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VELLALAR COLLEGE FOR WOMEN, 

(AUTONOMOUS),ERODE-12. 

DEPARTMENT OF NUTRITION & DIETETICS 

  UGC FUNDED TWO DAYS WORKSHOP ON 

                                         Mobile Food Processing Unit, 

                                   Indian Institute of Crop Processing Technology, 

         Ministry of Food Processing Industries, Government of India, Thanjavur 

      

    

INVITATION 

 

 

 
 

                                         

 

TOPIC   :   Food Processing Techniques 

VENUE :   Vellalar College for Women 

DATE    :    17.15.2015  &  18.15.2015 

 

TIME    :    9.45 a.m  to 4.45 p.m 

         

 

                                 ALL ARE CORDIALLY INVITED 

 

                           

                                          

 

 

                                           



 

                                                    

 

                                                PROGRAMME 

                                                   

                                                   *  PRAYER 

 

 

* WELCOME ADDRESS 

 

 

                                                   * SPECIAL ADDRESS 

                                                                   

Ms. Mercy Lydia, 

Assistant Professor, 

PG Dept of Library and Information and Science, 

Vellalar College for Women, Erode. 

                                                       

                                                   Topic : Knowledge Mapping       

 

 

                                                   * VOTE OF THANKS 

 

 

* NATIONAL ANTHEM 

 

               

                                                
 

 

 



 

 

VELLALAR COLLEGE FOR WOMEN, 

(AUTONOMOUS),ERODE-12. 

DEPARTMENT OF NUTRITION & DIETETICS 

UGC-FUNDED EXTENSION ACTIVITY  

                      CELEBRATION OF NATIONAL NUTRITION WEEK  

INVITATION 

 

 

 

 
 

TOPIC :  1. NUTRITION EDUCTATION 

                2. DISTRIBUTION OF PLAY MATERIALS 

          

CHIEF GUEST:  

                                         

 

 

VENUE :    

DATE   :    02.09.2014 

         

 

                                  ALL ARE CORDIALLY INVITED 
 

 

 

                                                     
 

 

 

 

 



                                                  

 

                                                  PROGRAMME 

                                                   

                                                   *  PRAYER 

 

* WELCOME ADDRESS 

 

                                                   * ACTIVITIES ON NUTRITION EDUCATION 

 

                                                   * DISTRIBUTION OF PLAY MATERIALS 

 

                                                   * VOTE OF THANKS 

 

* NATIONAL ANTHEM 

 

 

 

               

                                                
 

 

 

 

 

 

 

 

 

 



UGC FUNDED TWO DAYS WORKHOP 

REPORT 

Details of the Workshop 

1. Name of the College Vellalar College for Women 

2. Organized Department   Nutrition and Dietetics 

3. Title of the Programme TWO  DAYS  WORKSHOP ON   MOBILE FOOD PROCESSING UNIT 

– FOOD PROCESSING TECHNIQUES 

4. Date of the Programme 17.12.2015 and 18.12.2015. 

5. Details of Resource persons 

 

Mr.Sanjay, JRF, Department of Food Product 

Development & Incubation Centre, IICPT, 

Thanjavur, 

6. Brief Report of the 

Programme 

 - 

                                    Brief Report of the Programme         

The UGC funded two days workshop on “Food Processing Techniques”, by the 

Mobile Food Processing Unit of the ‘‘INDIAN INSTITUTE OF CROP PROCESSING 

TECHNOLOGY”, Ministry of Food Processing Industries, Government of 

India,Thanjavur,  was organized on 17.12.2015 and 18.12.2015. 

Mr.Sanjay, JRF, Department of Food Product Development & Incubation Centre, 

IICPT, Thanjavur, was the resource person. He gave an introduction on Fruit Processing 

Techniques and updated the physical methods, minimal processing methods, chemical 

preservatives, fermentation process, and value added products. The fruit products viz,  

Grape Ready To Serve(RTS), Grape Nectar, Grape Squash, Tomato Puree, Tomato Sauce 

and Tomato Ketchup were processed  by the Mobile Processing Unit,  on 17.12.2015 and 

18.12.2015. 

The above products were prepared to highlight the process of changing or 

transforming a fruit  from its original state to a more valuable state which means Adding 

Value and thereby preserving the seasonal fruits. The workshop also focused on Thermal 

Processing, Bottling, Aseptic Packaging, Candied and Glazed products, Beverages and on 

By-Products Utilization. The students were highly benefited through this programme.   
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