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Report of visit to ATAL Innovation Lab  

Organized by  

Department of Mechanical Engineering on 27-03-2025 

Academic Year: 2024-25  

 

TITLE OF THE PROGRAM:  

Visit to “Atal Innovation Lab” 

BRIEF SUMMARY OF PROGRAM:  

The Department of Mechanical Engineering, KS School of Engineering and Management, organized 

a visit “Atal Innovation Lab” on 4th April 2025 for 4th and 6th semester Mechanical, Civil and 

Computer Science Engineering Students at Jyothi College. The visit was attended by 15 students 

along with 5 faculty members. This Visit was coordinated by faculty members Dr. P. N. Jyothi and 

Prof. Harisha P., is supported by KSSEM's Institution Innovation Council, which promotes 

research and technological advancements. 

 

OBJECTIVES OF THE PROGRAM:  
 

1. To explore the latest advancements in food technology, including innovative techniques in 

bioprinting and protein extraction, and how they are revolutionizing the food industry. 

2. To discuss the environmental and health benefits of these cutting-edge technologies, and 

their potential to drive sustainability, improve food security, and reshape the future of 

nutrition and food production. 

VISIT DETAILS: 

The Atal Innovation Lab at Jyothi College, Bengaluru, is a cutting-edge space where students 

explore technologies like bioprinting, protein extraction, and food science. It fosters innovation with 

a focus on sustainability and real-world impact.  

REPORT: 
 

We had an exciting visit to the Atal Innovation Lab at Jyothi College, where we explored some truly 

fascinating technologies. We learned about how algae were being turned into edible colors, visited a 

storage center for preserving biological samples, and observed tools such as the ELISA analyzer and 

RT-PCR machines used for genome sequencing. The lab also showcased a manual fluorescent 

microscope, a biofermentor, and 3D printers that brought sustainable ideas to life, including edible 

cutlery made from eco-friendly materials. It was amazing to see how these innovations could 

potentially transform the food and biotech industries. 



 

We also explored the Mati Lab, which focused on creating sustainable and eco-conscious solutions. 

One of the highlights was the interactive Q&A session, where we had the opportunity to ask the 

experts about how these technologies work in real-life scenarios. Their responses opened our eyes 

to the vast possibilities these innovations hold for the future. It was an inspiring and thought-

provoking experience that left us excited about how science and sustainability are coming together 

to shape tomorrow’s world. 
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OUTCOMESOF THE PROGRAM:

I. Participants gained a deeper understanding of how innovative techno logies, such as

bioprinting, protein extraction, and sustainable food solutions, can revolutionize industries

like food science and biotechno logy.

Z. The Visit inspired participants to explore and apply these cutting-edge technologies in real

world projects, contributing to advancements in sustainability, food production, and

environmental solutions.
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