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PREFACE

The industrial training is the effort to produce link batween the student

and the industry in order to develop the awareness of understanding of
tools, plant, machinery process ,mode of operation,

Having United our experience gained from the industrial training at

Bina bakery. we have been written this report that attempts to
combine theory and practical,

The 30 days training is a part of B.Voc curriculum. The training
adapting ourselves to the industrial environment and understanding
the limitation and the freedom under which the engineers work. The
training involves the industrial work and knowledge about the food

industry. We get to know about the raw materials used in biscuit
production, process and packaging.
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History of the company

aina food products has started its business in 2010,

i thee period of 2014 10 2015, Rina food products had earned good image from local area and 1o cope
w|:llﬂi|ﬂrﬂfﬂ resources 1o expand the business of Bing food products,

pina food products with an aim to provide tasty bakery biscuit and to enlarge its business.
sar. Sukhien Das and his supparting family is the basic behind this phonomenon rise of the company

pymamic worker team and their work force made Bina bakery popular to local area. Bakery biscuit has a
partable price has entered into each and every household,
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Marketing and distribution

Jrketing plan needs to include products, pricing, place or distribution and
Am

mﬂtiﬁ'"'
pm . " L

o bakery is marketing their raw materials from kolaberia ,Kolkata, Chennai
Lﬂljlnnugh truck and distribute their products to itaberia, Lal bazar, kolaberia,

f

jukhia, Heria and other local area etc.
u r

aimost 30 workers are involved for distribution. Price of bakery biscuit or product
i start fram minimum 30 to 70 rupees.

pay by day consumer like bakery biscuit as a tea biscuit. So we can found every
tea shop bakery biscuits specially local area. now a days consumer's demand also

increased .

A
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Bakary machinary and
nquipments

] er fools for production and service can pave the way not only for success but also for a lot fewer
: hj: 5. along the away. There are following equipments in Bina t!:ah-erg.':

, Mixer N
spiral mixr: Spiral mixer ensure proper dough consistericy and well biended dients because
lhln;}rmlate the bowl in bath direction, = ek

p) Planetary mixer {vertical mixer): Planetary bakery mixer also known as vertical miser get their
name from the orbital motion the dough agitator makes, which are circular orbits along the inside

wall.

Bread slicer: bread slicer provide a fag) ‘£asy and practical way to cut loaves of bread into

several slices in a single :

« Dough cutter: A dough cutter is a kilchen utens(i mainly used in baking. It consists of a handle and a
wide blade that comes from the handle and can be used lo scrape and cut the dough.

» Wood fired oven: Traditional food fired Ovens are very large and are made of brick. They have
large ceramic stones ,Sand . The buming of the woad produces flames and intense heat that cooks
bakery products.

+ DG(diesel generators): DG is the combination af a diesel engine with an electric generater to
generale energy. In addition to their well known role as power supply during power failures,




Ingredients and their functions

A) Flour:

1) Major constituent of a biscuit.

2) A structure builder or binder that provides the basic framework
in biscuit.

3) The protein from flower forms a sticky mass when combined
with water. This each known as gluten which provides the ba
framework.

4) Gluten permits the retention of gas bubbles during baking of
dough to give open structure and pleasant eating products.

B) Vanaspati:

1) Act as shortening agents- the water or sugar solution
with the flour protein to create gluten, which forms a coh
and extensible network. when some fat coats the flour this
network is interrupt and the eating properties after baking are
jess heart and the more inclined to milk in the mouth.

2) Nutrition

3} Lubrication

4) Emulsification

5) Aeration

6) Flavor development

7) Heat transfer

C) Sugar:

1) Imparts sweetness

2} Contributes to the gating texture

3} Increases crispness of biscuit

4) Browning effect

5) Fuel for Yeast

D) Salt (Sodium Chloride):
1) Most effective conc. 15 around 1- 1.5%

5iC

interacts
Bsive

based on flour weight.




2) used for flavorand flavor enhancing properties
3) yeast's activity by increasing osmotic pressure I
g) sodium bicarbonate (baking soda):

Act3s @ leavening agent - raising action that aerates dough during
mixing of B3KINg.
F) Water:

Wwater i5 an essential dough ingredient in all processing industries. It is
necessary to add water to the dough to form the gluten which is the
matrix of bread dough.




Amul Biscuit

L R
iy ol Dakedy Liscuil I is simiibar TR T e bisenb bah I Jiscnl anee b5 Amid blscudi 11 alsa

fir bs ot je e
jaipat A% Osrmviin [hiwciast fis dEyslernlond, Bt bo O boss wilily 5 abigloily dwwen nad salry

¥ lugredients;

# Desan= 2 |IIIJ;|;
& Milke 350 lirre
s [Ploar- 23ky

w  Ofl=7 litre

o Supnr- 3kg

¢ Sali- 230 g

¢  MWaldi- 200p

»  Sahu- 16008
«  Whoier- R litre

» Procedure;
Receiving riw materesls
ing
Pre Miningimilkd gram fourt sugas! salt)
Mining( flour+ relincd oil FRROET maliu)
Sofl deggh

‘ih%l.i
- ng

homildling

Tray ing
faking(160°c/15 min)
0
i

Packagmg

ng’rlﬂ‘:




Lamboo :
nat cake. It is closer to the popular Bihar snake litthi which has 8 hard Centralcore and an

s W
..- . E
i s 25 litre
., Semolina-25kg
. Chemies- 10ke
l* v Zinger- 3KE
E; s Nuts- Sk
——
It.
L
: Receiving raw materials
Sortmg
Mixing (Flour+vanaspati+sali+waler)
2
; Dﬂﬁgh
i Relaxation
&=
i Sheeting
4 ﬂullinging' shapo
Stuffing (semolinz + sugEart cherriestnuts+zinger)
Giving shope
Tray i
ng
Coaling

Storage

P Frile e




Mohon Biscuit:

__‘H__-_"\_
Hakery biscur i 3
0 is Qne |]|-'F'I:! af ery biseuit. 1t s look like Patties kﬂ.ll loenl naime is Mohan hisewit. It is very PEI'I}'I.IIEI' 0
ocal area-
» Ingredients:
» Flour-
L] Mlﬂnﬂ'
= Water-
s Salt
»  Semolina
8 SI.IE.HI-
» Procedure:
Receving raw materials
Enrj}mg

Mixing (wheat flour+Salt+water)
Doogh formation
Relaxation
Apply margarine inner pml:-]lrinn of dough (for 15min)
Shesting and laminating
Euﬂ E
Stuffing {samalina+sugar)
Make roynd shape
Rolling
Cutting in triangle
Tray greasin (Vanaspati)
Baking {Iﬁﬁ"d}ﬂmin}

Cranlme




Conclusion

after the completion of industrial training we tried to relate the

jence in the workplace with knowledge learned in the institute and applied

exper

the knowle
wegain ed the experience and knowledge that can be used for suitable job

dgeon the job under supervision.

“ﬁhuutderavafteritUdiES.
we get improvised in communication skills, we assessed career ability,

owledge and confidence as well as enhanced our marketability to be more

competitive:
With experience knowledge and skills acquired during industrial training

wewillbe better prepare to face working world.
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