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PPRREEFFAACCEE  
  

 India faced the challenge of providing food security to millions of its people 

soon after independence. The Research and Development initiatives taken by the 

Government of India resulted in the ‘Green revolution’ in the late 60s and early 70s. 

As a result of ‘Green revolution’, India has made significant achievement through 

production of 228 million tonnes of food grains and gained self-sufficiency. But 

considering the nutritional security, economic sustainability and high generation of 

employment, Horticulture sector plays an important role. Hence, it was only in mid-

80s that the Government of India recognized the importance of Horticulture sector and 

thus greater emphasis was given on this. It is a means of diversification for making 

agriculture more profitable through efficient land use, optimum utilization of natural 

resources and creating skilled employment for rural masses. Horticulture has 

invariably improved the economic status of our farmers. It has also played a significant 

role in improving floriculture, plantation, spices, medicinal, aromatic industry, fruit 

and vegetable production and processing, production of quality seed and planting 

materials, encouraging hi-tech horticulture, contract farming, cooperative farming, 

participatory approach of production and marketing, etc. Thus, there is a growing 

awareness about the advantages of the horticultural crop production and this is bound 

to go up with the increase in socio-economic status of the people. 

The R & D programmes in horticulture have received an impressive support 

from the Eighth Five Year Plan onwards. As a result, the research infrastructure has 

increased manifold with the setting up of a number of new institutes, national research 

centres in several crops, important both from domestic as well as export point of view. 

The establishment of educational institutions in the field of horticulture plays a pivotal 

role in developing human resource, which would cater to the needs of horticulture 

industry. 

To cater the horticulture needs of the farmers of northern Karnataka and to 

develop the quality human resource in the field of horticulture, the Kittur Rani 

Channamma College of Horticulture, Arabhavi was established at Arabhavi on 

31.08.1994 under the University of Agricultural Sciences, Dharwad, and is presently 

functioning under the University of Horticultural Sciences, Bagalkot. The college 

offers undergraduate, postgraduate and Ph.D. courses and has the admission capacity 

of 50 students for undergraduate, 30 students for Masters and 8 students for Ph.D. 
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degree programme annually excluding ICAR quota students. Students of this college 

have excelled not only in curriculum but also in extracurricular activities and national 

level competitive examinations and the college is making continuous efforts to 

improve the quality of education offered here. The ICAR has introduced the procedure 

of accreditation, which help in assessing facilities available to impart the quality 

education offered by the college. The college was accreditated by ICAR Peer Review 

committee for a period of five years. After accreditation, the financial support of 

ICAR and State Government has greatly facilitated the growth and developmental 

activities of the college to a greater extent, as a result the quality of education has 

improved. Since the college is due for further accreditation, the present report provides 

all the necessary information about the college activities performed during last eight 

years. 

The University Level Task Force and Steering Committee has been gratefully 

acknowledged for their help, guidance and suggestions given in preparing the report. 

The college level Steering Committee and Task Force have done a great job in 

compiling information and bringing out this report to be submitted to Accreditation 

Board of ICAR. My heartfelt thanks to all those who are involved in preparation of 

this report. 

 

 

K.R.C. College of Horticulture, Arabhavi                                       Dean 
September-2018            (Nagesh H. Naik) 
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6.4    SELF STUDY REPORT FOR M.Sc. HORTICULTURE  IN POST 
HARVEST TECHNOLOGY  AT KRCCH, ARABHAVI  

6.4.1. Brief History of the Degree Programme  

Kittur Rani Channamma College of Horticulture (KRCCH, Arabhavi) was established 

during the year 1994 under the administration of University of Agricultural Sciences, Dharwad 

at Arabhavi (Tq. Gokak, Dist. Belagavi). During the year 2008, after establishment of UHS 

Bagalkot, affiliation of the college was shifted from UAS, Dharwad to UHS, Bagalkot.  

The Department of Post Harvest Technology with a multidisciplinary approach was 

established in the year 1997. A separate teaching discipline leading to M.Sc. (Hort.) in Post 

Harvest Technology, degree was started during the academic year 1998-99 with the following 

mandates  

Mandates: 

�x Teaching graduate, post graduate and doctoral students 

�x Development of technologies for post harvest loss reduction of various horticultural 

produce 

�x Processing of underutilized crops for value addition 

�x Development of new and low cost storage techniques 

�x Development of nutraceuticals and health drinks  

�x Extension to cater the farmers and entrepreneurs in the field of postharvest technology 

Postharvest technology is an important area of Horticulture, of late, has been given lot 

of importance by the policy makers. It encompasses the technologies which either reduce the 

postharvest loss or utilize the produce and make them available throughout the year. The 

department of postharvest technology is constantly educating, training and motivating the 

students at Postgraduate levels. The faculty of the department is also engaged in research on 

various aspects of postharvest handling and processing of fruits and vegetables. Future thrust 

research areas include encapsulation technologies in fruit powders, postharvest treatments to 

extend shelf life of fruits, fermentation technologies, etc. Further, the department is also 

catering to the needs of entrepreneurs and farmers through consultation services and hands-on 

training.  

The faculty of the department is also engaged in handling in-house and externally 

funded projects. Presently, the department is implementing a RKVY project on onion storage 

and processing with budget outlay of 1.64 crores. To date, 54 students have completed post-

graduation from the department and are serving at various levels in government, universities 

and private organizations. 
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A post-harvest processing centre of the department is involved in imparting training to 

the entrepreneurs apart from producing various processed and bakery products viz., fruit 

beverages, RTS, squash, jam, ketchup, fruit bars, carbonated beverages, bread, biscuits, puffs, 

cake etc. The centre is also catering to the needs of the campus and hostels in providing the 

processed products. The facility is licensed under FSSAI and meets all the quality, safety 

standards and specifications 

Statistics of Masters degree programme (2013-14 to 2017-18) 

Year of 
Admission 

Admitted Dropped Passed 
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2012-13 2 4 6 - - - 2 4 6 2013-14 
 

2013-14 2 1 3 - - - 2 1 3 2014-15  
2014-15 2 3 5 - - - 2 3 5 2015-16  
2015-16 1 3 4 1 - - - 3 3 2016-17  

Total 7 11 18 1 - - 6 11 17   
2016-17 1 2 3 - - - 1 2 3 2017-18  
2017-18 - 3 3 - - - - 3 3 2018-19 Yet to complete 

Total 8 16 24 1 - - 7 16 23 - - 

Award of UHS, Bagalkot, GOI & BCM authorities’ Scholarships 

Scholarship Type 
M.Sc.(Hort.) 

2013-14 2014-15 2015-16 2016-17 2017-18 
Merit Scholarship  2 2 2 2 2 
Students Aid  fund  - - - - - 
Category I  EBL Scholarship  - - - - - 
SC/ST Fellow Ship  1 1 1 1 3 
GOI Scholarship (SC+ST) 1 1 - 1 2 
Vidyasiri   - 3 3 1 1 

TOTAL 4 7 6 5 8 

6.4.2 FACULTY STRENGTH 
Faculty Strength (Cadre-wise) 

Designation / 
Cadre 

2014 2015 2016 2017 2018 
S F V  S F V  S F V  S F V  S F V  

Professor 1 1 - 1 1 - 1 1 - 1 1 - 1 1 - 
Associate Professor 1 0 1 1 0 1 1 0 1 1 0 1 1 0 1 
Assistant Professor 2 2 - 2 2 - 2 2 - 2 2 - 2 2 - 
Total 4 3 1 4 3 1 4 3 1 4 3 1 4 3 1 
Contractual - - - - - - - - - - - - - - - 
S-Sanctioned, F-Filled, V-Vacant 

 

 



Self Study Report  for the PG Programme (PHT),  KRCCH, Arabhavi  
 

                                                                                                     3 

Faculty Strength 

Department 

Sanctioned 
Faculty 

Faculty in 
place 

Vacant 
position 

Recommended 
by ICAR 

Deviation from 
ICAR 

recommendation 
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Post-harvest 
Technology 

1 1 2 1 0 2 0 1 0 1 1 2 0 0 0 

Total 1 1 2 1 0 2 0 1 0 1 1 2 0 0 0 
   4   3   1   4   0 
Note:- Service of one Professor taken from RHREC Kumbapura , Dharwad 

6.4.3    TECHNICAL AND SUPPORTING STAFF 

Sl. 
No. 

POST 

2018 

Sanctioned Filled Vacant 
Recommended 

by UHS 

Diversion from 
recommendation 

(Sanctioned) 
1. Lab. Assistant 1 1 - 1 - 
2. Messenger 1 1* - 1 - 
3. Lab Labour - 2* - -  

  Total 2 4 0 3 - 
*Are allotted to department on Contractual basis. 

6.4.4   CLASSROOMS AND LABORATORIES: 

Classrooms 

Sl. 
No. 

Class room 
No. 

Area 
(sq.ft) 

Seating 
capacity 

Other facilities (LCD, Projectors, 
Computers, Smart board etc.) 

1. PHT 44.00 15 LCD, Projector, Computers  
2. Seminar Hall 120 80 LCD, Projector, Computers 
3. PHT centre 49151.00 25 LCD projector 
4. RKVY  1210.00 50 LCD projector, computer 

Laboratory  

 The Post Harvest technology department has 4 laboratories to carry out UG/ PG 

practical as well as PG research. All the laboratories are well equipped with all facilities to 

carry out research 

Sl. No. Name of the laboratory Area (sq.ft) Seating capacity 
1. PHT 159.60 30 
2. RKVY lab 1704.00 20 
3. PHT centre 49151.00 25 
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Major equipments 

SI. No Particulars No. 
1. RO. 25 LPH membrane T sgpd 2 
2. Fruit and vegetable Drier  3 
3. Mixer Grinder fruit mixer  3 
4. Canning unit 1 
5. Electronic Balance  1 
6. Stereo Zoom Microscope make symbiont moxlis-450  1 
7. Steam liner 1 
8. Fruit pulper 1 
9. Carbonation unit 1 
10. Spray drier 1 
11. Shrink wrapping machine 1 
12. Vacuum packaging unit 1 
13. Pilot scale onion dehydration unit 1 
14. Onion grader 1 
15. Spectrophotometer 1 
16. VC cooler 1 
17. Refrigeration  1 
18. Moisture analyser 1 
19. Colorimeter 1 
20. Penetrometer 1 
21. pH meter 1 
22. Distillation unit 1 
23. Some minor processing equipments like slicer, basket press, hydraulic 

press, corking/ capping machine, juice filling machine, steam jacketed 
kettle, aonla cutting machine, microwave oven, hot air oven, easy dryer, 
bakery unit etc. 

1 each 

24.  Analytical equipments like laminar air flow, magnetic stirrer, 
centrifuge, surgical water bath etc  

1 each 

  Average Number of Students in Theory and Practical Classes  

  Postgraduate students are less in number and are grouped into one  theory  batch and 

one practical batch. 

Sl. No. Name of the department Theory Batch Practical Batch 
1. Post Harvest  Technology Full strength Full strength 

6.4.5   CONDUCT OF PRACTICAL AND HANDS-ON-TRAINING  

Course curriculum for master degree programme has been designed with special 

emphasis on specialized/ novel horticultural techniques. Further as a part of their course 

curriculum, the PG students are taken to exposure visits to different research institutes, 

progressive farmers’ field and private processing industries. A study tour of seven days to 

different research institutes and commercial hubs specifically engaged in particular research 
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field is organized by department which is contributing for better understanding of the subject 

and to enrich their practical knowledge. 

Practical Credit details 

Sl.No. Discipline 
Number of credits 

for practical  
Per cent of time spent 

In laboratory  In field*  
1. Post-harvest management 2 40 60 

2. 
Processing and value 
addition 

4 90 10 

3. Food safety aspects 1 70 30 

 Glimpses of  Practicals and exposure visits 

Sl.No. Department Hands on Training and Methodology 
1. Post -Harvest 

Technology 
 Processing and Value addition techniques 
 Production of processed products from fruits and vegetables 
 Integration of production with post harvest management 
 Development of appropriate storage protocols 
 Valorization through processing 
 Design, development and evaluation of packages, low cost post 

harvest equipment and machinery 
 Nutraceuticals and antioxidants in processed food 
 Quality control and sensory techniques 
 Visit to markets, packing houses and cold storage units 
 Visit to processing industries. 

  

Students involved in various training activities PG exposure visit to IQF Industry at Hubli 

  

PG exposure visit to Pineapple canning 
industry at Banavasi 

PG exposure visit to Cashew apple 
processing and grading unit at Sirsi. 
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6.4.6 SUPERVISION OF STUDENTS IN PG PROGRAMME 

Sl. 
No. 

Year Department 

No. of PG recognized 
teachers 

         Student to teacher 
ratio  

KRCCH, 
Arabhavi  

Off 
Campus Total M.Sc. 

Total 
(PG 

students) 
 

1. 2013-14 

Post Harvest 
Technology 

02 01 03 03 03 1:1 
2. 2014-15 02 01 03 05 5 1:2 
3. 2015-16 03 02 05 05 05 1:1 
4. 2016-17 02 02 04 03 03 1:1.25 
5. 2017-18 02 01 03 03 03 1:1.33 

 

6.4.7 FEEDBACK OF STAKEHOLDER S (STUDENTS, PARENTS, 

INDUSTRIES, EMPLOYERS, FARMERS ETC.)  

Sl. No. Feed back Action taken 
2013-14  
 Farmers : 

1. Exposure visit to PG students 
to processing units/ 
progressive/ awardee farmers 
fields to enrich the practical 
knowledge on implementation 
of SAU’s/ICAR 
Institutes/farmers innovative 
technologies. 
 

Exposure visits for PG students are being 
made to the following processing units/ 
progressive/awardee farmers fields: 

 Mango processing unit, Tarihal, Hubli 
 Pickle industries, Honga Industrial area, 

Belagavi. 
 Jain food zone, Jalagoan (MH)             
 Cashew processing Units, Sirsi 
 Fruit & vegetable processing units, kholapur 

(MH). Etc.  
2014-15 
Farmers and Scientists 

2.  Dr. Vinod Raut, Professor (PHT), 
Agri. College Nagpur suggested 
to take license from FSSAI for 
commercial sale of processed 
products 

 Exposure visit to PG students to 
processing units/ progressive/ 
awardee farmers fields to enrich 
the practical knowledge on 
implementation of SAU’s/ICAR 
Institutes/farmers innovative 
technologies. 

 Took FSSAI license from Govt. of Karnataka 
for commercial sale of processed products. 

 Exposure visits for PG students are being made 
to the following processing units/ 
progressive/awardee farmers fields: 

 Rico winery, Bijapur 
 Mango pulp/ pickle processing unit, Hudali 
 Pickle industries, Honga Industrial area, 

Belagavi. 
 Cashew processing Units, Khanapur and Sirsi 
 Fruit & vegetable processing units, kholapur 

(MH). Etc. 
   

2015-16 
Scientists, students and entrepreneur 

3 Dr. V. K. Garande, Prof of 
Hort. College of Agriculture, 
Kolhapur suggested to visit 
Jain Food Park, Jalagaon and 

Exposure visits for PG students are being 
made to the following processing units/ 
progressive/awardee farmers fields: 

 Onion storage structures and onion 
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Sl. No. Feed back Action taken 
onion market, Lasalgaon 
during PG tour. 
 Mr. Sameer Sardeshpande, 
Enterpreneur, Ramdurg 
suggested to take research on 
shelf life studies and value 
addition of jamun. 

marketing at Lasalgaon. 
 Jain food zone, Jalagoan (MH)             

Alloted PG research on shelf life studies and 
value addition of jamun fruits. 

2016-17 
4. Exposure visit to PG students 

to processing units/ 
progressive/ awardee farmers 
fields to enrich the practical 
knowledge on implementation 
of SAU’s/ICAR 
Institutes/farmers innovative 
technologies. 
 

Exposure visits for PG students are being 
made to the following processing units / 
progressive / awardee farmers fields: 

 CFB boxes factory, Gokak. 
 Elite winery, Mudhole 
 Mango processing unit, Tarihal, Hubli 
 Pickle industries, Honga Industrial area, 

Belagavi. 
 Jain food zone, Jalagoan (MH)             
 Cashew processing Units, Sirsi 
 Fruit & vegetable processing units, kholapur 

(MH). Etc.  
2017-18 

5. Exposure visit to PG students 
to processing units/ 
progressive/ awardee farmers 
fields to enrich the practical 
knowledge on implementation 
of SAU’s/ICAR 
Institutes/farmers innovative 
technologies. 
 

Exposure visits for PG students are being 
made to the following processing units/ 
progressive/awardee farmers fields: 

 Mango processing unit, Tarihal, Hubli 
 Pickle industries, Honga Industrial area, 

Belagavi. 
 Jain food zone/ Jain irrigations, Jalagoan 

(MH)   
 Pomegranate processing units, Solapur.          
 Cashew processing Units, Sirsi 
 Fruit & vegetable processing units, 

Kolhapur (MH). Etc.  

6.4.8   STUDENT INTAKE AND ATTRITION IN THE PROGRAMM E 

FOR LAST FIVE YEARS  

  Year wise information on sanctioned strength, actual intake and attrition during the last 

five years of the Degree Programme are furnished in the tabular form. This attrition is due to 

shifting of students to some other degree programme like medical sciences and veterinary 

sciences  etc.. 

 M.Sc. Horticulture  

These PG students discontinued their degree programme due to appointment in 

State govt. jobs and also banking and other sectors. 
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Year Departments Sanctioned 
 seats 

Actual 
 intake 

Attrition  Attrition 
Percentage 

2014-15 

Post Harvest  
Technology 

4 5 0 0 
2015-16 4 5 1 20.0 
2016-17 2 3 0 0 
2017-18 2 3 0 0 
2018-19 5 6 0 0 

6.4.9   ICT APPLICATION IN CURRICULA DELIVERY  

 ICT enabled teaching-learning encompasses a variety of techniques, tools, content and 

resources aimed at improving the quality and efficiency of the teaching-learning process. There 

are a variety of options available to the teacher and students to utilize various ICT tools at 

KRCCH Arabhavi for effective teaching and learning. Teachers participate in selection and 

critical evaluation of digital content and resources. They are also encouraged to develop their 

own digital resources, sharing them with colleagues and students through the digital 

repositories. For this each individual staff allotted with high configured computer system and 

connected with high speed Internet facilities for sharing digital contents.  

Below Mentioned ICT facilities are well established in the college during the period of  

2013-14 to 2017-18.  Detailed ICT Lab facilities are listed below  

S.No. Name of Lab Equipment Usage  

1. 
ICT Enabled Class 
Rooms  

4 PG Class rooms with 
Computer Systems  and LCD 
Projectors  

For educational video, PPT, 
conferencing , teaching and 
learning  

2. PG -Computer Lab 16 HP Computers  Systems  
AutoCAD Lab for landscape 
and gardening design 

3. 
 

ICT Enabled Smart 
Boards  

6 Smart Boards installed in 
different departments  

Teaching, Learning  
 

4. 
ICT Enabled 
Conference Hall  

High Definition CISCO 
Camera System with High 
Speed Internet of 4 Mbps lease 
Line connectivity  

For online interaction with 
University key officials by 
students and staff, online 
interaction with different 
subject experts  in different 
streams    

General 

S.No. Name of Lab Equipment Usage  

1. 
ICT Enabled 
Conference Hall  

High Definition CISCO 
Camera System with High 
Speed Internet of 4 Mbps 
lease Line connectivity  

For online interaction with 
University key officials by students 
and staff, online interaction with 
different subject experts  in different 
streams    
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Different ICT Software’s Used at KRCCH Arabhavi 

S. No ICT Application  Usage 

 
1. 

 
Academic Management System 
Software 

Online PG Student Admission, POW , POR, 
Thesis Submission, Qualifying Examination etc. 
Complete activities of Student, Staff, Academic 
section activities, automated in this software 

 
2. 

Horti App 

Provide information about the horticulture trends, 
technologies and methods being used. HortiApp 
is a useful app in cultivation of all kinds of crops, 
where it gives detailed information of each crop. 

3. SYSTAT Statistical Software for analysis of Statistical 
Data 

4. Window STAT Statistical Software for analysis of Statistical 
Data 

5. AutoCAD Landscape and Gardening designs using software 

6. HERBIQ 

Windows Form Application that stores data in 
encrypted XML files to track the progress of 
plants, nutrient levels, environment, smoke 
effects, strain characteristics for breeding, etc. 
Output to single file with embedded images like a 
pdf file or some open format to show others 
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6.4.12.  

 

CERTIFICATE  

 
 

  I the Dean, Kitturu Rani Channamma College of Horticulture, Arabhavi hereby 

certify that the information contained in the Section 6.4.1 to 6.4.9 are furnished as per the 

records available in the college and degree awarding university. 

 

Date: March, 2019 

 

 
 

 


