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BENEFICIARY TRAINING REPORT 

Name of the Activity: Four day “Beneficiary Training Program in Bakery & 

Confectionary” at  Mehr Chand Mahajan DAV College for Women, Chandigarh- the State 

level technical Institute in association with Department of Industries, U.T Chandigarh , the 

State Nodal Agency under the Pradhan Mantri Formalisation of Micro Food processing 

Enterprises  (PM-FME scheme). 

Organizing Departments: Department of Food Science, Mehr Chand Mahajan DAV 

College for Women, Sec 36 Chandigarh- State Technical Institute 

& 

Department of Industries, U.T Chandigarh, the State Nodal Agency 

Trainers-    Dr. Vandana Sharma 

  Dr. Sandeep Kaur 

  Dr. Gurpreet Kaur 

 

Venue: Mehr Chand Mahajan DAV College for Women, Sec 36 Chandigarh -Offline  

Details and List of Beneficiaries:  18 (Attached as Excel sheet - Annexure I) 

Dates : 17-3-2021 to 20-3-2021 

Objectives : 

a) To enhance the competitiveness of existing individual micro-enterprises in the unorganized 

bakery segment and apprise them of the present PM-FME scheme, its need, benefits and 

process of applying. 

b) To impart skill related training and to apprise the beneficiaries/participants in detailed 

technical aspects of ODOP ranging from raw materials , working process flow, packaging 

requirements, equipment’s required to initiate bakery unit, plant layout etc. 

c) To apprise the beneficiaries of the need and importance of formalization in the bakery 

sector which emphasis on food licensing, its process of applying and its significance in 

further expanding the enterprise. 
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d) To emphasize and make the beneficiaries aware of the practice and minimal norms of food 

safety and hygiene required , regular hazard analysis and checks etc. to be followed and 

executed during the working of the bakery units. 

e) To demonstrate core concepts in baking theory and methodology via providing hands-on 

training to the participants in making the various ODOP i.e Bakery related products 

following the set guidelines of safety and hygiene while detailing the new evolving 

technologies. 

 

Expenditure: Total Budget includes the following bifurcations: 

Head Justification  Total Amount (including 

taxes and GST) 

Refreshment (Tea) Refreshment for four days 

of beneficiaries and trainers 

Rs. 11,005/- 

Stationary and Printing for 

Advertisement  

This includes cost for 

Printing, Flex, Brochure, 

certificates  

Rs. 9140/- 

English to Hindi 

Translation of Training 

material 

Rs. 4000/- 

Bakery tools Small bakery tools Rs. 12,224/- 

Consumable Raw material Raw materials for bakery 

training 

Rs. 3935/- 

       

     Total Amount = Rs. 40,304/- 
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Four Day Schedule and Supporting Brochure : (As detailed below): 
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Brief Report:  

As Mehr Chand Mahajan DAV College for Women, Chandigarh has been selected as the State 

level technical Institute for U.T, Chandigarh for training and capacity building  under the 

Pradhan Mantri Formalisation of Micro Food processing Enterprises scheme launched by 

Ministry of Food Processing Industries (MoFPI), GOI, the first batch of  the four day “Training 

Program in Bakery & Confectionary ”  commenced from  17 March 2021 to 20 March 2021 at  

Mehr Chand Mahajan DAV College for Women, Chandigarh, the State level technical Institute 

in association with Department of Industries, U.T Chandigarh , the State Nodal Agency. The 

inauguration session was attended by worthy Chief Guest Mr. Jagjit Singh, Director, 

Department of Industries, UT Chandigarh, the State Nodal Officer for PMFME Scheme along 

with the Guest of Honor : Mr. Manmohan Singh, CEO Aroma Hospitality Group. 

The session started with a formal welcome address by worthy madam Principal, Dr.Nisha 

Bhargava who appreciated the objective of the present scheme in realization of the goal of 

Atmanirbhar Bharat and emphasized on the need of skill training in the food sector while 

focusing on health, nutrition and food safety. 

Mr. Jagjit Singh expressed his enthusiasm towards implementation of this newly launched 

scheme to make the bakery units formal and registered and was hopeful that existing and new 

entrepreneur’s will actually gain benefit of the scheme outlay. Further, worthy guest of honour 

Mr. Manmohan Singh Kohli, gave an interactive talk on the increased scope of bakery industry 

in India and the potential of up-skilling and upgrading oneself more into this filed via such 

central schemes. 

The training session was initiated with lectures on PM-FME   by the training coordinators as 

per the schedule. The initial lecture was focused on orientation and complete understanding of 

the PM-FME scheme; its objective, eligibility, process of applying by Dr. Vandana Sharma. 

Later, as per scheduled lecture, the three training coordinators interacted with the participants 

and gave them complete comprehensive sessions. Dr. Gurpreet Kaur detailed on the raw 

materials required for bakery products, the process flow and technical details of bread making, 

cookie, biscuit and cake making while Dr. Sandeep Kaur gave a comprehensive insight into 

the bakery plant layout, licensing requirements and procedure and importance of food hygiene 

and health as per the FSSAI guidelines. 

In addition to this, emphasize was given to demonstrate core concepts in bakery theory and 

methodology while educating them about the new evolving techniques. This was done via 

providing a hands on training session whereby all the beneficiaries were involved in making 

various Bakery related products following the set guidelines of safety and hygiene. 
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Learning Outcome: 

1) All the beneficiaries were highly enthusiastic and actively participated in the various 

sessions throughout the four day training period. 

2) They showed positive response and feedback towards the objective of formalization 

and licensing and registration requirements and responded well to all the sessions. 

 

ANNEXURE_I : List of Beneficiaries who attended the Four-day training program in Bakery 

and Confectionary  attached as Excel sheet separately. 

Press Coverage and Pics: 
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Training and Interactive Session Pics: 
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