
 

çf'k{k.k dk;ZØe 

 

çf'k{k.k dk 'kh"kZd   %  cktjk] lks;k nw/k&VksQw] Qyksa ,oa lfCt;ksa ds çlaLdj.k ds fo'ks"k lanHkZ esa —f"k çlaLdj.k 

esa m|ferk fodklA 
 
 

mís';      %  lefiZr O;kogkfjd çf'k{k.k fuEufyf[kr ds fy,  
 

•  cktjk nw/k] iuhj] fcfLdV] U;wVªh&feDl] baLVsaV nfy;k] LokLF; feJ.k] ÅtkZ is;] 

lqijQwM yìw] yLlh vkSj vU; ewY; of/kZr mRiknksa ds fy, cktjk dk çlaLdj.kA 
 

•  lks;k nw/k] VksQw vkSj vU; ewY; of/kZr mRiknksa ds fy, lks;kchu dk çlaLdj.kA 
 

•  VekVj ¼I;wjh vkSj ikmMj½] I;kt ¼isLV vkSj ikmMj½] Qyksa dh I;wjh vkSj Lewnh] Qyksa 

vkSj lfCt;ksa ds U;wure çlaLdj.k ds fy, m|eA 
 

•  vukt çlaLdj.k ds fy, e‚My —f"k çlaLdj.k dsaæA 
 

 

çf'k{k.k vof/k     % 6 fnu 

ikBîØe funs'kd  % M‚- ,l- eaxjkt 

ikBîØe leUo;d % M‚- eukst dqekj f=ikBh vkSj M‚- vkfnukFk dkVs 

  

fnukad 
le;] cts çf'k{k.k xfrfof/k baLVªDVj@LVkQ 

 

fnu&1 

 

9.30-10.00 iathdj.k ,oa mn~?kkVu lHkh deZpkjh vkSj 

çf'k{kkFkhZ  

10.00-13.00 cktjs dk çlaLdj.k ,oa ewY; lao/kZu 

¼cktjs dh lQkbZ] xzsfMax] fNydk gVkuk½ 

M‚- ,l- eaxjkt 

M‚- ,e- ds- f=ikBh 

M‚- fnyhi iokj 14.00-17.30 feysV feYd ,oa feysV iuhj dk mRiknu 

fnu&2 9.30-13.00 fofHkUu feysV ds uohu ewY; of/kZr mRiknksa dk fodkl ¼fcfLdV] U;wVªh 

feDl] baLVsaV nfy;k] gSYFk feDlpj] ,uthZ fMªad] lqijQwM yìw] yLlh 

vkfn½ 

M‚- ,e- ds- f=ikBh 

Jh psru xqIrk 

Jh fç;k cksjdj 

Jh jfo jatu 

14.00-17.30 

fnu&3 9.30-13.00 lks;k feYd ,oa VksQw dk mRiknu 

¼HkaMkj.k] lQkbZ] fNydk gVkuk] fHkxksuk] idkuk] ihluk] Nkuuk] <kyuk 

vkfn½ 

M‚- ,l- eaxjkt 

M‚- ,e- ds- f=ikBh 

Jh psru xqIrk 

14.00-17.00 

fnu&4 9.30-13.00 VksQw ,oa vksdjk ls fofHkUu ewY; of/kZr mRiknksa dk fodklA M‚- ,e- ds- f=ikBh 

Jh psru xqIrk 

14.00-17.30 Qy xzsMj] dVgy çlaLdj.k] jSftu mRiknu] —f"k çlaLdj.k dsaæ dk 

çn'kZu¼MseaLVªªs”ku½ 

M‚- ,l- eaxjkt 

M‚- vkfnukFk dkVs 

M‚- fnyhi iokj 

fnu&5 9.30-13.00 Qyksa dh I;wjh ,oa Lewnh ¼iihrk] pqdanj ,oa dsyk vk/kkfjr½ dk mRiknu M‚- ,e- ds- f=ikBh 

Jh jfo jatu 

Jh fç;k cksjdj 

14.00-17.30 VekVj I;wjh ,oa ikmMj dk mRiknu 

 
Jh psru xqIrk 

Jh jfo jatu 

fnu&6 9.30-13.00 I;kt isLV ,oa I;kt ikmMj dk mRiknu 

 
M‚- vkfnukFk dkVs 

Jh jfo jatu 

14.00-17.00 dVh gqbZ lfCt;ksa ds U;wure çlaLdj.k dk çn'kZuA 

 
M‚- fnyhi iokj 

Jh jfo jatu 

17.00-17.30 çf'k{k.k dk lekiu ,oa lekiu lHkh deZpkjh vkSj 

çf'k{kkFkhZ 

  



Training Schedule 
Training Title: Entrepreneurship Development in Agro-Processing with special reference to 
millet, soy milk-tofu, fruits and vegetables processing. 
 
Objective: Dedicated hands on training for: 

 Processing of millets for millet milk, paneer, biscuit, nutri-mix, instant dalia, health 
mixture, energy Drink, superfood laddoo, lassi and other value added products. 

 Processing of soybean for soya milk, tofu and other value added products. 

 Enterprise for processing of tomato (puree & powder), onion (paste & powder), 
Fruit puree and smoothie, minimal processing of fruits and vegetables. 

 Model agro-processing center for grain processing. 
 

Training Duration: 6 Days 
Course Director: Dr. S. Mangaraj 
Course Coordinators: Dr. Manoj Kumar Tripathi and Dr. Adinath Kate 

Day Time, h Training Activity Instructor/Staff 

Day-1 9.30-10.00 Registration and Inauguration All staff & Trainees 

10.00-13.00 Processing and value addition of millets 
(Cleaning, grading, dehulling of millets) 

Dr. S. Mangaraj 
Dr. M. K. Tripathi 
Dr. Dilip Pawar 14.00-17.30 Production of millet milk and millet panner 

Day-2 9.30-13.00 Development of novel value added Products of 
various millets (Biscuit, Nutri mix, Instant Dalia, 
health mixture, Energy Drink, superfood laddoo, 
lassi etc.) 

Dr. M. K. Tripathi 
Mr. Chetan Gupta 
Mrs. Priya Borkar 
Mr. Ravi Ranjan 

14.00-17.30 

Day-3 9.30-13.00 Production of soya milk and tofu  
(Storage, cleaning, dehulling, soaking, cooking, 
grinding, filtration, molding etc.) 

Dr. S. Mangaraj 
Dr. M. K. Tripathi 
Mr. Chetan Gupta 

14.00-17.00 

Day-4 9.30-13.00 Development of various value added products from 
tofu and okara. 

Dr. M. K. Tripathi 
Mr. Chetan Gupta 

14.00-17.30 Demonstration of Fruit graders, jackfruit 
processing, rasin production, Agro Processing 
Center  

Dr. S. Mangaraj 
Dr. Adinath Kate 
Dr. Dilip Pawar 

Day-5 9.30-13.00 Production of fruit purees and smoothie (Papaya, 
beetroot and banana based). 

Dr. M. K. Tripathi 
Mr. Ravi Ranjan 
Mrs. Priya Borkar 

14.00-17.30 Hands on production of tomato puree and powder. Mr. Chetan Gupta 
Mr. Ravi Ranjan 

Day-6 9.30-13.00 Hands on production of onion paste and onion 
powder. 

Dr. Adinath Kate 
Mr. Ravi Ranjan 

14.00-17.00 Demonstration of minimal processing of cut 
vegetables. 

Dr. Dilip Pawar 
Mr. Ravi Ranjan 

17.00-17.30 Concluding and Valedictory of the training All staff & trainees 

 
 


