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DAY -1 - MYSORE UNIVERSITY
Date : 5th March 2024

Time : 2:40 pm
Venue : Mysore University

Our College NIRMALA NIKETAN HOME SCIENCE Marine Lines, Mumbai organised an
Industrial Visit on 4th March to 9th March 2024 to Mysore and Bangalore for four days.

Almost 100 students from different specialisations ( Sports Nutrition, FND,FPP,PGD,TY-FND)
had come for the Industrial Visit.

We stayed one day in Mysore and two days in Bangalore.

Our Respected Director Mrs. Yasmina Avhari Ma’am,Our Respected HOD Mrs. Vibha Hasija
Ma’am n other Respected Professors Dr. Sheetal Joshi Ma’am,Dr Minelly Rodrigues Ma’am and
Miss. Protity Dey Ma’am had taken the responsibility of our 6 Day Industrial Visit.

On the first day we left from the Hotel at 1:30 pm and reached Mysore University at 2:30 pm.
We all visited Mysore University with our Director Yasmina Ma'am and all our Professors.

The aim of organizing an industrial visit is to provide students with firsthand experience of how
industries operate, allowing them to gain practical knowledge about various aspects such as

production processes, quality control, safety measures, and management practices.

It helps bridge the gap between theoretical learning and real-world application, enhancing
understanding and skill development in a particular field or industry.

It also inspires students by showcasing career opportunities and technological advancements
within the industry.

Our First day Visit to Mysore University was most memorable and very knowledgeable .
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The HOD and all the Professors and Phd students of Mysore University welcomed all of us with
great joy.

The University of Mysore, located in Mysore, Karnataka, India, is one of the oldest and most
prestigious universities in the country.

The University of Mysore was established in 1916 by the Maharaja of Mysore, Krishnaraja
Wadiyar IV.

It was the sixth university to be established in India and the first in the state of Karnataka.

Observation Onsite:-

The university's main campus, known as the "Manasagangotri," is situated in a picturesque area
of Mysore, spanning over 739 acres.
It has a beautiful campus with lush greenery and historic buildings.

The University of Mysore is accredited by the National Assessment and Accreditation Council
(NAAC) with an 'A’ grade.

It has been recognized for its academic excellence and quality education.

The university offers a wide range of undergraduate, postgraduate, and doctoral programs across
various disciplines.

It has numerous departments covering fields such as arts, science, commerce, law, management,
education, social sciences, and more.

The University of Mysore 1s renowned for its research activities and has several research centers
and 1nstitutes focusing on areas like science, technology, humanities, and social sciences.

It encourages faculty and students to engage in research and innovation.

The university boasts a highly qualified and experienced faculty, many of whom are experts in
their respective fields.

They contribute to the academic and research endeavors of the university and play a crucial role
in shaping the future of students.

The university's infrastructure includes well-equipped laboratories, libraries, auditoriums, sports
facilities, hostels, and modern classrooms.

The University of Mysore has collaborations and partnerships with various national and
international universities, research institutions, and industries.

These collaborations facilitate academic exchange programs, joint research projects, and
knowledge sharing initiatives.
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Over the years, the University of Mysore has produced numerous notable alumni who have
excelled in various fields, including academia, politics, science, literature, arts, and business.

The University of Mysore continues to uphold its legacy of academic excellence, research, and
innovation while striving to meet the evolving needs of the education sector and society.

Key Learning:

Mysore University emphasizes rigorous academic standards, fostering critical thinking,
analytical skills, and a deep understanding of the subject matter.

Students are encouraged to engage in research activities, promoting innovation and contributing
to the advancement of knowledge in their respective fields.

The university focuses on holistic development, nurturing not only academic excellence but also
personal and professional growth through extracurricular activities, community engagement, and

leadership opportunities.

Mysore University instills ethical values and integrity in its students, emphasizing the importance
of responsible citizenship and ethical conduct in their professional and personal lives.

With an increasingly interconnected world, the university promotes a global perspective,
encouraging students to understand diverse cultures, perspectives, and global issues, preparing

them to thrive in a globalized society.

These key learnings contribute to producing well-rounded graduates who are equipped to excel
in their chosen fields and make meaningful contributions to society.

Take-home Application:

Students can apply research methodologies learned to conduct studies, contribute to scientific
advancements, or address societal challenges.

Skills honed in classrooms enable students to analyze problems, make informed decisions, and
innovate in various professional settings.

Enhanced communication abilities empower students to articulate ideas effectively, whether in
written reports, presentations, or interpersonal interactions.
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Opportunities for leadership roles in student organizations and group projects prepare students to
lead teams and inspire change in their future careers.

Discussions on ethical principles foster a sense of responsibility, guiding students to navigate
moral dilemmas and uphold integrity in their professional endeavors.

These take-home applications equip students with practical skills and knowledge to excel beyond
academia, contributing positively to their chosen fields and communities.

Building of Mysore University
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Body Composition Machine:
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PhD Students of MU :

HOD Of Mysore University Dr.Usma ....
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Respected HOD Of Nirmala Niketan: Mrs.Vibha Hasija Ma’am.
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Day - 2
Visit 1
Date :06-03-2024
Time : 10am
Venue : Mysuru District Co-operative Milk Producers' Societies' Union Limited.

Organised by

Our visit to Nandini Dairy in Mysore was well-planned. We had 1nitial discussions, set a
schedule, and received a detailed briefing on safety and what to expect. We were warmly
welcomed and given an overview of Nandini Dairy's goals. The tour showed us how they train
staff, the modern equipment they use, and their programs for making dairy products. We had a
Q&A session to learn more. It was a great opportunity to network and give feedback, making it a
valuable experience. We thank Nandini Dairy for showing us how they operate.

Tour guide - Mrs. Shilpa , Dr. Awari & Ms. Vibha Hasija

Observation s at site

The Karnataka Cooperative Milk Producers' Federation Limited (KMF) is the leading dairy
cooperative in Karnataka and the second-largest in India. It oversees 16 Milk Unions covering all
districts of the state, procuring milk from Dairy Cooperative Societies and distributing it across
Karnataka. The brand "Nandini" is well-known for its pure and fresh milk and milk products.

This three-tier structure includes Dairy Cooperative Societies at the village level, District Milk
Unions at the district level, and the Federation at the state level, working together to create a
self-sustaining rural economy based on cooperative dairying. KMF focuses on coordinating
activities among Unions, developing markets for milk and milk products, and ensuring a steady
supply of quality milk at reasonable prices to urban consumers.

At Nandini Dairy, milk is first collected from 14 unions in Karnataka. Farmers bring their milk,
which is then checked for freshness, temperature, and acidity. If it meets quality standards, it is
transported to the dairy. The containers used are cleaned with chlorine water to prevent spoilage
of the next batch of milk.

After pasteurization, the milk is moved to a chiller and then processed and packaged. They offer

different types of milk packets with varying fat content. The fat separated from the milk is used
to make unsalted butter using butter-making machines.
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The dairy also has a section for packaging ghee using advanced instruments. A separate lab tests
the shelf life of sweets, milk, butter, and other products, covering an area of 40-50 kilometers.
They offer a total of 198 products.

For curd production, they add culture to the milk during packaging. Within two days, the curd 1s
ready for consumption. They use four different strains for this process.

Products are stored in a storage room kept at 4°C, with a capacity of over 10,000 liters. About
100-200 grams of butter is obtained from 1 liter of milk. Quality checks are conducted for every
20,000 liters of milk. Additionally, iron chains are hung from the ceiling to keep birds away from
theorganisation

Key learnings

Nandini Dairy is located in a large, well-maintained facility where they follow excellent safety
measures. They have different sections for preparing various products, and they use advanced
equipment. It's impressive that they use natural milk instead of artificial ingredients.

They also have their own lab for testing products to see its shelf life and other things.

Take home applications

Visiting Nandini Dairy provides valuable insights into quality assurance practices, emphasizing
the importance of stringent checks to ensure the freshness and safety of dairy products.
Witnessing the modernization efforts firsthand underscores the benefits of advanced equipment
and technology in enhancing production efficiency. The visit also offers networking
opportunities, allowing for connections with industry professionals for potential collaborations
and insights. Learning about the diverse range of dairy products and their production processes
can inspire i1deas for product diversification or innovation. Additionally, understanding the
community impact of dairy cooperatives highlights their role in supporting rural economies and
providing sustainable livelihoods for farmers.
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Visit 2

Date :06-03-2024
Time : 1pm

Venue : Mysore Palace

Observation onsite :

Mysore Palace, also known as the Mysuru Palace, 1s a historic royal palace located 1n the heart of
Mysore city in Karnataka, India. It is the official residence of the Wadiyar dynasty, the royal
family of Mysore, and is one of the most famous tourist attractions in India, known for its
architectural beauty and rich cultural heritage.

The palace was originally built in the 14th century and underwent several renovations and
expansions over the centuries, with the current structure completed in 1912. It 1s a stunning
example of Indo-Saracenic architecture, blending Hindu, Islamic, Rajput, and Gothic styles. The
palace 1s known for its intricate craftsmanship, including beautifully painted ceilings, stained
glass windows, and elaborate carvings.
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Visitors to the palace can explore its opulent rooms, including the Diwan-e-Aam (Public
Audience Hall), the Diwan-e-Khas (Private Audience Hall), and the Kalyana Mantapa (Marriage
Hall), all of which are adorned with exquisite artwork and decorations. The palace 1s also home
to a museum that showcases the royal family's possessions, including clothing, weapons, and
photographs.

One of the highlights of a visit to Mysore Palace is the daily illumination of the palace facade
with thousands of lights, creating a breathtaking sight that attracts visitors from around the
world.

Key learnings :

Visiting Mysore Palace teaches us about India's rich culture and history, showcasing beautiful
architecture and art. It gives insights into the lives of the royal family and the region's traditions.
The palace's intricate designs and artwork highlight the skill of artisans. It also shows the
importance of preserving historical monuments and how they can benefit local economies
through tourism.
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Day-3

Visit-1
Date:- 7 March 2024
Time:- 8:00 AM

Venue:- SAI- Sports Authority Of India.

The visit to the Sports Authority of India (SAI) was meticulously arranged, beginning with initial
correspondence, scheduling, and a comprehensive pre-visit briefing highlighting safety protocols
and points of interest. Departing from our hotel promptly at 8:00 AM on March 7th, we traveled
approximately 12 km to reach the SAI premises. Upon our arrival at 8:45 AM, we were warmly
greeted and provided with an overview of SAI's mission and initiatives. Subsequently, a guided
tour of the facilities commenced, offering insights into training methodologies, state-of-the-art
equipment, and athlete development programs. Throughout the tour, participants engaged in an
interactive Q&A session to deepen their understanding and foster dialogue. The visit not only
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facilitated networking opportunities but also facilitated invaluable feedback collection, ensuring a
fruitful and enriching experience for all attendees. We extend our sincere appreciation to SAI for
the opportunity to gain firsthand insights into their esteemed operations.

Tour guide :- Miss Neha

Observation onsite:-

*We observed that SAI emphasizes personalized dietary plans tailored to each athlete's specific
nutritional needs and training requirements. Nutritionists work closely with athletes to design
meal plans that optimize performance and recovery.

*Witnessing live practice sessions of athletics was enlightening. We observed dedicated coaches
guiding athletes through rigorous training regimens, focusing on technique refinement,
endurance building, and skill enhancement.

*The hostel facilities provided to athletes were commendable, offering comfortable living spaces
conducive to rest and recovery. Cleanliness and amenities were prioritized to ensure athletes have
a conducive environment for their training regimes.

*The canteen at SAI provided a diverse range of nutritious meals to cater to the dietary
requirements of athletes. We noted the emphasis on incorporating fresh, locally sourced
ingredients to prepare balanced and wholesome meals.

*SAI boasts well-equipped gyms tailored to the specific needs of different sports. We observed
athletes utilizing state-of-the-art equipment under the guidance of experienced trainers to
enhance strength, agility, and overall fitness levels.

*Notably, SAI has implemented specialized audio diet plans for para athletes, ensuring
accessibility and inclusivity in nutritional support services. This innovative approach enables
para athletes to receive dietary guidance effectively, enhancing their performance potential.

*The canteen menu cards displayed comprehensive information regarding the nutritional value of
dishes offered. This transparency enables athletes to make informed choices aligned with their
dietary goals and nutritional requirements.

*We were impressed by the extensive variety of food options available in the canteen, totaling 32

different dishes. From wholesome grains and protein-rich options to fresh fruits and vegetables,
the menu catered to diverse tastes while prioritizing nutritional balance.
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*We observed dietitians actively engaging with athletes, providing personalized nutritional
counseling and meal planning services. Their expertise ensures that athletes receive tailored
dietary guidance to optimize performance, recovery, and overall well-being.

*SAI's commitment to athlete welfare extends to rehabilitation and recovery services. We
observed dedicated spaces and programs aimed at aiding athletes in recovering from injuries,
including physiotherapy sessions, rehabilitation exercises, and specialized recovery protocols.

*The presence of massage rooms and spa facilities impressed us, indicating SAI's emphasis on
holistic athlete care. Athletes have access to various types of massages and relaxation techniques,
as well as steam rooms, Jacuzzis, and sauna baths, contributing to physical rejuvenation and
stress relief.

*We learned about SAI's innovative approach to hydration management through their invention
of a specialized water bottle. This bottle features markings to facilitate the preparation of
hypotonic, hypertonic, and isotonic solutions, enabling athletes to maintain optimal hydration
levels during training and competition.

[t was interesting to learn about the internship opportunities available at SAI. We observed
interns actively participating in various aspects of operations, gaining hands-on experience under
the guidance of experienced professionals. This initiative reflects SAI's commitment to nurturing
talent and fostering the next generation of sports professionals.

Key Learning:

Our visit to the Sports Authority of India (SAI) provided valuable insights into the
comprehensive support system offered to athletes. Key observations included personalized
dietary plans, rigorous training sessions, well-equipped facilities, innovative solutions such as the
specialized water bottle, and opportunities for rehabilitation and internships.

Take-home Application:

The key takeaways from our visit to SAI underscore the importance of holistic athlete
development. Implementing personalized nutrition plans, providing state-of-the-art training
facilities, prioritizing rehabilitation and recovery services, fostering innovation, and offering
mentorship opportunities are essential for optimizing athlete performance and well-being. These
principles can be applied in various contexts to support individuals in achieving their full
potential, whether in sports or other endeavors requiring focused training and support.
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Visit-2

Date:- 7 March 2024
Time:- 2:00 PM

Venue:- Apollo Hospital

The visit to Apollo Hospital's kitchen was meticulously coordinated, starting with initial
arrangements, scheduling, and a comprehensive pre-visit briefing detailing safety protocols and
areas of focus. Setting out from our accommodations promptly at 2:00 PM on March 7th, we
journeyed approximately 11 km to reach the hospital premises. Upon arrival at 3:00 PM, we
received a warm welcome and an introduction to Apollo Hospital's mission and commitments.
Following this, a guided tour of the kitchen facilities commenced, providing a firsthand look at
food preparation techniques, hygiene protocols, and safety measures. Additionally, a session on
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the crucial hygiene duties of dietitians was conducted, emphasizing the importance of
maintaining cleanliness and adherence to dietary guidelines in food preparation. Throughout the
visit, participants engaged in interactive discussions, enhancing their understanding and fostering
dialogue on best practices in hospital kitchen management. The session concluded with
networking opportunities and feedback collection, ensuring a meaningful and enriching
experience for all involved. We extend our heartfelt gratitude to Apollo Hospital for the
invaluable opportunity to gain insights into their esteemed kitchen operations and hygiene
protocols.

Tour guide :- Miss Neha

Observation Onsite:-

*We participated in a detailed session on maintaining kitchen hygiene, which included checking
ingredients for freshness, ensuring proper storage conditions, and adhering to strict cleanliness
protocols during food preparation.

*We observed the meticulous process of inspecting ingredients received from vendors to ensure
they meet the hospital's standards for freshness, quality, and safety.

*We learned effective strategies for handling cranky patients in the context of food service,
including maintaining patience, empathy, and clear communication to address their needs and
preferences.

*We toured the hospital's kitchen facilities, witnessing firsthand the various stations and
processes involved in food preparation, from ingredient storage to cooking and plating.

*The kitchen was organized into different sections catering to specific needs, such as separate
areas for tea/coffee preparation and distinct stations for North Indian, South Indian, Chinese, and
other cuisine types.

*We observed the cold storage facilities used to maintain the freshness and safety of perishable
ingredients, including temperature-controlled environments for storing fruits, vegetables, and
dairy products.

*Apollo Hospital offers an international menu tailored to the dietary preferences and cultural

backgrounds of international patients, providing a diverse range of cuisine options to meet their
needs.
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*We noted the use of advanced equipment, such as automatic roti-maker machines, to streamline
food preparation processes and ensure consistency in meal production.

*The kitchen utilized color-coded chopping boards to prevent cross-contamination between
different food types, and rigorous sterilization procedures were followed for knives, chopping
boards, and other utensils.

*A designated area was dedicated to cleaning and sanitizing utensils, ensuring hygienic
conditions and preventing the spread of foodborne illnesses.

*We observed a dedicated bakery section within the kitchen, where fresh bread, pastries, and
other baked goods were prepared onsite to meet the dietary needs and preferences of patients.

*A separate area was designated for preparing feeds for patients requiring enteral nutrition, with
strict adherence to hygiene protocols and specialized equipment to ensure patient safety.

*Each meal undergoes rigorous quality control checks before being served to patients, including
visual inspection, temperature monitoring, and taste testing to ensure consistency and adherence
to dietary requirements.

*After preparation, meals are kept in a specialised container half emerged in hot water which is
designed to keep the food hot for a longer time.

Key Learning:

As an Aspiring dietitians valuable insights from our visit to Apollo Hospital's kitchen, including
the importance of maintaining stringent hygiene protocols, ensuring the quality and freshness of
ingredients, and effectively managing patient needs and preferences. Additionally, observing the
diverse culinary offerings and specialized food preparation areas underscores the significance of
tailoring dietary plans to meet individual nutritional requirements and cultural preferences.

Take-home Applications:
eImplement strict hygiene protocols in food preparation areas to prevent foodborne illnesses and

ensure patient safety.

*Source high-quality ingredients from reputable vendors and conduct thorough inspections to
maintain freshness and nutritional integrity.
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[earn effective strategies for communicating with patients, including handling difficult
situations and accommodating diverse dietary preferences.

*Recognize the importance of cultural diversity in dietary preferences and be prepared to offer a
variety of cuisine options to meet patients' needs.

*Hone culinary skills and familiarize oneself with various cuisines to develop innovative and
nutritious meal plans.

*Explore opportunities to specialize in clinical nutrition, including enteral nutrition management,
to support patients with specific medical needs.

*Establish rigorous quality control measures to ensure consistency and safety in food preparation
and service.

*Stay abreast of emerging trends and advancements in nutrition and food service to provide the
highest level of care to patients.

*Overall, our observations highlighted Apollo Hospital's commitment to maintaining high

standards of hygiene, quality, and patient satisfaction in its kitchen operations, ensuring the
delivery of safe, nutritious, and appetizing meals to patients and staff alike.
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DAY- 4 (Akshay Patra)

Date:- 8 March 2024
Time:- 10:00 AM
Venue:- Akshay Patra

The visit to Akshaya Patra Kitchen was organized through initial contact, scheduling followed by
a pre-visit briefing outlining safety guidelines and areas of interest. We left our hotel around 9:15
AM .It was 7 km away from the Hotel. We reached there by 10:00 AM .Upon arrival, visitors
were welcomed and given an overview of the organization's mission before embarking on a
guided tour of the kitchen facilities. This tour included explanations of various processes and
equipment, followed by a Q&A session for clarification and discussion. Networking
opportunities and feedback collection were provided, ensuring a meaningful and insightful
experience for the visitors, while expressing gratitude for the opportunity to learn from Akshaya
Patra's operations.

Tour guide :- Miss Neha

Observation at site:-

e The kitchen operated with a well-organised workflow, efficiently managing the
preparation and distribution of meals.

e In Bangalore alone, Akshaya Patra Foundation serves around 175,000 to 200,000 meals
per day to children in government schools as part of their mid-day meal program. This
number may fluctuate slightly based on factors such as school attendance and specific
program requirements.

e Strict adherence to hygiene protocols was observed throughout the kitchen, from food
handling to cleaning procedures.

e The kitchen was equipped with industrial-sized cooking equipment to handle the large
volume of food preparation. They cook meal for 1.5 lakhs people in 7 hours.

e The staff demonstrated excellent teamwork and coordination, ensuring smooth operations
even during peak hours.

e Regular quality checks were conducted at various stages of food preparation to maintain
consistency and standards.

e The menus of the food served by Akshaya Patra in Bangalore may vary from day to day
and depend on factors such as seasonal availability, dietary requirements, and regional
preferences. However, they typically aim to provide balanced and nutritious meals to
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school children. A typical menu may include items such as rice, lentils (dal), vegetables,
chapatis or rice-based dishes, and a variety of curries or side dishes.

Key learnings:-

Witnessing the efficient management of a kitchen catering to thousands of meals daily provided
insights into effective scale management techniques. Learning about the hygiene practices
reinforced the importance of maintaining cleanliness and sanitation in food preparation areas.
Observing the teamwork and coordination among kitchen staff highlighted the significance of
effective communication and collaboration in achieving common goals. Understanding how
resources were optimized to minimize waste.

Take-Home Application:-

e Incorporate the hygiene protocols observed at Akshaya Patra Kitchen into personal or
professional kitchens to ensure safe food handling practices.

e Emphasize the importance of teamwork and foster a culture of collaboration within teams
to enhance overall performance and efficiency.

e Implement regular quality checks and measures to maintain consistency and uphold
standards in food preparation or any other operational processes.
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