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AN OVERVIEW ON NEW PRODUCT DEVELOPMENT ZONE

New product development (NPD) is the overall process of conceptualizing, designing,
planning, and commercializing a new product in an effort to bring it to market. Renewing an old
product and launching a new product into a new market are also considered aspects of product
development. The design of products is a key component of NPD. Realizing a market
opportunity by putting a product on the market is also known as new product development. A
quality management system (QMS) is essential for qualifying, marketing, and preserving safe
and efficient products. A QMS offers a structure for recording the procedures required to create,
develop, and produce high-quality goods. By systematically identifying and fixing potential
defects and inefficiencies, the QMS helps to reduce errors and enhance product reliability. A
strong QMS is essential for companies looking to stay ahead of the competition. It maintains the
company's reputation for quality in the marketplace in addition to ensuring product excellence.

AIM

To design and develop new product

Providing basic idea of product development

To upbring an entrepreneurial culture among students
Promote startup ideas in the field of food technology
To familiarize current market scenario

OBJECTIVE

e To develop products focusing on satisfying second sustainable development goal
proposed by UN
Innovating product formulation with locally available goods
Emphasizing on creating products with least waste (both biodegradable and
non-biodegradable)
Producing varieties of byproducts
Encouraging students to come up with recipes with cultural significance
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REQUIREMENTS

Sealing machine

Oven

Knife- 4

Cutting board

Refrigerator

Dehydrator

Stove (2 burner)

Gas cylinder

Mixer juicer

Mixing bowls steel (big)- 6
Mixing bowls steel (small)- 4
Tongs- 2

Silicone mold (cutlery shape)
Butter paper

Aluminium foil

Jug

Juice glass

Turning table

Palette knife

Measuring cups

Electric beater

Spoon- 4

Brush

Spatula

Steel Kadai (Big)- 2

Steel tray

Ladle- 3

Stainer

Whisk

Non-stick Kadai



DEPARTMENT OF © +9179941 88918

FOOD TECH NOLOGY © aljamiaftdepartment@gmail.com
AL JAMIA ARTS AND SCIENCE COLLEGE @ wwrv.chamiaooliege.com
PERINTHALMANNA © Poopalam, Valambur P.O.
(Affiliated to University of Calicut) Malappuram Dist., Kerala - India, Pin. 679 325
BUDGET ESTIMATION

e Sealing machine = 1377

e Oven (60L) = 10699

e Knife- 4 =764

e (Cutting board =259

e Refrigerator =21990

e Dechydrator =4899

e Stove (2 burner) =2999

e Gas cylinder =900

e Mixer juicer =2799

e Mixing bowls steel (big)- 6 = 2430

e Mixing bowls steel (small)- 4 =449

e Tongs-2 =420

e Silicone mold (cutlery shape) =298

e Butter paper =269

e Aluminium foil =598

e Jug =229

e Juice glass = 1500

e Turning table =699

e Palette knife =199

e Measuring cups =795

e Electric beater =1349

e Spoon- 4 =299

e Brush =100

e Spatula =189

e Steel Kadai (Big)- 2 =4908

e Steel tray (4) = 5560

e Ladle-3 =389

e Strainer =299

e Whisk =130

e Non-stick Kadai =2795

Total budget estimated= X 70590



