
 
 
 

CAARP Training Program for Professionals and Entrepreneurs 
-- 

Fish for Protein and Profits 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Notes: Lunch and dinner will be at CAARP Restaurant; a welcome lunch on Day 1 will be in a restaurant in Sauraha and Tharu Dance and interested persons can 
also book for Jungle Safari afterwards (by Kiran Amatya) 
 

 

Day	 Morning	session	
(0900	–	1200	hrs)	

Lunch	
break	

Afternoon	session	
(1300		-	1600	hrs)	

Day0 Arrival	and	check-in	CARP	Guest	House	
Registration	starts	from	1600	hrs	

Day1 
 

0800:	Registration	continued	
0900:	Welcome/Introduction	-	Prof	Madhav	Shrestha	
Lect1:		Why	fish	and	fish	farming?		Dr	Ram	Bhujel	

Welcome	
Lunch	

Workshop	/	Group	Work	1:	
Participants	to	talk	about	what	they	have	and	what	
plan	to	do.	Group	–	plan	

Day2 Field	trip	–	Visit	some	fish	ponds	around		
(Small-ponds	of	Tharu	community	and	also	commercial	farms)		

Day3 Lect	2	–	Planning	a	fish	farms	–	nursing	and	grow-out	of	
Carps,	Pangasius/catfish,	and	Tilapia	
-	By	RN	Mishra	/	JD	Bista	

Lunch		 Workshop	/	Group	Work	2:	
Participants	to	plan	based	on	their	facilities	

Day4 Lect3:	Nutrition	and	Feeding	Management	-	Theory	and	
Practice-	Dr	Ram	Bhujel	

”	 Workshop	/	Group	Work	3:	
Feed	formulation,	feed	making	and	feeding	

Day5 Lect4:		Water	quality	management		
-	Prof	Madhav	Shrestha	

	

” 

Workshop	/	Group	Work	4:	
Participants	to	measure	DO,	Temp,	pH,	and	take	
sample	and	analyse	NH3	&	NO2	using	test	kits	

Day6 Lect5.		Fish	health	management:	Diseases	and	Parasites	
-	Dr	Narayan	Pandit	/	Arun	Baidya?	

”	 Workshop	/	Group	Work	5:	
Participants	to	dissect	fish,	and	observe	various	
tissues	under	microscope	and	identify	some	
parasites	

Day7 Fish	marketing	–	Fish	harvesting,	post	harvest	handling,	
processing,	storage	and	cooking	–	Rabindra	Bataju	

”	 		Each	participant	presents	a	business	plan	to	
discuss	
Wrap	up	by	Prof	Madhav	Shrestha	/		
Certificate	Award	Ceremony	&	Farewell	lunch	


