DEPARTMENT OF
MICROBIOLOGY AND BIOTECHNOLOGY
SEVADAL MAHILA MAHAVIDYALAYA, NAGPUR
EDUCATIONAL TOUR REPORT

CLASS: B. Sc. —I (Sem-111)
Venue: 1. Dinshaw’s Ice cream factory & Dinshaw’s Dairy
Food Ltd. Butibori, Nagpur.
2. Coco Cola Factory, MIDC, Butibori, Nagpur.

ACADEMIC SESSION: 2017-2018



Educational Tour

Venue: 1. Dinshaw’s Ice cream factory & Dinshaw’s Dairy Food
Ltd. Butibori, Nagpur.

2. Coco Cola Factory, MIDC, Butibori, Nagpur.

Name of the Dept.: Microbiology
Class: B. Sc. - I (Sem-111)
Date of the Tour: 8" September 2017

Accompanying Staff: Dr. P. R. Bhandari (Head, Microbiology Dept.)
Prof. Mrs. S. R. Nimbarte
Dr. Mrs. K. V. Dubey
Mr. Rahul Raut
Ms. Milli Thakkar
Ms. Kanchan Mohod
Shri. Raju Nachankar

Educational tours are very important in several ways and one of them
is that they help students to learn through visual experience and can been an
interesting way to explore new things for both the students and the teachers.
Since the students of B. Sc. Sem Ill have  Water and Milk Microbiology and
Waste Water Management in their syllabus, visiting the above selected venues
will effectively enhance their learning process. Learning is all about practical
implications of the theoretical concepts. In view of this students were
encouraged to have industrial visits besides their theory classes. This helps
students to have thorough understanding of the application of microbiology in
different industrial sectors like for and beverages where quality control plays a
vital role. Keeping this objective in view, one day industrial 10 Dinshaw’s Ice
cream factory & Dinshaw’s Dairy Food Ltd. Butibori, Nagpur and also to Coco
Cola Factory, MIDC, Butibori, Nagpur was organized.



To meet the overall expenses of the tour, contribution of Rs. 150/
was collected from each student and discount was provided to some of the
students. One luxury bus was arranged for the proper and safe mode of
transport of the students. All the students reported sharp at 8:30 am in the
premises of the college. The bus left the college premises at 9:30 am and
reached the first destination i.e. Dinshaw’s Factory at 10.45 AM.

Firstly, students were welcomed by Plant Manager of Dinshaw’s
Factory and his team. Plant Manager briefed the students and different
unit operations in ice cream production and dairy products like milk,
butter, butter milk, clarified butter, cottage cheese preparation process and
plant related operations were shown to the students.

Students were able to gain on-site knowledge of Pasteurisation
unit, blending , packaging, refrigeration and storage units. Plant
operations were fully automated and therefore students got an overview of
total automation process for ice cream making and dairy products
preparations and their untouched packaging. Quality control norms of
these food products were also briefed to the students and students were
shown fully equipped Microbiology laboratory were microbiological and
nutritional quality testing of starting ingredients and final food products
are performed.

All the students participated in the visit programme with great
enthusiasm. The visit was helpful for the students as they got the practical
knowledge of production process and could learn the maintenance of
quality standards of the food products. After the end of the visit students
were served with unlimited delicious ice cream and we started for Coco
Cola Factory, MIDC, Butibori, Nagpur at 2.30 pm.

After reaching the Coco Cola Factory, MIDC, Butibori, Nagpur at
3.00 pm, students were welcomed by the H R team of General Manger.
They took students to conference hall for briefing rules and guidelines to
be followed during the industry visit . Useful information about the
historical background of Coco Cola , products offered worldwide viz.
Thumbs up, Maaza, sprite, Fanata, Coke and Kinley. Quality standards of



products, various I1SO certifications acquired, activities like washing of
bottles, filling, capping, labeling and packaging were shown to the
students. Water used in preparation of Coke was treated by using
stringent treatment option operandi like use of activated carbon was also
briefed to the students. Untouched fully automated preparation bottles by
ballooning of preformed Pet bottles, preparation of Coke using double
purified water followed by automated filling of the bottles was the
striking feature observed by the students. The automated plant had the
capacity of producing 500 Coke bottles per minute.

General Manager Mr. Rajiv. Dumbhare finally addressed the
students. Process and operations undertaken in the Coco Cola Factory was
summarized. He logically satisfied the queries of the students. After GM’s
address students were offered with refreshing and unlimited cold drinks
by the company.

At around 5.30 pm, with enriching experiences in getting live
exposure of ice cream , dairy, and Coco Cola manufacturing industrial
units we proceeded to reached our college premises at 6. 45 pm. The
educational tour was successful as student learned new avenues in the
field of food microbiology and its scope in food industries. .



Sevadal Shikshan Sanstha, Nagpur

SEVADAL MAHILA MAHAVIDYALAYA

NAAC Accredited with ‘AZGr:
Place for Higher Learning & Research

Sakkardara Square, Umrer Road, Nagpur - 440 024 (M.S.)
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Shri Rajiv Dumbhare,
Manager,

Coca Cola Factory,
MIDC Hingna,
Nagpur.

Subject: Permission for Study Tour/ Visit at your Company.

Dear Sir,

Apropos to the cited above subject, it is requested that, we have undergraduate
students of Microbiology and Biotechnology subject of our college wish to visit to your
company, on 8" or 9" September 2017. Since these students have Water Microbiology
and Waste Water management in their syllabus. Visiting to your esteemed company will
effectively benefit to the students of their knowledge in future. Therefore kindly permit us
to get acquainted with your company and the various production units.

Students B. Sc. - Microbiology and Biotechnology.
Number of Students: Approximate 110 No. Plus Six Teachers and Two Attendants

Contact Person: Dr. Prabhakar Bhandari (9422120447) and
Dr. Mrs. Kirti Dubey (9225216858).

Schedule of Visit: 8" or 9 September 2017.

Thanking you,

Yours sincerely,

P

(Prof. vaiﬁ’(m)
Principal
Sevadal Mahila Mahavidyalaya,
Nagpur.

ge@yahoo.co.in, sevamahilamv@gmail.com Website: http://lwww.sevadaimahilamahavidyalaya.org
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E-mail: smm_colle

Date :
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Dr. Pravin Chard;,‘
M. Sc., Ph. D. NAAC Accredited with ‘A
R T Place for Higher Learning & Research
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To,

The Director/ Manager,

Dinshaw’s Food products,

MIDC Hingna,

Nagpur.

Subject: Permission for Study Tour/ Visit at your Company.

Dear Sir,

Apropos to the cited above subject, it is requested that, we have undergraduate
students of Microbiology and Biotechnology subject of our college wish to visit to your
company, on 8 or 9 September 2017. Since these students have Milk Microbiology and
its product in their syllabus. Visiting to your esteemed company will effectively benefit to
the students of their knowledge in future. Therefore kindly permit us to get acquainted
with your company and the various production units.

Students : B. Sc. Microbiology and Biotechnology.
Number of students : Approximate 110 No. Plus Six Teachers and Two Attendants
Contact Person : Dr. Prabhakar Bhandari (9422120447) and
Mrs. Seema Nimbarte (9890466463)
Schedule of Visit: 8" or 9™ September 2017.

Thanking you,

Yours sincerely,

(Prof. Pravin Charde)
Principal
Sevadal Mahila Mahavidyalaya,
Nagpur.




Students of B. Sc.-11 year (Sem I11) Microbiology assembled at the
Dinshaw’s Ice cream factory, Butibori, Nagpur



Teaching staff of Department of Microbiology along with Students of
B. Sc.-11 year (SEM I11) Microbiology at Dinshaw’s Ice cream factory,
Butibori, Nagpur



Teaching staff of Department of Microbiology and Manager of Dinshaw’s
Ice cream factory, Butibori, Nagpur along with Students of B. Sc.-11 year
(Sem 111) Microbiology



HR- Manager of Coco Cola Factory, Butibori, Nagpur instructing Teaching
staff and Students of B. Sc.-11 year (Sem I11) Microbiology before taking
entry in the Coco Cola Factory
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Production-Manager of Coco Cola Factory, Butibori, Nagpur along with
Teaching staff and Students of B. Sc.-11 year (Sem I11) Microbiology in
the premises of Coco Cola Factory
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General Manager of Coco Cola Factory briefing Teaching staff and
Students of B. Sc.-11 year (Sem 111) Microbiology in the conference room
of Coco Cola Factory, Butibori, Nagpur
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Visual Depiction of Complete Team of Teaching staff and Students of B. Sc.-
Il year (Sem I11) Microbiology at Coco Cola Factory, Butibori, Nagpur
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