




      NGM College – Department of Economics – Value Added Course 

 

Course Code : 21UEO6VA 

Course Name : The Baker’s at Desk – Bean to Bar 

Duration : 30 hours 

 

Course Objective: 

               To provide knowledge, adequate training in preparation of 

chocolates and to create the innovate thinking to develop the business 

opportunities among the Students. 

 

Course Outcomes: 

On the successful completion of the course, students will be able to 

 To understand the varieties of chocolates 

 To understand the preparation of choco beans  

 To acquire knowledge on dry ingredients  

 To become entrepreneurs in food industry 

 

Course Date: From 12.06.2022 to 26.06.2022 

 

Module : 1 Introduction to Origin of Chocolates       

Module : 2 Material description  

Module : 3 Receipes  

Module : 4 Processing choco beans             

 Module : 5 Grinding, Packing 








































