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SCHEDULE FOR ONE DAY TRAINING PROGRAMME 

Date Topics 

14.05.10,  23.07.10 & 01.10.2010 Development of chocolates and confectioneries 

18.05. 10 & 27.07.2010 Production of weaning mixes 

21.05.10, 29.06.10 & 16.07.2010 General principles for the value addition of fruits 
and vegetables 

28.05. 10 & 26.10.2010 Technologies for the production of vermicelli and 
pasta products 

18.06.10 & 19.11.2010 Processing and preservation of mushrooms 

25.06.2010, 03.09.10 & 30.11.2010 Aloe vera processing and preservation 

09.07.10 & 28.12.2010 Processing and value addition of tomatoes 

13.07.2010 & 20.08.10 Technology for the production of masala powders 

01.06.10 & 29.10.2010 Dehydration of fruits and vegetables 

04.06.2010 Banana processing and value addition 

11.06. 10, 02.07.10, 14.09.10  

02.11.10 & 14.12.2010 
Development of instant and Ready to Eat Foods 

15.06.2010 Processing and value addition of banana and jack 
fruit 

30.07.2010 Development of fruit beverages and fruit candies 

06.08.2010 Processing and value addition of sapota 

13.08.2010 Technology for the production of pickles 

27.08.2010 & 16.11.10 Banana processing and value addition 

28.09.10 Canning of fruits and vegetables 

17.09.10 & 31.12.2010 Development of fruit candies 

12.10.2010 Processing and value addition of banana and 
mushroom 

15.10.2010 & 3.12.10 Fruit processing and value addition 
 



Director 
Indian Institute of Crop Processing of Technology 

Pudukottai Road, Thanjavur – 613005 
04362 – 228155 

SCHEDULE FOR TWO DAYS TRAINING PROGRAMME 

Date Topics 

08-09.06.2010 Processing and value addition of mushrooms  

22-23.06.2010 & 21-
22.09.2010 

Development of confectioneries and candies 

06-07.07.2010 & 26-
27.10.2010 

Aloe vera processing and production of fruit 
beverages 

20-21.07.2010 & 23-
24.11.2010 

Technology for the production of masala 
powders 

05-06.10.2010 Processing and value addition of tomatoes 

07-08.09.2010 & 09-
10.11.2010 

General principles for the value addition of 
fruits and vegetables 

19-20.10.2010 Processing and value addition of banana and 
mushrooms 

7-8.12.2010 Technologies for the production of vermicelli 
and pasta products 

21-22.12.2010 Development of instant and Ready to Eat Foods 
 

Note: 

 The fees for the one day training programme is Rs. 500 and for two days 
training Rs. 1000/- 

 Accommodation has to be arranged by the trainees itself and will not be 
provided by the Institute 

 Special training can be arranged for a group of 10 persons wanted a training in 
specific area 

Contact Address 


