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DEPARTMENT OF CHEMISTRY  

 

 INDUSTRIAL VISIT REPORT  

 

 An industrial visit to NAGA Limited,Trichy Road ,Dindigul District was arranged 

by the Department of Chemistry on Saturday, 14th May 2022. A total of 53 students, with 

three faculty members, visited the industry to understand processing of food products, 

machineries and equipments used for it. We reached the industry at 10.00 am. Mr. 

Arumugam, Brand Manager, Mr. Jerome, safety manager and Mr. Benjamin, Quality 

controller received us and introduced about the industry. Naga LTD  has been 

successfully providing and supplying wheat based products. The machinery and 

equipments installed are of high quality. The quality management system is ISO 9001-

2000 certification. Naga flour mills is built in a 7 storey building where in each block the 

process of conversion of wheat into maida,  rava ,wheat flour and also value added 

products like savourits, pasta etc were clearly explained. In R & D unit students got more 

information on QC and QA. R &D centre got recognized by department of Scientific and 

Industrial Research (DSIR) and its approved by 35(2AB) of IT Act. The students were 

clearly got idea about the instruments. All the students were benefited and gained 

knowledge out of this industrial visit which will bring a positive change in their thinking 

and behavior regarding food chemistry and specialization of their skills. 

Objective of the programme 

 

 They know, theoretical knowledge is not enough for making a good professional 

career. With an aim to go beyond academics, industrial visit provides student a 

practical perspective on the world of work. 

 Helps students to understand the food processing and functioning of machineries 

and equipments. 

 A good opportunity to interact with the experts  



 Helps to enhance their interpersonal skills 

 

 

Over all Feedback 

o The Brand Manager, Safety manager, Quality controller were highly supportive 

and much interested to explain the food processing. 

o The hospitality was very good. 

o Description and Q & A during the visit were also explained very nicely and 

patiently. 

o The visit was very informative and gives a rich practical exposure to the students. 

 

Enclosures: 

1. Industrial Visit Requisition letter 

2. Industrial Visit Permission letter 

3. Attendance sheet of the students 

4. Photos 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



PHOTOS OF INDUSTRIAL VISIT 

 

 

 

 

 

 



 

 

 

 

 

 

 



 

 

 

 

 


