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      Course at a glance 
 

1. Introduction 

Food processing and preservation is a set of physical, chemical and biological processes 

that are performed to prolong the shelf life of foods and at the same time retain the 

features that determine their quality, like color, texture, flavor and especially nutritional 

value. Food preservation is achieved by destroying enzymes and microorganisms using 

heat (blanching, pasteurization), or preventing their action by: removal of water, or 

increasing acidity or using low temperatures. 

2. Course objectives : 

 
1. To improve participant’s skills in designing and implementing food processing 

operations in their own jurisdiction. 

2. To develop advanced knowledge and idea of participants to investigate various 

parameters involved in food processing and preservation with respect to their 

influence on final product quality and safety 
3.   To develop knowledge of personnel working in agriculture about  processing steps 

involved in a range of contemporary and novel manufacturing operations 

Target population  :  Officers of different organizations under Ministry of 

Agriculture. 

Duration of each session: 60 minutes. 

3.  Course Content 

SL. No. Topics 

1 National Food Policy, Rules & Regulation 

2 Food Processing & Preservation: Implications for assuring food security 

3 Concept on Safe and Nutritious Foods 

4 Principles and methods of Food Preservation 

5 Packaging and Transportation of Fresh fruits and Vegetables 

6 Food Processing and Preservation by Heat Treatments 

7 Principles and Methods of Osmotic Dehydration 

8 Overview on Minimal Processing of Fruits and Vegetables 

9 
Good Agriculture Practice (GAP) and Standard Operating Procedure (SOP) for 

preservation & Processing of Agricultural Products 

10 Food Preservation by increasing solids 

11 Causes of Food Spoilage and Remedies 

12 Preparation of Jam/Jelly/Marmalade 

13 Food Processing by Frying 

14 Preparation of fried products (Practical) 



 

 

15 Overview on Washing and Cooling of fresh produces 

16 Overview on Minimal Processing of Fruits and Vegetables (Practical) 

17 Fermentation as the methods of food processing and preservation 

18 Food Adulteration and Safety 

19 Use of food additives and preservatives 

20 Food Processing by Drying 

21 Food Poisoning and its remedies 

22 Pickling (Practical) 

23 Sustainable Development Goals (SDG) & National Integrity Strategy (NIS) 

 



 

 

Annexure-I  

“Food Processing and Preservation Techniques” শীর্ ষক প্রশশক্ষণের প্রশশক্ষোর্থীগণের 

নাণের তাশিকা 

                                                                    সেয়কাি: ১০-১৪ অণটাবর ,  ২০২১ খ্রি.    

 

ক্র.নং নাে ও পদবী কে ষস্থি মোবাইি নম্বর ই-মেইি 

1.  মো: শশরফুি শবন একরাে 

 ববজ্ঞাশনক কে ষকতষা 

বাংিাণদশ গে ও ভুট্টা গণবর্ো ইনশিটিউট 

,নশশপুর,  শদনাজপুর 

০১৭১৭৫৪৫৭৯৭ sariful.santo@gmail.com 

2.  জনাব মো: শাহীদুি  ইসিাে 

সহকারী পশরচািক 

কৃশর্ শবপেন অশিদপ্তর , খাোরবাশি, 

ফাে ©মগট , ঢাকা। 

০১৯১২২৮৩৮৬৭ shahid.bc.bd@gmail.com 

3.  মবগে সুিতানান নাশসরা 

সহকারী পশরচািক 

কৃশর্ শবপেন অশিদপ্তর ,খাোরবাশি, 

ফাে ©মগট , ঢাকা। 

০১৯১৪৩৯০২৬২ sultanannasira@gmail.com 

4.  মো: নূর-এ-নবী 

কৃশর্ সম্প্রসারে কে ষকতষা 

উপণজিা কৃশর্ অশফস, সদর,োগুরা ০১৭২৩৯১৬৮৫০  

5.  মো: এনামুি হক   

অশতশরক্ত উপপশরচািক (শপশপ) 

উপপশরচািণকর কার্ ষািয়, কৃখ্রি সম্প্রসারণ 

অখ্রিদপ্তর,গাইবান্ধা 

০১৭২৩১০১৫৪৮ madazaddae@gmail.com 

6.  মো: শশরফুি ইসিাে 

কৃশর্ সম্প্রসারে কে ষকতষা 

উপণজিা কৃশর্ অশফস,সদর, নাণটার ০১৭১৭২০৪১০১  

7.  মো: শখশজর মহাণসন প্রাং 

অশতশরক্ত উপপশরচািক (উদ্যান) 

উপপশরচািণকর কার্ ষািয়, কৃখ্রি সম্প্রসারণ 

অখ্রিদপ্তর,নওগাঁ 

০১৭১২৫৪২৯৯৬  kbdhossain@gmail.com 

8.  ড. মো: মসাহাগ োহফুজ 

অশতশরক্ত উপপশরচািক (শপশপ) 

উপপশরচািণকর কার্ ষািয়, কৃখ্রি সম্প্রসারণ 

অখ্রিদপ্তর,লালমখ্রনরহাট 

০১৭১২৫৬১৯৮৩ shohag.agri013@gmail.com 

9.  চেন আরা আফণরাজ 

অশতশরক্ত কৃশর্ কে ষকতষা 

 

উপণজিা কৃশর্ অশফস, শাজাহানপুর, বগুিা ০১৬৭৪৭৬০৮১৮ chamon70@yahoo.com 

10.  রায়হানুি হক 

কৃশর্ সম্প্রসারে কে ষকতষা 

উপণজিা কৃশর্ অশফস, পূব ©িিা, মনত্রণকানা ০১৭৪৮৪০৮০৭৭ r h o q u e b a u 2 0 3 @g ma i l .

c o m 

11.  মো: আসাদুজ্জাোন 

কৃশর্ সম্প্রসারে কে ষকতষা 

উপণজিা কৃশর্ অশফস, েনপুরা, ম ািা ০১৭৪৭০৫১১৪১ mdasadtspu@gmail.com 

12.   মশখ বতণয়বুর  রহোন 

কৃশর্ সম্প্রসারে কে ষকতষা 

উপণজিা কৃশর্ অশফস, 

ইন্দুরকানী,শপণরাজপুর 

০১৯১৬৮৮২৩৬৮  

13.  মো:কােরুি হাসান 

কৃশর্ সম্প্রসারে কে ষকতষা 

উপণজিা কৃশর্ অশফস,  ালুকা,েয়েনশসংহ ০১৭০১২৪২৬৯২  

14.  মো: রাশকব হাসান 

কৃশর্ সম্প্রসারে কে ষকতষা 

উপণজিা কৃশর্ অশফস, কাহালু , বগুিা 

 

০১৭১৫৭৮৮৭৫৪ rakib.hasan22@gmail.com 

15.  মো: মদণিায়ার মহাণসন 

  কৃশর্ সম্প্রসারে কে ষকতষা 

উপণজিা কৃশর্ অশফস,িাকসাে , কুশেল্লা ০১৭৩৭২১২৯৭৪ daloarag@gmail.com 

16.  রাশকবুি  হাসান শরীফ 

কৃশর্ সম্প্রসারে কে ষকতষা 

উপণজিা কৃশর্ অশফস, হাইেচর , চাঁদপুর ০১৬২৪৯৪৭৭৭৫ rhsharif3025@gmail.com 

17.   মো: রাণসি পারণ জ  তোি 

কৃশর্ সম্প্রসারে কে ষকতষা 

উপণজিা কৃশর্ অশফস,ণগাপািপুর, 

টাংগাইি 

০১৭৩৭৫৩৮১৪৫ tmlprvj@gmail.com 

18.  এ শব এে ওয়াশহদুর রহোন 

মজিা প্রশশক্ষে কে ষকতষা 

কৃশর্ সম্প্রসারে  অশিদপ্তর, মুন্সীগঞ্জ ০১৭১৫৭৮৫৩৯০  

19.   এ.এস.এে.রাণশদুজ্জাোন শবন 

হাশফজ 

কৃশর্ সম্প্রসারে কে ষকতষা 

উপণজিা কৃশর্ অশফস,বিণিখা,  

মেৌি ীবাজার 

০১৬৪৪৯৩১০৯২  

20.  মো: আব্দুি জব্বার 

উপণজিা কৃশর্  কে ষকতষা 

উপণজিা কৃশর্ অশফস,েহািছশি, 

খাগিাছশি 

০১৭২২৬৮৩২৯১  

21.  ড.নাছরীন জাহান  

ঊর্ধ্ষতন ববজ্ঞাশনক কে ষকতষা 

 উশিদ মকৌশিসম্পদ মকন্দ্র, 

 বাংিাণদশ কৃশর্ গণবর্ো  ইনশিটিউট,    

০১৭১৭৭৬৪৯২০ nasrin.jahan83@gmail.com 



 

 

ক্র.নং নাে ও পদবী কে ষস্থি মোবাইি নম্বর ই-মেইি 

গাজীপুর 

22.  ড. মো: আশরফুর রহোন 

ঊর্ধ্ষতন ববজ্ঞাশনক কে ষকতষা 

কৃশর্ গণবর্ো মকন্দ্র, বাংিাণদশ কৃশর্ 

গণবর্ো  ইনশিটিউট,শবণনরণপাতা, 

সাতক্ষীরা 

০১৭১১১০৯৩৪৫ mohammad_ento@yahoo.com 

23.  ড. মো: োসুদ আিে 

ঊর্ধ্ষতন ববজ্ঞাশনক কে ষকতষা 

েসিা গণবর্ো মকন্দ্র, বাংিাণদশ কৃশর্ 

গণবর্ো  ইনশিটিউট,শশবগঞ্জ,বগুিা 

০১৭২৩০০৩৩৩০ mmalam2569@yahoo.com 

24.  তাছশিো  জাহান  

ঊর্ধ্ষতন  ববজ্ঞাশনক কে ষকতষা 

কন্দাি ফসি গণবর্ো মকন্দ্র, বাংিাণদশ 

কৃশর্ গণবর্ো  ইনশিটিউট,    গাজীপুর 

০১৭১৮৬৪৭৬৯৭ t a s l i ma wr c @y a h o o .c o
m 

25.  সাওদা নাজনীন 

ববজ্ঞাশনক কে ষকতষা 

কন্দাি ফসি গণবর্ো মকন্দ্র, বাংিাণদশ 

কৃশর্ গণবর্ো  ইনশিটিউট,    গাজীপুর 

০১৭১৫৪৯২৩৩৩   

26.  মো:সাণজদুর রহোন 

উপব্যবস্হাপক (শবপেন) 

এণরা সাশ ©স শব াগ, শবএশডশস,ঢাকা ০১৭১৫১৭৬৩৪৮  a s c h o b a d c @g ma i l .c o m 

27.  োহমুদ তাণরক আণনায়ার 

শসশনয়র সহকারী পশরচািক 

সদস্য পশরচািক (বীজ ও উদ্যান) এর দপ্তর 

, শবএশডশস, ঢাকা 

০১৭১৬১১৪৩৭৬     tarek_badc@yahoo.com 

28.  তাছশিো ইয়াছশেন 

শসশনয়র প্রশশক্ষে কে ষকতষা 

বীজ প্রতযয়ন এণজন্সী, গাজীপুর ০১৭১৭৩৬৩৬৭৩           

29.  সাফাত জাোন পশনর 

বীজ প্রতযয়ন কে ষকতষা 

বীজ প্রতযয়ন এণজন্সী, মুন্সীগঞ্জ ০১৭২১৩১৮০০৮  

30.  এ,ণক, এে , সাশদকুি ইসিাে 

মজিা বীজ প্রতযয়ন কে ষকতষা 

বীজ প্রতযয়ন এণজন্সী,রাজবািী ০১৭১২১৯২৩৪১  

31.  সাশদয়া তাসেীন 

ঊর্ধ্ষতন ববজ্ঞাশনক কে ষকতষা 

উদ্যানতত্ত্ব  শব াগ, শবনা, েয়েনশসংহ ০১৬৩১৪৯৪৭৮১ s t s h o r n a _5 @y a h o o .c o m 

32.  মো:তানশজলুর রহোন েন্ডি 

ঊর্ধ্ষতন ববজ্ঞাশনক কে ষকতষা 

উদ্যানতত্ত্ব  শব াগ, শবনা, েয়েনশসংহ ০১৭২৫০৯১৭১৮ t a n j i l .b i n a @g ma i l .c o
m 

33.  কাজী তাহশেনা আক্তার 

ববজ্ঞাশনক কে ষকতষা 

উদ্যানতত্ত্ব  শব াগ, শবনা, েয়েনশসংহ ০১৭৩৬৯৭১৩৪৪ tahmina_akter@yahoo.com 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Annexure-II 

List of Resource Speakers 

 

SL 

No. 
Name Designation Organization e-mail and mobile No. 

1 Dr. Md. Burhan Uddin Professor 
Dept. of Food tech. 

& Rural Ind, BAU 

01711-110509 

burhan.ftri@bau.edu.bd/ 

burhan992003@yahoo.com 

2 Dr.Md.Gulzarul Aziz Professor 
Dept. of Food tech. 

& Rural Ind, BAU 

01631-748866 

aziz_ftri@bau.edu.bd 

3 Dr. Md. Abdullah Iqbal Professor 
Dept. of Food tech. 

& Rural Ind, BAU 
iqbal21155@bau.edu.bd 

4 Dr. Md. Monirul Islam 
Director 

(Nutrition) 
BARC, Dhaka 

01777-686866 

dmmislam@yahoo.com 

5 Md. Hafizul Haque Khan CSO 

Post-Harvest 

Technology 

Division,BARI, 

Gazipur 

 

01556-631691 

hafiz_hkhan@yahoo.com 

6 
Dr. Golam Ferdous  Ahmed 

Chowdhury 
SSO 

Post-Harvest 

Technology 

Division, 

BARI,Gazipur  

ferdous613@gmail.com 

7 Dr. Md. Mayeen Uddin 
Deputy 

Director 

 

NATA,Gazipur 

 

01711-969688 

mayen.dae85@yahoo.com 

8 
Dr. Md. Ayub Hossain 

 
CSO 

Farm Machinery 

Division, 

BARI,Gazipur 

 

01716-979034 

mahossain.fmpe@gamil.com 



 

 

SL 

No. 
Name Designation Organization e-mail and mobile No. 

9 

 

Md. Mahmud Hasan 

 

 

 

Director 

(Training) 

 

NATA,Gazipur 

 

01817-066613 

mahamudhassandae@gmail.com 

10 
Dr. Mohammad Mainuddin 

Molla 
SSO PHTD,BARI, 

Gazipur 

mainuddinmolla@yahoo.com 

01712-231121 

11 

 

Abul Kalam Azad 

 

Deputy 

Director 

 

NATA,Gazipur 

 

01940-652412 

azadipm@gmail.com 

12 Dr. Shahjahan Ali Professor 
German University, 

Gazipur 

shah_phd@yahoo.com 

01716-174288 

13 

 

Md. Eskandar Hossain 

 

Deputy 

Director 

 

NATA,Gazipur 

 

01938-615225 

eskandarhossain@yahoo.com 

 

 

 

 

 

  

 

 

 

 

 



 

 

 Annexure- III 

Training schedule on Food Processing and Preservation Techniques 

Duration: 10 -14 October, 2021 

 

Ist Day : 10/10/2021 ( Sunday) 

Time Topics Methods Resource Person 

08:30-09.00 Registration - Sadikun Nahar 

09.00-09.30 Pre evaluation - CC/ ACC 

09:30-10:15 Inaugural session - DG/Directors/Faculties 

10:20-11:20 National Food Policy, Rules 

& Regulation 

L&D Prof. Dr. M. Burhan Uddin,  

Dept. of Food tech. & Rural Ind, 

BAU 

11:30-12.00 Tea Break - Aharjoo Cafeteria 

12.00-1.00 Food Processing & 

Preservation: Implications 

for Assuring Food Security 

L&D Prof. Dr. M. BurhanUddin,  

 Dept. of  Food tech. & Rural  Ind, 

BAU 

1.00-2.00 Concept on Safe and 

Nutritious Foods 

L & D Prof. Dr. Mohammad  Gulzarul 

Aziz, Dept. of Food tech. & Rural 

Ind, BAU 

2.00-3.00 Prayer  and  Lunch  Break  Aharjoo Cafeteria 

3.00-4.00 Concept on Safe and 

Nutritious Foods 

L & D Do 

4.00-5.00 Principles and Methods of 

Food Preservation 

L & D Do 

5.00-5:30 Evening Tea - Aharjoo Cafeteria 

9.00-10.00 Dinner - Aharjoo Cafeteria 

 

 



 

 

2nd Day : 11/10/2021 ( Monday) 

Time Topics 

 

Method 

 

Resource Person 

8.30-9.20 Breakfast - Aharjoo Cafeteria 

9.30– 10.30 Food Processing by Drying L & D 

 

Dr. Md. Ayub Hossain 

CSO, Farm Machinery Division, 

BARI 

10.30-11.30 Do L & D Do 

11.30-12.00      Tea Break - Aharjoo Cafeteria 

12.00-1.00 Traditional Food Processing 

and Preservation Techniques 

 

L & D Dr. Abdullah Iqbal,  

Professor 

Dept. of Food tech. & Rural Ind, BAU 

1.00-2.30 Prayer and Lunch Break ( 

Lunch Starts at 2.00 PM) 

- Aharjoo Cafeteria 

2.30-3.30 Food Processing and 

Preservation by Heat 

Treatment 

 

L & D Dr. Abdullah Iqbal,  

Professor 

Dept. of Food tech. & Rural Ind, BAU 

3.30-4.30 Overview on Washing and 

Cooling of Fresh Produces 

L & D Md. Hafizul Haque  Khan 

 CSO,  Post-Harvest Technology 

Division, BARI,Gazipur 

4.30-5.00 Principles and Methods of 

Osmotic Dehydration 

 

L & D Dr. Golam Ferdous  Ahmed 

Chowdhury 

SSO,  Post-Harvest Technology 

Division, BARI,Gazipur 

5.00-5.30 Evening Tea - Aharjoo Cafeteria 

9.00-10.00 Dinner - Aharjoo Cafeteria 

 

 



 

 

3rd Day : 12/10/2021 (Tuesday) 

 

 

 

 

 

Time Topics Method Resource Person 

8.30-9.20 Breakfast - Aharjoo Cafeteria 

9.30-10.30 Food  Adulteration and Safety L & D Dr. Md. Monirul Islam 

Director (Nutrition),  BARC, 

Dhaka 

10.30 –11.30 Use of food Additives and 

Preservatives 

L & D Do 

11.30-12.00   Tea Break - Aharjoo Cafeteria 

12.00-1.00 Food Preservation by Increasing 

Solids 

L & D Dr. Golam Ferdous  Ahmed 

Chowdhury 

SSO,  Post-Harvest Technology 

Division, BARI,Gazipur 

1.00-2.30 Prayer  and  Lunch  Break 

(Lunch Starts at 2.00 PM) 

- Aharjoo Cafeteria 

2.30-3.30 Good Agriculture Practice 

(GAP) and Standard Operating 

Procedure (SOP) for 

preservation & Processing of 

Agricultural Products 

L & D Md. Mahmud Hasan 

Director (Training), NATA, 

Gazipur 

3.30-4.30 Packaging and Transportation of 

Fresh fruits and Vegetables 

L & D Md. Eskandar Hossain 

DD, NATA, Gazipur 

4.30-5.00 Evening Tea - Aharjoo Cafeteria 

9.00-10.00 Dinner - Aharjoo Cafeteria 



 

 

4th Day : 13/10/2021  (Wednesday) 

Time Topics Method Resource Person 

8.30-9.20 Breakfast - Aharjoo Cafeteria 

9.30-10.30 Food Processing by Frying L & D  Dr. Golam Ferdous  Ahmed 

Chowdhury 

SSO,  Post-Harvest Technology 

Division, BARI,Gazipur  

10.30 –11.30 Overview on Minimal 

Processing of Fruits and 

Vegetables 

L & D Dr. Mohammad  Mainuddin Molla 

SSO, PHTD, BARI, Gazipur  

11.30-12.00 Tea Break   

11.30-12.00 Preparation of 

Jam/Jelly/Marmalade 

Practical Dr. Mohammad  Mainuddin Molla 

SSO, PHTD, BARI, Gazipur 

12.00-1.00 Overview on Minimal 

Processing of Fruits and 

Vegetables 

Practical Dr. Mohammad  Mainuddin Molla 

SSO, PHTD, BARI, Gazipur  

1.00-2.30 Lunch Break   

2.30-3.30 Preparation of Fried Products Practical Dr. Golam Ferdous  Ahmed 

Chowdhury 

SSO,  Post-Harvest Technology 

Division, BARI,Gazipur  

4.30-5.00 Evening Tea - Aharjoo Cafeteria 

9.00-10.00 Dinner - Aharjoo Cafeteria 

 

 

 

 

 

 



 

 

5th Day: 14/10/2021 (Thursday) 

Time Topics Method Resource Person 

8.30-9.20 Breakfast - Aharjoo Cafeteria 

9.30-10.30 Fermentation as the Methods 

of Food processing and 

preservation 

L & D Dr. Md. Shahjahan 

Professor , Zarman University, 

Gazipur 

10.30-11.30 Pickling (Practical) Practical Do 

11.30-12.00   Tea Break - Aharjoo Cafeteria 

12.00-1.00 Pickling (Practical) Practical Dr. Md. Shahjahan 

Professor , Zarman University, 

Gazipur 

1.00-2.00 Prayer and  Lunch  Break( 

Lunch Starts at 2.00 PM) 

- Aharjoo Cafeteria 

2.00-3.00 Sustainable  Development  

Goals (SDG) And NIS 

L & D Abul Kalam Azad 

DD (Agriculture Extension), 

NATA, Gazipur 

3.00-4.00 Causes of Food Spoilage and 

Remedies 

L & D Dr. Md. Mayen Uddin 

DD( Food Technology), NATA, 

Gazipur 

4.00-4.30 Post Evaluation & Course 

Evaluation 

 CC/ACC/Participants 

4.00-5.00 Awarding of Certificate & 

Closing  Session 

 DG/Directors/Faculties/CC 

 

 

 

 

 

 

 



 

 

Annexure IV 

Training Course Evaluation by the Participants  

     Best Training Methods choose by the participants 

1. National Food Policy, Rules & Regulation 

2. Concept on Safe and Nutritious Foods 

3. Food  Adulteration and Safety 

4. Use of food Additives and Preservatives 

5. Food Processing & Preservation: Implications for Assuring Food Security 

6. Preparation of Jam/Jelly/Marmalade 

7. Preparation of  fried Products 

8. Good Agriculture Practice (GAP) 

9. Sustainable  Development  Goals (SDG) 

10. Packaging and Transportation of  fresh fruits and vegetables 

11. Overview on Minimal Processing of Fruits and Vegetables 

12. Pickling (Practical) 

 

 The issues that are disliked by the participants 

1. More theory class 

2. Low quality of food 

3.  Less Practical class 

4. Minimum honorarium                         

5. Shortage of field trip  food manufacturing company 

6.To continue class in the time of prayer  

 

The others associated issues they liked 

 
           1. Topic wise expert resource persons were selected very prudently. 

           2. Visit BARI (Bangladesh Agricultural Research Institute) 

           3. Time management 

           4. Discipline & management 

           5. Expert resource persons 

           6. Practical class  

           7. Cooperation of  NATA Authority 

           8. Cooperation of  Course Coordinator  and Asst. Course  Coordinators .    

 

 

 

 

  

 



 

 

Conclusion and recommendation by the Course Management Team: 

1. Uninterrupted internet and electricity supply should be provided  

2. Training duration should be increased. 

3. Arrangement of food manufacturing company visit.eg PRAN or Square food 

processing company. 

4. Provide more time for practical class 

5. Refresher’s course should be arranged 

6. Selection resource speaker on the basis of speaker evaluation score by the participants 

7. Sports facilities should be available. 

8. Incorporate quality food export related class  in training schedule 

9. Incorporate Govt. policy & BSTI standard and BSTI representative class  in training 

schedule 

10. Food Technology & Rural Industries faculty of BAU Visit should be arranged 

11. Incorporate postharvest disease & insects pests management class  in training 

schedule. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Annexure - V 

Resource Speakers Evaluation by the participants 
Grade range: 1-6 (Higher marks represent the higher grade) 

Speaker name and 

Address  

Subject Criteria Obtained grade 

(Average) 

Comments 

Prof. Dr. Md. Burhan  

Uddin,  

Dept. of  Food tech. 

& Rural Ind, BAU 

National Food Policy, 

Rules & Regulation 

Knowledge Over subject 4.3  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Food Processing & 

Preservation: 

Implications for 

assuring food security 

Knowledge Over subject 4.5  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Prof. Dr. Mohammad 

Gulzarul Aziz, Dept. 

of Food tech. & Rural 

Ind, BAU 

Concept on Safe and 

Nutritious Foods 

Knowledge Over subject 5.3  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Principles and 

methods of Food 

Preservation 

Knowledge Over subject 5.1  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Md. Mahmud Hasan 

Director (Training), 

NATA, Gazipur 

Good Agriculture 

Practice (GAP) and 

Standard Operating 

Procedure (SOP) for 

preservation & 

Processing of 

Agricultural Products 

Knowledge Over subject 5.2  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 



 

 

Speaker name and 

Address  

Subject Criteria Obtained grade 

(Average) 

Comments 

MD. Eskandar 

Hossain 

DD, NATA, 

Gazipur 

Packaging and 

Transportation of 

Fresh fruits and 

Vegetables 

Knowledge Over subject 4.9  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Dr. Abdullah Iqbal,  

Professor 

Dept. of Food tech. & 

Rural Ind, BAU 

Traditional Food 

Processing and 

Preservation 

Techniques 

Knowledge Over subject 5.2  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Food Processing and 

Preservation by Heat 

Treatment 

Knowledge Over subject 5.2  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Dr. Mohammad  

Mainuddin Molla 

SSO, PHTD, BARI, 

Gazipur 

 

 

 

Preparation of 

Jam/Jelly/Marmalade 

Knowledge Over subject 5.2  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Overview on 

Minimal Processing 

of Fruits and 

Vegetables 

Knowledge Over subject 5.1  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Overview on 

Minimal Processing 

of Fruits and 

Vegetables 

Knowledge Over subject 5.2  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 



 

 

Speaker name and 

Address  

Subject Criteria Obtained grade 

(Average) 

Comments 

(Practical) Control over class 

Time management 

Dr. Golam Ferdous 

Ahmed Chowdhury, 

SSO, Post-Harvest 

Technology Division, 

BARI 

Food Preservation by 

increasing solids 

Knowledge Over subject 4.9  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Food Processing by 

Frying 

 

 

Knowledge Over subject 5.1  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Principles and 

Methods of 

Osmotic 

Dehydration 

 

Knowledge Over subject 5.0  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Md.Hafizul Haque  

Khan 

CSO,Post-Harvest 

Technology 

Division, 

BARI,Gazipur 

Overview on 

Washing and 

Cooling of fresh 

produces 
 

Knowledge Over subject 5.4  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Dr. Md. Shahjahan 

professor,  

German University, 

Gazipur 

Fermentation as the 

methods of food 

processing and 

preservation  

Knowledge Over subject 5.4  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Pickling Knowledge Over subject 5.4  

Ability to present ideas 



 

 

Speaker name and 

Address  

Subject Criteria Obtained grade 

(Average) 

Comments 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Dr. Md. Ayub 

Hossain 

CSO, Farm 

Machinery Division, 

BARI 

Food Processing by 

Drying  
Knowledge Over subject 5.3  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Abul Kalam Azad 

DD (Agriculture 

Extension), NATA, 

Gazipur 

Sustainable  

Development  

Goals (SDG) And 

NIS 

Knowledge Over subject 5.2  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Dr. Md. Mayen 

Uddin 

DD( Food 

Technology), 

NATA, Gazipur 

Causes of Food 

Spoilage and its 

remedies 

Knowledge Over subject 5.2  

Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Dr Md. Monirul 

Islam,Director 

(Nutrition)BARC, 

Dhaka 

Food Adulteration 

and Safety 

Knowledge Over subject 5.7 Best 

Speaker Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 

Use of food additives 

and preservatives 

Knowledge Over subject 5.7 Best 

Speaker Ability to present ideas 

clearly/relevantly 

Ability to make the 

class/session participatory 

Ability to Handle Q/A 

Control over class 

Time management 



 

 

Government of the People’s Republic of Bangladesh 

National Agriculture Training Academy 

Gazipur-1701 

Test on 
“Food Processing and Preservation Techniques” 

Pre & Post  Evaluation 

Date:  

Total  Marks: 50                    Duration: 30 Minute 

Name: 

Designation: 

                                                                                          Value of each questions are equal 

 
1. Define food and  food  processing. 

 

 

2. What is food preservation ? 

 

 

3. State objectives food processing .Write common methods of food processing ? 

    

 

4.Write down the causes of food spoilage . 

 

 

5.What are the factors which affects food technology ? 

 

6.Explain opportunities and challenges of food processing in Bangladesh? 

 

7. Write down the function of food. 

 

8. Method of food processing 

 

9. Define pasteurization. 

 

10. Define jam, jelly and marmalade. 

 



 

 

Annexure – VI 

Pre and Post Evaluation Test of the  Participants 

Full Marks: 50 

SL.

No. 

Name of the  Participants 

 

      Designation  & Posting  place Pre 

Evaluation 

Post 

Evaluation 

1.  MD. SARIFUL BIN 

EKRAM 

 SO (Scientific Officer ),BWMRI , 

Nashipur, Dinajpur                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                     

14  

2.  MD. NUR-E-NABI AEO (Agriculture Extension Officer), 

Magura Sadar, Magura 

15 39 

3.  MD. SARIFUL ISLAM AEO (Agriculture Extension Officer), 

Natore Sadar, Natore 

14 45 

4.  SADIA TASMIN  SSO(Senior Scientific Officer), 

BINA,Mymensingh 

12 47 

5.  KAZI  TAHMINA AKTER SO( Scientific Officer), 

BINA,Mymensingh 

13 48 

6.  MAHAMMAD TAREK 

ANWER 

SAD(Senior Assistant Director), BADC, 

Dhaka 

12 47 

7.  MD. RASEL PERVAJ 

TOMAL 

AEO (Agriculture Extension Officer), 

Gopalpur, Tangail 

19 44 

8.  MD. TANJILUR RAHMAN 

MONDAL  

 SSO(Senior Scientific Officer), 

BINA,Mymensingh 

09 42 

9.  RAIHANUL HOQUE AEO (Agriculture Extension Officer), 

Purbadhala, Netrakona 

12 41 

10.  MD. ASADUJJAMAN AEO (Agriculture Extension Officer), 

Monpura, Bhola 

 39 

11.  MD. DALOAR HOSSAIN AEO (Agriculture Extension Officer), 

Laksam, Cumilla 

14 45 

12.  SK. TAYEABUR RAHMAN  AEO (Agriculture Extension Officer) , 

Indurkani, Pirojpur 

13 43 

13.  DR. MD. MASUD ALAM  SSO (Senior Scientific officer) , SRC, 

BARI, Bogura 

23 46 

14.  MD. ABDUL JABBAR UAO (Upazilla Agriculture officer) ,  45 



 

 

SL.

No. 

Name of the  Participants 

 

      Designation  & Posting  place Pre 

Evaluation 

Post 

Evaluation 

Mohalchari, Khagrachari 

15.  DR. MD. SHOHAG 

MAHFUZ 

ADD (Additional Deputy Director)(PP), 

DAE,Lalmonirhat 

23 45 

16.  A.K.M. SADIQUL ISLAM DSCO(District Seed Certification Officer)  

SCA,Rajbari 

14 45 

17.  MD. ENAMUL HOQUE  ADD (Additional  Deputy Director )(PP) 

DAE, Gaibandha 

29 47 

18.  DR. MOHAMMAD ARIFUR 

RAHMAN 

SSO (Senior Scientific Officer) , Station 

In-Charge, ARS, BARI, Satkhira 

18 45 

19.  DR. NASRIN JAHAN SSO(Senior Scientific Officer), PGRC, 

BARI Gazipur 

10 47 

20.  SULTANAN NASIRA AD (Assistant Director) , DAM, 

Khamarbari, Dhaka 

01 42 

21.  MD. SHAZEDUR 

RAHMAN  

Deputy Manager , BADC, Dhaka 11 42 

22.  MD. SHAHIDUL ISLAM  AD (Assistant Director) , DAM, 

Khamarbari, Dhaka 

 38 

23.  TASLIMA JAHAN SSO(Senior Scientific Officer) , TCRC, 

BARI, Gazipur 

10 48 

24.  SAUDA NAZNIN SO (Scientific Officer), TCRC, BARI, 

Gazipur 

18 47 

25.  TASLIMA YEASMIN  STO (Senior Training Officer), SCA, 

Gazipur 

05 46 

26.  A.S.M. 

RASHEDUZZAMAN BIN 

HAFIZ 

AEO (Agriculture Extension Officer) , 

Barlekha, Moulvibazar 

21 46 

27.  RAKIBUL HASAN SHARIF AEO (Agriculture Extension Officer), 

Haimchar, Chandpur  

20 41 

28.  MD. KAMRUL HASAN AEO (Agriculture Extension Officer) , 

Bhaluka, Mymensingh 

 39 



 

 

SL.

No. 

Name of the  Participants 

 

      Designation  & Posting  place Pre 

Evaluation 

Post 

Evaluation 

29.  CHAMON-ARA-AFROZ AAO (Additonal Argriculture Officer ), 

Shajahanpur, Bogura 

 48 

30.  ABM WAHIDUR RAHMAN DTO (District Training Officer ), DAE, 

Munshigonj 

 40 

31.  MD. RAQIB HASAN AEO  (Agriculture Extension Officer), 

Kahaloo, Bogura 

04 40 

32.  MD. SAFAT  ZAMAN  

PANIR 

SCO (Seed Certification Officer), SCA, 

Munshiganj 

11 46 

33.  MD. KHIJIR HOSSAIN PK.  ADD (Additional Deputy Director) 

(Horticulture). DAE, Naogaon  

 46 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

NATA FACULTY MEMBERS 

 

Photo Name & Designation Phone/Cell/ E-mail 

 

Md. Mahabub Alam 

Director General (In-charge) 

                     02-49272104 

01718-556100 

dgnata14@gmail.com 

 

 

Md. Mahmud Hasan 

Director (Training) 

01817-066613 

mahamudhassandae@gmail.com 

 Mahmudul Hasan 

Director Admin (In-charge) 

01715-101818 

hasandae@yahoo.com 

 Mahmudul Hasan 

Deputy Director ( Admin & 

Support Service) 

 

01715-101818 

hasandae@yahoo.com 

 

Dr. Md. Mayen Uddin 

Deputy Director 

(Food Technology) 

01711-969688 

mayen.dae85@yahoo.com 

 

Md. Rafiqul Islam 

Deputy Director (Agril. 

Machinery & Water Management) 

01718-970041 

badal.rafiqul@gmail.com 

 

Dr. Md. Jamal Uddin 

Deputy Director 

(Plant Pathology) 

01712-272859 

jamaldae@yahoo.com 



 

 

 

Abu Syed Md. Jobaydul Alam 

Deputy Director  

(Genetics & Plant breeding) 

01712-603248 

shaheenbindo@gmail.com 

 

Mohammad Abdul Hamid 

Deputy Director 

(Soil Science) 

01712-943514 

mabdulhamid1972@gmail.com 

 

Abul Kalam Azad 

Deputy Director (Agril.Ext.& 

Rural Economic) 

01940-652412 

azadipm@gmail.com 

 

Md. Eskandar Hossain 

Deputy Director 

(Agronomy) 

01938-615225 

eskandarhossain@yahoo.com 

 

Nilufa Aktar 

Deputy  Director 

(Planning & Publication) 

01719-174775 

nilufaa@yahoo.com 

 

Mst. Sharmin Akhter 

Deputy Director 

(Agroforestry & Environment) 

01711-736571 

slaboni1980@gmail.com 

 

Md. Saiful Islam 

Senior Assistant Director 

(Horticulture Crop Disease) 

01710-511175 

saiful.dae@gmail.com 

mailto:slaboni1980@gmail.com


 

 

 

Tahazul Islam 

Senior Assistant Director 

(Cereal &Cash Crop) 

01717-287940 

tahazul@yahoo.com 

 

Md. Sharif Iqbal 

Senior Assistant Director 

(Flower & Fruit) 

 

01716-986339 

sharif_dae27@yahoo.com 

 

Mahmuda Haque 

Senior Assistant Director 

(Genetics & Plant Breeding) 

01718425311 

mahmudahuq15@gmail.com 

 

Shamsun Nahar 

Senior Assistant Director 

(Field Crop Diseases) 

01717-376172 

shamsun27@gmail.com 

 

Md. Aklimuzzaman 

Senior Assistant Director 

(Pulse & Oil Crops) 

 

01719-303797 

akzaman237@yahoo.com 

 

Banani Karmaker 

Senior Assistant Director 

(Soil Physics) 

01674866673 

bananikarmaker@gmail.com 

 

Md. Anowarul Islam Juwel 

Senior Assistant Director 

(Agriculture extension) 

01710-586075 

juwelbau@gmail.com 



 

 

 

Mousumi Paul 

Senior Assistant Director 

(Biotechnology) 

 

01712-680844 

mplbcsag31@gmail.com 

 

 

Lialatul Rokshana Lima 

Senior Assistant Director 

(Soil Chemistry & Microbiology) 

01714-612029 

lima1.geb@gmail.com 

 

Naima Sultana 

Senior Assistant Director 

(Agriculture Economics) 

01716-245663 

naimasultana2888@gmail.com 

 

Ummey Habiba 

Senior Assistant Director 

(Vegetables & Spices) 

01913-834183 

ummeyhabiba1981@gmail.com 

 

Taufikun Nahar 

Senior Assistant Director 

(Food Processing Technology) 

01790-828045 

taufikun.nahar2913@gmail.com 

 

Shamima Akter 

Senior Assistant Director 

Environment & Agroforestry) 

01717-417316 

shamaraihan1549@gmail.com 

 

Md. Shahinul Islam 

Senior Assistant Director 

(Field Crop Pest) 

01745-997741 

shahinul_bsmrau02@yahoo.com 

 

Sharmin Sultana 

Senior Assistant Director 

(Horticulture Crop Disease) 

01725-005287 

sharminlabony325@gmail.com 

mailto:taufikun.nahar2913@gmail.com
mailto:shamaraihan1549@gmail.com
mailto:shahinul_bsmrau02@yahoo.com
mailto:sharminlabony325@gmail.com


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Tahmina Sultana 

Senior Assistant Director 

(Agricultural Machinaries & 

Water Mangement) 

01723-007929 

muna3160dae@gmail.com 

 

Sumaya Sharmin 

Publication Officer 

01738-135204 

sumayabau@gmail.com 

 

Md. Shahiduzzaman shubho 

Medical Officer 

01763-037171 

  shubho.415@gmail.com 

 

Lupu Rahman 

Librarian 

01769-090390 

lupu05du@gmail.com 

 

mailto:sumayabau@gmail.com
mailto:shubho.415@gmail.com


 

 

 

 

 

 


