
FUNDING
The program can be conduct through:

ASPIRE project funding

Hands-on tranning in cookies, cakes,
bakery snacks & entrepreneurship development

The bakery sector is one of the fastest-growing segments

of the food processing industry. This program provides

pratical hands-on traning on cookies, cakes, bakery, 

snacks, and entrepreneurship development.

TRAINING CONTENT

Introduction to bakery processing and bakery
ingredients, function of flour, sugar, fats, yeast,
eggs and additives

Preparation of biscuits and cookies

Preparation of cake and cup cakes

Dough preparation, mixing, kneading
and baking techniques

VENUE:
Ghani Khan Choudhury Institute of Engineering &
Technology, Narayanpur, Malda, West bengal 732141

DURATION
5 Days (one Week program)

STARTING DATE
15.06.2026 (Monday)

TIMING
10.00 AM - 4.00 PM
(Including practical sessions,
demonstrations, and discussions

MAXIMUM PARTICIPANTS
10

ELIGIBLE PARTICIPANTS
Startup personnel and aspiring
entrepreneurs

ibi.gkciet@gmail.com / amitdas@gkciet.ac.in +91 9091067791 / +91 8473983419

No Registration Fees
Organised by

Food Engineering and Technology
in collaboration with

Food Processing Incubation Center
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