
EXCEL ENGINEERING COLLEGE 

 (Autonomous) 
Approved by AICTE, New Delhi & Affiliated to Anna University, Chennai 

Accredited by NBA, NAAC with “A+” and Recognised by UGC (2f &12B) 

KOMARAPALAYAM – 637303 

DEPARTMENT OF FOOD TECHNOLOGY 

Criteria I 

1.3.2 Number of Value-added courses imparting transferable and life skills offered during the year 

1. Permission Letter

2. Circular

3. Web link

4. Sample Brochure

5. Syllabus / Course content

6. Participants list

7. Sample Notes

8. Quiz questions

9. Sample certificate

Details of Value Added Course: 

S. No. Name of the Value Added Course Start Date End Date No. of Students completed 

1 Food Safety & Quality Management 20 – 01 - 2022 31 – 01 - 2022 50 

2 Food Labelling 01 – 03 - 2022 17 – 03 - 2022 55 

HoD / FT 



Date: 07-01.2022 

Pallakapalayam 

From 

Dr. P. Muthusamy, 

Head of the Department, 

Department of Food Technology, 

Excel Engineering College, 

Pallakapalayam. 

To 

The Principal 

Excel Engineering College, 

Pallakapalayam. 

 

Respected Sir, 

Sub: Permission to Conduct Value Added course on “Food Safety & Quality Management” on 20 – 31 

January 2022   – Reg., 

  

Department of  Food Technology wishes to conduct an  Value Added course on “Food Safety & Quality 

Management” on 20 – 31 January 2022  for second and third year food technology students though google 

meet. In this connection, I kindly request you provide permission to conduct value added course. 

 

Thanking You, 

 

 

       HoD/FT                                                               



EXCEL ENGINEERING COLLEGE 

(Autonomous) 
Approved by AICTE, New Delhi & Affiliated to Anna University, Chennai 

Accredited by NBA, NAAC with “A+” and Recognised by UGC (2f &12B) 

KOMARAPALAYAM – 637303 

DEPARTMENT OF FOOD TECHNOLOGY 

 
Ref: EEC / FT / VAC / 2021-22 / 01                 Date: 17.01.2022 

 

Circular 

We are happy to inform that our Department of Food Technology will conduct Value Added course 

on “Food Safety & Quality Management” for second and third year food technology students on 

20th January 2022 – 31st January 2022 through online mode. Therefore, I kindly request to participate 

and get benefited.  

 

 

      

HoD / FT 

 

Copy To: 

1. Department Notice Board 

2. File / Circulate to Students 

3. Principal Office   



 

 

 

 

 

 





Excel Engineering College 
Department of Food Technology 

Value Added course- III year/ V sem 
Food Safety and Quality Management 

S.No Topic Objective Syllabus Outcome 
Name of the 

Faculty 

1 
Food Safety 

(4 hrs) 

To acquaint with food quality 
parameters and control 
systems, food standards, 
regulations, specifications 

Basics of food safety-food contamination- Concept of quality- 
Quality attributes- physical, chemical, nutritional, microbial, and 
sensory-their measurement and evaluation 

Explain the various food 
safety measures and 
potential contaminants in 
food industry 

Dr.P.Muthusamy 

2 
GMP (Good 

Manufacturing 
practices) (6 hrs) 

Understand the basic concept 
of Manufacturing practices 

Basics of GMP-Principles-Categories-Manufacturing control-
Product testing-Quality control-Good Documentation-risk-
Quality assurance-guidelines 

Identify the important 
manufacturing practices 
done in food industry 

Ms.E.Nivetha 

3 
GHP (Good 

Hygienic 
Practices) (5 hrs) 

Gain knowledge on hygienic 
practices 

Basics of hygiene-Food hygiene-contamination-disinfection-
Control practices-maintenance-pest control-consumer 
awareness-training-product information-transportation 

Accomplish the hygienic 
practices in lab and 
industrial scale 

Ms.E.Nivetha 

4 
HACCP-

Principles(5 hrs) 
 

Explore the knowledge on 
HACCP (Hazard analysis and 
Critical Control Points) 

Critical Control points- Prerequisite programs- Seven Principles 
of HACCP-Documentation- Process flowchart 

Use effectively the 
knowledge gained in 
HACCP 

Dr.M.Indumathi 

5 

HACCP- 
Industrial 

Applications 
 (4 hrs) 

Illustrate the use of HACCP in 
different industries 
 

HACCP in dairy industry-Baking industry-Juice industry- Meat 
and poultry industry 

Comprehend and interpret 
the Critical points in 
industries 

Dr.M.Indumathi 

6 ISO22000 (2 hrs) 
Understand the need for ISO 
certification in food industries 

Food safety management systems (FSMS)- FSSC 22000-
Implementation techniques-general requirements-resources-
management-validation-verification-documentation 

Implement the techniques 
involved in ISO22000 

Mr.M.Raja 

7 
Quality risk 

management  
(2 hrs) 

Understand the quality risk 
management in food aspects 

Quality relationship-principles-process-responsibilities-risk 
assessment-risk analysis-risk evaluation-risk control-
communication-Risk management methods and tools-
implementation 

Interpret the risks and its 
management in food 
laboratory 

Mr.M.Raja 

8 

FSSAI (Food 
Safety and 
Standards 

Authority of India) 
(2 hrs) 

Enhance the knowledge on 
standards required in various 
food industries 

FSSAI act-Administrative structure- Functions of FSSAI-
Departments- research and quality assurance- FSSAI 
laboratories-standards-license- FSSAI mark-consumer 
outreach 

Summarize the acts and 
standards for various food 
products 

Mrs.M.Nithya 

 

            

            HoD/FT   
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Dr.M.Indumathi
Assistant Professor

Department of Food Technology
Excel Engineering College





































































 

  

  
 





Date: 17-02.2022 

Pallakapalayam 

From 

Dr.P. Muthusamy, 

Head of the Department, 

Department of Food Technology, 

Excel Engineering College, 

Pallakapalayam. 

To 

The Principal 

Excel Engineering College, 

Pallakapalayam. 

 

Respected Sir, 

Sub: Permission to Conduct Value Added course on “Food Labelling” on 01 - 17 March 2022   – Reg., 

 Department of  Food Technology wishes to conduct an  Value Added course on “Food Labelling” on 

01 - 17 March 2022  for second and third year food technology students though google meet. In this connection, I 

kindly request you provide permission to conduct value added course. 

 

Thanking You, 

 

 

       HoD/FT                                                               



EXCEL ENGINEERING COLLEGE 

(Autonomous) 
Approved by AICTE, New Delhi & Affiliated to Anna University, Chennai 

Accredited by NBA, NAAC with “A+” and Recognised by UGC (2f &12B) 

KOMARAPALAYAM – 637303 

DEPARTMENT OF FOOD TECHNOLOGY 

 
Ref: EEC / FT / VAC / 2021-22 / 02                 Date: 27.02.2022 

 

Circular 

We are happy to inform that our Department of Food Technology will conduct Value Added course 

on “Food Labelling” for second and third year food technology students on 1st – 17th March 2022 

through online mode. Therefore, I kindly request to participate and get benefited.  

 

 

      

HoD / FT 

 

Copy To: 

1. Department Notice Board 

2. File / Circulate to Students 

3. Principal Office   



 

 

 

 

 

 HoD / FT 

 



 

 

 

 



EXCEL ENGINEERING COLLEGE  
 (Autonomous) 

Approved by AICTE, New Delhi & Affiliated to Anna University, Chennai 

Accredited by NBA, NAAC with “A+” and Recognised by UGC (2f &12B) 

KOMARAPALAYAM – 637303 

DEPARTMENT OF FOOD TECHNOLOGY 

Value Added Course – III year / IV sem 

Food Labelling 

S. No. Topic Name of the Faculty Date & Time 

1 Introduction to different types of 

packaging materials 

Ms. E. Nivetha 01 – 03 - 2022 

2 Labels on Food Products Mr. S. P. Rajesh 02 – 03 - 2022 

3 Regulations in labelling Dr. M. Indumathi 03 – 03 - 2022 

4 Terms used in Labelling Dr. P. Muthusamy 04 & 05 – 03 - 2022 

5 Food ingredient numbers Mr. M. Raja 06 & 07 – 03 - 2022 

6 Color codes in food packages Ms. E. Nivetha 08 & 09 – 03 - 2022 

7 Nutritional aspects in food 

packages 

Dr. M. Indumathi 10 & 11 – 03 - 2022 

8 Bar coding in packaging Dr. P. Muthusamy 12 & 13 – 03 - 2022 

9 Nutritional labelling Mr. S. P. Rajesh 15 & 16 – 03 - 2022 

10 Violation of food labels Mr. M. Raja 17 – 03 - 2022 

 

 

 

 

 

 HoD / FT 
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VALUE ADDED COURSE

Department of Food Technology

Topic : Labels on Food Products

Handled by

Mr.S.P.Rajesh,

Assistant professor,

Dept of Food Technology,

Excel Engineering College.

Date : 02.03.2022















































1.

2.

3. 1 point

Mark only one oval.

True

False

4. 1 point

Mark only one oval.

100

10

1000

5. 1 point

Mark only one oval.

True

False

Food Labelling - 01-03-2022 to 17-03-2022
* Required

Roll Number *

Student Name *

If something is listed as one of the first three ingredients on a Nutrition Facts food
label, it means the food probably contains a lot of it.

*

On a food label, most nutrients are written in grams (g) or milligrams (mg). There
are milligrams in 1 gram.

*

Because food labels are written according to the calorie needs of adults, they are
not useful to kids.

*



6. 1 point

Mark only one oval.

protein

fat

carbohydrate

cholesterol

7. 1 point

Mark only one oval.

saturated

trans fat

unsaturated

fat

8. 1 point

Mark only one oval.

Corrugated Packaging

Foil Packaging

Glass Packaging

Foam Packaging

9. 1 point

Mark only one oval.

Ingredients list, shelf-life, storage instructions, the price

Ingredients list, shelf life, storage instructions, net quantity

Marketing slogan, shelf life, storage instructions, the price

Ingredients list, shelf life, opening instructions, storage instructions

Sugar is a kind of: *

There are three kinds of fats typically listed on a food
label:___________,_____________ , and _________________.

*

This type of packaging is ideal for protecting fragile or sensitive items during
transportation and shipping, allowing businesses to reduce damage-related
expenses.

*

By law in the Uk, food labels must show: *



10. 1 point

Mark only one oval.

Name of the food

List of ingredients

Traffic light labelling

Weight or volume

11. 1 point

Mark only one oval.

beautification of product

to advertise the manufacturer

to provide the consumer with information

upholding the laws of the Consumer Affairs

12. 1 point

Mark only one oval.

Foods are not safe to eat after this date

They are found mostly on perishable foods

They are about quality, not safety

They are found mostly on frozen, dried and canned foods

This content is neither created nor endorsed by Google.

Which of the following does not have to be put onto the food label of a product? *

A label is important for *

Which two of the following best describes a 'use-by' date? *

 Forms

https://www.google.com/forms/about/?utm_source=product&utm_medium=forms_logo&utm_campaign=forms


THIS CERTIFICATE IS AWARDED TO 
DEPARTMENT OF FOOD TECHNOLOGY

Mr. Wesly James
FOR COMPLETING 15 DAYS VALUE ADDED COURSE 

ON
"FOOD LABELLING"

WITH CONSOLIDATED SCORE OF 80%

Dr. P. MuthusamyMr. M. Raja AP/FT
HOD/FTCoordinator

EXCEL ENGINEERNG COLLEGE
(AUTONOMOUS)

01.03.2022
 to 

17.03.2022



THIS CERTIFICATE IS AWARDED TO 
DEPARTMENT OF FOOD TECHNOLOGY

Mr. Sakthivel R
FOR COMPLETING 15 DAYS VALUE ADDED COURSE 

ON
"FOOD LABELLING"

WITH CONSOLIDATED SCORE OF 80%

Dr. P. MuthusamyMr. M. Raja AP/FT
HOD/FTCoordinator

EXCEL ENGINEERNG COLLEGE
(AUTONOMOUS)

01.03.2022
 to 

17.03.2022



THIS CERTIFICATE IS AWARDED TO 
DEPARTMENT OF FOOD TECHNOLOGY

Mr. R. Nanthakumar
FOR COMPLETING 15 DAYS VALUE ADDED COURSE 

ON
"FOOD LABELLING"

WITH CONSOLIDATED SCORE OF 80%

Dr. P. MuthusamyMr. M. Raja AP/FT
HOD/FTCoordinator

EXCEL ENGINEERNG COLLEGE
(AUTONOMOUS)

01.03.2022
 to 

17.03.2022



THIS CERTIFICATE IS AWARDED TO 
DEPARTMENT OF FOOD TECHNOLOGY

Mr. B. Mohanganth
FOR COMPLETING 15 DAYS VALUE ADDED COURSE 

ON
"FOOD LABELLING"

WITH CONSOLIDATED SCORE OF 80%

Dr. P. MuthusamyMr. M. Raja AP/FT
HOD/FTCoordinator

EXCEL ENGINEERNG COLLEGE
(AUTONOMOUS)

01.03.2022
 to 

17.03.2022



THIS CERTIFICATE IS AWARDED TO 
DEPARTMENT OF FOOD TECHNOLOGY

Mr. Helen Joseph
FOR COMPLETING 15 DAYS VALUE ADDED COURSE 

ON
"FOOD LABELLING"

WITH CONSOLIDATED SCORE OF 80%

Dr. P. MuthusamyMr. M. Raja AP/FT
HOD/FTCoordinator

EXCEL ENGINEERNG COLLEGE
(AUTONOMOUS)

01.03.2022
 to 

17.03.2022


	vac-1 - Food safety & quality management
	permission letter for vac-1
	vac-1 circular
	1.3.2 FT 1
	1.3.2 FT 1
	1.3.2 FT
	VAC BROUCHER
	images
	notes
	quiz form
	marks
	certificate




	vac-2 - Food Labelling
	permission letter for vac-2
	vac-2 circular
	VAC Labeling
	food labelling Quiz - Google Forms
	Blue and Yellow Minimalist Employee of the Month Certificate (1)




