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ABSTRACT 

 

This Internship report submitted is about the details and experiences during the 

training period at Unipulp Agro Industries,Kakkancheri,Malappuram. The Internship 

was done on basis of partial fulfillment of my degree B.Voc Food Processing 

Technology at Christ College (Autonomous) Irinjalakuda,Thrissur.The Internship 

program was a great opportunity to know more about Fruit Juices,Pulps, Dices and 

also acquire professional knowledge about industries and the systems they follows.It 

also helped to interact with the staffs of the industry and receive advice and 

information regarding the industry.The training periods in the industries was very 

beneficial for understanding and helped to improve skills in the required programs.  
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INTRODUCTION 

 

Registered in 2016, Unipulp Agro Industries has gained immense expertise in 

supplying and trading of juice raw material like pineapple juice, pineapple dice 

etc.The supplier company is located in Malappuram, Kerala and is one of the leading 

sellers of listed products. Buy juice raw material like pineapple dice in bulk from us 

for the best quality products and service. 

Dicing is a culinary knife cut in which the food item is cut into small blocks or 

dice.This may be done for aesthetic reasons or to create uniformly sized pieces to 

ensure even cooking. Dicing allows for distribution of flavour and texture throughout 

the dish, as well as a somewhat quicker cooking time. Dicing usually applies to 

vegetables prepared in this way but it can also apply to the preparation of meat or fish 

and fruit. Bruise is an especially small size, produced from further cutting of julienne-

style food.  

Fruit pulp is the most basic food product obtained from fresh fruit processing. Fruit 

pulps can be cold stored for long period of time, but they also can be used to fabricate 

juices, ice creams, sweets, jellies and yogurts. The exploitation of tropical fruits has 

leveraged the entire Brazilian fruit pulp sector due mainly to the high acceptance of 

their organoleptic properties and remarkable nutritional facts. However, several works 

published in the last decades have pointed out unfavourable conditions regarding the 

consumption of tropical fruit pulps. This negative scenario has been associated with 

unsatisfactory physic-chemical and microbiological parameters of fruit pulps as 

outcomes of little knowledge and improper management within the fruit pulp 

industry. There are protocols for delineating specific identity and quality standards 

(IQSs) and standardized good manufacturing practices (GMP) for  fruit pulps, which 

also embraces standard operating procedures (SOPs) and hazard analysis and critical 

control points (HACCP), although this latter is not considered mandatory by the 

Brazilian legislation. Unfortunately, lack of skilled labours, along with failure in 

complying established protocols have impaired quality of fruit pulp. It has been 

necessary to collect all information available with the aim to identify the most 

important hazard with in the fruit pulp processing lines. Standardizing methods and 

practices with in the Brazilian fruit pulp industry would assurance high quality status 

to tropical fruit pulps and the commercial growth of this vegetal products towards 

international market. 

Juice is the drink made from the extraction or pressing of the natural liquid contained 

in fruit and vegetable. It can also refer to liquids that are flavoured with concentrate or 

other biological food sources, such as meat or sea foods, such as clam juice. Juice is  

commonly consumed as a beverage or used as an ingredient or flavouring in foods or 

other beverages, as for smoothies. Juice emerged as a popular beverage choice after 

the development of pasteurization methods enabled its prevention without using 

fermentation (which is used in wine production). The largest fruit juice consumers  
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New Zealand (nearly a cup, or 8 ounces, each day) and Columbia (more than three 

quarters of a cup each day). Fruit juice consumption on average increases with 

country income level. 

The product of UNIPULP AGRO INDUSTRIES LMT from the vehicle for 

generating the supplementary income for the farmers. The company uses the latest 

automated equipment from India and Europe. 
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Abstract 

This report studies about the processing of various dairy products in a dairy industry, Peoples 

Dairy Development Project Central Society, Kalady, Ernakulam. The six month internship 

program focuses on the processing and quality analysis of dairy products. The products 

include different types of milk, curd, ghee, butter, paneer, ice cream and skim milk powder. 

The milk samples collected from cans or tankers undergo various quality tests before the 

processing process which leads to safe consumption of milk products. The industry has well 

planned and executed HACCP plan for the effectiveness of quality parameters of each 

products. I was assigned in different sections like processing, packing and quality checking 

of various products which helped me to
 
improve my knowledge and to acquire more 

information. 
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Introduction 

PEOPLES’ DAIRY DEVELOPMENT PROJECT (PDDP) is a Charitable Society under the 

Travancore Cochin Literary Scientific and Charitable Societies Registrations Act of 1955. 

The Society was registered in l983. It is an lSO 22000:2005 Certified Dairy. It began with 

one village with 60 litres of milk per day, nothing but a trickle compared to them good it has 

become today. Today PDDP collects, processes and distributes nearly 1 lakh litres of milk 

and milk products per day on behalf of more than 200 societies owned by around 30 

thousand member farmers. 

 

Mission 

PDDP Central Society is committed to achieve continual improvement in the procurement,

processing and marketing of quality milk and milk products in harmony with our customers  

needs and regulatory requirement through the involvement of dedicated and trained 

employees. 

 

Vision 

Best Quality Milk For Better Health And Living.  
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ABSTRACT 

 

          This Internship report submitted is about the details and experiences during the 

training period at Bayfield Food Ingredients Pvt Ltd. The Internship was done on basis of 

partial fulfillment of my degree B.Voc Food Processing Technology at Christ College 

(Autonomous).The Internship program was a great opportunity to know more about 

seasonings, marinades and savoring and also acquire professional knowledge about industries 

and the systems they follows. It also helped to interact with staffs of the industry and receive 

advice and information regarding the industry. The training periods in the industries was very 

beneficial for understanding and helped to improve skills in the required programs.  
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1. COMPANY PROFILE 

          Bayfield Food Ingredients Pvt Ltd had its humble beginning way back in the year 

2017. The company has been setting a wide spectrum in culinary marinades, snack 

seasonings, shakes and exotic beverages, dip/cooking sauce premixes etc. 

          Bayfield food ingredients using premium grade raw materials that are procured from 

authentic vendors. They offer this product at reasonable rates and deliver these within the 

promised timeframe. Now Bayfield Food Ingredients is running as a private firm at 

Kalamassery, Ernakulam and production unit at Kadayirippu, Kerala.  

The specialty of Bayfield Food Ingredients products is that they are using only good 

quality raw materials which meet FSSAI standards.  

   The company strictly follows GMP (Good Manufacturing Practices) and GHP (Good 

Hygiene Practices) and assures that the products are safe to consume by different tests.   

MISSION 

 Conducting business with ethics. 

 Responsibly utilize knowledge for creating innovations to help our society. 

 Enriching employees and customers. 

 Working to feed for faster life responsibly. 

VISION 

 Be a trusted partner of customers.  

 Be innovative and leader in the focused area by creating distinctive value in offering. 

 Be responsible and committed to society. 

 To produce high quality, low cost, easy to use products that provide high acceptance 

for the customer and the end user. 

MOTTO 

―WE DO IT YOUR WAY‖ 

PRINCIPLES 

 Creating unmatched products and solutions. 

 Managing risk by proper quality management approach. 
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ABSTRACT 

 

          This Internship report submitted is about the details and experiences during the 

training period at Bayfield Food Ingredients Pvt Ltd. The Internship was done on basis of 

partial fulfillment of my degree B.Voc Food Processing Technology at Christ College 

(Autonomous).The Internship program was a great opportunity to know more about 

seasonings, marinades and savoring and also acquire professional knowledge about industries 

and the systems they follows. It also helped to interact with staffs of the industry and receive 

advice and information regarding the industry. The training periods in the industries was very 

beneficial for understanding and helped to improve skills in the required programs.  
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1. COMPANY PROFILE 

          Bayfield Food Ingredients Pvt Ltd had its humble beginning way back in the year 

2017. The company has been setting a wide spectrum in culinary marinades, snack 

seasonings, shakes and exotic beverages, dip/cooking sauce premixes etc. 

          Bayfield food ingredients using premium grade raw materials that are procured from 

authentic vendors. They offer this product at reasonable rates and deliver these within the 

promised timeframe. Now Bayfield Food Ingredients is running as a private firm at 

Kalamassery, Ernakulam and production unit at Kadayirippu, Kerala.  

The specialty of Bayfield Food Ingredients products is that they are using only good 

quality raw materials which meet FSSAI standards.  

   The company strictly follows GMP (Good Manufacturing Practices) and GHP (Good 

Hygiene Practices) and assures that the products are safe to consume by different tests.   

MISSION 

• Conducting business with ethics. 

• Responsibly utilize knowledge for creating innovations to help our society. 

• Enriching employees and customers. 

• Working to feed for faster life responsibly. 

VISION 

• Be a trusted partner of customers.  

• Be innovative and leader in the focused area by creating distinctive value in offering. 

• Be responsible and committed to society. 

• To produce high quality, low cost, easy to use products that provide high acceptance 

for the customer and the end user. 

MOTTO 

“WE DO IT YOUR WAY” 

PRINCIPLES 

• Creating unmatched products and solutions. 

• Managing risk by proper quality management approach. 
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Abstract 

This report studies about the processing of various dairy products in a dairy industry, Peoples 

Dairy Development Project Central Society, Kalady, Ernakulam. The three month internship 

program focuses on the processing and quality analysis of dairy products. The products 

include different types of milk, curd, ghee, butter, paneer, ice cream and skim milk powder. 

The milk samples collected from cans or tankers undergo various quality tests before the 

processing process which leads to safe consumption of milk products. The industry has well 

planned and executed HACCP plan for the effectiveness of quality parameters of each 

products. I was assigned in different sections like processing, packing and quality checking of 

various products which helped me to improve my knowledge and to acquire more 

information. 
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Introduction 

PEOPLES’ DAIRY DEVELOPMENT PROJECT (PDDP) is a Charitable Society under the 

Travancore Cochin Literary Scientific and Charitable Societies Registrations Act of 1955. 

The Society was registered in l983. It is an lSO 22000:2005 Certified Dairy. It began with 

one village with 60 litres of milk per day, nothing but a trickle compared to them good it has 

become today. Today PDDP collects, processes and distributes nearly 1 lakh litres of milk 

and milk products per day on behalf of more than 200 societies owned by around 30 thousand 

member farmers. 

 

Mission 

PDDP Central Society is committed to achieve continual improvement in the procurement, 

processing and marketing of quality milk and milk products in harmony with our customers’ 

needs and regulatory requirement through the involvement of dedicated and trained 

employees. 

 

Vision 

Best Quality Milk For Better Health And Living.  
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ABSTRACT 

 

This Internship report submitted is about the details and experiences during the 

training period at Unipulp Agro Industries,Kakkancheri,Malappuram. The Internship 

was done on basis of partial fulfillment of my degree B.Voc Food Processing 

Technology at Christ College (Autonomous) Irinjalakuda,Thrissur.The Internship 

program was a great opportunity to know more about Fruit Juices,Pulps, Dices and 

also acquire professional knowledge about industries and the systems they follows.It 

also helped to interact with the staffs of the industry and receive advice and 

information regarding the industry.The training periods in the industries was very 

beneficial for understanding and helped to improve skills in the required programs.  
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Abstract 

This report studies about the processing of various dairy products in a dairy industry, Peoples 

Dairy Development Project Central Society, Kalady, Ernakulam. The six month internship 

program focuses on the processing and quality analysis of dairy products. The products 

include different types of milk, curd, ghee, butter, paneer, ice cream and skim milk powder. 

The milk samples collected from cans or tankers undergo various quality tests before the 

processing process which leads to safe consumption of milk products. The industry has well 

planned and executed HACCP plan for the effectiveness of quality parameters of each 

products. I was assigned in different sections like processing, packing and quality checking 

of various products which helped me to
 
improve my knowledge and to acquire more 

information. 
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Introduction 

PEOPLES’ DAIRY DEVELOPMENT PROJECT (PDDP) is a Charitable Society under the 

Travancore Cochin Literary Scientific and Charitable Societies Registrations Act of 1955. 

The Society was registered in l983. It is an lSO 22000:2005 Certified Dairy. It began with 

one village with 60 litres of milk per day, nothing but a trickle compared to them good it has 

become today. Today PDDP collects, processes and distributes nearly 1 lakh litres of milk 

and milk products per day on behalf of more than 200 societies owned by around 30 

thousand member farmers. 

 

Mission 

PDDP Central Society is committed to achieve continual improvement in the procurement,

processing and marketing of quality milk and milk products in harmony with our customers  

needs and regulatory requirement through the involvement of dedicated and trained 
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Vision 

Best Quality Milk For Better Health And Living.  
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ABSTRACT 

 

This internship report submitted is about the details and experiences during the training period at 

Tameemi food products Pvt Ltd. The internship was done on basis of partial fulfillment of my degree 

B.Voc Food Processing Technology at Christ College (Autonomous). The internship program was a 

great opportunity to know more about rice powder processing and also acquire professional 

knowledge about industry and the systems they follow. It also helped to interact with staffs of the 

industry and receive advice and information regarding the industry. The training periods in the 

industry was very beneficial for understanding and help to improve skills in the required programs
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INTRODUCTION 
 

 

 

 

Industrial training is an important phase of student life. A well planned, properly executed 

and evaluated industrial training helps a lot in developing a professional attitude. It 

develops an awareness of industrial approach to problem solving based on a broad 

understanding process and mode operation of organization. 

 

 

Tameemi from the house of NSR Food Products PVT.LTD head quartered at Kochi, 

Kerala. They specializing ethnic Kerala food products .They offer highest and finest 

quality of breakfast products include rice powder, roasted rava, steamed Puttupodi, Pathiri 

flour, Atta. Copper Controlled Roasting(CCR), as it known, is the most modern 

technology used in the process of making Tameemi breakfast products. They are upholding 

to ethinic taste, purity or unadultered food supplies should reach the households both 

inside and outside Kerala. 

 

 

The manufacturing plant is situated in a 15,000 sq ft. area with advanced industrial 

machinery and CCR vessel units. The traditional concept of roasting raw materials in 

copper – lined vessels without compromising its taste factor is quintessential of this 

technology. 
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VISION: 
 

 Tameemi foods provides quality services and products to the society. 

 Better utilization of available resources. 

 Provide employment in local areas. 

 Achieve oraganisational goals. 

 To make food product which are top class in hygiene, quality and 

nutrition. 

 Provide better working condition. 

 

 

 
MISSION: 

 

Tameemi from the house of NSR FOOD PRODUCT PVT.LTD offers highest and 

finest quality of products starting with breakfast product category assimulated from 

the state of the art technology. 

 

 To product the interest of consumer by breaking the monopoly control in the value chain. 
 A sensitive and democratic approach to the natural resource. 
 To impart traditional taste with the help of modern technology like copper controlled roasting 

(CCR). 
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SWOT ANALYSIS OF THE COMPANY 

STRENGTH 
 

 Low cost production technology.

 New and refreshing.

 Outstanding customer service.

 Experienced management environment.

 Highly quality and delicious taste.

 Product very suitable for processing.

 Product and production knowledge are high.

 Purity and highly quality of raw materials.

 

WEAKNESS 

 
 Market facilities problem like warehouse.

 Poor market policies.

 Small production scale and low specialization.

 Poor availability of modern equipment with high accuracy.

 

 

 
OPPORTUNITIES 

 
 Loyal returning customers.

 High exposure location.

 Minimize city costs by partnering.

 Express creativity in a productive way

 All participants get positive press.

 Increasing income levels and changing consumption patterns.
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THREATS 

 
 Loss of trained workforce to other industries.

 Competitors are located nearby.

 Competitors offer cheaper price.

 Fear of lost revenue by business.
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industry and receive advice and information regarding the industry. The training periods in the 
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SWOT ANALYSIS OF THE COMPANY 

STRENGTH 
 

 Low cost production technology.

 New and refreshing.

 Outstanding customer service.

 Experienced management environment.

 Highly quality and delicious taste.

 Product very suitable for processing.

 Product and production knowledge are high.

 Purity and highly quality of raw materials.

 

WEAKNESS 

 
 Market facilities problem like warehouse.

 Poor market policies.

 Small production scale and low specialization.

 Poor availability of modern equipment with high accuracy.

 

 

 
OPPORTUNITIES 

 
 Loyal returning customers.

 High exposure location.

 Minimize city costs by partnering.

 Express creativity in a productive way

 All participants get positive press.
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 Loss of trained workforce to other industries.

 Competitors are located nearby.

 Competitors offer cheaper price.
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ABSTRACT 
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training period at Unipulp Agro Industries,Kakkancheri,Malappuram. The Internship 

was done on basis of partial fulfillment of my degree B.Voc Food Processing 

Technology at Christ College (Autonomous) Irinjalakuda,Thrissur.The Internship 

program was a great opportunity to know more about Fruit Juices,Pulps, Dices and 

also acquire professional knowledge about industries and the systems they follows.It 

also helped to interact with the staffs of the industry and receive advice and 

information regarding the industry.The training periods in the industries was very 

beneficial for understanding and helped to improve skills in the required programs.  
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ABSTRACT 

 

This internship report submitted is about the details and experiences during the training period at 

Tameemi food products Pvt Ltd. The internship was done on basis of partial fulfillment of my degree 

B.Voc Food Processing Technology at Christ College (Autonomous). The internship program was a 

great opportunity to know more about rice powder processing and also acquire professional 

knowledge about industry and the systems they follow. It also helped to interact with staffs of the 

industry and receive advice and information regarding the industry. The training periods in the 

industry was very beneficial for understanding and help to improve skills in the required programs
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INTRODUCTION 
 

 

 

 

Industrial training is an important phase of student life. A well planned, properly executed 

and evaluated industrial training helps a lot in developing a professional attitude. It 

develops an awareness of industrial approach to problem solving based on a broad 

understanding process and mode operation of organization. 

 

 

Tameemi from the house of NSR Food Products PVT.LTD head quartered at Kochi, 

Kerala. They specializing ethnic Kerala food products .They offer highest and finest 

quality of breakfast products include rice powder, roasted rava, steamed Puttupodi, Pathiri 

flour, Atta. Copper Controlled Roasting(CCR), as it known, is the most modern 

technology used in the process of making Tameemi breakfast products. They are upholding 

to ethinic taste, purity or unadultered food supplies should reach the households both 

inside and outside Kerala. 

 

 

The manufacturing plant is situated in a 15,000 sq ft. area with advanced industrial 

machinery and CCR vessel units. The traditional concept of roasting raw materials in 

copper – lined vessels without compromising its taste factor is quintessential of this 

technology. 
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ACCREDITATION 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The company has been licensed by FSSAI and certified by ISO 9001:2015, ISO 

14001:2015 and ISO 22000:2018 which includes Food Safety Management System 

(FSMS) and HACCP. The Processing ensure high level of food safety and quality. 
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COMPANY PROFILE 

 

Address and name of the company 

NSR FOOD PRODUCTS Pvt. Ltd, 

266/5 

Inkel Business park, plot no.8&9, 

Angamaly South , Ernakulam , 683573 

 

Brand name 
 

Tameemi 

 

Business Type 

 

Manufacturer, Supplier, Exporter 

 

Status 

 

Private LTD company 

 

Annual Turnover 

 

146452007 

 

Number of Workers 

 

35 

 

Email and Contact Number 

 

nsrfoodproducts@gmail.com 

8089041064 

 

Website 

 

www.tameemifoods.com 

 

mailto:nsrfoodproducts@gmail.com
http://www.tameemifoods.com/
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VISION: 
 

 Tameemi foods provides quality services and products to the society. 

 Better utilization of available resources. 

 Provide employment in local areas. 

 Achieve oraganisational goals. 

 To make food product which are top class in hygiene, quality and 

nutrition. 

 Provide better working condition. 

 

 

 
MISSION: 

 

Tameemi from the house of NSR FOOD PRODUCT PVT.LTD offers highest and 

finest quality of products starting with breakfast product category assimulated from 

the state of the art technology. 

 

 To product the interest of consumer by breaking the monopoly control in the value chain. 
 A sensitive and democratic approach to the natural resource. 
 To impart traditional taste with the help of modern technology like copper controlled roasting 

(CCR). 
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                                                         ABSTRACT

The Internship report submitted is about the details and experience during the training period at Milma
Ernakulam Dairy Thrippunithura. The Internship was done on basis of partial fulfilment of my degree 
B.Voc Food Processing Technology at Christ College (Autonomous). The Internship program was a 
great oppurtunity to know more about milk processing and also acquire professional knowledge about 
industry and the system they follow. It is also helped to interact with staffs of the industry and recieve 
advise and information regarding the industry. The training periods in the industry was very beneficial 
for understanding and help to improve skills in the required programs.
 

                                       

                                                               
                                                        

7  



                      MILMA ERNAKULAM DAIRY,THRIPPUNITHURA

Milma is the popular name given to Kerala Co-operative Milk Marketing Federation (KCMMF). 
Milma started its operation in 1980 with its head office at Thiruvananthapuram. It is a three tiered 
organization. The company manufactures milk and various milk based products as well as mango 
drinks throughout the state. MILMA has been instrumental in achieving the national goal of self-
sufficiency in milk production in the state. The company goal is "The socio-economic progress of the 
dairy farmer through procuring,processing and marketing of milk". Still the goal is recieding as Kerala
enjoys one of the highest ranges of per capita milk consumption. KCMMF is totally content in the 
realization of this vision which was set before it. KCMMF have achieved the distinction of this vision 
which was set before it.

MISSION

"FARMERS PROSPERITY THROUGH CONSUMER SATISFACTION"

      VISION

      "To bring about soci-economic development of dairy farmers on a sustainable basis and providing 
quality of milk and milk products to the consumers at a reasonable price"
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