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LETTER OF TRANSMITTAL

Date:

To

Dr. Nizam Uddin

Associate Professor and Head In-Charge
Department of Nutrition And Food Engineering

Daffodil International University

Subject: Submission of Internship Report
Dear Sir,

| consider it a huge honor to be able to submit the internship report on “Quality Assurance and
Production” of frozen food, Ice cream and Bakery products at “Kazi Food Industry Ltd” is another
part of the B.Sc. program in Nutrition and Food Engineering (NFE). This report was created using
the skills I learned while interning at "Kazi Food Industry Ltd." For me, working under your direct
supervision is a tremendous accomplishment and learning opportunity. The "Quality Assurance
and Production” report provides the basis of frozen food, ice cream and bakery products at “Kazi
Food Industry Ltd” for fifteen days under the supervision of Md Mahfuzur Rahman “(Frozen Food
Officer)” and Soumen Sarker, “(Quality Control Manager)” in “Kazi Food Industry Ltd”.

| want to submit this report for your opinion and advice as a result. | will be inspired to do better
planning in the future by your thoughtful advice.

Sincerely Yours

Ataen

Md. Merazul Islam Sijan
ID: 192-34-960

Department of Nutrition and Food Engineering
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LETTER OF AUTHORIZATION

Date:

To

The Head

Nutrition & Food Engineering
Faculty of Allied Health Science
Daffodil International University

Subject: Submission of Internship Report

This internship report, "Studies on Production and Quality Assurance of Frozen Food, Ice-Cream
and Bakery Products" at Kazi Food Industry Ltd., describes the knowledge and scope of the
practice. It was delivered to the Faculty of Allied Health Science, Department of Nutrition and
Food Engineering, Daffodil International University. The department and faculty members were
the subject of this inquiry in its entirety.

Sincerely yours,

5 13690

Md. Merazul Islam Sijan

ID: 192-34-960

Department of Nutrition and Food Engineering
Faculty of Allied Health Science

Daffodil International University
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CERTIFICATION OF APPROVAL

This is to certify that the Internship report on ‘‘Production and Quality Assurance of Frozen food,
Ice-Cream and Bakery products”, conducted by Md. Merazul Islam Sijan, bearing respectively ID
No: 192-34-960 of the department of Nutrition and Food Engineering. He finished his internship
project under my supervision, and the report he produced has been given approval for presentation
and defense/viva.

I'm happy to guarantee that the information and conclusions in the report are the genuine creation
of Md. Merazul Islam Sijan. He has a solid moral foundation and a charming personality.
Working with him has been a wonderful joy, and we wish him well in anything he does.

2/ ShamaWl
Dr. Nizam Uddin Md. Shamsur Rahman
Associate Professor & Head In-Charge Lecturer
Nutrition & Food Engineering Nutrition & Food Engineering
Faculty of Allied Health sciences Daffodil International University
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EXECUTIVE SUMMARY

| completed my internship at "Kazi Food Industry Ltd" from March 12th to March 27th, 2023.
During this period, 1 gained knowledge about the production procedures and quality assurance
practices. | had the opportunity to observe the frozen food unit for 4 days, the ice-cream production
unit for 4 days, the bakery products production unit for 4 days, and the quality control unit for 3
days.

The slogan of "Kazi Food Industry Ltd" is "Eat better". They prioritize maintaining high hygiene
standards in their food production process and follow their own designed processes in their plant.

This report is a summary of the information I learned while interning at "Kazi Food Industry Ltd."
Working at this firm has been a good experience and a terrific accomplishment for me. The
research focuses on "Quality Assurance and Production of Frozen Food, Ice-Cream, and Bakery
Products.” It contains thorough information on the manufacturing methods of frozen foods
(paratha, spring rolls and sausage), ice cream (cone biscuit, cone ice cream and choc-bar) and
bakery items (simple cake, muffin cake, slice fruits cake and jelly). The report also includes flow
diagrams of these processes as well as information on quality control measures.

Vi

©Daffodil International University



Table of contents

Chapter Section

Topic

Cover page

Page

Letter Of Transmittal

Letter Of Authorization

Certification Of Approval

Acknowledgement

Executive Summary

Chapter -1

1.1 Introduction

1.2 Purpose of internship

Chapter -2 | Kazi Food Industry

Limited

2.1 About KFIL

2.2 Challenge, imaginative and
prescient of Kazi Food Industry Itd

NN Pk S|< |

Chapter - 3 | Product Ingredients &

Flow Diagram

3.1 Preparation of Sausage

3.2 Preparation of Plain Paratha

3.3 Preparation of Spring Roll

3.4 Preparation of Ice Cream
(General)

o0~ w

3.5 Preparation of Cone Ice Cream

~

3.6 Preparation of Choco bar Ice
Cream

3.7 Preparation of Cone Biscuit

3.8 Preparation of Chocolate Muffin
Cake

3.9 Preparation of Slice Fruit Cake

11.

3.10 Preparation of Dry Cake

12.

3.11 Preparation of Orange Jelly

13.

Chapter - 4 | Quality Assurance

4.1 Name of Equipment

14.

4.2 Flow Chart of Ice Cream Volume
Measurement

15.

4.3 Flow Chart of Gluten Analysis

16.

Chapter -5

5 Conclusion

17.

©Daffodil International University

Vi




Chapter-1
Introduction

1.1 Introduction

During my Bachelor of Science program in Nutrition and Food Engineering, | was fortunate to
secure an internship at Kazi Food Industry Ltd, Bangladesh, as part of my remaining semester
requirements. The duration of my internship was 15 days, working six days a week. Kazi Food
Industry is a prominent frozen meals company in our country, known for its excellence in the field.

The organization is made up of several different divisions, such as administration, accounting,
value-added tax, production, quality control, maintenance, storage, and distribution, to name a few.
| was one of three students from Daffodil International University's Nutrition and Food
Engineering program, who were offered internship at Kazi Food Industry Ltd. During my
internship, 1 worked closely with the production and quality assurance teams to develop my skills
in these areas

1.2 Purpose of Internship

An internship is an excellent professional development opportunity since it gives students real-
world experience in a sector related to their academic or professional interests. It's a place where
students may test out their interests in the workforce, network with professionals, and learn new
skills.

An internship is beneficial for students because it gives them hands-on experience in their field of
study, giving them a leg up when it comes to learning the nuts and bolts of their future profession.
Internships provide an excellent chance for students to strengthen both their academic and
professional abilities by applying their classroom knowledge in a real-world setting.

Overall, internships serve as a mutually beneficial arrangement, enabling students to gain practical
experience and companies to access young talent and foster their professional development.

1. The goal of internship training is to bridge the gap between academic learning and real-
world application by giving students and young professionals actual experience in a
particular sector or subject.

2. Internships are beneficial because they allow participants to get experience in their field of
interest, make professional connections, and learn more about themselves.

3. Overall, internship training provides students with the skills, information, and exposure
they need to thrive in their chosen areas by combining academic study with actual job
experience.
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Chapter-2
Kazi Food Industry Limited
2.1 About Kazi Food Industry Limited

Kazi Farm Group is a prominent business conglomerate in Bangladesh, with its primary focus on
the poultry business. Kazi Farms Limited, established in 1996, initially started as a hatchery for
imported eggs.

Kazi Food Industries Limited (KFIL) is a recent addition to the Kazi Farms Group. Situated in
Beron, ashulia, Dhaka. KFIL began its journey in 2013 with a vision to become the most trusted
consumer food company in Bangladesh. Currently, KFIL operates under three main brands:
Bellissimo (premium ice cream), Za 'n Zee (ice cream), and Kazi Farms Kitchen (frozen food,
including meat-based, flour-based, fish-based, dried fish, and dry foods).

KFIL is committed to upholding high standards and has received Halal and 1SO certifications. It
is also registered with the United States Food and Drug Administration (FDA), allowing it to
export items to the United States market. The company's consistent aim is to serve customers with
high-quality culinary goods. "Kazi Farms Kitchen" got the renowned "No. 01 Frozen Food Brand
2022" title in appreciation of its quality, making it the top frozen food brand in Bangladesh.

KFIL has increased its worldwide reach, with items exported to the United States, Italy, France,
the United Kingdom, Ireland, Canada, the United States of America, Japan, South Korea,
Australia, New Zealand, and Russia.

2.2 Challenge, imaginative and prescient of Kazi Food Industry Itd

1. High-Quality Chicks and Feed: Ensuring the availability of high-quality chicks and feed
to allow poultry producers to operate effectively and profitably.

2. Safe Eggs and Poultry: Producing eggs and poultry products that meet rigorous safety
standards, inspiring consumer confidence in the products' quality and safety.

3. Organic Fertilizer: Providing organic fertilizers that replenish the natural components of
the soil, encourage long-term fertility, and protect the income of farmers.

Vision:

+ We've got a vision of an extra prosperous Bangladesh, in which poultry farmers are
generating earnings through producing secure food.
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Chapter-3
Production procedure
3.1 Preparation of Sausage

Ingredients:

e Kema Meat
e Chicken Skin
e Palm Oil

e Corn Flour

e Wheat Flour
o Garlic

e lce Water

Flow diagram:

Boneless Meat

J
Gr;,ding ] [ 5 mm dice ]
¥

[
[ =)
[ Chopping ]‘
| =)
[
[

10 min mix, 15 degree c ]

¥
Stuffing ]

. 4 ,
=) | 15 min 80 degree ¢ ]

Length 10.5, dia meter 19.5mm ]

Boiling
\ 4

Cooling
L 2

Blast Freezing

L 4

Packaging
4
Metal Detector
¥

Storage ]

==) | 12 min chilling water 25 degree ¢ ]

( A
. J
)

Until -18 degree ¢ ]

[]

-18 degree ¢ ]
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3.2 Preparation of Plain Paratha

Ingredients:

e Wheat flour
e Margarine
e Sugar
o Salt
e Baking Power
e Water
Flow diagram:

Weighing ] =) [ Raw materials ]

v

[ Mixing ]
’ R

Resting ‘[ 10 min, 25-30 ¢ ]
' ‘ 3
Dough Blocking
e ‘ A
Adding Margarine

e

[ Dough Sheet Forming ]‘ [ 36 layer J
¥

[ Rolling ]
¥ . .

[ Cutting ] ‘[ 65 gm,cutting machine ]
"

[ Resting ]‘ [ 15-20 min J
s 2

[ Dough Pressing ]‘ [ Diameter 17.5-18 cm ]
4

[ Packaging ]
4

[ Sealing ]

[ Blast Freezmg ] ‘ [ -25t0 -35 degree ¢ ]

[ Packagmg ]
¥

[ Metal Detector ]

[ St:):;qe ]‘ [ -18 degree ¢ ]
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3.3 Preparation of Spring Roll (Hand Made)

Ingredients:

e Chicken

e Oil

e Onion

o Salt

e Mixed spice
e Garlic

e Ginger

e Soya Sauce

Flow diagram:

Making pastry roll

4

Cooking stuffing

Prepare pastry sheet J

Blast freezing

pe

Prlmary packaging

$

Secondary

\ 4

Storage

[
[
[
[
T roling
[
[
[
[
[

Metal detector ]
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3.4 Preparation of Ice cream (General)

Ingredients:

e Skim milk powder (SMP)
e Sweet whea powder

e Sugar
e Vegetable fat

e RBD coconut oil

e Glucose

e Stabilizer
e Emulsifier
e Color

e Flavor

o Water

Flow diagram:

‘ Received all ingredients ‘ -

Check quality by QC

|

Take water into mixing tank | wep Mixing tank temperature is
1 (65-70y°C
Measure all ingredients | ™ | According to standard recipe

l

Pour all ingredients into hopper

Homogenization

Pasteurization

Cooling —
Ageing —
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All ingredients go to the
mixing tank by help of pump
machine and mix stay into
mixine tank almost 1 hour

After mixing, mix pass into homogenizer

for homogenization (two steps)
¥ First phase pressure (140-150) bar
¥ Second phase pressure (40-50)
bar

Pasteurized the mixture at 85°C

for 25 second

Immediately At (3-4) °C

For 3 hours to 72 hour or
suitable time at (4-6) °C




3.5 Preparation of Cone Ice cream
Ingredients:

e Skim Milk Powder (SMP)

e Sweet whea powder

e Sugar

e Fat (Vegetable, coconut oil, butter)
e Glucose

o Water

o Stabilizer

Flow diagram:

[ Mixing J ‘ [ All ingredients J

[ Pasteurization 1‘ [ 82-90 degree c, 25 sec 1

=

~

;
Homogenization
8
s 2
Ageing =) [ Minimum 4 hrs. to Maximum72 hrs J
|\ J

[ Colour, Flavour add J

‘ [ 136 per min, 54 gm cream J

Freezing [ 30-35 min, -38 degree ¢ ]

]
S
]
S

‘ [ -28 t0 -30 degree ¢ ]
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3.6 Preparation of Choco bar Ice cream
Ingredients:

e Skim Milk Powder

e Sweet whea powder

e Sugar

e Fat (Vegetable, coconut, butter)
e Glucose

e Stabilizer

e Water

e Chocolate syrup

Flow diagram:

[ Mixing

¥

Pasteurization

&

Homogenization

‘ [ All ingredients ]

§
=) [ 82-90 degree ¢, 25 sec }

@

Ageing

&

Colour, Flavour add

o

‘[ Minimum 4 hrs to Maximum?72 hrs ]

Shaping

!

136-138 per min, 22 gm cream ]

P

Freezing

J

&

30-35 min, -38 degree J

Coating

N
‘ [ 136-138 per min J

&

[ Packaging J
[ Storage

] ‘ [ -28 to -30 degree ¢ J
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3.7 Preparation of Cone Biscuit
Ingredients:

o Water

e Sugar

o Salt

e Starch

e Baking powder
e Lecithin

e Soy-bean

e Soya meta

Flow diagram:

( )
Weighing ‘ Raw materials
[ } | y,
— % \
Mixing ‘ 15 min
\ Y, \ J
( ’ N ( ] A
Dough mix ‘ Weight 14-15 gm
N\ ) ~ J
e ‘ N e N
Cone baking ‘ 180-200 degree c
e ’
( ] ) -
Forming =) Biscuit weight 8.5-9 gm }
g ‘ J .
( )
Packaging
& J

L 4

[ Storage 1
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3.8 Preparation of Chocolate Muffin Cake

Ingredients:

» Egg

e Sugar

o Salt

e Citric acid

e Potassium

e Cake gel

e Flour

e Sorbital

e Invast syrup

e Black coca powder
e Alkaloid coca powder

Flow diagram:

[ Weidah all inaredients

S 2

Mixina 1

) ¥

Mixina 2

) ¥

Mixina 3

Cream fillina

¥

Metal detection

UV ravs

s

Packaaina

2

/ﬁ,—fﬁfﬁﬁ

Storaae
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e Flavor

o Water

e Plum oil

e Milk powder

e Corn flour

e ACCP

e CMC

e SBC

e Grantham gum

30 sec

1 min

[ ]
[ )
[ L-20 sec, M-15 sec ]
[ ]

H-45 sec

22 min, 190 dearee ¢ ]

100 per min ]

[
[ tedeuees )
[
[

CCP ]

‘ [ 22 dearee ¢ ]
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3.9 Preparation of Slice Fruit Cake
Ingredients:

Sugar

Egg

Cake gel

Pottasiam sorbet

Water

Salt

Liquid glucose

Flow diagram:

Orange flavor

Sunset yellow color
Baking soda + Powder
Palm oil

Cassata fruits

k2000

Glycerin

Raw Materials weigh

3 )

Mixing

’

Dozing

d

Baking ‘ [ 170 degree ¢, 60min }

Cooling

Dispatch }
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3.10 Preparation of Dry Cake

Ingredients:
e Dalda + Margarine * Palm oil
e Ammonia bi carbonate * Sunset yellow color
e Sugar * Milk flavor
e Water * Vanilla
o Cake gel *NaHCO3
e Milk powder * Flour
* Egg
Flow diagram: [ X
We_i&_ing ]
[ Mixing 1 ] =) [ 30-40 sec ]
) S - S
| Mixina 2 ) ‘ [ 30-40 sec ]
Mixing 3 ‘ [ 30-40 sec ]
) & \
Mixing 4 ‘ [ 30-40 sec ]
<
[ Dozing J
e =
1% baking ] ‘ [ 160 degree c, 40 min ]

@)
o
=
=

Q

<2}
5
]

1.

[ 140 degree ¢, 55-60 ]

¢

a

Packaging
=

Storage

— N — (N )/
N
>
o
O
D
2.
>
(@]

]
J
| =—=p

Cooling }
] =) [ 22 degree ¢ & 50-55 % humidity }
| -

[ 22 degree ¢ ]
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3.11 Preparation of Orange jelly

Ingredients:

o Water

e Sugar

e Juice (Orange)

e Pectin

e Citric Acid

e Sodium benzoate
e Orange-red color
e Orange flavor

Flow diagram:

Weighing

s 4

Cooking

4.

Hot filling

-

Close the lid properly

&

Turn over the jar

“

Straight right the jar

¢

Attach sticker

2 2

Storage

©Daffodil International University

=)

30-32 min, brix 64-66 B,
C.T=90-100 degree c

N
‘ C.T=<75 degree ¢

|\ J

e ™

10-15 min, C.T=<75

‘ degree c

\ J
=

13



4.1 Laboratory Equipment Name

e Hand sealer

e Gluten analyzer

e pH meter

e Viscosity meter

e Centrifuge machine

e EMF
e Distil water plant
e Autoclave

e Vertical autoclave

e Hotair sterilizer

e Digital colony counter
e Incubator

e Laminar Air flow
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4.2 Flow chart of ice cream volume measurement

Taken 4 degree ¢ water in measuring
cylinder (1000 ml)

) 4

Water place into (1000ml) plastic container
and level by marker

ice cream into container

\ 2

Standardized ice cream volume

\ ) \ J —

[ Filling -4 degree c to -5 degree c of vanilla
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4.3 Flow chart of Gluten analysis

[ Weigh sample (10 gm both)

. 4

NaCl solution 10 ml (5+5)

¥

Washing (5min)

|
)
¥
BEC
o

s A
After wash keep it in gluten

index tester (2min)

) s 4

e M
Drying (5min)

\ 4

[ After dry take weight J

Calculation: Weight * 10 =%
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Chapter-5
Conclusion
5.1 Conclusion:

| am delighted and honored to have had the chance to train at Kazi Food Industry Ltd, a forerunner
in Bangladesh. I like how much time they gave me to learn about the production and quality control
departments. Throughout my internship, the trainers were open and honest, and the personnel were
kind and accommodating.

During my time at Kazi Food Industry Ltd., | learned about the manufacturing processes and
quality control procedures for bakery products, ice cream, and frozen foods. This experience will
unquestionably be beneficial to my future endeavors. | am grateful for the chance to learn and
advance in such a reputable organization.
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