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Industry Snapshot

The Department of Information Technology, Gyanmanjari Innovative University,
organized an Industrial Visit to Sarvottam Dairy, Sihor, on 23 June 2026 as a
part of the Training & Placement Activity for Diploma Semester 1 Class A
students.

Sarvottam Dairy is a modern dairy processing unit engaged in the collection,
processing, packaging, and distribution of milk and dairy products. The dairy
follows advanced processing techniques, automated systems, strict hygiene
standards, and quality control measures to ensure safe and high-quality products.

The visit was conducted under the guidance of Prof. Tanvi Oza and Prof.
Darshanbhai Gadhadara, providing students with valuable exposure to industrial
operations and modern manufacturing practices.
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Visit Objectives

The primary objective of the industrial visit was to provide Diploma Semester 1

Class A students with practical exposure to modern dairy manufacturing processes

and industrial work practices. The visit helped students understand the complete

production cycle, quality control measures, and the role of automation in the dairy

industry.

The key objectives of the visit were:

 To provide practical exposure to dairy processing operations.

 To understand quality control and hygiene standards.

 To observe automation in industrial manufacturing.

 To bridge the gap between classroom learning and industry practices.

 To enhance students' awareness of professional work environments.
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Learning Insights

During the industrial visit, students observed the complete milk processing

workflow, including collection, quality testing, pasteurization, packaging, and

storage. They gained practical knowledge of hygiene standards, quality assurance

practices, and the use of automation in dairy manufacturing.

The interactive session with industry experts helped students understand real-world

industrial operations and relate theoretical concepts to practical applications.

Major learning insights included:

 Understanding of modern dairy processing techniques.

 Awareness of quality control and food safety standards.

 Exposure to industrial automation and production systems.

 Better understanding of professional manufacturing practices.
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Key Takeaways

The industrial visit to Sarvottam Dairy, Sihor, provided students with valuable

practical exposure to modern dairy manufacturing and industrial operations. The

visit enhanced their understanding of production processes, quality standards, and

the importance of automation in the food industry.

Overall, the visit successfully connected classroom learning with real-world

industrial practices and encouraged students to develop a professional outlook

toward manufacturing and technology.

Key takeaways from the visit included:

 Enhanced understanding of dairy manufacturing processes.

 Practical knowledge of quality control and hygiene standards.

 Awareness of automation in industrial operations.

 Stronger connection between academic learning and industry practices.
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