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¢ \ision

Raising proficient Food Processing
Engineers and Technocrats to solve the
problems of food processing industries,
farmers and society.

¢ Mission

e To raise Food Processing Engineers,
academicians, researchers and
entrepreneurs with high level of technical
knowledge and expertise on par with
global standards.

e To develop food technocrats with ethics,
attitude, values and abilities to apply the
acquired know-how and skills for a
productive career and entrepreneurial
ventures.

e To address the problems related to food
safety and nutritional security through
eco-friendly food processing and
engineering technologies to serve
humanity with care and compassion.
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@ Our Story of Growth and Innovation

The Division of Food Processing Technology was
established in 2005 with generous funding from the
Ministry of Food Processing Industries (MoFPI),
Government of India, with the vision of creating a pool of
highly qualified and technically competent professionals to
meet the growing demands of the Indian and global food
processing industries. Since its inception, the Division has
emerged as a center of excellence in teaching, research,
and innovation, dedicated to advancing the science and
engineering of food processing for a sustainable future.
Over the years, the Division has expanded its academic
portfolio to include B.Tech, M.Tech, and Ph.D. programs in
Food Processing and Engineering, as well as a M.Sc. in
Food Science and Technology. All programs are approved
by AICTE and UGC, ensuring adherence to national
standards of technical and scientific education. The
curriculum is meticulously designed to integrate the
principles of engineering, food science, and technology,
providing students with the analytical skills and practical
exposure required to excel in diverse sectors of the food
industry, research, and entrepreneurship.



Programs Offered

B.Tech Food Processing and
Engineering (4 Years / FT)
B.Tech Food Processing and
Engineering (Specialisation in IoT)
(4 Years / FT)

Eligibility Criteria

Candidates must have completed

10+2 or equivalent from a recognized
board with Chemistry as a subject and a
minimum of 60% aggregate marks in
PCB/PCM.
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Research Thrust Areas of

the Division

Plant-Based Alternate Proteins
Design and Development of
Indigenous Machinery
Bacteriophages as Bio-Control
Agents

Sensors and Image Processing
Novel Food Preservation Techniques
— Thermal and Non thermal

Food Waste Valorisation

Packaging Innovation and Shelf-Life
Enhancement

Functional and Nutraceutical Foods
Food Safety and Quality Assurance
Sustainable Food Systems and
Circular Bio economy

Food Rheology and Texture
Engineering

Digitalization and Automation in
Food Processing

Computational and Process
Modelling
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e Academic and Research Infrastructure

1. Research and Development Laboratory

Established in 2007 with %4 crores funding from the
Ministry of Food Processing Industries (MoFPI), Government
of India, this premier facility drives innovation and practical
learning. It houses advanced pilot-scale equipment—dryers,
evaporators, pasteurizers, extruders, and packaging
systems. The lab provides students with hands-on training
and supports entrepreneurial incubation, fostering product
development and process optimization in food processing
technology.
2.Karunya Food Quality Testing Laboratory

An ISO/IEC 17025:2017 accredited facility (since 2010),
offering globally recognized food quality and safety testing.
The laboratory offers commercial chemical testing services
for food manufacturers and suppliers, with a primary focus
on edible oils. Testing parameters include Peroxide Value,
Saponification Value, Free Fatty Acid Value, and Iodine
Number, in line with international standards.
3. Precision Equipment Laboratory

Equipped with cutting-edge instruments like High-
Performance Liquid Chromatography (HPLC), Gas
Chromatography (GC), Water Vapour Transmission Rate
(WVTR) Tester, and Texture Analyzer, this lab supports
advanced testing and characterization of processed foods,
enabling accurate evaluation of quality, safety, and shelf- life
parameters. It provides students with hands-on training in
modern analytical techniques, fostering analytical
competence and research skills essential for careers in food
quality assurance and product development.
4.Food Processing and Training Centre

The Food Processing and Training Centre (FPTC) is a
licensed facility (License Number : 12421003000828)
under the Food Safety and Standards Authority of India
(FSSAI), Government of Tamil Nadu, established to promote
excellence in food product development and training. The
centre is equipped for the manufacture of diverse food
products and serves as a vital platform for skill development
and technology transfer. FPTC offers specialized programs
for students, entrepreneurs, and self- help groups,
enhancing skills in food processing, value addition, and
quality assurance. The centre actively promotes
entrepreneurship and employability in the food sector.
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Tel: 0422 2363636
Toll Free: 1800 88 99 888, 1800 42 54 300
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Division of Food Processing Technology
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Cratiry Processing

Millingy and Bakery Products

Sugarcane and Confectionery

Garaing and Ceneals

Meat and Pouftry Products

Food Packaging Technology

Cruality Assurance and Regulatory Sandards

Research and Development

This unigue biend of theoretical depth, mesearch orientation,
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¢ Unigueness of the Program

T M. Tech. in Fodd Priooscsinsg and Engingering program
ab Karunya Insinige of Technology and SCiences @5 Gstinctively
designed to meet the evalving needs of the organized fobd
sactor while fostering innovation and entreprenaurship, The
curriculum  integrates advanced scientific principdes with
practical industrial asplications, eguipping students with
specialized expertise in Tood processing, product
development, equipment desgn, and guality managemen.
Emphasizing Both I,.‘_'-:_.'l-".l,:-|u|;|.' al compebence andg
entrepreneurial acumen, the program provides
cormpirehenshe domain-specific knowledos acrss
key segments of the food industny, induwding:



* Thrust Areas of the Department

The Department of Food Processing
Technology focuses on cutting-edge
research and innovation addressing the
current and emerging challenges of the
food industry.

Such as:
o and Automation in Food

Technology and Waste
Salety, and Shelf-Life
ars and Data Analytics in Food

e Emergy Utilization in Food
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Infrastructure Facilities

The Program ks supported by adeguate faculty
competence, well equipped research [aboratories and
sophisticated instruments,

« The MoFPI sponsared Research and
Development Centre provides comsulbancy for
industries in product development ard egquipment
design.

+ Food Processing Business Incubator with pilot
stale production facility b incubate entrepreneurs.

+ MoFPI funded Laboratories such as the Grain
Processing Unit, Fruit and Vegetable Processing Pikol
Scale Plant and Food Analysis Laboratory provide
hands-on training for students and research
scholars

# FSSAI Accredited Food Processing & Training
Centre to train NGDs and SHGs on focd safety and
food product technology.

e Eligibility

B.E. J B.Tech. / A.M.I.E. in Food Professing
Engineering / Agricultural Emginesring / Chemical
Engineering / Food Techaodogy [/ Dairy Technsdogy [
Pouftry Technobogy § Biotechnalogy [/ Bioinformatics [ or
equivalent with a minimuem of 50% in the gualifying
examinations from a recognized University [ Institultion.
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