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1. Overview 

 

 

Title of the Programme 

 

 

Emerging Trends and Advances in Food Processing 

Technology 

Details 

 

 

Five Days Offline Faculty Development Programme 

 

Dates 

 

 

January 23 to 28, 2023 

 

University Order 

 

 

U.O.No. 1545/2022/KTU; Dated: 29.06.2022 

 

Total Funding 

 

 

Two Lakhs 

Coordinators 

 

Dr. Sunnichan V George 

Professor, Department of Food Technology, AJCE 

Dr. Swaroop S Kumar 

Assistant professor, Department of Food Technology, AJCE 

 

Total No. of Sessions 

 

 

10 (Two sessions of 2 hrs duration per day, Five Days) 

Total Registrations 41 

Shortlisted Participants  

38 

 

Total Certificates 

Awarded 

 

38 
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2. PROGRAM OBJECTIVES AND OUTCOMES 

The objective of this faculty development program is to give an insight into the basic 

understanding of food processing and technology of diverse food groups. As food is the first 

and foremost requirement of the people for their survival, food processing has enormous 

significance because it provides vital linkages and synergies that promotes agriculture and 

industry. Post-harvest loss for both food grains and perishable produces are still high in India, 

which requires research, innovation and entrepreneurship for better utilization and also to 

bridge the gap between academia and industry. 

The organizers and coordinators have designed this faculty development program share the 

vast amount of knowledge and technologies developed mainly in the ICAR institutes such as 

Central Plantation Crops Research Institute (CPCRI), Kasaragod, Central Institute of Fisheries 

Technology (CIFT), Cochin, Central Tuber Crops Research Institute (CTCRI), Trivandrum, 

etc. on processing and value addition of coconut, tuber crops, fruits and vegetables, meat, fish 

and poultry. A hands on training on design and development of functional pasta was also 

arranged, which was well received by the participants.  

Any faculty member of an affiliated college of under APJ Abdul Kalam Technological 

University, Thiruvanathapuram, who is passionate about food processing and entrepreneurship 

were invited to attend. The eminent scientists from prestigious ICAR institutes and Kerala 

Agricultural University served as resources.  
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3. Expected Outcomes 

At the end of this faculty development program, participants shall develop a good 

understanding in the following areas: 

1. Currents trends and advances in food processing sector of India 

2. Processing and value addition of fruits especially, ethnic fruits and vegetables 

3. Processing, value addition and design of novel food products from tuber crops 

4. Processing and value addition of meat and fish 

5. Novel value added products of coconut 

6. Recent trends in bakery and confectionary 

7. Entrepreneurship and Start-up Ecosystem 
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HAND ON EXPERIMENT ON EXTRUSION TECHNIQUES  

 

FDP PARTICIPANTS 
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MEDIA COVERAGE 

 

4. SUMMARY 

A five days faculty development program for the teachers of the APJA KTU was organized by 

the Department of Food Technology, Amal Jyothi College of Engineering, Kanjirappally. The 

program was sponsored by KTU. Faculty from different affiliated colleges were attended. 

Eminent scientists from various institutes handled the topics. Novel food processing techniques 

were discussed for meat, poultry, fish, vegetables, fruits, tuber crops, coconut etc. The program 

successfully completed on 28th Jan 2023. 

 

 

Dr. Sunnichan V George 

Professor, Food Technology 

Amal Jyothi College of Engineering 


