
PREAMBLE 

India is the largest producer of pulses, tea, milk and the second 
largest producer of wheat, rice, groundnut, fruits and vegetables in the 
world. The processing of cereals, pulses, oilseeds, fruits and vegetables, 
medicinal plants, milk etc., has immense potential to mitigate the 
shortage in food and nutritional requirements of the ever increasing 
population of our country. Furthermore, for food security of our 
populace, appropriate processing technology, value addition, enhanced 
economic returns and employment generation in rural areas are 
essential.  

The changing lifestyle, food habits, organized food retail and 
urbanization are the key factors responsible for the growth of the 
processed food sector. However, the food processing sector of our 
country is a highly fragmented industry and still at its nascent stage with 
immense potential to emerge as the highest yielding sector which can 
result in India being the world’s largest food supplier. In addition, 
efficient food processing technologies can reduce post-harvest losses, 
promote food safety practices, induce demand-driven production, 
enable value addition and facilitate exports.  

Even though we are at the forefront in production of a variety of 
farm produce, we lag behind in food processing in comparison to many 
developed/developing countries. Therefore, food processing has a wide 
scope in the near future. Hence, this sector is considered a "SUN RISE 
INDUSTRY" as far as India is considered. The demand for processed foods 
will definitely increase due to our rapidly expanding population, rapid 
urbanization, busy life style, increased purchasing power, nuclear 
families where both husband or wife are employed and many other 
reasons. 

In order to boost our National economy in the present context, 
empowering rural youth and thereby elevating rural economy is a must. 
To achieve this, the central and state governments have launched 
several ambitious projects. One among them is Skill India, through which 
the farm women & unemployed rural youth would be trained to develop 
entrepreneurship skill.  Additionally, it will also help in creation of jobs in 
rural hamlet. 

Therefore this 10 days short course on “Technology Updation on 
Food Processing for Rural Entrepreneurship” has been designed. It is 
expected that this programme would facilitate better understanding of 
the recent technological developments in the wide areas of food 
processing. The trainees must act as moderators and train many more 
Rural Entrepreneurs, in their region, and promote horizontal expansion 
of technology across the country for rural prosperity in particular and 
prosperity of the nation in general.  

 

COURSE OUTLINE 

1. Entrepreneurial opportunities, Infrastructure & Financial support 
available for small scale food industries. 

2. Recent developments in processing & preservation of Fruits & 
Vegetables; Cereals & Pulses; Bakery Products and Dairy Products. 

3. Sustainable entrepreneurship development in food business. 
4. Success stories of few food processing enterprises. 
5. Field visit to District Industrial Estate and DIC office. 
6. Economics & management of newly established food processing 

industry. 
7. Field visit to successful food processing enterprises. 
8. Maintenance & In-house servicing of small scale food processing 

machineries. 
9. Formalities and Documents required for availing financial assistance 

to start food business. 
10. Procedures & practical difficulties in setting up small scale food 

processing industries. 
 
THE INSTITUTE 

College of Agriculture, Hassan was established in the year 2006 with 
three bachelor's degree programmes, namely, B.Sc. (Ag); B.Tech. (FS&T) 
and B.Tech. (Ag. Biotech.) and is affiliated to the University of 
Agricultural Sciences, Bangalore. It is a well established academic 
institution and is actively involved in teaching, research, extension and 
training. We possess experienced faculty and a state of the art 
infrastructure viz: labs, class rooms, experimental plots, food processing 
labs, research stations, bio-fuel park, sports complex, library, auditorium, 
etc., for imparting capacity building programmes for different 
stakeholders. 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

ABOUT HASSAN 

Hassan houses the Master Control Facility of ISRO which has ground 
control station for the satellites launched from India. Hassan district is 
famous for temples built during the Hoysala dynasty. The city is believed 
to have got its name from Hasanamba Temple, a monument of post 
Vijayanagar period. Belur, 35 kms from the city, famous for  
Chennakesava  temple built in soap  stone  during  the period of the King 
Vishnuvardhana. Veeranarayana 
temple is at a short distance from this 
temple. Halebeedu is located near 
Belur and is at a distance of 31 kms 
from Hassan. The Hoysaleswara 
temple in Halebidu displays the great 
Hoysala sculptures and architecture. 
The other important pilgrimage places 

 

include Someshwara and Narasimha Swamy temple at Nuggihalli located 
at a distance of 35 kms from the city.  

Shravanabelagola, a Jain pilgrimage centre is 50 Kms South-East of 
Hassan. The 1000 year old 58.8 feet tall monolithic statue of the Jain 
sage. Gommateswara (Bahubali) stands  
on top of Indragiri hill.There are 43 
images of Tirthankaras and several Jain 
basadis on the hill and nearby places.  

Mysore, the Cultural capital of 
Karnataka state is located 120 kms from 
Hassan. The pilgrimage places like 
Sringeri (120 kms), Kukke Subramanya 
(100 kms) and Dharmasthala  Kshethra 
(150 kms) are places to visit for spiritual 
and architectural treat. This area is also 
close to famous tourist spots of the 
Western Ghats viz.:  Shiraadi Ghat, 
Charmadi Ghat, Kudremukh and 
Agumbe sun set point. The coastal cities 
such as Mangalore, Udupi, Kolluru and 
Karkala are also near to Hassan. 

 
WEATHER 

The weather in Hassan remains 
pleasant throughout the year. In the 
month of November it may vary from 
18˚C to 28 ˚C. 

 

 

 



HOW TO REACH 

College of Agriculture, Hassan campus is situated near Hassan city in 
Karnataka State along the Bengaluru-Mangaluru National Highway, 
about 180 kms between these cities and is well connected by Road and 
train from both these cities.        

                                                                              
ELIGIBILITY 

Highly motivated scientists, academicians and extension officials 
from ICAR institutes/SAU’s/CAU’s/Food Technology Faculty of any 
recognized universities, involved in teaching/research/extension in the 
field of Food Science & Technology, in the cadre of Assistant Professor, 
preferably below the age of 45, are eligible to participate. A total of 25 
candidates will be selected for this course. The selection of candidate 
will be made by a Screening Committee as per available guidelines of 
ICAR.  

APPLICATION 

Eligible candidates can apply online on ICAR-CBP Vortal: 
https://cbp.icar.gov.in by creating a personal account and  
password  Login  Participate in Training  Short Course  Apply                                                                           
.  Submit     Print. Get the printed application approved by the competent 
authority of your organization, scan the application and upload in the 
CBP portal. In case of any difficulty, feel free to contact the Course 
director or co-ordinators. The closing date for receipt of application is 
01/08/2018. 

 
REGISTRATION 

There is no course fee. However, a non-refundable registration fee of 
`. 50/- (Rupees Fifty only) is to be paid by way of a Postal Order (drawn 
in favour of the Comptroller, UAS, Bangalore) payable at Bengaluru. 

 
TRAVEL ALLOWANCE 

Travel allowance, to and fro, will be paid by the organizers but 
restricted to 3-Tier AC train or bus, on producing the ticket, from your 
centre to College of Agriculture, Hassan, by the shortest route. 
Participants are expected to arrive at College of Agriculture, Hassan 
campus latest by evening of 13/11/2018. 

BOARDING & LODGING 

Free boarding and lodging will be provided by the organizers in 
moderately equipped guest house in the campus. Boarding and lodging 
facility is not provided for accompanying persons. 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CONTACT 
 

DR. A.A. FAZAL, Professor & Head 
Phone: +91 9448549130; e-mail: foodtech.hassan2@gmail.com  
 
MRS. BHARATHI C. MIRAJKAR, Associate Professor 
Phone: +91 9480234017   

 
ER. UMESHA, Assistant Professor 
Phone: +91 8123267588  
 

DEPARTMENT OF FOOD SCIENCE & TECHNOLOGY 

College of Agriculture, Hassan-573 225, Karnataka State  
Phone: +91 8172 221154;  Fax: +91 8172 221177   
Web: www.uasbangalore.edu.in 
Web: www.uasbangalore.edu.in/index.php/department-food-science-hassan 

 
IMPORTANT DATES 
 

Closing date for receipt of online application : 31/08/2018 
Selection of candidates                      : 01/09/2018 
Firm Confirmation by the candidates   : 05/09/2018 

 

 

 

 

 

ICAR sponsored Short Course on 

TECHNOLOGY UPDATION ON 
FOOD PROCESSING 

FOR RURAL ENTREPRENEURSHIP 
Date: 14/11/2018 to 23/11/2018 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Organized by 

UNIVERSITY OF AGRICULTURAL SCIENCES, BANGALORE  
DEPARTMENT OF FOOD SCIENCE & TECHNOLOGY 

College of Agriculture, Karekere, Hassan-573225 
Karnataka State 

www.uasbangalore.edu.in 

http://www.uasbangalore.edu.in/
http://www.uasbangalore.edu.in/index.php/department-food-science-hassan

