| FPTC

Project Title : Multi Line Food Processing Training Centre

Project Sanction : S.No./NMFP/Project/6197 dated 20/12/2013
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To impart training to the farming community, rural youths women’s and interested
entrepreneurs.

To works as incubator where in interested persons can utilize the unit for their product
processing.

To promote small scale industries in the project area with government association.

To promote value addition and shelf life of horticulture produce for proper rates and
employment generation.

To encourage food processing small scale industries.

To develop skill development training.

To promote food safety and market demand for farmer, entrepreneurship & consumer.

To avoid spoilage of food items available in plenty in the area through processing.

Training Topic “Processing of fruits and vegetable” FPTC

Introduction of processing/preservation.

Principles and methods of preservation.

Canning and Bottling of Fruits and Vegetables.

Fruits and Vegetable Drying/Dehydration and Concentration.
Freezing of fruits and Vegetable.

Chutneys and sauces/ketchups (fruits and vegetable).
Introduction and practice of jam, jelly and marmalade and other.

Preserve, candied and crystallized fruits and vegetables & pickles
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