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Goa University 

Training, Internship and Placement (TIP) Committee  

Directorate of Student Placement & Alumni Relations (DSPAR)  
in Collaboration with  

Microbiology, School of Biological Sciences & Biotechnology (SBSB) 

Report on “Converge 3.0: Shiksha Udyojak Sangam, the academia-industry 

summit organized by Goa University” Talk: Food Safety, Hygeine guidelines 

and Career options” 

 

1. Title of the 

Event/Activity/progra

m 

Food Safety, Hygiene guidelines and Career options 

2. Date and Time  17-02-2026 from 12:15 pm to 1:15 pm 

3. Mode of conduct 

(Physical/Online) 

Physical (Offline) 

4. School/ Directorate/ 

Section 

Training, Internship and Placement (TIP) Committee  

Directorate of Student Placement & Alumni Relations (DSPAR)  

in collaboration with Microbiology, School of Biological Sciences & 

Biotechnology (SBSB) 

5. Collaborating 

Agency/School/Directo

rate/Research 

Institutes/Industries 

1. Goa State Higher Education Council & the Directorate of Higher 

Education, Government of Goa 

2. Microbiology Discipline, School of Biological Sciences & 

Biotechnology (SBSB) 

6. Detail of the 

Resource Persons 

(Brief biodata) 

Ms. Safia Khan, Food Safety Officer, Directorate of Food and Drugs 

Administration and Commissioner, Food Safety, Government of Goa. 

7. Number of Faculty 

attended/participated 

8 faculty 

8. Number of Student 

attended / participated 

92 [ 53 Microbiology, 31 Botany, 7 Biotechnology & 1 Zoology]  

9. No. of external 

students/faculty/other 

participants 

one 
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10. The objectives of 

the Program/ activity/ 

event 

1. To promote awareness about food safety and hygiene practices among 

students, encouraging responsible consumption and informed decision-

making aligned with national food safety standards. 

2. To familiarize students with the roles and responsibilities of the Food and 

Drug Administration (FDA) and FSSAI, helping them understand how 

regulatory bodies ensure public health and consumer protection. 

3. To build awareness about food safety regulations and legal requirements that 

must be followed while starting a food-related business, enabling responsible 

and compliant entrepreneurship. 

4. To equip students with practical knowledge on identifying safe and hygienic 

food practices, understanding labelling standards, and recognizing whether 

food establishments follow prescribed safety guidelines. 

5. To inspire students to adopt the “Eat Right” approach and explore 

meaningful career opportunities in food safety and regulatory services, 

fostering socially responsible professionals committed to public health and 

community well-being. 

11. Description of the 

Program/activity/even

t 

➢ A lecture on “Food Safety, Hygiene guidelines and Career options” was 

organized by Training, Internship and Placement (TIP) Committee under the 

Directorate of Student Placement & Alumni Relations (DSPAR) in 

Collaboration with Microbiology, School of Biological Sciences & 

Biotechnology (SBSB), Goa University on 17th February, 2026. 

➢ Ms. Komal Salkar, Assistant Professor of the Microbiology Discipline, SBSB, 

delivered the welcome address and introduced the Chief Guest, Ms. Safia 

Khan, Food Safety Officer, Directorate of Food and Drugs Administration and 

Commissioner, Food Safety, Government of Goa. 

➢ A total of 101 participants attended the event, including 08 faculty members 

and 92 students. The student participants represented a range of disciplines, 

with 53 from Microbiology, 31 from Botany, 7 from Biotechnology and 1 from 

Zoology. 

➢ Ms. Safia Khan delivered an insightful talk highlighting the importance of food 

safety and public health in today’s rapidly growing food industry. The session 

began with an overview of India’s food regulatory framework and the crucial 

role of food safety in protecting consumers. The functions of the Food and Drug 

Administration (FDA) and FSSAI were explained, emphasizing regulation, 

monitoring, and enforcement of food safety standards. 
➢ The session explored the roles and responsibilities of FDA and FSSAI in 

ensuring safe food production, distribution, & consumption. Students were 

guided on how to identify whether food establishments follow prescribed 

safety guidelines, including proper labelling, licensing, hygiene standards, & 

compliance with regulatory norms. 

➢ Practical insights were provided on the legal requirements & regulations that 

must be followed when starting a food-related business. The speaker explained 

licensing procedures, registration processes, & importance of maintaining 

hygiene, documentation, & quality standards to operate responsibly & legally. 

➢ Special attention was given to career opportunities within the FDA and allied 

regulatory services. The speaker outlined the roles of Food Safety Officers 

and other regulatory professionals, highlighting the qualifications, 

responsibilities, and scope for growth in the field. The session also 

emphasized the importance of adopting the “Eat Right” approach and making 

informed food choices for a healthier lifestyle. 
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➢ The students’ interest was clearly reflected during the interactive session with 

the resource person, where they actively engaged in discussions and clarified 

their doubts regarding food safety regulations, career pathways, and 

responsible food practices. 

➢ The program concluded with a vote of thanks proposed by Ms. Komal Salkar 

and token of appreciation to the resource person by Dr. Lata Gawade, 

Assistant Professor of Microbiology, SBSB. 

12. Benefit/Key 

outcomes of the 

Program/activity/even

t 

1. Gained a clear understanding of food safety principles and the importance 

of regulatory frameworks in ensuring public health and consumer 

protection. 

2. Developed insight into the roles and responsibilities of the Food and Drug 

Administration (FDA) and FSSAI in monitoring, regulating, and enforcing 

food safety standards in India. 

3. Increased awareness of food safety guidelines, licensing requirements, 

labeling norms, and hygiene standards that food establishments must follow. 

4. Understood the legal procedures and regulatory compliance required to start 

and operate a food-related business responsibly and ethically. 

5. Built confidence in identifying safe and hygienic food practices, enabling 

informed decision-making as responsible consumers. 

6. Learned how to assess whether food products and establishments comply 

with prescribed safety regulations and quality standards. 

7. Gained knowledge about career opportunities in the FDA and allied 

regulatory services, including the roles, qualifications, and responsibilities 

of Food Safety Officers. 

8. Developed awareness of the “Eat Right” approach and the importance of 

adopting healthy eating habits for long-term well-being and community 

health. 

13. Enclosures with 

report 

1. Brochure 

2. Geo-tag photos 

3. Attendance of the participants 

4. Letter of Invitation 

5. Letter of Appreciation  
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Brochure 

 

Dr. Lakshangy Charya, Assistant Professor 

Microbiology, SBSB  presenting a floral welcome 

to resource person Ms. Safia Khan 

Resource person Ms. Safia Khan delivering the 

lecture  
Resource person Ms. Safia Khan delivering the 

lecture 
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 Resource person Ms. Safia Khan delivering the 

lecture 
 

Participants of the event  

 Participants of the event Dr. Lata Gawade, Assistant Professor 

Microbiology, SBSB offering Token of 

Appreciation to Resource Person  

 
Group photo of the resource person along with participants of the event 



6 
 

 



7 
 

 



8 
 

 



9 
 

 



10 
 

 

 


