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LIST OF FACULTY MEMBERS USING ICT TOOLS 

Name of the subject 

Fruits and Vegetables 
Processing Technology 

(Theory + Pracical) 

Unit Operations In Food 
Technology 

Professional Ethics and 
Human Values 

Environmental Sciences 

Food Additives 

Baking and Confectionery 
Technology 

Introduction to 
Biochemistry and Nutriion 

Topics 

Freshened processed 
product technology 

Size Reduction in unit 

operation 

Requirement of fulfillment of 

human aspiration 

Ecosystem 

Anti cakingg Agents and 
Humectants 

Processing of chocolate and 
Sugar confectionary 

Metabolism concepts and 
Regulation 

ICT tools used 

Practical Demonstration 

in Laboratory 

PPT 
Practical Demonstration 

in Laboratory 

PPT 

PPT 

PPT 

Practical Demonstration 

in Laboratory 
PPT 

Practical Demonstration 

in Laboratory 
PPT 
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Refrigeration and Cold 
Chain Management 

Fundamentals of Fluid 
Mechanics 

Meat and Fish Processing 

Technology 

Disaster Management 

Food Process Engineering 
and Economics 

Food Microbiology 

Refigeration types 

|Flow measurement and flow 
control 

Meat Processing 

Cyber security in Disaster 
Preparedness 

Non thermmal processing 

Role of microorganisms in 
food 

PPT 
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PPT 

PPT 

PPT 

Practical Demonstration 
|in Laboratory 
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DEAN Principal 
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FACULTY NAME OF THE TOPIC PLATFORM 

 

WEBSITE LINK 

1 Mr.M.Raja 
Sensory Evalution of food 

products 
Google meet  https://youtu.be/TRuf0ZBENmw 

2 Mr.S.P.Rajesh Refrigeration Systems Google meet  https://youtu.be/qaBeA5Cv5bU 

3 Dr.M.Karuppaiya 
Recent trends in vegetable 

processing technology 
Google meet https://www.youtube.com/watch?v=Mjyc1cz9MtU 

 

 

NAME OF THE FACULTY: Mr.M.Raja AP/FT 

NAME OF THE TOPIC: Sensory evalution of food product 

https://youtu.be/TRuf0ZBENmw
https://youtu.be/qaBeA5Cv5bU
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