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Five  Days Proramme on 

Application of Science and 

Technology in Rural Areas(ASTRA) 
Organized by  

PG & Research Department of Computer Science 
 

Welcome Address        : Dr. S. Shajun Nisha, M.C.A., M.Phil., M.Tech., M.B.A. Ph.D 

   Coordinator-ASTRA,  

   Assistant Professor & Head,  

      PG & Research Department of Computer Science. 

                                                    Sadakathullah Appa College, Tirunelveli. 

Presidential Address        : Dr. M. Mohamed Sathik, M.Sc., M.Phil., M.Tech., M.B.A., M.Sc.,  

                                                                               Ph.D(CS),Ph.D(CS&IT).  

           Principal, Sadakathullah Appa College, Tirunelveli. 

Inaugural Address     :     Ms. Josital Alex,  

     Child Development Project Officer, 

     ICDS Block, Tirunelveli. 

Felicitation Address     : Dr. S. M. A. Syed Mohamed Khaja, 
   M.Com., M.Phil., Ph.D, M.B.A., B.Ed., PGDCA 

   Vice Principal, Sadakathullah Appa College, Tirunelveli. 

Resource Person     :     Ms R.Swarnalakshmi,  

     Head and Assistant Professor, 

     Department of Computer Science,  

   Sadakathullah Appa College, Tirunelveli. 

Vote of Thanks          :   Mr.K.Ganesh Kumar, Assistant Professor, 

             PG & Research Department of Computer Science. 

                                                   Sadakathullah Appa College, Tirunelveli.  

                           

Date: 03.01.2022  Time: 10.00 am           Venue: Seminar Hall  
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INTRODUCTION 

 
A one-day workshop on FOOD PRESERVATION AND BAKING on 3rd January 

2022 (9am to 5pm) was conducted by the Department of Nutrition and Dietetics, 

Sadakathullah Appa College (Autonomous), Tirunelveli - 11 in collaboration with TNSCST. 

This event was Co-organized by the PG and Research Department of Computer Science, 

Sadakathullah Appa College (Autonomous), Tirunelveli 11. This workshop was sponsored 

under TNSCST. This event was open for rural people especially for women. For this 

Training programme we had hundred participants. This workshop enlightens the participants 

an importance of preservation methods of seasonal foods and economical baking products. 

There were two sessions, First session starts with preparation of cookies and cakes and 

session II had preparation of different squashes. The sessions were very interactive with 

hands on practical training and the participants gave the feedback on this workshop. This 

programme is to train them to prepare Homemade preservation products and Baking products 

and motivate them to start a small scale business. 

REPORT 

 

SESSION I 

 

In the first session, demonstration of baking products was given by Ms. S.Israth 

Raihana, Department of Nutrition and Dietetics, Sadakathullah Appa College (Autonomous), 

Tirunelveli 11. She started the session by explaining the ingredients to prepare and the 

importance of measurements in baking. The trainees were divided into groups and start the 

preparation under her guidance. The trainees were very actively participated in this session. 

Then she explained about the oven to bake and the alternative methods like pressure cooking 

method, pan method in Gas stove also well taught to them. During this session, they prepared 

Ragi cake, Carrot cake, Nankhatai, Rice flake cookies, Horse gram and flax seed cookies. 

Ingredients and method of preparation of the above products are as follows: 
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BAKING RECIPES 
 

1. NANKHATAI COOKIES 

INGREDIENTS 

Maida -150gm 

Sugar-160gm 

Besan flour-1tsp 

Cardomom powder-1tsp 

Ghee-120ml 

Milk-2tbsp 

Baking powder-1/2tsp 

Salt-pinch 

Rava-1tsp 

Baking temperature 

Pre heat-175degree celcius for 10mins 

Baking time-175 degree celcius for 15-20mins 

Method 

 cream the butter until it become fluffy 

 Now add the sugar into the mixture 

 And add cardamom powder for flavour 

 Now mix the dry ingredients 

 Add maida,baking powder,salt,rava,besan flour in a clean bowl and sieve well 

 And add these sieved items in a ghee mixture 

 And add 2tbsp of milk into it and make a dough 

 Do not over mix a dough 

 Now make a ball and give a shape of nankhatai cookies and bake it at a given 

temperature 

 Now its ready to serve 
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2. RICE FLAKES COOKIES 

 

INGREDIENTS 

Maida-80gm 

Vanaspathi-80gm 

Sugar-120gm 

Rice flakes -30gm 

Vanilla essence-1tsp 

Baking powder-1/2tsp 

Baking soda-1/4tsp 

Besan flour-10gm 

 
 

BAKING TEMPERATURE 

 

Pre heat-175 degree celcius for 10mins 

Baking time-175 degree celcius for 15mins 

 
 

METHOD 

 Cream the vanaspathi and add sugar into the mixture 

 Now sieve the dry ingredients like maida,besan flour,baking powder,baking 

sodaand poha flour 

 Now add these sieved ingredients into the butter mixture 

 And make as a dough 

 And now give the shape for the cookies 

 And bake at the above mentioned temperature 

 Yummy cookies are ready to serve 
 

 

3. HORSE GRAM AND FLAX SEED COOKIES 

INGREDIENTS 

Wheat flour-70gm 

Butter/vanaspathi-50gm 

Sugar-75gm 

Cardamom powder-1tsp 

Baking powder-1/2tsp 

Baking soda-1/4tsp 
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Pineapple essence-1tsp 

Cocoa powder-1tsp 

Horse gram flour-10gm 

Flax seed flour-20gm 

BAKING TEMPERATURE 

Pre heat-175 degree celcius for 10mins 

Baking time-175 degree celcius for 15-18mins 

METHOD 

 Cream the butter until it becomes fluffy ,light and creamy 

 Now add the sugar into the mixture 

 On other side sieve the dry ingredients like horse gram,flax seeds,wheat flour,cocoa 

powder,baking powderand baking soda 

 Now add 1tsp of essence on the butter mixture 

 Now add the sieved ingredients in the butter mixture 

 And make them as a dough 

 Now give your own shape to the cookies 

 Yummy and healthy cookies are ready to serve 

 

4. CARROT CAKE 

 
 

INGREDIENTS 

Maida-100gm 

Sugar-100gm 

Egg-2 

Baking powder-1tsp 

Baking soda-1/2tsp 

Oil-3tbsp 

Carrot-100 gm 

Pineapple essence-1tsp 

Salt-pinch 

BAKING TEMPERATURE 

Pre heat-180 degree celcius for 10mins 

Baking time-180 degree celcius for 20-25mins 
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METHOD 

 First mix the dry ingredients like maida,baking powder,baking soda,salt 

and carrot 

 Now add 2eggs in a bowl and beat it until it becomes fluffy 

 Now add the sugar slowly and add pineapple essence 

 Now mix gently by adding the dry ingredients 

 And pour the mixed batter in a baking mould 

 Now place the mould in a pre-heat oven 

 And bake it in a given temperature 

5. RAGI CAKE 

INGREDIENTS 

Egg-1nos 

Oil-1/4 cup 

Wheat flour-1/4cup 

Jaggery(melted)-3/4cup 

Cocoa powder-2tbsp 

Baking powder-1/2tsp 

Baking soda-1/4tsp 

Ragi flour-3/4 cup 

 
BAKING TEMPERATURE 

Pre heat-180 degree celcius for 10mins 

Baking time-180 degree celcius for 20mins 

METHOD 

 Mix the dry ingredients like wheat flour,ragi flour,baking powder,baking soda and 

cocoa powder 

 Now mix the wet ingredients like oil,melted jaggery and egg then give a good mix 

 Now add the dry ingredients into the wet ingredients 

 And mix gently 

 And pour the cake batter in a lined mould and place the batter in a pre-heated oven 

 And bake it at a above mentioned temperature 

 Now the super yummy cakes are ready to serve 
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The trainees were prepared the products very interestingly and serve it attractively with her 

guidance. The first session was finished successfully. 

 
 

SESSION II 

 

The second session was demonstrated by Mrs. R.Swarnalakshmi, Assistant Professor 

and Head, Department of Nutrition and Dietetics, Sadakathullah Appa College 

(Autonomous), Tirunelveli 11. In this session, the topic is Food Preservation. She started the 

session by explaining the meaning of preservation and importance of preservation. We can 

preserve the seasonal fruits by making the concentrated syrup out of it and enjoy the taste of 

fruit, throughout the year. She explained the ingredients to prepare and the importance of 

measurements also. The trainees were divided into groups and start the preparation under her 

guidance. The trainees were very actively participated in this session. Then she explained 

about the shelf life and market value of prepared products and ideas to start a small scale 

business. During this session, they prepared Orange squash, Grape squash, Ginger lime 

squash and synthetic syrup. Ingredients and method of preparation of the above products are 

as follows: 

SQUASHES 

 

Fruit squashes can be prepared from variety of fruits, fruit juice, part of fruit tissue is 

prepared with high concentration of sugar and preservatives. The squashes can be prepared 

from fruits available in the season and preserved and diluted with water just before use. 

1. ORANGE SQUASH 

 

INGREDIENTS 

Orange juice - 300 ml 

Sugar - 600gm 

Water - 200 ml 

Citric acid - 1/4 tsp 

Orange essence - 1 tsp 
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Potassium metabisulphate - 2 tsp 

METHOD 

 Select ripe, juicy oranges (sweet lime or loose jarketed oranges) 

 Wash and cut into two halves, then extract the juice using any extractor 

 Strain the juice to remove seeds and other fibrous proteins 

 Measure the juice and leave aside in a closed container with a teaspoon of sugar 

 Mix sugar, water, citric acid in a vessel and heat it till the sugar is dissolved 

completely 

 Remove from the fire when it starts boiling 

 Cool down to room temperature 

 Filter the syrup through a fine dry muslin cloth to remove dirt 

 When the syrup is cooled completely, add essence, colour, orange juice and mix well 

using a dry laddle. 

 Dissolve potassium metabisulphite in a teaspoon of warm water and add it to the juice 

 Mix thoroughly and pour immediately into sterilized dry narrow mouthed squash 

bottle 

 Leave one inch head space in the bottle while filling 

 Keep air tight cover or cork and store in a cool dry place. 

 While serving, dilute one part of the squash with three parts of ice cold water. 

 

2. GRAPE SQUASH 

 

INGREDIENTS 

Grape juice - 400 ml 

Sugar - 800gm 

Water - 400 ml 

Citric acid - 1 1/2 tsp 

Sodium benzoate - 2 tsp 

Tonovin essence - 1 1/2 tsp 

METHOD 

 Select fresh, ripe, juicy black variety grapes 

 Separate the good ones alone from the bunch and wash thoroughly under running tap 

water. 

 Keep in a perforated bowl for sometime for the water to drain away 
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 Take it in a vessel and crush it lightly using wooden masher 

 Allow to cook it in reduced flame in that liquid itself for few minutes 

 Remove from fire, cool down and crush it in mixie jar 

 Strain through a sieve to remove seeds and akin 

 Measure the juice 

 Mix sugar, water, citric acid in a vessel and heat it till the sugar is dissolved 

completely 

 Remove from the fire when it starts boiling 

 Cool down to room temperature 

 Filter the syrup through a fine dry muslin cloth to remove dirt 

 When the syrup is cooled completely, add essence, colour, grape juice and mix well 

using a dry laddle. 

 Dissolve potassium metabisulphite in a teaspoon of warm water and add it to the juice 

 Mix thoroughly and pour immediately into sterilized dry narrow mouthed squash 

bottle 

 Leave one inch head space in the bottle while filling 

 Keep air tight cover or cork and store in a cool dry place. 

 While serving, dilute one part of the squash with three parts of ice cold water. 

 

3. GINGER LIME SQUASH 

 

INGREDIENTS 

Lime juice - 250 ml 

Ginger juice - 250 ml 

Sugar - 1 kg 

Water - 500 ml 

Potassium metabisulphite - 1/4 tsp 

Lemon essence - 1 1/2 tsp 

METHOD 

 Grind ginger to smooth paste and mix it in lime juice 

 Keep aside, closed with a lid 

 Mix sugar, water together and heat till boiling point 

 Cool down and strain the syrup 
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 Add ginger lime juice, essence and potassium metabisulphite which is dissolved in 

warm water to the syrup 

 Mix thoroughly and pour immediately into sterilized dry narrow mouthed squash 

bottle 

 Leave one inch head space in the bottle while filling 

 Keep air tight cover or cork and store in a cool dry place. 

 While serving, dilute one part of the squash with three parts of ice cold water. 

 

 
The trainees gained self-satisfaction and self-esteem through these sessions. 

 

The valedictory function was held at 3.00 pm in the presence of Dr. M.Mohamed Sathik, 

Principal of Sadakathullah Appa College, Tirunelveli -627011. The valedictory address and 

certificate distribution was done by Dr. S. Mohamed Haneef, Dean of Arts, Head & 

Assistant Professor, Department of English, Sadakathullah Appa College and Dr.M. 

Mohamed Roshan, Dean of Science, Assistant Professor, Department of Physics, 

Sadakathullah Appa College. The workshop was started with the Tamil Thai Vaazhthu and 

concluded with the national anthem. 
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Sadakathullah Appa College (Autonomous) 
Reaccredited by NAAC at an ‘A’ Grade with a CGPA of 3.40/4.00 in the III Cycle & 

 An ISO 9001:2015 Certified Institution. 

Rahmath Nagar, Tirunelveli - 627 011. 

 

 

Five  Days Proramme on 

Application of Science and 

Technology in Rural Areas(ASTRA) 
Organized by  

PG & Research Department of Computer Science 
 

Welcome Address        : Dr. S. Shajun Nisha, M.C.A., M.Phil., M.Tech., M.B.A. Ph.D 

   Coordinator-ASTRA,  

   Assistant Professor & Head,  

      PG & Research Department of Computer Science. 

              Sadakathullah Appa College, Tirunelveli. 

Presidential Address        : Dr. M. Mohamed Sathik, M.Sc., M.Phil., M.Tech., M.B.A., M.Sc.,  

                                                                               Ph.D(CS),Ph.D(CS&IT).  

           Principal, Sadakathullah Appa College, Tirunelveli. 

Inaugural Address     :     Mr.P.Arumuganainar,  

     Director Technical & Additional DIO, 

     National Informatics Centre, Tirunelveli. 

Felicitation Address     : Dr. S. M. A. Syed Mohamed Khaja, 
   M.Com., M.Phil., Ph.D, M.B.A., B.Ed., PGDCA 

   Vice Principal, Sadakathullah Appa College, Tirunelveli. 

Resource Person     :     Mr.A.Venkatraman, Hardware Engineer,  

   Sadakathullah Appa College, Tirunelveli. 

   Mr.A.Mohamed Rafiq, Computer Programmer,  

   Sadakathullah Appa College, Tirunelveli. 

Vote of Thanks          :    Ms.V.Roseline, Assistant Professor, 

              PG & Research Department of Computer Science,  

              Sadakathullah Appa College, Tirunelveli.   

                          

Date: 04.01.2022  Time: 10.00 am           Venue: Seminar Hall  
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INTRODUCTION 

 

A one-day Hands on Training on Assembling, Troubleshooting & Maintaining 

Computers. on 04h January 2022 (9am to 5pm) was conducted by Mr. A. Venkatraman, 

Hardware Engineer and Mr. A. Mohammed Rafiq, Computer Programmer, Sadakathullah 

Appa College, Tirunelveli.- 11. This event was Co-organized by the PG and Research 

Department of Computer Science, Sadakathullah Appa College (Autonomous), Tirunelveli 

11.  This workshop was sponsored under TNSCST.  This event was open for rural people 

especially for women. For this Training programme we had hundred participants.  This 

workshop helps to enhance the basic knowledge about computer hardware’s. There were two 

sessions, first session was about introduction to computer hardware and the second session is 

about assembling and trouble shooting of computers. 

 

 

REPORT 

SESSION I 

 In the first session was a special talk by Mr. A. Venkatraman, Hardware Engineer, 

Sadakathullah Appa College (Autonomous), Tirunelveli 11. His topic was Introduction to 

Computer Hardware.  He started with Introduction to computers and explained Generation 

of Computers. 

Generation in computer terminology is a change in technology a computer is/was being 

used. Initially, the generation term was used to distinguish between varying hardware 

technologies. Nowadays, generation includes both hardware and software, which together make 

up an entire computer system. 

There are five computer generations known till date. Each generation has been discussed 

in detail along with their time period and characteristics. In the following table, an approximate 

date against each generation has been mentioned, which are normally accepted. Following are the 

main five generations of computers. 
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S.No Generation & Description 

1 

First Generation 

The period of first generation: 1946-1959. Vacuum tube based. 

2 
Second Generation 

The period of second generation: 1959-1965. Transistor based. 

3 
Third Generation 

The period of third generation: 1965-1971. Integrated Circuit based. 

4 

Fourth Generation 

The period of fourth generation: 1971-1980. VLSI microprocessor based. 

                                                                 (Very large-scale integration) 

5 

Fifth Generation 

The period of fifth generation: 1980-onwards. ULSI microprocessor based. 

                                                                  (Ultra Large-Scale Integration) 

 

Basic Components of Computers and their operations were explained. Necessity   of UPS and 

Power supply with earth to ups input was explained. Various Operating System and the types 

of processor were explained . 

 

 
   Operating System 

 Windows 3.1 

 Windows 95 

 Windows 98 

 Windows 98 Second Edition 

 Windows NT 

 Windows 2000, Windows Millennium  
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 Windows Advanced Server 2000 

 Windows XP 

 Windows Vista 

 Windows Server 2003 R2 

 Windows 2007 

 Windows 8, 8.1 

 Windows 2008 Server R2 

 Windows 10 

 Windows 11 
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Different types of RAM: 

            IDEO, SD, DDR, DDR1, DDR2, DDR3, DDR4. 

 

Types of Cabinet: 

 AT Cabinet 

 ATX Cabinet 

Types of Hard disk: 

 IDE Hard disk 

 SATA Hard disk 

SSD Hard disk: 

 SSD Hard disk M.2 

 SSD Hard disk NVME 

TYPES OF UPS: 

Offline UPS  Ex: 600VA, Used Battery : 12v 7 Ah. 

Domestically used for Personal computers  

Online UPS (Pure sine wave) 

Processor 

 Intel 386 

 Intel 486, Intel 486 DX2 

 Intel 586, Pentium  

 Intel Pentium MMX 

 Intel Pentium I 

 Pentium II 

 Pentium III 

 Pentium IV 

 Intel Xeon  

 Pentium Dual Core 

 Pentium Core 2 Duo 

 Core i3 

 Core 15,i7,i9 
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 Ex:  

 3kva 

 5kva 

 10kva        

Backup Power supply depends upon the number of Batteries and Ampere Hour. Used for 

Office and commercial purpose. like computer labs, administration offices, Banking Sectors  

and Atm’s etc. 

 
Outcome: 

1. To learn about generation of computers. 

2. To learn about types of OS, RAM. Cabinet, Hard disk and UPS. 

SESSION II  

The second session was lectured by Mr. A. Mohammed Rafiq, Computer 

Programmer, Sadakathullah Appa College, Tirunelveli.- 11.   

ASSEMBLING OF COMPUTER 

 

   

 
 We demonstrated how to assemble a CPU of a computer initially starting with 

fixing of processor, ram, and Heat sink with cooling fan to the mother board and fixing of 

mother board to the cabinet with SMPS, Hard disk, and DVD Writer. And asked the students 
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to fix the components in group wise consisting of seven students per group. Finally we 

explained how to connect the CPU with the components of the computer. Then, Installation 

of Different types of Operating system were explained. 

 
TROUBLE SHOOTING THE COMPUTER 

The troubleshooting appear in the following order 

 Audio 

 Video 

 CD and DVD Drives 

 Display (Monitor) 

 Hard Disk Drive 

 Hardware Installation 

 Internet Access 

 Keyboard and Mouse 

 Power 

 Performance 

Display 

Symptom Possible solution 

 Screen is blank, and 

monitor power light is 

not lit. 

 Reconnect the power plug on the back of the monitor and 

the wall outlet. 

 Press the On button on the front of the monitor. 

 Screen is blank.  Press any key or move the mouse to make the screen 

display visible again. 

 Press the Standby button (select models only), or press the 

Esc key on the keyboard to resume from standby mode. 

 Press the On button to turn on the PC. 

 Inspect the monitor video connector for bent pins: 

 If any of the pins are bent, replace the monitor connector 

cable. 

 If no pins are bent, reconnect the monitor connector cable 

to the PC. 
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 Images on the screen 

are too large or too 

small, or the images are 

fuzzy. 

 Adjust the monitor resolution setting in Windows: 

 Right-click the desktop, and then select Properties. 

 Select the Settings tab. 

 Drag the Screen Resolution slider to adjust the resolution 

as needed. 

 

 

HARDWARE INSTALLATION 

Symptom Possible solution 

 A new device is 

not recognized as 

part of the 

system. 

 Install the device driver from the CD provided with the device, or 

download and install the driver from the device manufacturer’s Web site. 

 You may need an updated driver for Windows XP. Contact the device 

vendor directly for an update. 

 For HP peripherals, visit the HP Web site. Refer to the Warranty and 

Support Guide for details. 

 Ensure that the device is properly and securely connected and that the 

pins in the connector are not bent down. 

 Ensure that all cables are properly and securely connected and that the 

pins in the cable or connector are not bent. 

 Turn off the PC, turn on the external device, and then turn on the PC to 

integrate the device with the PC. 

 Restart the PC, and follow the instructions for accepting the changes. 

 Deselect the automatic settings in the operating system for the card, and 

choose a basic configuration that doesn’t cause a resource conflict. 

 You can also reconfigure or disable devices to resolve the resource 

conflict. 

 New device does 

not work. 

 You must be logged in as the computer administrator to install or 

uninstall a device driver. To switch users, click Start, click Log Off, and 

then click Switch User; choose the computer administrator user. 

  (The computer administrator is usually the user Owner.) 
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PERFORMANCE 

 

Outcome: 

Symptom Possible solution 

Applications and files 

take longer to open or 

respond. 

 If you created multiple user accounts on your PC, make sure other 

users are not logged in. If there are multiple users logged in at one 

time, system resources must be shared among the multiple users. 

 Run the Disk Cleanup program to delete unwanted files (including 

temporary Internet files, installed components and programs that 

you no longer use, and files in the Recycle Bin) from your hard disk 

drive: 

 Click Start, All Programs, Accessories, System Tools, and then 

click Disk Cleanup. 

 Select the drive on which you want to perform the cleanup. 

 Choose the files to delete by placing a check mark in the check box 

next to the file types listed. 

 Click OK, and then click Yes to permanently delete the files. 

 Run the Disk Defragmenter program to group fragmented files 

together on your hard disk drive and improve performance. This 

does not affect the location of files and folders on your PC. 

 NOTE: The Disk Defragmenter program may take a long time to 

complete. It is a good idea to run it overnight. 

 To run the Disk Defragmenter program: 

 Open the Windows Task Manager by pressing the Ctrl key, the Alt 

key, and the Delete key at the same time. 

 On the Applications tab, select all the programs that are listed, and 

then click End Task. 

 Click Start, choose All Programs, Accessories, System Tools, and 

then click 

 Disk Defragmenter. 

 In the Volume column, select the hard disk drive you want to 

defragment (typically C:), and then click Defragment. 
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1. To learn about computer hardware components. 

2. To know about computer troubleshooting. 

The valedictory function was held at 3.00 pm in the presence of Dr. M.Mohamed 

Sathik, Principal of Sadakathullah Appa College, Tirunelveli -627011. The valedictory 

address and certificate distribution was done by Dr.S.M.Abdul Kader, Controller of 

Examination, Sadakathullah Appa College and Dr. Kanna Muthiah, Deputy Controller of 

Examinations, Sadakathullah Appa College. The workshop was started with the Tamil Thai 

Vaazhthu and concluded with the national anthem. 
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Sadakathullah Appa College (Autonomous) 
Reaccredited by NAAC at an ‘A’ Grade with a CGPA of 3.40/4.00 in the III Cycle & 

 An ISO 9001:2015 Certified Institution. 

Rahmath Nagar, Tirunelveli - 627 011. 

 

 

Five  Days Proramme on 

Application of Science and 

Technology in Rural Areas(ASTRA) 
Organized by  

PG & Research Department of Computer Science 
 

Welcome Address        : Dr. S. Shajun Nisha, M.C.A., M.Phil., M.Tech., M.B.A. Ph.D 

   Coordinator-ASTRA,  

   Assistant Professor & Head,  

      PG & Research Department of Computer Science. 

                                                    Sadakathullah Appa College, Tirunelveli. 

Presidential Address        : Dr. M. Mohamed Sathik, M.Sc., M.Phil., M.Tech., M.B.A., M.Sc.,  

                                                                               Ph.D(CS),Ph.D(CS&IT).  

           Principal, Sadakathullah Appa College, Tirunelveli. 

Inaugural Address     :     Mr.M.M.Syed Mohamed,  

     Managing Director, 

     Rainbow Traders, Tirunelveli. 

Felicitation Address     : Dr. S. M. A. Syed Mohamed Khaja, 
   M.Com., M.Phil., Ph.D, M.B.A., B.Ed., PGDCA 

   Vice Principal, Sadakathullah Appa College, Tirunelveli. 

Resource Person     :     Mr.Ganesh Kumar, 

   Production Manager, 

     Rainbow Traders, Tirunelveli. 

Vote of Thanks          :    Mr.K.Ganesh Kumar, Assistant Professor, 

              PG & Research Department of Computer Science  

              Sadakathullah Appa College, Tirunelveli.  

 

                           

Date: 12.01.2022  Time: 10.00 am           Venue: Seminar Hall  
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ைர 
 

கிராம ற ம க கான ெதாழி ைன  ேம பா  றி த ஒ  நா  பய சி ஜனவ  12, 

2022 அ  (காைல 9 மண த  மாைல 5 மண வைர) தி .கேண  மா , தயா  

ேமலாள , ெரய ேபா ேரட , தி ெந ேவலி அவ களா  நட த ப ட . த  ம  

கி மிநாசின  ெபா கைள தயா த  றி த ஒ  நா  பய லர க , தி ெந ேவலி - 11  

உ ள சத க லா  அ பா க  (த னா சி), TNSCST உட  இைண  

நட த ப ட .  ஒ கிைண க ப ட இ த நிக  கிராம ற ம க  றி பாக 

ெப க  திற க ப ட . இ த பய சி தி ட தி  நா க  70 ப ேக பாள க  

இ ேதா . இ த பயலர க  ப ேக பாள க  தமி நா  ெதாழி ைன  வள சி 

றி   கிய வ ைத வள கிற . இர  அம க  இ தன, த  அம வ  

ர  ெபா க  தயா த  ப றி  பய சி வழ க ப ட . அம  II கி மிநாசின  

ெபா க  தயா த  றி த பய சி வழ க ப ட . இ த அம க  நைட ைற  

பய சி ல  மிக  உைரயா   வைகய  அைம தி தன ம  ப ேக பாள க  

இ த ெசயலம  ப றிய க கைள வழ கின . த   ம  கி மி ந க   

ெபா க  உ ப தி  ப றிய அறிைவ வள க , பய சி ம  ெதாழி ைனேவா  

ேம பா  ைகெகா க  இ த தி ட  உத . 

 

அறி ைக 

 
பனாய  தயா  ைற: 

பனாய  தயா க  ேதைவயான ல  ெபா க  

 

பனாய  கா ப  - 1லி 

த ண  - 20லி 

 கல  - ேதைவயான அள  

ெச  - ேதைவயான அள  
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 பனாய  தயா க  ேதைவயான கிய ல  ெபா ளான இ த பனாய  கா ப  

அைன  ெகமி க  கைடகள  கிைட . ஒ  வாளய  20லி ட  த ணைர எ  

ெகா  அதி  ஒ  லி ட  பனாய  கா ப ைட ேச  ஒ  சிைய ைவ  ந  கல க 

ேவ .  

 அத  ப ற  இ த  கலைவய  ேதைவயான அள  கலைர ேச  ந  கல க 

ேவ .  

 அத  ப ற  வாசைன  திரவ ய ைத ேச  கல க ேவ .  

 இ த  கலைவைய வ க   ைவ க ேவ . 

அ வள  தா  பனாய  தயா . இ த பனாயைல ஒ  லி ட  ட பாவ  ஊ றி வ பைன 

ெச யலா . 
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டா ெல  கிளன  ெச ைற 

1. ஒ  க ணா  கி ண தி  2 க  ேப கி  ேசாடாைவ எ , அதி  1/2 க  சி  அமில  

ேச  மர கர யா  கல க . 

2. ேதய ைல எ ெண , லாெவ ட  எ ெண , ஆர  எ ெண  ம  ைப  எ ெண  

ஆகியைவ ய கைள கி மி ந க  ெச பைவ. இதி  ஏேத  ஒ ைற ந க  

வா கி ெகா ளலா . அத ப , கி மிைய ந வத காக வா கிைவ க ப ள 

எ ெண ைய க ணா  கி ண தி  ஊ றி ைவ ெகா க . 

3. த ேபா , ஏ கனேவ கல கி ைவ ள கலைவய , அ தியாவசிய கி மிந கி எ ெணைய 

ேச க ேவ . ஒ    எ  ந க  ேத ெத  ைவ தி  எ ெண ைய, 

ஒ ெவா  ளயாக ேச  கலைவ கல கி ெகா ேட இ க . ப ன , அ த கலைவைய 

ஒ  க ணா  கி ண  மா ற  ெச வ க . 

4. த ேபா  20 வ கா  ெவ ைள வனகைர எ  ம ெறா  ஜா ய  தயாராக 

ைவ ெகா க  

5. இ த ெவ ைள வனக , டா ெல ைட த  ெச ேபா  தனயாக பய ப த ப . 

6. எ சிய  வனகைர ேப கி  ேசாடா ட  கல கி, சிலிகா  ேமா  ஊ றி 

அ ஏ ற . 24 மண  ேநர  கழி தப ன  அ த வனக , ேப கி  ேசாடாகல த அ ைச எ  

ஒ  ஜா ய  ேசக  ைவ ெகா க . 

 

பா திர  க  ேசா  ெச ைற  

ேதைவயான ெபா க :  

பாமாய  – 3 க   

கா  ேசாடா – 1/2 க  

சபனா – 1/2 க  

 த ண  – 11/2 க  
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 சலைவ ேசாடா – 1/2 க  

ஃ  கல  – ேதைவயான அள  

ெலம  கிரா  ஆய  – 2ml 

சைமய  ேசாடா – 50 கிரா . 

ெச ைற வள க : தலி  ேசா  தயா க கா  ேசாடா க டாய  

ேதைவ ப . கா  ேசாடா ழா கள  இ  அைட ைப ச  ெச ய  

ம  ப ேவ  வஷய க  பய ப கிற . இய ைக அ த கைள 

ந  திற  பைட த . கா  ேசாடா உபேயாகி பதா  ந க  ைககள  

ைக ைறக  அணவ  ந ல . அேத ேபா  இைத ெச  ெபா  ந ல 

கா ேறா டமான இட தி  ைவ  ெச வ  ந ல . 

ஒ  அகலமான பா திர  எ  ெகா ள ேவ . அதி  கா  ேசாடா 

அைர க  அளவ  ேச  அதி  ஒ றைர க  த ண  ஊ றி 

ஆறவட . ஆறிய  ப ன  அதி  பாமாய  ேச க . கா  ேசாடா 

உட  பாமாய  ேச க ப  ெபா  ஒ மாதி  க சி த ைம ட  

உ க  கிைட . ப ன  அதி  ேதைவயான அளவ  ஃ  கல  ேச  

ெகா க . இ ைலெய றா  ேசா  நிறமாக இ லாம  ெவ ைளயாக 

வ வ . உ க  ப தமான நிற  எ  ேவ மானா  ேச  

ெகா ளலா . இ ேபா  இதி  சபனா, சலைவ ேசாடா ம  சைமய  

ேசாடாைவ ேச  ெகா ள . இைவக  ைர பத , நா ற  ேபா க  

பய ப . அத  ப  ெலம  கிரா  ஆய  ேச  அ த கலைவைய ந றாக 

ப  ெச ய ேவ . இைவ ேசா  வாசைன ெபற பய ப கிற . எ வள  

ேமா அ வள  ந றாக அ  ெகா க . அைன  ஒ ேறா  

ஒ  கல  ேசா  ெச ய ேதைவயான கலைவ இ ேபா  உ க  

கிைட வ . இ த கலைவைய ேதைவயான அள ள க கள  ஊ றி ஒ  

ப  நா க  வைர காய வ க . இ  எ த அளவ  ந றாக கா  
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வ கிறேதா அ த அளவ  ந க  பய ப த ச யாக இ . ஒ ைற 

ெச  ைவ தா  ப  ேசா க  வைர உ க  கிைட . 

பா  ஃப ெர ன  ெச ைற 

நா  லபமாக ந ைடய வ  இ  இ த நா  ெபா கைள ம  

ைவ  வ ட  வ  ந ைடய பா ைம ந மணமாக ைவ  

ெகா ள . அெத ப  நா  ெபா கைள ம  ைவ  ெச வ  எ  

ேயாசி கிற களா? எ ன ெரா ப ஆ ச யமா இ கா? ஆமா க உ ைம தா , 

அைத எ ப  ெச வ ? எ த ல  ெபா கைள ெகா  நா  ெச ய  

எ பைத இ பதிவ  ல  ெத  ெகா ளலா  வா க . இத  நம  

ேதைவயான ெபா க  ேப கி  ேசாடா. ேப கி  ேசாடா எ ப  எ ேபா  

அதைன றி இ  எ த வத  நா ற ைத  ேபா க 

வ ல . ேப கி  ேசாடாைவ ப ரதானமாக ைவ  தா  நா  இைத ெச ய 

ேபாகிேறா . ேப கி  ேசாடா 3  அள  எ  ெகா க . அைத ஒ  

கி ண தி  ேபா , அத ட  வாசைனைய உ டா க  ய வாசைன 

திரவய ைத ேச க ேவ . உ க  வ  இ  ெச , ஜ வா  

அ ல  அ த  ேபா ற ெபா க  ஏேத  இ தா  அைத எ  

ெகா க . அதி  ஒ  5  அளவ  ேப கி  ேசாடாவ  ேச  

ெகா க . ேப கி  ேசாடா ட  ெச  ேச த , அத  நிற தி காக 

உ க  வ  இ  ஃ  கல  அ ல  ேரா  எச  எ  இ தா  

அைத ேச  ெகா க . இ   ந றாக ஒ ேறா  ஒ றாக கல க 

ேவ . அத  ப ற  நா  ஒ வத  பய ப  க , அதாவ  பைச 

அைத ேதைவயான அளவ  ேச  ந றாக கல  வட ேவ . ஒ  

 ைவ  ந க  கல  ெகா ேட இ க ேவ . அ  உடேன 

கா த  ம ப  சிறிதள  க  ேச  கல  வ  ெகா ேட இ க 

ேவ . 
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சானைடச  ெச ைற 

சானைடச  ெச வத  ேதைவயான ெபா க :  

1. க றாைழ ெஜ  

2. வ  ஹாசி  எ ரா Wi t ch hazel ext ract s(   )  

3. அ தியாவசிய எ ெண க  (மிள , - , கிரா  ம  ேவ  

ேபா றைவ) *  

4. சிறிய ேர பா  

ெச ைற: * ஒ  தமான ெபௗ  ஒ ைற எ  ெகா ள . * 

அதி , 2 த  3 ேடப   க றாைழ ெஜ ைல ேச க . * 

அ ட , வ  ஹாசி  எ ரா  சில ளக  ம  சில 

ளக  உ க  வ பமான அ தியாவசிய எ ெணைய ேச  

ந  கல  ெகா ள . ஆ -பா ய  ப  ெகா ட மிதமான 

இய ைக ஆயைல ேத ெத ப  ப ைர க ப கிற . 

ேவ ெம றா , வாசைன திரவய  ஏதாவ  சிறி  ேச  

ெகா ளலா . அ  சானைடச  ந ல ந மண ைத  ெகா . 

*ேமேல றிய அைன ைத  ஒ றாக ேச  ந  கல  

ெகா ள . தயா த கலைவ ேர பா  அ ல  உ க  

வ பமான ஒ  ட பாவ  ஊ றி ைவ  ெகா ள . * 

ேதைவ ப டா , தயா த கலைவ மிக  ெக யாக இ தா  சிறி  

ந  ேச  ெகா ளலா . ேர பா  உபேயாகி பவ  எ றா  ந  

ேச தா  தா  ச யான பத  கிைட . * ேவ ெம றா , 

ைவ டமி  ஈ ேச பத  ல  கிைட  ந ைமகைள ேம  

ெப கி ெகா ளலா . * இய ைக ெபா க  ம  பத ப  

63



ரசாயன  எ  ேச காததா  இ  ந ட நா க  அ ப ேய 

இ கா . 

 

ைர 
 

 சத க லா  அ பா க ய  த வ  ைனவ  எ . கம  சாதி  

னைலய  மாைல 3.00 மண  நிைற  வ ழா நைடெப ற . சத க லா  அ பா 

க ய  கணன பய பா  ைற  தைலவ  ம  உதவ  ேபராசி ைய தி மதி. 

பா திமா ப சானா ம  சத க லா  அ பா க ய  கணன அறிவ ய  கைல 

ம  ஆரா சி  ைற உதவ  ேபராசி ைய தி மதி.வ .ேரா ைல  ஆகிேயா  பாரா  

கவ  ம  சா றித  வ நிேயாக ைத ெச தன . தமி தா  வா ட  ஆர ப க ப ட 

பயலர  ேதசிய கீத ட  நிைறவைட த . 
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PROGRAM IV 

    

 HANDS ON TRAINING ON MUSHROOM CULTIVATION 
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Sadakathullah Appa College (Autonomous) 
Reaccredited by NAAC at an ‘A’ Grade with a CGPA of 3.40/4.00 in the III Cycle & 

 An ISO 9001:2015 Certified Institution. 

Rahmath Nagar, Tirunelveli - 627 011. 

 

 

Five  Days Proramme on 

Application of Science and 

Technology in Rural Areas(ASTRA) 
Organized by  

PG & Research Department of Computer Science 
 

Welcome Address        : Dr. S. Shajun Nisha, M.C.A., M.Phil., M.Tech., M.B.A. Ph.D 

   Coordinator-ASTRA,  

   Assistant Professor & Head,  

      PG & Research Department of Computer Science. 

                                                    Sadakathullah Appa College, Tirunelveli. 

 

Presidential Address        : Dr. M. Mohamed Sathik, M.Sc., M.Phil., M.Tech., M.B.A., M.Sc.,  

                                                                               Ph.D(CS),Ph.D(CS&IT).  

           Principal, Sadakathullah Appa College, Tirunelveli. 

 

Inaugural Address     :     Ms.K.Mahalakshmi,  

     Deputy Collector (Training). Tirunelveli. 

Felicitation Address     : Dr. S. M. A. Syed Mohamed Khaja, 
   M.Com., M.Phil., Ph.D, M.B.A., B.Ed., PGDCA 

   Vice Principal, Sadakathullah Appa College, Tirunelveli. 

 

Resource Person     :     Dr.M.Syed Ali Fathima, Assistant Professor,  

              Department of Botany,  

           Sadakathullah Appa College, Tirunelveli. 

 

Vote of Thanks          :    Mr.K.A.Mohamed Riyazudeen, Assistant Professor, 

              PG & Research Department of Computer Science,  

              Sadakathullah Appa College, Tirunelveli.                          

Date: 19.01.2022  Time: 10.00 am           Venue: Seminar Hall  
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INTRODUCTION 

 

A one-day workshop on Oyster Mushroom Cultivation on 19th January 2022 (9am 

to 5pm) was conducted by the Department of Botany, Sadakathullah Appa College 

(Autonomous), Tirunelveli - 11 in collaboration with TNSCST. This event was Co-organized 

by the PG and Research Department of Computer Science, Sadakathullah Appa College 

(Autonomous), Tirunelveli 11.  This workshop was sponsored under TNSCST.  This event 

was open for rural people especially for women. For this Training programme we had 

hundred participants.  This workshop enlightens the participants an importance of mushroom 

and its cultivation in Tamil Nādu.  There were two sessions, in the first session had Medicinal 

Values and Value-added products of mushroom and session II had oyster mushroom 

cultivation hands on training.  The sessions were very interactive with hand on practical 

training and the participants gave the feedback on this workshop.  This programme is to 

educate them for technology related to mushroom farming cultivation and value-added 

products to help build a knowledge on mushroom, differentiate poisonous and edible 

mushroom and how to make a mushroom product and to impart hands on training and 

entrepreneurship development in oyster mushroom cultivation.  

REPORT 

SESSION I 

 In the first session was a special talk by Dr. M. Syed Ali Fathima,Assistant 

Professor & Head, Department of Botany, Sadakathullah Appa College (Autonomous), 

Tirunelveli 11. Her topic was Oyster Mushroom Cultivation. She started by giving a 

mushroom soup to the participants to motivate them.  She expanded her speech by talking the 

importance and introduction on mushroom by explaining mushroom is a type of fungi and the 

cultivation was started in 17th century in France. She expanded her speech by demonstrating 

the oyster mushroom cultivation by explaining each step of the cultivation. 
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1. Preparation of Substrates. 

2. Bed preparation 

3. Disease Management 

4. Harvesting 

5. Marketing 

She enlightens us by giving the advantages of oyster mushroom by explaining the 

following: 

1. Varieties of substrates. 

2. Sterilization techniques for the substrates.   

3. Oyster mushroom is able to grow well in multiple substrates which contain lignin, 

cellulose and hemicellulose. But Paddy straw is the best substrate for the oyster 

mushroom cultivation.  

She also explained simple methods of oyster cultivation through 

1. Tray method 

2. Waste water bottle method 

3. Polythene bag method 

She continued her speech by explaining the production cost for starting the cultivation of 

each batch of mushroom.  With her experience and knowledge by communicating with 

participants and giving lecture on different entrepreneurship development and business 

opportunities guidance.  Necessary guidance of funding and subsidiary scheme was also 

shared with the trainees. 
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SESSION II  

The second session was lectured by Miss F. Fathima Farzana, Assistant Professor of 

Applied Nutrition and Public Health delivered her speech on Value added productsof 

Mushrooms.  She spoke and gave demonstration on various mushroom dishes such as 

Mushroom idly powder, Mushroom Pickles, Mushroom soup powder, Mushroom jam, 

Mushroom jellies, Mushroom thokku and Mushroom biskets.  She gave detailed explanations 

of the method of preparation and also, she explained about the Nutritive Value for each of the 

products, the method she explained was very innovative.  She also explained well about 

processing methods in mushrooms like canning, tinning and drying. And she told us about the 

shelf life for each of the products that she explained. The trainees gained self-satisfaction and 

self-esteem and several became physically stronger. 

 

Outcome: 

1. To learn about the oyster mushroom cultivation 

2. To learn about mushroom value added products 

 

The valedictory function was held at 3.00 pm in the presence of Dr. M.Mohamed 

Sathik, Principal of Sadakathullah Appa College, Tirunelveli -627011. The valedictory 

address and certificate distribution was done by Dr. M. I. Zahir Hussain, Placement 

Coordinator, Sadakathullah Appa College, Tirunelveli. and  Ms. R.Swarnalakshmi,  Head 

and Assistant Professor,  Department of Nutrition and Dietetics, Sadakathullah Appa College, 

Tirunelveli. The workshop was started with the Tamil Thai Vaazhthu and concluded with the 

national anthem. 
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PROGRAM V 

 

A WORKSHOP ON HANDICRAFTS 
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Sadakathullah Appa College (Autonomous) 
Reaccredited by NAAC at an ‘A’ Grade with a CGPA of 3.40/4.00 in the III Cycle & 

 An ISO 9001:2015 Certified Institution. 

Rahmath Nagar, Tirunelveli - 627 011. 

 

 

Five  Days Proramme on 

Application of Science and 

Technology in Rural Areas(ASTRA) 
Organized by  

PG & Research Department of Computer Science 
 

Welcome Address        : Dr. S. Shajun Nisha, M.C.A., M.Phil., M.Tech., M.B.A. Ph.D 

   Coordinator-ASTRA,  

   Assistant Professor & Head,  

      PG & Research Department of Computer Science. 

                                                    Sadakathullah Appa College, Tirunelveli. 

Presidential Address        : Dr. M. Mohamed Sathik, M.Sc., M.Phil., M.Tech., M.B.A., M.Sc.,  

                                                                               Ph.D(CS),Ph.D(CS&IT).  

           Principal, Sadakathullah Appa College, Tirunelveli. 

Inaugural Address     :     Ms.Sivasathyavalli, Museum Curator, 

   Government Museum, Tirunelveli. 

Felicitation Address     : Dr. S. M. A. Syed Mohamed Khaja, 
   M.Com., M.Phil., Ph.D, M.B.A., B.Ed., PGDCA 

   Vice Principal, Sadakathullah Appa College, Tirunelveli. 

Resource Person     :     Ms.K.Sornam, Proprietor,  

   Sri Kaviya Handicraft Institute, Cheranmahadevi. 

Vote of Thanks          :    Mr.K.A.Mohamed Riyazudeen, Assistant Professor, 

              PG & Research Department of Computer Science,  

              Sadakathullah Appa College, Tirunelveli.  
  

                           

Date: 17.01.2022  Time: 10.00 am           Venue: Seminar Hall  
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INTRODUCTION 

A one-day Workshop on Handicrafts on 17h January 2022 (9am to 5pm) was conducted 

by  Ms. K. SORNAM Proprietor, Sri Kaviya Handicraft Institute, Cheranmahadevi. This event 

was Co-organized by the PG and Research Department of Computer Science, Sadakathullah 

Appa College (Autonomous), Tirunelveli 11.  This workshop was sponsored under TNSCST.  

This event was open for rural people especially for women. For this Training programme we had 

hundred participants.  This workshop helps to stimulate creativity and imagination, it increases 

concentration and reduces stress and anxiety. 

REPORT 

Fancy pillow cover making: 

 

Supplies:  

 Chevron material 

 Pink fleece remnant for heart 

 Black material for back 

 Sewing machine 

 Scissors 

 Pins 

 Black or white thread (white thread if you want a contrasting look) 

 Pink thread 

 Begin by cutting the material. For this cover, pillow size is 16″x20″.  
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Cutting dimensions for this pillow: 

 Front Chevron Panel- cut material piece 16.25″x20.25″ 

 Black Back Panel #1- 16.25″x11″ (the 11″ came from halving the 20″ measurement and 

adding an inch) 

 Black Back Panel #2- 16.25″x14″ (the 14″ came from halving the 20″ measurement and 

adding four inches) 

 Heart- Cut a heart that is in proportion to the pillow. I used the old school version of folding 

the fleece in half and cutting the heart 

 Position the heart in the middle of the right side of the chevron material. Pin in place. Sew 

halfway up the sides of the heart, stopping at the arrows at the sides of the heart as shown. 

Be sure to leave the top open so that you can leave your secret notes! 

 

For Black Back Panel #1, press under 1/4″ on one of the short sides. Fold this edge up again 

another 1/4″ so that there is no longer a raw edge. Press and pin. Sew this in place. Set aside. 

For Black Back Panel #2, press under 1/4″ on one of the short sides. Fold this edge up again 1″. 

Press and pin. Sew in place along pinned edge. Sew again at the outer folded edge. 
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Place Chevron Panel on a flat surface, right side up. Pin Black Back Panel #2 to the Chevron 

Panel, right sides together. Pin Black Back Panel #1 to Chevron Panel, right sides together. Both 

of the Black Back Panels will overlap!! Sew the panels together with a 1/2″ seam allowance. 

 

Clip corners and threads and turn the cover right sides out. 

Place it on the pillow and write secret note. 
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And the fancy pillow cover is ready….. 

 

     The valedictory function was held at 3.00 pm in the presence of Dr. M.Mohamed Sathik, 

Principal of Sadakathullah Appa College, Tirunelveli -627011. The valedictory address and 

certificate distribution was done by Dr. M. I. Zahir Hussain, Assistant Professor, Department of 

Zoology, Sadakathullah Appa College and Dr.M.Syed Ali Fathima, Assistant Professor, Department 

of Zoology, Sadakathullah Appa College. The workshop was started with the Tamil Thai Vaazhthu and 

concluded with the national anthem.  
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TAMILNADU STATE COUNCIL FOR SCIENCE AND 
TECHNOLOGY  

DOTE CAMPUS, CHENNAI - 600 025 
and  

SADAKATHULLAH APPA COLLEGE (AUTONOMOUS) 

TIRUNELVELI-627011 

 
 

 
Programme on 

APPLICATION OF SCIENCE AND TECHNOLOGY IN RURAL AREAS 

 
Summary of Beneficiaries 

 

Sl .No Place Male Female Total 

1. SAC auditorium 26 90 116 

2. SAC auditorium 6 66 72 

3. SAC auditorium 16 59 75 

4. SAC auditorium 19 55 74 

5. SAC auditorium 14 61 75 

 
 
 
 
 
 

Signature of Coordinator                                                        Signature of Principal  
 
 
 


