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1.4.1 Feedback
STUDENTS PERCENTAGE
YEAR Excellent | Very Good Good Satisfactory .NM
Satisfactory
2018-2019 33 33 25 0 0
2019-2020 33 43 18 0 0
2020-2021 41 33 24 2 0
2021-2022 41 33 24 2 0
2022-2023 33 27 27 13 0
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Action Taken Report Based on the Feedback received from students 2018-19

S.no Feedback Action Taken
i Students suggested to have library are fully | The library, fully equipped with
equipped with appropriate resources. appropriate with resources was
allocated for next semester.
2 Proper system access to computer lab. Convey to management and arranged
for upcoming years.
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Action Taken Report Based on the Feedback received from students 2019-2020

S.no Feedback Action Taken
1. Student suggested to provide capacity The institution provided capacity building
building and skill enhancement. and skill enhancement programs at regular
intervals.
2% Quality of teaching and learning process. | Quality of teaching and learning process

adopted in the institution.

Action Taken Report Based on the Feedback received from students 2020-2021

S.no Feedback Action Taken

1. Green environment and well maintain. The institution has a cleaned and green
environment and well maintained.

2. Lab experiments Relevance of lab experiments to real life
application applied.

Action Taken Report Based on the Feedback received from students 2021-2022

S.no Feedback Action Taken

L. Update at regular intervals. The curriculum is updated at regular

intervals to meet the industry requirement.
2. Maintenance of food in the mess. The quality of the food and maintenance of

hygiene in the canteen/mess.

Action Taken Report Based on the Feedback received from students 2022-2023

S.no Feedback Action Taken

L Extra learning of the courses. _The courses in terms of extra learning or
self-learning considering the design of the
courses are applied

2. Labes experiments Access of labs experiments to real life

application.




