
Activity Report 

Name of activity Flavored yogurt or curd making 

Objectives of the 
activity 

(maximum 40 
words) 

●​ To understand the fermentation process involved in yogurt making. 
●​ To demonstrate the preparation of yogurt using starter cultures. 
●​ To develop hands-on skills in maintaining hygiene during 

fermentation. 
●​ To observe factors affecting texture, taste, and quality of yogurt. 

Organizing 
department/s 

Department of Biotechnology 

Collaborative institute BN Bandodkar college science thane 

Date 

(DD/MM/YYYY) 

23-11-2025 

Venue Microbiology lab 

Mode offline 

Details of Resource 
person (name, 

designation 
institution) 

Ms. Sayali Daptardar 

Dr. Ashwini Tilak 

Key Participants Students of Third Year Biotechnology 

Remarkable 
outcomes/ key 

take-away 
messages 

(max. three) 

●​ Students understood the role of microorganisms in fermentation. 
●​ Gained practical experience in yogurt preparation. 
●​ Learned the importance of hygiene and proper incubation conditions. 
●​ Developed confidence to replicate the process independently. 

 



Details of participants 45 

Total Number 45 

Outsiders NIL 

In-house 45 + 2 faculty member 
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