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EVENT  

An industrial tour was organized for the students of BVPIC on 11

41 students of SY B.Com made a visit to

with 2 faculty coordinators.  

OBJECTIVE 

The objective was to give the students a practical understanding on the working mechanism of 

an industry.  

ACTIVITIES DURING THE VISIT

In the beginning, the supervisor of the factory delivered a lecture about the overall

Manufacturing process of the sugar factory. Thereafter

Manufacturing site with the supervisor and faculty 

The students were equipped with

 Cutting and crushing: The sugarcane is cut and crushed to extract the juice

 Juice extraction: The juice is pressed out of the cane
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A Report on Industrial Tour to  

Kamrej Sugar Factory 

Visit to Kamrej Sugar Factory 
11/01/2025 
Second Year B.Com Students 
41 students (Male-14, Female-27) 
Kamrej Sugar Factory, Pardi 

 Mr. Vijay Dayama and Dr. Srutiva Mishra
10.30am-2.30pm 

 Dr. Srutiva Mishra 

 

was organized for the students of BVPIC on 11th of January, 

made a visit to the Kamrej sugar factory via the college bus along 

to give the students a practical understanding on the working mechanism of 

VITIES DURING THE VISIT 

In the beginning, the supervisor of the factory delivered a lecture about the overall

Manufacturing process of the sugar factory. Thereafter, the students were escorted

supervisor and faculty members.  

equipped with the processes of making sugar which includes

The sugarcane is cut and crushed to extract the juice  

The juice is pressed out of the cane  
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 Clarification: The juice is clarified

 Evaporation: The juice is evaporated to thicken it into a syrup

 Crystallization: Seed grains are added to the syrup to create sugar crystals

 Separation: The crystals are separated from the mother liquor, or molasses, in a p

centrifugation  

 Refining: The raw sugar is dried, packaged, and refined to remove impurities and produce 

white sugar. 

 

The students could also learn from the i

organisation such as marketing, finance and operations.

helpful for the future practical Life &

practical behaviour regarding Education & specializing in technical skills.
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The juice is clarified  

The juice is evaporated to thicken it into a syrup  

Seed grains are added to the syrup to create sugar crystals  

The crystals are separated from the mother liquor, or molasses, in a p

sugar is dried, packaged, and refined to remove impurities and produce 

learn from the industry experts regarding the different functions of an 

organisation such as marketing, finance and operations. The overall Industrial visit was very 

helpful for the future practical Life & helped to bring in a positive change in the thinking & 
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