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Pedagogical Innovation: Communication concepts through online video

Pedagogical innovation through online videos effectively conveys communication concepts by
providing visual and auditory learning experiences. Videos engage students with real-life
examples, simplifying complex theories. This method enhances understanding, promotes active
learning, and offers flexibility for self-paced study, making it a dynamic tool for teaching
communication in diverse educational settings.
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Assessment innovation: Preparing students for technical interviews

Assessment innovation in preparing students for technical interviews focuses on simulating real-
world scenarios and problem-solving exercises. By incorporating mock interviews, coding
challenges, and critical thinking tasks, students develop the necessary skills to perform under
pressure. This approach improves their confidence, technical knowledge, and interview readiness
for future career opportunities.
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Digital innovation: online learning platform

Digital innovation through online learning platforms revolutionizes education by offering
flexible, accessible learning opportunities. These platforms provide a wide range of courses,
interactive content, and real-time assessments. They promote personalized learning, allowing
students to learn at their own pace while fostering engagement and collaboration, making
education more inclusive and efficient.
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o Lecture 01 : Course Introduction; Food Constituents and
Functions

Lecture 02 : Quality and Safety Aspects of Food

Lecture 03 : Factors Affecting Quality During Processing
and Storage

Lecture 04 : Role of Water in Food and its Shelf Life

Lecture 05 : Gelatinization & Retrogradation of Starch




