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Introduction
An industrial visit was organized to provide practical exposure to students about real-world industrial operations. The visit helped us understand the working environment, production processes, management system, safety practices followed in the industry and the role of computers in manufacturing industries.
We visited to:
· Zinda Tilismath, located at Hyderabad.
· Anand Food Production (Parle G, Hide & Seek Biscuit Manufacturing), located at Hyderabad.
· Honey Processing Factory
Objectives of the Visit
To understand the manufacturing/production process.
To gain practical knowledge related to our academic subjects.
To observe industrial safety measures.
To understand quality control techniques.
To interact with industry professionals.
To gain practical exposure about industrial operations and their real-world functioning.
To understand production techniques used in herbal formulations and honey processing.
To relate theoretical knowledge from academics with industrial practices.
To observe usage of technology and automation in production and packaging.
To cultivate industrial awareness and professional skills among students.

Participants
Faculty :  Mrs. Bala seshu kumara,  Mrs. S. Sarashri,  Mrs. Ruchika Murthi,  Mrs. Bindu Babu,   Ms. E. Srivani
Student Participants: NCSAI (  ), ACSAI (  )
Total Number of Students: 80





About  Zinda Tilismath Company:
Zinda Tilismath is a well-known Unani medicine brand established in 1920 in Hyderabad. The
product is widely used for relief from cold, cough, headache, and body pain. The company
combines traditional herbal formulations with modern production technology under hygienic
conditions and strict quality control measures.manufacturing the following Zinda Tilismath products:
· Zinda Tilismath Liquid Medicine
· Zindathilism Tooth Powder
· Zinda Tilismath Balm
· Mosquito Repellent Tube
· Herbal Candies
Manufacturing Process Observed
During the visit, we observed different stages of production including raw material selection, mixing
using automated machinery, laboratory quality testing, filling, packaging, labeling, and sealing
before distribution. Raw materials are carefully tested before use to ensure safety and quality.
 Expiry Date Printing and Sensor Technology
The company uses automatic inkjet printing machines connected to conveyor belts to print
manufacturing date, expiry date, and batch numbers. Sensors are installed near the conveyor belt
to detect objects. When a product passes through, the sensor automatically triggers the printer to
print details in the correct position. This system reduces manual errors, increases production
speed, and ensures accuracy and quality standards.
Role of Computers in the Factory
• Inventory management systems
• Automated production control
• Barcode and labeling systems
• Billing and accounting software
• Data storage and record maintenance
General Herbal Seeds Used
• Ajwain Seeds (Carom seeds) – Helps in digestion and relieves gas.
• Fennel Seeds (Saunf) – Improves digestion and reduces bloating.
• Cumin Seeds (Jeera) – Good for stomach health.
• Fenugreek Seeds (Methi) – Helps control sugar levels.
Learning Outcomes
Students gained practical knowledge about industrial workflow, automation, quality standards,
sensor-based systems, and real-time applications of computer systems in industries. The visit
enhanced understanding of how IT supports modern manufacturing environments.
  Learned the complete manufacturing process of herbal tooth powder (raw material selection, powdering, mixing, packaging).
  Observed industrial machines like pulverizer, mixer, and filling machines.
  Understood quality control and hygiene standards (GMP).
  Gained knowledge about packaging, labeling, and storage.
  Improved practical understanding of herbal product manufacturing.
The industrial visit to Zinda Tilismath Factory was highly informative and beneficial. It provided
valuable practical exposure to industrial management, automation systems, and the importance of
computer science in manufacturing industries.



Parle G Biscuit Manufacturing:
Type of Industry: Food Processing Industry
Parle G is one of India's leading food manufacturing companies known for Parle-G and Hide & Seek
biscuits. The factory follows strict hygiene and quality control measures with advanced automated
production systems.

• Raw material mixing using automated machines(Flour, sugar, butter, and other ingredients are carefully selected)
• Dough preparation and shaping
• Baking in temperature-controlled ovens
• Cooling using conveyor systems
• Quality testing and inspection
• Automated packaging and labelling

Parle-G is one of India’s iconic biscuit manufacturing brands. The factory visited focuses on large-scale production of Parla G and related baked biscuits. The visit provided insights into mass production, quality control, packaging, and supply chain mechanisms.
 Honey Processing Factory
The honey factory processes raw honey collected from bee farms. The factory ensures purity and
quality through filtration, heating, moisture control, and automated bottling systems.
• Collection of raw honey
• Filtration to remove impurities
• Moisture and purity testing
• Automated bottling and packaging
• Labeling and distribution
The industrial visit was highly informative and educational. Students gained practical knowledge
about automation, quality control, and the role of computer systems in food manufacturing
industries. The visit enhanced technical understanding and industrial awareness.

Summary of Observations
 Introduction and Welcome Session
On arrival, industry representatives welcomed the group. After formal introductions, students were provided safety instructions and an overview of the industries. Faculty coordinators shared visit goals.
Zinda Thilismath Production Unit
· Herbal Material Handling: Students observed how raw plant extracts are received, sorted, cleaned, and stored.
· Extraction Process: The herbal extraction process involved boiling, distillation, and filtration units.
· Quality Analysis: A quality testing lab demonstrated pH testing, purity checks, and consistency measurements.
· Packaging Line: Students saw automated filling machines, labeling machines, and sealing units.
· Use of Software/Automation: The unit used inventory management software to track raw materials and finished goods.
 Parla G Biscuit Manufacturing
Raw Material Preparation: Flour milling and ingredient blending were demonstrated.
Dough Preparation: Industrial mixers and dough conditioners were observed.
Baking Process: High-temperature industrial ovens with conveyor systems were viewed.
Quality Control: Workers tested biscuit texture, moisture, and batch consistency.
Packaging & Dispatch: Automatic packaging lines were shown with weight sensors and labeling.
Technology Integration: Students learned about barcode systems and ERP software to manage production schedules.
The company specializes in manufacturing different varieties of biscuits and processed honey products. It follows strict quality standards and hygiene practices.
Honey Production Unit
Honey Collection: Students observed how honey is extracted from honeycombs using decapping and centrifuge machines.Filtration and Purifying: Multi-stage filtration to remove wax and impurities.Quality Testing: Lab units showed tests for moisture content, purity and contaminants.Storage & Packaging: Packing in bottles with sealing machines.Hygiene Standards: Strict cleanliness protocols and food safety checks were emphasized.
 Safety Measures Observed
Use of helmets, gloves, and safety shoes
Fire extinguishers and emergency exits
Safety training for workers
First-aid facilities
Interaction with Industry Experts
We had an interactive session with the company’s technical manager.
 They explained:
Production workflow, Quality standards, Career opportunities in the industry
Importance of teamwork and discipline
Learning Outcomes
Technical Exposure
Students gained hands-on understanding of:Industrial production cycles and workflows.
Application of machinery in manufacturing and packaging.
Importance of quality control and safety standards.
Gained practical exposure to industrial operations.Understood real-time application of theoretical concepts.Learned about workplace safety and quality control.Improved communication and professional skills.
Strengths of the Industrial Visit
Real-world exposure to manufacturing units.
Clear explanation by industry experts.
Insight into automation and quality systems.
Learning beyond textbooks.
Enhanced understanding of production planning.

 Feedback by Students
(Summarize common student feedback)
“Visit helped us connect theory with real industrial practices.”
“Seeing automation firsthand was enlightening.”
“We would like more technical explanations next time.”
“The experience was highly educational and motivating.”
 Visits to software houses and automation firms for AI exposure.

Conclusion
The industrial visit to Zinda Thilismath, Parla G (Hide & Seek) and Honey Production Unit was a highly enriching experience for Computer Science and Artificial Intelligence students. It bridged theoretical knowledge with practical industrial operations. Students learned about production workflows, automation technologies, quality standards, and industrial safety—all contributing to their professional growth.


