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Research Poster Presentations by EMBD
Students- Avishkar State Level at
Savitribai Phule University, Pune
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Ms. Huma Shaikh presented on Veganism

Ms. Bhavana Solanki presented on usage of
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Student led Workshop hosted by EMBD on
Entreprenevrial Journey
Experts were Dr. Eram Rao and Ms. Smita Vyas




RESEARCH PAPER PRESENTATIONS BY EMBD STUDENTS
Oral Paper Presentation at Prin L.N. Wellingkar Institute of
Management Development and Research
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RESEARCH POSTER PRESENTATION BY EMBD STUDENTS-
“Mission Millet: Mainstreaming Millets for a Smart
Sustainable Tomorrow”- Conference organized in SVT
College of Home Science
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INTRODUCTION

+ The changing scenario of relationship between food and heaith
has seen an increase in entrepreneurs venturing in food
domain. Seasonal, local, alternative and sustainable
ingredients to curate different recipes and products which are
healthy and tasty are key features adopted by food
entrepreneurs.

* Factors like chan,
experimental cooking, food tourism, local dining and health
and wellness, increase inlifestyle disease and moving to
traditional roots for food have helped the entrepreneurs to be
creative in product formulations.

Objectives:

1. Toassess the different food entrepreneurial ventures
types existing using millets as the main ingredient.

2. Toreview the challenges and barriers and strategy
adopted by millet food entrepreneurs .

3. Toidentify opportunities in the millet-based
entrepreneurial ventures

Methodology:

Secondary data was collected in the form of research and
review articles using Google Scholar, Shodhganga and other
authentic sources and were reviewed in accordance to the
ebjectives of the study.

MILLETS

Millets can develop from seeds to ready to harvest
crops in just about 65 days. This will help to
increase food security and availability of food for
the world.

Nutri dense , both Micro and Macro nutrients.
Millets are non-acid forming, non-glutenous,
highly nutritious, and easily digestible foods.
Millet are dual-purpose crops. It is cultivated both
as food & fodder.

Millets contribute to mitigating climate change as
it helps reduce the atmospheric carbon pressure
€02
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Market Survey -Existing Products
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ARTICLES
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|+ As an entrepreneur it is very important to have deep
R EEEE R nowledge about the millets and get people from various cities
and state educated about t.

communi
entrepreneurs

MILLETS and ENTREPRENEURIAL OPPORTUNITIES: A Review

Government Measures to Increase
Millets Production

Integrated Cereals Development Programmes in
Coarse Cereals ICDP-CC.

Initiative for Nutritional Security through Intensive
Millet Promotion - INSIMP

Rainfed Area Development Programme - RADP: a
component of the Rashtriya Krishi Vikas Yojana —
RKVY.

ENTREPRENEURIAL
HALLENGES

CONCLUSION

+ India is the leading producer of Millets that are used by many
farmers as their staple for home consumption and for their
cattle, the nutritional value of these products has been
recognised but is not under the knowledge of people.

+ The millets are produced and grown in small rural areas the
scope of having an entrepreneurial venture that may start
manufacturing and producing products of basic categories like
Farsan, Bakery items, Staple food and Packaged food, can bring
2 huge change in the economy of the state as well as the



Expert Session by Ms. Rashida Vapiwala
“ldeation and Start Up”




Expert Session by Mr. Nilesh Lele
“Start up and Finance”
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Students participating in activities on Entrepreneurship,
Innovation & Incubation with SVT IIC-EIP Cell

Events Organised

Commerciaizotion of IP Assets

Events Organised

E5E g { < . ‘ UTKARSH Series — Motivational Lectures
’ = = = < = 3y T 'w»-f: : = Y .3> v B Problem Solving and Ideation

Dr. Ankita Jain, IP Consultant, Session on
Awareness of Basics of Intellectual Property
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Ms. Smita Vyas, Entrepreneur, MY TREE- Business Strategy



Students participating in activities on Entrepreneurship,
Innovation & Incubation with SVT IIC-EIP Cell

Events Organised

World Entrepreneurs Day v . .
CSlabrations National Innovation Day Celebrations
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Topic: Entreprensurshis for Youth Topic: Entrepreseurship as Career
Speaker: Ms, Rashm| Vyas Speaker Ms, Neha Tembe
Cansultant Dietitian® Wekness Nutritionist & Founder
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i Achievements

Student Entreprencurs

IMPACT LECTURE SERIES

Our College had been selected for Phase -l IMPACT LECTURE series between 23rd May
2022 to 15th July 2022. These lectures are funded by MoE, IIC.

Sessions planned for June 22 and June 29, 2022
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DEPARTMENT OF POST GRADUATE
PROGRAMS AND RESEARCH

Address

S.N.D.T. Women's University, Juhu Tara Road,
Santacruz (W), Mumbai - 400049, India

E-mail
pgadmission@svt.edu.in

Website
For more information please visit: www.svt.edu.in
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