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capability 
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Date    :  20-10-2023 

Theme    : To promote Entrepreneurial skills and to motivate students to  

     start and grow their ventures 

Venue     : St. Josephôs Hall 

Resource Person  :   G. Arul Jerald Prakash, Former Director, Kerala State Science 

     and Technology Museum and Planetarium, Thiruvananthapuram. 

 

The Department of Mathematics (S.F) in collaboration with the Institutionôs Innovation 

Council organized a Seminar on ñEntrepreneurship and Development in Employment Generationò 

on October 20, 2023. The resource person was G. Arul Jerald Prakash, Former Director of the Kerala 

State Science and Technology Museum and Planetarium, Thiruvananthapuram. He delivered an 

excellent speech on the topic, highlighting how empowering students to start and grow their ventures 

can drive job creation, reduce unemployment, and stimulate economic development. He also 

emphasized that entrepreneurship promotes social mobility, fosters creativity, and cultivates a 

culture of resilience and adaptability in the face of economic challenges. The seminar provided 

students with ideas for employment generation and was very useful in igniting innovative thinking. 

A total of 57 participants, including faculty and students from our college, benefited from this 

seminar. 

 

Outcome: 

 1. Students gained insight into the factors influencing entrepreneurship in their region, 

inspiring them to consider entrepreneurship as a career path. 

2. Students learned about the various types of entrepreneurs and their paths to success. 

3. Students were motivated and inspired by the achievements of famous entrepreneurs. The 

seminar also provided them with an opportunity to learn about the qualities necessary to 

become a successful entrepreneur. 



 

 
 

 
 

 



 

 
 

FOSTERING STUDENTS ENTREPRENEURSHIP THROUGH DIGITAL PLATFORMS  

 



 

 
 

Date    : 20-02-2024  

Theme    : To empower students with entrepreneurial skills through digital   

     platforms. 

Venue    : Seminar Hall 

Resource Person   : Mr. R. Robert, Assistant Professor, Department of Electronics and  

     Communications Engineering, Annai Vailankanni College of  

Engineering, Kanyakumari. 

 A seminar on ñFostering Students Entrepreneurship through Digital Platformsò was 

organized by the Department of Mathematics (SF) in collaboration with Institutionôs Innovation 

Council, Holy Cross College (Autonomous), Nagercoil. The resource person was Mr. R. Robert, 

Assistant Professor, Department of Electronics and Communications Engineering, Annai 

Vailankanni College of Engineering, Kanyakumari. He gave an excellent speech on the topic 

ñFostering Students Entrepreneurship through Digital Platformsò. He explained the importance of 

entrepreneurship through digital platforms. It helps to empower the students with digital skills and 

to nurture a generation of digital savvy entrepreneurs capable of adapting to the evolving business 

landscape. 

No. of Beneficiaries/ Participants: 55 

Outcome:  

1. It enhanced Problem solving skills, expanded networks and greater opportunities for 

economic empowerment and job creation. 

2. It helped to gain a deeper understanding of how digital platforms can be utilized to foster 

entrepreneurship among students. 

 



 

 
 

 
 

 



 

 
 

THE ROLE OF TECHNOLOGY IN STUDENT ENTREPRENEURSHIP 

 



 

 
 

On January 23, 2024, the Department of Botany, in collaboration with the Institution's 

Innovation Council (IIC) of Holy Cross College (Autonomous), Nagercoil-4, hosted a seminar titled 

"THE ROLE OF TECHNOLOGY IN STUDENT ENTREPRENEURSHIP" in Mother Marie Cecile 

Hall at 11:45 a.m.  

The event commenced with a prayer song performed by II B.Sc. Botany students, followed by 

a warm welcome from Ms. Jemina Eliz of II B. Sc Botany. Dr. P. Aji Udhaya, Assistant Professor of 

Physics at Holy Cross College (Autonomous), Nagercoil, served as the resource person. The program 

proved to be an inspiring and motivating initiative to foster entrepreneurship, start-ups, and enhance 

employability. The resource person elaborated on the development of advanced technological skills, 

methods to reduce unemployment, strategies for self-employment, and ways to stimulate job creation 

and innovation. The seminar concluded with a vote of thanks delivered by Ms. Pradheesha, II B. Sc 

Botany. 

 

 



 

 
 

PREPARATION OF DAIRY PRODUCTS  

 
 

  Title of the Programme  : Preparation of dairy products  

 Date     : 03-04-2024 

 Organized by    : Department of Chemistry 

 Theme/ Objective   : To create entrepreneurs  

 Outcome of the Activity  : The students understood the methods of preparing Dairy Products 

 Impact of the activity   : Students are able to prepare dairy products  

 Number of the Beneficiaries  :41 



 

 
 

 
 

  



 

 
 

LAB TO LAND PROGRAMME  

 
 

HANDS ON TRAINING ON HERBAL FORMULATIONS  

 



 

 
 

The Department of Botany at Holy Cross College, in collaboration with Vivekananda College, 

Agastheeswaram, organized a comprehensive hands-on training session on Herbal Formulations on 

February 28, 2024, from 10:00 a.m. to 1:00 p.m. Renowned resource persons, Mrs. Saritha Jothi from 

Varma Asan, Kottaram, Kanyakumari, and Mr. Thenkarai Mahara Pillai from Melaputheri, Nagercoil 

- 1, spearheaded the session. Participants were guided through practical demonstrations in the 

preparation of various herbal products, including hair oil, ginger oil, and an oil specifically designed 

to alleviate depression. The event provided attendees with valuable insights into traditional herbal 

remedies and their contemporary applications. 

 
 

 



 

 
 

SKILL DEVELOPMENT TRAINING PROGRAM ON HONEY HARVESTING  

 



 

 
 

 Date : 05-02-2024 

 Time : 9:30 AM 

 Venue : Apiary Unit, Mulberry Garden, Holy Cross College (Campus), Nagercoil. 

 

The Department of Zoology, in collaboration with the Innovation and Incubation Centre (IIC), 

organized a Skill Development Training Program on "Honey Harvesting" at Apiary Unit, Mulberry 

Garden, Holy Cross College (Campus), Nagercoil on 5th of February, 2024. The program aimed to 

equip participants with practical knowledge and skills essential for effective honey harvesting 

techniques. Mr. Johnson from Nagercoil, an experienced professional in apiculture and honey 

harvesting, served as the resource person for the training program. With his expertise and hands-on 

experience, Mr. Johnson provided valuable insights and techniques to the participants. 

The training program also included hands-on practical sessions where participants had the 

opportunity to engage in hive inspection, honey extraction, and handling of beekeeping equipment 

under the guidance of Mr. Johnson. Participants gained valuable insights and practical skills essential 

for successful honey harvesting. The program not only contributed to capacity building but also 

promoted the importance of apiculture in sustainable agriculture and rural livelihoods. The organizers 

express their sincere gratitude to Mr. Johnson for sharing his expertise and to the dignitaries for their 

support and encouragement. Special thanks are also extended to all participants for their active 

participation and enthusiasm throughout the program. 

Outcome 

Participants gained comprehensive understanding and practical skills in various aspects of 

honey harvesting, including bee biology, apiary management, honey extraction techniques, safety 

measures, and marketing strategies. The sessions conducted by Mr. Johnson provided valuable 

insights and hands-on experience, empowering participants with the knowledge required to engage 

effectively in apiculture. The training program served as a platform for capacity building among 

participants, enabling them to establish and manage bee colonies, conduct hive inspections, extract 

honey efficiently, and ensure quality control measures. By acquiring these skills, participants are 

better equipped to pursue opportunities in beekeeping as a sustainable livelihood option. 

Impact 

Participants reported a significant improvement in their practical skills and confidence levels 

following the training program. Many expressed their readiness to apply the knowledge gained to 



 

 
 

establish bee colonies and commence honey harvesting operations independently. The program has 

opened up new entrepreneurial opportunities for participants, enabling them to explore beekeeping 

as a viable income-generating activity. By tapping into local resources and market demand for honey 

and related products, participants are poised to contribute to rural economic growth and self-reliance. 

 
 

 
VERMITECHNOLOGY  



 

 
 

 



 

 
 

Train the trainers programme on Techniques in Vermi technology was organized by the 

Department of Zoology in collaboration with Deanery of Entrepreneurship on 26.09.2023 at Holy 

Cross College, Nagercoil.  Students from various Colleges were the participants.  Dr. Shyla Suganthi, 

Head of the Department of Zoology, gave hands-on training on vermined preparation.  Nearly 20 

students were trained under this programme. 

 

 

 



 

 
 

HANDS ON TRAINING ON SERICULTURE  

 



 

 
 

SERIES 1 ï CLEANING  

Cleaning the sericulture room is crucial for maintaining a clean and hygienic environment. 

The sericulture unit is cleaned by sweeping or vacuuming the entire room. Dr. C. Josephine 

Priyatharshini trained the students. Totally 26 students were benefitted.  

 
 

SERIES 2 ï STERILIZATION/ FUMIGATION  

The disinfectant solution is applied to all the surfaces and the equipments used in silkworm 

rearing, such as rearing trays, feeding utensils, and containers. Ensured that all equipment is 

thoroughly dried before returning it to the sterilized sericulture room. Coordinated by Dr. S. Mary 

Mettilda Bai, Ms. Leema and Ms. Mary Rita Lumina. Totally 26 students were benefitted. 

 



 

 
 

SERIES 3 ï INOCULATION OF LARVA (2 ND INSTAR STAGE) 

Inoculation of silkworm involves introducing larvae (2nd instar stage) onto the surface of 

mulberry leaves, which serve as the primary food source for silkworms. The larvae were purchased 

from grainage industry from Thenkasi. Dr. S. Mary Mettilda Bai, Associate Professor of Zoology 

trained the students to feed the larvae at different intervals. Totally 26 students were benefitted. 

 
 

 
SERIES 4 - TRAINING FOR SELF -HELP GROUP 



 

 
 

The silkworm rearing training also provided to the self-help group to empower the members 

and initiate them to become entrepreneurs. Dr. C. Anitha, Assistant Professor of Zoology served as 

the resource person and she was explained the silkworm rearing step by step including cocoon 

harvesting and marketing. Nearly 10 self-help members were gained the knowledge on the silkworm 

rearing. 

 
 

 
SERIES 5 - TRAINING FOR ALUMNAE  



 

 
 

The silkworm rearing training was given by Dr. C. Anitha, Assistant Professor of Zoology to 

the alumnae who visited our college and encouraged them to rear silkworm, which could enhance 

their employability and career prospects. The students appreciated the trainers and Department for 

arranging the training programme. Totally 10 trainees were benefitted.  

 
 

 
SERIES 6 ï COCOON SPINNING 



 

 
 

The silkworm completes the spinning process and the students carefully removed the 

cocoons under the guidance of Dr. Mary Mettilda Bai, Associate professor of Zoology. The trainees 

enjoyed the entire session.  

 
 

 
SERIES 7 ï COCOON HARVESTING  



 

 
 

The trainees sorted the cocoons based on the colour, texture, and quality under the guidance 

of Dr. C. Anitha, Assistant Professor of Zoology.   

 

 
 

SERIES 8 ï GRAINGE  

The trainees were trained to practice the grainage (silk moths to complete their life cycle). 

Grainage techniques and its necessity was educated by Dr. C. Anitha, Assistant Professor of Zoology.  

 



 

 
 

 
 

 



 

 
 

PET KEEPING AND CARE  

 



 

 
 

 

Value-added Course: PET KEEPING AND CARE  

Course Code: ZU231V01 

Total Number of Hours Theory Hours Training Hours  

30 10 20 

 

 

Prerequisite:  

A foundational knowledge of animal behaviour, basic care practices, and an interest in the 

welfare of animals is important.  

 

Objectives:  

To provide comprehensive knowledge about pet ownership and promote awareness of ethical 

responsibilities towards pets.   

 

Course Outcomes 

COs On completion of this course, students will; CL 

CO 1 Identify legal regulations and guidelines related to pet ownership K1 

CO 2 Interpret pet behaviour and communication cues K2 

CO 3 
Utilize grooming routines and implement basic first aid and emergency care 

techniques. 
K3 

CO 4 Analyze the impact of legal regulations on animal welfare and responsible pet care. K3 

CO 5 
Assess living conditions and space availability and the appropriateness of nutrition 

and feeding plans.  
K5 

CO 6 
Design strategies for responsible pet selection based on living conditions and 

lifestyle 
K6 

 

 



 

 
 

Unit  Topic  Hours 

Unit 1 

 

Introduction to Pet Keeping: Importance of pets in Indian culture and society - 

commonly kept pets in India and their roles - Legal regulations and guidelines for 

pet ownership - Cultural considerations in pet care - Ethical responsibilities 

towards pets and animal welfare.  

6 

Unit II  

Selecting the Right Pet: Assessing living conditions and space availability - 

Choosing pets based on lifestyle and family dynamics - Pros and cons of popular 

pet choices - Identifying local and indigenous pet breeds.  

6 

Unit III  

Practical Aspects of Pet Care: Nutrition and feeding practices - Grooming 

routines - common health concerns specific to India - Basic first aid and 

emergency care.  

6 

Unit IV  

Nurturing Healthy Relationships with pets: Pet behaviour and communication 

- Training techniques for pets and households - promoting mental and physical 

stimulation for pets.  

6 

 

Unit V  

Community Engagement and Advocacy: Promoting responsible pet ownership 

in local communities - organizing and participating in pet care workshops - 

Collaborating with local animal welfare organizations - raising awareness about 

pet-related issues in India.   

6 

 

Reference books:  

1. David Alderton: The complete book of pets & pet care: the essential family reference guide to 

pet breeds and pet care 

2. Selvam R.K. Veera. 2010. Handbook of per care and management. Soujanya Books. 1st edn. Jaipur. 

3. Dash, S.K. 2008. Hand book of veterinary practices. 1st edition. Kalyani Publishers. 

4. Sapre, V A. and Dakshinkar, N.P.  2020. Hand book for veterinary physician. 17th edn. CBS  

    Publishers. 

5. Bhikane, A.U. and Kawithar, S.B. 2022. Handbook for veterinary clinicians.  Agribiovet Press. 

 

 

 



 

 
 

DAIRY PRODUCTS  

 



 

 
 

B.Sc. Zoology 

Semester II1 

Value-added Course: DAIRY PRODUCTS  

Course Code: ZU233V01 

 

Total Number of Hours Theory Hours Training Hours 

30 10 20 

 

 

Prerequisite:  

Basic understanding of animal science and an interest for dairy animals and products.  

 

Objectives:  

To introduce students to the fundamental principles of dairy farms and dairy products and  

develop entrepreneurial and teamwork skills.   

 

Course Outcomes 

COs On completion of this course, students will CL 

CO1 
recall and explain the fundamental principles of dairy farming and the key 

factors affecting milk quality. 
K1 

CO2 
demonstrate processing techniques of various dairy products and their 

relevance. 
K2 

CO 3 apply their knowledge of cheese and paneer making techniques. K3 

CO 4 
analyse the milk and milk products incorporating quality assurance and 

packaging strategies. 
K3 

CO 5 
evaluate the common issues encountered during the preparation of dairy 

sweets and other products.  
K5 

CO 6 design business plans for dairy product marketing and entrepreneurship. K6 

 

 

 



 

 
 

Unit Topic Hours 

Unit 1 

 

Dairy Farming: Introduction to South Indian Dairy Industry. Key dairy 

breeds in South India - Dairy Farm Management: Basics of setting up a 

dairy farm - Feeding and nutrition for dairy cattle. 

6 

Unit II Dairy Product Processing: Importance of milk quality ï and hygiene. 

Introduction to dairy product manufacturing - milk Processing and 

Pasteurization.  Curd, Buttermilk and Ghee Production.  

6 

Unit III Cheese and Paneer Making:  Varieties of cheese and paneer - Cheese Making 

Process and steps - Paneer Production - Paneer-making techniques - 

Flavoured paneer preparation. 

6 

Unit IV Traditional Dairy Sweets: Dairy-Based Sweets- Preparing Sweets like 

Rasagulla and Mysore Pak - Quality Control - Quality Assurance and 

Packaging - Identifying common issues and solutions in sweet making. 

6 

 

Unit V 

Dairy Product Marketing and Entrepreneurship: Marketing Dairy Products - 

Strategies for marketing dairy products - Identifying target markets - Starting 

Your Dairy Business - Business planning and setup - Regulations and 

licenses. 

6 

 

Reference books:  

1. Arumugam, N., Murugan, T., Johnson Rajeshwar, J. and Ram Prabhu, R. (2011). Applied        

    Zoology. Nagercoil: Saras Publications.  

2. Eiri Board, 2012.Milk Processing and Dairy Products Industries.  Delhi: Engineers India  

    Research Institute.  
3. De Sukumar. 2001. Outlines of Dairy Technology. United Kingdom: Oxford University   

   Press. 

 

 

 

 

https://www.amazon.in/Outlines-Dairy-Technology-Sukumar/dp/0195611942/ref=sr_1_1?keywords=dairy+technology+book&qid=1694361371&sr=8-1


 

 
 

MEDICAL CODING 

 



 

 
 

B.Sc. Zoology Semester IV 

Value-added Course: MEDICAL CODING  

Course Code: ZU235V01 

 

No. of Credits 
Total No. of 

Hours 
Theory Hours          Training Hours 

1 30 10 20 

 

 

Prerequisite: 

Foundational knowledge of human anatomy and physiology. 

 

Objectives: 

To equip students with the foundational knowledge and practical skills necessary to excel in 

the field of medical coding 

 

Course Outcomes 

 

COs On completion of this course, students will be able to: CL 

CO 1 
recall and remember the basic structure and utilization of coding 

systems in healthcare. 
K1 &K2 

CO 2 
demonstrate an understanding of the importance of medical coding in 

the context of healthcare administration and billing. 
K2 

CO 3 

Apply their knowledge to assign the correct diagnostic codes for a 

variety of medical conditions and diseases. 
K3 

CO 4 
Critically analyse healthcare regulations and ethical coding practices, 

with a focus on patient privacy and confidentiality. 
K3 

CO 5 
Evaluate and solve practical scenarios and case studies by applying their 

coding knowledge to make informed decisions. 
K5 

 



 

 
 

Unit On completion of this course, students will; Hours 

Unit 1 

Introduction to Medical Coding: Understanding the Basics of Medical 

Coding - Importance and Role of Medical Coding - Coding Standards 

and Guidelines-Overview of Coding Systems: ICD-10-CM, CPT, and 

HCPCS Level II 

6 

Unit II 

Diagnosis Coding with ICD-10-CM - Getting to Know ICD-10-CM - 

How ICD-10-CM Codes are Structured - Coding for Diseases, 

Conditions, and Injuries 

6 

Unit III 

Procedural Coding with CPT -Demystifying CPT (Current Procedural 

Terminology) ï Coding for Medical Procedures and Services-Surgical 

Coding and the Use of Modifiers 

6 

Unit IV 

HCPCS Level II and Specialty Coding-Introduction to HCPCS Level 

II - Coding for Durable Medical Equipment, Supplies, and Drugs 
6 

 

Unit V 

Compliance, Ethics, and Quality Assurance - Healthcare Compliance 

and Regulatory Guidelines - Ethical Coding Practices and 

Confidentiality - Auditing and Ensuring Coding Quality 

6 

 

 

Reference Book 

1. Mukesh Kanna, B.2020. Medical Coding - A Quick Study Guide. Publisher: Notion Press 

2. Sameer Kumar, 2019.Medical Coding: The Practical Guide. Publisher: Notion Press 

  Sandeep S. Agarwal, 2019.Medical Coding: ICD-10, CPT, HCPCS (A Quick Study Guide). Publisher: 

   Notion   Press. 

3. TerryTropin.2021.ICD-10-CMCodingGuidelinesMadeEasy. Publisher: Cengage Learning. 

4. E book on working in medical billing and coding. 

https://www.academia.edu/40425171/medical_billing_and_coding_certification_downloadable_ebook 

5. Classification of Diseases, Functioning, and Disability: https://www.cdc.gov/nchs/icd/index.htm 

6. https://www.velocityhc.com/wp-content/uploads/2019/09/Step-by-Step-Medical-Coding-2017-Edition-E-Book.pdf 

7. https://www.edapp.com/training-material/medical-coding-training-material/ 

 

 

 

https://www.academia.edu/40425171/medical_billing_and_coding_certification_downloadable_ebook
https://www.cdc.gov/nchs/icd/index.htm
https://www.velocityhc.com/wp-content/uploads/2019/09/Step-by-Step-Medical-Coding-2017-Edition-E-Book.pdf
https://www.edapp.com/training-material/medical-coding-training-material/


 

 
 

SEAFOOD PRODUCTS 

 



 

 
 

M. Sc. Zoology 

Semester III 

Value-added Course: SEAFOOD PRODUCTS 

Course Code: ZP233V01 

 

Total No. of Hours Theory Hours Training Hours 

30 15 15 

 

Prerequisite:  

ǒ Students should acquire the overall knowledge on nutrition and the natural sources of nutrition 

from marine resources. 

ǒ Students should be aware of value-added seafood products and marketing. 

Objectives:  

 To study the different seafood processing strategies to explore the market for fish products.  

 To develop different products from fish and shellfish. 

 

Course Outcomes 

COs On completion of this course, students will be able to CL 

CO 1 

understand the nutritional components and major sources of the seafood 

products. 
K1 

CO 2 

classify the daily requirements of nutritious seafood for better human 

wellbeing and health. 
K2 

CO 3 

identify the different methods of seafood processing and preservation 

techniques. 
K3 

CO 4 

compute the cost of the production of value-added products from 

seafoods and the profit after marketing.  
K4 

CO 5 evaluate the nutritive value and marketability of seafood products. K5 

CO 6 establish a seafood products industry for their own entrepreneurship. K6 

 



 

 
 

Section Topic Hours 

1 

Introduction of seafood products: Definition of seafood products, 

Principle of seafood preservation and processing - Scope of seafood 

products - Food Security 

6: 6 Theory 

2 

List of seafood products: Shrimp Products-Cephalopod products ï

Finfish products - Other items. 

6:  6 Theory  

3 

Nutritional biochemistry of seafood products: Classification, 

nutrient quality and evaluation of proteins, lipids and carbohydrates. 

6 - 1 theory & 

5 Training 

4 

Methods of seafood processing: Sun drying, salting, smoking, 

marinating and fermentation. 

6 - 1 theory & 

5 Training 

5 

Value added and by-products of seafood: Fish and prawn pickles, 

fish sauce and fish paste, fish mince, fish finger, fish cutlet, fish wafers, 

fish silage, fish oil, fish maws, fish soup powder, fish balls, fish curry, 

shrimp extract, chitin and chitosan, pearl essence, isinglass. 

6 - 1 theory & 

5 Training 

 

Textbook: 

Mohan, C. O., Elavarasan, K., Sreejith, S. and Sreelakshmi, K. R. (eds) (2021) Fish and Marine Products 

Processing, Central institute of Fisheries Technology, Cochin, India. 

 

Reference Books: 

1. Gopa Kumar K. Text Book of Fish Processing Technology (2002). New Delhi (India) ICAR. 

2. K. Rathna Kumar. Textbook On Fish Processing Technology (2021). Narendra Publishing Houseô 

3. Hall, G. M., 1992. Text book of Fish Processing Technology, ICAR Publication.  

4. Blackie, Hui, Y. M., Marle, D. P. and Richard, J. G., (2001). Fish Processing Technology 

5. Sen, D. P., 2005. Technology of Fishery Products, Fishing Chimes.  

6. Wheaton, F. W. and Lawson, T. B., 1985. Processing Aquatic Products. 



 

 
 

 



 

 
 

MANEUVERS REQUIRED TO BE AN EFFACIOUS TYCOON  

 



 

 
 

The Department of English (SF), Holy Cross College (Autonomous), Nagercoil, organized ñManeuvers 

Required to be an Effacious Tycoonò in collaboration with the Institutionôs Innovation Council (IIC). 

The event was headed by the head of the department M. Maria Helen Janoba. Ms. J. Alisha Josephine 

and Ms. M. Maria Helen Janoba, Assistant Professors, Department of English and Ms. Pearlin Princey, 

II M.A English Literature, Ms. J. M. Jenifer, I M.A English Literature and Ms. Sahaya Mancy Steno, 

III B.A English Literature was an organizing secretaries of the event.  

Ms. Pearlin Princey form II M.A English Literature moderated the event. Ms. Bebisha from II 

M.A English Literature invoked Godôs blessings through her prayer song.  

Welcome address was by Ms. J.M. Jenifer from I M.A English Literature. She welcomed the 

gathering through meet. Next M. Maria Helen Janoba, Head of the department introduced the chief 

guest to the audience. Next resource person Razy UL Hammed; Chief trainer (PW World) addressed 

the students. He talked about How to do business? Where one can start? What are things needed for 

the person to start their business? How they can excel in that? And they should not lose confidence. 

Students were actively participated in the webinar. Ms. Sahaya Mancy Steno, III B.A English Literature 

thanked all the participants. With this the meeting came to a close. Ninety students benefitted by the 

webinar.  

 

 



 

 
 

HUCKSTOR KIOSKô24: AN ENTREPRENEURIAL INITIATIVE 

 



 

 
 

The Department of English (SF) at Holy Cross College (Autonomous), Nagercoil, organized 

Huckster Kiosk'24, an entrepreneurial initiative, in collaboration with the Institutionôs Innovation 

Council (IIC). The event, headed by the Department's Head, M. Maria Helen Janoba, was inaugurated 

by Organizing Secretary K. Mihi Nancy. Students actively participated in arranging and selling a 

diverse range of items, including food, pencil drawings, aari work, canvas paintings, bottle art, and 

games at their stalls. The entire departmental staff presided over the event, offering encouragement 

and support to the participating students. 

Huckster Kiosk'24 aimed to motivate students to explore entrepreneurial opportunities and 

think creatively, fostering unconventional talents and skills. The event not only created valuable 

opportunities for the students but also instilled confidence, stimulated the economy, and contributed 

to the improvement of their self-efficacy. The initiative served as a platform for students from diverse 

socioeconomic backgrounds to showcase their entrepreneurial spirit. A total of 54 students actively 

participated in Huckster Kiosk'24. 

Huckster Kiosk'24 proved to be a successful entrepreneurial initiative, providing students with 

a platform to not only showcase their talents but also to explore and embrace entrepreneurial 

opportunities. The support and encouragement from the departmental staff were instrumental in 

making the event a positive and enriching experience for all participants. 

 
 



 

 
 

 
 

 



 

 
 

 



 

 
 

HANDS ON TRAINING - 3D PENCIL SHADING WORKSHOP  

  



 

 
 

Objective     : To enhance skills in drawing 3D arts among the students 

 Date     :  27-09-2023 

Mode     : Hybrid 

Venue     : Catherine Hall, Nirmala College for Women, Coimbatore 

Online Platform    : Google Meet  

Number of Beneficiaries   : 165 

 Outcome     : Students gained knowledge on drawing 3D images  

The writers club of the Department of English (SF), Nirmala College for Women (Autonomous), 

Coimbatore in association with Department of English (SF), Holy Cross College (Autonomous), 

Nagercoil organized a hands-on training on 3D pencil shading for the students in Catherine Hall, 

Nirmala College & through google meet. Mr. Pravin Deepak, Architect and Artist, served as the 

resource person. He explained clearly about drawing 3D pencil images by showing demo. The event 

increased interest among the students to enhance their skills in pencil drawing.   

 

 



 

 
 

 



 

 
 

SUCCESSFUL YOUTH ENTREPRENEURS 

 



 

 
 

         On January 22, 2024, the Department of Commerce (Aided), in collaboration with IIC, hosted 

a session titled 'Successful Youth Entrepreneurs' in the Seminar Hall. Dr. M. Selvam, Senior Professor 

and Head (Retd.) of the Department of Commerce and Financial Studies at Bharathidasan University, 

Tiruchirappali, served as the resource person. A total of 195 students benefited from this program. The 

outcome of the session was that students found inspiration in the speaker's talk and were motivated to 

pursue entrepreneurship. 

 



 

 
 

SEMINAR ON NAVIGATING INNOVATION FOR ENTREPRENEURIAL TRIUMPH  

The Department of Commerce (S.F -1) of Holy Cross College (Autonomous), Nagercoil in 

collaboration with IIC of Holy Cross College (Autonomous), Nagercoil successfully organized a 

Seminar on the topic ñFrom Spark to Success: Navigating Innovation for Entrepreneurial Triumphò on 

26th February 2024 at St. Josephôs Hall, Holy Cross College (Autonomous) Nagercoil. The Seminar 

offered opportunities to the students to know about that innovation allows entrepreneurs to identify 

new opportunities, solve problems and bring new products and services to market. The resource person 

of the seminar was Dr. Thangaraja Arumugam, Vellore Institute of Technology, Chennai. The resource 

person conducted the session engaging and fruitful. The seminar came to an end by playing national 

anthem at 3.15 p. m. 

 

  


