VFSTR:: VADLAMUDI
(Deemed to be UNIVERSITY)
Office of Dean — Academics, Assessment and Awards

Date: 19.10.2022
COURSE MONITORING COMMITTEE

» CMC will be section wise and to be chaired by HoD / Branch coordinator as chairman, 2
senior teachers dealing with the section as members, 3 students from the section as members,
CMC coordinator as member convener.

» Itis expected that CMC to meet once in a month i.e., at least 3 times in a semester.

» Prior to conduct of CMC meeting, CMC coordinator will visit each and every section and
collect feedback from the students on each course.

» The points of focus will be

e Coverage of syllabus as per lecture plan.
e Effectiveness in delivering the course contents.
e Use of teaching aids in class.

» The feedback obtained from the students will be discussed with faculty members by the
section coordinator.

» CMC will analyze the feedback obtained from the students and faculty response and may
recommend actions based on the need.

» The CMC minutes including action taken report is to be recorded in form of minutes and to
be maintained by department.

Dr.PM V Rao
Dean — AAA

VU/CE/CIR/022/636 (AK)



DEPARTMENT OF FOOD TECHNOLOGY
II YEAR - II SEMESTER

Minutes of CMC meeting conducted on 04.02.2026
Date: 06.02.2026

Agenda:
1. Syllabus Coverage for Target 1 Assessment in Module 1
2. Any other pointer with the permission of the chair

Members present:

S. No Name of the Member Position Signature

1 Dr S. Karthikeyan Chairman _
Assistant professor, Head of the @‘M“‘&*‘f’-”‘
Dept

2 Dr Syed Irshaan Member
Assistant Professor, Dept of S &,\)(‘j\\&/mr)
Food Technology s =

3 Dr K. Sangeetha
Assistant professor, Dept of Member /k %7@% :
Food Technology /\

4 | Pidatala Akshaya (241FA15001) Member //{Kr/ﬁf@/

5 Christina Gracemathangi Member g J [

e —

(241FA15008) i

6 Bhima Bhargavi (241FA15010) Member [ . .

Action recorded:

1. The feedback given by students and faculty has shown that there is no deviation from the
lecture plan and classes are being conducted effectively.

2. The chairman advised all faculty members to complete the T1 assessment without delay.

VU/CE/CIR/022/636 (AK)



09/02/28, 8:22 AM vims.vignan.ac.infemc.jsp o w
!}

VFSTR :: Vadlamudi
CMC Report (BoA member)
B.Tech, Food Technology, II Year - IT Semester, A Section

Mon Feb 09 09:22:00 18T 2026

Year Coordinator Section Coordinator
As per Is data
] Sitbiect Facul lecture % of N;:f available S An.);.
S.No Na:lf Namzy Alloted | Taken | plan | syllabus ]'13 :; in o ]ic/
- (Yes/ | covered oL | MOODLE e
NO) require ke suggestions
VUYYALA I ke
DISASTER W
1 ; JAYANTH 16 24 55 o — e
MANAGEMENT il ves .
DR. g
2 | FOOD CHEMISTRY | MRINMOY 13 AN o o s = Reuisy.
ROY ‘
DR. | Procfiag
FOOD CHEMISTRY
3 MRINMOY 6 6 T i1 ;
LAB o | yf"/,( & [ Ferdljrg
. Dr. Ll b
FRUITS AND ¢
4 | VEGETABLE LDk 19 v )Y < ik EO KR &
PROCESSING e weled
SINGH
Dr. I
EBUITS ANE) SHANKER ¢ FPrady
5 | VEGETABLE it 9 6 ﬂ 6‘ g X o
PROCESSING LAB e wyef
HEAT AND MASS B i
6] SANGEETHA 15 30| 5 , Fenoiul 3
5 / ﬁ i Ve wiy) W
DR
HEAT AND MASS L | Complote/
7 SANGEETHA 1 10 e Y - 5
TRANSFER LAB - Y 43+. bofore £30
PRINCIPLES OF : .
FOOD MR. N. ” ol T et in] Tl | Sann
>€ PRESERVATION AND | ABHILASH
PROCESSING
DR. i nkeacfig
BEVARAGE - %
? | TECHNOLOGY i S H 6| VY| 95 Al U a5
PRINCIPLES AND o ¥
Mr. D,

10 | PRACTICES OF ' 16 »| 1Y T d - ey
MANAGEMENT Yedukondalu PYGL
INTRODUCTION TO ' . y

Mt | ENTREPRENEURSHIP | DFS: Sudhcer 10 9 Nob o Ty Sen, .

https://vims.vignan.ac.infeme.jsp : 1/2



vims.vignan.ac.infcmc.jsp

Dr. Preeti
e ; Thakur, Mr. E vent
MANAGEMENT BE ol 17 24 -\/ o =
PLANNING S R) B fE evger
PROBABILITY AND | Dr.P.LN. Proch @
3 | STATISTICS Vama 2 e o e ~ Cessiof) .
M. Siva L" = vant )
14 | FASHION THEORY Jagadish 16 17 o 1 T ERVS
Kumar >@ <:] o bpn‘
DR. bt Le Marn~,
15 | FIELD PROJECTS MRINMOY 8 10| Yog - 2~
ROY :

‘,‘%.

Year Coordinator

https:/fvims.vignan.ac.infcmc.jsp

cbs;

Board of Academics Member

ad

the Depargment

22



09!%, 8:10 AM

vims.vignan.ac.infeme2.jsp

VFSTR:: Vadlamudi

CMC Report (Section Coordinator)
B.Tech, Food Technology, II Year - I Semester, A Section

Mon Feb 09 08:10:05 1ST 2026

¢

hitps:/fvims.vignan.ac.infcmc2.jsp

Year Coordinator Section Coordinator
Proposed
Syllabus ?S 5 i No. of Any :
: Subject Faculty to be eemnre (o of extra Specific grensioe
S.No - plan syllabus of the
] Name Name covered for hours remarks/
: (Yes/ | covered . 3 Faculty
Mid NO) required ! suggestions
Examination
e R Yes 5l — |witke 1| T
MANAGEMENT e M 4]
DR. - g
2 { FOOD CHEMISTRY MRINMOY U v ’\/ q (O 1 Romsren
ROY A q %l 7
DR. : ]
31 5030 CHEMISTRY | MRINMOY M C’I ) _ | Pockiod
ROY Eocperrd! Yy verdi
Dr. t
IR (el T Y Wil R | ofod
PROCESSING ST Uy 2V o) Covrad | -
SINGH
I , Dr. ™ ' -
S [\;EEETSA%\E? SHANKER ‘. \[ o) 9 Fewctice M
PROCESSING LAB bl BN v i e o]
SINGH
¢ | HEATAND MASS ]S?ENGEETH by Wl uy Rer i: d
7 - willbe
TRANSFER 7@5 gl
K M ) Complafed =
: DR. 4 :
HEAT AND MASS 5 el M \ <) . |
7 | TRANSFER LAB SANGEETHA | grox po njert = s = @ 5
PRINCIPLES OF ey d
-4 | FOoOD MR. N. 5( rvol | A 4Rl Senn
PRESERVATION AND | ABHILASH J’;&h’
PROCESSING 1
DR. » B y
BEVARAGE , y s Iedachon i
9 | TECHNOLOGY - e B E g 175 (
! s
| PRINCIPLES AND LI Y - weld 3
10 | PRACTICES OF SR y " o
MANAGEMENT Yedukondalu U] LAV Qd q % Prerckt ot
./ | INTRODUCTION TO . . M
]21{ ENTREPRENEURSHIP Dr.S. Sudheer N 0 L’/ n "‘T\M& /(@4'\/\ - l\ﬂ“ .

112



5,810 AM vims.vignan.ac.infcme2.jsp
EVENT Dr. }?reeti ™M ) : & ’
12 | MANAGEMENT Thatus M. o 201
gy konduru naga v \/ L7
PLANNING ey | &N il AR
13 | PROBABILITYAND | Dr. PLN. ™ Pt
| STATISTICS Varma Ui o )YM 5} qﬁ:’. | s |\
M. Siva My "
14 | FASHION THEORY Jagadish \/@ q/O b Event s M
{ Kumar U) Q VL 2 {OfA,
| DR. ! &, o Keio |
15 | FIELD PROJECTS MRINMOY Rovies / o 2 | @
ROY ) ;
1 e '}
Section Coordinator Year Coordinator
Print

https:/fvims.vignan.ac.infcmc2.jsp

212



VFSTR:: VADLAMUDI
(Deemed to be UNIVERSITY)
Office of Dean — Academics, Assessment and Awards

Date: 19.10.2022
COURSE MONITORING COMMITTEE

» CMC will be section wise and to be chaired by HoD / Branch coordinator as chairman, 2
senior teachers dealing with the section as members, 3 students from the section as members,
CMC coordinator as member convener.

» Itis expected that CMC to meet once in a month i.e., at least 3 times in a semester.

» Prior to conduct of CMC meeting, CMC coordinator will visit each and every section and
collect feedback from the students on each course.

» The points of focus will be

e Coverage of syllabus as per lecture plan.
e Effectiveness in delivering the course contents.
e Use of teaching aids in class.

» The feedback obtained from the students will be discussed with faculty members by the
section coordinator.

» CMC will analyze the feedback obtained from the students and faculty response and may
recommend actions based on the need.

» The CMC minutes including action taken report is to be recorded in form of minutes and to
be maintained by department.

Dr.PM V Rao
Dean — AAA

VU/CE/CIR/022/636 (AK)



Agenda:

DEPARTMENT OF FOOD TECHNOLOGY
III YEAR - II SEMESTER

Minutes of CMC meeting conducted on 04.02.2026

1. Syllabus Coverage for Target 1 Assessment in Module 1

2. Any other pointer with the permission of the chair

Members present:

Date: 06.02.2026

S. No Name of the Member Position Signature

1 Dr S. Karthikeyan Chairman
Assistant professor, Head of the Dept @‘w

2 Dr Syed Irshaan Member LaE
Assistant Professor, Dept of Food Technology Sa*\)(:/\()

- a

3 Dr K. Sangeetha Member
Assistant professor, Dept of Food Technology

4 Chalavadimohana Saimadhuri (231FA15012) Member

5 Naidu Somya (231FA15022) Member

6 Mamidimanasa Nagasai (231FA15031) Member

Action recorded:

1. The feedback given by students and faculty has shown that there is no deviation from

the lecture plan and classes are being conducted effectively.

2. The chairman advised all faculty members to complete the T1 assessment without

delay.
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VFSTR:: VADLAMUDI
(Deemed to be UNIVERSITY)
Office of Dean — Academics, Assessment and Awards

Date: 19.10.2022
COURSE MONITORING COMMITTEE

» CMC will be section wise and to be chaired by HoD / Branch coordinator as chairman, 2
senior teachers dealing with the section as members, 3 students from the section as members,
CMC coordinator as member convener.

» Itis expected that CMC to meet once in a month i.e., at least 3 times in a semester.

» Prior to conduct of CMC meeting, CMC coordinator will visit each and every section and
collect feedback from the students on each course.

» The points of focus will be

e Coverage of syllabus as per lecture plan.
e Effectiveness in delivering the course contents.
e Use of teaching aids in class.

» The feedback obtained from the students will be discussed with faculty members by the
section coordinator.

» CMC will analyze the feedback obtained from the students and faculty response and may
recommend actions based on the need.

» The CMC minutes including action taken report is to be recorded in form of minutes and to
be maintained by department.

Dr.PM V Rao
Dean — AAA

VU/CE/CIR/022/636 (AK)



DEPARTMENT OF FOOD TECHNOLOGY
Il YEAR - |11 SEMESTER

Minutes of CMC meeting conducted on 07.04.2026
Date: 08.04.2026

Agenda:
1. Syllabus Coverage for Target 1 Assessment in Module 2
2. Any other pointer with the permission of the chair

Members present:

S.No Name of the Member Position Signature
1 Dr S. Karthikeyan Chairman
Assistant professor, Head of the @fw‘*ﬁr’—"
Dept
2 Dr Syed Irshaan Member
Assistant Professor, Dept of S 3\.\)0\“1“)
Food Technology ol
% Dr K. Sangeetha
Assistant professor, Dept of Member A égzya%a !
Food Technology (‘
4 | Pidatala Akshaya (241FA15001) Member M
5 | Christina Gracemathangi Member /
(241FA15008) 2
6 | Bhima Bhargavi (241FA15010) Member S
—— LV ean
Action recorded:

1. The feedback given by students and faculty has shown that there is no deviation from the
lecture plan and classes are being conducted effectively.
2. The chairman advised all faculty members to complete the T1 assessment without delay.

VU/CE/CIR/022/636 (AK)
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VFSTR:: VADLAMUDI
(Deemed to be UNIVERSITY)
Office of Dean — Academics, Assessment and Awards

Date: 19.10.2022
COURSE MONITORING COMMITTEE

» CMC will be section wise and to be chaired by HoD / Branch coordinator as chairman, 2
senior teachers dealing with the section as members, 3 students from the section as members,
CMC coordinator as member convener.

» Itis expected that CMC to meet once in a month i.e., at least 3 times in a semester.

» Prior to conduct of CMC meeting, CMC coordinator will visit each and every section and
collect feedback from the students on each course.

» The points of focus will be

e Coverage of syllabus as per lecture plan.
e Effectiveness in delivering the course contents.
e Use of teaching aids in class.

» The feedback obtained from the students will be discussed with faculty members by the
section coordinator.

» CMC will analyze the feedback obtained from the students and faculty response and may
recommend actions based on the need.

» The CMC minutes including action taken report is to be recorded in form of minutes and to
be maintained by department.

Dr.PM V Rao
Dean — AAA

VU/CE/CIR/022/636 (AK)



Agenda:

DEPARTMENT OF FOOD TECHNOLOGY
1l YEAR - Il SEMESTER

Minutes of CMC meeting conducted on 07.04.2026

1. Syllabus Coverage for Target 1 Assessment in Module 2

2. Any other pointer with the permission of the chair

Members present:

Date: 08.04.2026

S.No Name of the Member Position Signature
1 Dr S. Karthikeyan Chairman
Assistant professor, Head of the Dept @fw*g‘y-"—“
2 Dr Syed Irshaan Member 1 »
Assistant Professor, Dept of Food Technology 5&.V
3 Dr K. Sangeetha Member
Assistant professor, Dept of Food Technology /k &7@% .
4 Chalavadimohana Saimadhuri (231FA15012) Member o
Saival -
5 Naidu Somya (231FA15022) Member B s i
DI~
6 Mamidimanasa Nagasai (231FA15031) Member u/? ) 7
L L"

Action recorded:

1. The feedback given by students and faculty has shown that there is no deviation from

the lecture plan and classes are being conducted effectively.

2. The chairman advised all faculty members to complete the T1 assessment without

delay.
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