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VIVEKANANDA INSTITUTE OF TECHNOLOGY 
AN INSTITUTE OF JANATHA EDUCATION SOCIETY 

RrC'O nlnd b GOK, Affillall'd tu VTU & A l'OV1!d b AICTI,. New Deihl. 

Date: 14-09-2023 

CIRCULAR 

All the Students and Staff of VKIT are here by inform that, VKIT provides free bus facilities to and fro 

from Kumbalagodu to VKIT Campus, now it is extended up to Kengeri. Which was in practice in our 

institution and the same will be followed. 

Request to utilize this service and regularly attend your Works/Classes on time. 

IV! 

~ ~ ~17\ ,,,, 
Copy to: 1. All HOD's-CSE/ISE/AI &ML/m/ClVTL/MECH~PORTS. 

2. Transportation department- Instruct drivers to do the duty as per the circular. 
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Janatha Education Society (R) 
INTER-OFFICE CORRESPONDENCE 

From: Secretary To: The Principal 
VKIT 

Ref: No.JES/ :)5 ,?-2- ...-_2 3 Date: ) I I) g )..---~ 
ORDER 

Sub: Permission to the Principal, VKIT to provide free transport to the 
1st year BE students of 2022-2023 batch from Kengeri to VKIT 
campus 

Ref: 1. Proposal of the Principal, VKIT dated 0 1.08.2022 
2 . Proceedings of the AC meeting held on 03.08.2022 
3. Decision of the MC meeting held on 10.08.2022 

MC took note of the request of the Principal, VKIT to provide free 
transportation to first year B.E. students (2022-2023 batch) from 
Kengeri to VKIT campus. 

MC taking into consideration of the ongoing admissions to VKIT 
recommends providing free transportation to first year B.E. students 
(2022 -2023 batch) from Kengeri to VKIT campus. 

~~~--R_ 

-; ; H.G.Balagopal 
/,.. ,~ / Y./ J _v(Y' Secretary 
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\.~. ~ .: VIVEKANANDAfilNSTITUTE OF,TECHNOLOGY -, , .._- • ,- AN INSTITUTE OF JAN.ATHA EDUCATION SOCIETY - Reroaal'<ed bv COK, Affiliated to VTU r. AnnrDVOfd bv Alt,t:, Nrw Deih l 

Date: 16.01.2019 
To, 

Inchara Caterer 

VKIT Canteen 

Bengaluru-74 

Subiect: Enhancing Canteen Services for Students. 

I am writing to you on behalf of the College and our student community to discuss the current 
state and potential improvements in the services provided by our college canteen. 
Over the past few months, we have received feedback from several students regarding the 
variety, quality, and efficiency of the services offered in the canteen. While we appreciate the 
efforts your team has been putting in to cater the needs of our students and staff, there is a 
growing concern about certain areas where there could be significant improvements. 
I. Variety of Options: It has been noted that the variety of food options available is limited. 
Expanding the menu to include a wider range of healthy and inclusive food choices would be 
greatly appreciated . 

2. Food Quality and Hygiene: Ensuring the quality and hygiene of the food served is 
paramount. 

We believe that addressing these issues will not only enhance the overall dining experience for 
our students but also contribute to a more vibrant and inclusive college environment. 
We are looking forward to your cooperation and commitment to making our college canteen a 
better place for everyone. 
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____., Jl INDIAN ANALYTICAL TESTING LABORATORY • 
An ISO 9001 :2015 Certified Laboratory 

No.3, 3
rd 

Floor, A Main Road, North Layout, Nayandanahalli, Near Indian Oil Petrol Bunk, Bangalore: 560039, Karnataka. 

Mob No: 7899440170 E-Mail: iatlabservice@gmail.com Web site: iatlabs.com 

TEST CERTIFICATE 
Report No: IA TL TC/02308033 Date of report: 22/08/2023 
Report Issued Name of the Organization: Date of sampling: 18/08/2023 

VIVEKANANDA INSTITUTE OF 
Date of Sample received: 18/08/2023 

TECHNOLOGY Date of test started: 18/08/2023 

Gudimavu, Bangalore-Mysore Road, Date of test completed: 2 I /08/2023 

Kurnbalagodu, Kengeri, Sample collected by: lATLab Representative 

Bengaluru-56007 4 Place of collection: Kitchen 
Condition of the sample: Satisfactory 
Sample Description: Veg Sambar 

Analytical Report 

SL 
Parameters 

Units Acceptance 
No. Reference(Protocol) 

Requirements 
Results 

01 Coliform Bacteria IS: 540l(Part-l) cfu/gm < 15 cfu Absent Absent/25g 

02 Staphylococcus cfu/gm 
auerus/gm IS: 5887 (Part-2) < IOOcfu, Absent Absent/25g 

03 Salmonella IS 5887 (Part 3):1999 cfu/gm <50 cfu Absent Absent/25g 

04 Escherichia coli IS 5887 (Part 3 ): 1976 cfu/gm <25cfu, Absent Absent/25g 

05 Detection of shigella 1S:5887 (Part 7) cfu/gm <25cfu, Absent Absent/25g 

06 Ajinimoto IS 3025 
25gm Absent Absent 

(Tasting Powder) 
CFU: Colony Forming Unit 

REFERENCE: Guidelines for the microbiological examination. 

re• INFERENCE: As per the above tested parameters, the tested food is meeting the requirements & Food is ready to eat. 

Microbiologist~ 
_:---

*****End of the Report***** 

Note: 1. The results listed pertain only to the tested samples and applicable parameters. 
2. Sample will be destroyed after 15 days from the date of issue of test certificate un & otherwise specified. 
3. This report is not be reprod~ced eith~ wh?IIY or in pa~ cannot be used an evid . ce I the cou w and f ould not be used 

In any advertising media without pn~r written penrns.s1on. 1/ o~l~ ll .?G~ 
4. Sampling not done by us, unless specified. " , ,... , ~ I\ J r . i , ""' • , .-'\ • 

r. T ' ,_ · ... ·'J 
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Gujimavu, Kumbai~oc• ... ' 
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Jl INDIAN ANALYTICAL TESTING LABORATORY . 
An ISO 9001 :2015 Certified Laboratory 

No.3, 3rd Floor, A Main Road, North Layout, Nayandanahalli, Near Indian Oil Petrol Bunk, Bangalore: 560039, Karnataka. 
Mob No: 7899440170 E-Mail: iatlabservice@gmail.com Web site: iatlabs.com 

TEST CERTIFICATE 

Report No: IATL TC/02308034 Date of report: 22/08/2023 

Report [ssued Name of the Organization: Date of sampling: 18/08/2023 

VIVEKANANDA INSTITUTE OF 
Date of Sample received: 18/08/2023 

Date of test started: 18/08/2023 
TECHNOLOGY 
Gudimavu, Bangalore-Mysore Road, 

Date of test completed: 21/08/2023 

Kumbalagodu, Kengeri, Sample collected by: IA TLab Representative 

Bengaluru-560074 Place of collection: Kitchen 
Condition of the sample: Satisfactory 
Sample Description: Rassam 

Analytical Report e 
SI. Units 
No. Parameters Reference(Protocol) Acceptance 

Results 

01 
Requirements 

Coliform Bacteria IS: 5401(Part- l) cfu/gm <15 cfu Absent Absent/25g 
02 Staphylococcus 

auerus/gm IS: 5887 (Part-2) cfu/gm 
<I0Ocfu, Absent Absent/25g 

03 Salmonella rs 5887 (Part 3):1999 cfu/gm <50 cfu Absent Absent/25g 

04 Escherichia coli IS 5887 (Part 3):1976 cfu/gm <25cfu, Absent Absent/25g 

05 Detection of shigella IS:5887 (Part 7) cfu/gm <25cfu, Absent Absent/25g 

06 Ajin.imoto 
IS 3025 25gm Absent 

(Tasting Powder) Absent 

CFU: Colony Forming Unit 

REFERENCE: Guidelines for the microbiological examination. 

INFERENCE: As per the above tested parameters, the tested food is meeting the requirements & Food is ready to eat.I 

Miaobiologist: ~ ----
Vi.,•i::,; ,t_ . i n~,-.~End of the Report***/ * 

G_1~:n ~vu, IC1·1 -· .,, 
8 E~JG.<\LURU .j~; \J 1~. 

Note: 1. The resu~ listed pertain only to the tested samples and applicable parameters. 
2. Sample will be destroyed after 15 days from the date of issue of test certi"'-te u I & th • . 
3 Th

. . be prod ced . 11\..CJ n ess o erwise specified 
. ,s report 1s not re u either wholly or in part cannot be used an evid · th · 

In any advertising media without prior written permission. ence'" e court of law and should not be used 

4. Sampling not done by us, unless specified. 
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•-• INDIAN ANALYTICAL TESTING LABORATORY~ 

rd • An ISO 9001 :2015 Certified Laboratory 
No.3, 3 Floor, A Main Road, North layout, Nayandanahalli, Near Indian Oil Petrol Bunk, Bangalore: 560039, Karnataka. 

Mob No: 7899440170 E-Mail: iatlabservice@gmail.com Web site: iatlabs.com 

TEST CERTIFICATE 

Report No: LA TL TC/02308030 Date of report: 22/08/2023 

Report Issued Name of the Organization: Date of sampling: 18/08/2023 

VIVEKANANDA INSTITUTE OF 
Date of Sample received: 18/08/2023 

TECHNOLOGY Date of test started: 18/08/2023 

Gudimavu, Bangalore-mysore Road, Date oftest completed: 21/08/2023 

Kumbalagodu, Kengeri, Sample collected by: IA TLab Representative 

Bengaluru-560074 Place of collection: Kitchen 

Condifion of the sample: Satisfactory 

Sa~ple Description: White Rice 

• Analytical Report 

SI. 
Parameters 

Units Acceptance 

No. 
Reference(Protocol) Requirements 

Results 

01 Coliform Bacteria IS: 540 l (Part- I) cfu/grn <15 cfu Absent Absent/25g 

02 S tap by lococcus 
IS: 5887 (Part-2) 

cfu/gm 
<l OOcfu, Absent Absent/25g 

auerus/ lffil 

03 Salmonella IS 5887 (Part 3): 1999 ctb/grn <50 cfu Absent Absent/25g 

04 Escherichia coli IS 5887 (Part 3 ): I 976 cfu/gm <25cfu. Absent Absent/25g 

05 Detection of shigella IS:5887 (Part 7) cfu/grn <25cfu. Absent Absent/25g 

06 Soda IS 3025 25grn . Absent Absent 

07 
Ajinimoto IS 3025 

25grn Absent 
Absent 

(Tasting Powder) 

CFU: Colony Forming Unit 

~ REFERENCE: Guidelines for the microbiological examination. 

INFERENCE: As per the above tested parameters, the tested food is meeting the requirements & Food is ready to eat. 

Miaobiologist:~ 

*****End of the Report***** 

Note: 1. Toe results listed pertain only to the tested samples and applicable parameters. 

2. Sample will be destroyed after 15 days from the date of issue of test certificate unl~ therw~ · pecified. _ \ ,n a_V-

3. This report is not be r~od~ced eith~ wh?lly or in ":'3~ cannot be used an evidenc int e court vvan~hsb~ot be used 

In any advertising med@ without pnor written permission. / ~~IP 

4. Sampling not done by us, unless specified. p I~; I\•(' I:--' ft I_ 

Vi \:'ekam:ndG Institute o1 i'ec~,: J
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a INDIAN ANALYTICAL TESTING LABORATORY. 
An ISO 9001 :2015 Certified Laboratory 

No.3, 3rd Floor, A Main Road, North Layout, Nayandanahalli, Near Indian Oil Petrol Bunk, Bangalore: 560039, Kamataka . 
· Mob No: 7899440170 E-Mail: iatlabservice@gmail.com Web site: iatlabs.com 

TEST CERTIFICATE 
Report No: IA TL TC/0230803 l Date of report: 22/08/2023 
Report Issued Name of the Organization: Date of sampling: 18/08/2023 

VIVEKANANDA INSTITUTE OF 
Date of Sample received: 18/08/2023 
Date of test started: 18/08/2023 TECHNOLOGY 
Date of test completed: 21/08/2023 Gudimavu, Bangalore-mysore Road, 

Kumbalagodu, Kengeri, Sample collected by: IA TLab Representative 
Place of collection: Kitchen Bengaluru-56007 4 
Condition of the sample: Satisfactory 
Sample Description: Chapathi 

Analytical Report 

SI. 
Parameters Units Acceptance No. Reference(Protocol) 

Requirements 
Results 

01 Coliform Bacteria IS: 5401(Part-l) cfu/gm < 15 cfu Absent Absent/25g 
02 Staphylococcus cfu/gm 

auerus/gm IS: 5887 (Part-2) <I 0Ocfu, Absent Absent/25g 

03 Salmonella IS 5887 (Part 3): 1999 cfu/gm <50 cfu Absent Absent/25g 
04 Escherichia coli IS 5887 (Part 3):1976 cfu/gm <25cfu, Absent Absent/25g 
05 Detection of shigella IS:5887 (Part 7) cfu/gm <25cfu, Absent Absent/25g 

06 Ajinimoto 
IS 3025 25gm Absent 

Absent (Tasting Powder) 
CFU: Colony Forrnmg Umt 

REFERENCE: Guidelines for the microbiological examination. 

INFERENCE: As per the above tested parameters, the tested food is meeting the requirements & Food is ready to eat. r)) 

Microbiologist: ~ ----
~ ,bl,,~ \IP' 

r. . " I *****Ena otthe Report*'0 ** . \ ·. Viv_, __ .i , • • ' 

!~ \.-.., I •• G · :~ :.vu, ,u·-r..u-
lJ ...: 1-.C f.·.LURU 5&0 

Note: 1. The results listed pertain only to the tested samples and applicable parameters. 
2 . Sample will be destroyed after 15 days from the date of issue of test certificate unless & otherwise specified. 3 . This report is not be reproduced either wholly or in part cannot be used an evidence in the court of law and should not be used In any advertising media without prior written permission. 
4. Sampling not clone by us, unless specified. 



.,l INDIAN ANALYTICAL TESTING LABORATORY. 
N . 3 3rd Floor AM . R d An ISO 9oo1 :2015 Certified Laboratory o. , ' ain oa North layout N d M b N ' ' ayan anahalli, Near Indian Oil Petrol Bunk, Bangalore: 560039, Kamataka. 0 

o: 7899440170 E-Mail: iatlabservice@gmail.com Web site: iatlabs.com 

TEST CERTIFICATE 
Report No: IA TL TC/02308032 

Date of report: 22/08/2023 Report Issued Name of the Organization: 
Date of sampling: I 8/08/2023 

VIVEKANANDA INSTITUTE OF Date of Sample received: 18/08/2023 
TECHNOLOGY Date oftest started: 18/08/2023 
Gudimavu, Bangalore-Mysore Road, Date of test completed: 21/08/2023 
Kumbalagodu, Kengeri, Sample collected by: IATLab Representative 
Bengaluru-560074 Place of coUection: Kitchen 

Condition of the sample: Satisfactory 
Sample Description: Saagu 

Analytical Report 

SI. Units Acceptance No. Parameters Reference(Protocol) Results Requirements 
01 

Coliform Bacteria IS: 540 I (Part- I) cfu/gm <15 cfu Absent Absent/25g 
02 Staphylococcus cfu/gm 

Absent/25g auerus/gm IS: 5887 (Part-2) <1 00cfu, Absent 

03 Salmonella IS 5887 (Part 3): 1999 cfu/gm <50 cfu Absent Abseat/25g 

04 Escherichia coli IS 5887 (Part 3):1976 cfu/gm <25cfu, Absent Absent/25g 
05 Detection of shigella IS:5887 (Part 7) cfu/gm <25cfu, Absent Absent/25g 

06 
Ajinimoto 

IS 3025 25gm Absent 
Absent (Tasting Powder) 

CFU: Colony Forming Unit 

REFERENCE: Guidelines for the microbiological examination. 

,---. INFERENCE: As per the above tested parameters, the tested food is meeting the requirements & Food is ready to eat. ~ 

Microbiologist: ~ .--

*****End of the Report••••• 

Note: 1. The results listed pertain only to the tested samples and applicable parameters. 
2. Sample will be destroyed after 15 days from the date of issue of test certificate uni 
3. This report is not be reproduced either wholly or in part cannot be used an evidence 

In any advertising media without prior written permission. 
4. Sampling not done by us, unless specified. 
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PRI NCIPAL 
Vivekananda lnsrn:uti3 o7 Tochr:~1- · ·' 

Gudimavu, Kumb2 · ot': , 
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