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Report 

The Department of Botany organized an exhibition “Millets & Organics” based on the theme 

Botany and Environment on 27th March 2023. All the teaching and non teaching staff of 

Department of Botany conducted the exhibition. A total of 5 students of T.Y. B.Sc. Botany, 29 

students of S.Y.B.Sc., 9 students of F.Y.B.Sc. prepared the various foods and oils for display. 

 The exhibition was inaugurated at 11.00 am by the hands of Chairman of Khed Taluka Shikshan 

Prasarak Mandal, Hon. Adv. Devendraji Buttepatil in the presence of Hon. Pratapraoji Takalkar 

(Vice-Chairman, KTSPM), Dr. S.S. Pingale (Principal), Dr. V.D. Kulkarni (Vice-Principal, 

Science faculty), Dr. S.D. Shinde (Vice Principal, Arts faculty), Mr. K.R. Pacharne (Registrar), 

and Prof. D.N. Birhade (Head, Dept. of Zoology).  

A total of 30 different foods were prepared from different millets, 6 different mushroom recipes 

& 5 different types of herbal oils were kept for display and tasting. Exhibition includes Millet 

foods such as Soghum tak, Little millet tea, Finger millet cake, kodo millet idli, Quinoa kesari & 

curd rice, Barnyard millet Carrot truffles, Proso millet chirote  etc. Mushroom recipes like 

Mushroom chilli, Mushroom sandwich, Mushroom Kalakand, Mushroom Masswadi, Mushroom 

momos, Mushroom ladu were kept in exhibition. The different herbal oils like Coffee oil, Aloe 

vera oil, Hibiscus oil, Rose oil, Carrot oil were kept for display. 

The distinguished guests went through the displayed dishes with much enthusiasm and curiosity 

and asked in detail about the preparation, health benefits, cultivation methods for particular 

millets etc. of the various Millet foods. The scope of the exhibition with respect to its 

commercial value and in creating job opportunities was also analyzed and appreciated. The hard 



work done by the students to prepare recipies was highly appreciated by the team. They also 

gave invaluable suggestions. The Chairman of KTSP Mandal, Hon. Adv Devendraji Buttepatil 

suggested that the programmes should arrange on large platform in future to start marketing of 

the products.  The principal suggested that a workshop on the making of various herbal products 

can be organized by the department so that the knowledge gets properly dissipated among the 

society also. The team appreciated the efforts taken by the department and encouraged to 

conduct such innovative programmes in the coming years also. 

The exhibition saw a huge rush of visitors. Faculties from the various departments of the college 

visited the exhibition stalls. A large number of students showed their presence and took firsthand 

experience.  

Feedback was taken from those who attended the exhibition. Everyone appreciated this unique 

activity carried out by the department.    

 

 

 

 

Dr. K.M. Nitnaware         Dr. S. S. Pingale 

Head           Principal 

 

 

 

 

 

 

 

 

 

 



 

Group Photo with honorable delegates  

 

Inauguration by the hands of Honorable Chairman, Adv. Devendraji Buttepatil in the presence of 

Vice-chairman, Hon. Pratapraoji Takalkar, Principal, Dr. S.S. Pingale & Head, Dr. K.M. 

Nitnaware. 



 

Honorable guests communicating with student 

 

 

 

Honorable guests observing the different foods prepared from millets 
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