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PRODUCT DEVELOPMENT

The students are encouraged to design and develop products which are of
commercial value. Electronics and Food Processing Departments are pioneers in
this aspect in our institute. More than 6 products of our students are now licensed

and out in the market.

Product Development
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Rayat Shikshan Sanstha’s
Yashavantrao Chavan Institute of Science (Autonomous), Satara
Department of Food Processing and Packaging
Commercialised of food products (2022-23)

Department of Food Processing and Packaging of Yashavantrao Chavan Institute of
Science (Autonomous), Satara is always supporting students to became an
entrepreneur.Recently Priyanka Nalawade from M.Sc. I of Food Processing and Packaging
Department formulated and standardized twelve food products such as Chicken curry masala
and Mutton rassa masala & others. which is a mixture of various ingredients such as Tomato
powder, Onion powder, Ginger powder etc which shows a great human health benefit and
these products were commercialised on behalf of Hon. Principal Dr. B.T. Jadhav Food
Processing and Packaging Department Co- Ordinator Asst. Prof. Mrs. V. S. Patil, Incharge
Asst. Prof. Pandurang Dure and all the faculty members from the Asst. Prof. Ms. Shraddha
Shinde, Asst. Prof. Ms. Supriya Patil, Asst.Prof. Ms.Pooja Shitole, Asst. Prof.Ms.Shrutika
Kadam, Asst. Prof. Ms. Geeta Kulkarni, Asst. Prof. Ms. Medha Bodhe, Asst. Prof. Ms.
Madhavi Chavan, Asst Prof. Ms. Meghna Deshmukh played a key role by supporting student
in every possible way and are also encouraging students to set up new start up
industry.Chicken curry masasla and Mutton rassa masala which are commercialised
recently,both the food products do not contain food preservative and food color.So now this
new food products are going to make possible to cook chicken curry and mutton rassa
instantly without consumption of time.

List of Product Date of commercialization Products Launched by,
Ready-To-Cook chicken 19 January 2022 Hon. Principal Dr. B.T.
curry masala Jadhav Sir.& All Faculty

members of Food
Department.
Ready-To-Cook Mutton 19 January 2022 Hon. Principal Dr. B.T.
rassa masala Jadhav Sir.& All Faculty
members of Food
Department.
Ready-To-Cook Paneer 18 February 2022 Hon. Principal Dr. B.T.
Gravy Masala mix. Jadhav Sir,Manisha Patil
Ma’am,Deshpande
Sir,V.S.Patil Maam,P.R.Dure
Sir & Guests.
Ready-To-Cook Paneer 18 February 2022 Hon. Principal Dr. B.T.
Butter masala mix. Jadhav Sir,Manisha Patil
: Ma’am,Deshpande
Sir,V.S.Patil Maam,P.R.Dure
Sir & Guests.




Ready-To-Cook Mutter
Paneer Masala Mix

18 February 2022

Hon. Principal Dr, B.T.
Jadhav Sir,Manisha Patil
Ma’am Deshpande
Sir,V.S.Patil Madm,P.R.Dure
Sir & Guests.

Groundnut Chutney

18 February 2022

Hon. Principal Dr. B.T.
Jadhav Sir,Manisha Patil
Ma’am,Deshpande
Sir,V.S.Patil Maam,P.R.Dure
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Sesame chutney

18 February 2022

Hon. Principal Dr. B.T.
Jadhav Sir,Manisha Patil
Ma’am,Deshpande
Sir.V.S.Patil Maam,P.R.Dure
Sir & Guests.

Onion Garlic masala

18 February 2022

Hon. Principal Dr. B.T.
Jadliav Sir,Manisha Patil
Ma’am,Deshpande

Sir, V.S, Patil Maam,P.R.Dure
Sir & Guests.

Red chilli powder

18 February 2022

Hon. Principal Dr. B.T.
Jadhav Sir,Manisha Patil
Ma’am,Deshpande
Sir,V.S.Patil Maam,P.R.Dure
Sir & Guests.

Flax seed chutney

18 February 2022

Hon. Principal Dr. B.T.
Jadhav Sir,Manisha Patil
Ma’am,Deshpande
Sir,V.S.Patil Maam,P.R.Dure
Sir & Guests.

Dry Garlic Coconut
Chutney

18 February 2022

Hon. Principal Dr. B.T.
Jadhav Sir,Manisha Patil
Ma’am,Deshpande
Sir,V.S.Patil Maam,P.R.Dure
Sir & Guests.

Niger seed chutney

18 February 2022

Hon. Principal Dr. B.T.
Jadhav Sir,Manisha Patil
Ma’am,Deshpande
Sir,V.S.Patil Maam,P.R.Dure
Sir & Guests.
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Photos of Launching of Products in Market-

Satara, Maharashtra, India
M2P6+FC9, Powai Naka, Satara, Maharashtra 415001, India
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Labelling of Products-

1. . Ready-To-Cook Mutton Rassa masala.
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3.Ready-To-Cook Paneer Butter Masala Mix.

Allergen Contain : Nuts & Milk Solid

Ingredients - Onion, Cashew Nut, Milk Solids, Sugar, Ginger, Garfic
Common Salt, Tomato, Comn Starch, Dry Fenugreek Leaves, Bay Leaf,
Black Pepper. Green Cardamom, Cinnmom

Prepration : Paneer Cubes (200g), 2 Tomato (150g) puree,
Milk 1 Cup (100ml), Water 2 Cup{200ml), Butter 3-4 spoon|45g)

wrrftn el - i 300§, azﬁ_z}(“oilm, quf;:;(woﬁﬂ’l)

3-¥ oo wet (s G0) , 3 ev 9300 |
Recipe
® Make a Pasie of Royal Paneer Butter Masala mux with 1 Cup of Milk
® Hoat ofl in & trying pan, Add Tomato Purst
D - and Cook for -4 minutes 1l the oll Seperate
'I\fﬂdy e Add Paste & Cook for 2-3 minutes
® Add Panser ? Cup [Z00mi) Water Rurisr & Simmer Far 5.8 mirutes or (1

To Cook,

:j.

the gravy thickens Garnish with chopped coriander Leaves

et

o g o s ol e g} 49 &
o wadu s A T ae 20 oplt i 3 8 v frfivd A e
® e ety e o ) dee ot 2 0 3 fAfR2 s
o i 3 &9 (100 ) anfl, wzeor 4 & 1, faded oy ifad A 3 EftalR o
No Added Antificial colpurs, Flavours APrygervitives NS ki o’ 106 i e |
Not W : 50g Energy | 41%cd |
MRP - 45/-Rs Carbohiydrates i, 35
MFG Date 1t
Fat | %
. 4
— 3 & Warveaa by -
PRIVA FOOD AND SPCIES _[.;Sa!
WOUSE Mo 357 AT !'E)?l Waled Sotoro 2‘522195’0003"
ot guvhtim - 41500 . -
Customer Cave | T42295184% = =a
Mol | cQowsIept yoUig gmoil com '1 ‘: pr
BEST BEFORE 6 MONTHS FROM MFC DATE STORE N COOL & DRY PLACE

Aliergen Contain - Milk Solid )
Iingredients : Onion, Cashew Nut, Milk Sclids, Tomato, Ginger, Garlic
Coriandar, Chill, Corn Starch, Sugar, Garam Masala, Common Salt

Prepration : Paneer Cubes (tsogi, 2 Fm?nr(irﬁg] pmu '
Blanched peas (100g)
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Make a Paste of Royal Mulier Parser Mo with 1 Cup of Watar,

Heal ofl in a frying pan, Add Tomato Purke

and Cook for 3 - 4 munutis til the ofl separate

Add Roya! Mutter Panger ma paste & Saute for 3£ minutes

Add Blanched peas & Saute for 2-3 minules

Add Panesr 2 cup watar (700 mi} & Sirsmsr for 56 minutes of il tha gravy
thickens & Garmish with chapped cortander leaves.
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5.Ready-To-Cook Paneer Gravy Masala Mix.

Allergen Contain : Nuts & Milk Solid

Ingrediants : Onion, Cashow Nut, Milk Sclids, Tomato, Ginger, Garlic
Coriander, Chilli, Corn Starch, Sugar, Garam Masala, Common Sait

Prepration : 2 Tomato (150 g) puree , Paneer Cubes (200g)
Milk 1 Cup (100mi), Water 2 Cup (200mi)
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7. Niger Seed Chutney

DI AT

NIGER SEEDS CHUTNEY
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9.0nion Garlic Masala.
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10.Red Chilli Powder.
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11. Dry Garlic Choconut Chutney.

|
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12.Sesame Chutney.
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Final Packaging of products-
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Rayat Shikshan Sanstha’s
Yashavantrao Chavan Institute of Science (Autonomous), Satara

Department of Food Processing and Packaging

Institution Innovation Council (IIC), YCIS, Satara.
Report on -
Commercialization of food product (2023-24)

Launching of Food product of Miss. Anushka Karande and Miss. Tejas Sapkal
under the guidance of Department of Food Technology

Department of Food Processing and Packaging of Yashavantrao Chavan Institute of
Science (Autonomous), Satara is always supporting students to became an entrepreneur.
Recently Anushka Karande and Tejas Sapkal from B.Sc. III of Food Processing and
Packaging Department formulated and standardized * Sugar free fasting modak™ food
product which is without any added sugar as well as suitable for fasting people. Product is a
mixture of various ingredients such as coconut ion powder, Ginger powder etc which shows a
great human health benefit and this product was commercialised on behalf of Hon. Principal
Dr. B.T. Jadhav, Asst. Prof. Mrs. V. S. Patil, Food Technology Department Co- Ordinator.
Mr. S.R. Pol Chairman, Institutions Innovation Council (IIC) and all faculty members of
Food Technology department played a key role by supporting student in every possible way
and are also encouraging students to set up new start up industry. Sugar-free fasting modak
which are commercialised recently, do not contain added sugar, food preservative and food
color. The product will be a good choice for people who fast during festival season, and is
sweet without any added sugar so, a good product for diabetic patients as well , to give them
festival feel as modak is traditional Maharashtrian Sweet prepared during Ganesh Utsav.So
now this new food product made with dates and coconut, rich in nutrients and natural
Sweetness is formulated and commercialized.

Co-ordinator
Food Technology
YCIS, Satara(Autonomous




:7Numc of Product !

Date of commercialization | Product Launched by,

|

“Sugar-free Fasting
Modak

Hon. Principal Dr. B.T.
Jadhav Sir.

YCIS, Satara (Autonomous)
Mrs. V.S. Patil

Co-ordinator, Department of
Food Technology

Mr. P.R. Dure

[ncharge, Department of
Food Technology

Mr. S.R. Pol

Chairman, Institutions
Innovation Council (11C)&
All Faculty members of Food
Technology Department.

21 September 2023
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Mr. S.R. Pol
Chairman

Yashe

Institutions Innovation Council(lIC)

Rayal Shikshan Sanstha's

s <1 L]
ivantrao Chavan Institute of Science, Satara (Autonomous) ISTTUTION'S
Department of Food Technology INNOVATION
boration with Institution's Innovation Council(NC).YCIS, Satara bz e
i product of Ms. Anushka Karande & Mz wder
i Asst. Prof.Mr, P. R. Dure & Asst Prof. M P

Sugar free fasting modak
On 21 Septmber 2023 at 1pm
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Mrs. V. S. Patil
Co-ordinator
Dept. of Food Technology

Dr. B. T. Jadhav
Director
YCIS, Satata
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Labelling

O Yc Foods

T “ENSTING MODRK™
Dates,grated
coconut,almonds, ’
cashow nuts v !
cardamom
powder,ghee

Netwi.:
MRP:
MEG Date:
Exp Dates

Nutritional Value
approx per 100 gim

Encrgy 0370
Carbohydrates 1608
Proteins 10.5

Fau 3173

[ssai

Manutacrurced and Markered by

Deparement of food Tech nology 21521195000352
S.No.188 YCIS, At Godoli =

' v >
Satara Maharashcra-415001 .'-w ‘L:‘ 6(_))/)
Customer Care:3600179488 / 89990326801 U

No added artificial flavours, colours and preservatives

M

Final Packaging of products-

Co-cordinator
Food Technology
YCIS, Satara(Autonomous)




Rayat Shikshan Sanstha’s
Yashavantrao Chavan Institute of Science (Autonomous), Satara

Department of Food Processing and Packaging

Institution Innovation Council (IIC), YCIS, Satara.
Report on -
Commercialization of food product (2023-24)

Launching of Food product of Mr. Akash Gaikwad under the guidance of
Department of Food Technology

Department of Food Processing and Packaging of Yashavantrao Chavan Institute of
Science (Autonomous), Satara is always supporting students to became an entrepreneur.
Recently Mr. Akash Gaikwad from B.Sc. 11 of Food Processing and Packaging Department
formulated and standardized “Mix Chocolates Pack” food product which is without any
added sugar. Product is a mixture of various ingredients such as dark chocolate, white
chocolate and dryfruits etc with additional flavours which shows a great human health benefit
and this product was commercialised on behalf of Hon. Principal Dr. B.T. Jadhav, Asst. Prof.
Mrs. V. 8. Patil, Food Technology Department Co- Ordinator. Mr. S.R. Pol Chairman,
Institutions Innovation Council (IIC) and all faculty members of Food Technology
department played a key role by supporting student in every possible way and are also
encouraging students to set up new start up industry. “Mix Chocolates Pack” which are
commercialised recently, do not contain added sugar, food preservative and food color.

Name of Product Date of commercialization Product Launched by,

Hon. Principal Dr. B.T.
Jadhav Sir.

YCIS, Satara (Autonomous)
Mrs. V.S. Patil

Co-ordinator, Department of
“Mix Chocolates Pack™ 08 November 2023 Food Technology

Mr. P.R. Dure -

Incharge, Department of
Food Technology

Mr. S.R. Pol

Chairman, Institutions
Innovation Council (1IC)&
All Faculty members of Food
Technology Department.
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Photos of Launching of Products in Market-

Mr. S.R. Pol Mrs. V. S. Patil Dr. B. T. Jadhav
Chairman Co-ordinator Director
Institutions Innovation Council(iiC) Dept. of Food Technology YCIS, Satata
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Rayat Shikshan Sanstha’s

Yashavantrao Chavan Institute of Science, Satara

(Autonomous)

Department of Food Technology
In Collaboration with

Incubation Cell, YCIS, Satara.

Title of Activity -Inauguration of Kisan Processing Unit

Day & Date — Thursday, 07 December 2023

Description of Activity-

Introduction- The alumni Student of Department of Food Processing and Packaging Mr. Ashish
Mane has started the Soyabean processing industry named ‘Kisan Processing Unit’ under the
collaboration with Department of Food Technology and Incubation cell, YCIS, Satara. Various
products from Soyabean such as soyamilk, tofu, curd are manufactured. The inauguration was done
by the MLA of satara district Shrimant Chatrapati Shivendraraje Bhosale. The Guidance of Mr. P. R.
Dure sir (Assistant Professor, Dept of Food Technology) was valuable for successful startup.

Objectives —To promote the students to use their technical skills and knowledge and became
successful entrepreneur. Also support students for their startups of business. This is the output of
departmental best practice.

Address by Chief Guest —the MLA of satara district Shrimant Chatrapati Shivendraraje Bhosale
Outcome: Students are starting their business

e Photographs:
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Rayat Shikshan Sanstha’s
Yashavantrao Chavan Institute of Science (Autonomous), Satara
Department of Food Technology

In Collaboration with
Incubation Cell, YCIS, Satara.

Report on -
Commercialization of food product (2023-24)

Launching of Food product of Miss. Siddhi Phalke under the guidance of
Department of Food Technology

Department of Food Processing and Packaging of Yashavantrao Chavan Institute of
Science (Autonomous), Satara is always supporting students to became an entrepreneur.
Recently Miss. Siddhi Phalke from M.Sc. I of Food Technology formulated and standardized
“Siddhi’s Chocolates” food product which is without any added sugar. Product is a mixture
of various ingredients such as dark chocolate, white chocolate and dryfruits etc with
additional flavours which shows a great human health benefit and this product was
commercialised on behalf of Hon. Principal Dr. B.T. Jadhav, Asst. Prof. Mrs. V. 8. Patil,
Food Technology Department Co- Ordinator. Mr. P. R. Dure Chairman, Incubation Cell and
all faculty members of Food Technology department played a key role by guiding, supporting
student in every possible way and are also encouraging students to set up new start up
industry.

“Siddhi’s Chocolates” which are commercialised recently, do not contain added
sugar, food preservative and food color. For this stat-up Incubation cell of college provide
funds for FSSAI & MSME Liscence and also for Incubation registration fees. As a result of
above efforts she had commercialized Siddhi’s Chocolates on 09/01/2024.

Name of Product | Date of commercialization | Product I;auncheilrby,

Hon. Principal Dr. B.T.
Jadhav Sir. :
YCIS, Satara (Autonomous)
Mrs. V.S. Patil

Co-ordinator, Department of
“Siddhi’s Chocolates” 09 January 2024 Food Technology

Mr. P.R. Dure

Chairman, Incubation Cell &
All Faculty members of Food
Technology Department.




Photos of Launching of Products in Market-
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Report on -
Commercialization of food product (2023-24)

Launching of Food product of Mr. Vinit Dhamal under the guidance of
Department of Food Technology

Department of Food Processing and Packaging of Yashavantrao Chavan Institute of
Science (Autonomous), Satara is always supporting students to became an entreprencur.
Recently Mr.Vinit Dhamal who is alumni student of Food Processing and Packaging
formulated and standardized “Dhamal Agro” Freeze dried Fruits which is available
throughout the year and do not contain added sugar, food preservative and food color which
shows a great human health benefits and this product was commercialised on behalf of Hon.
Principal Dr. B.T. Jadhav, Asst. Prof. Mrs. V. S. Patil, Food Technology Department Co-
ordinator. Mr. S. H. Mujawar, Dean Research and Development, Mr. P. R. Dure, Chaitrman
Incubation cell of college and all faculty members of Food Technology department played a
key role by supporting student in every possible way and are also encouraging students to set

up new start up industry.

“Dhamal Agro” Freeze dried Fruits which are commercialised recently, do not contain
added sugar, food preservative and food color. Mr. Vinit Dhamal is pass out student of 2021-
22 of Food Processing and Packaging department. This project is mentored by Mr. P. R.
Dure, Chairman Incubation Cell. Mr. Vinit Dhamal is registered student of Incubation cell of
YCIS. His project is mentored by Mr. P. R. Dure Chairman Incubation Cell YCIS, Satara
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Photos of Launching of Products in Market-
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Rayat Shikshan Sanstha’s
Yashavantrao Chavan Institute of Science, Satara
(Autonomous)
Department of Electronics

Design and Development of Electronic products

Sr. no Student Name UID No. Case Study

1 PriyankaRamchandra Mane 2021908122 | Design and calibrate light intensity meter using
photodiode or LDR the necessary signal
conditioning and display.

Shailessh rajendra jangam 202098118 | Design switch mode power supply.

Shrihari Shrinivas gubbala 202098102 | Design solar power system.

Rutuja balkrushan kumbhar 202098105 | Design power supply using transistor.
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Maya Santosh Kadam 2021908111 | To study of IR transmitter and receiver for
object detection using TSOP1738.
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