
5 Days Entrepreneurship Development Programme
on 

Processing of groundnut/ soybean 
for milk, curd and paneer like products

(22-26 August 2022) 

Training Module:

• Introduction to dairy analogues

• Process for removal of nutty/beany flavour from groundnut/ soybean

• Preparation dairy analogue like Milk, Curd, Paneer etc.

• Packaging & storage of developed products

• Requirements of machinery & equipment

ICAR-Central Institute of Post-Harvest 

Engineering and Technology, Ludhiana-141 004

For Registration and Application  
For further details, visit: https://ciphet.icar.gov.in/

Fee: ₹ 5000/- per participant

Location: ICAR-CIPHET, 

Ludhiana, Punjab

Accommodation: Payment basis, 

following Covid-19 protocols.

Contact: 

Transfer of Technology Division, 

ICAR-CIPHET, Ludhiana-141004

E-mail: tot.ciphet@gmail.com

Phone: 0161-2313116

Click Here!

❖For farmers/entrepreneurs/unemployed youths/students

❖No age limit. Limited seats available. First Come First Served

https://docs.google.com/forms/d/1Bxsc0jQ9ym76HekoPtiLuDPBq_3yiCf60oeGrxWvaec/edit?ts=60ab51bb
https://docs.google.com/forms/d/e/1FAIpQLSceJQtvuQx3Rfy5SRKk7EB_BmnTNn4NMfGl9JxJa-hhvH9VFg/viewform?vc=0&c=0&w=1&flr=0

