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Industrial Visit Report 

Day & Date: , 18th & 19h  November 2017 

Venue:  Parle-G, Ajikyatara Power Station, Mamata dairy, Mapro Foods ltd. 

Objectives:  

 To give the practical approach about industries to MBA Students 

 To understand the operating cycle of Food industries. 

 To provide the platform to students  to interact with corporate world 

 

 The purpose of MBA is not only the theoretical learning inside the classrooms or just 

completes the syllabus but its sole objective to have practical edge with all basics 

management aspects. Nowadays, industrial interaction is very important as far as the practical 

knowledge is concerned and it is prime requirement of the time to have practical insight of 

the present corporate world and it’s working. 

 

 With the belief of excellence through every means to educate, students of Camp 

Education Society’s Rasiklal M. dhariwal Institute of Management visited  renowned 

industries namely Parle-g, Ajikyatara power station, Mamata dairy, mapro Foods ltd in a 

batch of 30 Students & 3 faculty members. 

 

 It was really wonderful experience to visit Parle-g, Ajikyatara power station, 

Mamata dairy, mapro Foods ltd who has established their own path in respective 

sectors. Students visited all the units, who dealt with managing production processes. 

With kind cooperation of from IV Incharge and his teams from Parle-g, Ajikyatara 

power station, Mamata dairy, mapro Foods ltd students have thorough knowledge 

about manufacturing process. 

 

 



Parle-g Ltd & Mamta Dairy(March 18, 2017,11.00 am & 2.00 pm) 

Modus Operandi of the Company for visitors: 

1. Security check. 

2. Entry of details of every visitor in the in & out register & visitors book. 

3. Providing Visiting cards 

Stages of visit to Industrial Unit: 

1. Welcome: 

The Institute Students were Welcome By:  Head Quality Control 

Instructions regarding safety precautions to be taken while entering the production 

premises were given by her. 

Safety Instructions given: 

1. Not to go near the machines or employees working on the production line for 

cleanliness. 

2. Introduction of the company: 

   Brief introduction about the company was given. History, Management, products, raw materials 

used, production process etc, were briefed We first entered in Raw material inventory store room, 

where Raw materials were stored. It contains huge buckets of Flour, Sugar, Butter, etc which is used 

in production process. Proper inventory management was there to make the smooth running of 

production line.  

Production process starts with mixing the raw material which are Maida, water, sugar, Skim milk 

powder, flavour, butter, syrup, and sodium bicarbonate, into a big jar and stared well to mix it 

properly. The dough is prepared with proper moisture in it. The dough is then slowly put into the 

making jar and with the help of conveyer belt it is taken eight heating section ,which is heated at 

specific temperature of about 180ºC; the dough gets the proper shape of biscuits, after that logo is 

printed on biscuits, which is the symbol of good quality to their customers. Then biscuits are baked in  

and sent for cooling with help of six conveyer belts. These biscuits are forward to the packaging 

department for packaging purpose. The packing of biscuits are divided into various sizes, such as 

Packets of Rs 5 to Rs 20. Then these packets are ready to enter the market. It take around 40 mins for 

production of goods from raw material to finished goods, the system makes around 850 biscuits per 

production cycle. The monthly productions of units are around 120 tones.        

   

   

 

 



 

 

Mamta Dairy 

  Modus Operandi of the Company for visitors: 

1. Security check. 

2. Entry of details of every visitor in the in & out register & visitors book. 

3. Providing Visiting cards 

1. Welcome: Stages of visit to Industrial Unit: 

 

The Institute Students were Welcome By:  Head Quality Control 

Instructions regarding safety precautions to be taken while entering the production premises 

were given by her. 

Safety Instructions given: 

1. Not to go near the machines or employees working on the production line for 

cleanliness. 

2. Introduction of the company:                                                        

             

Shree Mamta Milkdairy Private Limited is a private limited company incorporated under the 

Companies Act, 1956 vide CIN- U15209RJ2014PTC045515 established with an aim to 

provide healthy and nourishing fresh milk and milk products at registered office at F105-A, 



RIICO Industrial Area, Makhupura, Sanchore-343041, Jalore, Rajasthan and Dairy plant at 

Fouji Road, Near N.H. 15, Village- Pahadpura, Golasan, Tehsil -Sanchore, Dist.-Jalore, 

Rajasthan. 

The main object of the company, inter-alia, includes the business of processing of milk and 

producing the other related milk products, like Milk Powder, Cream, Butter, Ghee, Butter 

Milk, etc.  

The site of the project is in the vicinity of the nature surrounded by fertile agriculture fields 

and Narmada Canal command area. The site is on Punjab Kandla National Highway No. 15. 

Major cities such as Jodhpur and Ahmadabad (250 km in 4 hrs) are within a reach from the 

site. We set up a project of 2,00,000 litre per day capacity of milk processing and target to 

became one of the major player in the Western Rajasthan. Company has take over Mamta 

Milk Udyog, which was founded in 2003 and had a great reputation among it's customer. It is 

a trading concern engaged in wholesale purchase and sale of Milk. The firm has set up a 

chilling plant and is currently collecting about 70000 ltrs of Milk per day and selling in retail 

and bulk to various reputed dairies in Gujarat, Maharashtra and Northern India 

 

 

Manufacturing Process-: 

Milk is a perishable commodity. For this reason, it is usually processed locally within. 

a few hours of being collected. In the United States, there are several hundred thousand dairy farms 

and several thousand milk processing plants. Some plants produce only fluid milk, while others also 

produce butter, cheese, and other milk products. 

Collecting 

 1 Dairy cows are milked twice a day using mechanical vacuum milking machines. The raw 

milk flows through stainless steel or glass pipes to a refrigerated bulk milk tank where it is 
cooled to about 40° F (4.4° C). 

 2 A refrigerated bulk tank truck makes collections from dairy farms in the area within a few 

hours. Before pumping the milk from each farm's tank, the driver collects a sample and 
checks the flavor and temperature and records the volume. 

 3 At the milk processing plant, the milk in the truck is weighed and is pumped into 

refrigerated tanks in the plant through flexible stainless steel or plastic hoses. 

Separating 

 4 The cold raw milk passes through either a clarifier or a separator, which spins the milk 

through a series of conical disks inside an enclosure. A clarifier removes debris, some 
bacteria, and any sediment that may be present in the raw milk. A separator performs the 

same task, but also separates the heavier milk fat from the lighter milk to produce both cream 



and skim milk. Some processing plants use a standardizer-clarifier, which regulates the 
amount of milk fat content in the milk by removing only the excess fat. The excess milk fat is 

drawn off and processed into cream or butter. 

Fortifying 

 5 Vitamins A and D may be added to the milk at this time by a peristaltic pump, . 

which automatically dispenses the correct amount of vitamin concentrate into the flow of 

milk. 

Pasteurizing 

 6 The milk—either whole milk, skim milk, or standardized milk—is piped into a pasteurizer 
to kill any bacteria. There are several methods used to pasteurize milk. The most common is 

called the high-temperature, short-time (HTST) process in which the milk is heated as it flows 

through the pasteurizer continuously. Whole milk, skim milk, and standardized milk must be 
heated to 161° F (72° C) for 15 seconds. Other milk products have different time and 

temperature requirements. The hot milk passes through a long pipe whose length and 

diameter are sized so that it takes the liquid exactly 15 seconds to pass from one end to the 

other. A temperature sensor at the end of the pipe diverts the milk back to the inlet for 

reprocessing if the temperature has fallen below the required standard. 

 

Homogen izing 

 7 Most milk is homogenized to reduce the size of the remaining milk fat particles. This 

prevents the milk fat from separating and floating to the surface as cream. It also ensures that 

the milk fat will be evenly distributed through the milk. The hot milk from the pasteurizer is 
pressurized to 2,500-3,000 psi (17,200-20,700 kPa) by a multiple-cylinder piston pump and is 

forced through very small passages in an adjustable valve. The shearing effect of being forced 

through the tiny openings breaks down the fat particles into the proper size. 
 8 The milk is then quickly cooled to 40° F (4.4° C) to avoid harming its taste. 

Packaging 

 9 The milk is pumped into coated paper cartons or plastic bottles and is sealed. In the United 

States most milk destined for retail sale in grocery stores is packaged in one-gallon (3.8-liter) 

plastic bottles. The bottles or cartons are stamped with a "sell by" date to ensure that the 

retailers do not allow the milk to stay on their shelves longer than it can be safely stored. 
 10 The milk cartons or bottles are placed in protective shipping containers and kept 

refrigerated. They are shipped to distribution warehouses in refrigerated trailers and then on 

to the individual markets, where they are kept in refrigerated display cases. 

Cleaning 

 11 To ensure sanitary conditions, the inner surfaces of the process equipment and piping 
system are cleaned once a day. Almost all the equipment and piping used in the processing 

http://www.madehow.com/knowledge/Thermometer.html


plant and on the farm are made from stainless steel. Highly automated clean-in-place systems 
are incorporated into this equipment that allows solvents to be run through the system and 

then flushed clean. This is done at a time between the normal influx of milk from the farms. 

Quality Control 

The federal Food and Drug Administration (FDA) publishes the Grade A Milk Ordinance 

which sets sanitation standards for milk production in most states and for all interstate milk 

shippers. The composition of milk and milk products is specified in Agricultural Handbook 

52 published by the United States Department of Agriculture. It lists both federal and state 

standards. Testing of milk products includes tests for fat content, total solids, pasteurization 

efficiency, presence of antibiotics used to control cow disease, and many others. 

 

3. Interactive Session with the Management Representative: 

 Students were escorted to the conference room for the interactive session with the 

management representative who answered the questions and cleared the doubts of the 

students.  

The institute felicitated the Management Representative and conveyed vote of thanks. 

 

Ajinkyatara Power Station & Mapro Foods (November 19, 2017, 

11:30 am & 4.00 Pm) 

 

Modus Operandi of the Company for visitors: 

1. Security check. 

2. Entry of details of every visitor in the in & out register & visitors book. 

3. Issue of Visitor Pass to each student as well as faculty’s. 

 

Stages of Visit to Industrial Unit: 

1.Welcome: 

The Institute Students were Welcome By: Incharge of Power Station 

Instructions regarding safety precautions to be taken while entering into the power 

station 

Safety Instructions given: 

1. Not to go near the Power cables & Power boards 

 

 



Introduction of the company 

ntroduction 

The Mill Has recently commissioned a 24 MW bagasse based Co-generation Power Plant 

using a high pressure boiler. After in-house consumption, surplus electricity is exported in the 

State Electricity Grid through a nearby 220 KV substation, through a dedicated transmission 

line of 4.19 km length. 

Salient Feature of the plant :  

Bagasse Based Season off Season 

In-House Consumption 5.0 MW 2.7 MW 

Exportable Surplus 12.5 MW 18.3 MW 

Boilers : 

100 TPH, 67 ATA Pressure, 520 deg C temperature, Supplied By : M/s Thermodyne, Tirchy. 

 

 

TG Sets: 

24 MW, Type – DEC(Double Extraction Condensing), Make : Siemens Ltd. Vadodara 

 

 

Water Treatment Plant : 

Type De-Mineralization – Ro/Uf 

 

 

Capacity : 24m³ per hour – 2 Nos. 

 

 

Distributed Control System (DCS):  

All plant operation are monitored and controlled by a modern Distributed Control 

System(DCS). & PLC. DCS make Siemens & PLC make MOXA. 

 

 

 

 

 



After going through Power station  we come back to meeting room, and we had question & 

answer session and move to next Industry that is mapro foods ltd wai. 

 

Modus Operandi of the Company for visitors: 

1. Security check. 

2. Entry of details of every visitor in the in & out register & visitors book. 

Stages of visit to Industrial Unit: 

Welcome: 

The Institute Students were Welcome By: Mrs.Pooja Nandurkar,( HR –Excutive) 

Instructions regarding safety precautions to be taken while entering the production 

premises were given by her. While giving the safety instructions everybody served with the 

fantastic Guava Mocktel which was their speciality. 

   

Safety Instructions given: 

Not to go near the machines or employees working on the production line for cleanliness. 

Introduction of the company: 

Brief introduction about the company was given. History, Management, products, raw  

 

materials used, production process etc, were briefed. The production process is highly  

 

automated to make simpler and 

errorless.

 
 

 

                                                 History & Expansion 

Over 40 years ago, an hobby of Mr. Kishor Vora to make some Strawberry Jam has borne 

 

fruit in the shape of Mapro - one of the most modern, hygienic, quality- conscious Jam and 

 

Fruit Products Manufacturing Concerns. The company distributors are spread all over 

 



Western India & also starting its manufacturing units in Delhi and Pathankot lately. 

 

                                             Organisation Structure 

 

MFPL has a flat organization where management works along with their technical and sales 

 

functionaries to achieve the vision and mission of the company. 

 

The plant is BVQI certified and provides with facility of state of art Food Park and cold 

 

storage (30000MT of processed frozen foods). It connects with the Metros to service the 

 

fastest growing most Organized Retail Supermarkets in India. 

 

                                      

                                         Raw Material & Machinery 

 

For the production the company buys the fruits from both the sectors i.e. the Local farmers 

 

and market and import from other countries as well. The machineries and other raw materials 

are imported from various countries like Egypt, China, New Zealand, Australia, etc. 

 

                    

 

                                 The Manufacturing Process (Jam and Jelly) 

 

The ingredients must be added in carefully measured amounts. Ideally, they should be 

 

combined in the following manner:  

 

1% pectin, 65% sugar, and an acid concentration of pH3.1 

 

1. Inspection 

2. Cleaning, Crushing and Chopping 

3. Pasteurizing the Fruit 

4. Cooking 

5. Filling the jars 

6. Labeling and Packaging 

7. Quality Control 

 

                               

 

 

 

                                

 

 

 

 

 



 

       Welfare, Hygiene & Safety 

 

500 employees are working Only in General Shift to meet the market demands, without 

affecting 

 

production process. Most of the employees are localites & rest of them is provided with  

 

official quarters. Company also takes care of conveyance, mid day meal, wash room &  

 

changing room. Day care centre & education concession to employee’s children is also  

 

provided. Special care is given towards the safety & hygiene while products are produced. 

 

 The employees are provided with complete uniform covering from the head to toe, to avoid  

 

any product damage & maintain cleanliness on the shop floor. The standard of the products 

 

 are maintained through high level of care & vigilance in production process. 

 

                                               Marketing Strategy- 

Companies founder Mr. Vora does not believe in Advertisement of their products they 

believe in One to One Marketing. 

 

                      Interactive Session with the Management Representative: 

 Students were escorted to the conference room for the interactive session with the 

  

management representative who answered the questions and cleared the doubts of the 

 

 students. After going through production process we come back to meeting room, and we 

 

 had question & answer session and after that we called for the day. 

 

The institute felicitated the Management Representative and conveyed vote of thanks. 

 

   Students’ efforts for the interaction are really commendable as they took real 

interest in technical line manufacturing even though they don’t have basics idea about the 

technical aspects. Through the interaction we knew the Quality Control aspects of the 

Assembly line, Supply Chain Management, Safety and Environmental Regulation and HR 

policies with corporate culture.  

 

 



  

It was very nice that we got opportunity to do some shopping in their premises.. 

  

It was really nice experience for us to have some Techno-how through Professional people 

like Mapro team have. We are thankful for the Management and Personnel of the company 

who spare their valuable time for us.   

 

   Students’ efforts for the interaction are really commendable as they took real 

interest in Power Generation Plant even though they don’t have basics idea about the 

technical aspects. 

 

It was really nice experience for us to have some Techno-how through Professional 

people. We are thankful for the Management and Personnel of the company who spare their 

valuable time for us.   

 

As well as we are thankful to our Director Sir Dr. Bharat P. Kasar for encouraging us 

on behalf of Students and all the faculty members.  

 

     Yours’ sincerely 

 Student Co-ordinator 

Camp Education Society’s 

Institute of Management 
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