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CIRCULAR

DEPARTMENT OF MICROBIOLOGY

Workshop on “Wine Making - Research Innovation & Strategies for Advancement

Towards Entrepreneurship”

This is to inform all I year BSc students of M. S. Ramaiah College of Arts, Science and
Commerce-Autonomous that Department of Microbiology under Sukshmanika Club & DBT
Star College Scheme is organizing a Workshop on “Wine Making - Research Innovation &
Strategies for Advancement Towards Entrepreneurship” by Dr. Shivakumar M C and

Dr. Savitha J on 3" September 2024 at 10:30 am to 1:00pm.

Attendance is mandatory for the students.

Time: 10:30 am to 01.00pm
Venue (Lecture): Kuvempu Hall

Hands on Session: Research Laboratory I & II.
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ORGANIZES
Date . TWO DAYS WORKSHOP FOR Venue . |
3rd & 24th September 2024  B.SCSTUDENTS MSRCASC Campus

Topic - “Wine Making - Research Innovation & Strategies
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DEPARTMENT OF MICROBIOLOGY

REPORT ON WORKSHOP

Title: Workshop on “Wine Making- Research innovation & marketing strategies for

Advancement towards Entrepreneurship”

Date: 3" September & 24" September 2024

Venue: Kuvempu Seminar Hall & Research Laboratory I & 11

Participants: I Year BSc students

Resource Persons: Dr. Shivakumar M C

No. of Participants: 170

Objectives:

Educate I year BSc students on the history and types of wine.

Demonstrate the step-by-step process of making wine.

Provide hands-on experience in substrate selection, crushing, fermentation, and
bottling.

Innovations in Wine making using different substrates like Millets

Discuss the science behind fermentation and the role of yeast in winemaking.
Explore the importance of aging and storage conditions.

To encourage students to explore the possibility of becoming entrepreneur using the

skills developed during workshop.

Department of Microbiology, MSRCASC organized a 2 days workshop on Wine Making-

Research innovation & marketing strategies for Advancement towards Entrepreneurship. The

workshop was designed to be both informative and interactive, ensuring that you not only

understand the theory behind winemaking but also get hands-on experience in each stage of

the process. The resource person for workshop was Dr. Shivakumar M C, who was having over

2 decades of industrial experience at Biocon industry and Dr. Savitha J, Research advisor,

MSRCASC. MSc. Microbiology students worked as a volunteer during entire workshop and

helped students to prepare wine. The workshop started on 3™ September 2024 at 10:30am with
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a detailed lecture on Fermentation and Wine by Dr. Shivakumar MC. Sir gave an overview of

the history of wine, discussed different types of wine and significance of terroir in winemaking.

Sir also briefed students about the science of fermentation, the role of yeast in converting sugars

to alcohol and monitoring fermentation progress and maintaining optimal conditions.

After this detailed explanation about wine making, students were divided into 8 batches and
were taken to research laboratories for Hands on workshop on wine making. For wine making
along with conventional substrates like Grapes other substrates were also used which included

Ginger, Beetle leaf, Jowar, Barly, Ragi and Foxtail millet.

Resource person along with MSc students made students learn the steps of wine making and
then encouraged students to prepare the wine with given substrates. Each group of students

prepared wing and bottled the wing and kept for incubation.

The testing of the alcohol percentage and other properties of wine was done on 24" September
2024, which was handled by MSc students. MSc students taught the calculation of alcohol %
in wine using specific gravity method. The technique will be helpful to understand the quality

of wine.
The workshop was a fruitful experience for all the participants.

Learning Qutcome:

e Participants gained a comprehensive understanding of the winemaking process.

e They learned how to select substrates, manage fermentation, and understand the
impact of different variables on the final product.

e The hands-on experience provided them with practical skills that they could use to
make wine at home.

e Additionally, the tasting session helped participants develop their palate and

understand the nuances of different wines.
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DEPARTMENT OF MICROBIOLOGY
ATTENDANCE

Workshop on “Wine Making - Research Innovation & Strategies for Advancement

Towards Entreprencurship”

3rd September 2024
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