
 
 

REPORT ON INDUSTRIAL VISIT 
 

 

Title   Industrial Visit to Bamul Nandini Dairy Kanakapura. 

Date of Event(s) 24-10-2024 

Department/Association/

Cell/Committee 

School of Commerce 

Venue  

(Mention the platform if it 

is online) 

 Kanakapura, Ramanagara district,562117 

Number of Participants 68 

Target Audience V SEM B.COM C Section 

 

Resource Person(s) with 

qualification (if 

applicable):  

 

 

NIL 

  

 

Place of visit/ details of 

Industrial Visit place (if 

applicable):  

 

 

KANAKAPURA CHILLING CENTER,BAMUL, 

Ramanagara, Karnataka 562117 

Event Coordinator Mr.Mohana C 

 
The objective of the Program: 

 

1. To help students understand how concepts learned in classrooms are applied in real 

industry. 

2. o give students an understanding of the operational processes, equipment, and 

workflows used within a specific industry. 

3. To allow students to observe current industry challenges, technological advancements, 

and innovative practices. 

4. To observe the entire milk processing chain, from collection and pasteurization to 

packaging and distribution, giving students insight into how raw milk is converted into 

a consumable product. 



5. To understand the quality checks, safety standards, and hygiene protocols involved in 

dairy processing to ensure the quality and safety of milk and milk products. 

 

INTRODUCTION 

An industrial visit to a Nandini milk dairy from V sem B.com C section Students on 24-10-

2024 from St. Francis de sales college Autonomous. it provides a valuable opportunity for 

students to observe and learn about the dairy industry’s processes, operations, and 

management. Dairy farms and processing plants play a crucial role in producing essential dairy 

products like milk, cheese, butter, and yogurt, meeting the daily nutritional needs of millions 

of people. This visit allows students to gain practical insights into the entire journey of milk — 

from its collection at the farm, through various processing stages, and finally, to its packaging 

and distribution to consumers. 

 

In addition to understanding the technical aspects of milk processing, students also witness the 

application of strict hygiene standards and quality control measures necessary to ensure 

consumer safety. They gain exposure to the machinery and technology used in processing, 

learn about cold chain logistics to maintain product freshness, and observe sustainable practices 

implemented to reduce environmental impact. 

 

Such an industrial visit enhances students’ theoretical knowledge and prepares them for future 

careers by showcasing real-world applications of dairy science, food technology, quality 

assurance, and supply chain management within the dairy industry. 

 

 

The outcome of the program: 
 

● Students gain hands-on exposure to milk processing techniques, including 

pasteurization, homogenization, and packaging, enriching their academic learning with 

real-life applications. 
● Students grasp the importance of logistics in the dairy industry, including milk 

collection, transportation, and storage, as well as the role of cold chain management in 

ensuring product freshness. 
● Interacting with industry professionals helps students gain a clearer understanding of 

potential career paths in dairy technology, quality assurance, and food processing. 
 

These outcomes collectively equip students with the knowledge and skills necessary to 

apply their academic learnings to future roles within the food and dairy industries. 

 

Geo-tagged photos. 





 
 

 

 

 

 

 

 

 

 

 



Bonafide Certificate 

 
 



 
 



 
 

 

Report Prepared by: Mohana C     

(Event Coordinator)  
 

 

 

Report Verified by: 

(HOD) 



Report Approved by: 

(Assistant Dean) 

 

 

Attachments 

 

 

Kindly attach the following supporting documents:  

 

 

S. 

NO 

Document Format Print/Drive 

1 Brochure of the event PDF Drive & LT 

2 Circular of the event (Notifications from LT) PDF Drive & LT 

3 Geo-tagged photos/Screen Shots 

(Save as separate photos in IQAC drive) 

 Drive & LT 

4 Attendance sheet with signature of the attendees 

(offline)/Consolidated Excel sheet of the registration 

and feedback forms (Online) 

PDF / 

Excel 

Sheet 

Print & Drive 

5 Copy of the Certificate issued PDF Print (1 

sample copy) 

& Drive (All 

certificates) 

6 Invitation and acceptance letter (or mail) of the Chief 

guest 

PDF Drive 

7 Proof for honorarium given to the guest (Cheque or 

online payment details) 

PDF Drive 

8         Registration details PDF Drive 

9         Profile of the Resource Person  PDF Drive 

 

 

 

Dept. IQAC Coordinator     IQAC Coordinator 
 

 


