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Centact ws:-

Itahari-$,Paschim Line (opposite to Khadya Godam)
Ph.No-025-586092, E-mail:- nilgiri.college@yahoo.com
Website: www.nilgiricollege.edu.np




We are delighted to introduce” Nilgiri College" a pure food techonology
college(B.Tech),a four years program affiliated to Tribhuvan University
established in 2069 B.S.

Nilgiri College has been established by the team of young and enthusiastic
food techology proffessionals and guided by renowned and experienced
faculties with clean objective of providing a top class education at an affordable
fee and with vision to bring global standard food technology college in N epal.
Food Technology is the branch of food science in which food science is applied
in manufacturing,preservation,quality control and packing of food products,
and is linked to wide variety of sister science including Nutrition, Engeenering,
Biotechnology, R h and Develop t,Quality Control and Analysis etc.
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Princpal’'s Message

Nilgiri College is affliated to T.U. located at itahari-5 extends its arms to all
~ young entrans who will find that the college enviroment provides them with

. everything they need to develop their ability and creativity.
. Nilgiri is one the established full-fledge college in the nation with objective to
. produce a cosiderable number of qualified food professionals.
. Today there are plenty of good oppurtunity in research foundation ,anylytical
testing,quality control,production and marketing of food items, hospitals,
NGO/INGO, academic institution for food technologists.

I cosider its a great privilege and an honor to lead the college offering
bachelor in food to fulfil the demand of professionals in nation as well as abroad.
We look forward to welcome you to Nilgiri College in Shaping and Sharpening
your full potentials towards the acheivement of your goal.

Objectives :
® To develop this institute as a centre of excellence in education and research that will produce highly competent food

technologist.
® To develop global competitive skill and expertise enriched human resources admissible to public private, corporate

and public-private partnership sectors.
® To perform various research and developmental works on food science and technology
@ To produce creative and innovative students who will capable of generating various technical profession by using their

own expertise.

Salient Features

- Highly qualified, experienced and devoted teaching professionals. 3

- Well ventilated, lighted and well furnished classrooms with latest teaching facilities. Well equipped
laboratories, workshops, internal examination and field visit.

- Library with sufficient books and reference materials and providing all subject books to each student for whole year.

- Other facilities like internet, sports, participation in extra activities are available.




Great Achievements

We are delighted to announce that our student have achieved the
Top Ist position in TU Yearly Exam in 2073 (3rd Year) and
Top 2nd position in 2074(1st year) among all Colleges.

Prapti Karki Sunita Karki
Faculty Members MEEE S
Mr. Rajesh Ku. Shah (Principal, Food Tech)  Lec. Hom Nath Baral(M.Sc-- Stat)
Prof. Suman Ku. Lal Das (M.Sc.Micro.) Lec. Rajendra Mehta (M.Sc.- Phy)
Assoc Prof. Dev Raj Acharya (Food Tech.) Lec. Rupesh Ku. Mishra (M.Sc.- Chem)
Assoc Prof. Arjun Ghimire (Food Tech.) Lec. Mohan Kumar Raut (M.A.- Math)
Assoc Prof. Nabin Gautam (Food Tech.) Lec. Hari Bharati (M.Sc.-Chem)
Assoc Prof. Yadav K.C. (Food Tech.) Lec. Ajay Poudel (M.Sc.-Phy)
Assoc Prof. Dambar Khadka (Food Tech.) Lec. Sabin Khatri(Food Tech.)
Advisory Board Lec.Nabin Khadka(Food Tech.)
Prof. Dr. Dhan Bdr. Karki (Food Tech) Chairman
Prof. Dr. Surendra Katwal (Food Tech) Er. Pramod Ku. Shah

Career in Food Technology

B.Tech Food Technology is an advanced course in the field of food science and has high degree of recognition in modern

food industrial world. Today several career options are available in Nepal among that food technology course has several

employment opportunity in diversified field.

This program aims to produce high trained skilled food technologist who have career opportunity in Production, Nutrition,
" R & D, Quality Control etc. both in Government and Private Sector(National & Multinational Companies).

fivailable Career Options for Food Technologist

® Food Research Officer Dairy Technologist e Consultant of Food Productions
® Food Safety Officer Operation Manager ® Quality Assurance Manager

o Nutritionist or Diet Planner Flavour Technologist ® Food Inspector

e HACCP & ISO Auditor Food Microbiologist e Meat & poultry Technologist

College Activities

Ianari-5, Sunsen, Nepst
B. Tech. (Food) §




(ollege Enroliment

Admission for B.Tech (Food) will general
entrance exam conducted by TU. :
Students with +2 Science (Physwl or Biolog
Food & Dairy Technology are eligible for

Course Content

B.Tech(Food) is four years course wvthtolal
allotted for theory and 25% for pracﬁcal work conduc

1st Year
® Physics
® Math & Statistics
® Basic & Food Microbiology
® Basic Principle of Engineering .
® |nstrumental Technique of Analysis

® Tech of Food Product-l
® Food Chemistry

@ Principle of Food processing

® Food Engineering

L] Biochemistry & Human Nutrition

@ Chemistry <
3rd Year B 4th Year 7
® Technology of Food Product (I1) O Storage & Packagmg
® Technology of Food Product (l1I) ® Operation Research & Food Plant Management
® Biochemical Engineering @ Dairy Technology
® [ndustrial Microbiology - ® Dissertation

® Food Q.C. & Analysis ® In plant Tra|n|ng & Class Semmar

LocATiON MAP

Khadya Godam

NiLGIRI COLLEGE B Park’

for more details :
9841295123, 9811006676



