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DEPARTMENT OF BIOTECHNOLOGY

SL.NO DETAILS OF THE EVENT

1. Title Of The Event “FERMENTED FOOD FIESTA”

2 Day and Date THURSDAY, 08/5/2025

3 Venue 3 FLOOR CORRIDOR-

4 Organizing Secretary/ Co-Coordinators | MAMATHA J

5 Participants B.Sc. VI SEMESTER BIOTECHNOLOGY STUDENTS
6 No of students and staff present 60 (Students participated) 200 Visitors

Inauguration and Lamp lighting Prize Distribution for the winners by
ceremony by Prof. Gayathri Sudhir- Dr. Kamatchi C- Head of the
Vice Principal Department and other faculty

Department of Biotechnology, The Oxford Biotechnologist’s Society, organized “FERMENTED FOOD
FIESTA™ as part of an enrichment program on bioprocess technology for B.Sc. VI Semester Biotechnology
students on 8th May 2025. Prof. Mamatha J, Associate Professor, Department of the Biotechnology was in-
charge of the program. This unique celebration of science, food, and culture aimed to showcase the wonders of
fermentation through hands-on experience and student innovation. The event commenced at 11:00 AM, with an
inaugural ceremony graced by the Vice Principal, Prof. Gayathri Sudhir. Following the inauguration, students
presented a melodious welcome song, creating a warm and festive atmosphere. The heart of the fiesta was the
diverse display of fermented products, all meticulously prepared by the students. The event featured an
impressive selection of 13 varieties of wine and 16 different types of fermented foods, made by students using
different fruits and fermentation techniques, representing both traditional and innovative culinary methods.
Each delicacy reflected the students’ deep understanding of biotechnology processes.
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