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INTRODUCTION

“CALCUTTA BAKERY" was established in Ramnagar
in1999. It was first made in calcutta hence the
name “CALCUTTA BAKERY”

General Information:-

Full name — Calcutta Bakery

Address-  Saiyadpur, Ramnagar,  Purba
Medinipur, 721441

products — Biscuits, cake ,bread



ACKNOWLEDGEMENT

| would like to express my special thanks of my

Gratitube to Dr. Apurba Giri for giving me the
Opportunity to get trained at “Calcutta Bakery”.

The training would not be possible without the
permission of Mr. Molla Abu Kalam .| would
Like to express my cordial thanks to him.

| would also like to thanks Mr. Sk Kamal Uddin
Who provided me an overview of the plant
Which help me to make the report.

Last but not the least | would like to thanks all

The workers and manager of the plant for

Helping a lot.



PRODUCT'S NAME AND THEIR INGREDIENTS

* Products:
| Biscuit:

(1) Cumin Biscuit:

Ingredients-
Flour-12kg
Sugar-bkg
Dalda-3Kg
Oil-1kg

Ammaonium bicarbonate-400gm

Vanilla powder-10gm
Custard powder-50gm
Hydro-15gm
Cardamom sent-12m
Backing powder-40gm
Milk powder-200gm
Water-3Litter
Salt-200gm




12} Nice Biscuit:
ingredients-
Flour-10kg
Dust sugar-dkg

Granulated sugar-250gm
Oil-1kg

Ghee-2kg

Powder milk-200gm
Mixed fruit flavours-20ml
Water-2litter
Ammonium bicarbonate-600gm
Custard powder-50gm
Vanilla powder-20gm
Nuts-1kg

Salt-150gm




\3] Flower Biscuit:
Ingredients-
Flour-10kg
Sugar-5kg

Oil-1kg

Ghee-4kg

Powder milk-150gm
Orange sent-20m|
Water-6litter
Ammonium bicarbonate-300gm
Salt-150gm

Custard powder-50gm

Vanilla powder-20gm

Baking powder-50gm




(4] Chocolate Til Biscuit:

Ingredients-
Flour-30kg

Dust sugar-10kg
Fgg-20pieces
Dalda-6kg

Oil-2kg

Baking powder-200gm

Soda-200gm

Powder milk-400gm
Hydro-50gm

Water-8litter

Salt-400gm

Chocolate sent-50gm
Caramel-400gm

White til-200gm

Black cumin-200gm
Ammonium bicarbon ate-1.5kg




(5] Nut Biscuit:

Ingredients-
Flour-30kg

Dust sugar-10kg
Granulated sugar-2.5kg
Dalda-7kg

Oil-2kg

Egg-30pieces
Chocolate sent-50gm
Caramel-400gm
Soda-200gm

Baking powder-200gm
Hydro-40gm
Water-8litter

Salt-400gm
Ammonium bicarbonate-1.7kg

powder milk-500gm

|




(6) Khasta Biscuit: — T

Ingreaients- B -

Flour-30kg =
Sugar-bkg } TS
Ammonium bicarbonate-2400gm |
Baking powder-300gm

Hydro-20gm

Soda-250gm

Salt-400gm

Water-13litter

Baking soda-100gm

Black cumin-100gm

Qil-500gm

Ghee-2.5kg

Black salt-100gm




(7) Til Biscuit:
Ingredients-
Flour-30kg
Sugar-7kg
Dalda-2kg

Oil-1kg

Powder milk-400gm
Til-300gm

Ammonium bicarbonate-300gm

Hydro-20gm

Baking powder-100gm
Soda-100gm
Water-12litter
Salt-400gm



(8] Patol Biscuit:

Ingredients-
Flour-25kg

Sugar-3kg
Ghee-300gm

Vanilla powder-30gm

Calcium propionate-50gm
Bread improver-30gm
Yeast-750gm

Salt-300gm

Qil-1kg

Chilli powder-50gm
Water-20litter



9) Kusum Biscuit:

Ingredients-

Flour-20kg &
Ghee-14kg m
Oil-2kg

Egg-60pieces

Water-1litter

Dust sugar-12kg

Powder milk-300gm
Ammonium bicarbonate-100gm
Baking powder-100gm
Salt-300gm

Custard powder-100gm

Vanilla powder-20gm



(10] Apple Biscuit:
ingredients-
Flour-10kg
sugar-4kg
Ghee-5kg

0il-2kg

powder milk-150gm

Cardamom sent-20ml

Black cumin-100gm

Water-6litter
Ammonium bicarbonate-200gm

Salt-150gm
Baking powder-50gm
Nut meg dust-20gm




(11) Amul Biscuit:
ingredients-

Flour-30kg
Sugar-12.5kg
Oil-8kg
Water-8litter

5alt-500gm

powder milk-500gm
Custard powder-50gm
Vanilla powder-50gm
Ammonium bicarbonate-2200gm
Hydro-50gm

Soda-150gm

Baking powder-50gm
Egg-20pieces

Coconut sent-20ml




(12) Good Day Biscuit;

Ingredients-
Flour-20kg
Sugar-5kg
Ghee-1.5kg

0il-1kg

powder milk-200gm

Galt-200gm

Ammonium bicarbonate-1.5kg
Custard powder-50gm

vanilla powder-20gm
Hydro-20gm

Water-7litter

Sodium-50gm

Joan-100gm

Black cumin-100gm



(13] Cream Cracker Biscuit:

ingredients-
Flour-30kg
sugar-6.5kg
Ghee-2.5kg
0il-500gm

Custard powder-100gm
Powder milk-300gm
Salt-300gm

Ammonium bicarbonate-2.5kg
Sodium-100gm

Baking powder-50gm
Hydro-15gm

Vanilla powder-30gm
Water-13litter




(14) Toast Biscuit:

Ingredients-
Flour-28kg
Sugar-3.5kg
Ghee-500gm
0il-500gm
Yeast-500gm
cardamom sent-10m|
Bread improver-30gm
Black cumin-50gm
Fennel-200gm
Calcium propionate-50gm
Water-14litter
Salt-350gm



(15) S Biscuit;
ingredients
Flour-25Kkg

sugar-3kg
Ghee-300gm
0il-300gm

Bread improver-30gm
Calcium propionate-30gm
cardamom sent-10m|
Fennel-200gm
Galt-350gm
Water-13litter
Yeast-500gm




1S Bi :
ingredients-
Flour-20kg

Dust sugar-4kg
Dalda-1.5kg
0il-3.5kg
Salt-200gm
Water-7litter

Ammonium bicarbonate-1.6kg
Orange flavour-20mi|

Custard powder-50gm

Vanilla powder-20gm

Black cumin-100gm

Baking powder-50gm

Powder milk-300gm




'17) Coconut Biscuit:
ingredients-
rlour-16kg
Granulated sugar-5kg
0il-1.5kg

5alt-150gm
Water-5litter
Dalda-3.5kg
ammonium bicarbonate-1400gm
coconut dust-1kg

Coconut sent-20ml

vellow colour-50gm

Vanilla powder-20gm

Custard powder-50gm

Baking powder-50gm

powder milk-150gm
Sodium-50gm




ingredients-
Flour-25kg
sugar-10kg
Dalda-9kg
suji-10kg
Truti-2kg
Ginger-1kg
Salt-300gm
Water-11litter

(19) Khari Biscuit:

Ingredients-
Flour-25kg
Dalda-9kg
Salt-300gm
Water-11litter




(20) Pepst Biscuit:
ingredients-
Flour-25kg
Dalda-9kg
galt-300gm
water-11litter




r

| Bread:

(1) Slice Bread:
ingredients-
rlour-40kg
sugar-5.5kg
Ghee-400gm
Oil-1kg
5alt-500gm

vanilla powder-500gm
Calcium propionate-250gm
yeast-1kg

cardamom sent-20m|
water-20litter

Acitic acid-10ml
Gluten-50gm
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.kg}_ﬁ_n_ll Bread.
ingredients
flour-52kg
sugar-7.5kg
Ghee-500gm
Calcium propionate-50gm
vanilla powder-50gm
gread improver-50gm
cardamom sent-20ml|
0il-2kg

Galt-700gm
Water-25litter
Yeast-500gm




y

(3) Quater Bread:
ingredients-
rlour-40kg
sugar-4kg
salt-650gm
Dalda-500gm

0il-1kg

yeast-400gm

Magic powder-10gm

cardamom sent-10m|
Water-25litter

Vanilla powder-30gm
Calcium propionate-50gm

Bread improver-40gm



g Cake:

(1) Tiffin Cake:
ingredients-
elour-20kg

sugar-15kg

Dalda-3kg

oil-1kg

paking powder-800gm

calcium propionate-100gm
Mixed fruit flavour-100gm
mMorobba-4kg

Egg-20pieces

Truti-2kg

Water-15litter

Salt- 100gm

Nuts- 1 kg
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ng_SliEE cake:
pgredients:

clour-8KE

qugar-8ke

Fina gel-300gm
cgg-b0pieces

vanilla powder-20gm
custard powder-50gm

wixed fruit flavour-30ml
yellow colour-10ml
Baking puwder-lzogm
Calcium prnpinnate—Sﬂgm
5alt-10gm

Water-4litter
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INGREDIENTS AND THEIR FUNCTION

(1) Flour:
The main function of flour in baking s t©

puild structure . When the proteins found In
wheat flour are hydrated , they interact with cach
other forming what is known as gluten.It is clastic
gluten framework which stretches to contain

the expanding leavening gases during rising:

(2) Sugar:
Sugar is used in biscuit form

rm . Sugar gives
important in developing

ulations in @

gfanulated or powder fo
sweetness, but it is also

the texture of the biscuit.

(3) o

probably the biggest function of oil In most

haking recipes is to keep product moist. It 15




r

uaﬁiua"‘f captures the gases that are released
from the interaction of the baking powder and
nakINg soda and shows down gluten formation 10

cep certain baked goods tender and fluffy i1

tE};tur&

(4) Ghee:
Ghee can be used in place of butter in the
cake batter and grease the baking pan. Pure ghee

has a loW melting point.

(5) Salt:
salt is one of the four essentials in
hread . The functions of salt in baking include
«tabilizing the yeast fermentation rate,
«trengthening the dough ,enhancing the flavour of
the final product and increasing dough mixing

gredients in

time.

(6) Ammoniumn Bicarbonate:

Ammonium bicarbonate




(NH,c

' ul’ 153

agent which relcases Co 4 Common leavening
2 Without need for an acid

jnlike haifing_Pﬂwder Or'soda .This ingredient is
sot used in high volume Cakes, but mostly |n

o Extra crisp cookics
« Cookise

(7) Yeast:

Yeast serving as a leavening agent which
causes the bread to rise ( expand and become
ighter and softer) by converting the fermentable
cygar present in the dough into carbon di-oxide
and ethanol.

[8) Calcium propionate:

Calcium propionate is a food
additive present in many food especially baked
goods It acts as a preservative to extened shelf
life by interfering with the growth and
reproduction of microorganisms.

9] Sodium:



r

sodium helps to activate yeast and aids N
_roducing texture and volume ,resulting in haked

_oods that rise properly.
2

.lgmﬂi_lla powder:
Vanilla powder used in baked goods

ror sweet, fragrant flavour.

(11) Custard powder:

Custard powder used as a

thickening agent for liquieds and can be used for

fillings in baked goods.

12) Water:
Water serves as a solvent and dispersing
agent (for salt, sugar and yeast) .Water is
neccssary for yeast fermentation and
reproduction softer doughs will ferment more
quickly than dry doughs.Water is responsible for

the consislency of bread dough.
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MANUFACTURING PROCESS AN TOTAL
PRDDU[HDN

(1) Biscuit manufacturing:

Receiving raw materials

¥

Ingredient weighting

$

Mlxlng ‘ Dough laminating

Dnugh sheetlng J

cuttmg

$

Baking (200° for 12-13 min.)

. 2

Cooling (30 min.)

$

packaging

>

storage
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‘I':| B rE'E!EjL“ﬂuf_aft“rl Ng.
2 =Lk

Receiving raw material

¥

Ingredient weighting
8-
Mixing
_Dﬂugﬂcuﬂ:ing 1
Dough weighing |

Moulding

p

Proofing (40 min.)

®

Baking (230°% for 28 min.)

«

Euuling[l—lhuur}

»

packaging

@

storage
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y Cake manufacturing
(3)

Receiving raw materials

@

Weighting of ingredient

-

Mixing

¥

Moulding

L 2

Baking (170% for 40 min.)

5

Cooling (3-4 hour)

¥

packaging

¥

storage



e Per day total biscuit
production- 10000 pieces.

e Per day total bread production-
480 pieces.

e Per day total cake production-
500 pieces.
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FUNCTION OF MACHINE
1) Rotary oven:

The rotary oven is one of the most
Impﬂrtant parts of the bread making .First the
4ough prepared to make bread is cut and placed
athe tray-They the trays are placed in the
heeled tray chart and put into the oven.It is very
,asy 10 put the trays in the oven and to remove

shem from the furnace after cooking.The oven
-ooking temperature ,the ammount of the steam
o the oven and the cooking time are adjusted and
snd the oven door is closed to start cooking
orocess .During the baking period the tray car is
-oated at a constant speed.Thus each product is
cooked on a equal basis . Again with this rotation,
syery point of each product is equally cooked,

hence one side is burned and other side is half
cooked is not encountered.

The ammount of bread produced inrotary
oven can be several times higher than in

conventional ovens. The ammount of bread
produced in the unit area is increased with the
trays places on top. An average rotary oven can



r

oduce DETWEeN 2000 and 3000 bread in hours:

sen heat.and steam distribution must be very
el done In rotary kiln ovens . Generally ducks
51 used to ensure that the steam is conveyed
Equa“\" to each pan. After the cooking process iS
oven, steam and heat in the oven should be
prevﬂﬁtﬂd from spreading to working area. If this
.ream and heat spread to the working area. It
(aUSes both the working environment to be
corced for the employces and the flour and the

other materials in the working place to be
aﬁECIEd.
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DOUGH MIXING MACHINE

our water, flour and other ingredients into the
. Tap it with the cover.

|

11
Swltﬁh on the mixer with the main switch, put

hE‘ time of the slow mixing and quick mixing.

3, switch on the M1 button for slow rotations or
w2 for quick mixing in case of a manual

ﬂperatinn.

; In case of the automatic cycle , press the AUTO
putton and the machine will perform the whole
cycle sutomatically after the end of the mixing,

the bowl will change the rotations to separate the
4ough from the spiral.




Conclusion
After undergoing a successful training for 2
period of one month .

We have gather many valuable
experiences and proper knowledge about
bakery industry. We observed biscuits, cake,
bread manufacturing process, uses of
machine etc.

We learn a lot from the official and
the staff and such a nice experience will help
us in future.

Lastly many many thanks to
CALCUTTA BAKERY” for fetching our thirst of
such a nice training.

a



