
Flag Name & College Culinary Tech

Event Name “FOODTOPIA”

Guidelines Basic Rules:

 Participants should bring the prepared food product.
 Participants are not allowed to prepare the food in the competition area.
 Each team should contain 4 participants or below 4.
 The judgment will be based on the following criteria:
 1. Product Innovation (20%)
 2. Nutritional Quality of the food product (10%)
 3. The presentation of the product (Brochures, banners, Explanations of 

the products, ppts or any digital platforms) (10%)

 4. Type of packaging material used (If package is necessary for the 
product) (10%)

 5. Taste and Appearance of the Product (20%)
 6. Product Shelf Life (10%)
 7. Ingredients (Avoid Chemical Preservatives at Maximum) (10%)
 8. Product marketing (10%)
 The event will be in a Single Round
 Event Time will be 4 hrs
 All the required things for the product should bring by the participants 

(Example mini-freezer, Ice box, Utensils etc.)

 Our Team will build a Stall for the Product Display
 Proper food handling and hygiene must be maintained.
 Judge’s decision will be final




