DEPARTMENT OF FOOD SCIENCE AND QUALITY
CONTROL

ACTIVITIES/ ACHIEVEMENTS DURING THE ACADEMIC YEAR 2022-2023

Orientation programme on product development training and
workshop by ZAARABIOTECH

The department of food science conducted an orientation
session and entrepreneurship training on product development
in association with Zaara biotech for both the first and second
year students of the department of food science on 12"
October 2022

Number of students participated: 38
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Zaara Biotech is a biotechnology startup company established in
2016 focusing Research in Energy and Food crisis using Micro-
Algae. In collaboration with the Indian Council of Agriculture
and Research — CIFT Cochin, Govt of India. The aim of the
programme was to develop innovative solutions in F& B Sector
through biotechnology training to college students. It was an
initiative to introduce students to the concept of entrepreneurship.
Students wholeheartedly participated in the training and workshop
sessions, and also ended up volunteering to participate in the online
training sessions provided by the company moving forward.
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