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India: We need to empower our farmers by Hon’ble Vice Chancellor  

Source: The Times of India, 25 March 2014 

Introduction of technology in the food processing industry can help people in the agricultural 

sector, says Dr. Ajit Kumar, Hon’ble Vice Chancellor of National Institute of Food 

Technology Entrepreneurship & Management (NIFTEM), Sonipat, Haryana. In his Interview 

he also highlighted the idea of the vision was to set targets and the government has NIFTEM 

to serve food processing industry. NIFTEM is providing one stop solution to food processing 

sector. He also underlined that NIFTEM is also doing networking with good universities from 

across the world to benefit from their expertise. NIFTEM has agreements with Wageningen 

University of Netherland, University of Nebraska-Linkon in the USA, Kansas State 

University in the USA. NIFTEM also believe in student exchange.                               

More.... 

                                                                                                            

India: Risk mitigation in food chain enormous challenge, says MoFPI’s Hussain 

Source: Fnbnews.com; 18 March 2014 

The mitigation of risks in the food chain is an enormous challenge. This was stated by Siraj 

Hussain, Secretary, Ministry of Food Processing Industries (MoFPI) at a day-long seminar 

titled ‘Food Safety Risk Mitigation in the Food Chain’, which took place during Aahar 

(which concluded at New Delhi’s Pragati Maidan recently) and was co-organised by the 

National Institute of Food Technology Entrepreneurship and Management (NIFTEM) and the 

Confederation of Indian Industry (CII)-Food and Agriculture Centre of Excellence (FACE). 

The level of awareness about food safety and the risks attached to it are not very high, and 

that is why experts say that the items being exported are of a higher quality, and those that do 

not meet the quality standards are accepted in India. Moreover, as far as the manner in which 

food is managed in India, there hasn’t been a drastic change on the ground. The laws are in 

place, and it is now upto civil society and educational institutions to create awareness, so 

consumers demand a higher level of hygiene. 

                                                                                                                                     More.....  
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New Zealand: Food pays 

Source: The Hindu, 23 June 2014 

You can’t be called a foodie only because you like to eat food. A true foodie is someone who 

knows the technology behind food, the science and engineering that add value to commodity 

foods such as dairy products, meat, fruit, vegetables and grain. If you are one, a course in 

food technology might interest you. The course helps you gain an in-depth knowledge of raw 

foods and how they can be handled, processed and packaged to be safe, convenient and 

nutritious, and, most importantly be great-tasting products. The food industry always needs 

food technologists to provide consumers with safe, convenient and nutritious end products. 

With the focus shifting to health and wellbeing through consumption of healthy food, the 

world’s economies are looking for new ways to add value to raw produce. All this adds up to 

excellent salaries and an increasing demand for people with the skills and knowledge about 

food technology. 

More... 

 

U.S.: 2014 Food Technology Survey 

Source: International Food Information Council Foundation, 20 June 2014 

The IFIC 2014 "Consumer Perceptions of Food Technology" Survey explores U.S. adult 

consumers’ awareness, perceptions, and behaviours with respect to various aspects of plant 

and animal biotechnology, modern agriculture, and sustainability. The 16th “Consumer 

Perceptions of Food Technology” survey was fielded by Market Strategies International of 

Livonia, Mich., between March 28 and April 7, 2014, and involved 1,000 U.S. adults polled 

using an online survey tool.  Results were weighted based on gender, age, race, education, 

region, income, and marital status to reflect the U.S. population. Results can be reported at a 

95 percent confidence level. Formerly the “IFIC Survey of Consumer Attitudinal Trends 

toward Food Biotechnology,” this survey is part of a series that has been conducted since 

1997. Full text executive summary  

More... 

U.S.: Scientist gets World Food Prize for wheat advances 

Source: The Modesto Bee, 18 June 2014 

Mr. Sanjaya Rajaram, is a crop scientist credited with developing more than hundreds 

varieties of disease-resistant wheat adaptable to many climates and difficult growing 

conditions was named recipient of the World Food Prize. Mr. Sanjaya Rajaram, 71, wins the 

$250,000 prize founded by Nobel Peace Prize laureate Norman Borlaug that honours vital 

contributions to improving the quality, quantity or availability of food throughout the world. 

News on Food Technology  

National and International Level  

 

http://www.thehindu.com/features/education/food-pays/article6136511.ece
http://www.thehindu.com/features/education/food-pays/article6136511.ece
http://www.foodinsight.org/2014-foodtechsurvey
http://www.foodinsight.org/sites/default/files/ctools/IFIC%202014%20Food%20Tech%20Survey%20FINAL%20EXEC%20SUMMARY.pdf
http://www.foodinsight.org/2014-foodtechsurvey
http://www.modbee.com/2014/06/18/3396797/scientist-gets-world-food-prize.html
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He is credited with developing 480 wheat varieties that have been released in 51 countries on 

six continents. 

More... 

Malaysia: 'Collaborative cooking' let’s chefs team up to create remote dish 

Source: The Star Online, 10 June 2014 

A machine that lets different chefs cook one dish remotely could be the next big thing in food 

technology. The brains behind “Collaborative Cooking”, an experimental food project, have 

designed an interactive digital cooking machine that allows up to five chefs to create a meal 

together from their computers. The brainchild of Christian Isberg, Petter Johansson Kukacka, 

Lasse Korsgaard and Carl Berglöf, the project aimed to see if chefs could cook together 

without direct communication. The machine is hooked up to a digital platform that receives 

instructions from the chefs and carries them out as physical actions. It features 35 different 

ingredient and function options, including temperature control and stirring. Each time one of 

the chefs performs an action, the machine prints a receipt, keeping a digital and physical 

record of the dialogue. 

More... 

U.S.: 10 foods that technology has transformed 

Source: Tech Republic, 28 May 2014 

As a society, we are getting more curious about our food -- where it comes from, how it's 

made, where it goes, how it affects our world, and how technology is changing it. Of course, 

technology has been changing our food for decades, beginning with modern agriculture tools 

and genetically engineered produce. But it affects our food in more ways than we realize. 

Research shows about 70% of our calories come from processed food -- and it makes sense 

when you try to pronounce half of the ingredients on the back of most any grocery store item. 

Technology has changed food for the better, though, as well. Not only does it give us a 

chance to feed our population that's growing closer to 9 billion people, but it also offers new 

ways to grow food as we face a future of a changing climate. Hydroponics, aeroponics, 

vertical and urban farming, and lab-grown foods are all driving big changes. 10 common 

foods that have been powerfully altered by technology such as: wheat, tomatoes, salmon, 

corns, soybeans, leafy greens, herbs, milk, meat.  

More...  

India: Only 15 eateries along East-West highway are hygienic 

Source: Republica, 19 May 2014 

A monitoring team of government officials from the Department of Food Technology and 

Quality Control (DFTQC) found that only 15 out of 258 eateries operating along the East-

West Highway have been serving hygienic food. DFTQC has issued with green, yellow and 

red stickers to the eateries. According to DFTQC Director General (DG) Mr. Jeevan Prabha 

Lama, green stickers are issued to those hotels and restaurants found to have been 

maintaining basic hygiene, cleanliness and food quality. Likewise, those with average 

standards are provided with yellow stickers while the red ones are given to those serving 

unhygienic foods and meeting hardly any standards. 

More... 

 

 

http://www.modbee.com/2014/06/18/3396797/scientist-gets-world-food-prize.html
http://www.thestar.com.my/Lifestyle/Food/Features/2014/06/10/Collaborative-cooking-lets-chefs-team-up-to-create-remote-dish/
http://www.thestar.com.my/Lifestyle/Food/Features/2014/06/10/Collaborative-cooking-lets-chefs-team-up-to-create-remote-dish/
http://www.techrepublic.com/article/10-foods-that-technology-has-transformed/
http://www.techrepublic.com/article/10-foods-that-technology-has-transformed/
http://www.myrepublica.com/portal/index.php?action=news_details&news_id=75147
http://www.myrepublica.com/portal/index.php?action=news_details&news_id=75147
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U.S.: 10 ways technology is changing our food 

Source: Tech Republic, 13 May 2014 

Advances in tech and communications are increasing our awareness of the food industry and 

the ways we find, eat, and dispose of our food. The biotechnology used to create genetically 

modified organisms (GMO) is critical in food technology, and also notorious. A GMO is 

something that has been genetically engineered to have certain traits, like herbicide 

resistance, pest resistance, and increased nutritional value. In 1994, the first modified tomato, 

the Flavr Savr, was approved by the FDA and put on the market. It quickly led to the 

development of other seeds, and by 1999, one hundred million acres were farmed with 

genetically engineered crops. Precision agriculture is often called satellite farming, and refers 

to the use of GPS tracking systems and satellite imagery to monitor crop yields, soil levels, 

and weather patterns to increase efficiency on the farm. 

More... 

Washington: Genetically modified foods confuse consumers 

Source: Anchorage Daily News, 9 May 2014 

The Food and Drug Administration says they don't need to be labeled, so the state of 

Vermont has moved forward on its own. The food industry and companies that genetically 

engineer seeds have pushed back against the labeling laws, saying GMOs are safe and labels 

would be misleading. Genetically modified foods are plants or animals that have had genes 

copied from other plants or animals inserted into their DNA. It's not a new idea — humans 

have been tinkering with genes for centuries through selective breeding. Think dogs bred to 

be more docile pets, cattle bred to be beefier or tomatoes bred to be sweeter. Turkeys were 

bred to have bigger breasts — better for Thanksgiving dinner. What's different about 

genetically modified or engineered foods is that the manipulation is done in a lab. Engineers 

don't need to wait for nature to produce a desired gene; they speed up the process by 

transferring a gene from one plant or animal to another. Most of the genetically modified corn 

and soybeans are used in cattle feed, or are made into ingredients like corn oil, corn starch, 

high fructose corn syrup or soybean oil. 

More... 

India: India's Food Industry Set to Soar 

Source: Jakarta Post, 6 May 2014 

In recent years, India has seen a rise in middle-income groups which has resulted in an 

increase in consumption of functional foods, convenient and ready foods and health foods. 

The domestic spend of the average Indian consumer is approximately 30% of their total 

income, making the region an integral part of the food ingredients network. The study on the 

Indian food industry by FICCI-E&Y also supports this fast growth by demonstrating that 

investment opportunities in the region are set to rise to US$ 258 billion by 2015. Given the 

growth of the food industry in India, Fi India, held from the 29 September – 1 October 2014, 

is an essential platform to enter into this flourishing market. Fi India, the only food 

ingredients trade fair in the entire region, announces the first Food Technology, Processing & 

Packaging Pavilion in 2014, to showcase products, technologies and innovations in these 

areas. The Indian government has taken measures within the Agriculture Produce Marketing 

Committee and the implementation of the National Horticulture Mission in order to boost the 

processing procurement, processing, storage and transport activities within the country. Also 

http://www.techrepublic.com/article/10-ways-technology-is-changing-our-food/
http://www.techrepublic.com/article/10-ways-technology-is-changing-our-food/
Read%20more%20here:%20http:/www.adn.com/2014/05/09/3462401/genetically-modified-foods-confuse.html#storylink=cpy
file:///C:/Users/library/Desktop/news%20alrts/Read%20more%20here:%20http:/www.adn.com/2014/05/09/3462401/genetically-modified-foods-confuse.html%23storylink=cpy
http://prnw.cbe.thejakartapost.com/news/2014/indias-food-industry-set-to-soar.html
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returning is the popular Health ingredients India pavilion, to meet the industry demands for 

health, nutritional, ready and functional foods. 

More... 

Africa: Extrusion processing could improve African food security 

Source: Foodprocessing.com.au., 5 May 2014 

Food processing techniques could be key to solving the problem of food insecurity in Africa, 

researchers say. While locally grown grains such as sorghum, millet, rice, maize and teff are 

the staple of many African peoples’ diets, these grains lack good quality protein. However, 

researchers have discovered that these food crops respond well to extrusion processing. “To 

improve the nutrient intake in regions of Africa that experience caloric and acute 

malnutrition, attention needs to be focused on processing technology, like extrusion, and the 

use of inexpensive sources of protein materials to fortify them,” writes Mr. Kalep Bulus Filli, 

one of the researchers and a senior lecturer in the department of food science and technology, 

Modibbo Adama University of Technology, Yola (MAUTECH), Nigeria. 

More... 

San Francisco: 5 Cool things we learned about food and technology from small bytes 

Source: SF Weekly (blog), 30April 2014 

In San Francisco a panel was organised entitled "Small Bytes" was co-sponsored by The Bold 

Italic and General Assembly, who brought together some of San Francisco's leading 

entrepreneurs working with food and technology. The event was moderated by Lawrence 

Williams, chairman and CEO of the United States Healthful Food Council, and featured four 

panellists currently working with integrated food and tech throughout the Bay Area. The 

panel discussed how we can begin to answer questions of food shortages, the impact of 

technology on food production and distribution. 

More... 

West Africa: Women farmers trained on rice-processing in Jenoi 

Source: AllAfrica.com, 30 April 2014 

At least 30 women farmers and food processors drawn from the West Coast and Central 

River Regions concluded a three-day intensive training on rice-processing and the value-

added chain. The training, which was held at the Rural Farmers Agricultural Training Centre 

in Jenio, Jarra West District of the Lower River Region, was organised by the Food 

Technology Service, under the Department of Agriculture with funding from the Canadian 

International Development Agency (CIDA) under the National Agriculture Research 

Institute. The deputy director of Food Technology Service, under the Department of 

Agriculture, Seedy Fofana, explained that the training on rice- processing and value-added 

chain mainly targets women farmers and food processors in West Coast and Central River 

Regions. He said the training, which is being organised by his department and funded by the 

Canadian International Development Project, is meant to equip participants with technical 

knowledge on how to improve their agricultural production and productivity in The Gambia. 

More... 

India: CFTRI proposes automated mechanism for sabarimala prasadam 

Source: The New Indian Express, 25 April 2014 

The delicious prasadam at Sabarimala Sree Ayyappa Temple in Kerala will go high tech with 

Central Food Technological Research Institute (CFTRI), Mysore, providing an automated 

http://prnw.cbe.thejakartapost.com/news/2014/indias-food-industry-set-to-soar.html
http://www.foodprocessing.com.au/news/67171-Extrusion-processing-could-improve-African-food-security
http://www.foodprocessing.com.au/news/67171-Extrusion-processing-could-improve-African-food-security
http://blogs.sfweekly.com/foodie/2014/04/5_cool_things_we_learned_about.php
http://blogs.sfweekly.com/foodie/2014/04/5_cool_things_we_learned_about.php
http://allafrica.com/stories/201404300904.html
http://allafrica.com/stories/201404300904.html
http://www.newindianexpress.com/states/karnataka/CFTRI-Proposes-Automated-Mechanism-for-Sabarimala-Prasadam/2014/04/25/article2188080.ece
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mechanism for processing and packaging the two kinds of prasadam - appam and aravana. 

The premier food research institute has already sent a detailed project report to Travancore 

Devasthanam Board (TDB), which is sponsoring the project for the temple. According to the 

CFTRI project, the TDB can serve prasadam - aravana in metal cans (250 ml) and appams in 

plastic pouches, with a maximum of five in each cover. The metal can and pouch cost `8 and 

`2 respectively. About three lakh cans can be produced every day if new processing and 

packaging technology is implemented. CFTRI’s techniques will also help increase production 

to cater to the demand of pilgrims, the scientist said. Dr Lalitha R Gowda, Chief Scientist, 

CFTRI, said Ayyappa Temple is the third one for which the institute is providing an 

automated mechanism for processing and packaging of prasadam, after the Murugan temple 

at Palani in Tamil Nadu and Srikanteshwara temple in Nanjangud. 

More... 

England: Vision, sensors to be applied to food industry 

Source: Photonics.com, 17 April 2014 

By the year 2030, food demand will grow by 40 percent. By 2050, that number will jump to 

70 percent. Food security, sustainability and waste control are serious considerations when it 

comes to planning efficient food production to meet those needs. A new research group at the 

University of Lincoln intends to help in the cause. The Agri-Food Technology Research 

Group aims to develop new technological solutions for all stages of food production, 

including cultivation, harvest, processing and packaging. Sensory and vision systems to 

inspect food products such as field beans for the presence of pest and larval damage is just an 

example of what’s being developed. Other tasks include the creation of new multipurpose 

imaging technology to undertake quality inspection tasks in the food industry, automatic 

identification of potato blemishes, and improving the seal integrity of heat-sealed packaging. 

More... 

Belgium: Improving food on the molecular scale 

Source: Photonics.com, 17 April 2014 

An EU-funded project called Inside Food aims to understand food’s physical qualities 

through microstructure measurement. The project focuses on understanding the spatial 

distribution of food components, on detecting foreign material in food, and on texture. 

Researchers have developed instruments and software for inspecting food microstructure that 

can be implemented in food processing plants. The researchers use scanners and optical 

techniques often used in biomedicine to investigate the food’s structure. OCT, time- and 

space-resolved spectroscopy, nuclear magnetic resonance relaxometry and acoustic emission 

are just a few of the technologies addressed in the project. The information gained from 

testing allowed the scientists to build mathematical models that describe how microstructures 

change under the influence of process situations. 

More... 

UK: New app turns food pictures into calorie counts 

Source: The Independent, 12 Aril 2014 

Snapping a picture of your food usually means that the image is destined for Instagram, but 

what if that same photo could tell you how many calories there were on your plate? The 

technology is being developed by the team behind Apple's Siri. Speaking to tech site Gigaom, 

SRI International’s Dror Oren explained that the app will send images to the cloud where 

http://www.newindianexpress.com/states/karnataka/CFTRI-Proposes-Automated-Mechanism-for-Sabarimala-Prasadam/2014/04/25/article2188080.ece
http://www.photonics.com/Article.aspx?AID=56080
http://www.photonics.com/Article.aspx?AID=56080
http://www.photonics.com/Article.aspx?AID=56081
http://www.photonics.com/Article.aspx?AID=56081
http://www.independent.co.uk/life-style/gadgets-and-tech/news/new-app-turns-food-pictures-into-calorie-counts-9254728.html
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they will be analysed to work out what the food is and how much of it there is. Oren admits 

that the calorie count will only be approximate because of the hidden fats like oils and butter 

used in cooking, but that even a rough estimate – to the nearest 200 – could be extremely 

useful for people trying to eat more healthily.  

More... 

UK: Fresh Pod technology keeping food fresh in the catering industry 

Source: Fresh Plaza, 11 April 2014 

Keeping fruit and vegetables fresh, crispy and tasty, whilst providing a menu with choice and 

reacting to demand, can challenge the most organised of chefs. The reason fresh produce 

ripens so quickly, particularly in mixed store rooms is because of the ethylene in the 

atmosphere, which fresh produce gives off naturally as they ripen. Compass Group UK & 

Ireland has introduced Fresh Pod technology into their supply chain to safe guard freshness 

and stop deterioration in its tracks. The introduction of Fresh Pod technology ensures that 

whist produce awaits preparation it is stored in a clean air environment keeping it crispy, 

tasty and retaining nutrients until ready to use. Fresh Pod technology is completely safe and 

natural and approved for use with organics. Aside from absorbing 99% of the ethylene in the 

surrounding areas, it also removes airborne spores, rots and moulds from the atmosphere 

which can also contribute to early decay. Fresh Pod works to protect fresh produce across the 

entire food chain from growers to the end consumer. Ms. Nick Vadis, Executive Chef, at 

Compass Group UK & Ireland says, “Reducing food waste is really important to us and Fresh 

Pod represents an innovative and effortless way to support our continuing efforts in this 

area.” 

More... 

India: CFTRI's free tech attracts entrepreneurs 

Source: Business-Standard, 9 April, 2014  

Free dossiers of nine technologies made available by the Mysore-based CSIR-Central Food 

Technological Research Institute (CFTRI) have caught the imagination of entrepreneurs. The 

free dossiers of nine popular and time-tested technologies and processes made available on 

the institute’s website have been downloaded by over 150 people within a month. The 

technologies made available on the website include ‘amla’ candy, composite ragi bread, fruit 

spreads, ginger dehydration and bleaching, green chilli sauce, protein-enriched buns, ready-

to-use dosa batter, ready-to-use idli batter and turmeric curing and polishing. It is also very 

useful to farmers who can cultivate economically using these processes 

More... 

Australia: Profit out of food waste 

Source: Food Magazine, 02 April 2014 

A new training centre will be led by University of Sydney chemical engineers. Director and 

Professor Mr. Fariba Dehghani said that “the centre will support Australian businesses to 

design methods of food processing and storage, as well as develop manufacturing techniques 

aimed at reducing costs and increasing energy efficiency. The centre will design cost-

effective and sustainable processes for producing these types of products with a view to 

minimising waste while enhancing efficiency and reducing energy consumption.” Australia’s 

food manufacturing industry is the second largest non-domestic contributor to food waste, 

sending 312,000 tonnes to landfill each year, beaten only by the food services sector, which 

http://www.independent.co.uk/life-style/gadgets-and-tech/news/new-app-turns-food-pictures-into-calorie-counts-9254728.html
http://www.freshplaza.com/article/119809/UK-Fresh-Pod-technology-keeping-food-fresh-in-the-catering-industry
http://www.freshplaza.com/article/119809/UK-Fresh-Pod-technology-keeping-food-fresh-in-the-catering-industry
http://www.business-standard.com/article/technology/cftris-free-technologies-attracts-entrepreneurs-114040700835_1.html
http://www.business-standard.com/article/technology/cftris-free-technologies-attracts-entrepreneurs-114040700835_1.html
http://www.foodmag.com.au/news/profit-out-of-food-waste
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generates 661,000 tonnes of food waste annually. Australia’s food manufacturing industry is 

the second largest non-domestic contributor to food waste, sending 312,000 tonnes to landfill 

each year, beaten only by the food services sector, which generates 661,000 tonnes of food 

waste annually. The work of the engineering team will be complimented by the expertise of 

food science and chemistry researchers based in the university’s Department of Plant and 

Food Science. 

More... 

Dublin: Global anti-counterfeit packaging market-food and pharmaceuticals 

(technology, application and geography) 

Source: Digital Journal, 02 April 2014  

Secure packaging is one of the essential techniques to avoid counterfeiting. Anti counterfeit 

packaging is defined as the process of assigning secure packaging to the product in order to 

minimize counterfeiting or infringement. Anti-counterfeiting packaging is the process of 

secure packaging that prevents imitation and confirms safety of the goods. Anti-counterfeit 

measurements are taken by companies, which is helping them in minimizing loss due to 

counterfeiting in-term of revenue and loyalty. Anti-counterfeit technologies are supported by 

favorable government policies in food and pharmaceutical packaging, which are major 

driving factor for this market. 

More... 

Beijing: Nestlé opens china institute for food safety 

Source: Consumer Goods Technology, 27 March 2014 

As part of efforts to strengthen Nestlé’s food safety research in China, the company has 

opened a food safety research center in Beijing. The Nestlé Food Safety Institute (NFSI) will 

work closely with authorities to help provide the scientific foundation for food safety policies 

and standards. The support will include early management of food safety issues and 

collaboration with local universities, research institutes and government agencies on food 

safety issues. It will also promote scientific communication and help run food safety training 

programs. 

More... 

Canada: Food technology: Texas Instruments’s DLP technology is helping consumers 

determine what’s in food 

Source: Dallas Morning News (blog), 24 March 2014 

Texas Instruments Inc. and a Canadian start-up company have teamed up to help consumers 

determine what’s in food. TellSpec Inc. of Toronto, Canada, just announced that it’s using 

TI’s DLP (digital light processing) technology to update what it deems as the first consumer 

hand-held food scanner. TellSpec hand-held food scanners (Courtesy of TellSpec Inc.). The 

scanner, which looks like a thin computer mouse, can help people with food allergies, those 

who are lactose-intolerant or anyone who wants to know the specific ingredients of what they 

eat. The scanner, which has a button and beeps, uses spectroscopy to measure reflected light 

to analyze the chemical composition of food. A proprietary mathematical algorithm analyzes 

the data and an app reports the ingredients to a smartphone or other computing device. 

More... 

 

 

http://www.foodmag.com.au/news/profit-out-of-food-waste
http://www.digitaljournal.com/pr/1828581
http://www.digitaljournal.com/pr/1828581
http://consumergoods.edgl.com/news/Nestle-Opens-China-Institute-for-Food-Safety91818
http://consumergoods.edgl.com/news/Nestle-Opens-China-Institute-for-Food-Safety91818
http://bizbeatblog.dallasnews.com/2014/03/food-technology-texas-instrumentss-dlp-technology-is-helping-consumers-determine-whats-in-food.html/
http://bizbeatblog.dallasnews.com/2014/03/food-technology-texas-instrumentss-dlp-technology-is-helping-consumers-determine-whats-in-food.html/


 

9 

India: Lack of awareness hits food processing scheme 

Source: The Times of India, 22 March 2014 

Jharkhand continues to battle food problems two years after the implementation of the 

National Mission on Food Processing (NMFP) programme. Experts blame the poor level of 

awareness among people for its apparent failure. The centrally-sponsored programme aims to 

promote food processing through monetary assistance to the country's food processing 

industries. Part of the 12th five year plan (2013-17), the scheme was floated by the ministry 

of food processing. Partnered by the state governments, the scheme provides monetary grants 

and guidance in a nine-fold scheme that includes modernization and setting up of processing 

industries, cold chains, reefer vehicles, abattoirs (slaughterhouses) and primary processing 

and collection centres in rural areas. While the Centre pays 75% of the grants, state 

governments had agreed to bear the rest. 

More... 

Canada: Food spoilage? Colour-changing tags keep tabs 

Source: CBC News; 18 March 2014 

A tag the size of a kernel of corn could tell consumers whether a carton of milk has turned 

sour or package of vegetables has spoiled without opening the container, according to 

researchers. Researchers say their "time–temperature indicators" can be programed to track 

the temperature history of a food or beverage. They presented findings at the 247th National 

Meeting & Exposition of the American Chemical Society on Monday in Dallas, showing the 

tags, when attached to packaging, change colour over time, tracking the “temperature 

history” of a product. The researchers started with milk, but say the tags can be customized 

for a range of foods and beverages, and even medicine. They’re also cheap, costing only a 

fifth of a penny each. 

More... 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://timesofindia.indiatimes.com/City/Ranchi/Lack-of-awareness-hits-food-processing-scheme/articleshow/32475519.cms
http://timesofindia.indiatimes.com/City/Ranchi/Lack-of-awareness-hits-food-processing-scheme/articleshow/32475519.cms
http://www.cbc.ca/news/technology/food-spoilage-colour-changing-tags-keep-tabs-1.2576962
http://www.cbc.ca/news/technology/food-spoilage-colour-changing-tags-keep-tabs-1.2576962
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1.  Conference Titles : AOAC Europe Istanbul 2014 — AOAC Symposium on 

‘Chemical & Microbiological Analytical Challenges in Food 

Safety’ 

Conference Dates : 05 May 2014 → 07 May 2014 

Conference Location:  : Istanbul, Turkey 

Conference URL : http://www.aoaceurope-istanbul2014.org/ 

2.  Conference Titles : Global Food Contact USA 2014 

Conference Dates : 12 May 2014 → 14 May 2014 

Conference Location:  : Silver Spring, United States 

Conference URL : http://www.foodcontact.com 

3.  Conference Titles : 2nd World of Food Safety Conference 

Conference Dates : 22 May 2014 → 23 May 2014 

Conference Location:  : Bangkok City, Thailand 

Conference URL 

 

: http://www.worldoffoodasia.com/enews/2014/edm-jan-

conference/index.html 

4.  Conference Titles : Agriculture and Food, 2nd International Conference  

Conference Dates : 5
th
 June 2014 →  9th June 2014  

Conference Location : Elenite Holiday Village, Burgas, Bulgaria  

Conference URL : http://www.sciencebg.net/en/conferences/agriculture-and-food/  

5.  Conference Titles : International Conference on Food, Agriculture and Biology 

(FAB-2014)  

Conference Dates : 11
th

 June 2014 →  12th June 2014  

Conference Location: : Kuala Lumpur, Malaysia  

Conference URL : http://www.iicbe.org/2014/06/13/50  

6.  

 

Conference Titles : ISEAC38 including a Conference on Food Safety (food 

analytics and authenticity control) 

Conference Dates : 17 June 2014 → 20 June 2014 

Conference Location : Lausanne, Switzerland 

http://www.aoaceurope-istanbul2014.org/
http://www.foodcontact.com/
http://www.worldoffoodasia.com/enews/2014/edm-jan-conference/index.html
http://www.worldoffoodasia.com/enews/2014/edm-jan-conference/index.html
http://www.sciencebg.net/en/conferences/agriculture-and-food/
http://www.iicbe.org/2014/06/13/50
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Conference URL : http://www.iseac38.ch/ 

7.  Conference Titles : 3rd International Conference on Nutrition and Food 

Sciences (ICNFS 2014)  

Conference Dates : 18th June 2014 →  20th June 2014  

Conference Location : Copenhagen, Denmark 

Conference URL : http://www.icnfs.org/  

8.  Conference Titles : Better Food with Bioinformatics – Today’s Science or 

Tomorrow’s Dream?  

Conference Dates : 19
th

 June 2014   →  19th June 2014  

Conference Location : Leiden, Netherlands  

Conference URL 

 

:  http://www.eaglegenomics.com/2014/04/joint-symposium-

better-food-with-bioinformatics-todays-science-or-tomorrows-

dream/  

9.  Conference Titles : 2nd Annual Food Services in Healthcare Asia 2015  

Conference Dates : 23
rd

 June 2014 →   25th June 2014  

Conference Location : Singapore  

Conference URL : http://foodservices.sphereconferences.com/  

10.  Conference Titles :  3rd International Conference on Biotechnology and Food 

Engineering (ICBFE 2014)  

Conference Dates : 4th July 2014 → 5th July 2014  

Conference Location : Nottingham, United Kingdom  

Conference URL : http://www.icbfe.org/  

11.  Conference Titles : International Conference on Latest Trends in Food, 

Biological & Ecological Sciences (ICLTFBE’14) 

Conference Dates : 15
th

 July 2014 →  16th July 2014 

Conference Location : Phuket, Thailand  

Conference URL :  http://iaast.org/2014/07/16/45  

12.  Conference Titles : 3rd International Conference and Exhibition on Food 

Processing & Technology  

Conference Dates : 21
st
 July 2014 → 23rd July 2014  

Conference Location : Las Vegas, Nevada, United States of America  

Conference URL : http://foodtechnology2014.conferenceseries.net/index.php  

http://www.iseac38.ch/
http://www.icnfs.org/
http://www.eaglegenomics.com/2014/04/joint-symposium-better-food-with-bioinformatics-todays-science-or-tomorrows-dream/
http://www.eaglegenomics.com/2014/04/joint-symposium-better-food-with-bioinformatics-todays-science-or-tomorrows-dream/
http://www.eaglegenomics.com/2014/04/joint-symposium-better-food-with-bioinformatics-todays-science-or-tomorrows-dream/
http://foodservices.sphereconferences.com/
http://www.icbfe.org/
http://iaast.org/2014/07/16/45
http://foodtechnology2014.conferenceseries.net/index.php
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13.  Conference Titles : 3
rd

 International Conference and Exhibition on Food 

Processing & Technology 

Conference Dates : 21 July 2014 → 23 July 2014 

Conference Location : Las Vegas, United States 

Conference URL : http://foodtechnology2014.conferenceseries.net/index.php 

14.  Conference Titles :  International Conference on Food and Nutrition 

Technology (ICFNT 2014)  

Conference Dates : 29th July 2014 →  30th July 2014 

Conference Location : Hong Kong, China 

Conference URL : http://www.icfnt.org/  

 

 

 

 

 

Turnitin Cloud Based Application 

 

 

Description 

 It is a leading anti-plagiarism internet based 

service. Turnitin’s comprehensive plagiarism 

prevention system allows quick and effective 

checks to all research work in a fraction of the 

time necessary to scan a few suspects’ papers 

using a search engine. It checks for potential 

unoriginal content by comparing submitted papers 

to several databases using a proprietary algorithm. 

It scans its own databases, and also has licensing 

agreements with large academic proprietary 

databases. It is one comprehensive solution for 

evaluating written work to ensure originality; 

grade papers and facilitate peer review. 

 

Turnitin Cloud Based Application subscribed for NIFTEM Faculty/ researchers/ students 

 

 For Faculty: NKC has distributed the Login ID and passwords to all faculty members, those who 

haven’t received yet, kindly contact to Mr. Nihar K Patra, Dy. Librarian. 

 

 For Researchers/ students: Faculty members will distribute the Login ID and passwords to 

students. 

 

New Arrivals in NIFTEM Knowledge Centre for Year 2014 

http://foodtechnology2014.conferenceseries.net/index.php
http://www.icfnt.org/
http://turnitin.com/en_us/login
http://turnitin.com/en_us/login
http://turnitin.com/en_us/login
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S. 

No 

Research and Reference Services Contact person Email I.D. 

 

1.  Query related to Training Programmes/ Demo 

sessions of software /E- databases/E- Resources,  

Turnitin application and other issues 

Mr. Nihar Patra, 

Dy. Librarian 

nihar@niftem.ac.in 

2.  Literature search service Ms. Yogita Ahuja, 

SLIA 

yogitaahuja83@gmail.com 

3.  Research article request service Ms. Yogita Ahuja, 

SLIA 

yogitaahuja83@gmail.com 

4.  Newspaper Clipping Services Mr. Nihar Patra, 

Dy. Librarian 

nihar@niftem.ac.in  

Ms. Yogita Ahuja, 

SLIA 

yogitaahuja83@gmail.com 

5.  Query/ recommendation related to E- News 

Alert Service 

Mr. Nihar Patra, 

Dy. Librarian  

nihar@niftem.ac.in  

Ms. Yogita Ahuja, 

SLIA 

yogitaahuja83@gmail.com 

6.  Query/ recommendation related to 

print/electronic journals, database, magazine/ 

newspaper. 

Ms. Yogita Ahuja, 

SLIA 

yogitaahuja83@gmail.com 

7.  Query related to Archives 

(Photographs/Multimedia/ Newspaper Clipping/ 

Advertisement published by NIFTEM) 

Ms. Yogita Ahuja, 

SLIA 

yogitaahuja83@gmail.com 

8.  Query related to Books and E- Books, 

Circulation and any other issues. 

Mr. Dhirendra 

Padhan,  SLIA 

dhirenpadhan@gmail.com 

Other Services 

 Reference and referral services  

 Print out, document scanning and Xerox service to faculty/researches/ students/ staff. 

 

Research and Reference Services  
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S. 

No. 

Online Database Subscribed by 

NKC 

Database description 

 

1.  

 
 

             EBSCO Host Business Sources Complete 

 

Business Source Complete is a scholarly business 

database, providing the leading collection of 

bibliographic and full text content. Searchable 

cited references are provided for more than 1,300 

journals. 
  

2.   Science Direct 

 

Under this database NKC subscribed e-journals 

(187 Agricultural & Biological Sciences, 214 

Engineering, 260 Biochemistry, Genetics and 

Molecular Biology and 95 Business, Management 

and Accounting) 

3.   

 

 

 

 

 

 

National Institute of Science Communication And 

Information Resources 

 

NISCAIR (National Institute of Science 

Communication And Information Resources) 

provides access to full text articles from seventeen 

research journals published by NISCAIR. 

4.   

  

 

IEEE ASPP Online Package 

 

IEEE All-Society Periodicals Package provides 

access to the IEEE core collection of engineering, 

electronics, and computer science journals. Over 

145 IEEE online society-sponsored journals, 

transactions and magazines are included in this 

package with back file access to 2000. These are 

most highly cited journals in the field 

concentrating on theoretical and experimental 

papers, practical applications in research, design 

and specification. 

 

5.   

   
    

J-Gate Engineering and Technology 

J-Gate Engineering & Technology (JET), an 

electronic gateway to global e-journal literature. 

JET is a subset of J-Gate and indexes e-journals in 

the fields of Electronics, Electrical, Civil, 

Information Technology, Computer science etc. 

Journal coverage: 4700 Indexed, 1700 free full 

text. 

 

New Arrivals in NIFTEM Knowledge Centre for Year 2014 

http://eds.b.ebscohost.com/eds/search/basic?sid=f72a2a07-468c-4a9b-bbd6-35d1f5711e9a%40sessionmgr110&vid=1&hid=105
http://www.sciencedirect.com/
http://nopr.niscair.res.in/handle/123456789/2
http://ieeexplore.ieee.org/Xplore/home.jsp
http://jgateplus.com/search/
http://eds.b.ebscohost.com/eds/search/basic?sid=f72a2a07-468c-4a9b-bbd6-35d1f5711e9a@sessionmgr110&vid=1&hid=105
http://jgateplus.com/search/
http://ieeexplore.ieee.org/Xplore/home.jsp
http://nopr.niscair.res.in/handle/123456789/2
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6.   Taylor and Francis 

 

 

NKC has subscribed 21 e-journals on different 

subject areas from Taylor & Francis. 

7.   Nature 

 

Nature is an international journal publishing 

original, groundbreaking research spanning all of 

the scientific disciplines. One full text un-limited 

simultaneous access for Nature Weekly from 1997 

onwards is available through UGC-Infonet 

consortium. 

 

8.   J-Gate social and management science 

 

J-Gate Social & Management Sciences (JSMS), an 

electronic to gateway to global e-journal literature. 

JSMS is a subset of J-Gate and indexes e-journals 

cover 6700 Indexed, 2000 free full text 

 

9.                       EBSCO Food Science source 

 

EBSCO Food Science source is an extensive 

full‐text database on food industry at all levels. 

This database offers cover-to-cover full‐text 

coverage for more than 1,400 publications. More 

than 1,000 key food industry and market reports 

are available. 

10.   ASTM Digital Library 

 

The Library covers a broad range of engineering 

disciplines, including aerospace, biomedical, 

chemical, civil, environmental, geological, health 

and safety, industrial, materials science, 

mechanical, nuclear, petroleum, soil science, and 

solar engineering. 

11.   Royal Society of Chemistry Journals 

 

The archival access is made available for 23 full 

text Royal Society of Chemistry journals with 6 

Databases from 1997- onwards through UGC-

Infonet consortium. 

 

12.   The Economist 

 

NKC is subscribing The Economist,  is a weekly  

magazine in Print + digital format. 
 

http://www.tandfonline.com/
http://www.nature.com/nature/index.html
http://www.jgateplus.com/
http://eds.a.ebscohost.com/eds/search/basic?sid=c08f482f-7a97-4cd2-9bb1-6d4d950b5a81%40sessionmgr4004&vid=1&hid=4205
http://www.astm.org/DIGITAL_LIBRARY/JOURNALS/
http://pubs.rsc.org/en/Journals?key=Title&value=Current
http://www.economist.com/topics/india
http://www.tandfonline.com/
http://www.jgateplus.com/
http://www.nature.com/nature/index.html
http://eds.a.ebscohost.com/eds/search/basic?sid=c08f482f-7a97-4cd2-9bb1-6d4d950b5a81@sessionmgr4004&vid=1&hid=4205
http://www.economist.com/topics/india
http://pubs.rsc.org/en/Journals?key=Title&value=Current
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Note: Kindly Visit the NIFTEM NKC’s Web OPAC for access the above mentioned 

resources. 
 

 

 

 

 

 

 

 

 

13.  

 

The wall Street Journal 

 

NKC is subscribing The wall Street Journal,  is a 

weekly  newspaper in Print + digital format. 
 

14.   Sage Publication  

NKC subscribed numbers of e-journals from Sage 

Publication 

 

http://nkc.niftem.ac.in:8080/?theme=nkc
http://online.wsj.com/asia
http://nkc.niftem.ac.in/nkc/sagejournals.html
http://online.wsj.com/asia
http://nkc.niftem.ac.in/nkc/sagejournals.html

