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Message

Dr. Guninderjit Singh Jawandha

Chairman

Bhai Gurdas Group Of Institutions

I am delighted to have the opportunity to release “Society of Food Technocrats",
the annual college magazine. In this era of cut throat competition, apart study. One
needs to have the holistic development of personality & this is our prerogative to
chisel your thinking & persona here. The magazine will act as a platform for your
creativity & writing aptitude & | intently believe that you would have an all-round
developmentof your personality during your sojourn in this temple of learning. |
congratulate the Director, staff & students for publishing "Society of Food
Technocrats'. | hope this issue would be meaningful, enjoyable & memorable in
achieving its objectives.



Message

It is a matter of great pleasure for me to learn that Editorial Board is bringing out an issue
of the College magazine ' Society of Food Technocrats". | would like to appreciate those who
have contributed articles for the college magazine as this shows the hard work, and the hidden
potential of the students. | hereby congratulate those who contributed for the college
magazine and welcome those who want to avail the

Opportunity next time.




Message

I am happy that department of Food technology is p
another issue of “Society of Food Technocrats' 20
magazine is by the student & for the Students. It ai
providing a platform to the students to explore their late
Capabilities & talent, to express their creativity and to develop
their technical skills as you scan through the pages of the
magazine, it will enlighten you with the important milestone the
department has achieved this year. Beside, our budding talent have
expressed their thoughts, ideas, hopes, feelings, aspirations &
Convictions in a creative way.

I congratulate the editorial board for unleashing the hidden
potential of the students & appreciate them for their effort in
bringing out their issue.

Wishing the magazine a lasting success.




Message

It gives us great pleasure to bring you another issue of “Society of Food Technocrates”,
the college magazine of Bhai Gurdas Institute of Engineering & Technology. The
name and fame of an institute depends on the caliber and achievements of the students
and teachers. The role of a teacher is to be a facilitator in nurturing the skills and
talents of students. This magazine is a platform to exhibit the literary skills and
innovative ideas teachers and students. Technomantra presents the achievements of
students and contributions of teachers. We would like to place on record our gratitude
and heartfelt thanks to all those who have contributed to make this effort a success. We
profusely thank the management for giving support and encouragement and a free
hand in this endeavour. Last but not the least we are thankful to all the authors who
have sent their articles. We truly hope that the pages that follow will make an
interesting read.

Er. Swati Priyadarshi
Assistant Professor

Food Technology

Students Editor’s

1. Simranjeet Kaur (FT 8th)
2. Mandeep Kumar (FT 8th)



Vision of the Department:

To achieve excellence in quality education, competent technologist,
innovation and entrepreneurship that will benefit globally food
processing sector and society

Mission of the Department:

M1: To impart basic knowledge in the area of food science, food processing and safety.

M2: To inculcate in-depth knowledge of Food Engineering and Technology with an
ability to analyze, evaluate, design, create and integrate existing and new knowledge.

M3: To equip and enable students with conceptual, technical and managerial
skills to transform the organization and society.

M4: To serve people, society and nation with utmost professionalism,
values and ethics to make development sustainable and quality of life.

PEQ’s of the Department:

PEOL1: To provide students with the basic knowledge, skills and use of latest technologies in food
science that help in lifelong learning and self education.

PEO2: To acquire theoretical, practical knowledge and Industrial exposure of Food Processing
Sector to become a qualified Food Technologist.

PEO3: To provide students with overall competency by inculcate skills, technical writing and
communication skills as professionals.
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1. A critical review on interplay between dietary fibers and gut microbiota
ietary fibers, as mainly complex carbohydrates, offer various health benefits via modulating gut microbiot
omposition and promoting short chain fatty acids (SCFAs) production. However, the modern dietary habits ar
Itered by reducing dietary fiber consumption and increasing intake of fat, sugar, and animal protein, thus adversel
ing our gut microbiota. This deficiency of dietary fibersis usually associated with an increasing risk of chroni
e 2 diabetes, cardiovasculardiseases, and colorectal cancer.
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In this review, firstly we elaborately classified dietary fibers based on the definition by the
Authority (EFSA), revealed the structure-activity relationship of dietary fibers, and up-dated carbohy:
enzyme families (CAZyme). Furthermore, this review summarizes the available literature on the interaction
between different types of dietary fiber, gut microbiota composition, and SCFA production, both in vivo and in
vitro.

Dietary fiber-rich and whole grain (WG)-based diets offer a desirable nutritional intervention strategy by
ipulating the composition and quality of microbiota to improve intestinal environment so as to promote host
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2. Artificial intelligence and ethics within the food sector
The use of artificial intelligence (Al) is growing in food supply chains.
The ethical language associated with food supply and technology is
contextualized and framed by the meaning given to it by
stakeholders. Failure to differentiate between these nuanced
meanings can create a barrier to technology adoption and reduce the
benefit derived.
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Whilst the nature of data within the food system is much broader
than the personal data covered by the European Union General Data
Protection Regulation (GDPR), the ethical issues for computational and
Al systems are similar and can be considered in terms of particular
aspects: transparency, traceability, explainability, interpretability,
accessibility, accountability and responsibility. The outputs of this
research assist in giving a more rounded understanding of the language
used, exploring the ethical interaction of aspects of Al used in food
supply chains and also the management activities and actions that can
be adopted to improve the applicability of Al technology, increase
engagement and derive greater performance benefits. This work has
implications for those developing Al governance protocols for the
food supply chain as well as supply chain practitioners.

~ | Navjot kaur (FT 8th)




3. Soy protein isolates: A review of their composition, aggregation, and gelation

The research and development of vegetable protein-based meat substitutes have become
a major commercial activity, and the market is expanding to meet the growing consumer
demand. Soy protein isolates (SPI) are often used as a raw material for vegetable meat
substitutes because of their potential to form fiber structures. Although significant
initial success has been achieved, it is still a challenge to explain how the composition
and aggregation of SPI influence gel properties and the mechanism(s) involved.
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The relationship between the composition, aggregation, and gelation properties of
SPI is based on a through literature search. It focused on the application of SPI in
heat- and cold-induced gels, given the diversified market demands. The research on
cold gel has helped expand the market. The methods to improve the properties of SPI
gels, including physical, chemical, and biological properties, are reviewed to provide
insights on its role in the properties of SPI gels. To achieve environmentally friendly
and efficient ways for the food industry to use SPI gel properties, the research prospects
and development trends of the gel properties of SPI are summarized. New developments
and practical applications in the production technology, suchas for ultrasound,
microwave and high pressure, are reviewed

Simranjeet Kaur (FT 8th)
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