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HINDU COLLEGE – GUNTUR 
STUDENT CENTRIC METHODS 

2.3.1(QLM) 

EXPERIENTIAL LEARNING 
 

Name of the Department : Department of food technology 

Title of the Event : Visit to Sangam dairy 

Date : 02- 2-2021 

Venue : Guntur 

Co-Ordinator : P. Bhavani Garu 

No. of Staff Members Involved: 1 

No. of Students Involved : 35 

Objective of the event: To reinforce experiential and contextual learning. To        take students to field trips 
in enhancing classroom learning by making real world connections. To provide them knowledge about 
milk processing and how to check the quality. 

Plan and Execution: We sent a permission letter to the Sangam dairy plant executor of Guntur 
and then decided a date to visit and completed it successfully. 

Outcome of the Event: Gained knowledge about milk processing and milk procurement  
procedures. 

 

Evidences : Photos 

 



PARTICIPATIVE LEARNING 
 

 

Name of the Department  : Department of food technology 

Title of the Event  : Seminar on “Process of paper manufacturing” 

Venue  : Block H - 15 

Date  : 13-8- 2021 

Co-Ordinator           :   Smt. P. Bhavani Garu 

No. of Staff Members Involved : 01 

No. of Students Involved : 42 

Objective of the event: To assemble the students in presenting their ideas, thoughts, and views 
related to a specific topic. To give knowledge on producing the paper having the specified quality while 
minimizing the costs. 

Plan and Execution: we have given topics to the students to conduct the seminar. So, student has 
collected the data regarding their topic and presented a seminar on blackboard in front of all the 
students. 

Outcome of the Event: students can get awareness on  manufacturing process of paper which 
has become a leading cause of deforestation, water pollution, and chemical use, as well as generate 
large amounts of waste. students can get opposing ideas, can have knowledge of complex subjects, and 
develop their ability to synthesize, evaluate and reflect on information of the given topics. 

Evidences : Photos 

 
 
 
 

 



PROBLEM SOLVING 
 
 

Name of the Department : Department of food technology 

 
Title of the Event : Student book reviews 

 
Venue : H - Block 

Date : 13-09-2021 

Co-Ordinator :      Smt. P. Bhavani Garu 

No. of Staff Members Involved:         1 

No. of Students Involved : 2 

Objective of the event: To get knowledge on principles involved in food and their composition, nutrient 
content present in foods, effects of cooking on different nutrients. 

Plan and Execution: we have given student to write a review on Food facts and principles book. 
So that student has referred the library for food facts and principles book and has written a book review 
on food facts and principles book. 

Outcome of the Event: Students can acquire a knowledge on different aspects regarding food 
principles and its nutritive value and cooking of food. They get an extra knowledge on the food 
processing and its uses. 

Evidences : Photos 

 
 
 
 
 

 
 
 
 
 
 
 
 



 

 


