UNIVERSITY OF AGRICULTURE & TECHNOI.OGY
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Kumarganj, Ayodhya, Uttar Pradesh - 224229

DEPARTMENT OF FOOD AND NUTRITION
COLLEGE OF COMMUNITY SCIENCE

is Organising

10-DAYS SUMMER TRAINING /
FACULTY DEVELOPMENT PROGRAMME (FDP)

(Funded by Uttar Pradesh Council of Agricultural Research, Lucknow)
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ESTABLISHING SUSTAINABLE
FOOD PROCESSING AND

VALUE ADDITION ENTERPRISES

i) 16-26 SEPTEMBER 2026

\\t Empowering Rural Communities through
\‘\g Sustainable Food Processing, Innovation and Entrepreneurship
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Acharya Narendra Deva Unlver51ty of Agrlculture & Technology
(ANDUAT), Kumarganj, Ayodhya, is a prestigious NAAC A++
accredited State Agricultural University renowned for excellence in
education, research, extension, and innovation. The University
manages 25 Krishi Vigyan Kendras (KVKs), significantly contributing
to agricultural advancement and farmer empowerment across Uttar

The Department

The Department of Food and Nutrition, College of Community
Science, is committed to excellence in teaching, research, and
extension in food science and human nutrition. The Department
focuses on therapeutic nutrition, public health, and sports nutrition,
food security, food safety, and sustainable food systems through
multidisciplinary education, research, and community outreach.
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Assistant Professors / Subject .
Matter Specialists (SMSs) Scientists & Researchers

WHO CAN PARTICIPATE?

Ph.D. Scholars/ Young
Professionals/ Project
Research associates

Entrepreneurs in Food
Processing and Allied Sectors
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' The 10-Day Summer Training / Faculty Development |
Programme on "Establishing Sustainable Food |
| Processing and Value Addition Enterprises" is designed |
' to strengthen the technical, entrepreneurial, and extension |
- competencies of KVK professionals, faculty members, |
. researchers, extension personnel, and young
| professionals  through expert lectures, practical :
' demonstrations, and hands-on training. i
The programme aims to promote sustainable food |
| processing technologies, encourage value addition to '
" agricultural produce, and foster entrepreneurship for :
: enhancing rural livelihoods and strengthening agri-food |
B enterprises. !

* Sustainable Food Processing Technologies

*  Product Diversification and Value Addition

* Food Waste Utilization and Circular Economy
*  Quality Control and Food Safety

* Business Planning and Enterprise Development
* Branding, Packaging and Market Linkages

PARTICIPANT FACILITIES

i » Travel Allowance (TA) equivalent to AC II Tier train fare by
: the shortest route, as per programme guidelines.

i * Boarding and lodging will be provided by the organizers.

: * No Dearness Allowance (DA) will be admissible.

i * Local participants will not be eligible for boarding and
: lodging; however, working lunch and refreshments will be
3 provided during the training programme.

Important Dates

Activity Date
Last date for receipt of nomination forms 15 August 2026
Intimation of selected candidates 25 August 2026
Confirmation by selected participants 31 August 2026

Nomination & Application Process

Interested candidates should submit the duly forwarded nomination form through the Head of

i Institution. i
| E-mail: upcartrng2026(@gmail.com ; Last Date for Submission: 15 August 2026 i

Application Guidelines

Send an advance copy of the duly filled application to upcartrng2026(@gmail.com on or before [EREUILIE PPN

The hard copy of the duly forwarded application may be sent through Speed Post, E-mail, or Fax via the proper channel.
Final selection will be subject to the receipt of the application duly recommended by the competent authority.
Selected candidates must bring permission and relieving letters from their respective institution at the time of registration.
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ABOUT AYODHYA

Nestled on the sacred banks of the River Saryu, Ayodhya is
one of India's oldest living cities and a globally revered centre
of faith, culture, and heritage. Known as the birthplace of
Lord Shri Ram, the city beautifully blends timeless traditions
with modern infrastructure, offering visitors a unique spiritual
and cultural experience. With its magnificent temples, serene
ghats, vibrant festivals, and warm hospitality, Ayodhya
provides an inspiring setting for learning, networking, and
cultural exploration.

PLACES TO EXPLORE WEATHER

# Day Temperature: 32-35°C
Night Temperature: 21-26°C

Recommended: Light cotton
clothing, comfortable footwear,
and an umbrella or light raincoat.

geshwar Nath

Dashrath

Treta Ke Thakur Valmiki
Mahal Temple Bhawan/Bhawan

ORGANIZING COMMITTEE
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CHIEF PATRON

Dr. Gyanendra Pratap Singh

Hon’ble Vice-Chancellor

28 CONTACTUS =

|__paTRON |

Dr. Sanjay Singh
Director General, UPCAR

9 Dr. Anisha Verma
€ +91-9452523456, +91-8318373946

' COURSE DIRECTOR

Prof. Sadhna Singh

Dean, College of Community Science
Head, Deptt. of Food & Nutrition

e Dr. Shweta Sachan
O +91-8668667845

Ceoscoommuron §

Dr. Anisha Verma

Associate Professor
Deptt. of Food & Nutrition

upcartrng2026@gmail.com

Dr. Mamta Kumari

Associate Professor
Deptt. of Food & Nutrition

~ COURSE CO-COORDINATORS

Deptt. of Food & Nutrition

Dr. Shweta Sachan

Assistant Professor
Deptt. of Human
Development and

Family Studies

Dr. Pragya Pandey

Assistant Professor

g VENUE

Department of Food and Nutrition
College of Community Science
Acharya Narendra Deva University of
Agriculture & Technology (ANDUAT)
Kumarganj, Ayodhya — 224229

Uttar Pradesh, India
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Application Form for

UPCAR Sponsored

10-Days Summer Training /
Faculty Development Programme (FDP)

on
“Establishing Sustainable Food Processing and
Value Addition Enterprises”

_ 16-26 September 2026

(Fill in CAPITAL LETTERS)
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Gender: [J Male [J Female (] Other

Category of Applicant:

[] Assistant Professor [] Subject Matter Specialist (SMS) [] Scientist [J Ph.D. Scholar
[] Entrepreneur [] Other
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eIt AR O O i s A e B S i

Teaching / Research / Extension / Industrial EXperience: ...

.......................................................................................................................................................................................................................

Academic Qualifications:

Discipline University/Institute

Ph.D.
Master’s Degree
Bachelor’s Degree

Brief Statement (Maximum 100 words)
Briefly explain how this training will benefit your professional work.

.........................................................................................................................................................................................................................

Declaration by the Applicant

I certify that the information furnished above is true and correct to the best of my knowledge.

I agree to abide by the rules and regulations of the training programme.

Signature of Applicant .............ccccceveeiieiennn
DAt R Places o s < AL
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Recommendation of Forwarding Authority 15. Accommodation
Certified that the applicant is sponsored by this institution and, if selected, will be relieved Required (Hostel):
from official duties to attend the training programme. (] Yes
NI 1= o i cvinmnssias s ss S e R b s e S A m s SRS R B IDCRIGUIBEIONN. s csmanicessansninsmasmimmime s iAo 0 No
2 \& J
ONEADMZAREONT <:c:ckessssnssnsssissnsnss s AaSsRARA4HS 5555 555 HA5 {4 S A aH AR 84 S ARS8 554 AR A 45 R A SRR 85 X A S AR A AR RA S SA S S5 s
re S SR, [ _
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