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Preamble

National Institute of Food Technology, Entrepreneurship
and Management (Thanjavur) is national level research and
academic institution under the ministry of Food Processing
Industries, Government of India. The Institute has its origin way
back in 1967 when it was started as a ting R&D laboratory in the
Modern Rice Mill Complex of Tiruvarur Cooperative Marketing
Federation (TCMF) at Tiruvarur, Tamil Nadu, India. The objective
of the first lab was identifying technologies for preserving high
moisture paddy. This laboratory was later upgraded as a national
laboratory and renamed as Paddy Processing Research Center
(PPRC) in 1972. The focus of PPRC was to solve problems related
to post harvest processing and preservation of paddy. Later, the
institute was shifted to its current location at Thanjavur in 1984.

Considering the vital importance of strengthening the R&D
and empowering the human capital in food processing sector, post-
harvest processing,Preservation and value addition, Ministry of Food

Dr. V. Palanimuthu
Director, NIFTEM-Thanjavur

Processing Industries (MOFPI) has upgraded the then PPRC to National Institute, Indian Institute of Crop
Processing Technology (IICPT) in 2008 and as Indian Institute of Food Processing Technology (IIFPT) on 31st
March 2017. Recently, the Indian Institute of Food Processing Technology (IIFPT) has attained the Institute
of National Importance (INI) status by “The NIFTEM Act 2021” which has been passed in the Parliament.
The Institute is henceforth being coined as “National Institute of Food Technology, Entrepreneurship and

Management”, Thanjavur (NIFTEM-T). The act enables functional autonomy to the institute to introduce new

academiccoursesinthemandatedfieldsof Food Technology, Entrepreneurshipand Food Business Management.

Initsupgraded form, NIFTEM - Thanjavur will focus on providing solutionstoall food processingareasincluding

fish, meat and dairy products processing through intensive research and development activities. The panoramic

campus of the institute is ata distance of 2 km from Thanjavur Central Bus Stand and 5 km from Railway Station.

Focus on cnclusive growth by accomplishing ouvenall
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e Basic, applied and adoptive research and development in post harvest processing, preservation and
value addition of cereal grains, pulses, millets and oil seeds and crops of wetlands and storm prone
regions, including plantation, spices, fish, meat, diary and other important food crops.

Education and training for creating strong human resource capacities for the food processing industry
and academic institutions in the country.

Research and development for creating environment friendly methods of utilizing the vast biomass in
the country and food industrial wastes for increased economic returns of the producers and processors.
Training for upgrading the skills of academicians, research students and food processing entrepreneurs
and manpower for promoting growth of new food industry and entrepreneurship in the country.
Consultancy to existing food industries or for creation of new food industries for better performance,

efficient functioning, and for byproduct and waste utilization and effective effluent management.
¢ Act as a national institute for the information generation and flow on post harvest processing, preservation
and value addition of foods and to create linkages with related industries, academic and R&D Institutions

across the country and around the world.

e Analytical services to food industries and research institutes for testing the food and other organic
samples and providing reports on the proximate and ultimate compositions.

Facilities Departments

e State-of-the-Art Infrastructure

e NABL Accreditated & FSSAI Referral Laboratory

e Food Processing Business cum Training

Incubation Centre

e Knowledge Centre and Computing Facilities
World Class Teaching Laboratories

Courses Offered

e B.Tech. (Food Technology) — 90 seats

e M.Tech. (Food Process Engineering) — 12 seats

e M.Tech. (Food Science & Technology) — 12 seats

e M.Tech. (Food Safety & Quality Assurance) — 12 seats
¢ Ph.D. (Food Process Engineering) — 08 seats

e Ph.D. (Food Science & Technology) — 08 seats

Food Engineering
Food Packaging and System Development

Food Product Development

Food Safety and Quality Testing

Food Biotechnology

Primary Processing, Storage and Handling
Computational Modeling and Nanoscale Processing Unit
Technology Dissemination

Food Processing Busineess Incubation Centre
Workshop & Fabrication Unit

Academics and Human Resource Development

Centre for Excellence in Grain Science

Centre for Excellence in Nonthermal Processing

School of Sensory Science

Central Instrumentation Facility

Industry Academia Cell
Computer Centre

Planning and Monitoring Cell
Administrative Office _ sl




Collaborations

NIFTEM-T signed MoU with many national
universities/colleges/institutions like
MS Swaminathan Research Foundation, Chennai
NIT, Trichy
VIT, Vellore
Central Electronics Engineering Research Institute,
Rajasthan
Central Railside Warehouse Co. Ltd., New Delhi
ICAR-CTCRI, Thiruvananthapuram
Gandhigram Rural Institute, Dindigul
Jawaharlal Nehru Technological University
Kakinada
CSIR- CFTRI, Mysore
Entrepreneurship Development Institute of India,
Guwahati,Assam
Punjab Agricultural University
University of Agricultural Sciences, Raichur
Karnataka.
Marathwada Agricultural University, Parbhani
Maharastra

SKM EGG PRODUCTS

THINKING OUT OF THE SHELL]
SKM EGG PRODUCTS EXPORT (INDIA) LIMITED
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MoU with International Universities/Colleges

Natural Resources Institute, Greenwich London
Kansas State University, Manhattan

Oklahoma State University, Oklahoma

Kururay Co. Ltd. Tokyo, Japan

Oniris France

Ambo University, Ethiopia

Asian Institute of Technology, Thailand

Auburn University, USA

Wageningen University, Netherlands
Saskatoon Pulse Growers, Saskatoon,Canada
lllinois Institute of Technology Chicago, USA
Colorado State University, Fortcollins, USA
McGill University, Montreal, Canada

University of Saskatchewan, Saskatoon,Canada
University of Nebraska, Lincoln, USA
University of Manitoba, Winnipeg, Canada
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Course Curriculum and Details
B. Tech (Food Technology)

Food Technology is a multidisciplinary subject, blended with technology and engineering
applications in the food sector. This stream covers many courses like Food Science, Food Technology, Food
Chemistry, Food Engineering & Unit Operations, Food Nutrition, Food Microbiology and Food Biochemistry.
In addition, students also learn advanced courses on Food Process Technology, New Product Development,
Food Storage & Handling, Post-Harvest Operations, Innovative Food Packaging, Food Quality, Safety and
Testing. Above all, the students are exposed to various food industries through a three months internship

program for upgrading their industrial skills.

M. Tech in Food Technology (Food Process Engineering)

Food processing sector has huge potential in terms of production of processed foods, value
addition and technology development. It is one of the major sources for employment and entrepreneurship.
Food Process Engineering deals with the analysis of processes, plant design, operation technologies, products
development and life cycle of process plants. In this programme, students learn advanced courses on food
process engineering through elaborate class discussions, hands on laboratory sessions / Projects and industry
internships to expand their knowledge and upgrade their skills. It is designed for students who wish to broaden

their job prospects through cross training, re-training or specialization.

M. Tech in Food Technology (Food Process Technology)

Food Process Technology (FPT) is a multidisciplinary subject that covers Food Science, Food
Technology, Food Chemistry, Food Engineering, Nutrition, Microbiology and Biochemistry to study the
nature of foods, causes of their deterioration and the principles underlying food processing, preservation and
packaging. In this programme, Students learn advanced courses on FPT through intensive classroom sessions,
laboratory practice, projects based on new product development and industry internships to gain invaluable

transferable skills for enhancing employability.

M. Tech in Food Technology (Food Safety & Quality Assurance)

Food safety and quality assurance is the priority of any food processing industries nowadays.
All food industries assure government regulators and customers worldwide that the organization is processing
safe and high-quality products. Quality assurance and quality control is an important section in food industry
which strictly focuses on testing and control systems to produce safe foods. To cater the human resources
requirements to serve as quality executive, quality manager, Food safety officer, production executive, food
safety standards consultants, etc., NIFTEM-T commenced this master’s programme. In this, students learn
advanced courses on food safety and quality assurance through interactive classroom and laboratory session

along with real time projects and internships at industries.



8 2023-2024 B. Tech Student Details
ADITYA NARAYAN BHARADWAJ

B.Tech Food Technology anbharadwaj21@gmail.com

Internships
* NIL

Skills
¢ Autodesk TinkerCAD and AutoCAD for 3D & 2D modelling
¢ Arduino and ESP82 for loT Project based prototyping
¢+ MATLAB
¢ Microsoft PowerPoint, Microsoft Excel, HTML, C++ &Python (infermediate level)
¢ Good Handling of Precision Instruments in lab, Dry Lab practices, Magazine/

article making and designing.

Languages: English, Kannada, Hindi, Konkani, Telugu

AMBI KARTHIKEYA
B.Tech Food Technology ambikarthikeya0119@gmail.com

Internships

¢ Sangam dalry, guntur, Andhra pradesh

Skills
¢ Communication skill
¢ Financial management
¢ Team leadership and event management
¢ Good knowledge of product development and Food microbiology

¢ Handling of laboratory equipment

Languages: Telugu, Hindi, English, Tamil

ANJALI A

B.Tech Food Technology anjaliabishekram@gmail.com

Internships

+ Mpr food products, Trichy
+ Kaleesuwari refinery private limited, Dindigul
¢ Kalimark food products, Tirunelveli.

Skills

+ Wet lab and Dry lab practices

¢ Quick learning

¢ Handling of food analytical instruments
¢ Product development

+ MS office

Languages: Tamil, English
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ARUN M K
B.Tech Food Technology Mka67040@gmail.com

Internships

¢ Mane Kancor Ingredients Pvt. Ltd.

¢ Akay Natural Ingredients Private Limited

Skills
¢ Equipped in MS Office
¢ Presentation Skills
¢ Leadership
+ Adaptability

+ Event Management

Languages: Malayalam, English, Tamil, Hindi

ASHIKA R
B.Tech Food Technology ashika2020@iifpt.edu.in

Internships

+ Ayyappa ghee - Coimbatore

Skills

+ Adaptability and Teamwork
¢ Sensory analysis

¢ Financial management

¢ Time management

+ MS Word

Languages: Tamil, English

BADDELA PRANAYV TEJA
B.Tech Food Technology pranavteja.naidu@gmail.com

Internships

¢ Sangam dalry, guntur, Andhra pradesh

Skills
¢ Leadership
¢ Team management
+ Marketing skills
+ Strategic planning

+ Creativity

Languages: Tamil, Telugu, English, Hindi
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BOLLA SUSHMA

B.Tech Food Technology bollasushma0919@gmail.com

Internships
* NIL

Skills
¢ Innovative thinking
¢ Product development
¢ Interpersonal skills
+ Knowledge on agricultural commodities

¢ Value addition of food waste

Languages: Telugu, Hindi, Tamil, English

CHEGIREDDY VARUN KUMAR REDDY

B.Tech Food Technology varunkumarreddychegireddy@gmail.com

Internships

¢ Internship at FCI

Skills

¢ Communication skill

+ Adaptability

¢ Team leadership and Creative thinking

¢ Good knowledge of product development
+ MS Office

Languages: Telugu, English

DEEPASHREE S

B.Tech Food Technology deepashreesn12@gmail.com

Internships
+ NIL

Skills
+ Digital marketing
¢ Handling of analytical equipment
¢ Resilient
¢ Collaborative problem solving

¢ Proactive and leadership

Languages: English, Kannada, Hindi
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GANESAN B K

B.Tech Food Technology bkganeshan18@gmail.com

Internships

¢ Aavin Thanjavur

Skills

¢ Problem solving skill

+ Adaptability

¢ Handling of laboratory Equipment
¢ Sensory Analysis

¢ Communication Skills

Languages: Tamil, English

GARNEPUDI NAGA TULASI

B.Tech Food Technology fulasigarnepudi@gmail.com

Internships

¢ Quality fusion India

Skills

¢+ Communication skills
+ Adaptability

¢ Team management
¢ Attention to detail

¢ Decision making

Languages: Telugu, English, Tamil, Hindi

GOPIKA R

B.Tech Food Technology gopikarajaram12@gmail.com

Internships

¢ Curry Life, Coimbatore

Skills
+ Handling and operating analytical instruments
¢ Research and planning
¢ Team work and Flexible
¢ Writing and verbal communication

¢ Problem solving

Languages: English, Tamil
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GOPIKRISHNAN A
B.Tech Food Technology gopikrishnan2020@iifpt.edu.in

Internships
¢+ MPR Food Products
¢ G.K Dairy Industry

Skills
¢ Basics of ¢, c++, python programming
¢ Team work
+ New product development
¢ Microsoft

¢ Basics of loT

Languages: Tamil, English, Telugu

GOVATHOTI SHYLU
B.Tech Food Technology shylureddy28@gmail.com

Internships
+ NIL

Skills
+ Creative thinking
¢ Leadership qualities
¢+ Management skills
+ Flexibility

¢ Adaptability and Time Management

Languages: English, Telugu, Hindi

GUJJARALAPUDI PHANI

B.Tech Food Technology phanigujjaralapudi@gmail.com

Internships
+ NIL

Skills
¢ Bassic knowledge of HACCP
¢ Product Development, Food Storage, Sensory & Quality Analysis
¢ Agile Thinking
+ MS office, AutoCAD and MATLAB Basics

¢ Communication skills

Languages: Telugu, English, Hindi, Tamil
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HARINI S

B.Tech Food Technology harinisomasundaram3é@gmail.com

Internships

+ Kaleesuwari Refinery Private Limited, Palani

¢ Ayyappa Ghee manufacturing, Coimbatore

Skills
¢ Presentation skills
¢ Good Communication skills
¢ Problem solving
¢ Teamwork

¢ Creativity

Languages: English, Tamil

HEMPRASATH B
B.Tech Food Technology hemprasath08@gmail.com

Internships
¢ Aavin Ambattur, Chennai
+ Kaleesuwari Refinery Pvt Ltd Chennai

¢ FoSTaC training on "basic manufacturing and covid” & “HACCP L1”

Skills
¢ Communication
+ MS office
¢ Food safety and HACCP basics

Languages: Tamil, English, Telugu (only known to speak)

HIRUTHICK SRIRAM A §

B.Tech Food Technology hiruthick7.3nov@gmail.com

Internships

+ Kaleesuwari refinery private limited, Chennai
¢ 2-week Entrepreneurship course by Turnip innovations

¢ FoSTaC training on “basic manufacturing and covid” & “HACCP Lvl 1-4”"

Skills
¢ Product development and marketing
+ HACCP quality evaluation
¢ Desktop publishing and Content creation
¢ Creative writing

¢ Public speaking

Languages: Tamil, English



14 2023-2024 B. Tech Student Details

JAYASRI G
B.Tech Food Technology jayasri2020@iifpt.edu.in

Internships
* NIL

Skills
¢ Article writing
¢ Leadership and Team work
¢ Good Communication
¢ Good presentation skill

¢ New Product Development

Languages: Tamil, English

KAMESHWARI'Y

B.Tech Food Technology kameshwariyuvaraj@gmail.com

Internships
¢ Aavin — Ambattur, Chennai
¢ Rumi Herbals Pvt Ltd — Chennai

Skills

¢ Food waste prevention and management

¢ Food allergy and intolerance, Food safety

¢ Word, Excel, PowerPoint

¢ C language, C++, and Web Programming (basics)

¢ CLIENT/SERVER TECHNOLOGY (SQL server, Visual Basics)- basics

Languages: Tamil, English, Hindi

B. K. R. KAUSHIK RAJA
B.Tech Food Technology bkrkaushik15@gmail.com

Internships

¢ Aavin Tamilnadu co-operative milk producers’ federation limited,
Ambattur, Chennai
¢ Rumi Herbals Private limited, Chennai
+ Kaleesuwari refinery private limited
¢ FoSTaC training on "basic manufacturing and covid” & “HACCP L1”
Skills
¢ Food Safety and HACCP
¢ Handling of analytical equipments
¢ Leadership Qualities, Communication Skill and Problem solving
+ MS office

Languages: English, Hindi, Tamil, German




2023-2024 B.Tech Student Details 15

KISHOREPRAKASH O
B.Tech Food Technology kishoreprakash2610@gmail.com

Internships

¢ Aavin, Chennai

Skills

¢ Handling analytical equipments

¢ Sensory analysis

¢ Creative thinker and Active listener
¢ Public speaker

+ MS office package

Languages: English, Tamil

KOLLI RAJA ARAVIND

B.Tech Food Technology rajaaravind1111@gmail.com

Internships
+ Tamil Nadu Cooperative Milk Producers Federation Limited-Aavin,

Thanjavur

Skills

¢ Food Safety and Quality Analysis
¢ Product Development

¢ Leadership

+ MS Office

¢ Basic Knowledge on HACCP

Languages: English, Telugu, Tamil

KOVARTHAN P
B.Tech Food Technology kovarthan2020@iifpt.edu.in

Internships

+ Kaleesuwari Refinery pvt.ltd, Udumalaipet

Skills
¢ Problem solving
¢ Good leadership
¢ Adaptable to environment
¢ Teamwork

¢ Communication skills

Languages: English, Tamil
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MADHUMITHA M

B.Tech Food Technology madhumitha08m@gmail.com

Internships

+ MPR Food products-Trichy
+ KAMARAJ foods-Thiruvarur
¢ G.K. Dairy- Kurichy, Kumbakonam
¢ Tvarur oils & fats pvt.Ltd- Thiruvarur
Skills
+ New product formulations and development
+ Sensory testing
+ Knowledge of food processing techniques and Laboratory techniques
¢+ Teamwork and Leadership

¢ Adaptability and Time Management

Languages: Tamil, English

MAKALAKSHMI V
B.Tech Food Technology makalakshmi2020@iifpt.edu.in

Internships
¢ [TC-ICML VIRALIMALAI, MPR FOODS -TRICHY
¢ KALIMARK FOOD PRODUCTS- TIRUNELVELI

Skills
¢ Good in decision-making
¢ Analytical and critical thinking
¢ | have experience in feam building
¢ | can do Clerical support

¢ Ready in Accepting things

Languages: English, Tamil, Telugu, Hindi

MANOJKUMAR B

B.Tech Food Technology manojkumar??96210@gmail.com

Internships

¢ Rajam herbal technologies

¢ Aarthi agro foods

Skills
+ MS office & advanced excel
¢ Leadership and team player
+ Flexibility & adaptability
+ Effective presentation

¢ Communication skills

Languages: Tamil, English, Telugu (beginner)
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MIDHUN J

B.Tech Food Technology midhuuu77@gmail.com

Internships

¢+ MILMA (Kerala Co-operative Milk Marketing Federation Limited),

Ernakulam, Kerala

Skills
+ MS office
+ Good oratory skills
¢ Active listener and team player
¢ Versatile

+ Easily adaptable

Languages: Malayalam, English, Hindi, Tamil

MUTHAMIL SELVI K

B.Tech Food Technology muthamilkannan2001@gmail.com

Internships

+ Sri Ayyappa Ghee Stores, Coimbatore

+ Sahuwala Flour Mills, Perundurai

Skills
¢ Equipment handling
¢ Product formulation
+ Computer literacy
¢ Presentation and Oratory skills

¢ Organizational skills and Adaptability

Languages: English, Tamil, Hindi, Malayalam

NEETHI SRI S

B.Tech Food Technology neethisrineethi@gmail.com

Internships

¢ Kalimark products, Tirunelveli

Skills
+ Managerial skills
¢ Marketing strategies
+ Digital marketing
¢ Product development

¢ Event organization

Languages: Tamil, English, Hindi
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NIKASHINI T

B.Tech Food Technology nikashinithirugnanam@gmail.com

Internships

¢ Lion Dates Impex Pvt Ltd, Trichy

Skills

¢ Handling of analytical equipment

¢ Sensory Evaluation

¢+ AUTOCAD

¢ Verbal and written communication skills

¢ Teamwork, Good organizational ability and time-management skills

Languages: English, Tamil, French

PATHARE ASHUTOSH DATTATRYA
B.Tech Food Technology ashutoshpathare2002@gmail.com

Internships

¢+ None

Skills

¢ Handling and operating of analytical instrument
¢ Food safety and quality analysis

¢ Leadership and problem solving

¢+ Management skills

¢ Strong Communication

Languages: Marathi, Hindi, English

PATIBANDLA LAKSHMI NARAYANA

B.Tech Food Technology lakshminarayanachowdaryp@gmail.com

Internships

+ None

Skills

+ Management Skills

¢ Leadership Qualities

¢ Good Communication Skills (Public Speaking), Marketing Skills
¢ Decision-Making

¢ Organization and Time Management Skill

Languages: Telugu, Tamil, Hindi, English
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R PAVITHRA
B.Tech Food Technology muthupavi2001@gmail.com

Internships

¢ NPD Internship at Space Food Club( Online)

Skills
¢ Marketing and Communication skills
¢ Administrative skills
¢ Problem solving
¢ Creative thinker

¢ Active listener

Languages: English, Hindi, Tamil, Kannada

PRAGADEESH G
B.Tech Food Technology pdeesh820@gmail.com

Internships
¢ Aavin, Thanjavur

¢ (TR) Tvarur Oils and Fats, Thiruvarur, Tamilnadu

Skills
¢ Leadership
¢ Team work
¢ Product Development
+ Adaptability
..

Languages: Tamil, English

PRERANA C MADANE

B.Tech Food Technology preranacm?21@gmail.com

Internships
¢ Janatha Fish Meals and Oil Products Pvt Ltd Kota, Karnataka

Skills
+ Strategic thinking
¢ Empathic listener and persuasive speaker
¢ Technical mindset
+ Organization skill

¢ Time management skill

Languages: Kannada, Hindi, English
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RAGAVAN P

B.Tech Food Technology ragavanparthiban0é@gmail.com

Internships
¢ Aavin, Thanjavur

¢ (TR) Tvarur Qils and Fats, Thiruvarur, Tamilnadu

Skills
¢ Type writing
¢+ Communication skills
¢ Problem solving ability
¢ Risk taking

¢ Team Work

Languages: Tamil, English

RAMAVATH CHANDRA SEKAR NAIK

B.Tech Food Technology ramavathchandrasekarnaik@gmail.com

Internships
+ Tamil Nadu Cooperative Milk Producers Federation Limited

- Aavin Thanjavur

Skills
+ HACCP Management
¢ Equipment handling
¢ Sensory analysis
¢ Good communication skills and Presentation skills

¢ Problem solving

Languages: Telugu, Hindi, English, Tamil

REMALLI MANVITHA VIUAY

B.Tech Food Technology manvithavijay.remalli@gmail.com

Internships

+ None

Skills
¢ Project Management and Organization
¢ Leadership qualities
¢ Good communication and Team player
+ Creativity

¢ Problem solving

Languages: English, Telugu, Hindi, Tamil (moderate)
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SANTHAMOORTHY A
B.Tech Food Technology santhamoorthy2020@iifpt.edu.in

Internships

¢ Tamil milk industry, kumbakonam

Skills
¢ C, C++ programming
¢ Ms office
¢ Product development
¢ Sensory evaluation

¢ Time management

Languages: Tamil, English

SARAN V

B.Tech Food Technology saransvs19@gmail.com

Internships
¢ FoSTaC fraining on ‘Advance Manufacturing & COVID’
¢ R&D Internship at Space Food Club (Online)

Skills

¢ Organizational skills

¢ Creative & Critical Thinking

¢ Communication and Interpersonal skills
+ MS Office

¢ Designing and Video Editing Skills

Languages: Tamil, English, Hindi, Telugu, Malayalam (limited)

SATHYA NARAYANA K

B.Tech Food Technology r.k.sathyanarayana20@gmail.com

Internships

¢ Aavin, Thanjavur

Skills

+ New product development

¢ Leadership & Multitasker
¢ Strong analytical and problem-solving skills
¢ Excellent communication skills

¢ Interpersonal skill

Languages: English, Tamil
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SHAIK ABDUL SATTAR
B.Tech Food Technology shaikabdulsattar1429@gmail.com

Internships

¢ Aavin, Thanjavur

Skills
+ Adaptability
¢ Team works and management
+ New product development
+ Flexibility

¢ Time management

Languages: English, Telugu, Hindi, Urdu, Tamil

SHANMUGHAPRIYAN T

B.Tech Food Technology shanmuthamilselvan@gmail.com

Internships

+ Kaleesuwari refinery private limited, Palani

Skills
¢ Responsible and accomplisher
¢ Strong rapport building
¢ Critical thinking
+ Flexibility

¢ Professional athelete

Languages: Tamil, English

SHRINA XAME M
B.Tech Food Technology shrina2002@gmail.com

Internships
¢ ITC ICML, Trichy
¢ Aavin, Sholinganallur, Chennai

Skills
¢ Equipment handling
+ Nutrition Evaluation
¢ Leadership skills
¢ Good at communication

¢ Team player and Problem solving ability

Languages: Tamil, English
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SHUBHAM SHARMA

B.Tech Food Technology

Internships

¢+ None

Skills
¢+ Management
¢ Coordination
¢ Problem solving

¢ Hard working

Languages: English, Hindi

shubh0001am@gmail.com

¢ Good at communication

SIDAM MAHESHWARI

B.Tech Food Technology

Internships

¢+ None

Skills
¢ Team work
¢ Time management
¢ Hard working
¢ Creativity

¢ Active listening

maheshwari2020@iifpt.edu.in

Languages: Telugu, English, Hindi

B.Tech Food Technology

Internships

Skills

¢ Creative thinking
+ Presentation skills

¢ Leadership

Languages: English, Tamil

STEPHI D
stephil3920@gmail.com

+ Shri Ayyappa Ghee Stores - Coimbatore

+ MS Word, MS Excel and MS PowerPoint
¢ Food laboratory equipment handling
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SUDARSANAMHM

B.Tech Food Technology sudarsanamharibaskar@gmail.com

Internships
¢ ITC ICML, Pudukkottai
¢ MTR Foods Pvt. Ltd.
¢ AAVIN Sholinganallur (UHT)
..

Skills

¢ Quality Control

¢ Public speaking

¢ Leadership

¢ Agile Thinking

Languages: Tamil, English, Telugu, Hindi

SUNDARANANDAMR V
B.Tech Food Technology sundaranandam?2020@iifpt.edu.in

Internships
¢ Aavin-Thanjavur
+ Kaleesuwari Refinery Private Limited-Chennai

¢ Mpr Food Products-Tiruchirappalli

Skills

¢ Leadership

¢ Problem solving and Interpersonal skills
¢ Article writing

¢ Food product development

¢ Food safety and Quality Analysis

Languages: English, Tamil

D SWATHI
B.Tech Food Technology sswathi?649@gmail.com

Internships

+ None

Skills
+ Adaptability
¢ Good listening
¢ Team work
¢ Good Listener

+ Cooperative

Languages: Telugu, English, Hindi, Tamil (limited)
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SWATIKA S K

B.Tech Food Technology swatikask@gmail.com

Internships

¢ Shri Ayyappa Ghee Stores - Coimbatore

Skills

¢ Time Management

¢ Team Player and Easily Adaptable

¢ Critical Thinking and Decision Making Ability
¢ Proficient In Ms Office and Autocad

+ Confident and Articulate Speaking Skills

Languages: Tamil, English, Hindi

THEAJESWINI M D

B.Tech Food Technology mdtheajeswini@gmail.com

Internships
¢ ITC ICML, Trichy
¢ Aavin, Sholinganallur, Chennai
+ MTR Foods Pvt. Ltd.,Bangalore

Skills
+ Multi-tasking
¢ Agile thinking

¢ Meeting deadlines

Languages: Hindi, Tamil, English - all professional proficiency

THENDRAL J

B.Tech Food Technology thendralnirmala@gmail.com

Internships

+ None

Skills
¢ Team Work
¢ Presentation skills
+ Adaptability
¢+ Communication skills

¢ Problem solving and active listening

Languages: Tamil, English
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UJJWAL KUMAR

B.Tech Food Technology savujjwal@gmail.com

Internships

¢+ None

Skills
+ Managerial skills
¢ Handling of equipment
+ Flexible Approach to Work
¢ Basic knowledge of HACCP & GMP

¢ Time management

Languages: Hindi, English, Nepali (beginner), Maithili (intermediate), Bhojpuri (na-

VIJAY VERMA

B.Tech Food Technology vijayjnv01@gmail.com

Internships

¢+ None

Skills
¢ Leadership Skills
¢ Creativity and critical thinking skills
+ Water colour artist
¢ Team sports player

¢ Communication

Languages: Hindi, English, Punjabi

VINAY KOLI

B.Tech Food Technology vinaykoli.02@gmail.com

Internships

+ None

Skills
¢ Food Product Development
¢ Creativity and critical thinking skills
¢ Active listener and good learner
¢ Basic programming knowledge in C, C++ languages

¢ Regional-level Chess player and Team sports player

Languages: Marathi, Hindi, English, Kannada, Tamil (limited)
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YETURI JESHWANTH REDDY
o .. e o @ B.Tech Food Technology jeshwanthreddy07yeturi@gmail.

Internships

+ Kaleesuwari refinery private limited, Palani

Skills
¢ Laboratory equipment handling
¢ Sensory evaluation
¢ Team work
+ Adaptability

¢ Flexible approach to work

Languages: Telugu, English, Hindi, Tamil
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THANIJAVUR




National Institute of Food Technology,
Entrepreneurship and Management - Thanjavur (NIFTEM-T)

(An Institute of National Importance; Formerly Indian Institute of Food Processing Technology - IIFPT)
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Visit: www.niftem-t.ac.in



