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INNOVATIVE STUDENT WINE, BREW AND ALCOHOL
BEVERAGE PRODUCTION PROJECTS

The GARTI Institute motivates research and innovation by fostering a culture of
exploration in alcohol production and beyond. Students are empowered with financial aid and
encouraged to pioneer novel alcoholic beverages, nurturing a research-driven ethos among
peers and faculty.

we prioritize a culture of exploration in alcohol production and beyond, empowering students
with financial aid and encouraging pioneering endeavours in beverage innovation. Our
initiatives are strategically designed to promote sustainability, innovation, community
engagement, and social responsibility. Through sustainable innovation grants, students receive
funding to research eco-friendly brewing and wine making practices, focusing on water
conservation and waste reduction. Our experimental Flavors incubator provides a creative
space for students to experiment with unconventional ingredients and flavour combinations
under faculty mentor-ship, driving innovation within the industry.

Entrepreneurship support is central to our mission, offering resources and mentor-ship for
students interested in transforming their projects into viable businesses. We facilitate
partnerships with local producers to source sustainable ingredients, emphasizing the unique
regional characteristics of our beverages. Our community engagement events series invites
participation from the wider community through public tastings, panel discussions, and
workshops. Cross-disciplinary collaboration is encouraged, enabling students to tackle
complex challenges together, while industry immersion experiences provide practical skills
and insights.

Social impact initiatives are integrated into student projects, promoting responsible drinking
habits, and addressing social issues related to alcohol consumption. Additionally, our digital
innovation hub equips students with tools for effective marketing and distribution in the digital
marketplace.

By incorporating these elements into our approach to research and innovation, the GARTI
Institute cultivates a dynamic ecosystem that fosters creativity, collaboration, and
entrepreneurship in alcohol production and beyond.
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Name of Students :- Siddhant Mohite & Atharv Tambade

Title: - Vinification From Sapindaceous Fruit.

Product Details:- Vinification from Sapindaceous fruit
offers a unique exploration in wine making. Ripe fruit is
crushed for juice, fermented with selected yeast, and aged
to craft distinctive wines showcasing the fruit's Flavors.

Name of Students: - Akshay Bediskar & Tushar Dhole
Title: - Pineapple-Infused Beetroot Wine.

Product Details:- "Pineapple-infused beetroot wine
combines the earthy richness of beetroot with the tropical
sweetness of pineapple for a uniquely flavourful and
aromatic beverage."

Name of Students: - Kiran Shinde & Hrutiket Khaire &
Bhagwat Tambe

Project Title: - Muskmelon Wine.
Project Details: -"Muskmelon wine captures the refreshing

essence of ripe melons, offering a subtly sweet and aromatic
experience with every sip."

Name of Students: - Akshay Awkale & Aniket Arakh
Title: - Indian Pale Ale.

Project Details: - Indian Pale Ale (IPA) is a hop-forward
beer style known for its strong hoppy flavor, originally
brewed with higher alcohol content to survive long voyages
to India during the British colonial era.
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COLLABORATIVE AGREEMENTS FOR KNOWLEDGE TRANSFER
The general objective of MOU is to facilitate and stimulate collaborative and mutually
beneficial programme for both campuses. MOU with MES Mampad college, Kerela.
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MOU WITH BOROTON RESEARCH CENTRE PVT. LTD.

GARGI AGR ;
5"( 4

-
e

MEMORANDUM OF UNDERSTANDING (MoU)
t'h_n. Mml\t‘\rm\dum ol Undeorstanding (hetoln after called as the “poU”) is entered Into o6
this the 17 DAY OF January MONTH 2020, by and between
GARGI AGRICULTURE RESTARCIH AND TAAINING INSTITUTE (GARTI), Plot. Hoe.29, Sactor-
a5,Naik Farm, Patll Nagar, Near Trimurti Chowk, CIDCO, Mashik-122008, referred a2 i
Party'. the Institutlon which expressinn ,unless excluded by or repupnant to the subject or
context shail include its successors—In office, administrators and assigns)

AND
Boraten Research Centre Pvt.Ltd.,9, Shivsunder Park, Jagtap Mala, Untwadl, Nasik-422002
SECOND PARTY, and represented herein by Its CEO, Dr.Yogesh R.Bhadane(hereinafter
referred to as “Spcond Party”, company which expression, unless excluded by or repugnant
to the subject or context shall Include its successors— In office, administrators and assign).
(First Party and Second Party are hereinafter jointly referred to as ‘Party’) as

WHEREAS:

A) Fiest Party is a Higher Education Institution named:
(iJGARGI AGRICULTURE RESEARCH AND TRAINING INSTITUTE (GARTI), Nashik

B) First Party & Second Party believe that collaboration & co-operation between
themselves will promote more effective use of thelr resources, and provide each of

them with enhanced opportunities.
C) The Parties to cooperate and focus

Based Training, Education and Research,
D) Both Parties, being tegsal entitics In themselves desire to sign this MOU for advancing

their mutual interests. )
[) Boroton Research Centre pvt.Ltd., the Second Party Is engaged in Business, Skill
al Education & R &D Services in the ficld of Wine Technology and

thelr efforts on cooperation within area of Skill

Development,Practic

related flelds.
F) Give related information, its branches, and dimensional information about the

industry concerned with which Mol is sworn.
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CO-OPERATION

1.2 Bolh Parties ave united hy commnn intereat and objectivas, aned thay shall
estabilish channale ol communication anid co-oparation that wiill
advance thelr respective operations within the institution and its ce
The Parties shall keep each other informed of potential opportuniting

jes
share allinformation that may be relevant to secura additional apportunit

promete and
Jatedd wsinps.

and shall
for

one another, ; -
. 1.2 First Party and second party co-operation will facilitate effective utilizatlon of the :
imellectual capabilities of the faculty of First Party providing significant ln.puts 5
them in . developing sultable teaching/ training systems, kecping in mind the
needs of the industry, the Secondary Party.

Sty A Ry o e SR

CLAUSE 2
SCOPE OF THE MOU

2.1.The budding graduates from the institutions could play a key role in
technological up- gradation, innovation and competitiveness of an industry. Bcfth
parties believe that close co-operation between the two would be of major o2
benefit to the student community to enhance their skills and knowledge. i

2.2. Curriculum Design: Sccond.pnrly will give valuable inputs to the first party in
teaching / training hﬁelhodﬂlog\; and suitably customize the curriculum so that
the students fitinto the Industrial scenario meaningfully.

2.3, Industrial training & Visits: Industry and Institution interaction will give an
Insight in to the latest development / requirements of the industries; the second
party to.permit the faculty and students of the first party to wvisit its group
companies and also Involve in:Industrial Training Programs for the first party.
The industrial training and exposure provided to students and faculty through

this as'aoc_ia:ion will build confidence and prepare the students to have a smoath
transition. - i

o
]
|

2.4, Research and Development; Both parties have agreed to carry out the joint
research activities in the fields of good Quality Wine making.

2.5. skill Development Programs: Second Party to train the students of First

Party on the emerging technologies In order to bridge the skill gap and make
them industry ready.

£l

2.6. Guest Lectures: Second Party to extend the necessa
guest lecturers to the students of the First p
house requirements..

Yy support to deliver
arty on the technology trends and in
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2.7, Faculty De
Party far "“I'i.
N

velo 4 2 i

el -I"‘Ilnn! Program: Second Party ta traln the faculties of First

i t

G i i tralniog as per the Industrinl requirement considaring the
Hational Occupationsl Standards In concerncd sector, if avallable.

. > » training and placement of students of the First Parly Into
internshipd jobis; and will facilitote placemaents The Second Party will itzelf absorb
the trained students

2.9. Bolh parties to obtain all internal approvals, consents, permissions, and
liconses of whatsoever nature required for offering the programmes on the
termy specified hereln. q

2.10. There is noe financial commitmént on the part af the _Garg! Agriculture

the First party ta take up any programme . Fdvgl

Rescarch and Training Institute,
any financial consideration, it will be dealt

mentioned in the MoU. If there is
separately time to time

CLAUSE 3 oyl 3

INTELLECTUAL PROPERTY e 4

3.1 Nothing contained in this pMOU Shall, b-,;r expross grant, I;_npiiéatlon, Estoppels
or otherwise, create in either party and right, title | interast on license in or to - i
the intellectual property { including but fot limited to know- how, inventions , A

patents copy rights and designs) of the other party.

CLAUSE 4

VALIDITY . -
4.1 This Agreement will be valid until it is expressly terminated by either party on S
mutually agreed terms, during which period Boroton Rescarch Ct_.'nmr Pvt Ltd.the’ -_';J.,‘
second party as the case may be, will take effective steps for implementationof® = 0
this MOU. Any act on the part of training partner or Good drop Wine Cellar, the y ‘”;‘,.-_
second party after termination of this agreement by way of cemmunication, X "ﬁ"-
correspondence etc. shal not be construed as an extension of this MOU. } e
CLAUSE S ) ST

RELATIONSHIP BETWEEN THE PARTIES :
5.1, It s expressly apgreed that First Party and Second Party are acting under this e\ 2
MOU as independent contractors, and the relationship established under this 3 %
mMOU shall not be construct as a partnership, Neither party is autharized to use s e
the pthar party’s name in any way, to make any representations or create any
obligation or liabilivy, expressed or Implied, on behalf of the other party, without \
the prior written consent of the ather party, Neither party shatl have, .nor
t RN, this MOU to make

fepresent itself as having, any autherity. under the
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Nagar, Mear Trimurti Chowk, Nashik-422008, Mashik 422008 \
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PUBLICATION AND RESEARCH PAPER RECORD.

Research and publication in wine technology are essential for driving innovation and progress
in the wine industry, and helping winemakers produce high-quality wines that delight
consumers around the world. It inspires students for better tomorrow in research and

innovation.

N

.

ISOLATION, CHHARACTERIZATION AND ENCAPSULATION
OF LACTORACILLIUS SPP. TO BE USED AS PROBIOTICS

Fadhika Wnamags’, Br. Krushi Tisgurae’, Nafus patel®

1 Gargl Agr 4] imimg bmsiiimde, Maahibk Imadia,
Lipspariment of Narss Lals C f d Appling Sckwees,
Naveard, Gujarat, Indla.

RESEARCH PAPER OF ASST PROF RADHIKA
LAHAMANGE (GARTI)

1Al &
ASST. I PRASHANT R

PN O o s A

BOOK PUBLISHED BY ASST. PROF.
SWAMINI RUIKAR (GARTI)

.'I iy ‘f i,

il /cﬂt"n-ﬁi.-nyi.iums‘lltuitm" x
ko - RESEARCH 8 ENTRLIPKESEVRRALE €1
AT RS

CERTIFICATE OF RESEARCH PAPER BY ASST.PROF. KAVITA BHAVSAR
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WORKSHOP AND SEMINAR DETAIL

workshops and seminars are essential in the wine technology industry as they provide
a platform for students to learn, network, and stay ahead of the curve in a rapidly evolving
field professional way. By participating in these events, Students can enhance their skills,
expand their knowledge, and contribute to the advancement of the industry.

Name of Program National Science Day

Date 28/02/2023
Number of Participants 49

We celebrated national science day on 28" February, 2023. Program’s introduction
given by Asst. Prof. Swamini P. Ruikar. Our college principal Dr. M. P. Shinde gave
information about why we celebrate Science.On this day students made various type of science

project and, we arranged science exhibition. Students participated in exhibition very happily.
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. Name of Program One day skill development workshop
‘ Date 07/04/2023
1 Number of Participants |57 ’

We organized one day skill development workshop on 7% april 2023. Program’s i
introduction was given by Asst. Prof. Salunkhe. Mr. A. S. Deore Was chief guest of program
he guided to our students about communication skills, soft skills, Interview Skill. He gave
speech about better communication point. He interacts with students.

At the end of program vote of thanks given by Asst. Prof. Yogita Kshirsagar.
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AVISHKAR COMPETITION RECORD

Avishkar is an intercollegiate research competition organized by Savitribai Phule Pune
University (SPPU) in Pune, Maharashtra. It is a platform for students to showcase their
rescarch and innovation in various fields such as science, engineering, humanities, and social
sciences. Participants present their research projects, innovative ideas, and solutions to
problems in front of a panel of judges. Institute organized Avishkar Spardha on 15" Sept, 2022
atcollege level as per university circular, We invited to Dr. S. V. Patil Asst. Professorat R.Y K.
College Nashik, as a judge of this program. Dr. S. V. Patil give information about what is
Avishkar Spardha. Students performed various project some related to Wine technology some

related to commerce.

Nashik, Maharashtra, India

Garg Coliege of Wine Technology, Sioanivinayek
Cotony, Nashik, Maharashira 422008, india |
Lst 19.8818°

Long 73760225

15/08/22 11:51 AM GMT +05:30

¥

. Nashik, Maharashtra, India
Garpl Collage of Wine Technoiagy, Siaaninayek
Colony, Nashis, Mahatashitra 422008 inda
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Nashik, Maharashira, India

Cargl College of Wine Technoiogy, Sidchwanayes B
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NOTICE : AVISHKAR COMPETITION FOR STUDENTS.

CARGI EDUCATION INSTITUTE
GARGI AGRICULTURE RESEARCH & TRAINING INSTITUTE

{Ef\\' g 1S0 CERTIFIED 9001:201%

' lz’ NAAC ACCRIDITATED 'II'G!RJ'IDE'

FOUNDER BT: LATE SIEL ANANDRAD DATTATRAT RACIIAD
Mllla,,ﬁﬂ"h A%, Wk Farm, Past Nagar, Mewr Trmard Chewh, CIOCT,
Mk 477 008 (M 3 ), Tel M BIB-TI784T4
I e ]
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%) i wikdta R s erdet Freedhe WO (Zonad Leval) B0 W G31
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A,
‘mmmmhm“mm_
ot m,ofe Tk e SR Tk AT » U 2033 vy S,

rmuﬁ%ﬁm

Agricuttag m,
4 g ety

o GARGI EDUCATION INSTITUTE
F GARGI AGRICULTURE RESEARCH & TRAINING INSTITUTE

W
=g/ 1SO CERTIFIED 900122015
T NAAC ACCREDITATED *B'GRADE

FOLNDED BF ; LATE SHEL ANANDRAD BATTATEAT BACIILAOD
ot Mo, 73, Survey o 49, Nk Fwsn, Pusd Mags, Kecr Tramur Crowd, COC0,
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Email: Plomr $32T700 Sake TR0

Datz- 02092022
Avishkar Research Competition
Guldelines for college levelZonal Avishkar Competition
- I}Hﬁdmu?mrﬂmlhuldbllnxlmﬂr.
) Name of pasticipant should not be on the poster,
3)Name of guide/mentor thould not be on the poster.
4) Name of the department or iz conmimeat' ‘affifited colleges or a recogrized tnstitute
should not be o the poster.
5) Only selected entries will be tiken furthr for Zonal level.
6) The judges decision will be final.

s
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NOTICE OF AVISHKAR GUIDELINE.

\ GARGEEDUCATION INSTETUTT,
GARGI AGRICULTURE RESEARGH & TRAINING INSTTT«
IS0 CRRTIFIED 9001:201 5
NAAC ACCREDITATED ‘B GRADI

.
’ » . N \
POUNDED BY 1 LATE SHRL ANANDRAG DATTATRAY 114 CINAG .
ot No. 20, Survey Na. 45, Naik Farm, Patl Hogar, Hosr Tiimurtl Chowk, CIDCO,
" Nashik. 422 000 (M 8 ) , Tol /Fax: 0253-2370474
e Emallt paciicollepedmamallcony ihtoot 01A20TM474 Mak) TARRSTARY
Rel. No. Ganifar1/2021-22/132

To,

Shrikant Gaikward,
Deputy Register,
1QAC department,
SPrU

Mate:- 2V4¥02022

Pune

Subject :- To send hard coples and soft copies of entries for Avishkar research
competition
Respected Sir,
As per your circular number IQAC/70 dated on 01/09/2022 ,We have organized
avishkar competition in our college, This petition is ined by Dr.5.V.Patil from
H.I.T and R.Y.K college and by principal Dr.M.P.Shinde sir ,

As ur letter we are sending following information to you for futher necessary action,
Sr.No

Catcgory Level
UG only
1 Pure science 3

Thank you

Your Faithfull
G
Avishkar coordinator rincipal

(Asst Prof. LR kutc) {Dr.M.P.Shinde)
Gorgl [‘ir h}lﬁpn'
ric
Enclosed : ) #_h;:' "";:l*;*"'u't:"ch
1) List of panicipants
2) Geotaggaed photographs
3) One min video clip of winners
4) A3 size poster of winners
5) Abstrnct copy of winners

NOTICE FOR NECESSARY DOCUMENTS SHOUD SUBMIT
FOR AVISHKAR COMPETITION,
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" "‘ '\-\. GARGEAGRICUHLTHRE RESEARCH & TRAINING INSTHOTE
ISEPE T RUITE o0 21 s
z NAAC ACCRIDETATED IcGiain

Ldliflated Sarlieiba
Fine \l'dflﬂl PEATE XL ANANPR T PAFTATRAY 8 HN AT
Buseay b 45 Pak Farm Poid ligas Hew Trmuon Craes
M AFICON (M) T Faa nlll"‘ll.
mally L] Ly it

[ AL N T

Avlshkar Competltlon 2022

Level = UG Category =Pare Selences

PARTICIPANT LIST IN
AVISHKAR COMPETITION T e

Nopur iTh )P of Danim, TV e
| (WhHAT)

Sumith Dhulam | Production of preblotie beer T.YN5e
) (WBAT) !

Shreyash Zade | Numblehee mandarias T.V.ANe

S | sparkella production (WBAT)

Suyash pagare Extrucilon of Flavouald HY. 0S¢
| fram grape _wnaT)

J | Cayatrl Dbangar j I‘rndullun uf wlae from Y. BSe
_(WBAT)

GARGI J\(-Itl[.lil IURF RESEARCH & Iih\lNrNL- INSTITUTE
ISO CERTIEIED 9001:201 5
NAAC ACCREDITATED ' GRADL
dlitinted Savitelbul Phule Pune Unlveesity
FOUNDED BY ; LATE SHRL ANANODRAD I TTATRAY RACHIAD
Mo 20, Burvey No 43, Nad Farm, Paid Megar, Near Trimur Chaws, CIGCO,
Hashik- 472008 (M5 ), Tel Fax 02532378474
Fomall: garticollege o guiiluony  Phone OI8R0THTE Aok TAASETAS)

Dus « 13003022 LIST OF WINNERS OF
AVISHKAR COMPETITION.

Avishkar Competition 2022

Level = UG Category -Pure Sclences

Stlected Praject of Winners

Sr.No | Partielpant name - “Title of praject . Clans
l 1 Nupur lll'uﬂhnj l'rudllrlhn of Dasiffron T.Y.Se
) wual)
2 |[Sumith Dhulam | Producilon of probiotie beer FVILSe
Rl [Pt L - (WhaT)
3 |Shreyash Zade Hamblebee mandaring | 1Y, 0L85¢
i oo . parkella production | (wnar)

(y
Y ',?:*.'::'..

Cargimgry,
LAl
L r"““ ] lﬂlﬂtulol N |
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PROJECT REPORT OF STUDENTS PARTICIPATED IN

Gargi Agriculture Research And Training Institute

G 1), Nashi

PRODUCTION OF DASIFFRON
ABSTRACT

The aim of present work Is 1o establish suitable procedure for
production of good quality of wine wslag dry fruits a3 main
ingredients. Amongst the various dry frults, by comparing
nutritionsl aspects, avallabllity of raw material, ease of handling we
have selected dates and ralsins. ladividually, juices of date and
ralsins were extraeted followed by miving In 2:1 proportlon. The
above blended base was fi d by Saccharomy il
sround 20°C for 8-9 duy. The resultant wine can be balanced,
medigm-heavy bodied with complexity In aroma in sensory

AVISHKAR COMPETITION

7

GARGI AGRICULTURE
RESEARCH AND TRAINING
INSTITUTE [GARTI], NASHIK

Bumblebee Mandarina Sparkella
Production

Abstract

The present project is run to cstablish a s!simbtc
proced for production of blend sparkling wine by
Cark ti hod “grzousing orange and
honey.Carbonation Is a valuc- ndded process that can
affect the mouthfeel, perception of volatile compounds,
¥ pti of swe enhances its sensory
characreristics.Ormnge Juice and diluted honey were

mixed to get o base which further fermented by yeast to

chacatteriitie heeawst | sclalus sraned of daty and pstsias whih abtain a wine of the desirable sensory chamcteristics L.e.,
wdditional saffron Naveur. bal d h bodied, semi t wine with
moderate leohol  level taining its  natural
characteristics of orange and honey with prickling effect.

Created by- Miss, Nupar Amal Bhardna).
Guided by- Prof. Mrs. Relha Kute Madam

Created by - Shrevash Zade.
Gulded by = Mrx. Rekha Kute.

AVISIIKAR 2022
GARGI AGRICULTURE RESEARCH &
TRAINING INSTITUTE (GARTI).
PRODUCTION OF PROBIOTIC BEER

Abstract

:J‘.[n:y ::Idcnl:ca and studies proved that functional
oods have large potentin] in educing the risk ol

di which causdd 1:} ;gc?%lﬁh}tlle demand for
functional foods,*Alcohollc Beverugesican be described
functional if théy do not fin more thah 1.2% viv
cthanol (Regilution ZDDMm is 1o prpduce a
problotic begr with increased blological ¥alue, with
the use of prabiotic yeast strain known ns:?
Sacclaromycds bqu{ard_’ﬂ and tangeringFssential oll,
The research s Wuf@dﬂ.zpr&ycd probiotic
viability ngnl’ﬂai‘{s mach uclds,bll&Esalls nnd ethy)
nlcohol tests. Essentiol oils add certain biological value
to the beverage.

SUBANTIED BY,
BUMITH DHULARL
T B WRAT
CAHDID By,

By MLwra s

G Scanned with OKEN Scanner



GARGI EDUCATION INSTITUTE'S
GARGI AGRICULTURE RESEARCH AND TRAINING

INSTITUTE NASHIK.

Asia’s First Wine, Brewing and Alcohol Technology College

Affiliated to Savitribai Phule Pune University (institute Id No. PUNSIC/149/2009)
Approved by Government of Maharashtra, Accredited By NAAC

1SO 9001:2015 Certifled

D

TYF

P ESR A

™,
[

'.fi
5_.

g

CHART OF PROJECT REPORT DONE BY STUDENTS FOR

AVISHKAR.

This project Is belug stadicd fo access the possihility of Pheenic dactylifera,
Viite vinlfern, Crocus sarlvim 1o produce wine of goad secceplabile wuality.

1 s Dbt
anatoriabe,

e ke Lk 4 prabes wine sk s frifiasd
s i vy Brsdth bemafins.

wuxr

hogr rbent b prederd wias

CONCLUSION

T wims of the prevent wark in bo eviahlish o
suitable procedurs for produrriens of the
e quality of wine by saing dry fralis ss
e miain lngredleate Amsagst the varisus
dry bruits, by comparisg ike Autritlasal
mupecti. svallability wf raw material, suse o
handilag we have sebected daies snd pahine
Endis Ldualty, the joices of dabesnd ralsles
were ruirected follewed by miving tn 111
prepertian. The abare birnded bave was
od by Sace
arwund 20°C for B-9 days. The rrvulinnt wise

| cam be balaseed, medium-hravy badind with

A e, vl vert, ¥
peod qually &f wine wsieg dey Trults ran ba

Py Yy

WHAT?
it bty culiung and bealit because of s

o v AN
naturally solive yisiagnie i
A i hosbied, wweet, Bakangad s kling wite with nechoruie skl pervrstags

[ thnnqlbu{:mI-uwhluhkhuﬂkhl:mﬁa.tw]-u-nhmdhw,.

T st vitannin © b beveragy so o ko sbamb it hotior by (e body than (b uscgs dass ol vidamin ©

Pt
I!Um_'i'“-vtﬁ:b:
MANDARINA

¢ SPARKLLA

AVISHKAR 2022

rinelpa
Garol Agriculture Research
o &Training Institute
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