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Capacity Building Framework
Capacity building component of PM FME Scheme essentially geared towards strengthening entrepreneurial capability of e;
micro food processors and upgradation of the skill of the workers working in those units in critical areas like food handjing, s

hygiene andheir own safetyat plantlevel.

1. Training Process

1.1 There shall be three stage training process under the schenter Wasners (MT) will be imparted training by the NIFTEM
(Kundli & Thanjavur) and the Sector Specific National Institutes. There shall be two sets of MTs viz. for EDP and F
Processingpecifictraining. MasterTrainersshallimparttrainingto the District Level Trainers(DLT). Thereshallbetwo sets
of DLT viz. for EDPandFoodProcessingDistrict Level Trainers(DLT), bothEDP andFoodProcessingwill imparttraining
to theBeneficiariesat thedistrict level.

1.2 TheMTswill alsoimparttrainingto the District Resourcd’ersongDRPs)who areenlistedto give handholdingservicesunder
the scheme.

1.3 Nominationandtrainingof MT, DLT, DRPandthebeneficiaryshallbetheresponsibilityof therespectivestateNodalAgencies
(SNA).

1.4 Thetraining of MT shdl be organizedby NIFTEM (Kundli & Thanjavur).The training of DLT, DRP & beneficiariesjncluding
SHG members, shddke organized byherespective SNAn co-ordination withState LevelTrainingInstitutes(SLTI).

2. Training Details
Thedetailsof eligibility, coveragehomination syllabus,modeof training,duration,assessmermndcoststructurefor training
of DLT, DRP, Credit Linked Capital Subsidy Beneficiaries and Seed Capital SHG Beneficiaries are given at the resp:

placesn this syllabushardbook.

3. Training Agencies

3.1 The SNA shallidentify the Training Agenciesviz. Governmentnd/or PrivateTraining Partnerdor undertakingraining of
beneficiarieainderthe schemeat thedistrict level.

3.2 Traininginstitutesof the State/JUT Govts.,RSETI/RUDSETI, autonomousndempaneledraininginstitutes/rivatetraining
partners2 locatedt theState/district level could be designated bthe SNA for impartingtraining.

3.3 Trainingof beneficiariewill beconductedy theexistingDistrict Level Trainers If required DLTs couldbehiredfrom other
districts. IfsuchDLTs in otherdistrictsarenotavailable MasterTrainerscanbe utilized forthe samepurpose.

3.4 Training Agencies including SLTI undertaking training shall upload a brief report of prograomdacted and soft copies of
the photographef the programmeonthe conclusiorof the trainingsession.

3.5 Formatfor claimingpaymentfor trainingrelatedactivitiesto besubmitted aper Annexure \bf O.M. datedd2/09/2022.

4. Training Portal & MIS

4.1 The enire process of training of MTs, Trainers, DRPs and beneficiaries including Seed Capital SHG beneficiaries sh:
through a wekbased portal. Creation of Batch for training, Approval of batch, record for documents and pictures, partict
of bill shall ke submittedonline.

4.2 All SNAs, SLTlIs, Training Agencies will be enrolled and given access to the Portal to facilitate online work and monito

onrealtime basis.
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Major componenbf capacitybuilding relevantto thetarget beneficiariesareEDP and~ood Processintgaining.

Entrepreneurship Development(EDP+)

ThestandardcEntrepreneurshipevelopmenProgramsmpartedunderotherMSME schemesvill be customizedo includehealth,
hygiene, standardjuality aspecf food processingSomeof theimportantfeaturesof suchED program(EDP+) areasunder:

iii.
iv.

To impart knowledgen identificationof busines®pportunitiesandpreparatiorof businesplan

Familiarizationon procedureand formalitief settingof anenterpriséncludingregistration

Develop skillson management @funitincludingtheir finance regulatoryand statuaryequirements.

Hygiene, FSSAI standards, Weights & Measures regulation and registration etc. issues specific to food process
sector.

Product Specific Skilling

Profile of productsunderthe group, procurementand quality standardscomplementaryproducts,by-productsand their
use

Profile ofprocessindechnology, overviewf machinery, their costingnysourcing

Differenttypesof packing, scietific storageshelflife andfood handling

Productqualityand safetyequiremenasper thenationaland international standards

Appreciationof the importance ofjuality of productsin value addition, brandingndmarketing.

Modesof Delivery

Thetraining would bedeliveredby following modes

Classroomniecture& Demonstration
Live ClassegOffline)
Live ClassegOnline throughvC)

Curriculum and Course Content

Thecurriculumof trainingsis envisagedindernationalskills qualificationsframework(NSQF)to ensureghequality anduniformity
of training programthroughouthe country.
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Thedetailsof education, qualificatioand experiencesquired for variousevelsof trainingis astabulated blew.

CapacityBuilding Handbook

DomainSkills 20
_ UG/PG degree in Food
FoodSub | Platformskills 16 Technology/Food  Engg./|  Minimum
Domain Assessment 4 Foo_d Science or any relate 5years
subjectto FoodProcessing.
Master Total hr 40
Trainer inSki . .
' DomainSkills 20 Diploma/Degree in
Platformskills 16 Management/Trainers in -
EDP EDP Institute of the State M2|n|;n;rgw
Assesment 4 Govt., Private Institutions, y
RSETI,RUDSETI
Total hr 40
EDP 15 EDP trainers of RSETI/ .
Assessment 1 RUDSETI/NIRD/Designated | Minimum
EDP Agencies/District level 2years
Total Hrs. 16 training  institutes  or
candidates with Diploma/
District Level Days 02 Degree ilfManagement.
Trainer Food processin 15
Food P g UG degree/ Diploma in Foo Minimum
Processing | Assessment 1 Technology/FoodEng./ 2 years
Total Hrs. 16 Foo_d S_mence or any re_Iate(
subjectin Food processing.
Days 02
Egieir;?nFOOd 15 Any suitable person(s)like
9 Retired Govt/ Bank official
Assessment 1 Insurance agents, Bank
District Mi t r @odssltancyfirms,
EDP and Food Individual professional (s)
ng;astgrge Processing Total Hrs. 16 etc. facilitating/handholding
the individual micro food
Days 02 processing enterprises
applicantsnayberecognized
asDRP by SNA.
Food Processing 23.5 ] )
& EDP All applicants viz.
- Internal individuals and Groups4
Credit Linked Faod Assessment 0.5 (SHGs/ POs/ Cooperatives
Subsidy Processing ded ili
Beneficiaries EDP Total Hrs. 24 recommencedior availing
creditlinked grantby District
Days 03 Level Committee(DLC)
Food Processing -
. 8 SHG beneficiariesof Seed
Seegﬁacl;pltal p FOOd. & EDP Capital under PMFME .
o rocessing | Total Hrs. 08 scheme engaged in  micro
Beneficiaries Orientation food processin
Days 01 P 9
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Syllabus for Training of Master Trainers (ToOMTSs)
under PMFME Scheme




Master Trainer - Training Syllabus

1.1 Fruits and VegetableProcessing

Technical Aspects:Processingyalue addition,SupplyChain,Machinery,Packagingand Storage ProcurementProductDevelopment,
Food safetyegulations & certification.
Training Time: 40 hr/5 days(Online+Offline)

Technical aspects

Time duration (hr)

Training Syllabus Online / Demo/ Self-
Offline learning

Domain Skills i 20 hr

Introduction 2 1
Overview of PMFME scheme, guidelines, objectives, capacity building framework ar
implementation. status, market size and scope of fruit and vegetable procdedsistgy in
India; selection, procurementand supply chain managemenbf fruits and vegetablesfor

processingndustry.

Plant layout and maintenance 2 1
Introduction to food plant designplant location- location factors, site selectionlayout -
objectives, classical and practical laydupreparation of process chart and machinery layo
product layout and process layoutepair and maintenance of equipménpreventive and
breakdown maintenanéereplacement oéquipment.

Equipments and spedfications of machineriesin F&V processing 3 1
Equipment involved in unit operations of fruits and vegetables. Specifications of mach
involved in fruits and vegetablesprocessing.CIP: Cleaning & sanitizationof processing

equi pment 6s: uewch preceduresy mechanicél cleaging aspects, CIP syst
program.

Value addition of fruits and vegetables 2 4
Sugar conserves: Jams, jellies, marmalades.Beverages:Juices (carbonatedand non
carbonated),squashessyrups, nectars, RTS, crushes,corial, fruit wine. Preparationof
concentratepuree, sauces, ketchups, soup, and paste. Preparation of pickles, and ¢
Wasteandby-products utilization.

Packagingof fruits and vegetableproducts 2 2
Advance in packaging,different packagingmaterals, methodsand machineriesinvolved
(primary, secondary and tertiary) in packaging of fruits and vegetables products. Sele
packaging materials standards for fruits and vegetable products. Recent packaging te
to extend the shelf life ofhe productaseptic packaging, tetra pack, convenient and s
packagingAdvances irstorageof fruits and vegetables.

Platform SkillsT 16 hr

Food safetyregulations & certification 6 2
Need for testing of food, notified NABL labs, referral labs arfdresce labs in India. GMF
GHP, GLP practices relevant to fruits and vegetable processing. HACCP impleme
program. Regulations and standards for maintaining food safety and qu&l8$Al and
international standardsFSSAI packaging and labellimgquirements. FSSAI registration al
licensing procedure.

Soft skills and communication 6 2
Importanceof soft skills andcommunicationnetworking skill§ creative&innovativethinking
i problem managemeiit stress and emotional managemereadership ah teaming upi

confidence building entrepreneur competenciésrisk taking and goal settingseffective
communication skills.

Sub total 24 12
Assessmerthy FICSI 4 -
Total 28 12

Total: 40 hr
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Master Trainer - Training Syllabus

1.2 Dairy Processing

TechnicalAspects:Processingyalue addition,SupplyChain,Machinery,Packagingand Storage ProcurementProductDevelopment,
Food safetyegulations & certification.
Training Time: 40 hr /5 days(Online + Offline)

Technical aspects

Time duration (hr)

Training Syllabus Online/ | Demo/Self
Offline learning

Domain Skills T 20 hr

Introduction 2 1
Overview of PMFME scheme, guidelines, objectives, capacity building framework and its
implementation.status, market size and scopeof dairy processingindustry in India; Selection,
procuremenandsupplychainmanagemenaf milk for dairy processing industry.

Plant layout and maintenance 2 1
Introductionto food plantdesign- plantlocationi locationfactors,site selection layout- objectives,
classicablndpracticallayouti preparatiorof processhartandmachineryayouti productlayoutand
process layout repair and maintenance of equipménpreventive and breakdown maintenaric
replacement oéquipment.

Equipments and specifications of machineriesin M&P processing 3 1
Equipment involved in unit operations of milk processing. Specifications of machineries invol
dairy industry. Selectionand installation of storagetank, heat exchangechillers, pasteurizers
evaporates, plate heat exchangers; homogenizer; centrifuge; packaging machine. Refrigerat
chilling towers. Steam generation,supply and selection of boilers. Process control equipm
accessoriedor a complete milk processingplant.CIP: Cleaning & sanifzation of processing
e q ui p nobjectivésfequencyproceduresmechanicatleaningaspectsCIP system& program.

Processingand valueaddition of milk 2 4
Processing of fluid milkchilling, standardization, homogenization, pasteurization, cregaration,
andpacking.Sensitizatiorabouttypesof processedluid milk- standardizednilk, toned,doubletoned
and skimmednilk. Aseptic processingf milk.

Manufacturingof milk products principleandproceduresor preparatiorof curd,creambutter,ghee,
condensedhilk, driedmilk/milk productsjce-creamkhoa,paneercheesebuttermilk, skimmedmilk

powder, traditional Indian dairy products, and by-products utilization. Waste and by-products
utilization.

Packagingof milk and milk products 2 2
Advances in packaging, different packaging materials, methods and machineries involved (H
Secondary and tertiary) in packaging of milk and milk products. Selection of packaging ma
standards for milk and milk products. Recent packaging teghgitp extend the shelf life of th
productaseptic packaging, convenient and smart packaging. Advances in storage of milk af
products.

Platform Skills T 16 hr

Food safetyregulations & certification 6 2
Need for testing of food, notified NABL labgeferral labs and reference labs in India. GMP, G
GLP practicesrelevantto dairy processingHACCP implementationprogram. Regulationsand
standards for maintaining food safety and qualitySSAI and International standardsFSSAI
packagingandlabelling requirements. FSSAI registratiand licensingrocedure.

Soft skills and communication 6 2
Importance of soft skills and communicatiemetworking skill$ creative & innovative thinking
problem managemeiitstress and emotional managemief@adeship and teaming up confidence
buildingi entrepreneursompetencies risk takingandgoalsettings- effectivecommunicatiorskills.

Sub total 24 12
Assessmernty FICSI 4 -
Sub total 28 12

Total: 40 hr



Master Trainer - Training Syllabus

1.3 Grain Processing

TechnicalAspects:Processingyalue addition,SupplyChain,Machinery,Packagingand Storage ProcurementProductDevelopment,
Food safetyegulations & certification.
Training Time: 40 hr/5 days(Online + Offline)

Technical aspects

Time duration (hr)

Training Syllabus Online/ | Demo/Self
Offline learning

Domain Skills T 20 hr

Introduction 2 1
Overview of PMFME scheme, guidelines, objectives, capacity building framework and its
implementation. Status and scope of grain processing; Preprae$siareals and pulses: dryin
cleaninggradinganddetectionof extraneousnatter Effect of differentfactorsonvariousproperties.

Equipments and specificationsof machineriesgrain processing 2 2
Production of whole wheat flotatta/ maida, Sujidalia process and equipment: tempering, br
andreduction purifiersandsifters,flour blendingcomparisorof milling of hardcommonwheat,soft
wheat and durum wheat. flour classification and grading. Nutritional consequences of flour
and flou enrichment. Turbo grinding and aillassification, flour grades and their suitability f
baking purposes, assessment of flour quality and characteristics.Determination of dry and we
content offlour.

Corn processing: Production corn flewet milling and dry milling method, corn pops and quality, 2 1
evaluation opoppedcorn.Preparatiorcornsyrup.

Paddy processing: Parboiling and milling of paddy, aging of rice, rice enrichment, processed
products.

Pulse milling: Prereatment in dal milhg like cleaning, grading, soaking, and drying. milling pul
for productionof dal, e.g. pigeorpea, greeigram,bengalgram.

Cereal b a s e ahd lwaakdast kerehl® pasiasand noodle products. Preparation of exp 2 2
& puffedrice fromrawand parboiled materialExtrudedproducts.
Packagingof grains and value-added products 2 2

Advance in packaging, different packagimaterials, methods and machineries involved (prim
secondary and tertiary) in grain processing and their sadided products. Selection of packagi
materialsandstandard$or grain productsRecentpackagingechniqueso extendtheshelflife of the

producttechnologiesaseptigpackagingtetrapack,MAP, hermeticpackagingconvenienintelligent

and smart packaging.

Plant layout and maintenancefor grain processing 2 -
Introductionto food plantdesign- plantlocation- locationfactors,site selection layout- objectives,
classical and practical layoutpreparation of process chart and machinery laygmoduct layout
andprocesdayout- repairandmaintenancef equipment preventiveandbreakdowmmaintenance
I replacemenodf equipment.

Platform Skills T 16 hr

Food safetyregulations & certification 6 2
Need for testing of food, notified NABL labs, referral labs and reference labs in India. GMP,
GLP practices, HACCP implementation program. Regulations and standards for mainftzoin
safety and quality 1BIS, FSSAI and International standardsi FSSAI packagingand labelling
requirements. FSSAkgistration andicensingprocedure.

Soft skills and communication 6 2
Importance of soft skills and communicatiemetworking skill§ creative& innovative thinkingi
problem managemeiitstress and emotional managemietgadership and teaming lipconfidence
buildingi entrepreneursompetencies risk takingandgoalsettings effectivecommunicatiorskills.

Sub total 24 12
Assessmerthy FICSI 4 -
Sub total 28 12

Total: 40 hr
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Master Trainer - Training Syllabus

1.4 Fish and Marine Processing

TechnicalAspects:Processingyalue addition,SupplyChain,Machinery,Packagingand Storage ProcurementProductDevelgpment,
Food safetyegulations & certification.

Training Time: 40 hr /5 days(Online + Offline)

Technical aspects

Time duration (hr)

Training Syllabus Online/ | Demo/Self
Offline learning

Domain Skills T 20 hr

Introduction 2 1
Overview of PMFME scheme, guidelines, objectives, capacity building framework and its
implementation. Status, market size and scope of fish and marine food processing industry
Selectionprocuremenandsupplychainmanagementf fish andmarinefood for processingndudry.

Plant layout and maintenance 2 1
Introductionto food plantdesign- plantlocation- locationfactors site selection layout- objectives,
classicalndpracticallayouti preparatiorof processhartandmachinerylayouti productlayoutand

process layout repair and maintenance of equipménpreventive and breakdown maintenaricg
replacement oéquipment.

Equipments and specifications of machineriesn F&M processing 3 1
Equipmentinvolved in unit operationsof fish and marine food processing Specificationsof
machineries involved in fish and marine food processing. CIP: Cleaning & sanitization of prog
e q ui p nobjectivésfequencyproceduresnechanicatleaningaspectsCIP system& program.

Value addition of fish and marine 2 4
Handlingandpreservation saltcuringandsmokingi drying of fish - freezingpreservation freezing
method$ blockfrozen,|QF andcookedforms.Minced products- surimiprocess fish meal fish oil.
Wasteandby-products utilization.

Packagingof fish and marine Products 2 2
Advance in packaging, different packaging materials, methods and machineries involved (p
secondary and tertiary) in packaging of fish and marine products. Selection of packaging m
standards for fish and marineoplucts. Recent packaging techniques to extend the shelf life ¢
productaseptic packaging, convenient and smart packaging. Advances in storage of fish and
products.

Platform Skills T 16 hr

Food safetyregulations & certification 6 2
Need for esting of food, notified NABL labs, referral labs and reference labs in India. GMP,
GLP practicesrelevantto fish and marine food processing.HACCP implementationprogram.
Regulationsndstandard$or maintainingfood safetyandquality - FSSAlandInternationaktandards
I FSSAlpackagingandlabellingrequirementsESSAlregistrationrandlicensingprocedure.

Soft skills and communication 6 2
Importance of soft skills and communicatiemetworking skill$ creative& innovative thinking
problem mangement’ stress and emotional managemiefeadership and teaming tipconfidence
buildingi entrepreneursompetencies risk takingandgoalsettings- effectivecommunicatiorskills.

Sub total 24 12
Assessmernty FICSI 4 -
Sub total 28 12

Total: 40 hr



Master Trainer - Training Syllabus

1.5 Meat and Poultry Processing

TechnicalAspects:Processingyalue addition,SupplyChain,Machinery,Packagingand Storage ProcurementProductDevelopment,
Food safetyegulations & certification.

Training Time: 40 hr/5 days(Online + Offline)

Technical aspects

Time duration (hr)

Training Syllabus Online/ | Demo/Self
Offline learning

Domain Skills T 20 hr

Introduction 2 1
Overview of PMFME scheme, guidelines, objectives, capacity building framework and its
implementation. Status, market size and Scope of meat and poultry processing industry i
Selectionprocuremenaind supplychainmanagement aheatandpoultryfor processingndustry.

Plant layout and maintenance 2 1
Introductionto food plantdesgn - plantlocationi locationfactors,siteselection layout- objectives,
classicalndpracticallayouti preparatiorof processhartandmachinerylayouti productlayoutand
procesdayouti modernabattoirs repairandmaintenancef equipmeni’ preventiveandbreakdown
maintenancé replacement oéquipment.

Equipments and specifications ofmachineriesin M&P processing 3 1
Equipment involved in unit operations of meat and poultry processing. Specifications of mach
involved in meat and péut ry processing. Cl P: Cleaning

objectives, frequencyroceduresmechanicatleaningaspects, CIRystem &program.

Value addition of meatand poultry 2 4

Dried and smoked meat products. Comminuted meat prodsaisages, semi dry sausages,
sausageCuredmeatproducts Restructuredneat.Fried,broiled,roastedneatproducts Braisingand
stewing of meat products. Curries, bacon, ham, enilet chickenn-ham and salami. Egg powd
production usesof eggpowderin bakeryandconfectionarynoodlesandpastamayonnais@ndsalad
dressings.

Wasteandby-productsautilization.

Packagingof meatand poultry products 2 2
Advances in packaging, different packaging materials, methods and machineries involvedy(g
secondary and tertiary) in packaging of meat and poultry products. Selection of packaging n
standards for meat and poultry products. Recent packaging techniques to extend the shelf li
productaseptigpackagingconvenienandsmartpackaging. Advanceis storageof meatandpoultry

products.

Platform Skills T 16 hr

Food safetyregulations & certification 6 2
Need for testing of food, notified NABL labs, referral labs and reference labs in India. GMP,
GLP practiceselevanto meatandpoultry processingdACCP implementatiorprogram.Regulations
and standards for maintaining food safety and qualR$SAIl and International standard$-SSAI
packagingandlabelling requirements. FSSAI registratiand licensingrocedure.

Soft skills and communication 6 2
Importance of soft skills and communicatiemetworking skill$ creative& innovative thinking
problem managemeiitstress and emotional managemiefeadership and teaming tipconfidence
buildingi entrepreneursompetencies risk takingandgoalsettings- effectivecommunicatiorskills.

Sub total 24 12
Assessmerthy FICSI 4 -
Sub total 28 12

Total: 40 hr
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Master Trainer - Training Syllabus

1.6 Bakery and Confectionery Processing

TechnicalAspeds: Processingyalue addition,SupplyChain,Machinery,Packagingand Storage ProcurementProductDevelopment,
Food safetyegulations & certification.

Training Time: 40 hr/5 days(Online + Offline)

Technical aspects

Time duration (hr)

Training Syllabus Online/ | Demo/Self
Offline learning

Domain Skills i 20h

Introduction 2 2
Overview of PMFME scheme, guidelines, objectives, capacity building framework and its
implementation. Status, market size and scope of bakery and confectionery industrilis iraw
materials for bakery and confectionery products specifications, compositions, role of raw ma
flour, typesof flour, qualityassessmemf flour, sugar,shorteningsleaveningagentsegg,salt,water,
moisteningagent, cocoa productsyits, nuts,improvers, flavoringandcoloringagents.

Production of bakery and confectioneryproducts 2 3
Bread making methods specification for various types of breaasanufacturing process of biscu

cookies crackers buns preservation of bakery pducts. Frozen bakery products. production
chocolate, fondantaramels, fudge andffee andcakesand pastries.

Bakery machinery and equipment: 2 2
Identification and selection of bakery and confectionary equipmveighing equipmentmanual
scale, automatic weigh, liquid measuring.Mixing- blenders,horizontal and vertical planetary,
continuous. Make up equipment,divider, rounder, proofer, moulder. Baking equipraéfagrent
oven, slicer. Confectionagroducts machines.

Packagingof bakery and confectionery products 2 2
Advance in packaging, different packaging materials, methods and machineries involved (p
secondary and tertiary) in packaging. Selection of packaging materials and standards fo
products. Recent packaging techniquesxttend the shelf life of the product. TechnologigaP,
hermeticpackagingconvenienintelligent andsmartpackaging.

Plant layout and maintenancefor bakery and confectionery processing: 2 1
Introductionto food plantdesign- plantlocation- location factors,site selection layout- objectives,
classical and practical layoutpreparation of process chart and machinery laygumtoduct layout
andprocesdayout- repairandmaintenancef equipment preventiveandbreakdowmmaintenance
i replacemat of equipment.

Platform Skills T 16 hr

Food safetyregulations & certification 6 2
Need for testing of food, notified NABL labs, referral labs and reference labs in India. GMP,
GLP practices, HACCP implementation program. Regulations and starfdanassintaining food
safety and quality i BIS, FSSAI and International standardsi FSSAI packagingand labeling
requirements. FSSAkgistration andicensingprocedure.

Soft skills and communication 6 2
Importance of soft skills and communicatiemetwoking skillsi creative& innovative thinking
problem managemeiitstress and emotional managemietgadership and teaming tipconfidence
buildingi ent r epr en e ur D sdsk takmgngne goel settingseffective communicatior|
skills.

Sub total 24 12
Assessmet by FICSI 4 ;
Sub total 28 12

Total: 40 hr
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Master Trainer - Training Syllabus

1.7 Fat and Oil SeedProcessing
TechnicalAspects:Processingyalue addition,SupplyChain,Machinery,Packagingand Storage ProcurementProductDevelopment,
Food safetyegulations & certification.

Training Time: 40 hr/5 days(Online + Offline)

Technical aspects

Time duration (hr)

Training Syllabus Online/ | Demo/Self
Offline learning

Domain Skills i 20 hr

Introduction 2 1
Overview of PMFME scheme, guidelines, objectives, capacity building framework and its
implementation. Status, market size and scope of fats and oil seed processing industry i
Selectionprocuremenandsupplychain managemeiwof fatsandoil seed foprocessingndustry.

Processingof fats and oil seeds 2 4
Milk and animal fats: Production, characteristics, composition, processing and utilization of m
and butter, animal fats such as lard and tallow, fish and marine oils and waste-imadiunts
utilization. Edible oil sotces: Coconut, palm, palm kernel, olive, cocoa butter, sunflower, safflg
sesame,groundnut, mustard, rapeseed,canola, soybean, linseed, castor, rice-bran, cottonseed
corn.Processingf oils seedsaandrefining oil. By productutilization of oil milling industries.

Equipments and specificationsof machineriesin fats and oil seedprocessing 3 1
Equipment involved in unit operations of fats and oil seed processing. Specifications of machi
involved in fats and oil seed processing. CIP: Cleaning&s t i zati on of pro
objectives, frequencyroceduresmechanical cleaning aspects, GfBtem& program.

Packagingof fats and oils 2 2
Advance in packaging, requirements,different packaging materials, methodsand machineries
involved (primary,secondargndtertiary)in packagingf fatsandedibleoils. Selectiorof packaging
materials standards for fats and oils. Advances in storage of fats andchésiges during storagie
rancidityi cause$ atmospherioxidationand enzyme dioni freefatty acidi color.

Plant layout and maintenance 2 1
Introductionto food plantdesign- plantlocation- locationfactors,site selection- layout- objectives,
classicalndpracticallayouti preparatiorof processhartandmachinerylayou i productlayoutand
process layout repair and maintenance of equipménpreventive and breakdown maintenaric
replacement oéquipment.

Platform Skills T 16 hr

Food safetyregulations & certification 6 2
Needfor testingof food, notified NABL labs, referrallabsandreferencdabsin India. Concepbf quality

assurancandquality controlin relationto fat andoil industry;quality managemergystems 1SO9000;
TQM, HACCP, GMP, GHP, GLP relevantto fat and oilseed processing;role of Internatioral

organizationdSO, IDF, CAC, AOAC and WTO,Nationalorganizations BIS, Agmark;significance
of oil and allied products order, FSSAI and APEDA in oil industry; guidelines for setting up q
controllaboratory Legislationonfatsandoils, packagimy lawsandtestingof packagedmaterials.

Soft skills and communication 6 2
Importance of soft skills and communicatiemetworking skill§ creative& innovative thinking
problem managemeiitstress and emotional managenieteadership and teaming tipconfidence
buildingi entrepreneursompetencies risk takingandgoalsettings effectivecommunicatiorskills.

Sub total 24 12
Assessmernty FICSI 4 -
Sub total 28 12

Total: 40 hr
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Master Trainer - Training Syllabus
1.8 Spicesand Plantation Crops Processing

TechnicalAspects:Processingyalue addition,SupplyChain,Machinery,Packagingand Storage ProcurementProductDevelopment,
Food safetyegulations & certification.

Training Time: 40 hr/5 days(Online + Offline)

Technical aspects

Time duration (hr)

Online/ | Demo/
Offline Self
learning

Training Syllabus

Domain Skills T 20 hr

Introduction 2 1
Overview of PMFME scheme, guidelines, objectives, capacity building framework and its
implementation. Status, market size acdpe of spices and plantation crop processing industi
India; Selection, procurementand supply chain managemenif spices and plantation crop for
processingndustry.

Equipments and specificationsof machineriesin spicesand plantation crop processing 3 1
Different unit operations pertaining to spices and plantation crops processing. Equipment invg
unit operations ofdifferent spicesand plantation crop processing.Specificationsof machineries
involved in spicesand plantation crop processing.CIP: Cleaning & sanitization of processing
e q u i p nobjectivésfequencyproceduresmechanicatleaningaspectsCIP systen& program.

Value addition of spicesand plantation crops 2 4
SpicesExtractsessentiabils, oleoresinflavor andnaturalcolorandpigments Preparatiorof powders,
dried spices and condiments, dehydrated products. Refgdsdrated green pepper, white pepper
cannedpepperGinger wine, gingerpreserveTurmerici curcuminprocessingChilliesi brinedchilli,
pickle andsaucepreparationWasteandby-productsutilization. Plantationcrops:Coconufi processing
of coconut milk, milk powder, coconut oil extraction, virgin coconut oil, activated carbon and
Cashevii nutprocessinggashewapplejuice preparationCocoai cocoabutterprocessing.

Packagingof spicesand plantation crop products 2 2
Advance in packaging, different packaging materials, methods and machineries involved (p
secondary and tertiary) in packaging of spices and plantation crop andateadded products
Selectionof packagingmaterials and standardsfor spicesand plantation crop products. Recent
packagingechnigueso extendtheshelflife of the productsuchasoil, oleoresincoconutmilk, preserve
and juices. Technologies- aseptic packaging,tetra pack, MAP, hermetic packaging,convenient
intelligent andsmart packaging. Advancésstorage oSpicesandplantationcrops.

Plant layout and maintenancefor spicesand plantation crops processing 2 1
Introduction to food plantesign- plant location location factors, site selectieriayout- objectives,
classical and practical layoutpreparation of process chart and machinery layqroduct layout anc
process layout repair and maintenance of equipménpreventive and feakdown maintenance
replacement oéquipment.

Platform Skills T 16 hr

Food safetyregulations & certification 6 2
Needfor testingof food, notified NABL labs,referrallabsandreferencdabsin India. GMP,GHP,GLP
practices, ASTA standards for cteapices and CODEX national and international standards rels
to black pepper, cardamom, turmeric, ginger, tamarind, curry leaf and coriander in spices ¢
coffee, cocoa, cashew, rubber in plantation crops. HACCP implementation program. Regatati
standards for maintaining food safety and qualByS, FSSAI and International standaid§SSAI
packagingandlabelling requirements. FSSAI registratiand licensingrocedure.

Soft skills and communication 6 2
Importance of softskills and commurication -networking skill§ creative& innovative thinking
problem managemeiitstress and emotional managemeteadership and teaming tipconfidence
buildingi entrepreneursompetencies risk takingandgoalsettings- effectivecommunicatiorskills.

Sub total 24 12
Assessmerthy FICSI 4 -
Sub total 28 12

Total: 40 hr
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Master Trainer - Training Syllabus

1.9 Minor Forest ProduceProcessing
TechnicalAspects:Processingyalue addition, Trading, Machinery,Packagingand Storage ProcurementFood safetyregulations&
certification.

Training Time: 40 hr/5 days(Online + Offline)

Technical aspects

Time duration (hr)

Training Syllabus Online/ | Demo/Self
Offline learning

Domain Skills i 20 hr

Introduction 2 1
Overview of PMFME scheme, guidelines, objectives, capacity building framework and its
implementationStatusandscopeof minorforestproduce MFP); Typesof minorforestproduceunder
different categorie§ medicinal, essential oils. Edible wild plants, gums, resins, natural col
materialsetc.

Collection & trading of minor forest produce 2 1
Significancen tribal economy sustainableultivation& collectionmethodsmechanisnof marketing
of minor forestproducel minimumsupportprice- promotion

Equipments and specifications of machineiesin minor forest produce 3 1
Equipment involved in collection of minor forest produce. Specifications of machineries invol
processingf differentminor forestproduce CIP: Cleaning& sanitizationof processing g u i p m
objectives, frequencyroceduresmechanicatleaningaspects, CIBystem &program.

Value addition of minor forest produce 2 4
Sugar conserves: Jams, jellies, toffee. Beverages: Juices, squashes, syrups, nectars, RTS.H
of concentratepuree, soup, and paste. Preparatid pickles, and chutneys. Medicinal & aroma
products.

Packagingof minor forest products 2 2
Different packagingnaterialsmethodsandmachineriesnvolved (primary,secondarandtertiary)in

packagingf MFP & theirvalueaddedproducts Selectiorof packagingnaterialsstandard$or minor
forest produce. Recent packaging techniques to extend the shelf life of the product. Storage
addedproducts from minoforestproduce.

Platform Skills T 16 hr

Food safetyregulations & certificatio n 6 2
Need for testing of food, notified NABL labs, referral labs and reference labs in India. GMP,
GLP practices relevant to minor forest produces. Indian forest act, status of certification-a
TimberForestProducts (NFTP)ESSAlregistration andi¢ensingprocedure.

Soft skills and communication 6 2
Importance of soft skills and communicatiemetworking skill$ creative& innovative thinking
problem managemeiitstress and emotional managemiefeadership and teaming tipconfidence
buildingi entrepreneursompetencies risk takingandgoalsettings- effectivecommunicatiorskills.

Sub total 24 12
Assessmerthy FICSI 4 -
Sub total 28 12

Total: 40 hr
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EDP Training Syllabus for Master Trainers
under PMFME Scheme




EDP TRAINING CURRICULUM FOR MASTER TRAINERS UNDER PMFME SCHEME

Time allotted: 20 hours[15 hoursof training and 5 hours of selfstudy]
Session| Content Time duration (hr)

Online /Offline | Demo/Self-
learning

Domain Skillsi 20hr.

1 BusinessOpportunity Identification

Introductionto Entrepreneurshi@pportunity
SelectionCriteriafor EntrepreneurshipOpportunilgtentification
Evaluationof Entrepreneurship opportuniyability 15 0.5
Tools& Process t@valuate the viabilitpf Entrepreneighip opportunity
Basic Approactior NeedAnalysisfor identifying Entrepreneurshippportunity
Case StudgndMarket Study

easibility Analysis & Business Model
About Entrepreneurship, how beecome Entrepreneur; Characteristics of Successf
Entrepreneurs
Creativity &Entrepreneurship: Identification of opportunity; Creative prokdefaing
process; Barriers toreativity
Business Plan: Need of business plan; Elements of business Plan; Fiaadcia 15 0.5
organizationafeasibility of business plan
Family Business Plan: Concept, Benefits and different stages of family business
TypesandModel of family businesglan; Challengetacedby family businesplan
1 Feasibility study: Introduction to ceept and different types of feasibility
study
3 IPR issuedfor entrepreneurs
1 Introductionto IPR
1 Types of IPRs: Patents, Trade Mark, Industrial Design, Trade Secrets, Geograph
Indications 15 0.5
Howto file anIPR, Patent
About Copyrights
Kind of Propertyrights: Economical anioral

=a T |=2a=a=a=a-a=a

=a

= =

= —a —a

4 Creation of enterprise: Legal Aspects
1 Introduction,mainfeaturesmerits,limitation andhow-to setupseendifferenttypes
of business forms as under:
1. SoleProprietorship
Hindu UndividedFamily (HUF)
Partnership
Limited Liability Partnership
Company
Trust
. Society
1 MSME registrationProcesandrevisedclassification
1 GSTRegistration

5 Marketing & Branding

1 Marketing

1 Marketingmix

1 Productmix & Productine

1 SegmentationTargeting,Positioning(STP)
1 Branding

15 0.5

Noogokwh

1.5 0.5

6 New Product Development

1 NewProductDevelopment
9 ProductbataManagement 1.5 0.5
1 Productife cycle management
1 Digital Marketing

7 Understanding Financial Statements
1 Understandingncomestatements
1 Balancesheet

9 Profit & lossstatements

8 DPR and Bank Credit
1 DPR

1.5 0.5
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1 Types ofbankfinance

1 Assessmemf credit facility

1 Financialinformationin DPR

1 Threefinancialstatementg§incomestatemers, castHlow statementsBalancesheet)
1 Threecritical testsof financialhealth

1 Basicratiosfor liquidity 15 05
1 Basicratiosfor profitability

1 Ratiosfor solvency

1 Bankdecisionto sanctioncredit

1 Dealingwith thebank(cash crediaiccounts, credit accounts)

9 Digital Marketing skills for Business Development/Digital Marketing and Lead
Generation for Micro Small Business/Digital Marketing in pursuit of value chain 15
consolidation for small anchicro business

10 Incorporating a proprietorship, Partnership, Limited Liability partnership and 15
private/Public LimitedCompaniedegal modalities. )

11 Hygiene, FSSAI standards and Reégition etc. issues specific to food processing sect 10

Weights& MeasuresRegulation

Platform Skills 1 16 hr

1 AdvanceFacilitation Practice &pply Principles ofProfessionaPracticeat Workplace. 4
2 Evaluationof Training Programs 6
3 Competency Based Assessmétuleof Technologyand Analytics 6
Sub total 32 4
Assessmerty FICSI 4 }
Total 36 4

Total: 40 hr

19



Syllabus for Training of District Level Trainers (DLTS)
under PMFME Scheme




Training of District Level Trainer Syllabus

A. DLT - Entrepreneurship DevelopmentProgramme Training

Training Time: 16 Hrs./2 days Mode of Training: Classroom/ Online through VC

Learning outcome of the Programme Introduction to Indian Food Indiust
Status andVarket Size

Understanding and Managing the supply chain in food processing indus
1 Introduction 3 Opportunitiesn food processingector

PMFME Overviewi Scheme Guidelinesnd Deliverables

Brief mentionof othergovernmenbf India Schemesupportingfood
processing enterprises

Introduction: Need & Objective of EDP,

Development of Entrepreneurship Skills

Basic Chaacteristicof Entrepreneur:

2 EntrepreneuriaRisks 1 Entrepreneurial Mind, Developing Selbnfidence, Attitude Building, Goal

Settingand Risk TakingManagerial Skill Sets; Success & Failuofs

Business: Common Business Risk, Insurable Risks, how to run busine

makeit successful, WhysomeBusinesdail, How to overcomeFailures,

Opportunity Identification, Sources of New Idea, Conducting market

survey, ldea Validation, Business Plan, Strategic Partnerships or Tie ug

a New VentureRegistration of organization, Procurement of Machinery

Raw Material, Storage, Transportation, Recruitment & Staff Training an

Motivation, ManagemeninformationSystem|T in Busines§ ERPand

AccountingSystem

Financial Management: Introduction, Concept of Book Keeping and

Accounting,

Production Management: Purchasing Techniques, Inventory/ Material

ManagementCost Control, Budgeting

General bank system: Type of Bank Accoumd Bank Deposits,

InvestmentndFundingoptions

) Understanding Bank Loans: Term Loan/ Working Capital, their Assessr
Understanding 3 & Management; Specific facilities for Small Borrowers: Mudra Yojana e

Banking& Funding Credit Guarantee/Collateral Free loan; Ventapital, Banking

Compliance, Creditworthiness & how to increase it, Banking Ombudsm

(BankingLokpal)

3 EstablishinganEnterprise 2

4 FinancialManagement 2

Basics of Marketing, Elements of Marketing, Marketing Technique and
Digital Marketing, Distribution Channel, How to SéllTechniques, Exort
opportunities, Effective and LoAgerm Customer Relationship; Digital
Marketing, Logistics and supply Chain Management Linkage mihket
chain/players, Branding: Importance of Branding, Brand Creation &
registration

Regulatoryrequirementgor settingup of factory:

Pollution related complianceConsent to establish & consent to operate

6 Marketing &Branding 2

Business Registration ang

7 - 2 Effluent Treatment Plant (ETP), Labor Laws, Udyam Registration & Por
OtherLegal Compliances GST Registration, IPRTrademak Registered, Income Tax/PAN, Export
ImportLicense
8 Assessment 1 Assessment and FeedbdmkFICSI
Total Hours 16

Nomination: SNA/ SLTI shall nominateneDLT (PlusoneStandBy) for EDPandoneDLT (PlusoneStandby) for FoodProcessing

Assessmen& Certification:

Formalassessmentould beundertakerby thedesignated\gencyviz. FICSI. Theassessmemhodecouldbeeitheronlineor offline andin
regional language as decided by SNA. The assessment for DLTs to be limited to maximum two attesnpist Asarticipant will bear thg
assessmempst. Thecertificateof qualified DLT would beissuedonlineby FICSI. Thecertificatewould carrylogo of MoFPlandPM FME
Schemedniit.
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Training of District Level Trainer Syllabus

B. DLT -Food ProcessingTraining

Training Time: 16 Hrs./2 days

1 Introduction

Mode of Training: Classroom/ Online through VC

Learningoutcomeof the Programne Introduction to IndiarFoodIndustry
T StatusandMarketSize

Understanding and managing the supply chain in food processing indug
Opportunitiesn food processingector

PMFME Overviewi Scheme Guidelinesnd Deliverables

Brief mention of other gaarnment of India Schemes supporting food
processing enterprises

Food Domain:
KnowledgeBase

Basics of Food Processing and Preservation.

Introductionto thedifferentdomainsof food industry

Food Products relevant as per market potentigl@firea and interest of th
micro-entrepreneurs, Range of technology solutions relevant to product]
Showcase of existing training material specific to processing and packa
aspects as per the interest of the mientrepreneurs available on PMFME
NIFTEM portals, Walkthrough other relevant website & portals to gathe
product specific information

Value Addition of different domains with special focus on Processing &
Packaging

3 Food Safety Standards

Introductionto Food Qualityand Safety

FSSAI Act: Important provisions, Rules and Regulations, Duties &
Obligationsof FoodBusines®Operators (FBOsPos& D o ford-FBQs
Schedulet - GMP, GHP and othekey points

FSSAI License/Registration and Renewal Process, FOSCOS, Food Re|
and Traceability

Packaging & Labelling requirements, Labelling declarations, Nutritional
information, Exemptions Introduction to HACCP, FSMS certification
FSSAI initiatives fopromoting Safendwholesome food
FoodSafetyMitras

PlantLayout andMaintenarce:

Introduction to food plant desigrplant location location factors, site
selection layout, Waste disposélSewage treatment. Cleaning &
Sanitization. GLP practices including need for testing and existing NAB
labs, FSSAhotified labs FSSAI &8internationalStandardsi-oodStandards
(Product& Additive) along withbasicsof adulteration

Business Registration and
Other LegalCompliances

Regulatoryrequirementdor settingup of factory:

Pollution related complianceConsent to establish &nsent to operate,
Effluent Treatment Plant (ETP), Labor Laws, Udyam Registration & Por
GSTRegistration,

IPR- TrademarkRegisteredincomeTax/PAN, Exportimport License

5 Assessment

1

Assessment and FeedbdmkFICSI

Total Hours

16

Assessmen& Certification:

Schemeonit.

Nomination: SNA/ SLTI shall nominateneDLT (PlusoneStandBy) for EDPandoneDLT (PlusoneStandby) for FoodProcessing

Formalassessmentould beundertakerby the designatedigencyviz. FICSI. Theassessmemhodecouldbeeitheronlineor offline andin
regional language as decided by SNA. The assessment for DLTs to be limited to maximum two attesnpist Astarticipant will bear thg
assessmempst. The certificateof qualified DLT would beissuedonlineby FICSI. Thecertificatewould carrylogo of MoFPlandPM FME
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Syllabus for Training of District Resource Persons (DRPS)
under PMFME Scheme




Training of District ResourcePersonsSyllabus
EDP and Food Processing

Training Time: 16 Hrs./2 days Mode of Training: Online Via VC

PMFME Componentsidentification& mobilizationof MT- EDP/Food Processing *
1 SchemeRelated 95 BeneficiariesWalk throughof relevantwebsitesand (Arranged b 9
Details ' portal; OrganizationSupportunderthe Scheme, NIFTEM/SgNA/S}I:TI)
PMFME Portal/MIS
DPR essentials & DPR preparation
Model DPRs/ Projecprofiles
Appraisalof proposabndselectiorcriteriaby banksfor
sanctionof Loan
Banking aspects General Banking System, Term
Loan, Project Lan and its Assessment, Type of Ba|
AccountsandBankDeposit, MT- EDP/ Banking Experts
. . Investment§ echniqgueandResourceslowto Increase| (Arranged by NIFTEM or
2 CreditRelated Details 3 Your Credit worthiness, CIBIL Understandingand SNA/SLTI)
Dispute Resolution, Various Digital Banking Platfor,
and itsapplicabilityto Business,
Working Capital: Assessment & Management,
Mortgage Loan or LAP, Specific scheme for Sm
Borrowers,BankingOmbudsmar{BankingLokpal) A
Grievance<ell
Food &fety and Standard Act and Regulations MT- F(_)I_od_Pro/(I:Eessmg /FSSA
Registration & Roles & Responsibilities of Food Business Operato rainer/Experts
3 Li . 2.5 FSSAI- Registrations. Licensin (FSSAI Trainer to be arrange
icensing 9 9 by NIFTEM)
4 Standardfegulations 25 GMP & GHPincludingwateranalysis (Arrangedby SNA/SLTI)
. GSTRegistrationMSME Registration(Udyog
Business Adhar/UdyamRegistration) PAN Registratiorand
5 Registration and 5 other regulatory requirement with respect to MT- EDP
Other Legal establishment and operation of manufacturing unit (Arrangedby SNA/SLTI)
Compliances (Fire safetylicense Pollution control, trade license
Municipal/CorporatiorLicensing,|EC Licenseetc.)
Marketing Technique and Digital Marketing,
Distribution Channel, Howo Selli Techniques,
Marketingé. Export opportunities, Effective and LotTgerm MT- EDP
customer Relationship; Digital Marketing, Logistics
6 Branding 25 andSupplyChain Management.inkage with market (Arrangedby SNA/SLTI)
chain/players, Branding: ImportancéBranding,
Brand Creation &egistration
7 Asse_s_sme_nt & 1 AssessmentFeedbaclby FICSI FICSI
Certification
Total Hours 16
i. Thetrainingof DRP will beorganized byhe SNA/SLTI in co- ordinationwith NLTIs usingMasterTrainers.
ii. In caseof Governmenbfficials including SNA/SPMUandresourcepersonof governmentiepartmentollaboratingwith the
implementation ofthe Scheme limitedo two persms, each pedistrict maybe nominated bySNA for thetraining.
* Resourceperson®f NIFTEM would beimparted trainingon MIS. ResourcPersonsvould in turn imparttrainingto theexistingMT.
Assessmen& Certification:
i. Formal assessment would be undken by the designated Agency viz. FICSI. The assessment mode would be online and in
languageasdecidedby SNA. Theassessmeifivr DRPsto belimited to maximumtwo attemptsAfter thatparticipantwill beartheassessmen
cost.
ii. Thecertificateof qualified DRP would beissuedonlineby FICSI. Thecertificatewould carrylogo ofMoFPlandPM FME Schemeon it.
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Syllabus for Training of Credit Linked Subsidy Beneficiaries
(CLSBS)
under PMFME Scheme




Food ProcessingeEDP Training

Training of Credit Linked SubsidyBeneficiaries(CLSBs) Syllabus

Training Time: 24 Hrs./ 3days

Mode of Training: Classroom/Offline

Learningoutcomeof the Programme
Introductionto IndianFoodIndustry,Statusmarketsize;understandingupplychainin food
1 Introduction 2 processing industries; opportunities in food processing sector; PMFME Overview an
mentionof othergovernment ofndia Schemesuppating food processingnterprises
Opportunity Identification, Sources of New ldea, Conducting market survey, ldea
Establishing an VaIidatiqn,I_3usinessPIan,StrategidDa}rtnershipsr Tie ups_for aNeWVenture;Regi_stration
2 Enterprise 3 of organizaibn, Procuremenbf Machinery & Raw Material, Storage;Transportation,
Recruitment & Staff Training and Motivation, Management Information System, |
Busines§ ERPand Accounting System
Objectiveof EDP, Basic Characteriss of Entrepreneur:
3 Entrepreneurial 5 Entrepreneurial Mind, Developing Salbnfidence, Attitude Building, Goal Setting af
Risks Risk Taking, Managerial Skill Sets; Common Business Risk, Insurable Risks, Why
Business failHow to overcome Failures
Financial Financial Management: Concept of Book Keeping and Accounting, Production
4 M 2 Management:Purchasing Techniques,Inventory/Material Management,Cost Control,
anagement B ;
udgeting
General bank system: Type of Bank Accounts anakB2eposits, Investment and Fundi
Understanding options; Understanding Bank Loans: Term Loan/ Working Capital, their Assessm
5 Banking & 2 ManagementSpecific facilities forSmall BorrowersMudraYojanaetc; CreditGuarantee/
Funding Collateral Free loan; Venture Capital, Bankingn@iance, Creditworthiness & how t
increaseat, Banking Ombudsma(BankingLokpal)
Marketing Technique and Digital Marketing, Distributicddhannel, How to Selli
6 Marketing& 35 TechniquesExportopportunitiesEffectiveandLong TermCusbmerRelationshipDigital
branding : Marketing; Logistics and supply Chain Management.inkage with marketchain/players,
Branding:Importanceof Branding, BrandCreation &registration
Introductionto thedifferentdomainsof foodindustry;FoodProductgelevantas permarket
potential of the area and interest of the micro entrepreneurs, Range of technology s
7 Food Domain: > relevant to product; showcas# existing training material specific to processing &
KnowledgeBase packaging aspects as per the interest of the micro entrepreneursavailable on
PMFME/NIFTEM portals;Walk throughotherrelevant websit& portalsto gathemproduct
specificinformation
Food Regulatory Compliances:Important provisions, Duties & Obligations of Food
BusinesOperator§FBO),Dos& D o n fotFBOs,Schedulel - GMP, GHP andotherkey
points, FSSAI License/registrationand renewal, FOSCOS Foodrecall and traceability;
8 Foodsafety& 45 Packagingk Labellingrequirementsl.abelling
Standards ) declarations, nutritional information, exemptions Introduction to H A C C PF&MS
certification FSSAI initiatives for promoting Safe and wholesomefood; Food quality
Testing,GLP, FoodSafetyMitras, Plantlayoutandmaintenanceintroductionto food plant
design- plant Iacation- locationfactors,site selectionlayout
Business Regulatoryrequirementgor settingup of factory: PollutionrelatedcompliancesConsento
9 Registration and o5 establish& consent to operate, EffluefireatmentPlart (ETP), Labor Laws, Udyam
OtherLegal ) Registration& Portal, GST Registration|PR- TrademarkRegistered]JncomeTax/ PAN,
Compliances Exportimport License
Internal
10 Assessment 0.5 Internal Assessment and Beneficidfgedback
& Feedback
Total Hours 24
Assessment &Certification
i. TheTrainingcoordinator SLTI / District Nodal Officer alongwith DRP shallvisit thetrainingprogrammeandcertify the attendancef
thetraineesTheyshallvisit at least on thdayof commencemerdandconclusionof the trainingorogramme.
ii. TA/ DA, asapplicablein the stateconcernedandanhonorariumof Rs 1000perbatchof assessmerig payable.The training assessor
mayseekassistance dhe DRP In suchcase, DRRwill also be entitledfor honorarium.
iii. TheTraining coordinatorSLTI / District NodalOfficer along withDRP shalluploadthe attendancen the portalon the dayof visit to
thetraining site
iv. The certificate of participationfor trainingof b e n e f i vouldabe gutormaticallygeneratecby the PMFME training portal upon
markingattendance at the training portal.
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Syllabus for Training of Seed Capital SHG Beneficiaries
(SCBs)

under PMFME Scheme




Training of SeedCapital SHG Beneficiaries(SCBs)Syllabus

Food ProcessingOrientation Training

Training Time: 08 Hrs. / 1 day

Mode of Training: Classroom/Offline

PM FME Overview,Understandingupplychainin food processingndustries,
1 Introduction 0.5 Brief mention of other government of India Schemessupporting food
processing enterprises
Food Domain: Food Domains, Value addition, Raw material, Tools / Equipment's/
2 2 S .
KnowledgeBase Machineries aper Capacity
Demonstration . .
3 (As per target audience) 2 UsingHomeBasedEquipment
Procurementof Machinery & Raw Material, Storage, Transportation,
Recruitment & Staff Training and Motivation, Inventory Management: Req
4 Establishingan Enterprise 0.5 keeping of daily transactions, Maintain Purchase register, Saleseregfis.
Working Capital Management: working capital decisions, cash in hang
emergenctc.
Food Safety & Standards, Basics and benefits: FSSAI Registration & Licensing, ScheduleHS8SAI
5 Udyami Registration, 1 (GMP,GHP,GLP practicesncludingrequiremenfor testingof food products)
GSTRegistrationgand its returns Udyami registrationGST & PAN
. Brief of Packaging, Types of Packaging materials, methods and machi
Packaging .Technology& .FSSAI involved (Primary, Secondary and tertiary) Selection of packaging mate
6 Packaging and Labelling 1 . ; . 4 o . )
requirement FSSAI Labelling norms: Labelling declarations nutritional information,
q exemptionsrom labellingrequirement. (Apertargetaudience)
Marketina. Brandin Marketing and branding techniques: Basics, Importance of Branding, Fix
7 g, branding, 1 of price, methods of price fixation, Product Placement, Sales and Distrib
Sales &Distribution X . .
linkagewith market chain/players
Total 8
1  Thesyllabusmaybe modifiedby the TrainergExpets asper theneeds ofarget group
1 Inaddition toDLTs/ MTs, SNAmayengageSRLM/ SULM Expertsto impart training
Assessment &Certification
i.  The Training coordinator, SLTI / District Nodal Officer along with DRP shall visit the training programmeréifdthe attendance of thg
trainees.
ii. TA/ DA, asapplicablein thestate concerne@ndanhonorarium of Rs 100per batctof assessmeris payable The trainingassessomay
seekassistance dhe DRP. Insuchcase DRP will also be entitledor honorariun.
iii. TheTrainingcoordinator SLTI / District Nodal Officer alongwith DRP shalluploadthe attendancen the portalon theday ofvisit to the
trainingsite
iv. Thecertificateof participationfor trainingo f b e n ewouldbé aatonyaiicallygeneratedy the PMFMEtraining portaluponmarking
attendancat thetraining portal.
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List of EQuipment Required for Practical Session

(Batch Size: 20 Trainees)




List of Equipment Required for Practical Session

Categorizationof proposede q ui p nlistnt 6 s

for allocatedODOP products into mandatory and optional

Product Sub Name

MandatoryEquipmentandMachineries

Optional Equipment and

/Value Addition Machineries

Coffeeproducts Centrifuge Coffeebeansextractor
Coffeebean roaster
Grinder
PackagingViachinery

E:s%%'\r/lo”cliitcgsagl) Traydryer Cleaner
Millet Roaster Washer
Pulverisercumsievingmachine Incubator
FormFill Sealmachine

Tapioca& Tubercrop Dry Sievingmachine FeedHopper

products

Paddlewvasher

OscillatingScreen

Cuttingmachine

Rasper

Centrifugesieve

Vibrating Sieve

Roaster

Arecanut/Betelnut

Dehuskingmachine

Digital WeighingMachine

Sifter Sieves machine

Boiling Tank

PackagingMachinery

Cashewbased Products

Sizescreen

Soakingdrum

Openpan roaster

Automaticshellingmachine

Solardryer

Humidification fan

Vacuumsealingmachine

Coconut Oil

ParingUnit

CoconutDisintegrater

TabularBowl Centrifuge

Hydraulic Pres$ScrewPress

Filter Press

Mixing Vessel

Oil Tanks

ManualCapFilling Machine
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Mustard oil

Cleaner

Oil Expellerchamber

cooking/feedindettle

Filter press with Filter cloth, oil collectiontray,
completewith all accessoriesil pump.

electricmotorwith L&T starter

Oil Packagingviachine(Bottle/ Pouch)

DesiccatedCoconut

Cabinettype hotairdrierwith blower,motorand
otheraccessories

Disintegrator

Vibratorysifting machine

Platformweighingbalance

PackagingVlachinery

Dates

ThermoForming
Vacuum Packingnhachine

Weighingmachine

Printingmachine

Fig Paste

Washingtank

Cold storage

Fruit pulper

Fruit grindingmachine

Thermicfluid kettle withscrape

Colloid mill

Pastdilling machine

Cont.sealingmachine

Apple Jam

Washer

Piston fillerunit

Fruit Pulper/extractor

Boiler

SteanmKettle

Vacuum Pan

CoolingTank

PouchFilling Unit

Apple Wine

Fruit washingmachine

Fruit Mil |

JuicePress

Filtration Unit

Fermentatiorm ank

Filling & Cappingmnachine

Dried Apricot

Washingtank

Cold Storage

Blanchingkettle

Fruit Pittingmachine

Solardryer 31
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Centrifugalsifter with screens

Shrink tunnel

Cont.sealingmachine

Chips

Washingtank

Cold store

Bananeacutter/slicer

Blanchingkettle Gasoperated

Dryer

Deepfat frying kettle GasOperated

Continuoussealingmachine

Kinnow Drink

Fruit Washer

Cold Storage

PeelingMachine

Juice Extractor

Pasteurizer

Homogenizer

PackagingViachinery

SugarSyrupTank

Malta Syrup

Fruit washer

Cold Storage

Pulper

Sugarsyruppreparatiortank

Filter press

ThermicFluid heatingkettle

Filling & Capping

CustardApple Kulffi

Homogenizer

Cold store

Bulk milk Chiller

Rotatingi GasFiredMilk Boiling kettle

Ageingtank

Kulfi hardeningank

De moldingtank

Continuoussealer

Deep Freezer

GrapePulp

Washer

De-stemmercrusher

Steankettle

Pulper

Pump

Evaporator

Boiler

Packingmachine

Guavaluice

Washer

Fruit Pulper/extractor
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Boiler

SteamKettle

Homogenizer

Pasteurizer

CoolingTank

Bottling line

Jackfruit Chips

Peeler

Bulb remover

Slicer

Filling & Capping

CustardApple Kulfi

Homogenizer

Cold store

Bulk milk Chiller

Rotating -Gas FiredMilk Boiling kettle

Ageingtank

Kulfi hardeningank

De moldingtank

Continuoussealer

Deep Freezer

GrapePulp

Washer

De-stemmercrusher

Steankettle

Pulper

Pump

Evaporator

Boiler

Packingmachine

Guavaluice

Washer

Fruit Pulper/extractor

Boiler

SteanmKettle

Homogenizer

Pasteurizer

CoolingTank

Bottling line

Jackfruit Chips

Peele

Bulb remover

Slicer

Blanchercum Dryer

VacuumFryer

Fryer 33
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Boiler

Kiwi RTS Fruit washer

Cold store

Pulper

Sugarsyruppreparatiortank

Mixing/blendingtank

Filter press

Homogenizer

Pasteurize(PHE)

Filling & Capping

Litchi Beverages Fruit washer

Cold store

Litchi peelingMachine

Twin Pulper

SugarSyrupPreparatioriank

Mixing/Blendingtank

Filter press

Homogenizer

Pasteurize(PHE)

Filling & Capping

MangoRTS Drink Mango washer

Cold store

MangoPulper

SugarSyrupPreparatioriank

Mixing/Blendingtank

Filter press

Homogenizer

Blanchercum Dryer

VacuumFryer

Fryer

Packingmachine

Boiler

Kiwi RTS Fruit washer

Cold store

Pulper

Sugarsyrup preparatiortank

Mixing/blendingtank

Filter press

Homogenizer

Pasteurize(PHE)

Filling & Capping

Litchi Beverages Fruit washer

Cold store

Litchi peelingMachine

Twin Pulper

CapacityBuilding Handbook

34




SugarSyrupPreparatin tank

Mixing/Blendingtank

Filter press

Homogenizer

Pasteurize(PHE)

Filling & Capping

MangoRTS Drink

Mango washer

Cold store

MangoPulper

SugarSyrupPreparationtank

Mixing/Blendingtank

Filter press

Homogenizer

Paseurizer(PHE)

Filling & Capping

JardaluMango Leather

Fruit washer

Cold store

MangoPeeler

Pulper

Gas operated heatingkettle

Traydryer

Cont.sealingmachine

Orangelelly

Fruit Peeler

Cold store

Fruit slicer

DoubleJacketed Steailkettle

Blending/mixingTank

Bottle Filling machine

Tooti Frutii

Dicing Machine

Cold store

SoakingTank

SolarDryer

BlanchingKettle

SugarSyrupPreparatiorank

ContinuousSealingViachine

Peachluice

Fruit washer

Cold store

Pulpingmachine

SugarSyrupPreparationank

Mixing/Blendingtank

Filter press

Homogenizer

Pasteurize(PHE)

Filling & Capping

Pineapple Candy

Fruit washingtrough

Cold store

Fruit Cutter 35

Shrink tunnel

Coreremoval

Blanching kettle Gasoperated




Sugarsyruptank

Dryer

Inductionsealer
ChocolateCoated Pomegranat&/ashingTankwith conveyor
Pomegranate Pomegranat8orter

Pomegranatde seeder

Pomegranat8lanchingTank

Pomegranat@erationUnit with conveyor

Pomegranatdeederwith conveyor

ChocolateMelting Tankwith conveyor

Chest cooler

Sapota Juice

Fruit Washer

InspectiorBelt Conveyor

Flight Elevator

Pulper

Pasteurizer

PackagingViachinery

Seabuckthorduice

Cleaningmachine

Washer

Pulper

Clarifier

BlendingTank

Bottle Filler& Cappingm/c

Pasteurizer

Boiler

SohiongJam

Washer

Pulper

Kettle

Bottle Filler

Capping &labellingm/c

Boiler

Strawberrycrush

Washer

Cold Store

Fruit Pulper/extractor

SteanmKettle

Inline Homogenizer

InsulatedCrushStorage Tank

Bottling line

OrangeRTS Drink

Fruit Washer

Cold store

Citrus juiceExtractor

Pulper
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StorageTank

Filter press

Homogenizer

Steankettle

Boiler

Pasteurizer

Carbonatiornit

Filling & Capping

Passion Fruifam

Washingtank

Cold store

Passion fruiPulper

Double jacketed steakettle

Filter

Blending/mixingtank

Bottle filling machine

Mix Pickle SpiceGrinder
VegetableSlicer
GingerMurabba Washingtank

Skin peelingmachine

Chippingmachine

Blanching kettle (gasoperated)

Sugarsyruptank

Bottle filling machine

Papadprocessing

Fully Auto PapadMachine

FlourKneadingMachine

Flat Sheetnaking

coconutDisintegrate

PapadSheeter

CutterMachine

PackagingMachinery

ElectricDrier

MoringaLeafpowder

Drum Washer

AbrasivePeelingMachine

Vegetableslicer

Blancher

ConvectiveTraydryer

Form,Fill andSealingmachne

Khair SangriPickle

SoakingTank

GasoperatedCookingKettle

BatchCodingMachine

Pork Sausage

MeatMincer with plates37

Bowl Chopper




Sausagé&illing Machine

Industrialmeatsmokingmachine

Vacuum Packagingviachine

Metal Detector Machine

BlastFreeze

Cold Storage

MeatProcessingSeekh
kabab

Meatband Saw

Cold Room

MeatMincer

Bowl Chopper

Combioven

Meatfilling Machine

IndustrialMeatSmokingMachine

Vacuum PackagindMachine

Metal Detector Machine

Blastfreezer

Millet Pasta

Blender/Mixer

Cold Extruder

CookingChamber

Dryer

Pillow PackingMachine

BajraFlour Mill

Vibrating PreCleaner

Silos

Heavyduty PulverizerMill

Flour Sifter Machine

Packetrilling & PackagingMlachine

Kodo Millet Cookies

Planetarymixer

Cookie wirecut machine

Rotaryoven

Wrapingmachine

Weighingbalance

SorghumFlakes

Winnowingmachine

Cont. sealingnachine

Sizescreen

Washingtank

Soakingdrum

Uruli Roaster

Rollerflaking machine

Wood fireHot air oven

Inductionsealer

Shrink tunnel

Batchcodingmachine
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PearlMillet Flour

Vibrating PreCleaner

Silos

Heavyduty PulverizerMill

Flour Sifter Machine

PacketFilling & Packagng Machine

FrozenChicken

ChickenCuttingMachine

ChickenScaldingTank

ChickenFeathercleaningmachine

ChickenHeadPuller

BlastFreezer

Cold Chamber

VacuumPackagingnachine

GingerPowder

Washercum Peeler

Slicer

Dryer

Pdisher

Grinder

Sieve

Packingmachine

King chilly pickle

Vegetablavashingrough

Cold store

Brine dippingtank

Vegetablecutter

Dryer

Gasoperatedkettle

Blending/mixingTank

Bottle filling Unit

Inductionsealer

Shrink tumel

Batchcodingmachine

LargeCardamonpowder

Cold Room

TrayHeater

podbreakercumpeeler

Pulverizer

Cont.sealingmachine

Batchcodingmachine

Mustard Sauce

Seedcleaner

Vertical Grindingmill

Blending/BatchMlixer

ElectricheatingJacketeKettle

SaucePackagingMachine

TamarindSauce

Washingtank 39

SoakingTank




Deseedingnachine

Pulpingmachine

GasoperatedCooking Kettle with scrapper

Continuoussealingmachine

Batchcodingmachine

TurmericPowder

Washer

Curingboilerwith furnace

Dryer

Polisher

Grinder

Sieve

Packingmachine

Amla Juice

BabyBoiler

Fruit Grater

Fruit Crusher

HydraulicJuicePress

Filter Press

JacketeKettle

Liquid Filling Machine

Cap SeahgMachine

Crown CorkingMachine

Pasteurizingrank

Oakwoodbarrels

Fruit WashingTanks

Cake

Cold store

Planetarymixer

Molding tray

Rotaryoven

Pillow packingmachine

Minimally processed/

Washer

FrozenCauliflower

Blancher

CoolerAnd Freezer

SortingConveyor

Pouchsealer

GherkinsProcessing

Washer

Grader

InspectionConveyor

Overflow brinefiller

Exhausting cumCappingline

Pasteurizer
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Boiler

Kachai LemorPickle

Washng tank

Cold store

Blanchingkettle

Batchcodingmachine

Vegetablecutter

Deseedingnachine

Juiceextractor

Brine dippink tank

Gasoperatedkettle

Blending/mixingTank

Inductionsealer

Shrink tunnel

Bottle filling Unit

Dehydiated Fenugreek
Leaves

Rotarytypewashingnachine

Cold store

Leafseparator

Vegetablecutter/slicer

Blanchingkettle Gasoperated

Dryer

Inductionsealer

Shrink tunnel

Continuous sealingmachine

Batchcodingmachine

Lemonjuice

Leman WashingTank withconveyor

Cold store

Fruit juice Extractor

Filter press

Inline Homogenizer

Gasfired Kettle

Juicestoragdgank

Bottling line

Lime Squash

Washingtank

Cold store

Fruit juice extractor

Sugarsyruppreparatiortank

Mixing/blendingtank

Filter press

Homogenizer

Hot Bottlefilling line

Minimally
Processed/Frozen
Cauliflower

Washer

Blancher

CoolerAnd Freezer

SortingConveyor

Pouchsealer a1

CannedMushroom

Boiler




Vegetable Fruitwashingmachine

Can Sterilizer

CanSeamer

CanWashingmachine

Can Fillingmachine

Blanchingmachine

Mushroomgradingmachine

Canned~oodExhaustingnachine

Olive Oil

Rotary type washingmachinewith screen

Cold storage

HammemMiller

Malaxator

Oil expeller

Vertical centrifugemachine

Oil storagegank withheater

Inductionsealer

Bottle filling machine

OnionFlakes/Powder

OnionGrader

SolarDryer

Onion Peeler

Compressor

Conveyor

Vacuum Packagingnit

Ball Mill/ HammerMill with cyclone

Form,Fill andSealMachine

VegetableSlicer

Blancher

Colloidal mill

Liquid Filling Machine

FrozenPeas

ProductFeedingConveyor

Continuesonlinewasher

Pea Podder

ContinueOnlineblancher

Sortingmanuainspectionconveyor

ProductElevatorConveyor

VibratoryscreerConveyor

BlastFreezer

Metal Detector

Control Panel

Packagingnachine

Frozencut vegetables

ProductFeedingConveyor

Continuesonlinewasher
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PeaPodderandvegetableslicer

ContinueOnlineblancher

Sorting/manuainspectionconveyor

ProductElevatorConveyor

VibratoryscreerConveyor

BlastFreezer

Metal Detector

Control Panel

Packagingnachine

PotatoFrerch Fries ReelMachine GrindingMachine

Separator

EmeryRulerMachine

Elevator

PlantSeparator

Vibro Purifier

High Pressuré-an

FinisherMachine

EkoterMachine

SpicesMixer

PneumatidackingMachine

Potato Chips BubbleWasher GrindingMachine

PotatoPeeler

VegetableCutter

BlanchingUnit

DeepFatFrying Unit

Tomatoketchup TomatoesNasher

Blancher

Fruit Pulper

Pasteurizewith Boiler

Mixing Tank

VacuumPan/ StemKettle

KetchupPackingMachine

Animal Feed CattleFeedBatchmixer

CattleFeedGrinder

CattleFeedScrewConveyer

CattleFeedPelletMaking machine

PackingMachine

Mixed VegetablePickle | BubbleWasher

VegetableSlicer

SpiceGrinder 43

Mixing tank




containers

PackingMachine(Pouch)

Petha BubbleWasher WaterStoragel ank

Peeler Stoveor burner

SoakingTank

Dice cuttingmachine

Iron Skillet

Dehydratedgpear Washingtank Cold store

Blanchingkettle Batchcodingmachine

Fruit Pittingmachine

Sdar dryer

Pulverizer

Centrifugalsifter with screens

Inductionsealer

Shrink tunnel

Cont.sealingmachine

DehydratedOkra Cold store Continuous sealinmachine

Rotarytypewashingnachine

Vegetablecutter/slicer

Blanchingkettle Gasoperated

Dryer

Inductionsealer

Shrink tunnel

Batchcodingmachine

PoultryFeed GrainCleaningmachine CounterFlow cooler
HammerMill ConveyorSystem
Mixer Mill Boiler
Pellets Mill
Packingmachine

GreenChili Paste Vegetable washingtrough Batch codingnachine
Vegetablegrinder Cold store
Blending/mixingtank
Inductionsealer

Shrink tunnel

Pouchfilling Unit

MandarinOrange Washer

Marmalade Pulper
Shredder
Kettle
Bottle Filler

44
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Capping &labellingm/c

Boiler
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BakeryProducts

DoughKneaderpread slicingnachine, batter
depositor machine, weighing scale, dough sheet
rotarybiscuitcutter.

Doughfeederjmpulse
sealer, tunnel oven, cake
icing anddecoratingnachine

mixermaching(batter/doughmixer)

Molding Frames

thermalchamber

Milk BasedProducts

Bulk Cooler, Insulated tanks, Pasteurizer unit,

Bottle filling machine

Ghee Cream Separator, homogeniz€tarifier, churner,

Peda steamjacketedkettle,pouchfilling machineyetort
machine

SoybearBasedProducts | Storagesilos,blendemachinegxtrudemachine,

dryer,coolingconveyerautomatioveighingand
packagingnachine

RiceBasedProdicts

Paddycleaningmachine
Washingtank
paddyroaster
paddydehullingmachine

vibratoryfeeder

abrasive whitening machin
thicknesggrader

length grader

Flaking machine, flake grading machine Puff rice
makingmachine soakingvesselsdigital weighing
machine packagingnachine pouchpacking
machine

KatarniRice

Storage silo, paddy cleaner, destoner, paddy hu
paddy separator, rotary sifter, rice polisher,
packagingnachine

vibratoryfeederabrasive
whitening machine,
thicknesgyrader, length
grader, coloursorter

KalaNamak Rice

Storage silo, paddy cleaner, destoner, paddy hu
paddy separator, rotary sifter, rice polisher,
packagingnachine

vibratoryfeeder,abrasive
whitening machine,
thicknesgrader, length
grader, colousorter

Black Rice Storage silo, paddy cleaner, destoner, paddy hu{ vibratoryfeeder,abrasive
paddy separator, rotary sifter, rice polisher, whitening machine,
packagingnachine thicknesgyrader, length

grader, colousorter

RED Rice Based | Storage silo, paddcleaner, destoner, paddy husk vibratoryfeederabrasive

Product paddy separator, rotary sifter, rice polisher, whitening machine,
packagingnachine thicknesgyrader, length

grader, colousorter

Mai Husking machine, desilking machine, corn kerne Noodlesstackingmachine,

aize

removermachinegravity separator, retort machin
food gradeconveyordoughmixer, extrudernoodle
makingmachinenoodlessteamemachine,

coolingconveyer
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dryer,fryer, storagesilo, popcornmaking machine,
popcorn seasoning machine, filling and packagir
machine

Grambasedproducts

Storage silos, dehusker, lentil splitting machine,
pulse grader, destoner, magnetic separatoew
conveyor, bucketelevatoryibratingpre- cleaner,
Pulverizer nil, flour sifter machine, filling and
packagingnachine. Weighingnachinedough
mixer,extrudemachinefryer, packaging

Horizontal  cyclone
separatorsievevibrator

RedGram

Rotary screen grader and cleaner, Stosigs,
horizontal cyclone separatpdehusker, lentil
splitting machine, pulse grader, destoner, magne
separator, screw conveyor, vibrating-ofteaner,
Pulverizer mill, flour sifter machine, filling and
packagingnachinedryer,discrunnermachinegota
separatingnachinepolisher

Budket elevator

WheatBased Products

Storagesilo, vibratingprecleanerPulverizemill,
magnetic separataaspirator, destoner, disc
separator, scourer, impact antolator, flour sifter
machine, flour packaging  machine,

Blendingmachine

doughmixer, extruder,dryer,
pastamakingmachine, dalia grindinghachine.

Kholar (Rajma)products

rajmaprecleanemachinefrajmagradingmachine,
gravity separator, magnetic destoner, storage sil
grainand packagingnachine

coloursorter

Isabgol

cleaner, rubber pgigher, aspirator, seiver, grader,
pin mill, dehusking machine, husk separator,
kneumaticconveyorhammemill, roller mill, ultra-
fine ginder,powderconemixer, weighingand
packagingnachine

centrifuge

Moth (Bhujia,namkeen,
papadsnacks)

weighing m&hine, seive vibrator, dough mixer,
extruder fryer, sheetingandcuttingmachinepapad
dryermachine packagingnachine

Lentil

soakingandcleaningmachinemagneticseparator,
destonersorting  machine, metal detector
conveyor, rotary drum dryer, millg machine,
polishing machine, colour sorter, packaging
machine,industrial fryermachine

Automatic pulse cleaning
machinetraydryer

Amaranthas

Cuttingmachine sautinerdoughmixer,automatic
liquid filling machine,seedcleaning

Blendingmachine

machine roastingmachine automatic dyenachine,
packagingnachine

PalmProducts

palm fruit thresher, sterilization cylinder, palm fry
digesterpil extractor screwconveyor oil extractor,
, oil fil tration madhine, patf oil press, dyer,

vacuumdryer,desendemil packagingnachine

circulating vibrating
screenenil clarification
machine




Urad BasedProducts

weighing machine, seive vibrator, dough mixer,
extruder fryer, sheetingandcuttingmachine papad
dryermachinepackagingnachine

coloursorter

Sesameseeds

cleaning & sorting machine, seed grader, hulling
machinesubsidencetypeautomatic ~ separator,
destonermagnetic separator, dryepaster,
packagingnachinecoloursorter.

Marine Products

vacuum packaging machine, cold storagetimog
machinewashmaster scalemasterair freezerwith
rotarydrum

blastfreezer

FishProducts vacuum packaging machine, cold storage, guttin blastfreezer
machinewash master, scale masteeezerwith
rotarydrum
Vacuumpackagingnachine cold storagegutting

Mussels machine wash blastfreezer

master, scale master, freezer with rotarydrum, fr
steamer, plate freezer, tunnel freezer, block ice

maker,dryer, cookermachinegxhausboxline, can
seamepr sealingmachineyetortmachine.

Oil SeedBasedProducts

palm fruit thresher, sterilization cylinder, palm fru
digesterpil extractor, screw conveyor, oll
extractor, oil filtration machine, palm oil press,
dryer, vacuum dryer, desender, oil packaging
machineyibratingsievedestonerdehuller,flaker,
cooker,oil presser

circulating vibrating
screenennagnetiadrum,
oil clarificationmachine

Edible Oil (Groundnut)

vibratory precleaner machine, decorticator
machine, cross tube boiler, oil expeller, oil filter
presshottlefilling machine,screwconveyor,
collectiontank/silo,

master, scale master, freezer with rotarydrum, fr
steamer, plate freezer, tunnel freezer, block ice
maker, dryer, cooker machine, exhaust box line,
seamepr sealingmachinefetortmachine.

Oil Seal BasedProducts

palm fruit thresher, sterilization cylinder, palm fry
digesterpil extractor, screw conveyor, oil
extractor, oil filtration machine, palm oil press,
dryer, vacuum dryer, desender, oil packaging
machineyibratingsievedestonerdehulle, flaker,
cooker,oil presser

circulating vibrating
screenennagnetiadrum,
oil clarificationmachine

Edible Oil (Groundnut)

vibratory precleaner machine, decorticator
machine, cross tube boiler, oil expeller, oil filter
presshottlefilling machine screwconveyor,

collectiontank/silo,
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Groundnutbasedroducts

decorticatomachinecontinuoudlow dryer,peanut
cleaning machine, seasoning machine, roaster,
blister, defrying, groundnwgrader, weighing and
packagig machine, puller mixture tank, cooling
conveyolbelt, storage hopper, canning machine
milling machine, pastemixing

coloursorter,solvent
extractor

tank,storingandfeedingmachineyosteroven,oll
expeller,
oil filter machine

MFP BasedProducts

Weighingmachinesieveingoil expeller,Oil Filter
Press, Gravity Separator, Food Grade Conveyor
Drying Machine, Packagingnachine Bottling
machine

clarifier

Mahua

Seed or flower cleaner, DryerGrinding
machine, screw type oil expeller, Three Stage
Cooler,QOll Filter PressBottling or packaging
machine

clarifier

Honey

Honeycomb with Extractor, Heating machine,
Stirrer jacketed tank, Kettle, Mesh Filter press
machinePasteurizemottlingmachinepackaging
machine

dehumidifier

Makhana(Foxnut)

ThresherCleanerGrader Dryer,Roastingand
PoppingMachine Packagindviachine

Harra

Weighingmachinesieving,oil expellerOil Filter
PressFoodGradeConveyorDrying Machine,
Packagingnachine,Bottling machine

gravity separator,
clarificationmadiine

BambooShoot

Dippingtank,Drumdryer,Hot press

slicer,grader

machinecold presanachine Canningmachine,
Labellingandpackagingnachine

Chilli

DestonerDry cleanerCrusherMilling machine,
Vibro sifter, Packingmachine

sterilizer,triple blender

Sugarcan®roducts

Extracter, filter press machine, Steam Jacketed
Kettle/Boiler, Tray, Drying machineandpackaging
machine

centrifuge

Walnut

shellCrackergradersorter,Packagingnachine

washerdryer

BetelVine

WeighingmachineGrinding,Distillation unit, Food
GradeConveyor Packagingnachine, Bottling
machine

sieving

Lemon Grass (Aromatic
Plant)

WeighingmachineGrinding,Distillation unit, Food
GradeConveyor Packagingnachine, Bottling
machine

sieving

Mentha/Mint Cleaner, DryerGrinding, Steam Distillation, Rotar Mixer, molderor shaper,
TabletPress, Packaging Machine tabletingmachine
Jaggery Sugarcanguicer, Steamacketedkettle/Normal
kettle, Trays
TeaProducts Dryer, Tea Middleton Sam9r, Sorter, Packing Teasteamer
Machine
Coriander Destoner, Drleaner, Crusher, Sterilizer




Cumin Milling machineRibbonblender,
. Vibro sifter,Packingmachine
Spices
Chironjee CleanerDryer,DeshellerGrader, Decorticator

Packagingviachine

ByadagiChillies

Destoner, Drleaner, Crusher,
Milling machineVibro sifter, Packingmachine

Sterilizer,Ribbonblender

Grinder,Mixer/Blender,Kettle

Garlic SSwaterbath

Mizo Chilli Destoner, Drleaner, Crusher, Milling Sterilizer,Ribbonblender
machine Vibro sifter, Packingnachine

Fennel centrifugalblower,Boiler, ExtractorandSteam condenserseparatorgrade
distillation unit, Boiler materialswith a perforated
sieve Distillation kettle,Packagingnachine

Fenugreek Seedcleanergravity separator, destonerhresher,
grader, Dryerpackagingnachine Grinder

Redcherryepper Washer SortingconveyerHot Air/

(DalleyKhorsani)

steamjacketedbath

VacuumDrying, Grinding,Packaging

Asafoetida CleanerBlender,Grinder,Filling andpackaging Drum Sieving
machine
Cleaning bath, Grinding, Distillatiomnit, Food sieving
Basil gradeConveyor PackagingmachineBottling
machine
Chicory Washe®& CleanerSlicer,OvenandDryer,Roaster,| grinder
Mixer, PackagindMachine
Tejpata CleanerDryer, Seivingpackagingnachire Grinder
Rose Cleaner, Boiler, Filler and capping machine, Hot| Wine fermentingtank

oven,Sugarsyrupkettle, FreezerPackaging
machine
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SubSectorwise Recommendedist of Equipments

Additional List of Equipment

Minimum
number of
ST SubSector EquipmentName Equ_lpment
No required (per
batch of20
trainees)
1 | Breadand Bakery LabScaleOven 1
2 | Breadand Bakery Bakingsheet& Racks 2
3 | Breadand Bakery CommerciaMixers 2
4 | Breadand B&ery Whiskers 2
5| Breadand Bakery Refrigerator 1
6 | Breadand Bakery DoughSlicer 1
7 | Breadand Bakery CakeDecorativeTools 2
8 | Breadand Bakery Knives 2
9 | Breadand Bakery Spatula 2
10 | Breadand Bakery Mixingbowl 3
11| Breadand Bakery MeasuringQups& spoons 1
12 | Breadand Bakery Thermometer 2
13 | Breadand Bakery Timer 2
14 | Breadand Bakery DigitalHygrometer 1
15 | Breadand Bakery PackingNrapsand Rolls 1
16 | Breadand Bakery Aprons 20
17 | Breadand Bakery Cleaningools 1
18 | Breadand Bakey WeighingScale 2
19 | Breadand Bakery GasBurner(LPG) 1
20 | Breadand Bakery LPCeylinders 3
21| Breadand Bakery HeatresistantGlovesProtective Gloves 1
22 | Breadand Bakery Gloves 20
23 | Breadand Bakery Fireextinguishers 2
24 | Breadand Bakery Highspeedexhausts 4
25 | Breadand Bakery Masksc Headcover,mouth cover 30
26 | Breadand Bakery Packaging/aterial 1
27 | Breadand Bakery Refrigerator 1
28 | Breadand Bakery IndustrialScale Ovens 1
29 | Breadand Bakery BakingSheet& Racks 2
30 | Breadand Bakery CommerciaMixers 2
31| Breadand Bakery Wire Whiskers 2
32 | Breadand Bakery Fryer 1
33 | Breadand Bakery BakingPan 2
34 | Breadand Bakery Coolingracks 2
35 | Breadand Bakery BreadSliceManual/ Mechanical 1
36 | Breadand Bakery Knivesgq 2
37 | Breadand Bakery Spatula 2
38 | Breadand Bakery Utensils 5




82

DairyProcessing

GasBurner (LPG)

83

DairyProcessing

LPCGeylinders

39 | Breadand Bakery Mixing Bowl 2
40 | Breadand Bakery WorkTable 3
41 | Breadand Bakery Sinks 2
42 | Breadand Bakery MeasuringCup& Spoon 2
43 | Breadand Bakery Thermometer 3
44 | Breadand B&ery Timer 2
45 | Breadand Bakery DigitalHygrometer 1
46 | Breadand Bakery LabEquipmentForTesting 1
47 | Breadand Bakery LabChemicals ForestingAnd Glassware 1
48 | Breadand Bakery Aprons 20
49 | Breadand Bakery Cleaningrools 1
50 | Breadand Bakery WeighingScale 1
51 | Breadand Bakery GasBurner(LPG) 1
52 | Breadand Bakery LPQCylinders 2
53 | Breadand Bakery HeatResistantGlovesProtective Gloves 2
54 | Breadand Bakery FireExtinguishers 2
55 | Breadand Bakery HighSpeedExhausts 2
56 | Breadand Bakery Masksc Head Covenyiouth Cover 20
57 | Breadand Bakery PackingWraps Rolls 1
58 | Breadand Bakery BreadSliceManual/Mechanical 2
59 | DairyProcessing Pasteurizer 1
60 | DairyProcessing Homogenizer 1
61 | DairyProcessing Refrigerator 1
62 | Daity Processing SprayDryer 1
63 | DairyProcessing Blender 1
64 | DairyProcessing Churner 1
65 | DairyProcessing Measuring Cug spoon(100mland250 ml) 2
66 | DairyProcessing Thermometer 3
67 | DairyProcessing Separator/Clarifier 1
68 | DairyProcessing Knies 2
69 | DairyProcessing Spatula 2
70 | DairyProcessing Utensils 5
71 | DairyProcessing Worktable 2
72 | DairyProcessing Sinks 2
73 | DairyProcessing Timer 2
74 | DairyProcessing Digital Hygrometer 2
75 | DairyProcessing BunserBurner 1
76 | DairyProcesing Wire Gauze 2
77 | DairyProcessing TestTubes 5
78 | DairyProcessing Burette 3
79 | DairyProcessing Pipette 3
80 | DairyProcessing Labchemicaldor testingand glassware 1
81 | DairyProcessing Weighing Scale 1

1

2
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84 | DairyProcessing pH Meter 1
85 | DairyProcessing MuslinCloth 3
86 | DairyProcessing Disinfectant 1
87 | DairyProcessing Fireextinguishers 2
88 | DairyProcessing Masksc Head covermouth cover 20
89 | DairyProcessing Gloves 20
90 | DairyProcessing Lab Coat 30
91 | DairyProcessing MeasuringCups 3
92 | DairyProcessing Feeder 1
93 | DairyProcessing Silos 1
94 | DairyProcessing Mixer 1
95 | DairyProcessing Milk SamplindBottles 3
96 | Dary Processing MeasuringCylinder 2
97 | DairyProcessing Funnel 3
98 | DairyProcessing SNF Tester 1
99 | DairyProcessing FatTester 1
100 | DairyProcessing Ice Creantreezer 1
101 | DairyProcessing Mixing TankVith Agitator 1
102 | DairyProcessing FillingMachine 1
103 | FruitsandVegetable$rocessing pHMeter (Digital) 1
104 | FruitsandVegetablegrocessing Thermometer(Digital) 1
105 | FruitsandVegetable$rocessing Beakers 2
106 | Fruitsand Vegetablegrocessing Conical flasks 2
107 | FruitsandVegetallesProcessing Measuringeylinder 2
108 | FruitsandVegetablegrocessing Measuringflask 2
109 | FruitsandVegetable$rocessing Burettewith burette stands 1
110 | FruitsandVegetablegrocessing Pipettesof assorted sizes 2
111 | FruitsandVegetablesProcessing Testtubeswith testtube stand 20
112 | FruitsandVegetable$rocessing Glasgod 6
113 | FruitsandVegetable$rocessing Petridish withcover 12
114 | FruitsandVegetable$rocessing Glass slides 1
115 Fruitsand Vegetablegrocessing Microscpe -1 1
116 | FruitsandVegetable$rocessing Weighingbalance (Digital) 1
117 | FruitsandVegetablegrocessing Brix meter/refractometer 2
118 | FruitsandVegetablegrocessing Deepfridge- 1
119 | FruitsandVegetablegrocessing Refrigerator 1
120 | Fruits and Vegetabled’rocessing Gasburnerwith cylinder 1
121 | FruitsandVegetabledrocessing Fruit tray 6
122 | FruitsandVegetablegrocessing Cuttingknives 6
123 | FruitsandVegetabledrocessing Electricmixer 1
124 | FruitsandVegetables’rocessig Pressurecooker 1
125 FruitsandVegetabledrocessing Coringknives 6
126 | FruitsandVegetablegrocessing Pittingknives 6
127 | FruitsandVegetableProcessing JuiceExtractor(Screwtype) 1
128 | FruitsandVegetabledrocessing Pulper Bgctric 1
129 | FruitsandVegetabledrocessing Hygrometer 1




Mechanicapeeler/ Batchtype for fruitand
130 | FruitsandVegetabledrocessing vegetablepeeling 1
131 | FruitsandVegetableg’rocessing Steamjacket kettle 2
132 | FruitsandVegetabledrocessing BabyBoiler/Diesefuel/ 1
133 | FruitsandVegetableg’rocessing Sulphuringchamber 1
134 | FruitsandVegetable$’rocessing Auto claves 1
135 | FruitsandVegetabledrocessing Lab Coat 20
136 | FruitsandVegetableg’rocessing Gloves and Head Cover 20
137 | Rruits and Vegetableg’rocessing S.S.Vesselsvith lids 2
138 | FruitsandVegetabledrocessing S.S. Vesselgith lids 2
139 | FruitsandVegetabled$rocessing pHMeter 1
140 | FruitsandVegetablegrocessing Thermometer 1
141 | FruitsandVegetable$rocesmg Brinometer 2
142 | FruitsandVegetablegrocessing Hydrometer 1
143 | FruitsandVegetable$rocessing Hygrometer 1
144 | FruitsandVegetabledProcessing Brix meter/refractometer 1
145 | FruitsandVegetable$rocessing Deep Fridge 1
147 | FruitsandVegdablesProcessing Fruit slicingmachine 1
148 | FruitsandVegetable$rocessing CanSealing Machine 1
150 | FruitsandVegetable$rocessing Gloves 20
151 | FruitsandVegetable$rocessing Head Cover 20
152 | FruitsandVegetablegrocessing Fire Extinguishre 1
153 | FruitsandVegetable$rocessing PHMeter (Digital) 1
154 | FruitsandVegetablegrocessing Beakers oflifferent sizes 2
159 | FruitsandVegetablegrocessing Glasdunnelsof assortedsizes 6
160 | FruitsandVegetable$rocessing Petridish withcover 12
161 | FruitsandVegetable$rocessing Microscope 1
163 | FruitsandVegetablesProcessing DigitalWeighingbalance (capacity uptbOkg) 1
165 | FruitsandVegetable$rocessing Stainless steehug 2
166 | FruitsandVegetable$rocessing WaterBath 1
167 | FruitsandVegetablegrocessing Sealing machine 1
168 | FruitsandVegetable$rocessing Oven(drying) 1

Solar dryer (cabindiype) completewith solar
169 | FruitsandVegetabledrocessing box. Size apf'*3' 1

BabyBoiler/Diesefuel/capacityof boileras
170 | FruitsandVegetables$rocesing per capacityof steam jackekettle 1
172 | FruitsandVegetabledrocessing HeatSealinglachineHandOperated 1
173 | FruitsandVegetabledrocessing Moisture meter 1
174 | Fruitsand Vegetablesrocessig pHMeter 1
175 | FruitsandVegetabledrocessing Sorting Table 3
176 | FruitsandVegetabledrocessing ConveyoBelt 1
177 | FruitsandVegetablegrocessing Fruitsand VegetablesGrading Machine 1
178 | FruitsandVegetablegrocessing Bricksmeter/refracometer - 2
179 | FruitsandVegetablegrocessing Bucket 3
180 | FruitsandVegetabledrocessing Sealing Machine 1
181 | FruitsandVegetablesProcessing Shrink WragMachine 1
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191 | FruitsandVegetabled’rocessing Refrigerator 1
192 | FruitsandVegetabled$rocessing Knife 3
193 | FruitsandVegetableg’rocessing Trays 5
194 | FruitsandVegetabled$rocessing WorkTable 2
202 | FruitsandVegetabledrocessing Head and Facklask 20
203 | FruitsandVegetabledrocessing Sanitizers 2
205 | FruitsandVegetabled’rocessing S.S.Vesseldith Lids 2
206 | FruitsandVegetabledrocessing PhMeter (Digital) 1
207 | FruitsandVegetables’rocessing Thermometer(Digital) 1
208 | FruitsandVegetabledrocessing Beakers 6
209 | FruitsandVegetdlesProcessing Conical Flasks 6
210 | FruitsandVegetabledrocessing MeasuringCylinder 6
211 | FruitsandVegetabledrocessing Utensils 5
212 | FruitsandVegetabled’rocessing MeasuringFlask 6
213 | FruitsandVegetabledrocessing Burette With Burette Stands 1
214 | FruitsandVegetabledrocessing PipettesOf AssortedSizes 6
215 | FruitsandVegetabledrocessing Glass Funnels 6
217 | FruitsandVegetables’rocessing Brinometer 2
219 | FruitsandVegetabledrocessing WeighingBalancgDigital) 1
220 | Fruts andVegetabledrocessing LaboratoryWeighing Balance (Digitall Pc 1
221 | FruitsandVegetables’rocessing BrixMeter/Refractometer 2
222 | FruitsandVegetabledrocessing Refrigerator 1
223 | FruitsandVegetabledrocessing GasBurnerWith Cylinde 1
224 | FruitsandVegetabledrocessing Stainless Stedllug 2
225 | FruitsandVegetabledrocessing Cutting Knive#&\ndPeeler 3
226 | FruitsandVegetabledrocessing ElectricMixer 1
227 | Fruitsand Vegetabledrocessing Water Tank 1
228 | Fruitsand VegeablesProcessing Fruit Slicindvlachine 1
229 | FruitsandVegetabledrocessing Sealing Machine 1
230 | FruitsandVegetabledrocessing WeighingBalance(Analogue) 1
231 | FruitsandVegetabledrocessing SeamCheckingsauge Or Scre®auge 1
232 | FruitsandVegetabledrocessing Pressure Cooker 1
233 | FruitsandVegetabledrocessing CoringKnives 3
234 | FruitsandVegetabledrocessing PittingKnives 3
235 | FruitsandVegetables’rocessing PilferProofCapping Machine 1
236 | FruitsandVegetables’rocessing JuiceExtractor(ScrewType) 1
Lime Juic&xtractor& Orangeluice Halving
237 | FruitsandVegetabledrocessing Burring 1
238 | FruitsandVegetabledrocessing CrownCorking Machinéland Operated 1
239 | FruitsandVegetabledrocessing PulperElectic 1
240 | FruitsandVegetabledrocessing Fruit Mill 1
MechanicaPeeler/BatchType FoFruitAnd
241 | FruitsandVegetabledrocessing VegetablePeeling 1
242 | FruitsandVegetabledrocessing SteamJacketettle 2
243 | FruitsandVegetables’rocessig BabyBoiler/DieseFuel 1
244 | FruitsandVegetables’rocessing Exhaust‘hﬂ?g Box 1
245 | FruitsandVegetables’rocessing SulphuringChamber 1




246 | FruitsandVegetable$rocessing ShredderForSlicingOf Fruit AndVegetable 1
247 | FruitsandVegetabledrocessing LiguidFillingMachine 1
248 | FruitsandVegetables’rocessing Auto Claves 1
249 | FruitsandVegetabledrocessing S.SVessel§Vith Lids 2
250 | FruitsandVegetabledrocessing Micrometre SeamCheckingsauge 1
251 | FruitsandVegetabledProcesing Bottle BrushVasher 1
252 | FruitsandVegetabledrocessing Burettewith Stands 1
253 | FruitsandVegetabledrocessing TestTubeswith Stand 10
254 | FruitsandVegetables’rocessing GlassRod 6
255 | FruitsandVegetabledrocessing Glass Slides 1
256 | FruitsandVegetabledrocessing Microscopeg 1 1
257 | FruitsandVegetabledrocessing Hydrometer 2
258 | FruitsandVegetabledrocessing Fruit Tray 2
259 | FruitsandVegetabledrocessing Stainless Stedlug 2
260 | FruitsandVegetabledrocessing Cutting Knives 3
261 | Fruitsand Vegetabledrocessing Peelers 3
262 | FruitsandVegetabledrocessing WeighingBalancgAnalogue) 1
Pickle MixerRotaryType AndContactPart
263 | Fruitsand Vegetabled’rocessing Of StainlesSteel 1
264 | GrainMilling Huser 3
265 | GrainMilling Scourer 1
266 | GrainMilling Magneticseparator 1
267 | GrainMilling DeStoner 1
268 | GrainMilling Moisture Metre 1
269 | GrainMilling SiftingMachine 1
270| GrainMilling Sealer 1
271 | GrainMilling HammerMill 1
272 | GrainMilling Head Cover 20
273 | GrainMilling Sieves 3
274 | GrainMilling Aspirator 1
275 | GrainMilling Gloves 20
276 | GrainMilling Sampleof variousPulses 2
277 | GrainMilling Cleaner/grader 1
278 | GrainMilling Conditioningmachine 1
279 | GrainMilling De-huskmachine 1
280 | GrainMilling Polisher 1
281 | GrainMilling Drier 1
282 | GrainMilling Packagingnachine(Sealer) 1
283 | GrainMilling PackingNrap Rolls 1
284 | GrainMilling Grindingmachine 1
285 | GrainMilling Sifter 1
286 | GrainMilling Lab Coat 20
287 | GrainMilling Maskand head Cover 20
288 | GrainMilling Cleaners 2
289 | GrainMilling Expeller 1
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290 | GrainMilling Hygrometer 1
291 | GrainMilling Hydroclones 1
292 | GrainMilling SievingMachine 1
293 | GrainMilling Conweyor 1
294 | GrainMilling DryingMachine 1
295 | GrainMilling Packaging/lachine 1
296 | GrainMilling ProtectiveGloves 20
297 | GrainMilling HeadCaps 20
298 | GrainMilling Mouth Mask 20
299 | GrainMilling StunningMachine 20
300 | GrainMilling Cleaver 3
301 | FishandMarine Processing Refrigerator 1
302 | FishandMarine Processing Scalingnachine 1
303 | FishandMarine Processing SkinPeeling Machine 1
304 | FishandMarine Processing Groundingmachine 1
305 | FishandMarine Processing Guttingmachine 1
306 | FishandMarine Processing Hygrometer 1
307 | FishandMarine Processing Trays 4
308 | FishandMarine Processing Sanitizerand Disinfectant 2
309 | FishandMarine Processing Lab Coat 20
310 | FishandMarine Processing HandGloves 20
311 | FishandMarine Processing Mouth andHead Cover 30
312 | FishandMarine Processing Heatsealers 2
313 | FishandMarine Processing Cutting/ slitting/ trimming equipment 2
314 | FishandMarine Processing Typing sieving/staplingequipment 1
315 | FishandMarine Processig Closing sealingequip 1
316 | FishandMarine Processing Wrappers 2
317 | FishandMarine Processing Labellers 1
318 | FishandMarine Processing Codingequipment 1
319 | FishandMarine Processing Metal detectionequipment 1
320 | FishandMarine Processig Printingequipment 1
321 | FishandMarine Processing Containercleaning/washing/ dryingsystems 1
322 | MeatandPoultry Processing Grinder andSaw 1
323 | MeatandPoultry Processing Meat Cutter 1
324 | MeatandPoultry Processing De Boner 1
325 | MeatandPoultry Processing Sterilizer 1
326 | MeatandPoultry Processing BleedingCones 1
327 | MeatandPoultry Processing Scaldingiachine 1
328 | MeatandPoultry Processing FeatherPickingMachine 1
329 | MeatandPoultry Processing Incubator 1
330 | MeatandPoudtry Processing TrayWasher 1
331 | MeatandPoultry Processing Brooder 1
332 | MeatandPoultry Processing Refrigerator 1
333 | MeatandPoultry Processing Knife 1
334 | MeatandPoultry Processing Trays 57 1
335 | MeatandPoultry Processing Work Table 3
336 | MeatandPoultry Processing Watersprayingmachine 5




337 | MeatandPoultry Processing De-SlimingMachine 2
338 | MeatandPoultry Processing Head Splitter 1
339 | MeatandPoultry Processing IntestineProcessindg/achine 1
340 | MeatandPoultry Processing Lab Chemicals 1
341 | MeatandPoultry Processing Conveyor 1
342 | MeatandPoultry Processing Crusher 1
343 | MeatandPoultry Processing LabCoat 1
344 | MeatandPoultry Processing Headand FaceMask 1
345 | MeatandPoultry Processing Gloves 20
346 | MeatandPoultry Processing Pulveriser 20
347 | SpiceProcessing echnician Sifter 1
348 | SpiceProcessing echnician Grindingmachine/Pulverizer 1
349 | SpiceProcessing echnician PoundingMachine 1
350 | SpiceProcessing echnician DeStoner 1
351 | SpiceProcessig Technician Roaster 1
352 | SpiceProcessing echnician Dryer 1
353 | SpiceProcessing echnician SpiceBlender 1
354 | SpiceProcessing echnician ProtectiveGloves 1
355 | SpiceProcessing echnician HeadCaps 1
356 | SpiceProcessing echnician Aprons 20
357 | SpiceProcessing echnician Safety Goggles 20
358 | SpiceProcessing echnician Safety Boots 20
359 | SpiceProcessing echnician Mouth Mask 20
360 | SpiceProcessing echnician Sanitizer 20
361 | SpiceProcessing echnician Weighing Scale 20

CapacityBuilding Handbook

58




SOP for Preparation, Translation and Review of Content




8.1.SOP- FOR THE CAPACITY BUILDING DEMONSTRATION VIDEOS

General
Instructions

© 0o ~N O

Real time video wittminimum resaltion - HD with 720p (1280x720)
The process demonstration segment must play for 75% of the total
videoduration.

Font: Arial/ Helvetica,FontSize:22-32 to beusedappropriatelyfor
captionsandsubtitles.

Demonstration must adopt to clean premises, ce@ipment and
personal involved must follow hygiene, proper clothing, hand glove
hair net, apron, no jewelrgolicy, mask, safetghoes/foogloves.
Preventiorfrom COVID-19 standpoint shouldementioned

There should not be any repetition of footagesin the video.
Watermarkof PMFME Scheme throughout thileo

Logosof MoFPlandIIFPT/NIFTEM mustbein all frames

Copyright footages/imageshouldnot beused,if used,proper
permissiommustbe obtainedandsubmittedwith thevideo.

OpeningFrame
(Refer
Templatel)

E NE ]

=4 =4 -4 -

MoFPllogoi Backgroundess(Top Left)

PM FME logoi Backgroundess(CentreTop)

Logo of the Institutionof IFPT/NIFTEM T Backgroundess(Top
Right)

0 T i of theevideowith producti ma g e 6

PM Formalization of Micro Food Processikgterprises Scheme
ATMANIRBHAR BHARAT ABHIYAN

Followingtextsshould beplayed asoice overwith goodquality

0 H e Everyone,

Onthe behalfbf Indian Instituteof Food Processing
Technology/Nationdhstituteof Food Technolog\Entrepreneurship
and Managermnt under Ministry of Food Processing Industries, |
welcome you all for the video demonstration sessiodigeo Title
undercapacity building

componenbf PMFMES ¢ h e me 6 .
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Video Map (This is atef description about the contents of the video with
timestamps so that a viewer can skip to a particular section for specific
information)

Example ofa timestamp:
00:00- 00:00
(Beginningtiming 7 End timing)

TimestamiHeadings

1 Aboutthe video/producgwith timestamp)
Frame2 Market opportunitiegwith timestamp)
1 Detailsof equipmentindingredientaused(with timestamp)
1 Demonstratiorfwith timestamp)
1 Manpowerandinvestmentelatedinformation
1 Mention of FSSAktandards, packagirand labelingwith timestamp)
1 AboutPMFME Schemgwith timestamp)
1 Informationaboutcontentaccess
1 Relevantontactdetails
1 Prepared by
Frame3 Brief introduc?ionof Whatthevideq is aboutandinformationabout
the producbeingfeatured in the video.
Footages of relevamgredients (quantity) and equipment along with
Frame4 subtitle.
Frames Detailed video demonstration of process. All the unit operations
relevantto the product.
Frame6 Mention of FSSAlstandards, packagiramd labeling

Frame7 (Refer
Template?)

(Information aboutthe PMFMESchemewebsite andpplicationprocess)
Followingtextsshould beplayedasvoiceover withgoodquality

OTi | | now we hayv e eemonstratioa video uodere s
PM FME SCHEME. The Ministry of Food Processing Industrie
partnershipwith the State/UTGovernmentsas launchedn all India

Centrally Sponsored Prime Minister Formalization of Micro food processin
Enterprises Scheme for providing financial, technical, and business suppqg
for up-gradation of existing mio food processing enterprises. For more
details,

pleasevisit our web links giveh e r e 6 .

Frame8 (Refer
Template3)

Contactdetails

Indian Institute of Food Processing Technology Ministry of Food Processir
Industries Pudukkottai Road, Thanjavur, Tamaldyd 613005 Website:
http://www.iifpt.edu.in

Email: info@iifpt.edu.inCall: +91 4362228155

Frame9

Prepared byName and address of the agency/firm who prepared the
videodocumentary
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8.2.SOPFOR THE CAPACITY BUILDING POWER POINT PRESENTATION (PPTs)

UseArialfont throughoutthe presentation.

Usefont size 24 poinfor heading (bold, caps) ari8 for body(sentencecase).
Insertslidenumbers

Useappropriate fontcolors.

Scientificnames, ifused, shoulde italicisedor underlined
Recentreferencesshouldbe cited for statisticaldata, scientifianformation,etc.
Avoidabbreviationsandacronyms.

Limit punctuationmarks.

Nomore than6-8 wordsper lineandno morethan6 linesperslide

Forbullet points, usethe 6 x6 Rule.

Usedarktext on light backgrouncor light texton darkbackground.
Usedesigntemplates,flow charts, infographs, smararts, etc.

Includeonly necessarynformation.

Contentshouldbe selfevident

Imagesusedshouldbe ofgood resolutiorwithout repetitions.
Uselabelswhenusingchartsor graphicaimagesto explainthe chartor graph.

> > B> D> D> > > D> > > B> B> > > > >

Copy right images should not be used, if used, proper permission must be obtained
and submittedwith the PPT.

ThePPTshouldbearranged in théollowing order

A. PPT on ProcessTechnology

1. Title slide Refer toTemplate 4 *****

2. Descriptioraboutthe givenproduct

3. Variety andtypesof produce

4. Production, markgpotentialandexportof raw materia(min. 5 slides)

5. Primaryprocessing/prg@rocessingmin. 5 slides)

6. Procesd echnologyt mustincludedetailedinformationon formulation,procesglow
chart with parameters, unit operations, equipment, process faults/failures and
remediesetc.(min. 10 slides)

7. Nutritional informationof finished product

8. Marketandexportpotentialof finishedproduct

9. Contact details (Refdéo Template3)

Total Number ofSlides Minimum 25 andMaximum50
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B. PPT on Padkaging Technology

1. Title slidei Refer toTemplate 4 *****

2. Descriptionaboutthe product

3. Principleand type®f packaging

4. Materialof packagingmin. 6 slides)

5. Featuresf Packagingmin. 6slides)

6. Packaging and labelling requiremetd be followed for the given product as per
FSSAI(min. 6 slides)

7. Contact details (Reféo Template3)

Total Number ofSlides Minimum 25 andMaximum50

C.PPT on Food Safetyand FSSAI Regulations

1. Title slidei Refer toTemplate 4 *****

2. Generahspect®on foodsafetyi Good Hygienic Practicg$&HP), Good
ManufacturingPractice(GMP) related theaw material/product

3. IntroductiomboutFSSAI

4. Foodcategorysystem

5. FSSAlregistration &licensingprocess

6. About FoSCOS

7. FSSAI sandards for product, food additives, microbiological requirements,
contaminantandtoxins, pesticides/antibioticeesiduesetc. (min. 6 slides)

8. Othernationalandinternationaktandards lik@&IS, CODEX, etc(wherever
applicable)Xmin. 5slides)

9. Contact details (Reféo Template3)

Total Number ofSlides Minimum 25 andMaximum50
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8.3.SOPFOR THE CAPACITY BUILDING 1 HANDBOOK

General A
instructions |A

> > > > >

>

A

Use TimedNew Romanfont throughout thelocument.

Use font size 14 point for hding (bold, caps) and 12 for body
(sentencease)

InsertHeader 6 P PMME i Processingf O0andFooterPage
Number (Refer Template)

Scientific names, ifised,shouldbeitalicized or underlined
Recentreferenceshouldbe cited forstatisticaldatascientific
information, etc.
Abbreviationsandacronymsanentionedshouldbe tabulatedfter
contentpage

Limit punctuatiormarks

No morethan 24linesperpagewith 1.5line spacingandjustified.
Use flowcharts, infographs, smart artsfc.

Imagesused sholdl be of good resolution withouepetitions.
Uselabelswhenusingchartsor graphical imageto explainthe chart
or graph.

Handbook should cover aspects on introduction, raw materials,
equipmentprocesspackaging, labellingpod safety,FSSAland otler
standardsind storageelevantto theproduct
Copyrightimagesshouldnot beused,if used properpermissiormust
beobtained and submitted withedocument

Contentshouldbe plagiarism{max.25%)checkedandreportmust
be provided

FirstPage |Handbook OName of the Product (G
(Refe Image ofthe Product

Templates) | Address(Below)

Indian Institute of Food Processing Technology Ministry of
Food Processing Industries Pudukkottai Road, Thanjavur,
Tamil Nadu 613005 Websitattp://www.iifpt.edu.in

Email: info@iifpt.edu.inCall:
+91 4362228155

Page2 Tableof contents
R PageNo
Y PageNo

Total Numberof Pages Minimum 25 and Maximum 100
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8.4.SOPFOR THE CAPACITY BUILDING T MODEL DETAILED PROJECT REPORT

General Use TimedNew Roman fonthroughouthedocument.
instructions Use font size 14 point for heading (bold, caps) and 12 for bodie(ssn
case)
A InsertHeader 6 P PME i DetailedProjectReportof 60 and-Page o
Number (Refer Templat®)
A Scientific names, ifised shouldbeitalicized or underlined
A Recenteferenceshouldbecited forstatisticaldatascientificinformation,
etc.
A Abbreviationsand acronymsnentioned shoultietabulatedftercontentpage
A Limit punctuation marks
A No morethan 24lines perpagewith 1.5line spacingandjustified.
A Use flowcharts, infographs, smart artsfc.
A Imagesused shouldbe of good resolution Vthoutrepetitions.
A Use labels when using charts or graphical images to explain the chart or
graph.
A Copyrightimagesshouldnot beused,f used properpermissiormustbe
obtainedand submitted witthedocument
A Contentshould beplagiarism checkednd eportmust beprovided
A All thefiguresshould ben Rs.
A Copy right images should not be used, if used, proper permission must be
obtainedand submitted with theocument
A Contentshouldbe plagiarism{max.25%)checkedandreportmust be provided
FirstPgeé  |petailed Project Report for 6Name o
Scheme
Image ofthe Product
AddressBelow)
Indian Institute of Food Processing Technology Ministry of Food
Processing Industries Pudukkottai Road, Thanjavur, Tamil Nadu
613005Website:http://www.iifpt.edu.in
Email: info@iifpt.edu.inCall: +91 4362
228155
Page2 Tableof Contents
1.0 PageNo
2 FFFK PageNo
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mailto:info@iifpt.edu.in

The Detailedproject eport should cover followingspects:

1. ProjectSummary

2. AbouttheProduct

3. Process FlovChart

4. Economicsof the Projectcovering:
A Basis& presumptions

iv.
V.
Vi.
Vii.

viii.

iX.
X.
Xi.
Xii.

Xiii.

Xiv.
XV.
XVi.
XVil.

XViil.

XiX.
XX.
XXi.

Capacity& its utilisation
Premisesinfrastructure
Machinery& equipment

Misc. Fixedassets

Total cost ofthe project

Means offinance

Termloan

Termloan repayment &nterestschedule
Working capitalcalculations
Salaries/wages

Consumables

Power/water
Depreciatiorcalculation

Repairs &maintenance
Marketing/sellingexpenses
Projectionsof profitability analyss
Breakevenpointanalysis
Projectedbalancesheet
Cashflow statement
Debtservicecoverageatio

Mentionof possibleoutputfor the givencapacity

Total Numberof Pages Minimum 25 andMaximum 100
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8.5. Templates

TemplateNo. 1

3 “"“‘ A =
M{BFPI Y S

MINISTRY or FOOD PROCESSING INDUSTRIES
GOVES

RNMENT OF INDIA —g& el o G

AATMANIRSHAR BHARAT

H PM Formalisation of Micro Food Processing

‘ b Enterprises Scheme (PM FME Scheme)

TemplateNo. 2

s

>

y
PMFME

M{BFPI Y,

MINISTRY nr FOOD PROCESSING INDUSTRIES

‘GOVERNMENT OF INDIA —g m 1 GET—

For the details regarding the PM FME scheme, scheme guidelines, various food processing
demonstration videos and DPRs
please visit our weblinks:

www.mofpi.gov.in/pmfme/
www.mofpi.gov.in/pmfme/groupapp.htmi
www.niftem-t.ac.in/olapp/pmfme/web/index.php

AATMANIRSHAR BHARAT

PM Formalisation of Micro Food Processing
Enterprises Scheme (PM FME Scheme)

A combimd resolve of 130 crore citizens is to make India self-reliant. The way ahead lies in LOCAL- Local
Manufaetuﬂnm Local Markets, Local Supply Chain. Local is not merely a need but a responsibility.”

Shri Namnq;a.Modi, Hon’ble Prime Minister of India
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TemplateNo. 3

National Institute of Food Technology,
Entrepreneurship and Management - Thanjavur (NIFTEM-T)

(An Institute of National Importance; Formerly Indian Institute of Food Processing Technology - IIFPT)

Ministry of Food Processing Industries, Government of India,
Pudukkottai Road, Thanjavur - 613 005
www.niftem-t.ac.in | odoptm@iifpt.edu.in | director@iifpt.edu.in
+91 4362 228155

L5

TemplateNo. 4

@ W PMFME
MBFPI 4

‘GOVERNMENT OF INDIA —g@ el T T

PROCESSING OF
JAGGERY POWDER

AATMANIRBHAR BHARAT

PM Formalisation of Micro Food Processing
Y Enterprises Scheme (PM FME Scheme)
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TemplateNo. 5

MYAF P |

PM Formalization of

Micro Food Processing Enterprises Scheme

HANDBOOK OF
KINNOW JUICE PREPARATION

AATMANIRBHAR BHARAT

National Institute of Food Technology, Entrepreneurship and Management
Thanjavur (NIFTEM -T)

(an Institute of National Importance; formerly Indian Institute of Food Processing Techrndliegir)
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