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AMAL JYOTHI COLLEGE OF ENGINEERING (AUTONOMOUS) 

DEAPRTMENT OF FOOD TECHNOLOGY 

REPORT ON AZURE TECH FEST CONDUCTED ON 22/04/2024 

 

Name of Techfest: FLAVORSTER 

Date: 22/04/2024 

No of events: 5 

Organized by: FESTA (Food Engineering Students & Teachers Association), Dept. of Food 

Technology, Amal Jyothi College of Engineering 

Faculty coordinator: Dr. Yedhu Krishnan R 

Student Coordinators: Irine Varghese and Jithin C K (S8, FT) 
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Event 1: PALATE PUZZLE 

Type: Quiz 

Faculty In-Charge: Ms. Joselin Ann Joy 

Event Coordinator: Theerthana S (S8, FT) 

Event Coordinator: Uthara P S (S8, FT) 

Participants: External students 

 

 

The game consisted of five rounds: Guess the meal, Dumb Charades, Logo challenge, Blind 

test, and Guess the food. There were eleven teams who took part in the competition. There 

were two to four students per squad. Food products with names of several countries were 

presented as alternatives for the first round. In the second round, participants had to guess 

several food brands' logos. Based on the results of both rounds, eight teams were chosen. In 

the third round, competitors had to identify foods such javvarassi, fenugreek, spring onions, 

dragon fruit, and anistar while wearing a blindfold. In that round, one team was eliminated. In 

the fourth round, teams were given thirty food items and given one minute to present each food 

item to their fellow team members. For the ultimate round, four teams with the most food items 

enacted were chosen. In the last round, participants were given photographs of different foods. 

In a minute, they had to guess the exact names of various foods. First prize went to the team 

that correctly guessed the most food items.  The Varghese Kurien Institute of Dairy and Food 

Technology team led by Ananya C. S. took second place, while the Saintgits College of 

Engineering, Kottayam team led by Aleena Joseph took third place. The team led by Adwetha 

Rajesh from Saintgits College of Engineering took first place.  
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Pic: Prize distribution for the winners of Palate Puzzle 

 

Prize Money Awarded to winners of Palate Puzzle: 

Position External (Rs) 

1st 4500 

2nd 2000 

          3rd 1000 

Total 7500 
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Event 2: TECH TASTE CODE BREAKERS 

Type: Culinary skills 

Faculty In-Charge: Dr. Nikki John Kannampilly 

Event Coordinator: Lavanya   

Event Coordinator: Karthika and Namitha P (S8 FT) 

Participants: External 

 

 

The game consisted of three rounds: treasure hunt, brand recognition, and ingredient 

identification. There were four teams that took part in the competition. There can be two to 

four students per squad.  In the first round, four different brands of mango juice are provided 

to a team of two to four contestants. The juices' brand must be recognised by the participants. 

The second round involved identifying the ingredients in a bread pocket. A treasure hunt is held 

during the third round. After three rounds of competition, the overall performance of each 
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group was taken into consideration to determine the winner. We held a tie-breaker round for 

the two teams that had the same number of points. wherein, in two minutes, one team member 

must provide hints regarding the assigned fruit item. First place went to Alfa P. Azad and Liji 

L. from Saintgits College of Engineering, while second place went to Rijosh Joe Mathew and 

team. 

 

Pic: Prize distribution for the winners of Tech Taste Code Breakers 

Prize money awarded to Tech Taste Code Breakers: 

Position External (Rs) 

1st 5000 

2nd 3000 

Total 8000 

 

Event 3: FOOD FRAMES   

Type: Photography 

Faculty In-Charge: Dr. Swaroop S Kumar 

Event Coordinator: Vidhur V and Melvin Viju (S8 FT) 

Participants: Internal students 
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There were two rounds of the competition, and the first round had nineteen 

images recorded. Ten images were chosen in the first round in accordance with 

the competition guidelines. Two images were selected for final assessment in the 

second round, with an emphasis on originality, inventiveness, clarity, and 

composition. Following the final decision, Sherjin Reji from the Mechanical 

Engineering department (Entry no. 6) received the first prize, and Jithin CK from 

the Food Technology department (Entry no. 13) received the second prize. 

Judges for the competition included Jerin Jose from the Chemical Engineering 

department, Swaroop S. Kumar, and Shijin Shaju from the Food Technology 



7 
 

department. Mr. Anoop Raj, the department head, was present when the rewards 

were given out. 

 

 

Pic: Prize distribution for the winners of Food Frames 

Prize money awarded to the winners: 

Position Internal (Rs) 

1st 2000 

2nd 1000 

Total 3000 

 

 

Event 4: FOOD CARVING 

Type: Carve and create 

Faculty In-Charge: Ms. Dalia Elsa John 

Faculty In-Charge: Ms. Suby Emmanuel 

Event Coordinator: Rania Mary Alex and Jifina Jose 

Type: Internal 
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Every squad consisted of two players. An hour was allotted for the carving of watermelon, 

cucumber, and carrot. Ten minutes were provided for event preparation. The first prize was 

won by fourth-year food technology students Safvan T and Uthara P. Second place went to 

Devna P Suresh and Neha Elsa Sajeev from the fourth-year Chemical department. Third place 

went to Sana Sirajudheen and Nazil Hariz from the first year of Food Technology Dept. 
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Pic: Prize distribution for the winners of Carve & Create 

Prize money awarded to winners: 

Position Internal (Rs) 

1st 4000 

2nd 2000 

3rd 1000 

Total 7000 

 

Event 5: GRUB MASHUP  

Type: Recipe mix up 

Faculty In-Charge: Ms. Suby Emmanuel  

Event Coordinator: Alen Anna Kurian and Geethu R Menon 

Type: Internal participants 
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The game consisted of two rounds. In the first round, two people working in a team were given 

the names of twenty fruits and vegetables and given four minutes to guess the same. As one 

team member guesses the maximum number of items that fit within the limit, the other must 

provide hints on the provided item. Of the eleven teams, four advanced to the championship 

round. They were handed 40 mixed-up components and the names of four recipes. Sorting 

these items into the appropriate plates was the chore. First place went to Chemical Engineering 

students Marwa Simon and Roshan George. Second place went to Sana Sirajudheen and Food 

Technology's Nazil Hariz. 
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Pic: Prize distribution for the winners of Grub Mashup 

Prize money awarded to winners: 

Position Internal (Rs) 

1st 2000 

2nd 1000 

Total 3000 

 

WORKSHOP EVENT: HANDS-ON TUTTI FRUTTI PROCESSING 

Faculty-in-charge: Ms. Arya Krishnan S 

During the workshop, the manufacturing and marketing aspects of Tutti Frutti were explained. 

This included its significance, market value, processing, and future developments. The 

workshop had a total of 63 participants who were all involved in the live session. The 

participants were divided into two batches, and 10 groups were formed, each comprising of 6-

7 members. The processing involved several steps such as cutting, blanching, steeping into 

sugar syrup, colouring, draining, and finally drying. 
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Pic: Training session on Tutti Frutti 

 

E-GAME 

Mini militia was conducted. It is a mobile based game. The first place was bagged by Joel and 

team and second prize was bagged by Fajar and team. 
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Prize money awarded to winners: 

Position Prize money (Rs) 

First 300 

Second 200 

 

 

FUN ZONE 

Three fun zone games called spinning the wheel, roll the ball and head to mouth was conducted. 
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Income and Expenditure Statement: 

Income Expenditure 

Head Amount (Rs) Head  Amount (Rs) 
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Amount from 

College 

35,000 Prize Money  

 

 

29000 

 

Registration 9060 Other expenses 7862 

    

Total 44060 Total 36862 

 

Prepared by 

Dr. Yedhu Krishnan R 


