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One day workshop on Value-added products from Millets

A.Y. 2024-25
Sr.No | Item Particulars
1 Date 17th February 2025
2 Name of Event One day workshop on Value-
added products from Millets.
3 Venue Department of Botany
4 Time 10.00 am to 1.00 pm
5 Duration of the programme One day
6 Number of participants 26 students
7 Activity belongs to which | Criteria 3
Criteria of NAAC

Report

The Department of Botany organized One day workshop on Value-added products from Millets
on 17" February 2024. The workshop was organized to disseminate the knowledge about under-
utilized millets and also to enable entrepreneurship quality among students. A total of 26 students
of T.Y., S.Y.and F.Y. B.Sc. participated in the workshop.

The workshop was inaugurated at 10.00 am by the hands of Principal, Dr. S.S. Pingale, in the
presence of Dr. V.D. Kulkarni (Vice-Principal, Science faculty), Dr. P.S. Kulkarni (IQAC (Co-
ordinator) and Prof. D.N. Birhade (Head, Dept. of Zoology). The inaugural program was
conducted by Head, Dr. K.M. Nitnaware, in which she gave the details about the workshop. In
the inaugural speech, Hon. Principal Dr. S.S. Pingale pointed out about the importance of including
millets in our diet and appreciated the students for their sincere efforts in preparing the dishes and
also encouraged them to take up entrepreneurship for the benefit of the society. The inaugural
program concluded with the vote of thanks proposed by Ms. P.D.Kad.

A total of nine millets and a pseudo millet were selected by the students and prepared various
dishes form it. The millets used included Great millet, Pearl millet, Finger millet, Foxtail millet,
Proso millet, Little millet, Kodo millet, Barnyard millet and Browntop millet and the pseudo millet
used was Buck wheat. A total of 27 different dishes were prepared like Cake, Idli, Energy bars,
Pani puri, Kheer, Masala Puri, Bakarwadi, Gulab jamun. Ukal Pendi, Wadi, Halwa, Khandvi, Puri,
Sankarpali, Cookies etc.



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. The scope of the exhibition with respect to its commercial value and in creating job
opportunities was appreciated. The hard work done by the students to prepare recipes was highly
appreciated. The team appreciated the efforts taken by the department to conduct such innovative
programs.

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. Many food items
got sold out like hot cakes and many students got orders for their products for further sale. This
unique activity carried out by the department was appreciated by one and all and proved to be
successful as it will be a boost to the career of students as entrepreneur or homepreneur and can
play a huge role in women empowerment.
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Inauguration by Principal, Dr. S.S. Pingale
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Honorable guests observing the different foods prepared from millets



Visitors buying products from different stalls









Various dishes prepared from millets

Dr. S. S. Pingale
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