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Noon

Date & Time Programme and Activity Venue
04/03/2024 Cleaning of Gazipur Fish Market Gazipur Fish
08.00 AM to 12.00 Market vendors

shops and around

04/03/2024 On Field Training for Fish Retailers/Wholesalers | Ghazipur Fish,

12.00 Noon to 1.00 PM | on ‘“Preparation of Organic Manure from Fish | Poultry and Egg
Waste: FishANUre: A Do It Yourself (DIY) | Committee Office
Technology” by project team and Ph.D students hall

04/03/2024 Training programme for Fish | Ghazipur Fish,

12.00 Noon to 1.30 PM | Retailers/Wholesalers on “Digital Payment | Poultry and Egg
Transactions on Various Platforms for Enabling | Committee  Office
Clean Business” by project team and Ph.D. | hall
students

04/03/2024 Refreshment/Lunch and Committee Office

1.30t0 2.30 P.M. interactions with fish retailers/wholesalers

04/03/2024 Interactive Discussions with Fish | Ghazipur Fish,

2.30to 03.30 PM Retailers/Wholesalers on “Dynamics of Fish | Poultry and Egg
Marketing” by Dr. Swadesh Prakash Committee  Office

hall

4th March is also celebrated as Rashtriya Suraksha Diwas (National Safety/Security Day) and

with Swachhta programmes, trainings and interactive discussions

ICAR-CIFE strived to

develop a sustainable Safety, Health and Environment (SHE) for the diverse stakeholders in
the fisheries sector.
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