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MACFAST always extended a helping hand to promote entrepreneurship in the small-scale food
industry. With this motive, the School of Biosciences has been organizing different hands-on
training programs related to cake baking and chocolate making under the coordination of Mr. Biju
Dharmaplan. The training sessions were handled by Mrs. Pinchu Elizabeth Thomas. The
programs are mainly aimed at students, businessmen, housewives, entrepreneurs, retired persons,
and anyone with a passion for food making and baking. Our students were also a part of this
n program and assisted the coordinator and resource person right from program organization to
volunteering and helping the participants. In 2016-2017, four training sections were conducted

and the date of conduct and no of participants in each session are listed below.

S1.No Date No of participants No of student Volunteers
1 19%-20" Jul 2016. 44 10

2 31% Aug-01% Sep 2016. |7 3

3 8™ -9 Nov 2016 7 3

4 10" -11" Feb 2017 6 2
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MAR ATHANASIOS COLLEGE FOR ADVANCED STUDIES TIRUVALLA

Workshop on “Chocolate making for prospective entrepreneurs” 2017-18

Small-scale entrepreneurship in the food industry can open up new Jjob opportunities for

women and young talents and will also help in national development. With the idea of

encouraging people in this field, the School of Biosciences, MACFAST has organized

hands-on training in chocolate making. The two sets of training programs conducted in

2017-2018 were coordinated by Mr. Biju Dharmapalan and the technical section was

handled by Mrs. Pinchu Elizabeth Thomas. The date of conduct and no. of participants in

each session are enlisted below.

S1.No Date No of participants No of  student
Volunteers
1 10" -11% Nov 6 2
2017
2 78" March 2018 | 10 3
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Workshop on “Chocolate making for prospective entrepreneurs”

12 - 13 of July 2019

MACFAST has conducted a training programme on Chocolate making on 12th and
13th of July 2019 for aspiring entrepreneurs. The biggest advantage of chocolate
making business is that it does not require a large space for the business or even
several equipment and can be started from home too using the basic utensils
available, thus making it a feasible and ideal business option for women
entrepreneurs as well as for those who want to initially start small and not invest

much in to the business.

In this program, the knowledge and skills to make amazing chocolates were
delivered by hands on training session. The program was useful for those who are
interested in chocolate as a hobby or starting a new business, our expert instructors
can help you achieve your goals. The participants could learn the chemistry and
recipe of chocolate development plus fundamental chocolate skills such as
tempering, moulding, dipping and decorating. This program has enabled
participants to develop products of their desire with their choice of flavours. The
coordinator and the main resource person of the program was Mrs. Pinchu Elizabeth
Thomas with 2 students as volunteers. The registration was handled by Mr. Biju
Dharmapalan, School of Biosciences. A total of 5 participants attended the training

programme to start chocolate making as a business venture.
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