
 

 
 

Department of Biotechnology, KLEF - VADDESWARAM 

 
 
 

CIRCULAR 
 
 
 

Date: 01-01-2019 
 
 
 
 
Subject: Innovation in the Tank: Exploring Cutting-Edge Aqua Feed Research (Alumni Industry 
Connect) 
 
Date and time: January 28, 2019; Time: 9.30 AM to 5.00 PM 
 
 
Venue: Deepak Next Gen, Bommaluru, Krishna District, AP 
 
 
 
This is to inform that MICROBIOLOGISTS SOCIETY, INDIA STUDENT CHAPTER is organizing an 
Event on Innovation in the Tank: Exploring Cutting-Edge Aqua Feed Research (Alumni Industry 
Connect) on the above mentioned date and time. 
 

 
 
 
All students, faculty members, and interested persons are invited to attend the same. 
 
 
 
 
 
 
 
 
 
          (HoD) 

 

 

 

 



 
 

 

 
MICROBIOLOGISTS SOCIETY, INDIA STUDENT CHAPTER, 

Department of Biotechnology,  

KLEF, Vaddeswaram, Guntur, Andhra Pradesh 

          

Innovation in the Tank: Exploring Cutting-Edge Aqua Feed Research 

(Alumni Industry Connect) 

Name of Event: Innovation in the Tank: Exploring Cutting-Edge Aqua Feed Research 

Venue: Deepak Next Gen, Bommaluru, Krishna District, AP 

Date: 28/01/2019; Time: 9:30 AM to 5 PM 

No. of students Participated: 130 

Objective of the event: Contribute to a thriving and responsible aquaculture sector that meets the 

growing demand for seafood while minimizing its environmental impact. 

Description: Rao Movva - Director - Deepak Nexgen Feeds Pvt Ltd is alumnus of KLCE during 

1985 batch from Civil Engineering department. However, they have invited the biotechnology 

department to get exposed to aqua feed and probiotic supplements. Biotechnology students were 

given an opportunity to visit Deepak NEXGEN Feeds Pvt.Ltd, Koyyur Road, Near Hanuman 

Junction, Bommuluru, Krishna Dt, Andhra Pradesh on January 28, 2019, A total strength of 130 

students along with 5 faculty members visited the industry.  



The management has received and treated very well. Every staff of the industry explained the 

various steps involved in the preparation of feed for Fish (Floating food) and shrimp (Sinking 

food).Further, all of us are allowed to monitor in close how mixing, boiling, drying, pelleting, 

packing is done. Furthermore, quality of the feed that is produced by the industry will be checked 

in different quality control steps which was closely observed and learned by our students. 

The management has offered lunch to all of us followed by a presenting their future goals by 2020. 

The founder of the company and CEO addressed all of us and explained their company to the 

micro level. The students have learnt so many things on that day especially the importance of hard 

work, how the company has emerged to be one of the top most companies from a small pilot lab. 

 

 

 

Faculty and Students at Deepak Next Gen Aqua industry 

 

 

 

 

 

 



 

 

 

 

 

LIST OF STUDENTS PARTICIPATED IN INDUSRIAL VISIT  

 

 



 

 

 

 

 

 

 



 

 

 

 

 

 

 

 



 

 

 


