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Report On Industrial Visit 

 

Date: 15-10-2025          

Place: ITC Food Processing Division, Thandya Industrial Area, Nanjangud Taluk, Mysuru  

Number of beneficiaries: 45 

 

Objectives:  

 

✓ To understand the manufacturing process 

✓  To observe the machinery and technology 

✓ To learn about the quality control measures 

✓ To interact with industry professionals. 

Brief Write up on the Industrial Visit:  

 

Observations made by the students  

➢ First Women Factory, ITC Limited’s facility is notable for being women-centric factory, 

with a strong emphasis on female empowerment. 

➢ The company provides transportation facilities to all its women employees, ensuring their 

safety and convenience. 

➢ ITC Limited food division produces variety of products including: 

• Bingo 

• Aashirvad 

• ITC master chef 

• SunFest yippee 

• Dark fantasy 

• B Natural 

• Moms magic etc. 

➢ MOTO - “Safety is our first priority production is next” 

➢ GUIDE: Mr. Deepak, Manufacturing Executor, explained the production process for potato 

chips and pop chips. 

• Potato chips production: 10 production lines with a capacity to produce a significant 

quantity of potato chips. 

• POP chips production: with 30% less fat pop chips are healthier alternative regular potato 

chips. 
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➢ Production Stages are Peelings, Slicing, Blancher, Fryer, Optics, Seasoning, Packaging 

 

➢ Cold Storage 

• Temperature maintained between 18-to-24-degree Celsius 

• Relative humidity 

• Yellow light is used instead of white light to prevent greening of potatoes. 

➢ Potato Processing 

• Grading: potatoes are graded to separate them based on size and quality. 

• Capacity: 13 containers can hold approximately 1 ton of potatoes. 

• Potato variety: plant uses a specific variety of potato, likely “Lady Russet” or a similar 

type. 

• Blanching: Boiled at around 170 to 180 degree Celsius  

• Cleaning: Equipment’s are cleaned every 4 hours using spray bolls. 

• Unload Area: Received in truck with a capacity of 30 tons. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



PROGRAMME SCHEDULE 

 

 

 



PHOTOS 

         

 

                  

              
      
 
  
 
  
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Participants list 
 

 
 

 



 

 

 

 

 



 

Outcomes 

 

• Understanding Food Processing Operations 

• Knowledge of Manufacturing Workflow 

• Exposure to Quality Control Practices 

• Awareness of Automation and Technology 

• Understanding Supply Chain and Logistics 

• Knowledge of Packaging Techniques 

• Industrial Safety Awareness 

 

Impact  

The industrial visit to ITC was a highly informative and enriching experience. It 

provided the students valuable exposure to real – life industrial practices. Such visit help 

students develop professional awareness and prepare for future careers in industry. 
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