™) YADAVA COLLEGE '/,

(An Autonomous & Co-Educational Institution)
. Re-accredited with "A" Grade by NAAC (3" cycle)
@sames=9 Govindarajan Campus, Thiruppalai, Madurai - 625014 -,

DEPARTMENT OF MICROBIOLOGY

cordially invites you to the
Training -cum-Workshop
on

FOOD SAFETY TRAINING AND CERTIFICATION (FOSTAC)

RESOURCE PERSONS

Mr. P.SATHISH KUMAR

Food Safety Training & Certification (FOSTAC)- Trainer
Lazersoft Technology, Madurai

&
Miss D.SRI NANDHINI

Technical Coordinator
Kumaran Educational Foundation, Madurai

Thiru KPS KANNAN

Chairman, Park Plaza Group of Hotels, Madurai & Chennai
has consented to grace the occasion

Thiru S.JEYARAMAN

President, Yadava College
&

Thiru R.V.N. KANNAN
Secretary, Yadava College

felicitate

Dr. C. RAJU
Principal, Yadava College

presides

Date : 15th July 2026, Wednesday . .
Time : 10.00 AM Venue : Microbiology Lab

<?



PROGRAMME

Invocation

Welcome Address : Miss. BMEENAKSHI
ITT B.Sc., Microbiology

Presidential Address : Dr. C. RAJU
Principal, Yadava College

Felicitation : Thiru S. JEYARAMAN
President, Yadava College

Thiru R.V.N. KANNAN
Secretary, Yadava College

Dr. AAKRISHNAVENI
Vice Principal, Yadava College

Dr. ARAJAGOPAL
Director, Self Financing Courses, Yadava College

Inaugural Address : Thiru KPS KANNAN
Chairman, Park Plaza Group of Hotels, Madurai & Chennai

Introducing the : Dr. KSENDESH KANNAN

Chief Guest Head, Department of Microbiology

Keynote Address : Mr. PSATHISH KUMAR
FOSTAC- Trainer,
Lazersoft Technology, Madurai

Technical session : Miss. D.SRI NANDHINI
Technical Coordinator,
Kumaran Educational Foundation, Madurai

Vote of Thanks : Miss. K.PRIYADHARSHINI
I1I B.Sc., Microbiology

National Anthem
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Department: Microbiology

Report on Training-cum-Workshop on Food Safety Training and Certification (FoSTaC)

Date: 15.07.2026

The Department of Microbiology, Yadava College, Madurai, successfully organized a Training-cum-
Workshop on Food Safety Training and Certification (FoSTaC) on 15 July 2026 at the
Microbiology Laboratory. The programme aimed to create awareness among students about food
safety regulations, hygienic food handling practices, and the importance of Food Safety and Standards
Authority of India (FSSAI) certification in the food and hospitality sectors.

The programme commenced with a prayer song, followed by the welcome address delivered by Ms.
B. Meenakshi, I1I B.Sc. Microbiology. The workshop was inaugurated by Thira K.P.S. Kannan,
Chairman, Hotel Park Plaza, Madurai & Chennai, who highlighted the growing need for trained
professionals in ensuring food quality and consumer safety.

The event was presided over by Dr. C. Raju, Principal, Yadava College, who emphasized the
mmportance of food safety education and encouraged students to develop professional skills relevant to
the food industry. The programme was graced by Thiru S. Jeyaraman, President, Thiru R.V.N.
Kannan, Secretary, Yadava College, and Dr. A. Rajagopal, Director of Self-Financing Courses.

The Chief Guest was introduced by Dr. K. Sendesh Kannan, Assistant Professor, Department of

Microbiology. The keynote session was delivered by Mr. P. Sathish Kumar, M.Sec., B.Ed., FoSTaC

Trainer, Lazersoft Technologies, Madurai, who explained the principles of food safety, FSSAI

regulations, Good Manufacturing Practices (GMP), Good Hygiene Practices (GHP), food
ination, hazard control, and legal requirements for food business operators.

This was followed by an interactive technical session by Ms. D. Sri Nandhini, M.Sec., Technical
Coordinator, Kumaran Educational Foundation, Madurai, who elaborated on food safety
management systems, hygiene protocols, documentation, and certification procedures through
practical examples and discussions.

The workshop witnessed active participation from ‘students and faculty members. The S€ssions were
highly informative and interactive, providing participants with valuable knowledge on food safery
standards, certification processes, and career opportunities in the food and hospitality industries, i

The event concluded with the Vote of Thanks proposed by Ms. K. Priyadharshini, [1y BSe.
Microbiology, expressing gratitude to the management, chief guest, resource faculty
members, and participants for making the programme a grand success. The programme en ded’ -4
the National Anthem. Overall, the FoSTaC Training-cum-Workshop was a2 well-organized .
event that enriched participants’ understanding of food safety and reinforced the importance o ¢
adopting safe food handling practices and professional certification in the modern food ; ‘

Prepared by DrK.S kannan
33&»/ Dr. C.
J Jabeen
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