Industrial Visit

Under

Student Startup and Innovation Progam (SSIP)

“Students Visit to Sabar Dairy, Himmatnagar Unit”

Himmatnagar, March 19, 2025 — A group of 24 students of Government Arts and Commerce College,
Gambhoi, accompanied by Dr. Krishna Lala (SSIP Coordinator) and Prof. Atul Rawal, visited Sabar Dairy's
Himmatnagar Unit as part of the Student Startup and Innovation Policy (SSIP) initiative. The visit aimed
to provide practical exposure to dairy processing, product manufacturing, and cooperative
management.

Established in 1964, Sabar Dairy operates under the Sabarkantha District Co-operative Milk Producers'
Union Ltd., supporting thousands of small-scale farmers. The dairy plays a vital role in rural
development, fair pricing, and India's dairy revolution.

Key Highlights of the Visit

Students explored the dairy's processing and packaging units, gaining insight into:

Milk Processing & Pasteurization — Observing quality testing, pasteurization, and packaging.
Curd & Buttermilk Production — Understanding fermentation, storage, and distribution.

Baby Food & Milk Powder Units — Learning about formulation and drying techniques.

Paneer Manufacturing — Witnessing the coagulation process, texture control, and packaging.
Sweet Production (Shrikhand, Kaju Katri, Besan Ladoos) — Exploring traditional sweet-making
with modern automation and hygiene standards.
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Dairy’s Infrastructure & Sustainability

Sabar Dairy boasts state-of-the-art facilities, including a refrigeration plant with evaporative condensers,
biomass-fueled boilers for steam production, and strict quality control systems to ensure hygiene and
efficiency.

SSIP and the Importance of Industrial Visits

The Student Startup and Innovation Policy (SSIP) aims to foster innovation, entrepreneurship, and
industry-academia collaboration among students. Industrial visits, such as the one to Sabar Dairy’s
Himmatnagar Unit, play a crucial role in achieving these objectives by providing real-world exposure
beyond textbooks.

Through this visit, students gained firsthand knowledge of:

1. Innovation in Dairy Processing — Understanding automated production, quality control, and food
safety measures, which can inspire innovative solutions in the food and agri-tech sectors.



2. Entrepreneurial Insights — Learning about cooperative models, supply chain management, and
market strategies, essential for those interested in launching dairy-related startups.

3. Problem-Solving & Practical Learning — Observing production challenges, waste management
techniques, and process optimization, which can lead to innovative student projects under SSIP.

4. Bridging the Gap Between Academia & Industry — Interacting with industry professionals,
gaining knowledge of career opportunities, research possibilities, and skill requirements in the
dairy sector.

By integrating hands-on learning with academic concepts, such visits help students identify gaps,
propose solutions, and develop innovative projects, aligning with SSIP’s vision of fostering a startup
culture and industry-relevant skills.

Industry Interaction & Learning Outcomes

Experts discussed food safety, co-operative dairy models, and supply chain management. The session
also covered career opportunities in dairy technology and entrepreneurship in the food industry.

Dr. Krishna Lala emphasized the significance of industrial visits in bridging the gap between academia
and industry. She expressed gratitude to Sabar Dairy officials for their support in making the visit an
enriching learning experience. The visit concluded with students gaining a comprehensive understanding
of the dairy industry’s operations, cooperative model, and product innovations.
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