutional performance. 

4. Oversee the Creation and delivery of the strategic 

Vision and direction of the institution. 

5.    To identify the financial, physical and staffing 

strategies necessary to achieve the set of objectives. 

6.  To appoint and review performance of different 

managerial / administrative positions of the 

institution 

7. To consider & approve requests for new programs of 

study leading to degree and/or diploma 

8. To fix the fees and other charges payable by the 

students of the institute on the recommendations of 

the Finance Committee. 

9.   To approve Institute scholarships, fellowships, 

studentships, medals, prizes and certificates on the 

recommendations of the Academic Council 

10.  Reviews the performance of the Institute and guide to 

function effectively to Achieve Excellence in 

Academics, Research and Industry collaborations 

11.  Reviews to apply Accreditations of different 

regulatory bodies (NBA, NAAC, UGC and ABET 

etc.) 

12.  To perform such other functions, as may be 

necessary and deemed fit for the proper 

development, and fulfillment of the Vision of the 

institution 
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Administrative set up 

The Institute has a practice of participative management at all levels of decision making through a 

decentralized structure. It gives all employees and stakeholders an opportunity to get involved in the 

important and relevant decision-making processes. The institute functions with perfect decentralized 

administration as depicted in the Organizational Structure. 

 

 

 

 

 

LINK OF ORGANOGRAM:  https://gnit.ac.in/wp-content/uploads/2022/01/Organogram-GNIT-1.pdf 

 

 

https://gnit.ac.in/wp-content/uploads/2022/01/Organogram-GNIT-1.pdf
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Structure and Functions of various bodies/committee 

Name of the 

committee  

Committee structure Function  Frequency of 

meeting 

 

Board of Studies 

 

 

Chairperson- 

departmental head 

 

Convener- One senior 

faculty 

 

External Member-

Industry experts and  

Academician 

 

Member-One 

University nominee 

 

Member-one alumni 

representative 

 

 

Members-All faculty 

members 

a. To approve the Course Outcomes 

(COs), Program Outcomes (POs), 

Program Specific Outcomes (PSOs) and 

program educational objectives (PEOs) 

of the programs offered by the 

department  

b. To design the syllabus as permission, 

vision, program outcomes, program 

specific outcomes, and course outcomes 

of all programs offered by the 

department  

c.To prepare the contemporary syllabi for 

different programs based on the changing 

needs of the profession and the 

requirements of the industry for all 

courses with respect to the objectives of 

the college, stakeholders, societal/local/ 

national / regional/global developmental 

needs.  

d.To approve the curriculum and its 

structure for all the programs of the 

department.  

e.To recommend to the Academic 

Council the rules, regulations and 

minimum qualifications required for 

admission into subject/course concerned.  

f.To approve model question papers for 

the subject concerned as and when there 

is a revision of syllabus. 

g.To advise innovative pedagogical 

methods for teaching and evaluation 

methods  

h.Suggest panel of names to the CoE for 

appointment of examiners  

i.To coordinate research, teaching, 

consultancy and any other academic 

matters for the growth of the 

department/institute.  

j.To make recommendations to the 

Academic Council for the following:  

1. Starting of new programs 

2. Initiate measures for improvements of 

standards of teaching, Training and 

research 

a) The Board of 

studies will meet as 

often as necessary, 

but at least twice in 

a year. 

 

b)Convener may 

call for a meeting 

as and when he 

deems fit without 

any prior notice. 
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Academic 

Council(AC) 

a) Chairman-  

Principal  

 

b)Member Secretary - 

Senior Faculty 

Member 

 

c)Member - All 

HoDs,Dean, registrar, 

COE and two Senior 

Faculty Members. 

 

d) External Members – 

One from Industry and 

six members from 

Academia 

The Academic Council performs the 

following duties: 

 

a. To exercise general supervision over 

the academic activities of the Institute 

and to provide direction regarding 

methods of instructions, evaluation or 

research or improvements in academic 

standards. 

b. To introduce value added courses/ 

certificate courses which are required to 

meet industry needs 

c. To make regulations regarding 

the admission of students to different 

programmes of study in the college. 

d.To make regulations for sports, extra-

curricular activities, and proper 

maintenance and functioning of the 

playgrounds and hostels. 

  e.To recommend to the Governing Body 

proposals for institution of new 

programmes of study. 

  f. To recommend to the Governing Body 

institution of scholarships, 

studentships, fellowships, prizes and 

medals, and to frame regulations for the 

award of the same. 

g. To frame regulations for 

Conduct of Exams, for upgrading quality 

of teaching and evaluation 

h. To promote research within the 

institute and acquire reports on such 

research from time to time for further 

guidance and advice 

 

a) Meetings of the 

AC take place at 

least twice a year. 

b)Convener may 

call for a meeting 

as and when he 

deems fit without 

any prior notice. 
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Finance Committee a) Chairman – 

Principal  

 

b) Convenor – 

Registrar  

 

c) Member – COE  

 

d) Member – Two 

Senior Faculty 

Member  

 

e) Member – 

Management nominee 

 

 f) Finance Officer – 

Accounts in-Charge  

a.   To prepare the annual accounts 

and financial estimates of the Institute 

and thereafter submit to the BOG 

together with the comments of the 

Finance Committee for approval. 

  b.To fix limits of the total recurring 

expenditure and the total non-recurring 

expenditure for the year based on the 

income and resources of the Institute. 

c. No expenditure other than that 

provided in the budget shall be incurred 

by the Institute without the approval of 

the Finance Committee.  

 d. To provide the financial estimates in 

respect of building and other 

infrastructural facilities that are planned 

to be provided based on the 

recommendations of Institute 

Development Committee. 

  e. To estimate the income from fees and 

other sources 

f. To estimate the fund received from 

UGC/AICTE/any other funding agency 

g.   To Prepare plan of expenditure 

for running of the institution on day to 

day basis 

h.To scrutinize the budget submitted by 

the different depts. and monitor the 

utilization of department’s budget. 

i.To propose the budget for the 

financial year for the departments and 

the institute. 

j. To consider audited accounts of the 

Institute and submits the audited 

accounts to BOG 

k.   To prepare & propose the 

Admission Fee, Tuition fees and other 

sectional fees to be paid by the students 

to BOG 

 

 

a) The Finance 

Committee will 

meet as frequently 

as needed, but not 

less than one time 

annually. 

 

b)Convener may 

call for a meeting 

as and when he 

deems fit without 

any prior notice.  
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Grievance Redressal 

Cell (GRC) 

a) Convener – One 

Senior Faculty 

Member  

 

b) Member – 

Principal, registrar, 

COE, All HODs, One 

Senior Faculty 

Member 

 ( Female) 

 

c) Member-

Ombudsman (external) 

 

d) Student Members – 

One   

a) To gather the staff and student 

complaints and to initiate quick 

corrective action. 

 

c) To give students and their guardians a 

variety of information. 

 

b) To ensure the development of a 

cordial staff-student environment. 

 

d) To periodically update the BoG on the 

steps taken to address the complaints that 

the committee had been made aware of. 

 

e) To work with the BoG's general 

direction and control.    

    

f) Any other duties that the BoG may 

from time to time assign. 

 

a) The Grevance 

Redressal Cell shall 

meet as often as 

necessary, but at 

least once a year. 

 

 

b)Convener 

may call 

for a 

meeting as 

and when 

he deems 

fit without 

any prior 

notice.  
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Anti Ragging 

Committee 

a) Chairman - 

Principal  

 

b) Convener - 

Registrar 

 

 c) Member - 

Representative of 

Police  

 

d) Member - 

Representative of Civil 

Administration 

 

e) Members - twelve 

faculty members 

 

f) Members - Girls’ 

Hostel 

 Warden and Boy’s  

Hostel Warden 

 

 

g)Members-Junior 

Office Assistant and 

Campus In 

- 

charge 

 

The main objective of the Anti Ragging 

Committee is to create and maintain a 

ragging free environment through 

continuous awareness drive and all round 

monitoring.  The other responsibilities 

include: 

a.  To uphold and comply with the 

directions of the Honorable Supreme 

Court and be vigilant on any acts 

amounting to ragging 

 

b. To publicize to all students about the 

prevalent directives and the actions that 

can be taken against those indulging in 

ragging. 

 

c.To consider the complaints received 

from the students and conduct enquiry 

and submit report to the Anti- Ragging 

Committee along with punishment 

recommended for the offenders. 

 

d. Oversee the procedure of obtaining 

undertaking from the students in 

accordance with the provisions; 

 

e. Conduct workshops against ragging 

menace and orient the students; 

f.To provide students the information 

pertaining to contact address and 

telephone numbers of the person(s) 

identified to receive complaints/distress 

calls. 

 

g. To offer services of counseling and 

create awareness to the students. 

 

h. To take all necessary measures for 

prevention of Ragging inside the 

Campus/ Hostels. 

 

a)The Anti-

Ragging 

Committee 

will meet as 

often as 

necessary, but 

at least once a 

year. 

b)Convener may 

call for a 

meeting as and 

when he deems 

fit without any 

prior notice.  
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Internal Complaints 

Committee (ICC) 

a)Presiding Officer - 

One Senior Lady 

Faculty 

 

b)Convener-Associate 

Dean 

 

c)Members-Principal, 

Registrar, COE, All 

HODs 

 

 d) Member - One 

Senior faculty and two 

Non-Teaching Staff  

 

e)Member (Legal)-

Senior Advocate, 

Calcutta High Court 

 

f)Member - 

Representative from 

NGO 

 

g)Member-Two 

student nominees 

a.The Internal Complaint committee 

(ICC) looks after any complaints made 

by the students and staff members related 

to gender inequality or sexual 

harassment.  

 

b.The committee mostly accepts the 

complaints from the victim in written 

mode and keeps it confidential so that the 

victim in no way gets influenced to 

withdraw the complaints under the 

pressure of the offender(s).  

 

c.Any case of sexual harassment or 

assault in any forms is dealt strictly by 

the committee. The committee not only 

takes punitive measures against the 

offenders of sexual harassment but also 

takes initiative to promote awareness 

about it through sensitization programs. 

 

d. The ICC addresses the issues on an 

emergency basis and takes prompt 

action. Thus due to this quick redressal 

system the students and staff feel 

completely safe within the campus. 

a) The Internal 

Complaints 

Committee (ICC) 

will meet as often 

as necessary, but at 

least once a year. 

 

b) Convener may 

call for a meeting 

as and when he 

deems fit without 

any prior notice.  

 

 

SC/ST Committee a) Chairman – 

Principal  

 

b) Convener – One 

Senior Faculty 

Member  

 

c) Members – 2 

faculty members  

 

d) Members – 1 

faculty member 

(female) 

 

e)Member-Office 

Admin 

a) To resolve the various issues related to 

SC/ST and their grievances  

 

 b) To aware about the various schemes 

of Govt for the SC/ST students 

a)SC/ST committee 

shall meet as often 

as may be 

necessary but not 

less than one time 

annually. 

 

b)Convener may 

call for a meeting 

as and when he 

deems fit without 

any prior notice.  

 

 



PARTB: Program Level Criteria 

 

432 
 

Internal Quality 

Assurance Cell 

(IQAC) 

a) Chairperson - 

Principal  

 

b)Coordinator-One 

Senior faculty member 

 

c)Student Member-

One current student & 

one Alumni 

 

d)Member-Director of 

JIS group 

 

e)Member-COE, 

Accountant 

 

f)Member-All HODs 

 

g) Member - Five 

senior faculty 

members and one 

senior administrative 

official  

 

 

h) Member - Six 

external experts on 

Quality Management/ 

Industry/Academia/Lo

cal 

Community/Entrepren

eur – Founder 

 

  

 

a. Development and application of 

quality benchmarks/parameters for the 

various academic and administrative 

activities of the institute; 

b.Facilitating the creation of a learner-

centric environment conducive for 

quality education and faculty 

maturation to adopt the required 

knowledge and technology for 

participatory teaching and learning 

process; 

c. Arrangement for feedback responses 

from students, parents and other 

stakeholders on quality related 

institutional processes; 

d. Dissemination of information on the 

various quality parameters of higher 

education; 

e. Organization of inter and intra institute 

workshops, seminars on quality related 

themes and promotion of quality 

circles; 

f. Documentation of the various 

programs/activities of the institute, 

leading to quality improvement; 

g. Acting as a nodal agency of the 

institute for coordinating quality-

related activities, including adoption 

and dissemination of good practices; 

h. Development and maintenance of 

Institutional database through ERP for 

the purpose of maintaining /enhancing 

the institutional quality; 

i. Preparation of the Annual Quality 

Assurance Report (AQAR) of the 

Institute based on the quality 

parameters/assessment criteria developed 

by the relevant quality assurance body 

(like NAAC, NBA, ABET) in the 

prescribed format 

a) The IQAC shall 

meet as often as 

necessary, but not 

less than three 

times a year. 

 

b)Convener may 

call for a meeting 

as and when he 

deems fit without 

any prior notice. 
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Library Committee a) Chairperson – 

Principal  

b) Convener - 

Librarian(Library- In 

Charge)   

 

c) Members - One 

faculty from each 

academic department 

 

d)Members- Registrar 

and all HODs 

 

e)Member-Asstt. 

Librarian 

a) To ensure proper functioning of the 

library. 

 

 b) To ensure accessibility of 

Books/Journals as per requirement of the 

student and faculty. 

 

c)To frame general rules for the 

management of the Library 

d)To advise the Librarian regarding 

general library development 

e)To prepare the annual budget estimates 

of the library for submission to the 

Academic Council. 

f)To allocate funds, from the sanctioned 

annual budget of the library, to the 

Schools/Departments for the purchase of 

books, journals, periodicals (both hard 

copy & soft copy) 

g)To prepare and submit to the Academic 

Council, an Semester wise Report 

summarizing the activities and 

achievements of the library 

 

a) The Library 

Committee will 

meet as often as 

necessary, but at 

least once per 

semester. 

 

b)Convener may 

call for a meeting 

as and when he 

deems fit without 

any prior notice. 
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Industry Institute 

Partnership Cell/ 

IIC 

a) Chairman - 

Principal 

 

b)Convener-One 

senior faculty member 

 

 c) Chief Coordinator -

Registrar 

 

d)Member-T&P 

Officer 

 

e) Members – COE 

and All HoDs 

 

f)Members-three 

Industry Person 

 

a)To establish a platform for enhancing 

relationship between the institute and 

industries, thereby increasing the 

opportunities for the students for 

internships, live projects and to acquaint 

the students beforehand with the 

demands of the corporate atmosphere. 

 

b)To enhance the technical knowledge of 

teaching faculties and students in modern 

technology. 

 

c)To make the students understand about 

the modern machines and process by 

arranging industrial visits, tours and in-

plant training. 

 

d)To create employment opportunities in 

industries. 

 

e)To develop consultancy activities 

between industries and our institutes and 

other institutes. 

f)To create awareness among the 

students and teaching faculties about the 

latest technical developments taking 

place in industries. 

 

g)To conduct short-term need based 

practical oriented courses for the students 

and provide necessary skill to become 

entrepreneur. 

 

h)To collaborate with industries and 

training institutes. 

 

i)To generate funds from industry/other 

agencies for maintenance, development 

of the cell. 

 

j)To prepare the students as per the 

requirements of the industries. 

 

a) The Industry 

Association 

Partnership Cell 

will meet as often 

as necessary, but at 

least once a year. 

 

b)Convener may 

call for a meeting 

as and when he 

deems fit without 

any prior notice. 

 



PARTB: Program Level Criteria 

 

435 
 

R & D Committee  a) Chairman - 

Principal 

 

b) Convener - One  

senior faculty member 

 

c) Coordinator - One  

senior faculty member 

 

 d) Executive Member 

- 9 Faculty members 

having ample of 

research experience 

(All HoDs, 

COE,Registrar)  

 

e)Member-4 senior 

faculty members 

having research 

experience 

a.   Prepare an annual R&D plan of 

activities including externally 

funded projects and institute funded 

projects. 

b.   Submit quarterly reports to HOI 

on the progress of R & D activities, 

status of sponsored research project 

proposals, and action proposed to 

meet/exceed targeted performance. 

c.      Shall prepare an annual 

research report and identify the 

initiatives to be taken for promoting/ 

maintaining quality of the research 

work. 

d. Manage effectively and efficiently 

the research programs and 

administration affairs of the research 

centre of the institute 

 

a) R&D will meet 

as often as 

necessary, but not 

less than twice a 

year. 

 

b) Convener may 

call for a meeting 

as and when he 

deems fit without 

any prior notice. 

 

Admission 

Committee 

a)Chairman-Principal 

 

b) Convener – 

Registrar  

 

c)member-all HoDs 

 

d)Member-Executive – 

BD & Admission 

 

e)Member-Executive 

Admission 

 

f)Member-Counselor 

 

g)Member-two Office 

Assistant 

 

b) Admission In 

Charge/Coordinator – 

One Senior Faculty 

Members 

a. look after the entire admission 

procedure with university 

registration. 

b. Provide all sorts of information 

regarding admission to the 

concerned students and parents. 

c. Assist Students to fill up the 

admission form, registration 

form, for Student Credit Card 

loan and payment procedures. 

a)The Admission 

Committee shall 

meet as often as 

required but not 

less than three 

times annually.  

 

b)Convener may 

call for a meeting 

as and when he 

deems fit without 

any prior notice. 
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Sports Committee a)Chairman-Principal 

 

b)Vice Chairman – 

One senior staff 

member 

 

c)Convener-One 

senior faculty member 

 

d)Joint Convenor-

System Administrator  

 

 

e)Members-Faculty 

member/JTA/Staff) 

 

f) Student Members-

ten student 

a.To develop the Sports and Healthy Life 

Style Culture at Institute Level. 

b. Assess the needs of the students and 

develop the appropriate sports and 

recreational activities to encourage the 

students’ participation. 

c. To prepare Sports and Recreational 

activities calendar. 

d. Identifying sports talent and preparing 

him/her with the help of sports training. 

e. Maintenance of playground, gym and 

sports facilities. 

f. Organizing coaching camps, practice 

matches, practice recreation and health & 

fitness activities for students. 

g. Raising public awareness of health and 

fitness issues and promoting participation 

in sport, particularly amongst 

underrepresented students. 

 

a) The Sports 

Committee will 

meet as often as 

necessary, but at 

least once a year. 

 

b)Convener may 

call for a meeting 

as and when he 

deems fit without 

any prior notice. 

 

 

 

 

 

Cultural 

Committee 

a)Chairman-Principal 

 

b)Convener-One 

senior faculty member 

 

c)Member- Registrar 

d)Members- ten  

faculty members, two 

JTA, Library incharge 

 

e)Student member-7 

students 

a. To conduct different types of cultural 

programmes in the Institution. 

 b. To encourage students’ participation 

in the different cultural programmes. 

c. To take initiatives for the participation 

of the institution in Inter-college 

competitions etc.   

a)The cultural 

committee shall 

meet as often as 

required but not 

less than one time 

annually.  

 

b)Convener may 

call for a meeting 

as and when he 

deems fit without 

any prior notice. 
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Functions of Key Administrative Positions 

GuruNanak Educational Trust: 

● Highest Authority for Governance of the College  

● Advice the governing body through its nominated representatives 

 

BOG: 

● To ensure the establishment and monitoring of proper effective and efficient systems of control and 

accountability. 

●  Monitor Institutional Performance and quality assurance arrangements. 

●  To put in suitable arrangements for monitoring the institutional performance. 

● Oversee the Creation and delivery of the strategic Vision and direction of the institution. 

● To identify the financial, physical and staffing strategies necessary to achieve the set of objectives. 

● To appoint and review performance of different managerial / administrative positions of the institution 

● To consider & approve requests for new programs of study leading to degree and/or diploma 

● To fix the fees and other charges payable by the students of the institute on the recommendations of the 

Finance Committee. 

● To approve Institute scholarships, fellowships, studentships, medals, prizes and certificates on the 

recommendations of the Academic Council 

● Reviews the performance of the Institute and guide to function effectively to Achieve Excellence in 

Academics, Research and Industry collaborations 

● Reviews to apply Accreditations of different regulatory bodies (NBA, NAAC, UGC and ABET etc.) 

● To perform such other functions, as may be necessary and deemed fit for the proper development, and 

fulfillment of the Vision Of the institution. 

 

 

Women Cell a)Chairperson-

Principal 

 

 

b)Convener-One 

senior faculty member 

(female) 

 

c)Member- Registrar 

 

d)Members-Eight 

female faculty 

members, One female 

JTA 

 

e)Student members-6 

student 

 

f)External Member-

One Advocate 

 

 

 a. To arrange various programs related 

to women 

 b. To aware about the various schemes 

for students (female) 

c. To deal with the issues related with 

women. 

 

 

 

 

 

a)The Women cell 

shall meet as often 

as required but not 

less than one time 

annually.  

 

b)Convener may 

call for a meeting 

as and when he 

deems fit without 

any prior notice. 
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Principal: 

 

● Monitoring the functioning and responsibilities of the Academic and Administrative staff. 

● Monitoring the discipline of the students and maintaining the decorum of the Institution. 

● Monitoring effective teaching as per the prescribed curriculum and teaching / Institutional 

methodology suggested by the University / AICTE / Management. 

● Monitoring all the procedures to be followed by the office which include admission, fees 

collection, attendance, recruitment, salary payments, purchases and procurements, accounts and audit 

and any such other matter related to the administration of the institute. 

● Monitoring all the liaison activities with Governmental, Corporate and other Academic bodies / 

Institutions. 

● Monitoring the liaison of activities with Departments within the institute and most importantly 

with the Management of the Institute. 

●  Monitoring the conduct of meetings on behalf of the Institution which include the meetings of 

Staff, HoDs, Coordinators, Academic Council and the Governing Council. 

● Monitoring the procurement and purchase like furniture & fittings, lab equipment, books and any 

such other requirement for the Institution as per the prescribed procedures. 

● Monitoring the auditing and inspections of the Institution conducted by the regulator bodies such 

as AICTE, Government, and University apart from the ones conducted by the Management. 

● Maintaining cordial relations with the staff, students, parents, and all associated with the 

Institution both directly and indirectly. 

● The HOI needs to locate, contact, attract and recruit the right kind of faculty members suitable 

for the Institution keeping in view the future needs of the Institution. 

● Nurturing and facilitating the faculty and giving all the necessary guidance and support. 

●  Identifying the core competencies of the Institution either existing or probabilistic and projecting 

these core competencies. 

●  Focusing on building an image for the Institution at an overall level or in terms of a particular 

strength either in terms of a Department or activities.  

●  Developing the working and learning culture in the Institution. 

● Developing the necessary infrastructure most importantly the library, laboratory with 

international ambience.  

●  Developing a strong association with industry, research and consultancy establishments and 

signing Memorandum of Understandings aimed at improving specific strengths of the institute.  

●  Developing a strong industry support including the industrialists and business persons, the 

Governing council and other advisory bodies of the institute.  

●  Contributing to various governmental and non-governmental agencies resources from the side of 

the Institution so as to gain long term association and commitment from those bodies.  

●  Take-up research, publication, consultancy & training and establish credentials as academician 

of international standard so as to gain acceptability among all the faculty members being a true 

academic leader.   

● To set high standards of discipline, commitment and involvement in work patterns.   

● Work with the staff at the ground level and understand the problems and concerns of all the 

colleagues and take care of their requirements.  
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 Establishing necessary systems, procedures, and policies facilitating towards realizing the vision.  

● Under each of the Heads mentioned above, the HOI could take up many more functions suiting 

to the requirement and needs of the Institution from time to time.   

• The HOI requires to present regular reports (monthly, quarterly, biannual and annual) about each 

and every functions that have taken-up or intend to take-up to the Management. 

Dean Academics 

● The key responsibility includes developing a vibrant organizational culture characterized by 

promoting academic excellence in the institute.  

●  Understand, imbibe, strengthen and further the mission of the institute.  

● Undertake collective visioning with teaching staff at the institute in promoting excellence in 

teaching, research and administration.   

● Coordinating the development and implementing the institute’s Vision and Goals Statement.  

● Be involved in teaching & research. 

● Leading, and coordinating institute strategic planning and curriculum development. 

● Prepare the academic calendar, monitor the progress of class and syllabus coverage, student 

counseling/mentoring, directing and supervising student activity programs. 

●  Facilitate the development and adoption of cutting-edge curricula and pedagogy at the Faculty 

and institute processes for continuous improvement. Ensure that the curricula is well understood by 

everyone in the institute including students and faculty members. 

● Mapping student learning and student success with CO & PO, as outlined in the curricula. 

● Conduct faculty appraisal on an annual basis, evaluate the same, and initiate necessary remedial 

measures. 

● Liaison with the HODs for proper development and growth of the faculty members. 

● Plan and implement measures for effective faculty development. 

● Maintain a database of career opportunities for teaching community with information on 

qualification and skill up-gradation opportunities. Maintain complete records for all faculty members 

with regards to their experience, areas of specialization, research interests, publications, authorship of 

books, projects guided, consultancy experience etc. 

● Motivate younger faculty members to pursue R&D activities in their fields of interest. 

● In collaboration with program coordinators and other faculty members, prepare, manage and 

implement a budget for the Faculty and be responsible for the income and expenditure of the institute. 

● Provide leadership in coordination with the Faculty, generate resources and use them effectively 

to advance the teaching, learning and research mission. 

● Apply, obtain and maintain necessary accreditation of programs from appropriate statutory and 

non-statutory (as applicable) organizations. 

● Facilitate the appointment/recruitment of Program Coordinators, and faculty members, reviewing 

their performance and in the functions relating to human resource management. Implement, with the 

help, and support from the teaching staff, an annual review of their performance and feedback of 

courses taught in the institute. 

● Appraise the Academic Council periodically on matters relating to academics and administration 

of the Faculty. Undertake any duties and deliver any other responsibilities assigned by the Head of the 

Institution. 
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● Build and strengthen the relationships with the Government offices, Autonomous bodies, other 

Indian and foreign institutes. 

● Elevate the visibility and standing of the Faculty and its programs at appropriate international, 

national and regional forums. 

● Identify the newly inducted faculty for orientation programs and plan for them in every semester. 

● Developing, leading, and encouraging fundraising in support of the institute's goals and the goals 

of its departments and programs, as well as outreach and public service efforts 

• Any other function that may be assigned by the higher authorities from time to time. 

Dean – R&D 

Dean R&D is a senior position in the institute and reports to the HOI. He/she is expected to demonstrate 

capability to: 

 Prepare annual R&D plan of activities including externally funded projects and institute funded projects. 

 Submit quarterly reports to HOI on the progress of R & D activities, status of sponsored research project 

proposals, and action proposed to meet/exceed targeted performance. 

 Shall prepare an annual research report and identify the initiatives to be taken for promoting/ 

maintaining quality of the research work. 

 Manage effectively and efficiently the research programs and administration affairs of the research 

centre of the institute 

 Create an environment conducive to intellectual and research growth. 

 Maintain the confidence and co-operation of the faculty and students engaged in research activities 

 Identify various opportunities for externally funded R&D projects, apply for funding, submit project 

proposals and follow up with the funding agencies, for securing sanction of projects 

 Prepare R&D budget including seed money for faculty for research, incentives, project cost; obtain 

funds for budget proposals 

 Shall keep track of research/visiting schemes advertised by various funding agencies, 

 Both national and foreign, and shall sensitize the University faculty and other stake-holders including 

research scholars/students to the need for making use of these schemes which would promote his/her 

individual talent and professional career. 

 Identify infrastructure requirements for research work, start-ups, prototype development, plan for 

procurement and installation of facilities in a phased manner. 

 Identify external facilities where part of research activities, prototype development can be carried out; 

enter into MoU with such organizations. 

 Ensure that the lab facilities and other installations and capital equipments are used optimally through R 

& D/ consultancy related activities. 

 Develop and establish a policy to promote research culture in the institute. 

 Stimulate and enhance the research ability and potential of faculty &students, having the aptitude for 

innovative research. 

 Identify prioritized research areas based on the expertise available with the institute. 

 Organize visits by eminent researchers to interact with the faculty and students. 
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 Organize national and international conferences with the participation of eminent scientists/technologists 

in specialized/emerging areas. 

 Shall make efforts to position the institute in a manner that it carriers out research on 

 problems of immediate concern to the society and contribute towards the sustainable development of the 

nation. 

 Develop plans, and co-ordinate efforts of Departments of institute, to obtain recognition for their 

research activities by national, international agencies such as UGC, DST, ICSSR,ICHR, ICPR etc. 

 Shall liaison with relevant international, national/regional agencies/organizations/ group/individuals for 

financial support and promotion of quality research in the institute 

 Co-ordinate setting of yearly targets for research publications by the Departmental faculty & students in 

national, international journals of repute (SCI/Scopus/WoS, etc.) , major paper presentations in national, 

and international conferences, regularly monitor the progress, and take steps, as required, for 

achievement of targets. 

 Publish a research journal of the institute, develop publication policy, constitute editorial board. 

 Maintain database of paper presentations, paper publications, publication of books, by the faculty of all 

the departments of the institute including research awards, recognition received by them from reputed 

professional bodies and agencies. 

 Motivate the eligible faculty to guide Ph.D scholars. 

 Develop and establish policy to check malpractices and misconduct in research. 

 Develop and establish policies for instituting research awards, and for giving incentives to faculty for 

receiving State, National and International recognition for research contributions. 

 Facilitating Innovation & Incubation activities in the institute. 

 Providing necessary guidance and encouraging students/faculty and suggest new initiatives. 

 Supervising and promoting innovative ideas and also encourage students to participate in Hackathons, 

idea generation etc. 

 To support incubation centre’s day-to-day operations. 

 Organize events to facilitate collaborations, technology tie-up, and business development. 

 Develop and establish consultancy policy for 

 Identifying and recognizing the areas of expertise of the institute. 

 Publicizing the expertise of the institute for consultancy services. 

 Encouraging the faculty to utilize their expertise for consultancy services. 

 Revenue sharing as between Institution and the consultants- including faculty consultants, external 

consultants, technical services staff of the institute. 

 Initiate and co-ordinate signing of MoUs with other institutions, industries, corporate houses, for 

collaborative research and/or development, for synergetic benefit with the overall objectives of 

enhancing the quality and output of teaching-learning, research and development activities. 

 Evaluate the impact of the linkages, periodically, on Research, Publication & Consultancy 

 Develop and execute strategy for outreach, hunting, attracting and on boarding deserving and qualified 

innovative entrepreneurs, and start-ups 

 Good understanding of the entrepreneurship ecosystem 

 Provide advisory support to budding entrepreneurs. 

 Provide support to entrepreneurs across ideation, acceleration, investment and scale-up stage. 
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 Guide & support start-ups for fundraising activity. 

 Guiding budding entrepreneurs to access relevant resources and connections for external funding. 

 Shall supervise and carry out other works related to research as assigned by the higher authorities from 

time to time. 

Dean-Student Affairs 

The range of student services within the Dean’s area of work and commitments to students may include the 

following 

 Fostering and modeling an atmosphere of mutual respect, caring, collective engagement, accountability, 

and personal growth in a community of exceptional talent and diversity.   

 Building collaborations among the many offices and programmes that report to him/her. 

 Developing systematic ways to assess, improve, and review programmes, benchmarking them against 

best practices and gathering the data necessary for informed decision-making.  

 Shall be responsible for maintaining students' discipline in the institute premises andalso in the Hostels. 

 Shall be responsible for the promotion of anti-ragging campaign and various initiatives in this regard. 

 To promote and provide opportunities for development of various extra-curricular activities for the 

students. 

 Work on annual Budget for the institute and manage spending in a manner that develops policies 

regarding student development through various Student Life Center (SLC), NSS/NCC and sports 

activities.   

 He/she will supervise various campus programmes and serving as a liaison between institute 

administrators and student organizations, such as student clubs, societies and chapters.  

 

 The Dean will work to provide an excellent student experience by working with other departments and 

Programmes, other staff, parents and student leaders to lead institute wide programmes from orientation 

to graduation. 

 Shall be responsible for the creation, updation and maintenance of Alumni Information System. 

 Organizing annual Alumni meet and other interactions to strengthen alumni network 

 Provide information to students on different kinds of scholarship scheme (external & internal) 

 Maintaining database of students availing different form of scholarship 

 To maintain regular liaison with scholarship issuing authorities 

 Shall co-ordinate and arrange the disbursement of all financial aids, scholarships, stipends etc. to the 

students within the stipulated time period 

 

 

Controller of Examinations 

• Coordinates with Registrar and Admission Cell to receive the details of the Fresh Batch of students. 

• Coordinates with respective HoD and ensures receipt of question paper sets and schemes of evaluation 

for all Internal Examinations. 

•  Arranges to issue appointment letters as examiners for the conduct of practical, theory (under 
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autonomous) and project work viva-voce. 

• Receives the filled in Examination Application forms from the students. 

• Arranges to circulate the schedule of internal and semester examinations for all programs and display the 

same on Notice Boards. 

•  Arranges to prepare the list of candidates and the courses for which they are appearing for. 

• Arranges for the issuance of Admit Cards. 

• Receives the Internal marks (finalized) and the attendance of each section of students from respective 

Head of the Department and arrange to finalize with HOI of the Institute. 

• Conducts the examinations and publication of results within one month after the completion of 

examinations. 

•  Arranges to inform examiners for the spot valuation of answer scripts if required. 

• Arranges to receive the Mark Statements and the Consolidated Mark Statements of students. 

•  Arranges for the conduct of advanced supplementary Examinations for outgoing students after the 

publication of final year results. 

• Arranges to forward the applications of students for the recounting and revaluation of answer scripts as 

the case may be. 

• Arranges to issue the Provisional Certificates and Degree Certificates of the graduated and postgraduate 

students. 

• Conducts result analysis and provides the same to each HoD, Registrar, and HOI. 

• All examination concerned records to be kept in safe custody and be made available as and when 

required 

• To prepare Draft Ordinances, Regulations and rules relating to different course of studies, syllabi and 

examinations. 

•  To conduct all end semester examination, tests and the declaration of the result. 

•  To prepare examination schedule as per academic calendar and implement the same. 

• To appoint examiners and moderators as prescribed in the rules & regulations. 

• To arrange all question papers for all examinations as per UGC guidelines. 

• To arrange for printing of answer books and their safe custody. 

• To arrange for evaluation and process the publication of results. 

•  To arrange for timely declaration and publication of result and to refer, if, deem necessary any matter 

before the Examination Committee prior to declaration of results. 

• To postpone or cancel examination in part or in whole in the event where such need arises. 

•  To ensure confidentiality and to make assessment/improvement in the process of the University 

examination/evaluation. 

•  To finalize the mode of examination for different courses in consultation with concerned Department/ 

Academic Council. 

•  To appoint external agency(s)/observer(s) for conducting and monitoring the examinations. 

• To appoint external agency(s)/evaluator(s) for evaluation of examination. 

•  To provide mark sheets & transcripts to the students. 

• To publish rank lists and list of Medallists before the conduct of Annual convocation. 

•  To submit report regarding examination(s) to the HOI. 

 

Registrar: 



PARTB: Program Level Criteria 

 

444 
 

 

• The Registrar reports to the Head of the Institute. 

• Assists the HOI in translating the Institute vision into an action plan 

• Works as a team member with other administrative personnel (HR, Store & Procurement, 

Canteen, Estate & Utility, Hostel, Housekeeping, Logistic, Security, etc) of the institute in the execution 

of administrative practices and regulations. 

• Assists the HOI in administering and leading the institute within the policy framework developed 

by the Institute Academic Committee (AC). 

• Supervises the direction of the HOI and assists in the completion of administrative details and 

tasks required to maintain an efficient operational pattern for the institute. 

• Maintaining all records pertaining to students, faculty and staff members. 

• Completing the student admission & registration process of all programs of the institute. 

• Ensuring effective utilization of transportation services to students, staff, and faculty, 

• Ensuring safety and security to all in the institute, 

• Promoting multicultural interactions and understandings among students, staff, and faculty. 

• Planning, directing, scheduling and coordinating in-service training program for nontechnical and 

non-teaching staff. 

• Supervising and evaluating administrative personnel. 

• Interacting with parents and other stakeholders as and when required. 

• Shall prepare and submit any information of the institute required by the Government or any other 

statutory and regulatory bodies in consultation with the HOI and with the approval of higher authority. 

• Preparing information to be disseminated to parents, students, other stakeholders and public. 

• Preparing reports and bulletins for general distribution. 

• Determining the need and planning for facility maintenance, and renovation expansion. 

• Assumes such other responsibilities as may be assigned by the HOI from time to time. 

HoDs: 

● To take advice /sanction from the HOI for implementation of academic, co-curricular and extracurricular 

activities. 

● Assigns duties to teaching and non teaching staff of the Department. 

● With the help of the Program coordinator ensures allocation of workload (teaching load and practical 

load) to all faculty members and technical staff.  

●  To coordinate with the teaching and technical staff of the department for smooth functioning of 

conduction of academic, co-curricular and extracurricular activities of the Department. 

● To prepare & present the Departmental budget/requirements to the HOI.  

● To take the lesson plan from the teachers and ensure they follow the plan and syllabi is completed within 

the stipulated time.  

● To coordinate with the CoE for smooth conduction of examinations including paper setting, assessment 

of theory, lab and sessional.  

●  To ensure maintenance of stock registers are done properly by the Laboratory Technical Assistant.  

● To ensure cleanliness and hygiene in the Department. 

● To recommend leave of the Departmental Colleagues. 

● To promote overall R&D activities among faculty and students 
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● To promote consultancy and revenue generation. 

● To ensure accreditation/ranking as applicable of the programs in the department/institute 

● To arrange programs on research/innovation /teaching-learning methodology in the Department. 

● To organize need based workshops/ seminars/symposia/ visits/ excursions etc. 

● To invite guest speakers (from industry, academic/research organization, alumni, etc) for interaction and 

guidance to UG/PG students. 

● To guide the students for career opportunities. 

● To facilitate faculty in the preparation and processing of self-appraisal of performance 

● To ensure that institute equipment/facilities under the Department´s control are properly maintained and 

serviced as required. 

● To ensure adherence to the institute Code of Conduct by the faculty & staff of the department. 

● Coordinating the activities of the Department and assisting the HOI of the Institute. 

● Assisting faculty in providing a quality educational experience for students. 

● Mentoring and supervising faculty & ensuring the implementation of student mentorship scheme. 

● Coordinating and recommending full-time faculty responsibilities, teaching assignments, committee 

assignments and student advisee assignments. 

● Providing the HOI with inputs regarding the needs of faculty within the department, participation of 

faculty in departmental activities and suggestions for faculty development, program and curriculum. 

● Preparing and recommending class schedules (Allocating courses both theory and lab and preparing 

time-tables). 

● To ensure implementation of outcome based education as per guidelines of regulatory & accreditation 

authority 

● Planning & developing curriculum of the programs through Board of Studies. 

● Implementation of the curriculum as per directives of the Board of Studies and Academic Council. 

● Conducting regular meetings of the Department Academic Committee. 

● Assists with student complaints and grievances originate in the Department. 

● Maintains discipline and culture in the Department. 

● Picks and promotes strengths of students / faculty / staff. 

● Maintains records of Departmental activities and achievements. 

. 

Training & Placement Officer: 

● Arranges campus interviews 

● Maintaining liaisons with industry 

● Identifies and provides for training needs of students 

● Prepare & propose annual T & P budget for approval by higher authorities. 

● Prepares database of some top international/national companies consisting of their addresses, details of 

operations, expectations, HR team etc. for which services of some students could be utilized. 

● Assists students to develop/clarify their academic and career interests and their short & long-term goals 

through individual counseling and group sessions. 

● Assists students to develop and implement successful job search strategies. 

● Works with faculty members/Department Heads and administration to integrate career planning and 

academic curriculum as well as coordinate Project Work/ summer training/internship programs. 
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● To prepare an audio-video presentation or a colourful hand-out on the institute to be presented to 

potential employers. 

● Compiles and maintains a data bank on student profiles and (video) resumes along with their 

photographs. 

● Creates and maintains manual and computerized records; establishes and maintains logs, filing, and 

recordkeeping systems and ensures that all records are complete, accurate and up-to-date; performs data 

entry and maintains various computer databases; performs routine analysis and calculations in the 

processing of data for recurring internal reports. 

●  Sorts, screens, reviews and distributes incoming and outgoing mail; composes, prepares or ensures 

timely responses to a variety of written requests; prepares documents and composes routine 

correspondence as required. 

●  Prepare an annual placement brochure containing all the student profiles. 

● Provides resources and activities to facilitate the career planning process. 

● Acts as a link between Students, Alumni and the Employment community. 

● Up gradation of the students’ skill sets commensurate with the expectations of the industry. 

● Generation of awareness in the students regarding future career options available to them. 

● Assists different companies in recruiting candidates as per their requirements. 

● Assists students in obtaining final placement in reputed companies. 

● Keeps track of all the advertisements related to placements appropriate to the profiles of aspirants. 

● Communicate the resume of suitable candidates to the potential employers. 

● Organizes placement training for the students and makes them ready for interviews and group 

discussion. 

● Plan and engage with corporates for strategic activities including guest lectures, panel discussions, 

conclaves, workshops, competitions, etc. 

● Manage and support student career services, including career counseling, grooming and helping in the 

preparation of students for facing interviews. 

● Work with key stakeholders including Alumni, Faculty, Administration, Marketing & Admissions teams 

to achieve both career services and larger institutional objectives. 

● Arranges to find suitable summer internships to the students and also help, guide, and counsel them in 

securing placement by bringing them in contact with the prospective employers. 

● Provides information on the schedule of recruitment drives well in advance to all Departments’ 

placements coordinator, HoDs, Registrar, CoE, HOI, and students. 

● Sends hard copies of all appointment orders of students recruited to the concerned HoDs. 

●  Collecting feedback from the employers on regular basis 

● Maintain the database of higher studies of students along with documents of proof. 

Librarian: 

 Develop, implement, evaluate, and maintain library strategies and policies in consultation with students 

and staff that fully reflect the educational aims and objectives of the Institute. 

 Manage the library budget effectively and prepare reports on library stock, library usage and library 

development needs as and when required 

 Select, maintain and manage all resources and stock within the library facilities. 
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 Ensure the effective and efficient use of library management systems to maintain catalog records and 

monitor the use of library resources. 

  Guide and assist students and teaching staff to make the best use of the library services and facilities 

within the Institute. 

  Maintain a high level of resource awareness in relation to relevant courses and subject areas and support 

teaching staff in the effective delivery of the curriculum. 

  Liaise with Heads of Department to develop a stock selection policy that ensures the provision of 

relevant resources to cover all areas of the curriculum.  

 Develop and deliver induction training and other training programmes for new and existing users of the 

library services and facilities.   

 Display of materials to highlight current affairs, topical issues and particular aspects or areas of the 

curriculum. 

 Promote library services across the Institute and encourage students and teaching staff to make use of 

library resources effectively. 

 Ensure that students and staff are familiar with the use of enquiry and circulation features of the library 

management systems. 

 Ensure that all library services and facilities are provided to consistently high standards and comply with 

all relevant Institute policies and procedures. Manage and deliver such services and facilities in an 

efficient and effective manner. 

 Arrange library resources and materials in a way that promotes effective retrieval, including the 

systematic indexing, classification and cataloging of all library resources and materials. Disseminate 

information relating to resources to students and teaching staff as appropriate. 

 Carry out the routine procedures associated with the ordering, receipt and distribution of library 

materials and process for the payment of invoices. 

 Prepare library materials and collections for use, distribution or disposal. 

 Carry out routine procedures associated with the request system and inter-library loans. 

 Set up and reorganize library facilities as required, including moving and reorganizing stock, materials 

and resources. 
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SAMPLE BOG-MOM: 
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Different policies: 

 

SL.No Policy Name 

1 IT Policy 

2 E-Governance Policy  

3 Scholarship Policy of the Institution 

4 Policy for Grievance Redressal cell  

5 Anti-Ragging Cell Policy 

6 Zero Tolerance Policy for prevention of sexual 

harassment  

 

7 Promotion of Research Policy  

8 Seed Money policy  

9 Consultancy Policy  

10 Green Campus Policy  

11 Policy for Disabled Friendly Environment 

12 Policy on Code of Ethics  

13 Code of Conduct for the Students and Employees 

14 Mentorship Policy 

15 IT Policy 

16 Feedback System Policy 

17 Identifying Slow Learners and Advanced Learners 

policy 

 

10.1.4. Decentralization in working and grievance redressal mechanism(5) 

 

List the names of the faculty members who have been delegated powers for taking administrative 

decisions. Mention details in respect of decentralization in working. Specify the mechanism and 

https://drive.google.com/file/d/1xXx4LBoTRiLx1Hn8jHqiYkqeUsyqdnNC/view?usp=sharing
https://drive.google.com/file/d/1Wq8yaE3VOTSTc-oR7HNWTjMXlr4fMlue/view?usp=sharing
https://drive.google.com/file/d/19YeFPssYMvpok-F_Gb7ywUwRAM-SGfEX/view?usp=sharing
https://drive.google.com/file/d/12Wos1unSos-9RL5GJKYgwQX7wvs8z5bc/view?usp=sharing
https://drive.google.com/file/d/1SIcklz_tlk8PLtyorDltJ2hUu8r5bLfS/view?usp=sharing
https://drive.google.com/file/d/1H2EjAWNWfS0j_ExxQiRoKTdRalicUL5L/view?usp=sharing
https://drive.google.com/file/d/1H2EjAWNWfS0j_ExxQiRoKTdRalicUL5L/view?usp=sharing
https://drive.google.com/file/d/1oWyXJcuR1KIlAcQ0UXp8x4smtCHsFBvQ/view?usp=sharing
https://drive.google.com/file/d/1oWyXJcuR1KIlAcQ0UXp8x4smtCHsFBvQ/view?usp=sharing
https://drive.google.com/file/d/1oWyXJcuR1KIlAcQ0UXp8x4smtCHsFBvQ/view?usp=sharing
https://drive.google.com/file/d/1PjAJK1STAh1qNYLlMZuzHQ7OMdFaB9Rd/view?usp=sharing
https://drive.google.com/file/d/1F0XVPIejQ-pHV4RcKQfMx9l7i_ZVmh1t/view?usp=sharing
https://drive.google.com/file/d/1Dus47i-GMIyQ-3-TecuCt_zlqCx9wcfT/view?usp=sharing
https://drive.google.com/file/d/1DXPZQpk7tPytdPwM4_RnT4mMLaB3SVZx/view?usp=sharing
https://drive.google.com/file/d/1xXx4LBoTRiLx1Hn8jHqiYkqeUsyqdnNC/view?usp=sharing


PARTB: Program Level Criteria 

 

452 
 

composition of grievance redressal cell including Anti Ragging Committee & Sexual Harassment 

Committee. 

The Guru Nanak Institute of Technology (GNIT) has a practice of participative management at 

all levels of decision making through a decentralized structure. It gives all employees and 

stakeholders an opportunity to get involved in the important and relevant decision-making 

processes. The decentralized governance paradigm may be seen in every field including 

academics, finance, and administration. All issues are discussed and decisions are taken based on 

the suggestions of various Statutory and Non-Statutory committees that includes teaching and 

non-teaching personnel, students, parents, alumni, and the employer. 

 

         Practice of Participative Management and Decentralization: 

The top management has delegated financial, administrative, and academic authority to the HOI, 

HODs, faculty members, and administrative personnel. They have planned and implemented both 

quantitative and qualitative parameters through decentralization and participative management 

since the institute's foundation. Decentralization and delegation of powers are efficiently achieved 

with the help and cooperation of different statutory committees like Board of Governors (BOG), 

Internal Quality Assurance Cell (IQAC), Academic Council (AC), Finance committee and 

different non-statutory committees such as the Departmental Academic Council (DAC), Anti-

Ragging committee, R&D committee etc. 

 

 

10  

  

  

  

  

  

  

  

  

Policy Name Link 

Grievance 

Redressal 

https://gnit.ac.in/wp-

content/uploads/2022/11/5.1.5_GRC_Policy_raw.pdf 

Anti Ragging https://gnit.ac.in/wp-content/uploads/2022/11/5.1.5-Anti-ragging-

Policy_raw.pdf 

Sexual 

Harassment 

https://gnit.ac.in/wp-

content/uploads/2022/11/5.1.5_Zero_Tolerance_Policy_raw_modified.pdf 

 

https://gnit.ac.in/wp-content/uploads/2022/11/5.1.5_GRC_Policy_raw.pdf
https://gnit.ac.in/wp-content/uploads/2022/11/5.1.5_GRC_Policy_raw.pdf
https://gnit.ac.in/wp-content/uploads/2022/11/5.1.5-Anti-ragging-Policy_raw.pdf
https://gnit.ac.in/wp-content/uploads/2022/11/5.1.5-Anti-ragging-Policy_raw.pdf
https://gnit.ac.in/wp-content/uploads/2022/11/5.1.5_Zero_Tolerance_Policy_raw_modified.pdf
https://gnit.ac.in/wp-content/uploads/2022/11/5.1.5_Zero_Tolerance_Policy_raw_modified.pdf
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 Anti Ragging Committee 

 Committee List of Anti Ragging Committee CAY 2022-23 

Sl. no. Category Name Designation Contact 

number 

1. Chairman Prof.(Dr.)Santanu Kr. Sen Principal 9432012683 

2. Convenor Dr.Adhish Kr.Chakrabarty Registrar (Acting) 9830723659 

3.  Member of Police 

Administration 

Mr. Raj Kumar Sarkar OC, Khardaha Police 

Station 

033- 2553-2859 

4. Member of Civil 

Administration 

Mr. Abhra Adhikary SDO, Barrackpore Sub-

Division  

033- 2592-0616 

Moloy Dhar Asst.Prof., CSE 9432934809 

Nirupam Saha Asst.Prof. ,CSE 9432345176 

Chiranjeeb Dutta Asst. Prof, CA 9830230369 

Ashoke Kr. Ghosh JTA, ASHu 8777676716 

Trishita Ghosh  Asst.Prof., IT 9007965380 

Suparna  Maity Asst.Prof., AEIE 9432970012 

Amit Barman JTA, FT 8777621707 

Rikta Mazumder  Asst.Prof. , EE 8961180826 

Dr.Kaushik Roy Assoc.Prof. , ECE 8334043348 

Dr. Indrajit Bhattacharjee Coordinator, Diploma 

courses 

8953421692 

Rina Dey Warden (Girls’ 

Hostel) 

9038213293 

Nilanjan Chakraborty Warden (Boys’ 

Hostel) 

6290175967 

Pijus Chandra Junior Office Assistant 9836626389 

Debashis Bhattacharya Campus In-charge 9432012684 

Sagnik Gope 4th  year, CSE 8777573810 

Nandita Dey  4th year, AEIE 9883887514 

Sk. Arif 2nd year, EE 7449322181 
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 Committee List of Anti Ragging Committee CAYm1 2021-22 

 

Sl. 

no. 

Category Name Designation Contact number 

1. Chairman Prof.(Dr.)Santanu Kr. Sen Principal 9432012683 

2. Convenor Dr.Adhish Kr.Chakrabarty Registrar (Acting) 9830723659 

3.  Member of Police 

Administration 

Mr. Mrityunjany Banerjee OC, Khardaha Police Station 033- 2553-2859 

4. Member of Civil 

Administration 

Mr. Abhra Adhikary SDO, Barrackpore Sub-Division  033- 2592-0616 

Moloy Dhar Asst.Prof., CSE 9432934809 

Nirupam Saha Asst.Prof. ,CSE 9432345176 

Chiranjeeb Dutta Asst. Prof, CA 9830230369 

Ashoke Kr. Ghosh JTA, ASHu 8777676716 

Trishita Ghosh  Asst.Prof., IT 9007965380 

Suparna  Maity Asst.Prof., AEIE 9432970012 

Amit Barman JTA, FT 8777621707 

Rikta Mazumder  Asst.Prof. , EE 8961180826 

Dr.Kaushik Roy Assoc.Prof. , ECE 8334043348 

Dr. Indrajit Bhattacharjee Coordinator, Diploma courses 8953421692 

Rina Dey Warden (Girls’ Hostel) 9038213293 

Nilanjan Chakraborty Warden (Boys’ Hostel) 6290175967 

Pijus Chandra Junior Office Assistant 9836626389 

Debashis Bhattacharya Campus In-charge 9432012684 

Sagnik Gope 3rd  year, CSE 8777573810 

Nandita Dey  3rd  year, AEIE 9883887514 

Md. Nachim 4th year, FT 7431856412 
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Committee List of Anti Ragging Committee CAYm2 2020-21  

 

Sl.no Criteria Name Designation Contact number 

1. Chairman Prof.(Dr.)Santanu Kumar Sen Principal 9432012683 

2. Convenor Dr.AdhishKr.Chakrabarty Registrar (Acting) 9830723659 

3.  Member of Police 

Administration 

Mr. Samser Ali OC, Khardaha Police 

Station 

033-2553-2859 

4. Member of Civil 

Administration 

Mr. Abul Kalam Azad Islam SDO, Barrackpore Sub-

Division  

033- 2592-0616 

Moloy Dhar Asst.Prof., CSE 9432934809 

Nirupam Saha Asst.Prof. ,CSE 9432345176 

Somalina Chowdhury Asst.Prof. ,MCA 9874564589 

Debayan Mandal Asst.Prof. ,ASH 7501755854 

Dipanjan Bhattacharjee Asst.Prof. ,ASH 9734967206 

Trishita Ghosh  Asst.Prof., IT 9007965380 

SuparnaMaity Asst.Prof., AEIE 9432970012 

ShaireeGanguly Asst.Prof., FT 9433562346 

RiktaMazumder  Asst.Prof. , EE 8961180826 

Susovan Datta Asst.Prof. , EE 9681352660 

SuarajitBasak Asst.Prof., ECE 9474681358 

SayanRoychowdhury Asst.Prof., ECE 8902245198 

Dr. Indrajit Bhattacharyya Coordinator, Diploma 

courses 

8953421692 

 

 

 

Committee List of Anti Ragging Committee CAYm2 2020-21 

 

Sl.no Criteria Name Designation Contact number 

1. Chairman Prof.(Dr.) Santanu Kumar Sen Principal 9432012683 
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2. Convenor Dr.AdhishKr.Chakrabarty Registrar (Acting) 9830723659 

3.  Member of Police 

Administration 

Mr. Samser Ali OC, Khardaha Police 

Station 

033-2553-2859 

4. Member of Civil 

Administration 

Mr. Abul Kalam Azad Islam SDO, Barrackpore 

Sub-Division  

033- 2592-0616 

Moloy Dhar Asst.Prof., CSE 9432934809 

Nirupam Saha Asst.Prof. ,CSE 9432345176 

Somalina Chowdhury Asst.Prof. ,MCA 9874564589 

Debayan Mandal Asst.Prof. ,ASH 7501755854 

Dipanjan Bhattacharjee Asst.Prof. ,ASH 9734967206 

Trishita Ghosh  Asst.Prof., IT 9007965380 

SuparnaMaity Asst.Prof., AEIE 9432970012 

ShaireeGanguly Asst.Prof., FT 9836322386 

RiktaMazumder  Asst.Prof. , EE 8961180826 

Susovan Datta Asst.Prof. , EE 9681352660 

SuarajitBasak Asst.Prof., ECE 9474681358 

SayanRoychowdhury Asst.Prof., ECE 8902245198 

Dr. Indrajit Bhattacharyya Coordinator, Diploma 

courses 

8953421692 
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Grievance Redressal Committee (GRC) 

  

 Committee List of Grievance Redressal Committee (GRC) CAY 2022-23 

SL. 

NO. NAME OF THE MEMBER DESIGNATION MOBILE NO. EMAIL ID 

1 Dr. Santanu Kumar Sen 

Principal 

Member +919432012683 principal.gnit@jisgroup.org 

2 

 

Dr. Adhish Kr.Chakrabarty 

Registrar 

Member +919830723659 registrar.gnit@jisgroup.org 

3 

 

Dr.Sucharita Chakraborti 

HOD,ASHU 

Member +91 8335897366 sucharita.bhattacharyya@gnit.ac.i

n 

 

4 

Dr. Kakali Bandyopadhay 

HOD,FT 

Member +91 9062539342 kakali.bandyopahay@gnit.ac.in 

 

5 

Ms. Bapita Roy 

HOD,AEIE 

Convener +919231893138 bapita.roy@gnit.ac.in 

 

6 

Dr. Arun Kumar Mondal,  

COE,GNIT 

Member +919836173365 arun.mondal@jsgroup.org 

7 

 

Dr. Sucharita Bhattacharyya 

Professor, ASHU 

Member +91 8335897366 sucharita.bhattacharyya@gnit.ac.i

n 

 

9 

Dr.Sunipa Roy 

HOD,ECE Dept. 

Member +919830751850 sunipa.roy@gnit.ac.in 

 

10 

Dr.Barnali Kundu 

HOD,EE Dept. 

Member +919434421693 barnli.kundu@gnit.ac.in 

 

11 

Ms. Suparna Karmakar 

HOD,IT 

Member +917003573727 suparna.karmakar@gnit.ac.in 

12 Mr. Chiranjib Dutta,  

H.O.D., CA 

Member +919432654811 chiranjib.dutta@gnit.ac.in 

13 Ms. Nandita Dey 

Student Representative  

Member +91 9123673711 ndey4703@gmail.com 
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SL. 

NO. NAME OF THE MEMBER DESIGNATION MOBILE NO. EMAIL ID 

13 Dr. Angsuman Sarkar                Professor,  

Electronics & Communication Engineering 

Department, Kalyani Govt. Engg. College, 

Kalyani, Nadia, West Bengal, India, Pin-

741235 

Ombudsman +918027144165 angsumansarkar@gmail.com 

  

 Committee List of Grievance Redressal Committee (GRC) CAYm1 2021-22 

 

SL. 

NO. NAME OF THE MEMBER DESIGNATION MOBILE NO. EMAIL ID 

1 Dr. Santanu Kumar Sen 

Principal 

Member +919432012683 principal.gnit@jisgroup.org 

2 

 

Dr. Adhish Kr.Chakrabarty 

Registrar 

Member +919830723659 registrar.gnit@jisgroup.org 

3 

 

Dr.Sucharita Chakraborti 

HOD,ASHU 

Member +91 8335897366 sucharita.bhattacharyya@gnit.ac.i

n 

 

4 

Dr. Kakali Bandyopadhay 

HOD,FT 

Member +91 9062539342 kakali.bandyopahay@gnit.ac.in 

 

5 

Ms. Bapita Roy 

HOD,AEIE 

Convener +919231893138 bapita.roy@gnit.ac.in 

 

6 

Dr. Arun Kumar Mondal,  

COE,GNIT 

Member +919836173365 arun.mondal@jsgroup.org 

7 

 

Dr. Sucharita Bhattacharyya 

Professor, ASHU 

Member +91 8335897366 sucharita.bhattacharyya@gnit.ac.i

n 

 

9 

Dr.Sunipa Roy 

HOD,ECE Dept. 

Member +919830751850 sunipa.roy@gnit.ac.in 

 

10 

Dr.Barnali Kundu 

HOD,EE Dept. 

Member +919434421693 barnli.kundu@gnit.ac.in 
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SL. 

NO. NAME OF THE MEMBER DESIGNATION MOBILE NO. EMAIL ID 

 

11 

Mr.Sudeep Ghosh 

HOD,IT 

Member +919007965380 sudeep.ghosh@gnit.ac.in 

12 Mr. Chiranjib Dutta,  

H.O.D., CA 

Member +919432654811 chiranjib.dutta@gnit.ac.in 

13 Ms. Nandita Dey 

Student Representative  

Member +91 9123673711 ndey4703@gmail.com 

13 Dr. Angsuman Sarkar                Professor,  

Electronics & Communication Engineering 

Department, Kalyani Govt. Engg. College, 

Kalyani, Nadia, West Bengal, India, Pin-

741235 

Ombudsman +918027144165 angsumansarkar@gmail.com 

  

 Committee List of Grievance Redressal Committee (GRC) CAYm2 2020-21 

SL. 

NO. NAME OF THE MEMBER DESIGNATION MOBILE NO. EMAIL ID 

1 Prof. Dr. Santanu Kumar Sen 

Principal 

Member +919432012683 principal.gnit@jisgroup.org 

2 

 

Dr. Adhish Kr.Chakrabarty 

Registrar 

Member +919830723659 registrar.gnit@jisgroup.org 

3 

 

Dr.Sucharita Chakraborti 

HOD,ASHU 

Member +91 8335897366 sucharita.bhattacharyya@gnit.ac.in 

 

4 

Dr. Kakali Bandyopadhay 

HOD,FT 

Member +91 9062539342 kakali.bandyopahay@gnit.ac.in 

 

5 

Ms. Bapita Roy 

HOD,AEIE 

Convener +919231893138 bapita.roy@gnit.ac.in 

 

6 

Dr. Arun Kumar Mondal,  

COE,GNIT 

Member +919836173365 arun.mondal@jsgroup.org 

7 

 

Dr. Sucharita Bhattacharyya 

Professor, ASHU 

Member +91 8335897366 sucharita.bhattacharyya@gnit.ac.in 
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SL. 

NO. NAME OF THE MEMBER DESIGNATION MOBILE NO. EMAIL ID 

8 

 

Mr. Chiranjib Dutta,  

H.O.D., CA 

Member +919432654811 chiranjib.dutta@gnit.ac.in 

 

9 

Dr.Sunipa Roy 

HOD,ECE Dept. 

Member +919830751850 sunipa.roy@gnit.ac.in 

 

10 

Dr.Barnali Kundu 

HOD,EE Dept. 

Member +919434421693 barnli.kundu@gnit.ac.in 

 

11 

Mr.Sudeep Ghosh 

HOD,IT 

Member +919007965380 sudeep.ghosh@gnit.ac.in 

 

12 

Ms. Kirti Biswas 

Student Representative  

Member +91 9674852180 Kirtibiswas2017@gmail.com 

13 Dr. Angsuman Sarkar                Professor,  

Electronics & Communication Engineering 

Department, Kalyani Govt. Engg. College, 

Kalyani, Nadia, West Bengal, India, Pin-

741235 

Ombudsman +918027144165 angsumansarkar@gmail.com 

 

  

 Internal Complaints Committee (ICC) 

  

 Committee List of Internal Complaints Committee (ICC) CAY 2022-23 

 

SR. 

NO. 

NAME OF THE MEMBER DESIGNATION MOBILE NO. EMAIL ID 

1 Dr. Sucharita Bhattacharyya 

Dean Student Affairs 

Associate Professor, ASHU 

Presiding Officer +91 

8335897366 

sucharita.bhattacharyya@gnit.ac.in 

2 Dr. Avali Banerjee 

Associate Dean,ECE 

Teaching Staff 

Convener 

 

+91 

9836119059 

avail.banerjee@gnit.ac.in 

3 Dr. Kakali Bandyopadhay 

HOD,FT 

Member +91 

9062539342 

kakali.bandyopahay@gnit.ac.in 
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Teaching Staff 

4 

 

Dr. Arun Kumar Mondal,  

Teaching Staff 

Member +919836173365 arun.mondal@jsgroup.org 

5 

 

Mrs. Bapita Roy,  

HOD,AEIE Dept.  

Teaching Staff 

Member +919231893138 bapita.roy@gnit.ac.in 

6 Dr. Barnali Kundu,  

HOD, EE 

Teaching Staff 

Member +919434421693 barnali.kundu@gnit.ac.in 

7 Dr. Sangeeta Bhattacharya, HOD, CSE 

Teaching Staff 

Member +91 

9432305230 

sangeeta.bhattacharya@gnit.ac.in 

 

8 

Ms. Suparna Karmakar,  

HOD, IT 

Teaching Staff 

Member +917003573727 suparna.karmakar@gnit.ac.in 

9 

 

Dr. Adish Kumar Chakraborty,  

Registrar 

Teaching Staff 

Member +919830723659 registrar.gnit@jisgroup.org 

 

10 

Ms.Sraboni Kundu,  

Associate Professor, CSE  

Teaching Staff 

Member +91993051461 sraboni.kundu@gnit.ac.in 

 

11 

Dr. Sunipa Roy,  

HOD, ECE 

Teaching Staff 

Member +919830751850 Sunipa.roy@gnit.ac.in 

 

12 

Ms. Dyuti Nandi 

Non-Teaching Staff 

Member +91 

9804528712 

dyuti.nandi@gnit.ac.in 

13 Ms. Sutapa Sarkar 

Non-Teaching Staff 

Member +91 

9836828376 

sutapa.sarkar@gnit.ac.in 

14 Ms. Shreyashree Sarkar 

Student Representative  

Member +91 

8334830444 

sarkarshreyashree06@gmail.com 

15 Ms. Chandrima Banerjee 

Student Representative 

Member +91 

8583838896 

chandrimab3010@gmail.com 
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16 Ms.Anjali Pande 

Goonj-NGO 

Member 011-26972351 mail@goonj.org 

17 

 

Ms.Sharmila Das 

Advocate, Calcutta High Court 

Member 9874935023 sharmila.das99@gmail.com 

 

 Committee List of Internal Complaints Committee (ICC) CAYm1 2021-22 

 

SR. 

NO. 

NAME OF THE MEMBER DESIGNATION MOBILE NO. EMAIL ID 

1 Dr. Sucharita Bhattacharyya 

Dean Student Affairs 

Associate Professor, ASHU 

Presiding Officer +91 

8335897366 

sucharita.bhattacharyya@gnit.ac.in 

2 Dr. Avali Banerjee 

Associate Dean,ECE 

Teaching Staff 

Convener 

 

+91 

9836119059 

avail.banerjee@gnit.ac.in 

3 Dr. Kakali Bandyopadhyay 

HOD,FT 

Teaching Staff 

Member +91 

9062539342 

kakali.bandyopahay@gnit.ac.in 

4 

 

Dr. Arun Kumar Mondal,  

Teaching Staff 

Member +919836173365 arun.mondal@jsgroup.org 

5 

 

Mrs. Bapita Roy,  

HOD,AEIE Dept.  

Teaching Staff 

Member +919231893138 bapita.roy@gnit.ac.in 

6 Dr. Barnali Kundu,  

HOD, EE 

Teaching Staff 

Member +919434421693 barnali.kundu@gnit.ac.in 

7 Dr. Sangeeta Bhattacharya, HOD, CSE 

Teaching Staff 

Member +919432305230 sangeeta.bhattacharya@gnit.ac.in 

 

8 

Ms. Suparna Karmakar,  

Teaching Staff 

Member +917003573727 suparna.karmakar@gnit.ac.in 

9 

 

Dr. Adish Kumar Chakraborty,  

Registrar 

Member +919830723659 registrar.gnit@jisgroup.org 
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Teaching Staff 

 

10 

Ms.Sraboni Kundu,  

Associate Professor, CSE  

Teaching Staff 

Member +91993051461 sraboni.kundu@gnit.ac.in 

 

11 

Dr. Sunipa Roy,  

HOD, ECE 

Teaching Staff 

Member +919830751850 Sunipa.roy@gnit.ac.in 

 

12 

Ms. Dyuti Nandi 

Non-Teaching Staff 

Member +919804528712 dyuti.nandi@gnit.ac.in 

13 Ms. Sutapa Sarkar 

Non-Teaching Staff 

Member +919836828376 sutapa.sarkar@gnit.ac.in 

14 Ms. Shreyashree Sarkar 

Student Representative  

Member +918334830444 sarkarshreyashree06@gmail.com 

15 Ms. Sampriti Banerjee 

Student Representative 

Member +916290407463 sampriti.banerjee48@gmail.com 

16 Ms.Anjali Pande 

Goonj-NGO 

Member 011-26972351 mail@goonj.org 

17 

 

Ms.Sharmila Das 

Advocate, Calcutta High Court 

Member 9874935023 sharmila.das99@gmail.com 

  

 Committee List of Internal Complaints Committee (ICC) CAYm2 2020-21 

SR. 

NO. 

NAME OF THE MEMBER DESIGNATION MOBILE NO. EMAIL ID 

1 Dr. Sucharita Bhattacharyya 

Dean Student Affairs 

Associate Professor, ASHU 

Presiding Officer +91 

8335897366 

sucharita.bhattacharyya@gnit.ac.in 

2 Dr. Avali Banerjee 

Associate Dean,ECE 

Teaching Staff 

Convener 

 

+91 

9836119059 

avail.banerjee@gnit.ac.in 

3 Dr. Kakali Bandyopadhay 

HOD,FT 

Teaching Staff 

Member +91 

9062539342 

kakali.bandyopahay@gnit.ac.in 
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4 

 

Dr. Arun Kumar Mondal,  

Teaching Staff 

Member +919836173365 arun.mondal@jsgroup.org 

5 

 

Mrs. Bapita Roy,  

HOD,AEIE Dept.  

Teaching Staff 

Member +919231893138 bapita.roy@gnit.ac.in 

6 Dr. Barnali Kundu,  

HOD, EE 

Teaching Staff 

Member +919434421693 barnali.kundu@gnit.ac.in 

7 Dr. Sangeeta Bhattacharya, HOD, CSE 

Teaching Staff 

Member +91 

9432305230 

sangeeta.bhattacharya@gnit.ac.in 

 

8 

Ms. Suparna Karmakar,  

Teaching Staff 

Member +917003573727 Suparna.karmakar@gnit.ac.in 

9 

 

Dr. Adish Kumar Chakraborty,  

Registrar 

Teaching Staff 

Member +919830723659 registrar.gnit@jisgroup.org 

 

10 

Ms.Sraboni Kundu,  

Associate Professor, CSE  

Teaching Staff 

Member +91993051461 sraboni.kundu@gnit.ac.in 

 

11 

Dr. Sunipa Roy,  

HOD, ECE 

Teaching Staff 

Member +919830751850 Sunipa.roy@gnit.ac.in 

 

12 

Ms. Dyuti Nandi 

Non-Teaching Staff 

Member +91 

9804528712 

dyuti.nandi@gnit.ac.in 

13 Ms. Sutapa Sarkar 

Non-Teaching Staff 

Member +91 

9836828376 

sutapa.sarkar@gnit.ac.in 

14 Ms. Shreyashree Sarkar 

Student Representative  

Member +91 

8334830444 

sarkarshreyashree06@gmail.com 

15 Ms. Sampriti Banerjee 

Student Representative 

Member +91 

6290407463 

sampriti.banerjee48@gmail.com 

16 Ms.Anjali Pande 

Goonj-NGO 

Member 011-26972351 mail@goonj.org 
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17 

 

Ms.Sharmila Das 

Advocate, Calcutta High Court 

Member 9874935023 sharmila.das99@gmail.com 

  

 

 

 

 

 

 

 

 

 

Mechanism of Anti Ragging committee 

 

Figure 10.1.a Mechanism of Anti ragging Committee 
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 Mechanism of Grievance Redressal Committee (GRC) 

  
 

 

  

 Figure 10.1.b Mechanism of Grievance Redressal Committee (GRC) 
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 Mechanism of Internal Complaints Committee (ICC) 

 

 

 Figure 10.1.c Mechanism of internal complaint committee 
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10.1.5. Delegation of financial powers (5) 

The institute has the finance committee to deal with all the affairs related to monetary transaction of the 

institution under the supervision of BoG. The function, composition and tenure of the finance committee are 

given below: 

Finance Committee (FC) for the financial year 2020-2022 

SL No  

 

Name Category  

 

Nature 

1 Prof.(Dr.) Santanu Kr. Sen, Principal Chairman 

2 Dr.Adhish Kr. Chakrabarty Registrar Convener 

3 Mr. SimarpreetSingh Management 

Nominee 

Member 

4 Mr. Kallol Paul Accounts in-Charge Member 

5 Dr. Arun Kumar Mondal Controller of 

examination 

Member 

6 Dr.Sucharita Chakrabarti HoD, Dept. of ASH Member 

7 Mr. Chiranjeeb Dutta HoD, Dept. of CA Member 

 

Terms of Members:  

The terms of the nominated members will be for a period of two years. 

Meeting: 

The finance committee will meet at least 2 times in a year before the BoG meeting for recommending its 

resolutions to the BoG for consideration. 

 

Functions: 

 

 To prepare the annual accounts and financial estimates of the Institute and thereafter submit to the BOG 

together with the comments of the Finance Committee for approval. 

 To set limits, and revise the existing limits, of the total recurring expenditure and the total 

non-recurring expenditure for the year based on the income and resources of the Institute. 

 To consider for approval expenditure, if any, other than that provided in the budget 

 To provide the financial estimates in respect of building and other infrastructural facilities 

that are planned to be provided based on the recommendations of Institute Development 

Committee. 

 To estimate the revenues to be collected in a financial year 

  To prepare plan of expenditure for running of the institution on day to day basis 

 To scrutinize the departmental budgets and monitor the utilization thereof. 

 To propose the budget for the financial year for the departments and the institute. 

  To consider audited reports of the accounts of the Institute and submit the same to BOG. 

 To prepare and propose the Admission Fee, Tuition fee and other sectional fees to be paid 

by the students, and submit to BOG for approval 
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Distribution of Financial Autonomy 

BoG has approved financial autonomy to the following extent at different levels of hierarchy of the institute. 

 

Sl. No. 

 

Position 

 

Approval Power (financial) in 

Rs. Cash expenditure authority 

(impressed cash) in Rs. 

 

1 Principal 2 Lacs. 

 

2 Registrar 

 

50 thousand 

 

3 HOD(s) 20 thousand 

 

4 Dean(s) 50 thousand 

 
 

10.1.6. Transparency and availability of correct/unambiguous information in public domain (5) 

In all areas of operation and working, the institute maintains transparency. Information regarding all the events, 

committees, policies and all the required information about the college are available on the college website.  The 

institute has its own website which is updated periodically whenever required. The website URL 

is: www.gnit.ac.in 

Anyone can send any type of query/ grievance online by registration and the institute is ready to respond to that, 

query or response. This facility is available on the institute's website. 

The Institute functions with perfect decentralized administration that has complete transparency in every field of 

functioning.  

 

 

Summary of current financial year’s budget and actual expenditure incurred (for the institution exclusively) 

in the three previous financial years. 

Total Income at Institute level: For CFY, CFYm1, CFYm2 & CFYm3 

 
CFY: Current Financial Year – CFYm1 (Current Financial Year minus 1), CFYm2 (Current Financial Year minus 2), CFYm3 (Current 

Financial Year minus 3) 

 

10.2. Summary of current financial year’s budget and actual expenditure incurred (for the institution 

exclusively) in the three previous financial years. 

Total Income at Institute level: For CFY, CFYm1, CFYm2 & CFYm3 

 

CFY: Current Financial Year – CFYm1 (Current Financial Year minus 1), CFYm2 (Current 

Financial Year minus 2), CFYm3 (Current Financial Year minus3) 

http://www.gnit.ac.in/
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CFY (2022-23) 

Total Income in CFY:  

Rs. 

264030388 

Actual expenditure in CFY: 

 Rs. 260983478.33                                                  
  

Total No. of 

students in 

CFY: 2166 

Fee (Rs.) Govt. (Rs.) 
Grant(s) 

(Rs.) 

Other Sources 

(specify) (Rs.) 

Recurring 

including 

Salaries (Rs.) 

Non- 

recurring 

(Rs.) 

Special 

Projects/

Any 

other, 

specify 

(Rs.) 

Expenditure 

per student 

(Rs.)  

         

25,61,41,508  

                                

-    

          

3,03,250  

                 

75,85,630  

       

24,29,29,115  

    

1,80,54,364    

               

1,20,491  

Table B.10.2a.1 Total Income at Institute level For CFY 2022-23 

Note: Similar tables are to be prepared for CFYm1, CFYm2 & CFYm3. 

CFY m1 (2021-22) 

Total Income in  

CFY1:  

Rs. 

252,220,333  

 

 Actual expenditure in 

CFYm1: 

Rs.                                                           

234,981,149  

 

Total No. of 

students in 

CFYm1: 

                    

2,139  

 Fee (Rs.)  

 

Govt. 

(Rs.)  

 Grant(s) 

(Rs.)  

 Other 

Sources 

(specify) 

(Rs.)  

 Recurring 

including 

Salaries 

(Rs.) 

 Non- 

recurring 

(Rs.) 

 Special 

Projects/Any 

other, specify 

(Rs.) 

 Expenditure per 

student(Rs.)  

           

241,693,556  

                                

-    

       

5,345,000  

                 

5,181,777  

        

219,214,187  

     

15,766,962  
  

                

109,855.61 

Table B.10.2a.2 Total Income at Institute level For CFYm1 2021-22 

 

 

 

 

 

 

 

 

 



PARTB: Program Level Criteria 

 

471 
 

CFY m2 (2020-21) 

Total Income in CFYm2:  

Rs. 

                                                                                                                      

227,276,505  

 

 Actual expenditure in 

CFYm2: Rs.  

                                                                  

209,895,997  

 

 

Total No. of 

students in 

CFYm2: 

2091 

 Fee (Rs.) 

 

Govt. 

(Rs.)  

 Grant(s) 

(Rs.) 

 Other 

Sources 

(specify) 

(Rs.) 

 Recurring 

including 

Salaries 

(Rs.) 

 Non- 

recurring 

(Rs.) 

 Special 

Projects/Any 

other, specify 

(Rs.) 

 Expenditure per 

student (Rs.) 

           

219,698,061  

                                

-    

       

3,789,000  

                 

3,789,444  

        

199,226,147  

     

10,669,850  
  

                

100,380.68 

Table B.10.2a.3 Total Income at Institute level For CFYm2 2020-21 

 

 

CFYm3 (2019-2020) 

Total Income in CFY3: 

Rs.  

                                                                                                                      

251,676,337  

 

 Actual expenditure in 

CFY3: Rs. 

                                                                  

226,751,221  

 

 

Total No. of 

students in CFY: 

2053 

 Fee 

(Rs.) 

 

Govt. 

(Rs.) 

 Grant(s) 

(Rs.) 

 Other 

Sources 

(specify) 

(Rs.)  

 Recurring 

including 

Salaries(Rs.)  

 Non- 

recurring 

(Rs.) 

 Special 

Projects/Any 

other, specify 

(Rs.) 

 Expenditure per 

student (Rs.) 

           

237,701,696  

                                

-    

       

7,495,733  

                 

6,478,908  

        

209,147,601  

     

17,603,620  
                  110,449  

Table B.10.2a.4 Total Income at Institute level For CFYm3 2019-20 
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Items 

Budgeted in 

CFY 2022-

23(Rs.) 

Actual 

expenses in 

CFY (Rs.) 

Budgeted in 

CFYm1 

2021-

22(Rs.) 

Actual 

Expenses in 

CFYm1 

2021-22(Rs.) 

Budgeted in 

CFYm2 

2020-

21(Rs.) 

Actual 

Expenses in 

CFYm2 

2020-

21(Rs.) 

Budgeted in 

CFYm3 

2019-

20(Rs.) 

Actual 

Expenses in 

CFYm3 

2019-

20(Rs.) 

Infrastructu

re Built-Up 

               

64,16,000  

                

60,99,074  
       

4,602,000  

                 

4,145,142  

             

3,845,000 

       

3,707,762  

       

3,719,000  

            

3,477,712  

Library 

               

34,63,000  

                

32,66,660  
       

3,694,000  

                 

3,232,456  

             

32,59,000 

       

3,101,155  

       

3,213,000  

            

3,079,702  

Laboratory 

equipment 

            

1,23,98,000  

             

1,19,55,290  
     

12,629,000  

               

11,621,820  

             

7,191,000  

       

6,962,088  

     

14,988,000  

          

14,125,908  

Laboratory 

consumable

s 

               

14,47,000  

                

13,46,664  
       

1,280,000  

                 

1,072,273  

             

1,059,000  

           

954,986  

       

1,256,000  

            

1,139,684  

Teaching 

and non-

teaching 

staff salary 

         

16,84,40,000  

          

16,01,18,423  
   

169,907,000  

             

153,960,022  

        

145,871,000    140,036,527  

  

140,968,000  

       

134,510,450  

Maintenanc

e and 

spares 

            

1,07,03,000  

             

1,01,24,772  
       

8,195,000  

                 

6,724,833  9,849,000 

       

9,466,641  

     

13,546,000  

          

13,263,109  

R&D 

            

1,31,76,400  

             

1,24,43,038  
     

15,629,000  

               

15,275,425  

          

42,96,000  

       

3,911,917  

     

13,358,000  

          

12,579,967  

Training 

and Travel 

            

1,03,16,000  

                

97,25,867  
       

9,846,000  

                 

8,954,228  

             

81,58,000  

       

7,990,879  

       

6,133,000  

            

5,693,691  

Miscellane

ous 

expenses * 

            

2,68,94,000  

             

2,52,76,174  
     

25,013,000  

               

21,396,787  

          

19,892,000  

     

18,121,135  

     

22,044,000  

          

20,233,091  

Others, 

specify 

            

2,23,05,000  

             

2,06,27,517  
     

10,478,000  

                 

8,598,163  

          

17,434,000  

     

15,642,907  

     

19,808,000  

          

18,647,906  

Total 

         

27,55,58,400  

          

26,09,83,478  261273000 234981149 220854000 209895997 239033000 226751221 

TableB.10.2b Budgeted and Actual expenses 

*Items to be mentioned. 

 

 10.2.1. Adequacy of budget allocation (5) 

 

(The institution needs to justify that the budget allocated over the years was adequate) 

 

Institute’s overall budget is based on the departmental budgets submitted by the respective departments, library 

and administrative department. These budgets covered all the probable areas and requirements which are likely 

to arise during a particular financial year. 
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10.2.2. Utilization of allocated funds (5) 

 

(The institution needs to state how the budget was utilized during the last three years) 

    

2022-23 (CFY) 2021-22 (CFYm1) 2020-21 (CFYm2) 2019-20 (CFYm3) 

Budget (Rs.) Budget (Rs.) Budget (Rs.) Budget (Rs.) 

Allocated Utilized Allocated Utilized Allocated Utilized Allocated Utilized 

27,55,58,400 260983478 261273000 234981199 220854000 209895997 239033000 226751221 

 

 Utilization of allocated funds for the year 2022-23 (CFY): 95% 

 Utilization of allocated funds for the year 2021-22 (CFYm1):  90% 

 Utilization of allocated funds for the year 2020-21 (CFYm2):  95% 

 Utilization of allocated funds for the year 2019-20 (CFYm3):  95% 

 

10.2.3. Availability of the audited statements on the institute’s website (5) 

 

(The institution needs to make audited statements available on its website) 

 

Yes, it is available. 

Link of the audited statements on theinstitute’s website: 

 https://gnit.ac.in/wp-content/uploads/2023/01/audited-statement.pdf 

 

 

 

 

 

  

https://gnit.ac.in/wp-content/uploads/2023/01/audited-statement.pdf
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10.3. Program Specific Budget Allocation, Utilization (30) 

Total Budget at program level: For CFY, CFYm1, CFYm2 & CFYm3 

CFY: Current Financial Year–CFYm1 (Current Financial Year minus 1) CFYm2 (Current 

Financial Year minus 2) CFYm3 (Current Financial Year minus 3) 

For CFY : 2022-23  

Total Budget in CFY:   

Rs.47,75,400.00 

Actual expenditure in CFY 

Rs.45,37,060.00 

Total No. of 

students in 

CFY:216 

 Non 

recurring 

(Rs.) 

 

Recurring (Rs.) 
 Non 

Recurring (Rs.) 
 

Recurring(Rs.)  
 Expenditure 

per student (Rs.) 

16,13,000  31,62,400   15,55,873  29,81,187   21,005  

      For CFYm1 : 2021-22  

 Total Budget in 

CFYm1: Rs.4354900 

 Actual expenditure in CFYm1 : 

Rs.3933661 

 Total No. of 

students in 

CFY1:228  

 Non 

recurring 

(Rs.) 

 

Recurring (Rs.) 
 Non 

Recurring (Rs.) 
 

Recurring 

(Rs.) 

 Expenditure 

per student (Rs.) 

1,388,000  2,966,900  1,279,027  2,654,634  17252.90 

      For CFYm2 : 2020-21  

 Total Budget in 

CFYm2: Rs.2137400 

 Actual expenditure in CFYm2: 

Rs2020966 

 Total No. of 

students in 

CFY2:232  

 Non 

recurring 

(Rs.) 

 

Recurring (Rs.) 
 Non 

Recurring (Rs.) 
 

Recurring 

(Rs.) 

 Expenditure 

per student (Rs.) 

         356,000 

               

1781400 

                    

345653        1,675,313  8711.06 

      For CFYm3 : 2019-20  

 Total Budget in 

CFYm3: Rs.32,28,000.00  

 Actual expenditure in CFYm3: 

Rs.30,19,132.00  

 Total No. of 

students in 

CFY3:214  

 Non 

recurring(Rs.)  
 

Recurring(Rs.)  
 Non 

Recurring (Rs.) 
 

Recurring(Rs.)  
 Expenditure 

per student (Rs.) 

         682,000  

               

2,546,000  

                    

642,104         2,377,028  

                       

14,108.09 

TableB.10.3a  
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Note: Similar tables are to be prepared for CFYm1, CFYm2 & CFYm3. 

 

Items  

 Budgeted in 

CFY 2022-23 

(Rs.) 

Actual 

expenses in 

CFY (2022-

23) (Rs.) 

 

Budgete

d in 

CFYm1 

2021-22 

(Rs.) 

 Actual 

Expenses in 

CFYm1 

2021-22 (Rs.) 

 Budgeted 

in CFYm2 

2020-21 

(Rs.) 

 Actual 

Expenses 

in 

CFYm2 

2020-

21(Rs.)  

 

Budget

ed in 

CFYm

3 

2019-

20 

(Rs.) 

 Actual 

Expenses 

in CFYm3 

2019-

20(Rs.)  

 

Laborat

ory 

equipm

ent  

               

16,13,000  

                

15,55,873  

       

1,388,00

0  

                 

1,279,027  356,000 

           

345,653  

           

682,00

0  

                

642,104  

 

Softwar

e  

                               

-    

                                

-    

                       

-    

                                 

-     - 

                      

-    

                      

-    

                           

-    

 

Laborat

ory 

consum

ables  

                  

1,40,000  

                   

1,29,710  

           

124,000  

                     

103,768  

                

90,000  

             

81,295  

             

96,000  

                  

87,584  

 

Mainten

ance 

and 

spares  

                  

1,65,000  

                   

1,52,038  

           

149,000  

                     

124,621  

                

97,000  

             

95,240  

           

120,00

0  

                

117,780  

 R&D  
               

11,10,400  

                

10,46,890  

       

1,052,90

0  

                 

1,024,941  

                

252,400  

           

231,131  

           

971,00

0  

                

914,431  

 

Trainin

g and 

Travel  

                  

8,29,000  

                   

7,79,879  

           

804,000  

                     

730,018  

                

657,000  

           

647,909  

           

496,00

0  

                

461,650  

 

Miscell

aneous 

expense

s *  

                  

9,18,000  

                   

8,72,670  

           

837,000  

                     

671,284  

                

685,000  

           

619,738  

           

863,00

0  

                

795,583  

 Total  

               

47,75,400  

                

45,37,060  4354900 3933661 2137400 2020966 

32280

00 3019132 

 

TableB.10.3b  
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*Items to be mentioned. 

 

Sl no. Miscellaneous Expenses for Academic activities 

1 Debate Competition 

2 Quiz Competetion 

3 Poster persentation 

4 Industry Mentor Meet 

5 News Letter 

6 Tech Fest 

7 Job oriented Training 

8 Parent teachers Meet 

9 Student Workshop 

10 Wall Magazines 

11 Industrial Visit 

12 Social Outreach 

13 Student Orientation/Freshers welcome/ Farewell 

14 Research Excellence Award to Students 

15 Research Excellence Award to Faculty 

16 Departmental celebration activity 

17 BOS Expenses 

 

 10.3.1. Adequacy of budget allocation(10) 

 

(Institution needs to justify that the budget allocated over the assessment years was adequate for the 

program) 

Justification of Budget Allocation (Departmental) 

1. Budget of Laboratory Equipments and software sanctioned on the basis of requisition by 

Department which is prepared on the basis of course curriculum. 

2. Budget of laboratory consumables sanctioned on the basis of No. of student enrolled in the 

department and No. of experimental activities initiated by the department.  

3. Budget for maintenance is based on AMC on equipments and preventive maintenance depanding 

upon probability of damage and up gradation required on time to time. 

4. Budget for R&D is allocated on the basis of no of research project to be undertaken during the year, 

for execution of new and innovative ideas / projects, and on the basis of seminars conducted with 

eminent external experts by the departments to find out latest techniques with respect to research and 

development activities being undertaken elsewhere. 

5. Budget for Training and development allocated on the basis of skill enhancement programs 

undertaken to develop necessary skills of the students as well as faculties of the department.  

6. Budget for other Miscellaneous Expenses allocated on the basis of programs undertaken by 

departments on the basis of the student strength to provide better mental as well as physical health. 
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10.3.2. Utilization of allocated funds (20) 

 

(Institution needs to state how the budget was utilized during the last three assessment years) 

2022-23 (CFY) 2021-22 (CFYm1) 2020-21 (CFYm2) 2019-20 (CFYm3) 

Budget (Rs.) Budget (Rs.) Budget (Rs.) Budget (Rs.) 

Allocated Utilized Allocated Utilized Allocated Utilized Allocated Utilized 

4775400 4537060 4354900 3933661 2137400 2020966 3228000 3019132 

 

 Utilization of allocated funds for the year 2022-23 (CFY):  95% 

 Utilization of allocated funds for the year 2021-22 (CFYm1):  90% 

 Utilization of allocated funds for the year 2020-21 (CFYm2):  95%  

 Utilization of allocated funds for the year 2019-20 (CFYm3):  94% 

 

10.4 Library and Internet (20) 

10.4.1 Quality of learning resources (hard/soft) (10) Library Facilities 

(Space, timings etc.): 

Quality of learning resources (hard/soft) (10) 

Library Facilities (Space, timings etc.): 

Areao flibrary (insqm) 660.43 sqm 

Reading space (insqm) 200.09 sqm 

Number of seats in reading room 100 + 100 (2 Shift) 

Number of user (book issue) per day 100 (Approx) 

Number of users (reading room) per day 350 average 

Timing 8:00am to 8:00 pm (Monday to Friday) 8:00 
am 5:00 pm (Saturday) 

Number of library staff 04 

Computerization for search, indexing, and 

issue/ return record 

Available 

Bar coding used Yes 

Library services on Internet/Intranet INDEST 

or other similar membership archives 
Yes 
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Titles and Volumes (in Library): 

Number of titles: 5701 

Number of volumes: 54102 

 CFY 

(2022-23) 

CFY m1 

(2021-22) 

CFY m2 

(2020-21) 

CFY m3 

(2019-20) 

Engineering  

& Technology 

1. E-Journals (IEEE) 

2. E-Books (Wiley) 

3. Database (J-Gate) 

4. E- SodhSindhu 

5. British Council 

Library 

6. National Digital 

Library of India 

(NDLI)  

1. E-Journals (IEEE)  

2. E-Books (Wiley) 

3. E-SodhSindhu 

4. Database (Scopus) 

5. British Council Library  

6. National Digital Library of 

India (NDLI)  

1. E-Journals 

(ELSEVIER) 

2. E-Books (Wiley) 

3. Database (Scopus) 

 

 

1. E-Journals 

(ELSEVIER) 

2. E-Books (Wiley) 

3. Database (Scopus) 

4. British Council 

Library 

 

Digital Library Details: 

 Availability of Digital Library Content: Yes 

 Ifavailable, mentionname of courses: CSE,IT, ECE,EE, AEIE, FT, CA 

 Number of e-books: 120(Wiley) 

 Availability of an exclusive server: Yes                                                                       

 Availability over Intranet/Intranet: Yes 

 Availability of exclusive space/room: Yes 

 Number of users perday: 20(average) 

 

 

Quality of Learning Resources 

Relevance of available learning resources including e-resources: Yes, in both forms 

 

Sl. 

No. 

Learning Resources Correlation with POs & PSO 

1 IEEEASPP Tier 3 Online 

Journals 

PO1, PO2, PO5, PO6, PO7, PO8, PO9, 

2 NPTEL(MOOC)Courses 
PO1, PO2, PO3, PO4, PO5, PO6, 

PO7,PO8,PO9,PO12 

 

3 

CDs of Video Lectures 
PO1, PO2, PO3, PO4, PO5, PO6, PO7, PO8, 

PO9, PO10, PO11, PO12 

 

4 

54102 books (Central 

library) 

PO1, PO2, PO3, PO4, PO5, PO6, PO7, PO8, 

PO9, PO10, PO11, PO12 
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5 

Departmental libraries with 

program specific reference 

books 

PO1, PO2, PO5, PO6, PO7, PO8, PO9, PO12 

6 Course specific lecture 

materials in institute 

website 

PO1, PO2, PO5, PO6, PO7, PO8, PO9, PO12 

7 Video recording of specific 

courses 

PO1, PO2, PO5, PO6, PO7, PO8, PO9, PO12 

 

 

Accessibility to students:     Yes 

 

Sl. 

No. 

Learning Resources Accessibility 

1 IEEE ASPP Online Journals During college hours 

2 NPTEL (MOOC )Courses During college hours 

3 CD sof Video Lectures During college hours 

4 Central Library During library working hours 

5 Departmental library with program 

specific reference books 

During college hours 

6 Course specific lecture materials in 

Institute website and LMS 

Anytime from anywhere 

7 Video lectures of specific courses During class hours and beyond 

 

Support to students for self-learning activities: 

 Wi-fi enabled Campus 

 Wi-fi enabled library 

 High Speed Internet connectivity 

 Digital Library with internet connectivity – Access during library working hours 

 Well-equipped library – Access during library working hours 

 Web based learning 

 Free and open learning 

 National Digital Library (NDLI) 

 Visually Impaired  

 Smart Gate 

 E- SodhSindhu 

 Database 

 Book Bank 

 Online Courseware 



PARTB: Program Level Criteria 

 

480 
 

 CCTV 

 Reprography 

 Question Bank 

 Guidance Section 

LIBRARY EXPENDITURE ON BOOKS, MAGAZINES / JOURNALS AND MISCELLANEOUS 

CONTENTS: 

  Year Books, E-Books & 

Journals (Rs.) 

Library 

Equipments 

(Rs.) 

Cost of Maintenance 

of Academic and 

Physical Support 

Facility (Rs.) 

Total (Rs.) 

2019-2020 3079702.00 - 68547.00 3148249.00 

2020-2021 3101155.00 - 69850.00 3171005.00 

2021-2022 2972036.00 - 87925.00 3059961.00 

2022-2023 3266660.00 189508.00 78547.00 3534715.00 
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In Academic year 2016-17, 2017-18, 2018-19, 2019-20, 2020-21, 2021-22 & 2022-23, the following on-line subscriptions have 

been added in the library:  

1. IEEE ASPP+POP online journals 

2. E-Books online subscription  of Wiley 

3. British Council Library 

In Academic year 2017-18 to 2021-22 the following on-line subscriptions have been added in the library:  

1. Scopus Online Database of ELSEVIER 

In Academic year 2020-21, 2021-22 & 2022-23, the following on-line subscriptions have been added in the library:  

1. J-Gate online Database 

In Academic year 2020-21 GNIT Library provide Library on Wheels facility (Door to Door  book  facility) during COVID 

period  

 

TITLES AND VOLUMES 

FINANCIAL YEAR 

 

TITLE VOLUME 

2019 - 2020 107 1005 

2020 - 2021 0 0 

2021 - 2022 112 134 (All are Donated Book) up to 01.04.2022 

2022 - 2023 23 576 up to 25.03.2023 

 

 

 

 

10.4.2 Internet(10) 
 

 Name of the Internet provider 

 Available bandwidth 

 Wi Fi availability 

 Internet access in labs, classrooms, library and offices of all Departments 

 Security arrangements 

 

 Name of the Internet Service Provider:  

 Alliance Broadband Services  

 Railtel Corporation of India Ltd.  

 

 Available Bandwidth: 
 500 Mbps Bandwidth as 1:1 Internet Leased Line from Alliance Broadband 

Services 

 100 Mbps Bandwidth as 1:1 Internet Leased Line from Railtel (as a backup Internet 

line).  

 The whole campus is designed by dual ring optical fiber for faster communication 
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through intranet and wi-fi coverage for uninterrupted availability of Internet 

 

 Wi Fi Availability: The whole campus is wi-fi enabled including all Laboratories, 

Classrooms, Corridors and other areas. Students and Staffs are able to access Internet 

anytime, anywhere at GNIT campus. Several high-end wi fi routers are installed in prime 

locations inside the college campus 

 

 Internet access in labs, classrooms, library and offices of all Departments: 

 

 24×7 Uninterrupted Internet Availability in all Laboratories, Classrooms, Hostels, 

Library, and Offices through GNIT Camps LAN and optical fiber backbone 

network. 

 Uninterrupted Power Supply 

 

 Security Mechanism: 
 SOPHOS XG300 Rev.2 Firewall (with 8 GE ports, 2 SFP) Network Security device used for 

secured communication in and outside the campus. 

 Full Guard Plus Subscription provides Network Protection, Web Protection, Email 

Protection, Web-server Protection, Sandstorm and Enhanced Support. 

 Bandwidth Control and Monitoring. 

 DoS Protection, VPN, Web Control / Category-Based Web Filtering, Application 

Control, and WAN Optimization. 

 

 

 

GNIT Campus LAN 
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ANNEXURE I 

 

(A) PROGRAM OUTCOMES  

Engineering Graduates will be able to: 

 

1. Engineering knowledge: Apply the knowledge of mathematics, science, engineering 

fundamentals, and an engineering specialization to the solution of complex engineering problems. 

2. Problem analysis: Identify, formulate, review research literature, and analyze complex 

engineering problems reaching substantiated conclusions using first principles of mathematics, natural 

sciences, and engineering sciences. 

3. Design/development of solutions: Design solutions for complex engineering problems and design 

system components or processes that meet the specified needs with appropriate consideration for the 

public health and safety, and the cultural, societal, and environmental considerations. 

4. Conduct investigations of complex problems: Use research-based knowledge and research 

methods including design of experiments, analysis and interpretation of data, and synthesis of the 

information to provide valid conclusions. 

5. Modern tool usage: Create, select, and apply appropriate techniques, resources, and modern 

engineering and IT tools including prediction and modeling to complex engineering activities with an 

understanding of the limitations. 

6. The engineer and society: Apply reasoning informed by the contextual knowledge to assess 

societal, health, safety, legal and cultural issues and the consequent responsibilities relevant to the 

professional engineering practice. 

7. Environment and sustainability: Understand the impact of the professional engineering solutions 

in societal and environmental contexts, and demonstrate the knowledge of, and need for sustainable 

development. 

8. Ethics: Apply ethical principles and commit to professional ethics and responsibilities and norms 

of the engineering practice. 

9. Individual and team work: Function effectively as an individual, and as a member or leader in 

diverse teams, and in multidisciplinary settings. 

10. Communication: Communicate effectively on complex engineering activities with the 

engineering community and with society at large, such as, being able to comprehend and write effective 

reports and design documentation, make effective presentations, and give and receive clear instructions. 
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11. Project management and finance: Demonstrate knowledge and understanding of the engineering 

and management principles and apply these to one’s own work, as a member and leader in a team, to 

manage projects and in multidisciplinary environments. 

12. Life-long learning: Recognize the need for, and have the preparation and ability to engage in 

independent and life-long learning in the broadest context of technological change. 

 

(B) PROGRAM SPECIFIC OUTCOMES (PSOs): 

PSO 1: Graduates will be able to comprehend the concepts of Food Technology and to apply them in 

various areas like food processing, preservation, packaging, analysis, quality control etc. 

PSO 2: Graduates will be able to use modern computing technology, analytical skills and engineering tools 

necessary in food technology and innovation in global and social context. 

PSO 3: Graduates will have a successful career and to support devotion for real-world applications using 

optimal resources as an Entrepreneur in the field of Food Technology 
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