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Training Programme on Bakery Products using Millets

On 07" January, 2023 Self Employment TEchno Park organized a training programme on
“Culinary Art - Bakery Products using Millets”. Dr. S. Ponne, Associate Professor and Dr.
K. Kavitha, Assistant Professor, Department of Foods and Nutrition,Vellalar College for
Women, Erode were the resource persons. They provided training on baking biscuits using
different millets such as Ragi, Thinai and Maida.

Baking Millet Products by the Student Trainees

In commemoration of Pongal celebration, on 11" January, 2023 the student trainees (12)
from Self Employment TEchno Park actively participated in making bakery products using
millets on a mass scale for distribution and sale.

Training Programme on Preparation of Millet Cookies to Community Women

On 21st January, 2023 Self Employment TEchno Park organized a training programme on
“Preparation of Millet Cookies to Community Women”. Dr. P. Indumathy, Associate
Professor & Head and Dr. K. Kavitha, Assistant Professor, Department of Foods and
Nutrition, Vellalar College for Women, Erode were the resource persons. They provided
training on baking cookies using millets such as Ragi and Thinai. 15 community women from
Villarasampatti were benefited through this programme.

Training Programme on Preparation of Cakes

On 28™ January, 2023 Self Employment TEchno Park organized a training programme on
“Preparation of Cakes”. Dr. S. Ponne, Associate Professor and Ms. B. Saisuruthi, Assistant
Professor, Department of Foods and Nutrition, Vellalar College for Women, Erode were the
resource persons. They provided training on baking banana loaf cakes using wheat flour and
baking cupcakes and plain cake using maida.

\Training Programme on Preparation of Cakes

On 4™ February, 2023 Self Employment TEchno Park organized a training programme on
“Preparation of Cakes”. Dr. K. Kavitha, Assistant Professor and Ms. B. Saisuruthi, Assistant
Professor, Department of Foods and Nutrition, Vellalar College for Women, Erode were the
resource persons. They provided training on baking banana loaf cakes using wheat flour and
baking cupcakes and plain cake using maida.

Basic Training in Cake Making

On 18" February, 2023 Self Employment TEchno Park organized a training programme on
“Cake Making”. Dr. S. Ponne, Associate Professor and Ms. B. Saisuruthi, Assistant
Professor, Department of Foods and Nutrition, Vellalar College for Women, Erode were the
resource persons. They provided training on baking honey cake, banana loaf cake, muffin
cake and plain cake using wheat flour and maida.



Preparation of Biscuits

On 28" February, 2023 two thousand biscuits were baked through Self Employment TEchno
Park for distribution to the hostel students.

Training Programme on Preparation of Biscuit Varieties

On 4™ March, 2023 Self Employment TEchno Park organized a training programme on
“Preparation of Biscuit Varieties”. Dr. K. Kavitha, Assistant Professor and Ms. B. Saisuruthi,
Assistant Professor, Department of Foods and Nutrition, Vellalar College for Women, Erode
were the resource persons. They provided training on baking biscuit varieties such as ghee
cookies, salt cookies, little millet cookies, wheat country sugar cookies and desiccated
coconut cookies using wheat flour and maida. 5 student members from different disciplines
and 2 faculty members from B.Com (CS) were benefited through this programme.

Training Programme on Cake Making

On 18™ March, 2023 Self Employment TEchno Park organized a training programme on
“Cake Making”. Dr. P. Indumathy, Associate Professor & Head and Dr. S. Ponne, Associate
Professor, Department of Foods and Nutrition, Vellalar College for Women, Erode were the
resource persons. They provided training on baking banana loaf cake, Christmas plum cake,
muffin cake and plain cake using wheat flour and maida. They also taught butter icing
technique. 11 student members from different disciplines and 4 faculty members were
benefited through this programme.



