“Education for Knowledge, Science and Culture”
-Shikshanmaharshi Dr. Bapuji Salunkhe
Shri Swami Vivekanand Shikshan Sanstha’s

VIVEKANAND COLLEGE, KOLHAPUR (EMPOWERED
AUTONOMOUS)

Department of Microbiology
Academic Year 2019-2020

Date- 01/02/2020
Notice

All the students of B.Sc. I, Il & III are hereby informed that the Department
. of Microbiology is going to organize the “fermented food exhibition” on 11 ® February 2020 .

The students who are interested to participate should visit the department and confirm their
entries before 06/01/2019.
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“Lducation for Knowledge, Science and Culture”

Shiksharmaharshi Dr. Bapuji salunkhe

; Vivekanand College, Kolhapur
Dcpartment of Microbiology

I

“IFermented Food Exhibition”’

L PROGRAMME SCHEDULE }

Inau; .iation:  Prof. S.P. Salokhe

" Introcuction: Ms. V.V.Misal

Vote o/ 'Thanks: Prof. S.D. Gabale

T .

Venue — Room No. 66 Time - 11.30 a.m. to 2.30 p.m.

Date — 11" February 2020
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“Education for Knowledge, Science and Culture”

Shiksharmaharshi Dr, Bapuji salunkhe

Vivekanand College, Kolhapur
Department of Microbiology

“Fermented Food Exhibition?”

[ PROGRAMME SCI-IEDULET

Inauguration: Prof. S.P. Salokhe

Introduction: Ms. V.V.Misal

Vote of Thanks: Prof, S.D. Gabale

1 2 1 ] 7 o o =

Venue — Room No. 66

Date — 11" February 2020

Time - 11.30 a.m. to 2.30 p.m.
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j Vivekanand College (Autonomous), Kolhapur
Department of Microbiology
“Fermented Food Exhibition”
Date: 11" Feb. 2020
Sr. | Name of student Class Food product presented
No.
1 | Ms. Shagufta Moulani B. Sc.1 |Kanji
) Ms. Saniya Shaikh
3 2 | Ms. Ruchita Mahadik B. Sc.I |Paneer Masala
Ms. Saniya Sawant
3 | Ms. Anagha Banage B. Sc.1 |Milk and Milk Products
Ms. Vinaya Jadhav
Ms. Prachi Kadam
4 | Ms. Shraddha Davang B. Sc.I |Chocolate
Ms. Sujata Dixit
Ms. Vaishnavi Ghatage
Ms. Sana Mullani
» 5 | Mr. Abhay Patil B. Sc. II |Idli
& Ms. Nikita More
Ms. Fiza Naikwadi
6 | Ms. Akshata Patil B. Sc. II |Dosa
Ms. Shraddha More
Ms. Nita Powar
Ms. Krutika Koli
7 | Ms. Monica Sutar B. Sc. II | Dhokala
Ms. Priyanka Humbe
8 | Ms. Ruchitha Khairmode B. Sc. 1 |Paneer Sandwitch, Bread,
Ms. Rajashree Patil gy |Naan
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Ms. Shrutika Ayare
Ms. Arundhati Kamble
Ms. Shital Malap

B. Sc. Il

Mead And Kombucha

10

Ms. Prajakta Gurayv

B. Sc. Il

Cheese Paratha

11

Ms. Neelam Varute
Ms. Tejaswini Shinde
Ms. Ravina Powar
Ms. Sayali Torase
Ms. Anushka Patil
Ms. Sayali Chavan

B. Sc. 1l

Jelebi

12

Ms. Mrunal Hirdekar

B. Sc. II

Apple Cidar Vinegar

13

Ms. Shraddha Kataware
Ms. Vaibhavi Vibhute
Ms. Pratiksha Patil

Ms. Bhagyashree Giri
Ms. Preeti Jadhav

B.Sc. III

Chocolates

v |

14

Ms. Amruta Jangam
Ms. Prerana Chaugale

B.Sc. III

Curd Rice

15

Ms. Snehal Patil
Ms. Pradnya Mitake
Ms. Prajakta Ghosalkar

B.Sc. III

Mattha

16

Ms. Aarati Patil

Ms. Pooja Nikalje
Ms. Rohini Bandgar
Ms. Harshada Shinde
Ms. Yogita Mudalkar

B.Sc. Il
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Vivekanand College (Autonomous), Kolhapur
Department of Microbiology
“Fermented Food Exhibition”
Date: 11" Feb. 2020
Report
Department of Microbiology on the occasion of birth
anniversary of Dr. HarGobind Singh Khorana organized
“Fermented Food Exhibition”, on 11™ Feb., 2020. This exhibition
M was open for everyone in the college during 11.30am to 2.30pm on
the same day.

Exhibition began with lightening the lamp by Prof. S. P. Salokhe
along with other faculties from Microbiology Dept. in presence of
students. After inaugural function Prof. Salokhe visited every single
group of students with respective Food products. In the exhibition
total 16 food products including Idli, Chocolates, Curd rice,
Kombucha, Kanji, Mead, Jalebi, Cheese, Paneer etc. were
displayed. Also posters related to Food spoilage, Preservation of
\»  food and alcohol production were displayed. Total 80 students
~ participated in the same. Some of them were presenting food
products and rests were acting as volunteers.

Students and faculties from various departments were visited the
exhibition in large numbers. Everyone was allowed to have the test
of all food products and also was given microbiological information
related to products. The visitors given satisfying feedback about
exhibition. e
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Fermented Food Exhibition Organized by

Microbiology Department 2019-20
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VIVEKNANAD COLLEGE, KOLHAP
Department of Microbiology
“Fermented Food Exhibition”

Date: Feedback Form Time:
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VIVEKN ANAD, COLLEGE, KOLHAPUR
/ Department of Microbiology
“Fermented Food Exhibition”

L ! Feedback Form _ Time: |
Sr.No. Name of Student Feedback Sign
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VIVEKNANAD COLLEGE, KOLHAPUR
Department of Microbiology
“Fermented Food Exhibition”
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W&KNANAD COLLEGE, KOLHAPUR

Department of Microbiology

e , i } “Fermented Food Exhibition”
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VIVEKNANAD COLLEGE, KOLHAPUR

Department of Microbiology
“Fermented Food Exhibition”
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Vivekanand Shikshan Sanstha’s
Vivekanand College (Autonomous), Kolhapur
Department of Microbiology
Academic Year —2019-20

“Fermented Food Exhibition”

Date: 11" Feb. 2020

Report

Department of Microbiology on the occasion of birth anniversary of Dr. HarGobind Singh
Khorana organized “Fermented Food Exhibition”, on 11™ Feb., 2020. This exhibition was open for
everyone in the college during 11.30am to 2.30pm on the same day.

Exhibition began with inauguration by lightening the lamp by Prof. S. P. Salokhe along
with other faculties from Microbiology Dept. in presence of students. After inaugural function Prof.
Salokhe visited every single group of students with respective Food products. In the exhibition total
16 food products including Idli, Chocolates, Curd rice, Kombucha, Kanji, Mead, Jalebi, Cheese,
Paneer etc. were displayed. Also posters related to Food spoilage, Preservation of food and alcohol

production were displayed. Total 80 students participated in the exhibition as participants and
volunteers

Students and faculties from various departments were visited the exhibition in large

numbers. Everyone was allowed to have the test of all food products and also was given

microbiological information related to products. The

visitors given satisfying feedback about
exhibition.

L |
Ms. V.V .Misal

fer

HEAD
DEPARTMENT OF LICROBIOLOGY
VIVERANAND COULECE, KOLHAPUR

(ALTONOMOUS)
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“Education for Knowledge, Science and Culture”
_Shiksahnmaharshi Dr. BapujiSalunkhe

Vivekanand College, Kolhapur (Autonomous)

Internal Quality Assurance Cell
2019-20

Quality Initiatives/ Activities Report

1. Name of Department: Department of Microbiology

Name of Organized Activity: Fermented Food Exhibition

(8

3. Date/ Duration: 1 day, 11/02/2019

4. Aims and Objectives: :
i. To spread awareness about role of microorganisms in fermentation.

ii. To provide student knowledge about process of fermentation.
iii.To make student aware of importance of microorganism in food
fermentation.

5. No. of beneficiaries: Total number — 147 , Female- 79 , Male - 68
6. Expenditure & funding agency: Nil ‘

7. Brief description:
Fermented food exhibition is organized by the department of Microbiology.

Participants prepare various delicious food items which boosts their
confidence. Role of micro organisms in fermenting, its role and how it
works is delivered by the participants along with presenting the food items
(o the visitors. This activity is taken to create awareness amongst the people
about the role of microbes in day to day lives of every individual.

g. Outcomes;

. Students felt motivated.

7. Students got to know about different terms regarding pandemic diseases.

3. Students got to know microbiologist role while encountering any microbial
threat.
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0. Photos:

Fermented food exhibition 2020

10.5ignatures of coordinator/ organizer
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