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Introduction: . : 28
The National Science Day was celebrated at Gargi Agriculture Research and Training Institute on February £2;

2024. This day is observed annually in India to commemorate the discovery qf the Raman effect b?/ the ance
renowned physicist Sir C. V. Raman on February 28, 1928. The celebration aimed to promote the 1mpo
_of science and technology in our daily lives and to inspire future innovations.
N
J
Event Details:
e Date: February 28, 2024
e Time: 11:00 AM
e Venue: Computer Lab, GARTI
« Participants: Students, Faculty, and Staff of GARTI
e Number of Participants: 25

Program Overview:
The event commenced with a warm welcome by Assistant Professor Manisha Gulve, who introduced the

significance of National Science Day and highlighted how science plays a crucial role in shaping society and
addressing critical challenges we face today. Following this, a traditional lamp lighting ceremony was

conducted by Dr. M.P. Shinde, the principal.

Keynote Address:
Our esteemed principal, Dr. M. P. Shinde, then took the stage to share his insights into the importance of

science and technology. He elaborated on why we celebrate Science Day, emphasizing the invaluable
Dontributions of Sir C. V. Raman to the field of physics and his enduring legacy in Indian science.

Dr. Shinde spoke about the future of science and technology, stating that advancements in these fields are
pivotal for growth and development. He urged students to engage in research and innovations, highlighting the
transformative impact of scientific inquiry. Furthermore, he acknowledged various prominent scientists who
have made significant contributions to science, inspiring the students to appreciate the profound impact of

scientific research on human life.

Inspiration and Impact:
Dr. Shinde's speech resonated with the audience, inspiring students to pursue their interests in science. He

passionately stated that human life is incomplete without science and encouraged students to think critically

and creatively. His words instilled a sense of responsibility among students to contribute to the scientific

community and explore their potential.
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Vote of Thanks: ) '
The program concluded with a heartfelt vote of thanks delivered by Assistant Professpr Madhun' Mahajan. She
expressed gratitude to the principal for his insightful speech, to the organizing committee for their efforts, and

to all the attendees for participating in the celebration. Mahajan emphasized the need to carry forward the spirit

of inquiry and innovation inspired by National Science Day.
Conclusion: N - ;
- The National Science Day celebration at Gargi Agriculture Research and Training Institute was a resounding
e ccess, fostering an environment of curiosity and enthusiasm for science among st.udents. It ser}/ed asa
reminder of the integral role science plays in our lives and the importance of nurturing a generation of

innovators and researchers
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Event Report: One-Day Workshop on Wine Making
Event Details:

® Date: 23rd February 2024

® Venue: Department of Wine, Brewing, and Alcohol Technology, Savitribai Phule Pune University
®* Time: 11.00 AM
e Participants: Students, Faculty, and Staff of GARTI

E, ® Number of Participants: 90

On the 23rd of February 2024, the Department of Wine, Brewing, and Alcohol Technology, in
col!aboration with the Board of Student Development, Savitribai Phule Pune University, hosted an
enriching one-day workshop on wine making. The workshop aimed to provide a comprehensive overview
of the art and science of wine-making, covering key topics such as vineyard management, the winemaking
process, and the marketing of wine. The event was well-attended by students, faculty members, and
industry professionals, contributing to a lively and informative exchange of ideas and experiences.

Inauguration Ceremony:

The workshop began promptly at 10:00 AM with the inauguration ceremony. The program was inaugurated
by Principal Jagdale Sir from L.V.H. Panchvati, along with Dr. T.C. Patil from KTHM College. Both
dignitaries delivered opening remarks that underscored the significance of wine education and the growing
interest in the field of wine-making. They emphasized how such workshops play a pivotal role in bridging the
gap between academia and the practical aspects of the wine industry. Their words set the stage for the day's
sessions and generated a lot of enthusiasm among the participants.

2
9gcssion I: Vineyard Management by Dr. M.R. Bhamre

" The first session, which focused on Vineyard Management, was conducted by Dr. M.R. Bhamre. Dr.
Bhamre is an expert in agricultural practices related to viticulture, and his lecture provided the participants
with an in-depth understanding of the essential factors involved in growing high-quality grapes. He discussed
soil types, climate, irrigation techniques, pest management, and the importance of organic farming in
vineyards. The session highlighted the crucial role that vineyard management plays in the overall quality of the
wine, emphasizing how careful planning and attention to detail can lead to successful grape production, which
is the foundation of fine wine.

Session 2: The Process of Wine Making by Mr. Abhishek Patil

Following Dr. Bhamre’s session, the second presentation of the day was led by Mr. Abhishek Patil, an
cxpcricnccd wine maker. Mr. Patil took the audience through the process of wine making, providing a
detailed explanation of each stage involved in the production of wine, from grape harvest to fermentation and
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sparkling wines. The sessi echniques used in making different ty pes of wine.
FOntTOI during fermentati SEssion 250 CON ered the importance of sclecting the right yeast st
mnsights and l;mClim] p on, and ll.1c aging process. His interactive prc.\cm.mnn included bo
al advice, making it highly engaging for attendees W ho were keen to learn about the

technicalities of winemaking.

Lunch Break: I

reak: Mecal Arranged by Gargi College
ak. A delicious meal was
d discuss the insights
and further

S fter the comPlCllf)n of the first two sessions, the participants Wwere oiven a lunch bre
: nged by Gargi College, where attendees had the opportunity to relax, socialize, an
gained frqm the morning sessions. The meal provided an informal setting for networking
conversations, enhancing the collaborative atmosphere of the workshop.b

Session 3: Expertise in Wine by Mr. Shrikant Magar

The third session was delivered by Mr. Shrikant Magar, a renowned expert in the wine industry. Mr. Magar's
lecture focused on the expertise required in the wine industry, covering various aspects of wine appreciation
and tasting. He shared expert tips on how to identify and evaluate different wines, focusing on sensory analysis
techniques such as sight, smell, taste, and mouthfeel. Additionally, he discussed the importance of wine pairing
and how to develop a refined palate for wine tasting. His session was highly interactive, with participants
actively engaging in discussions about the complexities of wine and its many subtle characteristics.

Session 4: Wine Marketing by Dr. A.T. More

A.T. More, who provided valuable insights into wine

= narketing. Dr. More discussed the growing global demand for wine and the various marketing strategies that
wineries and wine producers use to promote their products. He covered topics such as market segmentation,
branding, and consumer behavior, as well as the challenges faced by the industry in reaching new markets. Dr.
More also addressed the role of digital marketing and social media in reaching younger audiences. The session
was well-received, as participants gained a deeper understanding of the economic and commercial aspects of

the wine industry.

The final session of the day was conducted by Dr.

Tea Break:

Following the fourth session, a tea break was provided, allowing the participants to refresh themselves and
engage in informal discussions. This break provided a much-needed pause after the in-depth sessions and

allowed participants t0 network with each other and the guest speakers.
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C . .
onclusion and Certificate Distribution:

cates to all

Jege and Mr- V.A.
put into
oughout the day-

Th . . ;
e workshop concluded with a concluding ceremony, which included the distribution of certifi

F}’;:Z:LPants. The certificates were presented by Principal Dr. R.B. Toche of Peth Col
. a_o, Vice-Chairman of Gargi College. They expressed their appreciation for the efforts
organizing the workshop and congratulated the participants for their active involvement ERiE
The c.emﬁcates were awarded to all attendees as a token of appreciation for their interest an
learning about wine-making.

d commitment to

ighlights of Workshop:
. . 3 i i Ut
The one-day workshop proved to be a significant success, offering participants a rich learning experience abo

various facets of wine-making. The workshop not only provided theoretical knowledge but also practical
in the wine industry. It was an excellent platform for

insights that are crucial for anyone pursuing a career 1 - . e
students and professionals alike to engage with experts and gain a deeper understanding of the growing Wi

sector.

expressed their gratitude to all the dignitaries, speakers, and participants who .
uccess. Special thanks were given to Principal Jagdale Sir, Dr. T.C. Patil,
Patil, Mr. Shrikant Magar, and Dr. A.T. More for their valuable
d foster collaboration between institutions and provided a platform for the

field of wine technology.

The organizing committee
contributed to making the event a s
Dr. M.R. Bhamre, Mr. Abhishek
contributions. The event also helpe
exchange of knowledge and ideas in the

Overall, the workshop was a rewarding experience for all involved, leaving participants more informed and

inspired to explore the exciting world of wine-making.
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Event Details:

. D.ate: September 26, 2023

e Time: 2:00 PM .

: ;:e:tl.le: Computer Lab, GARTI

articipants: Students, F
. , Faculty, aff of

. Number of Participants: 12 y, and Staff of GARTI
Inauguration:
_The ev?:nt was inaugurated by The Princi ance of research e
mno'vatlon in today’s educational landsca
outside the box and to utilize this opportunity to explore thei
graced by Mrs. Sonam R. Bachhao, the IQAC coordinator, W
of research in contributing to societal development.

mport
d students to think
eremony was also
he significance

pal Dr. M. P. Shinde who emphasized the i
pe. In their opening remarks, they encourage
¢ creativity. The inaugural ¢
ho shared inspiring thoughts on't

dents who presented a wide array of

Highlights of the Event:
social sciences, environmental

) The Avishkar Competition witnessed enthusiastic participation from stu
projects across different categories including technological innovations,
servation, and more.
« Project Displays: Students sho
presentations. Each team engage
how their ideas could lead to pract

ared models, charts and

weased their projects through well-prep
tions and demonstrating

d with attendees, providing insightful explana

ical solutions to real-world problems.

Evaluation Process: The Principal Dr. M. p. Shinde and Mrs. Sonam R. Bachhao, the IQAC

coordinator evaluated the projects based on criteria such as originality, feasibility, presentation, and
scientific merit. Participants received valuable feedback to enhance their ideas further.

Conclusion: The Avishkar Competition was a resounding success, providing a platform for students to display

their innovative thinking and research caPabiliti<?s. The event not only encouraged participation in scientific

exploration but also fostered a collabor:'ltwe‘ envnro-m.nent among students and faculty. The insights gained

from the competition will undoubtedly 1nspire participants to pursuc further research and development in their

respective fields.
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Event Report: Industrial Visit (WBAT) to Topchi Brewing, Nashik

$ o ‘e, GARGI AGRICULTURE RESEARCH AND TRAINING e
3 .L . INSTITUTE NASHIK. q %
S S Asia's First Wine, Brewing and Alcohol Technology College g W ®F:
TR — Affiliated to Savitribai Phule Pune University : 4
(Institute 1d No. PU/NS/C/149/2009) P H\

Event Details:

e Date: January 20, 2024

e Time: 11:00 AM

* Venue: Topcehi Brewing, Nashik

e Organized by: Gargi Agriculture Research and Training Institute (GARTI)
~« Participants: SY B.Sc & TY B.Sc (WBAT) Students and Faculty
g e Number of Participants: 35

Introduction:

On January 20, 2024, Gargi Agriculture Research and Training Institute (GARTI) organized an informative
and engaging industrial visit to Topchi Brewing, located in Nashik. The visit aimed to provide students of SY
B.Sc and TY B.Sc (WBAT) a firsthand insight into the brewing process and the operational dynamics of a
modern brewery.

The group was warmly welcomed by Mr. Abhishek Patil, the owner of Topchi Brewing, who expressed his
knowledge and experiences with the students and faculty. His hospitality set a

enthusiasm about sharing
positive tone for the visit.

Overview of the Visit:
Mr. Patil commenced the session by giving a detailed introduction to the brewing industry and its significance

in the agricultural and economic landscape. He elaborated on the entire production process of beer, starting
from malting to bottling. The systematic breakdown of each stage in the brewing process captivated the

students and fostered an environment of curiosity and learning.

)alting: _ ' '
:?4: Pqtgill explained the malting process, detailing how barley is soaked, germinated, and dried to develop the
' essary for converting starches into fermentable sugars. He highlighted the importance of this

enzymes nec
d the flavor profile of the beer.

phase in determining

Brewing: _
The students learned about mashing,

Patil demonstrated the significance of temper,
w‘ith insights into the science behind brewing.

where the malted barley is combined with hot water to extract sugars. Mr.
ature control and timing in this crucial phase, providing students

tion: ) . _
Fermes. iohlights of the visit was the explanation of fermentation, where yeast converts sugars into alcohol
= id | introduced the students to the various types of fermenters used in brewing,

Mr. Pati i
tions and the impact of fermentation conditions on the final product.

One of theh i
and carbon dioxide.
discussing their func
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The.fmal stage in the brewing process, bottling, was also covered. Mr. Patil explained the importance of
l;lyglene and quality control during this phase to ensure that the product meets safety standards and retzins its
avor.

Student Engagement

Throughout the visit, students actively engaged by asking questions and sharing their insights. The interactive

Q\\ session facilitated a deeper understanding of the brewing industry and allowed students to connect theoretical
: x;\

‘?‘i:'\t.lowledge with real-world applications. Many expressed their excitement about the practical aspects of
W2wing and the possibility of exploring careers in this field.

Conclusion

The industrial visit to Topchi Brewing was not only educational but also in;piring fo_r the students: It pr;);ided
them with valuable insights into the brewing process and the various roles mvolve'd in the productxor} of beer.
GARTI extends its heartfelt gratitude to Mr. Abhishek Patil for his generous hospitality and for sharing his

expertise with our students. This visit enriched the students' learning experience and sparked interest in-
agricultural sciences and brewing technology.
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ive{lt Report: Seminar on Meadry Wine making
griculture Research and Training Institute

Introduction:

On Se.ptember 25,2023, the Gargi Agriculture Research and Training Institute organized an insightful seminar

focusing on the art of meadry wine making, specifically honey wine. The event aimed t0 educate students anfi

enthusiasts about the intricacies of honey-based wine production, its unique characteristics, and its potentlal.m-
\ the beverage industry. Attendees had the opportunity to Jearn from an esteemed expert in the field, Ms. Yogini

Budhar, owner of Ceranemeadry, who brought her vast knowledge and experience to the seminar.

Event Details: .
o Date: September 25, 2023
e Time: 11:00 AM
e Venue: Seminar Hall, GARTI

Participants: Students, Faculty, and Staff of GARTI

« Number of Participants: 48

Inauguration:

The seminar commenced with an o
of the significance of mead and its
interest in alternative wines and we
honey wine making. Following this, Mrs.

pening address by Asst. Prof. Swamini Ruikar, who provided an overview
historical importance in various cultures. She emphasized the growing
lcomed Ms. Yogini Budhar, highlighting her contributions to the field of
Sonam R. Bacchao, IQAC coordinator, felicitated Ms. Budhar by
presenting her with a bouquet as a token of appreciation. Ms. Budhar officially inaugurated the seminar by
sharing her journey into the world of meadry, captivating the audience with her passion and expertise. Her

introduction laid the groundwork for an engaging and informative session.

Highlights of the Event:
ed the process of making mead, detailing the various types

During the seminar, Ms. Budhar effectively explain
of honey that can be utilized and the ferment.ation techniques that distinguish honey wine from other alcoholic
peverages. She provided insights into the unique flavor profiles that honey lends to mead, noting its versatility

in combinations with different fruits and spices.

nts had the chance to learn about Fhe nutritional benefits of honey and how it contributes to the overall

appeal of mead. Ms. B'udha.r conducted a live demonstration of the mee_xd-making process, showcasing the

equipment and ingredients mvo}ved. Her presentation was both e.ducatlonal and interactive, as she encouraged
uestions from students and actively engaged with them, addressing their queries about the business potential

and market trends related to honey wine.

Participa

scussions on regulatory considerations, sustainability in honey sourcing, and the
2

also included di :
al beekeepers. Through her interactive sessions, Ms. Budhar illustrated the

f supporting loc

The seminar
jmportance ©
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many students 10 consider

Conclusion: .
. . s cdge

T[?e seminar on meadry wine making was a resounding success, with students gaining v:aluablé: kgl'(lji‘:/l tog

| about hone}y wine production and its unique characteristics. Ms. Yogini Budhar's expertise an aRI Z arch and
 connect with the audience significantly enriched the learning experience. The Gargl Agnf:ulture Res ° ltural
;Trammg Institute is proud to have hosted this event, fostering a deeper understanding of innovative agr

products and encouraging the next generation of wine makers to explore the fascinating realm of honey-based

beverages. Participants left with newfound enthusiasm and knowledge regarding mead-making, inspiring 4
greater interest in this distinct craft. We look forward to organizing more such enlightening events in the

future.
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Event Report: Industrial visit to SOMA winery Visit (WBAT) at Gargi
Agriculture Research and Training Institute
Event Details: |

* Date: March 27, 2024 . |
e Time: 10:00 AM |

;'5»1¥.i\ * Venue: SOMA winery
\i‘} ' Orngn.ized by: Gargi Agriculture Research and Training Institute (GARTI)
* Participants: Students, Faculty, and Staff of GARTI F

Number of Participants: 42

Objective of the Visit:

The primary objective of this industrial visit was to provide the M.Sc. (WBAT) students with practical
exposure to the wine production industry, focusing on the viticulture and winemaking processes, technology
used in the winery, and the integration of sustainable agricultural practices. The visit aimed to bridge the gap
be'tween theoretical knowledge and real-world applications in the field of agriculture, particularly in the area of
wine production.

Key Highlights:

* Vineyard and Grapes: Students learned about grape varieties used in winemaking, vineyard
management practices, and the impact of soil, climate, and other environmental factor

: S on grape
quality. s
:3 « Fermentation Process: The guide explained the science behind fermentation, yeast varieties
o temperature control, and the aging process. ’

e Technology in Winemaking: Students were shown the modern machinery used for crushing
fermenting, and bottling wines. ’

e Quality Control and Packaging: The importance of quality assurance and packaging was discussed
along with how each wine bottle is carefully processed before reaching the market. ’

Conclusion:

The industrial visit to SOMA Winery was a successful and educational experience for the M.Sc. (WBAT)
students. It provided them with a comprehensive understanding of the wine production process, from grape
cultivation to the final product, and reinforced the importance of integrating modern agricultural practices with
industry demands. The visit fostered a deeper connection between academic knowledge and its real-world
applications, encouraging students to think innovatively and explore new areas within agriculture,
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