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1. Name of the activity- Photography and Videography of college events

Department- Department of Mass Communication

Vision- To provide practical exposure to the students of the department in the coverage of
various events.

Objective- To equip the students of the department with the requisite skills in the field of Mass
Communication.

Duration- The activity is carried throughout the year.

Resource Person- Ms.Preeti Gambhir, Department of Mass Communication.

Number of Participants- All the students of the department of Mass Communication.

Venue- All the venues at the campus.

Fee- Nil

Expenditure- The coverage of events through photography and videography involves one-time
expenditure on equipment including cameras, microphones, data cards and hard drive.

Output- The students of Mass Communication are adequately equipped with skills in shooting
various events and are trained as per the industry requirements. Sometimes, the pictures shot by
them also appear in media coverage of the college events. The videos shot by the students are

uploaded on the college's Facebook page and YouTube channel.

2. Capacity building workshop in Digital Literacy

Department- Department of Computer Science & Applications

Vision/Mission-To stay current with latest technological advances in rapidly changing and
growing industry of Information Technology which has influenced and changed every aspect of
our lives.

Objectives- To introduce the notion of Digital Literacy and its reflective practices, and provide
learners with the opportunity to start to develop their reflection skills, as well as assess some
aspects of their Digital Literacies.

Duration (Hours/days)-7 days

Date- 2nd Jan-2017 to 10th Jan-2017

Topic- Digital Literacy
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Resource Person Details-

e Name-Dr. Geetika Singh, Mrs. Monika Kohli, Department of Computer Science and
Applications, MCM DAYV College for Women.

No. Of Trainees/Participants- 27
Fees (If any) - NIL
Expenditure-Rs 13760/-
Venue/Timings- Venue- Lab 1 (Timings- 9-00 AM to 1-00 PM)

Session 1- 9-00 AM- 10-00 AM

Session 2- 10-00 AM -11-00AM

Session 3- 11-30 AM- 1-00PM
Physical Output/Practical Application demonstrated by participants-

e Learnt various ways to become cashless, library automation.
e The use of INFLIBNET and DELNET services.

e Using Word, PowerPoint and Excel facilities with our regular work.

Feedback/Analysis- Overall Excellent

3. Workshop on Food Preservation

Department- Department of Home Science

Vision/Mission- To generate self employment skills among students.

Objectives-

a) To impart knowledge of Basic Nutrition

b) Principles of Preservation

¢) Practical Demonstration of different recipes
Duration (Hours/day)- One Week(4 Hrs/Day)
Date wise topics/schedule- 30" Jan -3" Feb, 2017

Date Topic

30-01-2017 Lecture and Demonstration and Preparation of Lemon Syrup, Mango Squash,
Moongphali Chidwa Namkeen

31-01-2017 Lecture and Demonstration and Preparation of Tomato Sauce, Tomato

Chutney, and Pumpkin Halwa.
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01-02-2017 Lecture and Demonstration and Preparation of Mix Fruit Jam, Fruit/ Vegetable
Murabba, MoongphaliandTilBurfi.

02-02-2017 Lecture and Demonstration and Preparation of Mix Vegetable Pickle,

Gingeraile, Peanut Crunch.

03-02-2017 Lecture and Demonstration and Preparation of Poha/ Dalia, PoshtikPanjeer,
Peanut Chutney and GurChanaSweet.
Certificate Distribution

04-02-2017 Display of prepared items and certificate distribution.

Resource person- Mr. Harpal Singh
Demonstrating Officer
Community Food and Nutrition and Extension Unit, Chandigarh

Number of trainees/participants- 30
Venue/timings- Department of Home Science / 10 AM- 1 PM
Fees- Rs.200/- per participant
Expenditure-Infrastructure and gas stoves provided by the department
Physical output/practical application demonstrated by participants-Each participant
prepared at least one recipe for the display
Feedback / Analysis-

e The workshop was highly appreciated by the Principal and faculty members who tasted

the prepared recipes.
e The departmental faculty and students felt that more such exposures would be fruitful in
future.

4. Android Application Development workshop for students and faculty
Department- Department of Computer Science & Applications
Vision/Mission- Focuses on how to use Android OS for building your own Android Application.
Objectives- To provide technical training on the concepts and programming methodologies
needed to develop applications for mobile devices.
Duration (Hours/days) - 2 days
Date- 1st Feb-2017 to 2nd Feb-2017

Annual Report of Skill Development Committee (2016-17) Page 3




Topic-Android Application Development
Resource Person Details-
e Name-Prof. Anu Gupta, Mr.Jagdeep, Mr.Nitish Sharma
e Designation- Professor, Training Head, Faculty
e Organization-DCSA, Panjab University, Netmax
No. Of Trainees/Participants-103
Fees(If any)- NIL
Expenditure-Sponsored by RUSA (Rs.23900/-)
Venue/Timings-(Venue- Lab 1 and Lab 2) (Timings- 08-45 AM to 3-00PM)
Session 1- 10-00AM-11-30AM
Session2- 11-30AM-01-00PM
Session3- 01-30 PM-03-00PM
Physical Output/Practical Application demonstrated by participants - Hands on training for
all the demonstrated android applications.
Feedback/Analysis - Overall Excellent
5. Workshop on New World cuisine
Department- Department of Home Science
Vision/Mission- To expose the students to a new cuisine
Objectives- Learning new methods of cooking and presentation of the food.
Duration (Hours/day)-1 Day (5 Hrs/Day)
Date wise topics/schedule- 17" March 2017
Resource person- Chef Jaswinder Singh, Faculty, UIHMT, PU.
Number of trainees/participants- 30
Venue/timings- UIHMT, Panjab University/10 AM-3PM
Fees- NIL
Expenditure- Rs. 8,500/-
Physical output/practical application demonstrated by participants- The layout of complete
course meal of cuisine was done.
Feedback / Analysis The participants relished the cuisine and looked forward for more such

exposures.
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