MEMORANDUM OF UNDERSTANDING
(MOU)

Between

SREE AYYAPPA COLLEGE,ERAMALLIKKARA
(Govt Aided College Affiliated to University of Kerala
NAAC Accredited with B Grade

AND

AVEES FOODS, FOOD PRODUCT MANUFACTU RERES,
PULINKKUNNU, ALAPPUZHA, 688 504

FOR

SKILL DEVELOPMENT, OUTCOME BASED TRAININGS,
PLACEMENT, R&D SERVICES AND RELATED SERVICES
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About the Institution

Sree Ayyappa College, owned and managed by The Travancore Devaswom Board,
started functioning in 1995 under colleges included under Section 2(f)/12(B) of UGC Act 1956,
as the fulfilment of a long cherished dream of the rustic populace of the serene and beautiful
hamlet of Eramallikkara, situated at the confluence of the twin-rivers, holy -Pampa and
Manimala. As the manifestation of the bounteous blessings of Lord Ayyappa, the Kaliyuga
Varadan, this abode of learning proves to be a fountain of prosperity and fortune to this
educationally underdeveloped remote area in Thiruvanvandoor Panchayat, of epic importance.
The Government policy of starting diverse and applied-science courses in the rural sector, with
the object of providing more and more job opportunities to aspiring and ambitious youth,
culminated in the establishment of this institution. The Travancore Devasworn: Board, with the
aim of spreading the light of knowledge to especially underdeveloped, remote and rural
population, in order to groom genuine geniuses for the service of society and humanity at large,

started this college as its fourth one in the field of higher learning, Here in after referred as first
party

About the company

AVEES is a well-known producer of heritage rice powder from the Kuttanad region of Kerala in
southern India. Avees plant located in the heart of lower Kuttanad Region has commissioned the
most advanced machinery to-date available for processing rice. AVEES specializes in high
quality production; aesthetic packaging and fast transportation of the finest varieties of rice
powder required for preparing some of the most traditional and coveted culinary delicacies of
Kerala. These products epitomize an ancient culinary culture, a rich tradition, and a colourful life
style of people in the Kuttanad region. The company is fully equipped with sophisticated

instruments. .

NOW IN THERE FOR, IN CONSIDERATION OF THE MUTUAL FROMISES SET
FOR THIS MOU, THE PARTIES HERE TO AGREE AS FOLLOWS

SUPPOETED COURSES: PG DIPLOMA IIN FOOD SAFETY AND QUALITY
ASSUARANCE AND BVOC IN FOOD PROCESSING& MANAGEMENT

£r
AVEES FOODS

FOOD PRODUCT MANUFACTURER
PULINKUNNU, ALAPPUZHA,

688504
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CLAUSE 1
CO-OPERATION

Both Parties are united by common interests and objectives, and they shall establish
channels of communication and co-operation that will promote and advance their
respective operations within the Institution and its related wings. The Parties shall
keep each other informed of potential opportunities and shall share all information
that may be relevant to secure additional opportunities for one another.

First Party and Second Party co-operation will facilitate effective utilization of the
‘intellectual capabilities of the faculty of First Party providing sigrificant inputs to
them in developing suitable teaching / training systems, keeping in mind the needs
of the industry, the Second Party.

The general terms of co-operation shall be governed by this MOU. The Parties shall
cooperate with each other and shall, as promptly as is reasonably practical, enter
into all relevant agreements, deeds and documents (the ‘Definitive Documents’) as
may be required to give effect to the actions contemplated in terms of this MOU.
The term of Definitive Documents shall be mutually decided between the Parties.
Along with the Definitive Documents, this MOU shall represent the entire
understanding as to the subject matter hereof and shall supersede any prior
understanding between the Parties on the subject matter hereof.

Signed and Delivered Signed and Delivered

For and on behalif of

Avees Foods, Food
Manufacturers, Pulinkunnu, Alappuzha,
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CLAUSE 2
SCOPE OF THE MOU

The budding graduates from the institutions could play a key role in echnological up-
gradation, innovation and competitiveness of an industry. Both parties believe that
close co-operation between the two would be of major beneft to the student
community to enhance their skills and knowledge.

Curriculum Design: Second Party will give valuable inputs to the First Party in teaching
/ training methodology and suitably customize the curriculum so that the students
fit into the industrial scenario meaningfully.

industrial Training & Visits: Industry and Institution interaction will give an insight in to
the latest developments / requirements of the industries; the Second Party to
permit the Faculty and Students of the First Party to visit its group companies and
also involve in Industrial Training Programs for the First Party. The industrial
training and exposure provided to students and faculty through this association will
build confidence and prepare the students to have a smootn transition from
academic to working career. The Second Party will provide its Labs / Workshops /
Industrial Sites for the hands-on training of the learners enrolled with the First

Party.

Signed and Delivered

For and on behalf of
AVEES FOODS, FOOD
CT MANUFACTURERES,| *

‘Dr. K.S.ANILKUMAR M. Tech; PEEODU

i Principal PULINKKUNNU,
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Research and Development: Both Parties have agreed to carry out the joint
research activities in the fields of food safety, quality control, production and
management.

Skill Development Programs: Second Party to train the students of First Party on the
emerging technologies in order to bridge the skill gap and nake them industry
ready.

Guest Lectures: Second Party to extend the necessary support to celiver guest lectures
to the students of the First Party on the technology trends and in house
requirements.

Faculty Development Programs: Second Party to train the Faculties of First Party for
imparting training as per the industrial requirement considering the National
Occupational Standards in concerned sector, if available.

Placement of Trained Students: Second Party will actively engage to help the delivery
of the training and placement of students of the First Party into internships/jobs;
and will facilitate placements for at least 50 %the students. The Second Party will
itself absorb at least 10 % percentage of the skilled students based up on vacancy.

Both Parties to obtain all internal approvals, consents, permissions, and licenses of
whatsoever nature required for offering the Programmes on the terms specified
herein

There is no financial commitment on the part of the Sree Ayyappa College
Eramallikkara , Alappuzha (DT) and Avees Foods, Pulinkunnu, Alappuzha,,
the First Party to take up any programme mentioned in the MoU. If there is any
financial consideration, it will be dealtseparately.

CLAUSE 3
INTELLECTUAL PROPERTY

3.1 Nothing contained in this MOU shall, by express grant, implication, Estoppels or
otherwise, create in either Party any right, title, interest, or license in or to the
intellectual property (including but not limited to know-how inventions, patents,
copy rights and designs) of the other Party.

CLAUSE 4
VALIDITY

This Agreement will be valid until it is expressly terminated by either Party on mutually
agreed terms, during which period Avees Foods, Pulinkunnu, Alappuzha the
Second Party, as the case may be, will take effective steps for implementation of
this MOU. Any act on the part of Avees Foods, Pulinkunnu, Alappuzha the Second
Party after termination of this Agreement by way of communication,
correspondence etc., shall not be construed as an extension of this MOU

Both Parties may terminate this MOU upon 30 calendar days’ notice in writing. In the
i event of Termination. both parties have to discharge their obligations



CLAUSE §
RELATIONSHIP BETWEEN THE PARTIES

5.1 It is expressly agreed that Sree Ayyappa College, Eramallikkara and Avees Foods,
Pulinkunnu, Alappuzha, are acting under this MOU as independent contractors,
and the relationship established under this MOU shall not be construed as a
partnership. Neither Party is authorized to use the other Party’s name in any way,
to make any representations or create any obligation or liability, expressed or
/ implied, on behalf of the other Party, without the prior written consent of the other
Party. Neither Party shall have, nor represent itself as having, any authority under
the terms of this MOU to make agreements of any kind in the name of or binding
upon the other Party, to pledge the other Party's credit, or to extend credit on
behaif of the other Party.

Sree Ayyappa College, Eramallikkara AVEES FOODS, FOOD PRODUCT
MANUFACTURERES, PULINKKUNNU,
ALAPPUZHA,688504

Any divergence or difference derived from the interpretation or application of the
MoU shall be resolved by arbitration between the parties as per the Arbitration Act,
1996. The place of the arbitration shall be at District Head Quarters of the First
Party. This undertaking is to be construed in accordance with ndian Law with
exclusive jurisdiction in the Courts of Kerala.Cc’\endannw)

For Managing Director

AVEES FOODS. FOOD PRODUCT
MANUFACTURERES, PULINKKUNNU,

Name of Industry

SREE AYYAPPA COLLEGE AVEES FOODS

| ERAMALLIKKARA, CHENGANNUR, FOOD PRODUCT MANUFACTURERS, .
ALAPPUZHA-689 109 PULINKUNNU, ALAPPUZHA, 688 504
sreeayyappacollege@gmail.com, avees@ymail.com

principalsace@gmail.com
www.sreeayyappacolliege

Witness 1: Dr- NitRa-B Witness 2: M P/‘RO”DCI'OCN
Assistant Profves Lok . ppesi Stank
M imobw(tga

Witness 3: D‘C ‘N N\V\A\M Witness 4: L Dr- Lanye L
Assi slant Profoos AstEe Profeves,
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