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SYLLABUS

Course Title: Hands-on Training in Bakery & Confectionery
[S0 Marks/2 Credits/60 Hours]

Learning Outcomes (LO)

e Understand the industrial significance of bakery and confectionery in the food
processing sector.

e Identify and operate various primary bakery and confectionery equipment such as
flour mill mixer, moulding machine, oven, etc.

o Differentiate between types of bakery products and understand the ingredients and
procedures involved in their preparation.

e Explain the quality aspects of flour and other raw materials used in baking.

e Demonstrate knowledge of confectionery production including chocolate, boiled
sweets, gelatine-based, and crystallized products.

e Analyze the characteristics and ingredients of different types of confectionery items.

e Determine gluten content and its role in bakery product quality.

e Prepare a variety of bakery and confectionery products such as bread, cookies,
biscuits, chikki, cakes, and candies.

e Gain exposure to real-world practices through visits to food processing units (cereal,
pulse, oil, and spice-based units).

e Apply safety and hygiene practices while handling food and operating machinery.

Theory (36 hours)

Unit-I: Introduction to bakery and confectionery industry: Importance of bakery and
confectionery in food industry; Primary processing equipment’s used in Bakery and
confectionery; Flour Mill mixer, moulding machine, balance, packing machines, measuring
glass, moulds, Knifes, extruder, oven. [9 hours]

Unit-II: Bakery Products: Ingredients used in Bakery products; Types and quality of flour;
Principles involved in bakery Products; Procedures of Different types of bakery products.
[9 hours]

Unit III: Introduction to confectionary products: Types of confectionary Products;
Characteristics of confectionary Products; Ingredients used in confectionary Products.

[9 hours]
Unit-IV: Confectionary Products: chocolate Processing; Boiled sweets; Gelatine sweet;
Crystallized confectionery. [9 hours]
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Practical (24 hours)
1) Introduction to Bakery and Confectionery Equipment. [3 hours]

2) Determination of gluten content [3 hours]

3) Preparation of Bread, Biscuit, Cookies, Cake, Chikki, Chocolate, Boiled candy. [18 hours]
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