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The Apostolic Carmel Congregation is an

Indian Congregation which was founded in

1870 by Venerable Mother Veronica, a holy

and dedicated woman who was divinely

inspired to reach out to the young girls of

her time.

The Sisters managing Carmel College

belong to this Congregation.

OUR FOUNDRESS

MARY, QUEEN 
BEAUTY OF CARMEL,

PRAY FOR US
The Order of Carmel takes its name from 

Mount Carmel in Israel,

Which was the first place dedicated to the 

Blessed Virgin

Who gave the Scapular to St.Simon Stock as a 

sign of her

perpetual protection of her children.

July 16 is the patronal feast of the Carmelites



Carmel College of Arts, Science and Commerce for Women is nestled at the foot of the hills in

the village of Nuvem, Goa. It has the distinction of being the first and only college for women

in the state of Goa.

The College is run by the sisters of the Apostolic Carmel congregation. The pioneers of this

prestigious institution were Mother Theodosia A.C., the then Superior General of the

congregation, Sr. Amabel A.C., the then superior of Fatima Convent, Margao and Monsignor

Ronald Knox, the Internuncio. Sr. Amabel felt the need to start a Women’s College in Goa, and

she shared her desire with her friend, Dona Thelma da Costa Lourenco of Margao, who herself

was working extensively in the field of education for several years in Bombay. Dona Thelma

donated 35 acres of land at Nuvem for erecting a college for women as it had been her deep

longing to see Goan girls pursue higher education.

The college began with the faculty of Arts and Science, but today it can boast of its expansion.

The additions are the faculty of Commerce (1987); post-graduate courses (2007) in Commerce

(M.Com.) with specialization in Management and Accountancy, M.A. in Psychology. The

college has added to its credit a postgraduate course, M.Sc. in Food Technology, in 2017.

The College is Re-Accredited by NAAC with an ‘A’ grade (4th Cycle) and a score of 3.25.

Carmel College has a spacious and modern building with adequate facilities such as well

equipped laboratories and library, Wi-Fi internet, sports room cum gym, natural history

museum, botanical garden for study, games and recreation along with women’s hostel and a

large campus with scope for expansion. The serene environment of Carmel College makes it

an excellent place for study and reflection.

Our students are our pride. Their performance at the university is outstanding, and they are

well-placed both nationally and globally.

WELCOME TO CARMEL COLLEGE!



PEARLS FROM THE PRINCIPAL

I feel privileged and proud to extend a cordial and loving

welcome to you into the portal of Carmel College of Arts,

Science and Commerce - Postgraduate (Co-ed) section - for the

academic year 2025-26

Carmel College is nestled at the foothills of Nuvem, which is a

serene, untainted and picturesque village. The college provides

a very conducive and safe learning environment in Higher

Education, especially for young women in the state and

beyond.

The institution enjoys an unparalleled reputation, and our past beneficiaries choose to send

their daughters here for a balanced education with an emphasis on faith and character building.

It is conveniently situated along the Margao-Panjim National Highway and is easily accessible,

being an unmistakable landmark in the Salcete taluka of South Goa.

The college, established in 1964, is managed by the sisters of the Apostolic Carmel

Congregation, founded by Venerable Mother Mary Veronica of the Passion way back in 1868

in Bayonne, France and established in India in 1870. It functions under the divine patronage of

Mary, Queen Beauty of Carmel. The College celebrated six decades of existence in 2024, and

in this period over the years has incrementally strived for innovative academic courses

balancing knowledge with employability, a modern infrastructure complete with cyber

pedagogy, grooming feminist leadership as well as instilling an environmentally friendly ethos

in the students.

Our teachers are highly qualified and distinguished in their domain expertise and are our

intellectual assets. They walk the extra mile beyond the four walls of the classroom with

student mentoring to meet their academic interest, maintain emotional balance and physical

fitness, and even extend financial assistance in deserving cases. The management, faculty,

students, non-teaching administrative and support staff and even our esteemed parents function

as one united Carmel Family with a common mandate of academic excellence along with

integrated and inclusive development of the students.

We look forward to your contribution as students of the college, along with continued support

and guidance of all our stakeholders to take this institution to heights of relevance and glory in

building character and careers. Together, we move ahead for the enhancement of the institution

and the greater glory of the Almighty.

Once again, a loving welcome, and God bless you!

Dr. Sr. Maria Lizanne A.C.

(M.Sc, Ph.D.)



MASTER OF ARTS IN 
PSYCHOLOGY

(M.A. PSYCHOLOGY)



M.A. PSYCHOLOGY

The Post Graduate Department of Psychology was established in the year 2007

with a vision to cultivate ethical individuals who are strong critical thinkers and

communicators, and who respect diverse people, cultures and perspectives.

The Department strives for the holistic development of students and passionately

promotes the exploration, discovery, and dissemination of new knowledge in

psychological science.

ABOUT THE DEPARTMENT

COURSE OBJECTIVES

• Demonstrate a comprehensive understanding of the foundational principles,

theories, and concepts across major areas of psychology, including

biological, cognitive, developmental, social, and personality psychology.

• Critically analyze and evaluate psychological research methodologies,

including quantitative, qualitative, and mixed-methods approaches, and their

application in various subfields.

• Develop competence in conducting psychological assessments, including

intake interviews, diagnostic evaluations, and the selection and

administration of appropriate assessment instruments.

• Apply psychological principles and theories to understand and address

human behavior in organizational settings.

• Develop therapeutic skills, including establishing rapport, active listening,

empathy, and intervention strategies, to facilitate client growth and well-

being.



Dr. Chaitali Gawas

M.A., Ph.D.

chaitaligawas@carmelcollegegoa.org

Ms. Socorrina Rodrigues

M.A., UGC-NET

socorrinarodrigues@carmelcollegegoa.org

Ms. Anushka Fernandes

M.A. UGC-NET, MH-SET

anushkafernandes@carmelcollegegoa.org

Ms. Livancia Costa

M.A.

livanciaroshalcosta@gmail.com

Dr. Siya Shetye

M.A., Ph.D.

siyashetye@carmelcollegegoa.org

FACULTY OF PG PSYCHOLOGY

‘The best teachers are those who show you where to look, but don't tell you what to see."

- Alexandra K. Trenfor

The faculty of the department is adept at creating a learning environment that is both

intellectually stimulating and emotionally supportive. They are experts at taking the

current psychological research and translating that research into lessons that apply to

the lives of the students.

They not only impart knowledge but also equip the students with essential life skills,

such as critical thinking, empathy, and self-awareness. Their commitment to student

growth is evident in their innovative teaching methods and personalized support.

M.A. PSYCHOLOGY



course structure

M.A. PSYCHOLOGY
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course structure

M.A. PSYCHOLOGY



department activities

M.A. PSYCHOLOGY
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student placements 

M.A. PSYCHOLOGY

alumni speaks

Alumni of the department are currently employed as:

• Research scientist at Defense Research and Development Organization Project and field

work expert (DRDO)

• School counselors under the Goa Education Development Corporation (GEDC)

• College counselors under the Directorate of Higher Education (DHE)

• Counselling Psychologist at South Goa District Hospital

• Health Counselor at Directorate of Health Services (DHS)

• Lecturers at Rosary College and Carmel College

"I would expound my journey at the Carmel College, ‘a walk to

remember’, a short one, yet the sweetest. Carmel college is a gift

wrapped under simplicity. I was offered support and guidance not

just for studies, but for all the extracurricular as well as

professional endeavors I indulged in.''

PALLAVI BAIS | 2018-2020

Research scientist, DRDO

''It has been a fascinating two years of MA Psychology course in

Carmel College with such skilled teachers who guided and

supported me throughout the journey. Working in communities

and with children, and helping those in need with respect to their

mental health and other issues has been so useful."

RAJAL B. CHODANKAR | 2018-2020

School counselor under GEDC



 

 
COURSE ELIGIBILITY 

M.A. PSYCHOLOGY 

 
To be eligible for the M.A. in Psychology program, a student must meet the 

following criteria: 

• Possess a Bachelor degree with a minimum of 40% marks 

• Have graduated from a recognized university 

• Cleared the Goa University Admission Ranking Test (GU-ART) 

 
Students with Degree certificates from recognized universities other than Goa 

University must obtain a Provisional Eligibility Certificate from Goa University, a no 

objection certificate (NOC) and a character certificate from the last college attended. 

 

 
FEE STRUCTURE 

Particular PART - I PART - II 

Tuition Fees 50,935 45,148 

*University Enrolment Fees 730 -------- 

University Administrative Fees 1000 1000 

Development Fees 1050 1050 

Library Fees 1654 1654 

Lab/Comp Lab Fees 1050 1050 

Gymkhana Fees 192 192 

Student Activity Fees 341 341 

Student Aid Fees 95 95 

I.D Card 200 200 

College Diary  180 180 

Total Rs.57,427/- Rs.50,910/- 

 

The fee structure is subject to approval by DHE/Goa University. 

 

*Students from Other University (NRI/ ICCR/ Foreign University): Rs. 4,258/- 



MASTER OF SCIENCE IN 
FOOD TECHNOLOGY

(M.SC. FOOD TECHNOLOGY)



M.SC. FOOD TECHNOLOGY

Food scientists and technologists are versatile, interdisciplinary, and collaborative

practitioners in a profession at the crossroads of scientific and technological

developments. The Programme equips students for higher research leading to a

Ph.D. Degree or setting up an enterprise of their own, or for employment in

Research Institutes, in teaching, and in the Industry.

The Postgraduate (Degree) Department of Food Technology, set up in 2017,

endeavours to develop professionals skilled at advancing the science of food.

M.Sc. Food Technology is a two-year, full-time postgraduate programme.

The Programme is Co-ed, i.e., both male and female students are educated

together.

The Department is the first in the state to obtain an FSSAI Retail License,

permitting it to sell complying products. Furthermore, the department is regularly

invited to collaborate on large-scale events such as Cashew Fest and Eat Right

Mela.

ABOUT THE DEPARTMENT

COURSE OBJECTIVES

• Provide students with theoretical knowledge and practical abilities required

to work in the food industry, research centres, and food-related national and

international organizations.

• Contribute to a healthier population by imparting education and

understanding of nutritional science

• Develop confident and competent individuals able to adapt to the changing

fabric of society through their professional expertise and personal traits.



Ms. Lizzel Greta Dias

M.Sc.

lizzeldias@carmelcollegegoa.org

Ms. Nezlyn Cressida D’Souza

M.Sc., MH-SET

nezlyndsouza@carmelcollegegoa.org

Dr. Maria Carina Corderio

M.Sc., Ph.D.

mariacordeiro@carmelcollegegoa.org

Dr. Aduja Naik

M.Sc., CSIR-NET, Ph.D.

adujanaik@carmelcollegegoa.org

FACULTY OF PG FOOD TECHNOLOGY

‘Every great advance in science has issued from a new audacity of imagination.’

- John Dewey

The faculty of the department expertly blends scientific rigor with practical

application. They are dedicated to ensuring that students understand the complexities

of food science, from safety and preservation to innovation and sustainability. Their

ability to translate complex scientific principles into practical, industry-relevant

skills is invaluable.

The faculty brings real-world experience into the classroom, exposing the students to

the latest advancements in food processing, quality control, and product

development.

M.SC. FOOD TECHNOLOGY



DEPARTMENT ACTIVITIES

M.SC. FOOD TECHNOLOGY
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STUDENT PLACEMENTS 

M.SC. FOOD TECHNOLOGY

MOUS AND COLLABORATIONS

The course includes a mandatory internship at a place of choice for a duration of one month.

The students are trained by the faculty to develop employability skills and establish

connections.

The department is associated with the following for internships and placements:

• Goa State Biodiversity Board

• Hindustan Coca-Cola Beverages

• Mandovi Distillery and Breweries

• Hindustan Foods

• Radisson Blu Cavelossim

• Goa Marriott Resort & Spa

• Bio-Med Ingredients

• Envirocare Labs

• Western Beverages

• Nuste.com

• Ave Miriam Royal Foods

• New Millenium Bakers (Monginis)

The Department collaborates with various institutes/ companies such as DFDA,

BGIIES, ASSOCHAM, World Trade Centre-Goa, GCCI, CFTRI, AFITC, The Leela

Bangalore, etc., for activities such as field visits, guest lectures, and product

development and quality assurance projects.

The Department has active MoUs with the National and International Institutes,

including:

• HAS Green Academy, The Netherlands

• Fierce Kitchens

Furthermore, it has signed an NDA with The Goan Kitchen Margao and a Collaboration

Agreement with Start-Up Eldersons Brews LLP.

The department also works through its In-house Incubator, CIInC, and has developed

various market-ready FSSAI-licensed products.



COURSE STRUCTURE
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M.SC. FOOD TECHNOLOGY



COURSE STRUCTURE
M.SC. FOOD TECHNOLOGY



COURSE STRUCTURE

M.SC. FOOD TECHNOLOGY

"My time at Carmel’s studying Food Technology was an

enriching and transformative experience. The curriculum was

well-structured, and the teachers were fantastic, providing a solid

foundation in the principles and practices of food technology. I

particularly valued the mandatory internship experience as it set

me up for the field I work in.

MEDORA MORAES | 2021-2023

Learning & Development Manager, Radisson Blu, Cavelossim

"My time at Carmel College not only equipped me with technical

expertise but also enhanced my critical thinking and problem-

solving abilities. The industrial visits and internships provided

valuable insights into the food industry and helped me develop

essential practical skills.”

SHRIYA GAUNEKAR | 2022-2024

Quality Analyst, Envirocare, Goa

ALUMNI SPEAKS



 

 
COURSE ELIGIBILITY 

M.SC. FOOD TECHNOLOGY 

 
To be eligible for the M.Sc. in Food Technology program, a student must meet the 

following criteria: 

• Possess a Bachelor of Science (B.Sc.) degree with a minimum of 50% marks 

• Possess a B.Sc. degree in Food Technology/ Food, Nutrition, and Dietetics/ 

Microbiology/ Biotechnology/ Chemistry/ Zoology/ Botany/ Life Sciences/ Bio- 

sciences or an allied subject (such as Home Science) 

• Have graduated from a recognized university 

• Cleared the Goa University Admission Ranking Test (GU-ART) 

 

Students with Degree certificates from recognized universities other than Goa University 

must obtain a Provisional Eligibility Certificate from Goa University, a no objection 

certificate (NOC) and a character certificate from the last college attended. 

GU-ART is held in three rounds; if a student misses the first round, they can apply for the 

next round. 

 

 

FEE STRUCTURE 

 
Particular PART - I PART - II 

Tuition Fees 81,034 78,719 

*University Enrolment Fees 730 -------- 

University Administrative Fees 1000 1000 

Development Fees 1050 1050 

Library Fees 2205 2205 

Lab/Comp Lab Fees 5460 5460 

Gymkhana Fees 192 192 

Student Activity Fees 341 341 

Student Aid Fees 95 95 

I.D Card 200 200 

College Diary  180 180 

Total Rs.92,487/- Rs.89,442/- 

 
 
 
 
 
 
 
 
 
 
 
 

 
The fee 

structure is 

subject to 

approval by 

DHE/Goa 

University. 

 

 

*Students 

from Other 

University 

(NRI/ ICCR/ 

Foreign 

University) 

Rs. 4,258/- 



MASTER OF COMMERCE

(M.COM.)

• ACCOUNTING & FINANCE

• BUSINESS MANAGEMENT

WITH SPECIALISATION IN



The Post Graduate Department of Commerce was established in 2007 with the

aim to equip Commerce Graduates with knowledge regarding the fundamental

and advanced disciplines of business and commerce.

The Course provides students with theoretical frameworks and analytical tools

necessary to successfully manage the accounting and management system of the

modern corporate world and ensures that each of them is equipped to act

professionally and ethically in their chosen field while adding value to their

organizations.

The Course is also designed to develop human potential so as to serve the

requirements of educational institutes and social science research, thereby aiding

industry at the micro and the macro levels.

ABOUT THE DEPARTMENT

COURSE OBJECTIVES

The objectives of the course include the following:

• To provide conceptual knowledge and its applications in various areas of

commerce discipline.

• To facilitate the students with various opportunities to study the professional

courses in parallel with Commerce discipline.

• To provide the knowledge to the students to become growth agents in various

fields, namely: academics, businesses/industries, government, and as

entrepreneurs.



The faculty the department excels at bridging the gap between theory and practice.

They bring real-world experience into the classroom, ensuring the students are prepared

for the challenges of the business world. Their understanding of accounting, finance,

marketing, and economics is both broad and deep.

The faculty is dedicated to providing the students with a relevant and rigorous

education that prepares them for success in a rapidly changing global economy. They

are experts at analyzing current market trends and relaying that information to the

students.

Ms. Kezia Da Costa

M.Com., MH-SET

keziadacosta@carmelcollegegoa.org

Ms. Shona Saldanha

M.Com., UGC-NET

shonasaldanha@carmelcollegegoa.org

FACULTY OF PG COMMERCE

‘The future belongs to those who learn more skills and combine them in creative ways.’

- Robert Greene

M.COM.
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“I feel fortunate to be a part of Carmelite family. My two years

of Post-Graduation in Commerce at Carmel College have been a

wonderful experience. The years spent here were a full of

learning opportunities with the right blend of academics and

fun.”

RENISHCA LUIS | 2020-2022

Accountant, CommScope Private Limited

“The highlight of the M.Com programme is the combination

of practical experience and in-depth subject knowledge. It has

not only deepened my understanding of the subject but also

motivated me to pursue my future career.’

SHREHAL RAUT DESSAI | 2020-2022

L2 Analyst, Integreon Inc.

student placements 

M.COM.

alumni speaks

Our program is designed to equip students with essential employability skills and foster

valuable industry connections.

Through expert guidance from our faculty, students gain the confidence and

competencies needed to excel in their careers.

The department also collaborates with leading organizations to ensure strong placement

opportunities.

• Muthoot Mini Finance Ltd

• Planet Hollywood Beach Resort

• CommScope

• MacBrout Engineering Pvt Ltd

• Nave Marg Financial Services

• EduAdvise International

• Integreon Inc.



COURSE STRUCTURE
M.COM.
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COURSE STRUCTURE
M.COM.



 

 
COURSE ELIGIBILITY 

M.COM. 

 
To be eligible for the M.Com. program, a student must meet the following criteria: 

• Possess a Bachelor of Commerce (B.Com.) degree with a minimum of 40% 

marks 

• Graduated from a recognized university 

• Cleared the Goa University Admission Ranking Test (GU-ART) 

 

Students with Degree certificates from recognized universities other than Goa 

University must obtain a Provisional Eligibility Certificate from Goa University, a 

no objection certificate (NOC) and a character certificate from the last college 

attended. 

 
FEE STRUCTURE 

Particular PART - I PART - II 

Tuition Fees 38,698 38698 

*University Enrolment Fees 730 -------- 

University Administrative Fees 1000 1000 

Development Fees 1000 1000 

Library Fees 1575 1575 

Lab/Comp Lab Fees 1000 1000 

Gymkhana Fees 183           183 

Student Activity Fees 325 325 

Student Aid Fees 90 90 

I.D Card 200 200 

College Diary  180 180 

Total Rs.44,981/- Rs.44,251/- 

 

The fee structure is subject to approval by DHE/Goa University. 

 

*Students from Other University (NRI/ ICCR/ Foreign University): Rs. 4,258/- 



COLLEGE FACILITIES

• Hostel (for female students)

• Library

• Canteen

• Co-operative store

• Free WiFi

• ICT-enabled classrooms

• Spacious labs

The College  boasts state-of-the art facilities, including modern classrooms, well-equipped 

laboratories a vast library, and excellent sports infrastructure.



OFFICE WORKING HOURS

Working days

• 8.00 a.m. to 01.00 p.m.

• 2.00 p.m. to 3.00 p.m.

Cashier

• 9.00 a.m to 12.00 noon

REFUND OF FEES

As per Goa University Circular No: GU/36/Acad PG/Refund of fees /2017/1322/446 dated 17/05/2017

a. If a student chooses to withdraw from the program of study in which he/she is enrolled, the following

four-tier system shall be followed for the refund of fees remitted by him/her.

b. In Case of (in the above table), 10% of the aggregate fees shall be deducted as processing charges from

the refundable amount.

c. Fees shall be refunded to an eligible student within 14 days from the date of receiving a written

application from her in this regard.

d. Fees of the student who have already been admitted to a programme of the University and have paid

the fees and are subsequently admitted to another programme shall have to pay the fees for the final

admission and the claim the refund of the fees paid earlier, in which case no administrative charges shall

be deducted from the fees paid earlier by the student. However, if the fees payable for both the

programmes are the same, the fees paid earlier shall be transferred to the final program where admission

is sought.

e. All other cases of refund of the fees will be decided on a case-by-case basis on its merit.

Point of time when notice of withdrawal of admission is served to the college/University 
% of refund of 

Aggregate fees* 

15 days before the formally notified last date of admission 100%

Not more than 15 days after the formally notified last date of admission 80%

More than 15 days but less than 30 days after formally notified last date of admission 50%

More than 30 days after formally notified last date of admission 00%

GENERAL INFORMATION



www.carmelcollegegoa.org

carmelpg@carmelcollegegoa.org

On NH-66, near Nuvem Church

0832-790959 / 2790714

CarmelLive

carmelcollegenuvem

carmelcollegenuvem

CONTACT US


