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1) Sensorial Workshop by Tag Taste: The Department of Food Technology organised
sensorial workshop by Tag Taste for students and faculty on 23rd August 2019.The
motive of the seminar to make the students aware of the career opportunities in the field
of Sensory Evaluation and to make the students discover new terms and new
knowledgeable topics on sensory evaluation of foods. Number of Participants: 54
Name of the Resource Person-Ms Raj Prity

2) Seminar: Maternal and Child Nutrition Care: The Department organised seminar
on "Maternal and Child Nutrition Care" under National Nutrition week on 4 th
September 2019.Dr. AnupaSiddhu (Director of Lady Irwin College) presided over and
shared in insightful knowledge on this topic. She addressed the students on the topic of
maternal and child health care and nutrition emphasizing on the fact that how healthy
and appropriate nutrition is important for a mother and her child. Number of
Participants:75
Name of the Resource Person: Dr.Anupa Siddhu
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3) Workshop on Intellectual Property Rights: The Department of Food Technology in
collaboration with Department of Biochemistry organised one day workshop on
—Intellectual Property Rightsl on 17th February 2020.

4) Technical Event-World Food Day -The annual departmental fest was organized by
the Food Technology on the occasion of-“World Food Day” in the college premises
on 3" October,2019. The Event was inaugurated at10:30am by the sacred practice of
lighting the lamp in the presence of the eminent teachers of the department and our
honorable guests for the day-Dr. Shushma Sharma , a food and nutrition consultant
and counselor also a former associate professor of Lady Irwin College we were also
blessed to have with us Dr. Shalini Gaur Rudra currently, a scientist in the division



of food science and post harvest technology,ICAR.Number of students:90
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5) Webinar-“The role of the food industry during the COVID-19 pandemic: To

6)

educate food safety professionals and budding food technologists the Department of
food technology of Shaheed Rajguru college of applied sciences for women hosted a
webinar on the- “the role of the food industry during the COVID-19 pandemic” on 25
April 2020. Number of Participants:125

Name of the Resource Person:Ms Suneeti Toteja
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Webinar: Food For Mitigation Of Covid 19. A webinar was organized by the
department in collaboration with IQAC. The eminent speaker of the day was Mr. Rajat
Mittal whose is the head of operations and research, testament innovations Pvt. Ltd and
has also been a part of DRDO in development of holocaust productions. The topic for
the webinar was “FOOD FOR MITIGATION OF COVID 19”.

Name of the Resource Person: Mr Rajat Mittal

Number of Participants:76
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7) Alumni Interaction :was organised (Batch 2017) on 3 May 2020- Career guidance,
future prospects and experience sharing. Number of Participants:60
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8) Alumni Interaction:- “Mission admission: The Road Ahead” On 13th May, 2020
the Department of Food Technology organized an interactive webinar with the
Alumnae Batch Of 2018-19, wherein an active participation of 77students was
observed. The webinar included words of wisdom from our talented seniors about
Career guidance, Future prospects and other experiences The interaction we had with
our seniors was worth every second and we will always be obliged to them and the
teachers of our department of providing us with such an opportunity.



9) Certificate Course: Implementing HACCP in food industries: The Department
organised 2 — Days online Certificate Course — Implementing HACCP in food
industries by CII — FACE. The Training focused on the need and implementation of
HACCP system in any food industries. Trainer — Mr.Sam Johns on 19 and 20 May
2020. Number of Participants:40

Name of the Resource Person: Mr.Sam Johns
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