PROGRAMME BROCHURE

ADVANCED ESDP -3

A-ESDP ON CAKE MAKING AND BAKERY PRODUCTS (February 9-13, 2026)
SPONSORED BY: O/O DC-MSME, GOVERNMENT OF INDIA

TO BE CONDUCTED BY: NATIONAL INSTITUTE OF RURAL DEVELOPMENT & PANCHAYATI RAJ, NORTH EASTERN REGIONAL
CENTRE, GUWAHATI (ASSAM)




ABOUT NIRDPR

The NIRDPR is an apex organisation under the Ministry of Rural Development, Government of India (Gol) for training, research, action research and
consultancy in rural development. It is the think tank of the Government of India on issues pertaining to rural development. The Institute serves as a
forum for discussion and debate on issues of common concern and attracts academics and development practitioners from all over the country and
abroad. It is recognised nationally and internationally as a ‘Centre for Excellence in Rural Development’ in general and ‘Centre for Excellence in HRD
Research and Training’ by the UN-ESCAP in particular, and has been actively engaged in organising and imparting international training, conducting
workshops and carrying out consultancy works during the last four decades.

The North Eastern Regional Centre of the National Institute of Rural Development &
Panchayati Raj (NIRDPR-NERC) came into existence in July 1983 in Guwahati with the aim
to orient its training and research activities to the specific needs and potentials of North
Eastern States. The Centre is located at Jawaharnagar, Khanapara, Guwahati adjacent to
Assam Administrative Staff College and Veterinary College, & K K Handique Open
University. It is located at a distance of about 15 km from Guwahati Railway Station and
Central ASTC Bus Stand and is about seven km from the Lokpriya Gopinath Bordoloi
International Airport.

THE MANDATE OF THE INSTITUTE

=  Conduct training programmes, conference, seminars and
workshops for senior development executives

= Undertake, aid, promote and coordinate research on its own or
through other agencies

= Analyse & provide solutions to problems encountered in planning
and implementation of the programmes for rural development,
natural resource management, decentralised
governance, IT applications, Panchayati Raj and related issues etc

= Disseminate information through periodicals, reports and other
publications in furtherance of the basic objectives of the Institute



Travel

The to and fro traveling expenditure of the
participants including local conveyance will be
borne by the nominating authorities.

Venue

National Institute of Rural Development &
Panchayati Raj, North Eastern Regional Centre
(NIRDPR-NERC), Jawahar Nagar, Guwahati -
781022

Phone No.: 0361-2304790/2307043 (0O), 0361-
2302570 (Fax), 9854050437 (M)

Nominations
Nominations in the prescribed format should

reach the address given below on or before
February 4, 2026.

Course Coordinators: Er. SK Ghosh, Dr. Ratna
Bhuyan & Dr. R Murugesan

Nomination forms duly filled in to be
returned to:

Er. S K Ghosh/ Dr. Ratna Bhuyan
Programme Coordinators

National Institute of Rural Development
North Eastern Regional Centre
Jawaharnagar, Khanapara
Guwahati-781022, Assam

9854050437 (M); 9435349979 (M)

E-mail: ratnabhuyan.nird@gov.in/

skghosh.nird@gov.in

NOMINATION FORMAT

Title of the Training Programme:

A-ESDP on Cake Making and Bakery Products
(February 9-13, 2026)

Last date of receiving nominations: February 4, 2026

>

Address for Communication
with telephone No. and proper codes:

Tel: (O)
Tel: (R)

Fax:

Age:

Educational Qualification:

Date:

Place:

Signature of the sponsor with seal

A-ESDP
ON
CAKE MAKING AND BAKERY
PRODUCTS

(February 9-13, 2026)

Sponsored by

Ministry of Micro, Small and Medium Enterprises
Government of INDIA

Organised by

g

NIRDPR

NATIONAL INSTITUTE OF RURAL
DEVELOPMENT AND PANCHAYATI RAJ
NORTH EASTERN REGIONAL CENTRE
NIRDPR LANE, NH-37
JAWAHARNAGAR, KHANAPARA
GUWAHATI-781022



mailto:ratnabhuyan.nird@gov.in/

A-ESDP
ON
CAKE MAKING AND BAKERY PRODUCTS

This Advanced Entrepreneurship and Skill
Development Programme (ESDP) is thoughtfully
designed to transform passionate home bakers into
confident, professional, and business-savvy bakery
entrepreneurs. While many aspiring bakers possess
strong creative skills and a love for baking, they
often lack structured technical training and essential
business knowledge required to scale their passion
into a sustainable enterprise. This programme
that critical gap by offering a
comprehensive blend of advanced baking
techniques and entrepreneurial competencies.

addresses

The curriculum goes well beyond basic recipes and
home-level practices. Participants will gain in-depth
technical mastery over a wide range of bakery
products, with special focus on cakes, breads,
pastries, frostings, fillings, and decorative
techniques. Emphasis will be laid on precision,
consistency, standardisation of recipes, and
commercial-scale production methods that meet
market demand and quality expectations. Exposure
to modern baking equipment, food safety norms,
hygiene standards, shelf-life management, and cost-
effective ingredient sourcing further equips
participants to operate professionally in competitive

environments.

Equally important, the programme integrates critical
business and entrepreneurial components essential
for success in the rapidly growing bakery industry.
Participants will be trained in pricing strategies, cost
inventory branding,

control, management,

packaging, and customer engagement.

Sessions on business plan development, licensing and
regulatory compliances, digital marketing, and use of social
media platforms enable aspiring entrepreneurs to position
their products effectively in both local and online markets.
Guidance on market trends, consumer preferences, and
value addition will help participants identify niche
opportunities and innovate sustainably.

By combining technical excellence with practical business
insights, this Advanced ESDP will empower participants to
transition confidently from home-based baking to
professional bakery ventures. The programme aims to foster
self-employment, income generation, and entrepreneurship,
particularly among rural women, thereby contributing to
economic empowerment and growth within the food
processing and bakery sector.

Objectives

e To enhance advanced technical skills in cake
making and bakery products for commercial
production

e To provide hands-on exposure to modern baking
techniques, decoration, and finishing

e To develop entrepreneurial and managerial
capabilities for establishing sustainable bakery
enterprises

Programme Highlights

e Five-day intensive sessions covering theory and
practice

o Four structured sessions per day covering both
theory and practice

e Hands-on training on Cake Making and Baking

e  Group exercises, and business plan simulations

e Led by experienced trainers and industry experts

‘Who should attend

e Entrepreneurs and artisans looking to refine
their technical skills; Facilitators involved in
the bakery sector

Methodology

Adult Learning Methodology: Interactive lectures,
group work, and extensive hands-on laboratory
demonstration and practice. Subject experts from
government organisations will facilitate sessions.

Course Fee & Board & Lodging

There is no course fee. Free board and lodging will be
provided to all participants in the Institute’s Guest
House.

Course Coordinators

Er. S K Ghosh, Dr. Ratna Bhuyan & Dr. R Murugesan
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