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Report on “Food preservation and packaging”

Name of the Food preservation and | Program Dates & 01/03/2023-
Program: packaging Timings: 11/03/2023
Event Logation | SR Foods,
Padavinangady,
Mangaluru
Organized by Mechanical Engineering | In Association with
(Clubs/ Dept.)
Number of 21 Students 21 Faculty |-
Participants
Program PO6, PO9, PO10
Outcome (PO)
Mapping Rl e
' Coordinators Dr.Sreejith B.K .l

About the Program:

The "Food Preservation and Packaging” event was conducted at S.R.Foods,Padavinangady (I) Pvt
Ltd., Mangaluru, from March 1 to January 11, 2023. The primary goal was to improve food safety and
quality by educating participants on modern preservation and packaging techniques. SR Foods is a
company that specializes in preparing and selling sweets and chips. As a part of the team at SR Foods,
students were involved in preparing the company's own sweets, slicing and cooking vegetables to
create crispy chips, and preparing flour for use in their products. Students were also taking
responsibility in sorting the chips into fine chips and bad chips, packaging and weighing the fine chips
using specialized equipment, and ensuring that the chips were cooked quickly and evenly using
specialized equipment like deep fryers or ovens.

Total 21 students from Mechanical Engincering department actively participated in the event.

Objectives:

The objectives of the events are

» Provide comprehensive training on various food preservation techniques, such as drying,
freezing, canning, and pickling.

> Equip participants with hands-on experience in modern food packaging technologies and
materials.

» Emphasize the importance of maintaining high standards of hygiene and quality control in /

food processing.



» Offer practical insights into real-world food prescrvation and packaging procecsses through
field visits and expert discussions.

Qutcomes:

The expected outcomes include;

» Participants gained a thorough understanding of various food preservation techniques and
their applications.

> Practical training improved participants' proficiency in using modem food packaging
technologies and materials.
Participants learned effective methods for maintaining high standards of hygienc and quality
in food processing.
Field visits and expert discussions provided valuable insights into industry practices, bridging
the gap between theory and practice.
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Participant Students List Date: 1/03/2023
Event: Food preservation and packaging
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Students Feedback Form

Date: 1/03/2023 -

Event: Food preservation and packaging
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Note: Students should grade the feedback 1. Poor 2. Fair 3. Good 4.Very .Good 5.Excellent
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