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Agenda of the meeting

(']

Analysis of the feedback collected from various stakeholders such as Alumni. Emplovers,

Faculty, Parents and Students during the academic vear 2017-18

The tollowing are the important points ol ana oblt I Trom various stakehold
The feedback analyvsi ¢ hat lab i
skills and the courses pl 1 ¢ currieulu ) Il

slow 1CArners.

Time to ume meetings were conducted at the department Fage Nnew
techniques to combat th ne difbiculu

feedbick

The feedbiack analy

skills and the courses placed in the curriculum supports both the advanced learne
slow leamners.

Detailed feedback analysis report 1s enclosed as Annesur

The outcomes of the meetingwill be placed belore the Bo

recommendations.
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Chairman, CDNC
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Annexure

Feedback from Employers 2017-18 (Acadenmic Year) - UG — B. Tech (K1)
The result derived in terms of percentage of employers with common views, average score, and
ratings are presented in Table 1.

Table 1: Analysis of feedback from Employers 2017-18
Parameters Rating3 Rafingd4 Rating3 Rating2 Rating 1 Average Rating

seore
Q1 33.3 66.7 0 ] 0 SRR I xeellent
Q2 50 50 0 0 0 4.3 Fxcellent
Q3 16.7 8§33 0. 0 ¥ 4.167 Lxcetlent
Q4 16.7 83.3 0 0 4.167 Excellem
Q5 16.7 83.3 0 0 4.167 Exvellent
QI The course coment of B.Tech Food wehinology curriculum in wne with tie
program outcome
Q2 Flow relevant are the Course Contents in tune with the demands of lood
processing Industries
Q3 Do you agree that Prolessional Electives and multi-disciplinary Open
Eleclive courses arc in-line with the food technology advancements
Q4 Applicability of the tools and technologies i the curriculum will be enough
o practice in the lood Indusiry
Q5

Solving and Soll Skills acquired by the students through the course contents
will enable them 1o be placed in NNC Problem

The highest score ol 4.5 was given Lo the parameter “How relevant are the Course Contents 1
tune with the demands of food processing Indusiries™ with a score of 4.332 and has been rated o
Excellent.

It is clearly visible [rom the table that the parameters “the course content of 13 Tech Foad
technology curriculum in tune with the program outcome™ obtained average 4.333 and has been
rated as Excellent.

The parameters “Do you agree that Professional Electives and multi-disciplinary Open Flective
courses are in-line with (he food technology advancements, Applicability of the tools and
technologies in the curriculum will be enough to practice in the food Industry™ and “Solving and
Soft Skills acquired by the students through the coursce contents will enable them to be placed in
MNC Problem™ oblained the same score of 4.167 has been rated as Excelient.

Times to lime meetings were conducted at the department level o leverage new and advanced
techniques to combat the learning dilticulties of the students.

The feedback analysis reveals that the cowrses placed i the curriculum supports both the
advanced learners as well as slow fcarners,
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Feedback from Faculty 2017-18 (Academic Year) - UG — B. Tech (FT) ‘

T

The result derived in terms ol percentage ot facully with common views, average score, and

ratings is presented in Table 2.

o ) Table 2: Analysis of feedback from faculty 2017-18

' Parameters Rating 5 Ratingd Rating3 Rating 2 Rating I Average Rating
Score

Ql 375 375 12,5 { 12.5 3875 Very Goad
Q2 50 37.3 ( 175 { $.23 Excellent
Q3 37.3 25 ( 37.5 0 3625 Very Cood
Q4 12.5 37.3 30 0 0 3.625 Very Good
Q5 50 5 0, 125 2.5 3.875  Very God
Qo6 28 L.2.5 (2.5 t) b2 Fol25 (raad
Q7 625 25 12,5 U 0 1.5 Laeellont
¢ Qs 5 30 12.3 ii2.8 0 3.875 Very Goed
i QY 25 30 12.5 () 12.5 3.75 Very Good

fankee 21

Course content of B.Tech Food technology ewriculum in tune with the
program oulcome

Course Contents enhance the weehaical and professional Skills there by
Core compelencies

D
L)
ok e

Alflocation of Credits to the Courses satisfactory
Contact Hour Distribution among various Course Components (1.TP) are
Sauslactory

Q5 Llectives enable the passion to 'earn rinovatnee echmologios o emerging

areas ol [ood technolugy

PP S LW LTl SR -

Q6

Curmctbum providing opportunily tow ards Sell’ learning o realize the
expectations

FERIE LSRRV I <

f Q7 The Compeosiuon of Basic Sciences. Engineering. Humanities and
F Management Courses satisfactory
13

‘ Q8 Na. of Theoretical Courses and | aboratory sessions have been sulficient (e
! improve the technical skills
Q9 [he number ot food technolugy courses and laboratory sessions sulficient
o improve the technical skills ol students

] The highest score of 4.5 was given to the parameter ~The Composition of Basic Sciences,
Engineering, Humanitics and Management Courses satislactory™ followed by "Course Contenis
enhance the technical and professional Skhills thieie by Coie competéncien™ with a score ol 4,25
and has been raled as Excellent.
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It is clearly visible from the table that the pargmeters “Course content ol B.Tech Food
technology curriculum in tune with the program outcome, Ciectives enable the passion Lo learn 4
innovative technologies i emerging arcas of food technology and No. of Theorctical Courses |
and Laboratory sessions have been sullicient 10 improve the technical skills™ obtained same :
average scores 3.875 and has been rated as very good.
The parameter “The number of food technology courses and laboratory sessions suflicient lo
improve the technical skills of students™ obtained 3.75 and has been rated as very good whereas :
“Allocation of Credits to the Courses satisfaciory, Contact Hour Distributiont among various 3
Course Components (LTP) are Satisfactory and Curricuium providing opportunity towards Sclf’
1 - . LTS r - i - W
s learning to realize the expectations™ obtained 3,623, 3.625 and 3,125 are rated as very good. very
3 good and good, respectively.
; Times to time meetings were conducted at the department level to leverage new and advanced
| techniques to combat the learning difficultics of the students. 3
i 3
! The feedback analysis reveals the courses placed in the curriculum supports both the advanced B
‘ learers as well as slow learners, i
; Feedback from Alumni 2017-18 (Academic Year) - UG - B, Tech (VT) 4
f
The result derived in terms of percentage of alumni’s with common views, average score. and
ratings is presented in Table 3. _
Table 3: Analysis of feedback from alumni 2017-18 :
" Parameters Rating 5 Ratingd4 Rating3 Rating2 Rating I Average  Rating
acore
. Q1 36.4 63.0 0 0 0 4.364 Excelicnt
! 2 18.2 18.2 45.5 0 18.2 3183 Good
(- =
= Q3 36.4 27.3 18.2 0 18.2 3.64 Very Good
P Q4 - 182 45.5 18.2 07 18.2 3.458 Good
Qs 36.4 36.4 0.1 0 18.2 3731 Very Good
1 . - - " - 3,
Q6 18.2 54.5 9.1 0 i8.2 3545 Very Good
Q7 18.2 34.5 0 0, 18.2 A58 Goul
: 1 y 5 . - o
j Q B. Tech Food Technology Cuwrriculum bas paved a good lfoundation in
understanding the busic engineering concepls
i - !
, Q2 The Course Curriculum has paved a good Toundation i understanding the hosi 4
I concepts ol food technology
Q3

Course content of B.Tech IFood technology curriculum in tune with the program
outcome




Rt

Q4

The Curriculum impaited alt the required Job Oriented Skills

; Q Prolessional and Open Electives ol Curriculum served the 1echnica
advancements needed to serve in the food industry

6 - - : : ) ; :

Q Fools and Technologies learnt during laboratory sessions have enriched the

practical knowledge and problem solving skills

1

| “Q7
Arc you in a position to compete with your peers [rom other Universities

The highest score of 4.363 was given to the parameter “B. Tech Food Technology Curricufum
has paved a good loundation in understanding the basic engincering concepts™ has been rated as
Excellent.

The parameters “Prolessicaal and Open Flectives of Curriceium served  the technal
advancements needed to scrve in the food industry, Course content of 13.7Tech Food technology
curriculum in tune with the program outcome and Tools and Technologies learnt during
laboratory sessions have enriched the practical knowledge and problem solving skills™ oblained
the scorcs of 3.731, 3.64 and 3.345 respectively and has been rated as Very good which elearly
reflects the benelit towards the alumni’s expectations.

Average scores ol 3.458, 3.454, and 3.185 were obtained by the parameters ~The Curriculum
imparted all the required Job Oriented Skills. Arc you in a pesition to compete with your peers
from other Universitics and The Course Cuwrriculumy has paved a good foundation in
understanding the basic coneepts of [ood technology ™ are rated as Good.,

Time to time meetings were conducted at the department level to leverage new and advanced
techniques to prepare students adaptable for performing cxcellent at industries and academics

The feedback analysis reveals ihat laboratory sessions helped alumni’s to inprove the techiea
skills and the courses placed in the curriculuim supports their career prospects

Feedback from Parents 2017-18 (Academic Year) - UG — B, Tech (FT)

The result derived in terms of pereentage of parents with common yviews, average score, and
ratings are presented in Tablc 4.
Table 4: Analysis of feedbacek from Parents 2017-18
Parameters Rating 53 Ratingd Rating3 Rating 2 Rating 1 Average Rating

Beare
Ql 54.2 20.8 4 1 0 4,282 xcellem
Q2 54.0 2 188 1 0 4334 Excellem
Q3 49 7.1 210 1 0 1241 Exeollent
Q4 56.3 229 19.8 | 0 4345 Leellent
Q3 531 17.7 29,7 o 123 | seellem

Crpasets- it haman o
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Q2
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technical knowledge acquired by your ward who is pursuing his,her B.Teeh Food technojogy
program in our University™ with a score of L.33-F and has heen rated as Fxeellent.

[t is clearly visible from the table that the parameters “Are you satislied with the theoretical
cowrses and practical sessions offered in our curriculum, How satislied arc you with the
Academic and Emotional Progression of your ward and Course Conteals of B.Tech lood
technology Curriculum are in tune with the Industry demand™ obtained average scores 4282,
4.241 and 4.239 respectin ely and has been rated as Excellent.

Feedback from Students 2017-18 (Academic Year) - UG ~ B. Tech (FT)

The result derived in terms of percentage of students with common views, average score.
ratings is presented in Table 3.

i Parameters Rating3 Rating4 Rating3 Rating 2 Rating I  Average Rating

b

Q5

The highest score of 4.345 was given 1o the parameter “Competency ef your ward is on par with
the students from other Universities/Institutes™ followed by “Whal is your overall assessment af

Q1

Are vou salisfied with the theoretical courses and practical sesstons offered
in our curriculum

What is your overall assessnient ol technical knowledge acquired by vour
ward who is pursuing his/her B.UTech Food technology program in our
University )

How satisfied are you with the Academic and Emotional Progression ol
your ward

Competency of vour ward is on par with the students from other
Universities/Institutes

Course Contents of B.Tech Food technology Curriculum are in tune with
the Industry demand

Table 3: Analysis of fecdback from students 201718

Score
46.6 36.7 16 0.7 0 4292 Excellent
42.5 26.9 259 4.8 0 4,074 Excelen
36.1 29.3 23 11.0 0 2002 Very Good
e | 29.6 36.1 k22 0 LELG Very CGomd
204 37.8 29.3 2.0 ! 0 16063 Ve Good
214 313 395 "8 {) 3.6063 Very Good
26.2 29.3 31 . 3.6 0 31.684 Very Good
25,2 364 23.8 14.6 0 Y22 Very Good
252 +43.9 21.8 - 9.2 U 2.5854 Very Good
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1 " . . ;
! Q . Course content of B. Tech Food technology curriculum in tune with the
! program outcoine
Q2 . N .
Q The Course Contents destgned to enable Problem Selving SKills and Core
coimpelencies
Q3 Courses placed in the food technology carmculum serves the needs ol both
advanced and slowv learners
1 '
Q4 Contact Flour Distribution among the various Course Components (1.TP) is
Satisfactory
Q5 ; ; .
Q Do you agree that Electives have enabled the passion to learmn new technologies
in emerging areas ol food technology
B Curricuhum providing opportunity lowards Sell learning to realize lhe
1 expectations
; Q Do you agree that Composition of Basic Sciences, Enginecring, Humanities and
' Management Courses is a right mix and are satisfactory
Qs No. Of Theoretical Courses and Laboratory sessions have been sufficient to
) improve the technical skills
. Q9 [ntegration ol Minormini Project with Theory Courses have enhanced the wechnical

competency and research skills

The highest score of 4.292 was given o the parameter “Course Contents of B.Teeh = Food
Technology Curriculum arc in tune with the Programy Outcomes™ iollowed by “The Course

Coalents designed to enable Probicm Solving Skills and Core competencies™ with a score of

4.074 has been rated as Excellent, .

It is clearly visible from the table that the parameters “Courses placed i the [vod technology
curriculum serves the needs of both advanced and slow learners and Integration of Minor/mini
Project with Theory Courses have enhanced the technical competency and research skills™
obtained average scores 3.902 and 3.854, respectively and has been rated as very good.

The parameters “No OF Theoretical Courses and Laboratory sessions have been sulficieni io
improve the technical skills and Do you agree that Composition of Basic Sciences, Engineering.

Humanities and Management Courses is a right mix and are satisfactory”™ obtained the scores of

3.722 and 3.684 respectively and has been rated as very good which clearly reflects the benelit
towards the student expectations. .

Average scores of 3.603, 3.663 and 3.616 were obtained by the parameters "Do you agree thal
Electives have enabled the passion 1o learn new icchnologics in emerging arcas ol lood
technology. Curriculum providing opportuaity towards Sell” learning to realize the expeetations

and Contact Hour Distribution among the various Course Components (L I'7) is Salislactory™ are
rated as Very Good.
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