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Food Processing 

Date: 22-27 March 2024       Venue: Boys Sochum 

The Entrepreneurship Skill Development Program on Food Processing was organized by 

Nagaland Tool Room and Training Centre on 22nd to 27th March 2024 at Boys Sochum. The 

event was organized for the Sochumers (hostellers) of SCC, with a view to educate the 

students on various techniques of food processing at the same time to equip them with life 

skills. Both the Boys and Girls Sochumers took participation in the baking class and it was 

instructed by Miss Cham Khiamniungan, a professional baker, where she introduced basic 

baking principle to the students.   

Besides baking, the Sochumers were also taught in various skills such as making varieties of 

cookies, custards, jam making, wine, pickle and candies out of ginger & orange. Each session 

began with a brief lecture on ingredient functions, baking principles and safety precautions. 

This was followed by a hands-on demonstration by the instructor where students could 

observe the technique in action and put it in practice under the guidance of the instructor. 

Students were also educated on the importance of maintaining food safety and hygiene, 

balancing nutrition and preservative methods. Total no of participants was 30. 

 

 



  

 

 

 

 

   


