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Activity Report (JYOTISKA) 

Activity: Certificate Course on Fine Art 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Activity Report (JYOTISKA) 

Activity: Workshop on Organic Management of Horticultural Crop 

Date: 26/06/2019 

Total Number of Students: 89 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Workshop on Organic Management of Horticultural Crop 

Organized by: IQAC, Kakojan College & JYOTISKA, Jorhat 

Date: 26.06.2019 

 As part of Extension Activity under Organic Farming Awareness Project, the Internal 

Quality Assurance Cell (IQAC), Kakojan College in association with JYOTISKA, a 

Government of India registered enterprise organized a workshop on “Organic Management of 

Horticultural Crop” at Kotikuchia Lower Primary School, Teok Da Gual Gaon, Teok on 26th June, 

2019. Dr. Rajendra Prasad Das, a senior Professor of the Department of Horticulture, Assam 

Agricultural University (AAU) delivered a talk on the specified topic. Apart from the local 

inhabitants of the village, Dr. Ruprekha Bordoloi, principal, Kakojan College, Dr. Nibedita Gogoi, 

Coordinator, IQAC, Kakojan College and Mrs. Babita Phukan Borkotoky, Course Coordinator, 

IQAC, Kakojan College and Mr. Saurabh Baruah of JYOTISKA attended the programme. There 

were 89 student participants from the college. 

 

 

 



Activity Report (JYOTISKA) 

Activity: Workshop on Mushroom Culture 

Date: 23/02/2021 

Total Number of participants: 70 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Workshop on Mushroom Culture 

Organized by: IQAC, Kakojan College & JYOTISKA, Jorhat 

Date: 23.02.2021  

 As a social responsibility of  the institution towards the society, the Incubation Centre of 

IQAC, Kakojan College organized a Workshop on Mushroom Culture in collaboration with 

JYOTISHKA: A MSME registered (Govt. of India) Enterprise  and Seuj Dharani Krisak Sangram 

Sammittee, Teok on 23rd February, 2021 at Kotikuchia M.E. School, Teok. A hands-on training 

programme on Mushroom culture was demonstrated by Mr. Abinash Hazarika, a promising youth 

entrepreneur and recipient of Dr. B. R. Ambedkar award. He encouraged the participants by 

exhibiting the simple way of preparation of mushroom bag, mentioning the ever increasing demand 

of mushroom and also its propitious nature. More than 70 Villagers from Kotikuchia village 

actively participated in the event. In the workshop, Mr. Sauravjyoti Barua mentioned the benefits of 

mushroom culture. In her speech, Dr. Ruprekha Bordoloi, Principal of Kakojan College, mentioned 

the values of mushroom in diet.  

 

 

 



Activity Report (JYOTISKA) 

Activity: Workshop on Mushroom Culture 

Date: 08/03/2021 

Total Number of participants: 35 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Workshop on Food Preservation and Marketing 

Organized by: IQAC, Kakojan College & JYOTISKA, Jorhat 

Date: 08.03.2021 

“From Kitchen Garden to Market: A Step towards Economic Independence of Women” 

 On 8th March, 2021, Monday on the occasion of International Women’s Day, under the initiative 

of Centre for Women’s Studies of Kakojan College in collaboration with Jyotishka: A MSME Registered 

(Govt. of India) Enterprise and Seuj Dharani Krisak Sangram Sammitee, Teok, a Workshop on Food 

Preservation and Marketing titled “From Kitchen Garden to Market: A Step towards Economic 

Independence of Women has been organized at Kotikuchia ME School, Teok. The Workshop enrolled 

the female members of the Kotikuchia village. Resource person Illora Sarma and Saurabhjyoti Barua 

conducted the first and second technical sessions respectively. Illora Sarma and, the owner of Bhabani 

Food Products has given practical training to the participants on how to preserve fruits and vegetables 

by preparing pickles, jam jelly and squash. In the 2nd session Saurabh Jyoti Barua, the Chief executive 

of JYOTISHKA (a MSME registered enterprise) training faculty of IIE, has provided the necessary 

information regarding rules and regulation related to Packaging and Marketing of Homemade Food 

products. He also trained them on how to create cold storage at home with minimum cost for preserving 

surplus produce of fruits and vegetable. Total number of participants are 35. 

 

 

 



Activity Report (JYOTISKA) 

Activity: Celebration of Earth Day and Initiation Eco-Brick Making: A Step Towards Reduce Plastics 

Date: 22/04/2021 

Total Number of participants: 88 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Celebration of Earth Day and Initiation Eco-Brick Making: A Step Towards Reduce Plastics 

Organized by: IQAC, Kakojan College & JYOTISKA, Jorhat 

Date: 22.04.2021 

 Earth Day was celebrated on 22nd April, 2021 by the IQAC, Kakojan College. Keeping 

harmony with the theme – “Restore Our Earth”, the institute took the personalized objective of “Eco-

brick making: A Step towards reduce plastic”. In this programme, which was attended by the 

students of NCC and faculty members, Dr. Ruprekha Bordoloi, Principal of the college inaugurated 

the Eco-brick making project. During the programme, Ms. Bobita borkotoky, Assistant Professor, 

Department of Botany, Kakojan College demonstrated the preparation procedure of eco-bricks and 

mentioned that as plastics are never ending wastes in our environment, to reduce its harsh effects on 

the environment, eco brick making can be a viable and sustainable option. Total 88 nos. of students 

participate in the programme 

 

 

 

 


