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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

 

Name : Paskalis Melvern Theodore 

Study Program : Bakey Pastry 

Placement of Industrial Training : Braud General 

Store WholeSale Field of Work  : Pastry Bakery 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

1-4 

Pastry Department 

• Get to know the pastry team and to know the place 

that the author will work for the next 6 month 

 • Weigh the ingredient for cake and mix the 

ingredient and give the baking to the staff 

 • Mix dough for viennoiserie and sheet the dough 

for the morning shift 

 • Prep the ingredients for mixing and for finishing 
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Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

4-6 

Pastry Department 

• Make Almond Croissant  

• Make the almond paste for almond croissant 

• Shape Palmiere  

• Cut apple for tatin  

 

6-8 

Packaging department 

• Pack sourdough for delivery 

• Assemble the sticker for packaging 

• Fold up packaging for pastry Product 
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Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

9-10 

Bakery Department 
• Prep the ingredients for mixing  

• Bake sourdough 

• Shape sourdough 

• Mixing Buns  

• Bake Buns  

• Make Panini 

6-8 

Packaging department 

• Mix Sourdough 

• Prep Tangzhong 

• Mix buns 

• Bake baguette 
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Activity Notes : Month I/II/III/IV/V/VI 
 

Week Description of activities 

1- 4 

Bakery Department 

• Bake Shokupan 

• Mix Shokupan 

• Mix Focaccia 

• Sheet panini 

 

 

Activity Notes : Month I/II/III/IV/V/VI 
 

Week Description of activities 

1- 4 

Bakery Department 

• Mix Panini 

• Fry Doughnut 

• Bake Sourdough 

• Mix Sourdough 
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Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

1- 4 

Bakery Department 

• Mix Sourdough 

• Bake Focaccia 

• Make Buns 

 
 

 

 

 

 
  


