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The members of Curriculum Design and Monitoring Committee for B.Tech Food Technology on
09-03-2019 at VSF09, "H" block. of VESTR. The following members attended the meeting
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Members Designation

Signatures

Dr. M. Ramesh Naidu Charman
c;éz@“’kog/b\

(Professor & Head)

Al
Mr. P.Ashok Kumar dember ®,__._—0—\-QJ\

Dr. Sandeep Singh Ran Member

Mr. Ruhul Kumia NMember

Agenda of the mecting

:\l'lElI_\hi.\ of the feedback collected rom varous stakeholder \

Faculty, Parents and Students during the acadeniie yea

y

11819,

The following are the important points ol analysisobtained from various stakeholders

I'he feedback analysis reveals that laboratory sessions help o improve the student’s technica

skills and the courses placed in the curriculum supports both the advanced leamers as

slow learners.

Time to time meetings were conducted at the department level o leverage new and advanced

techniques to combat the learmning difficultics ol the students by considering their Emplovers

feedback.

The feedback analysis reveals that faboratory sessions help o improve the student’™s technica

skills and the courses placed in the curriculun

\ ny VT 1

slow learners, Detailed [eedback analvsis report 1s enclosed as  \nin

supports both the advanced learmers a




Chairman — CDMC has bri e dralt curric | rreulu

Following are the change ested by membe FCDNIC ind \ nrieulu

structure,

() Majority ol theory courses are integrated with laboraton e th
know ledgc

(b) Reduce the credits. as major institutions are olfering : dits
the time to sell-learning ,

(¢) Otter courses related to hite and employability skills.

(d) ll'lu\'l'ﬂﬁl'&lh' modular course o expose the students in industry prospective and

suggested to mvite industry person to

(€) Introduce minor projects inall course HIte
The outcomes of the mectinegwill be placed helo ¢ BoS 1o er dis {
recommendations
|
\




Annexture 1

Feedback from Entployers 2018-19 {(Academic Year) - UG - B. Tech (FT)

The result derived in termns of percentage ol employers with common views. average score. and
ratings are presented in Table 1.

Table 1: Anualysis of feedback from Employers 2018-19
+ Parameters Rating 5 Rating4 Rating 3 Rating2 Rating 1 Average Rafing

Score
) Q1 16.7 66.7 16.7 0 0 4.004 Excellent
; Q2 208 54.2 20.8 4.2 0 3916 Very Good
Q3 29.2 37.5 29.2 0 42 3.878 Very Good
' Q4 167 62.5 C20.8 0 0 3.959 Very Good
Q5 37.3 45.8 16.7 0 0 4.208 Excelienl
Q1 . The course conlent of B. Tech Food technology curriculum in tune with the
: program oulcome
- |
Q2 How relevant are the Course Contents in tune with the demands ol fooad
processing Industries
Q3 Do you agree that Prolessional Flectives and muld-chsciphniry Open
Electve courses are in-line with the food eehnology advancements
Q4 Applicability of the tools and technologies in the curriculum will be enough
lo practice in the food ndusiry
Q3

Solving and Selt Skiils acquired by the stedents through the course contents
will enable them to be placed in MNC Problem

The highest score of 4.208 was given 1o the parameler “Solving and Solt Skills acquired by the
students through the course contents will enable them to be placed in MNC Problem™ followed by “the
course content of B, Tech Food technology curriculum in tune with the program oulcome™ wWith a score
of 4.004 and has been rated as Excellent.

It is clearly visible from the table that the parameters *Applicability of the wools and tcchnologics in
the curriculum will be enough 1o practice in the food Industry and How relevant are the Course Contents
in tune with the demands of food processing Industries™ oblained average scores 3.959 and 3.916
respectively and has been rated as Very good. '

The parameters Do you agree that Professional Electives and muhi-disciplinar); Open LElective courses
are in-line with the food technology advancements™ obtained the score of 3.878 and has been rated as
Very good. '

Feedback {rom Faculty 2018-19 (Acadenic Year) - LG — B, Feeh (1

The result derived i tarmis oF pacuntage of denlty o conanon vivws, average seore, and
i E i ; £
ratings is presented in Tablc 2.
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Table 2: Analysis of feedback {rom faculty 2018-19
Parameters Rating3 Ratingd Rating3 -Rating 2 Rating ! Average Rating

i
!

? Score
!
boooQt s 23 0 0 .0 475 Excellent
i i - s
Q2 . 50 25 0 0 25 3.75 Very Good
Q3 25 375 12.5 25 0 3625 Very Good
Q4 375 37.5 12.5 {} 12,5 1875 Very Good
: Qs [2.5 30 12.5 ( 25 125 Good
_ Q6 12,5 37.5 375, 2.5 0 3.3 Very Good
‘ Q7 23 37.5 37.5 0 0 3.875 Very Good
Q8 12.5 50 37.5 0 0 3.75 Very Good
_ QY 12.3 50 37.5 0 0 375 Very Good
Q1 Course content of B. Tech Food technology curriculum in wine with the program
outcome
Q2 Course Contents enhance the twechnical and professional Skills there by Core
: competencies
Q3 Allocation of Credits to the Courses satisfactory
Q4 Contact Hour Distribution among  various Course  Components (I ') are
Satisfactory
Qs Electives enable the passion 1o learn mmovalive technologivs in emerging arcas of
food technology
Q6 Cwrriculum providing opportunity towards Sell learning {o realize the expeclations
Q7 The Composition of Basic Sciences. [ngincermg. Humanities and Management
Courses satislactory 2
Q8 No. of Theoretical Courses and Labomntory sessions have been suflicient to
improve the technical skills
Q9 The number of food technology courses and laboratory sessions sufficient (o

improve the technical skills of students

The highest score of 4,75 was given to the parameter “Course Contents of B.Tech — Food
Technology Curriculum are i tune with the Program Outcomes™ followed by "Contact [our

Distribution among various Course Components (LTP) are Satislactory and The Compuosition ol
Basic Sciences, Engincering. Humanities and Management Courses satisfactory™ with a score ol

3.875 and 3.875 has been rated as excellent and very googl.

It is clearly visible from the table that the paramélers “Course Contents enhance (he technical
and professional Skills there by Core competencies, No. of Theoretical Courses and Laboratory
sessions have been sufficient to improve the technical skills and The number of food technology
courses and laboratory sessions sutfcient to improve tie technical shills ol students™ obtained
average scores 3.75, 3.75 and 3.75 respectively and has been rated as very good.




The parameters “Allocation of Credits (o the Courses satistactory and Curriculum providing
opportunity towards Self learning to realize the expectations™ obtained the scores of 3.625 and
3.5 respectively and has been rated as very good which clearly reflects the benelt 1owards ihe
student expectations. ’

Average scores 3.25 were obtained by the parameters “Electives enable the passion to leam
innovative technologies in emerging areas ol food technology™ are rated as Very Good,

Time to time meetings were conducted at the department levet 1o leverage new and advanced
techniques 1o combat the learning difficulties of the students.

The feedback analysis reveals that laboratory sessions help 10 improve the student’s technical
skills and the courses placed in the curriculum supports both the advanced learners as well as
slow learners. .

Feedback from Alunni 2018-19 (Academic Year) = UG = B. Tech (FT)

The result derived in terms of percentage of alumni’s wilh common views, average score. and
ratings is presented in Table 3.

Table 3: Analysis of feedback trom alumni 2018-19

. Parameters . Rating 5. Rating4 Rating3 Rating2 Rating1 Average  Rating

'

) ‘ Score
Qi 227 50 18.2 9.1 0 3863 Very Good
_ Q2 318 27.3 30.8 9.1 0 3818 Very Good
f Q3 31.8 iy 273 . 0 18.2 3.499 G
L Q4 27.3 31.8 318 0 9.1 3.682  Very Good
Qs 31.8 31.8 227 0 13.6 3.679 Very Good
Qo 23 22. 31.8 U ‘ 18.2 3409 Good
Q7 36.4 273 13.6 9.1 13.6 3.638 Very Good

Q1 B. Teclt Food Technology Curriculum has paved a good [oundation in
understanding the basic engineering concepls
I
Q2 The Course Curriculum has paved a good [oundation in understanding the basic
concepts of {oud technology
! ~ ol - + .
: Q3 Course content of 3. Tech Food technology curriculum in tune with the program
; oulcome
u QA The Curriculum tmparted all the required Job Oriented Skills

, Qs Professional and Open Electives of Curricutum served the technical




t
!

advancements needed (o serve in Lhe [ood industry

Q6 : : : :
Q Tools and Technologies learnt during laboratory sessions have enriched the
. practical knowledge and problem solving skills
Q7 Are you in a position to compele with your peers from other Universities

The highest score of 3.863 was given to the parameter "8, Tech Food Technology Curriculum
has paved a good foundation in understanding the basic engincering concepts™ followed by “The
Course Curriculum has paved a good foundation in understanding the basic concepts of food
technology™ with a score of 3.818 has been rated as very good,

It is clearly visible from the table that the parameter “The Curricubum imparted all the required
Job Oriented Skills™ oblained average score 0l 3.682 has been rated as very sood,

The parameters “Professional and Open Electives ol Curriculum served  the  lechnical
advancements needed (o serve in the food industry™ and “Are you in a position to compete with
your peers from other Universities™ obtained the scores of 3.679 and 3.638 respectively and has
been rated as Very good which clearly reflects the benefit towards the alumni’s expectlations.

Average scores of 3.499 and 3.409 were obtained by the parameters “Course content ol B. Tech
Food technology curriculum in tune with the program outcome™ and “Tools and Technologics
learnt during laboratory sessions have enriched the practical knowledge and problem solving
skills™ are rated as Good.

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

The feedback analysis reveals thal laboratory sessions helped alumni’s ta improve the technical
skills and the courses placed in the curriculum supparts their carcer prospects

Feedback from Parents 2018-19 (Academic Year) - UG — B. Tech (FT)

The result derived in terms ol percenlage of parents wilh commeon views, average score. ad
ratings are presented in Tuble 4,

Table $: Analysis of feedback from Parcuts 2018-19
E Parameters Rating5 Rating4 Rating3 Rating2 Rating! Average  Rating

L o Score

LoQt 176 706 118 0 0 4058 Excellent
| Q2 . 235 70.6 5.9 0 0 4176 Excellent
.. Q59 76.5 17.6 0 0 3883 Very Goad
L Q4 235 70.6 0 5.9: 0 4017 BExcellent
I Qs 235 76.3 o 0 0 4235 Exccllent
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Q1

Are you satislied with the theoretical courses and practical sessions olfered
in our curriculum

Q2 What is your overall assessment of technical knowledge acquired by your
ward who is pursuing his’/her B.Tech Food technology program in our
University

Q3 How satislied are you with the Academic and Emotional Progression of
your ward ;

Q4 Competency of your ward is on par with the students from other
Universities/Institutes

Q5

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

The highest score of 4.235 was given to the parameter “Course Contents of R.Teeh | ol
technology Curriculum are in tune with the Industry demand™ followed by “What is vour overall
assessment of technical knowledge acquired by your ward who is pursuing histher 3. Tech Food
technology program in our University”™ with a score of 4.176 and has been rated as Excellent.

Scores of 4.117 was obtained by the parameters “Competency of your ward is on par with the
students from other Universities/Institutes™ are rated as Excellent.

It is clearly visible [tom the table 4 that the parameters “Course Curriculum is of the global
standard and is in (une with the needs of oil and gas industries™ oblained average scores 4.0358
has been rated as Very Good. ‘

Scores of 3.883 was obtained by the parameters “How satisfied are you with the Academic and
Emotional Progression of your ward™ is rated as Moderate.

Time to time meetings were conducted at the department level to leverage new and advanced
techniques to combat the learning dilficulties of the students.

The feedback analysis reveals that laboratory sessions help to improve the student’s technical
skills in the oil and gas industries.

Feedback from Students 2018-19 (Academic Year) - UG — B. Teel (1'T)

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

- Table 5: Analysis of fecdback trom students 201819
{ Parameters Rating5 Rating4 Rating3 Rating 2 Rating 1  Average Rating
i

Score
. QI 5 30.4 12.5 0 "0 4446 Lxcellent
Q2 52.1 26.8 185 %7 0 4286 Exceltent
L Q3 32.7 30.4 25 1.9 0 3839 Very Good
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Q4 283 26.2 363 9.2 0 3736 Very Good
. Q5 19.6 41.4 207 11.3 0 3.693  Very Goad
Q6 17 32.4 44.6° 6 0 3604 Very Goad
‘; Q7 30.1 353 20 8.9 0 1.87  Very Good
| Qs 24.1 38.7 22.9 14.3 0 3726 Very Goud
P Q9 21.1 47.6 22.6 8.6 0 3.809  Very Good
1 Q1 Course content of B.Tech Food technology curriculum in tune with the
' program outcome
b =
E Q2 The Course Contents designed to enable Problem Solving Skills and
: Core competencies
f e - _ ;
! Q3 Courses placed in the food technology curriculum serves the needs of
- both advanced and slow lcarners
Q4 Contact Hour Distribuion amenyg the various Course Components
(LTP) is Satisfactory
Qs Do you agree that Electives have cnabled the passion o leam new
technalogies in emerging areas of (ooad technology
[ .
, Q6 Curriculum providing opportunily towards Sell” leaming to realize the
expeclations '
- Q7 Do vou agree (hat Comiposibon ol Basic Sciences. Engincering.
' Humanities and Management Courses is a vight mix and are satisfaclory
Qs No. Of Theoretical Courses and I'Jaboralory sessions have been

sufficient to improve the lechnical skills

Q9 : Integration ol Minor/mini Project with Theory Courses have enhanced

]
1
|
! the technical competency and rescarch skills

The highest score of 4.446 was given (o the parameter “Course Contents ol B.Tech — Food
Technology Curriculum are in tune with the Program Qutcomes™ followed by “The Course

Contents designed to enable Problem Solving Skills and Core competencies™ with a score of

4,286 and has been rated as Excellent.

It is clearly visible from the table that the paramelers "o you agree that Composition of Basic
Sciences. Engineering. Humanitics and Management Courses is a right mix and are satisfactors™
obtained average scores 3.87 and “Courses placed in the [ood technology curriculum sermes ti
needs of both advanced and slow learners™ 3.839 has been rated as very good.

The parameters “Inmegration of Minor/mini Project with Theory Courses have cnhanced the
technical competency and research skills, Contact Hour Distribution among the various Course
Components (LTP) is Satisfactory™ and “No. Of Theorctical Courses and Laboralory scssions
have been sufficient to improve the technical skills™ obtained the scores ol 3.809. 3.736 and
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3.726 respectively and has been rated as very good which clearly reflects the benefit towards the

student expectations.

Average scores 3.093 and 3.604 were obtained by IR
have enabled the passion to learn new technologics m enierging arcas of tood teching
satisfactory and Curriculum  providing  opp wards - Selt

expectations are rated as Very Good
|

Time to time meetings were conducted at the department level to leverage new and advanced

techniques to combat the learning difficulties of the students.

The feedback analvsis reveals that laboratory sessions help to improve the student’s technice
skills and the courses placed in the curriculum supports both the advanced learners as well o

slow learners

. “hairman — CDMC
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