MAHATMA GANDHI UNIVERSITY

Mahatma Gandhi University established
in 1983, is an eminent collegiate public
university in Kerala, approved by UGC,
and accredited with NAAC"A++"Grade.
With its academic excellence, the
University has bagged Chancellor's
Award thrice for the best University
(2015-16, 2017-18 and 2019-20) within the
state of Kerala. It has also secured 30th
position in NIRF ranking (April 2019) and

1th position in India Today-MDRA
ranking, 2018 At present, Mahatma
Gandhi  University offers research

programs in forty disciplines through its
own Schools and approved Research
Centers. The university has around 300
affiliated colleges spread over five
districts in central Kerala.
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SCHOOL OF FOOD SCIENCE AND
TECHNOLOGY

School of Food Science and
Technology is the new department of
Mahatma Gandhi University to provide
academic expertise to students in the
areas of Food science, Food
Technology, Nutrition and Dietetics.
The research areas at School of Food
Science and Technology includes new
food product development,
processing and packaging technology,
subjective and objective quality
analysis of foods and microbial
analysis.
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TECHNICAL SESSION 1:
10:15 AM - 11:15 AM
Topic :
Fostering entrepreneurship through
innovations in food processing

Prof. (Dr) K P Sudheer
Kerala Agricultural University,
Vellanikkara

TEA BREAK : 11:15 AM - 11:30 AM

TECHNICAL SESSION 2:
11:30 AM - 12:30 PM
Topic :
Current trends in processing of
natural colours

Prof. (Dr) Ranganathan TV
Karunya University, Coimbatore

PROGRAMME AGENDA
REGISTRATION 9:30 AM
INCOVATION 10:00 AM
WELCOME

PROF. (Dr). JISHAM S

ADDRESS DIRECTOR, SFST

INAUGURATION &  PROF. (Dr) C. T. ARAVINDAKUMAR

INAUGURAL HON'BLE VICE CHANCELLOR
ADDRESS

Dr. ANOOJA THOMAS K
FELICITATION

COORDINATOR, SEST

VOTE OF THANKS Dr. LINU M SALIM

ASSISTANT PROFESSOR, SFST

ORGANIZING COMMITTEE
CHAIRMAN

Dr.JISHAM S

COORDINATOR

Dr. ANOOJA THOMAS K
ORGANIZING SECRETARY

Dr. LINU M SALIM

COMMITTEE MEMBERS
Dr. RADHA LAKSHMI V
Mr. SAJAD REHMAN

Ms. SIVAPRIYA K C

Ms. ASWATHY ASOKAN
Ms. AMRUTHA SANTHOSH
Ms. SNEHA THOMAS

MR. SIRAJ AHAMMED V

LUCNH BREAK :12:30 PM - O1:30 PM

TECHNICAL SESSION 3:
1:.30 PM - 2:30 PM
Topic:

Processed foods and health

Dr. Jyothi S Krishnan
Chief Clinical Nutritionist

Believers Medical College Hospital,

Tiruvalla

TECHNICAL SESSION 4:
2:30 PM - 3:30 PM
Topic:
Modern approaches to fish processing
and utilization

Wi
si P.K
Senior scientist/Fish processing,

CIFT, COCHIN



