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ANALYSIS OF STUDENT FEEDBACK ON CURRICULUM (Curriculum Feedback Analysis 2022-23)

Programme : M.Sc. (FOOD TECHNOLOGY)

The sequence of the content is well organized.
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The curriculum justifies the assigned lectures.
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The course curriculum has good balance
between theory and practical applications.
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Uniformity of syllabus in terms of curriculum
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The course curriculum covers the latest
developments in relevant areas.
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The Course content encourages self and
extra curriculum learning.
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Course curriculum is career oriented.
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Course curriculum contains scope of relevant

activities.
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Learning values are inclined for development of skills,

Parameter Values (%)
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concepts, knowledge and analytical abilities.
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The course content is updated rationally.
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ANALYSIS OF FACULTY FEEDBACK ON CURRICULUM (Curriculum Feedback Analysis 2022-23)

The course content is in conformity with the
course objectives and outcomes.
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Credit allocation is rational to the coverage of
the course curriculum.

60
= 50
S\B, 50
s 38.24
2 40
®
2 3
3
g 20 11.76
L
& 10
a o} 0
0
5 >
58 8 E 8 B¢
S o =2 2 o =
£ § £ < =<
5 & B
The course curriculum improves students
comprehension of the domain.
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M.Sc. (FOOD TECHNOLOGY)

The course curriculum is well balanced
between theory and/or practical/field work

knowledge.
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The curriculum has focus on skill
development/employability/entrepreneurshi
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The course curriculum needs moderation.
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The course content has been presented from
basic to advance.
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The course content has increased knowledge
and interest in the subject area.
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The current course content is sufficient to fulfil the gap
between industry and academics.
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The text books and reference books
mentioned in the syllabus are relevant and

updated.
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ANALYSIS OF ALUMNI FEEDBACK ON CURRICULUM (Curriculum Feedback Analysis 2022-23)

Programme: M.Sc. (FOOD TECHNOLOGY)

The course curriculum was appropriate for Sufficient trainings, seminars, value added The programme involved experiential and Research Work/ Project Work/Internships/Electives
career progression. courses and PDPs were provided for holistic participative learning. offered under the programme were challenging and
development. constructive.
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Proper industry-academia relationship was The curriculum offers courses with practical The curriculum was effective to build the The programme enhances your ability to cope
maintained across the programme. and hands-on learning experience. opportunities in terms of employability, higher up with a challenging situation and to work in
learning and entrepreneurial attitude. a team.
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Relevance of course curriculum to real life

- . Curriculum is sufficient to impart
ituation: presentation, report writing and technical
80 71.43 skills.
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SCHOOL OF APPLIED AND LIFE SCIENCES

Feedback Recommendations Date: 13-03-2023
Academic Session: 2022-2023
M.Sc. Food Technology

Feedback has been collected from stakeholders on the curriculum in order to improve curriculum to
meet the requirement of academic and industry. The committee prepared the following

recommendation on the basis of feedback and suggestion received:

S.No RECOMMENDATION

1. | Most of the faculties seemed to be satisfied with course curriculum and only few changes in the

syllabus were recommended.

2. | The new course Unit Operation and Novel Processing Techniques (TMFT-604) added as per
the recommendation of students and demand of industry.

3. | New courses Research Methodology (TMFT-551) and Publication and Research Ethics (TMFT-

651) were added as multidisciplinary approach in curriculum as per the recommendation.

4. | The course curriculum of Food Entrepreneurship and Intellectual Property Right (TMFT-652)

need changes in some topics as per recommendation.

Submitted to dean for necessary action Pro rdinator
Encl: Feedback analysis report

Copy:

Director IQAC Dean
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SCHOOL OF APPLIED AND LIFE SCIENCES

Action Taken Report

Date: 23/05/2023

Academic Session: 2022-2023

M.Sc. Food Technology

Action Taken

S.No Recommendation Action Taken
1. The new course Unit Operation and Novel Processing | New course has been
Techniques (TMFT-604) was added as per the | incorporated as per the
recommendation of students and demand of industry. | recommendation in feedback
2. Addition of new courses Research Methodology | Multidisciplinary — approach
(TMFT-551) Publication and Research Ethics | were added as per approach in
(TMFT-651) was suggested. curriculum and NEP.
3. The course curriculum of Food Entrepreneurship and | Changes were made in the
Intellectual Property Right (TMFT-652) needs L
modification.
Copy to:

PA to Vice-Chancellor for his kind information please,

Director IQAC
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M.Sc. Food Technology
Academic Session: 2022-2023
(Student Feedback Analysis)

The course and its content are created in response to input received from students as well as from
faculty who are teaching the course. The course content has good balance between theory and
practical applications. Learning values are inclined for development of skills, concept, knowledge
and analytical abilities. The content encourages self, extra curriculum learning and contains relevant
activities. The feedback received from students need no major changes in the curriculum and most
of the students were satisfied with the course content. The student suggested only minor changes in
addition of latest relevant area, uniformity of syllabus and updating rationally. Overall, content was
considered to be satisfactory by the majority of students who took part in the survey. The feedback

was based on parameters such as relevance of course, syllabus and scope of relevant activities.
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(School of Applied & Life Sciences)

M.Sc. Food Food Technology
Academic Session: 2022-23
(Faculty Feedback Analysis)

The majority of the faculty members were highly satisfied with various curriculum parameters
viz; conformity, sufficiency, credit allocation, comprehension and knowledge enhancement
ability of course content. Few faculty members were moderately dissatisfied with the curriculum
and suggested the course curriculum need moderation with minor changes so that students can

‘ have more advanced theoretical and practical learning with respect to the current thrust areas of
Food Technology.
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SCHOOL OF APPLIED AND LIFE SCIENCES

M.Sc. Food Technology
Academic Session: 2022-2023
(Alumni Feedback Analysis)

Alumni give their valuable feedback on the curriculum was as per academic and industry
requirement. The feedback given by alumni was satisfactory. The curriculum was effective for career
progress, in term of employability, Higher learning and entrepreneurial attitude. The programme
includes sufficient value-added courses, seminar, training program, PDP for student development.
Research work/Internship/Elective courses with practicals and hands on learning experience offered
to the students was also challenging and constructive.

Overall, the curriculum was appropriate for career progression.
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