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

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

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

e 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 Dr. S. Mangaraj
(Cleaning, grading, dehulling of millets) Dr. M. K. Tripathi
14.00-17.30 | Production of millet milk and millet panner Dr. Dilip Pawar
Day-2 | 9.30-13.00 Development of novel value added Products of | Dr. M. K. Tripathi
14.00-17.30 | various millets (Biscuit, Nutri mix, Instant Dalia, | Mr. Chetan Gupta
health mixture, Energy Drink, superfood laddoo, | Mrs. Priya Borkar
lassi etc.) Mr. Ravi Ranjan
Day-3 | 9.30-13.00 Production of soya milk and tofu Dr. S. Mangaraj
14.00-17.00 | (Storage, cleaning, dehulling, soaking, cooking, | Dr. M. K. Tripathi
grinding, filtration, molding etc.) Mr. Chetan Gupta
Day-4 | 9.30-13.00 Development of various value added products from | Dr. M. K. Tripathi
tofu and okara. Mr. Chetan Gupta
14.00-17.30 | Demonstration of  Fruit graders, jackfruit | Dr. S. Mangaraj
processing, rasin production, Agro Processing | Dr. Adinath Kate
Center Dr. Dilip Pawar
Day-5 | 9.30-13.00 Production of fruit purees and smoothie (Papaya, | Dr. M. K. Tripathi
beetroot and banana based). 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 | Dr. Adinath Kate
powder. Mr. Ravi Ranjan
14.00-17.00 | Demonstration of minimal processing of cut | Dr. Dilip Pawar
vegetables. Mr. Ravi Ranjan
17.00-17.30 | Concluding and Valedictory of the training All staff & trainees




