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Best Practice (2019-20)
Department of Microbiology
Microbiology Fermented Food Festival
1) Microbiology Fermented food Festival
I'he Fermented food Festival was organized by department of microbiology in Collaboration with
Microbiology Society of India for B.Sc. Part I-, II- & [1 I-year students on dated 07/03/2020.
2) Objective of the practice
* The main objective of conducting microbiology food festival is to enlighten the importance
of microbial fermentation and food products and its benefit.
* Improved shelf life and safety of products, including prevention of pathogenic
¢ Contamination
* Living microorganisms that confer health benefits to the consumer. including those
classified as probiotic organisms, and prebiotics availability
* Reduced anti-nutrients, such as phytic acid bound to minerals in grains, and increased
bioavailability of certain nutrients through enzyme activity
* Enhanced nutrient availability, including B-vitamins and antioxidant activity
3) The Context
Late Pushpadevi Patil Arts and Science college Risod Washim, Department of microbiology was
organized this festival in collaboration with microbiology society of India for B.Sc. I, lI- and I11-
year students Under the guidance of Shri Babarao Khadse Patil Saheb, Shri Rambabu Narwade.
Dr Kuldeep Pawar, and College Principal Dr J.B. Devhade. The IQAC coordinator Mr.J. A Borse
and faculty member Mr.J.J.Khadse were present in programme. This program was successfully
organized by Dr.A.D.Adhao Head department of microbiology. In day today live we need most of
the probiotic nutrients. Which can be casily fulfill from local/ homemade fermented foods

Contextual features of this program is to increase the Awareness and importance of microbial

formatted food product.

4) The Practice
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Fermentation process is very essential in day-to-day life business for higher education view

as well as health benefit

This practice is very useful for students which are able to work in fermented industry

* Italso includes the management quality of the student in food processing and preservation
This practice also used for enhancing the quality of local food products as well as
providing opportunities for job

In this food festival 73 students were participated with 29 local fermented food products.
The exhibition was carried out & approximately 250 audience were present in exhibition.
* To increase rural student skill in actual day to day life by using Advanced technique

fulfill their needs.

* This food festival has been successfully conducted in a rural area with a great response
which is a grand success for us

5) Evidences of success

Latitude: 15 978828
Longitude: 76 800123
Eevation: 58%.27m
Accurmey:1,9m

T:\t 030720201118
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Students prepared fermented food product
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6) Problems Encountered & Resources required

* Fermented food preparation facility to each participant cannot be accomplish in college
hence to overcome this situation food was prepared in home & packed hygienically with
safety procedure and exhibited in food festival.

* To conduct Fermented food exhibition there is need to provide food preservation facility
with certain basic infrastructure such as (plates, spoons, banana leaf etc.)

o

To conduct food festival Proper hygienic condition with safe guidelines should be followed
during the food exhibition
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