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INTRODUCTION:-

ANNAPURNA BISCUITS PRIVATE LIMITED, WEST BENGAL

Annapurna Biscuits Private Limited isa WEST BENGAL based private Itd.
CompanyRegistered at dated 13 NOV 1998 . It aspire to serve in food products and
beveragesmanufacturingactivitiesacrossthelndia.

.

We wish to strive for the best, gain utmost customer satisfaction, and provide a
challengingenvironment which motivates our people to excel. Our dream is to transform
Helios into afront-runnerin the pharmaceutical sphereand achieve an unparalleled growth.

OurValues

We believe that Customer is King, that’s why we try to achieve the highest satisfaction
levelof customer. Providing the highest quality generating the excellent working environment
forstaff/workers.

Manufacturing:-




Biscuit manufacturing flow chart
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Quality Control Flowchart
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Biscuit HACCP control chart
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The Primary goal of this report is to visiting a company gives a practical exposure to
currentworkpracticestostrengthentheoreticalknowledgebeingtaughtatcollege.

DuringthisvisitwehadvisitedFormulationProductionsection,QualityControlandPackaging
section. We learnt a lot under the guidance of Mr. Ansuman Ray, Dr.
GeetanjaliBasakMukherjeeand Mr.Sandip Kumar Sharma..

We correlate their theory with practical application in food manufacturing field.Studentswere
escorted by faculties and Production head. Who guided and explained them aboutprocessing
ofproduction of biscuits.Moreover, The various large-scale biscuit manufacturingequipment
and its applications were also keenly observed by us. Thus it turned out to be
agreatexperienced, full ofnewandadvanced learningregardingindustry.
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