
 

1 

    

 

 

 

 

 

 

Sl. No. Table of Content Page 

No. 

1.  News on Food Technology : National and International Level 2- 13 

2.  Conference Alerts 14-16 

3.  Turnitin Cloud Based Application subscribed by NIFTEM Knowledge 

Centre 

17 

4.  Book Bank Scheme for NIFTEM Students 18 

5.  Research and Reference Request Services  19 

6.  Online Resources @ NKC 20-21 

 NKC’s Web OPAC 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

NKC News Alert 

Volume 2● Issue 1● January- February 2015 

 

 

Self Issue/ return System @ NKC Information Kiosk System @ NKC 

http://nkc.niftem.ac.in:8080/?theme=nkc


 

2 

 

 

 

 

 

India: Food processing sector can be growth engine for rural economy: TNAU V-C 

Source: The Hindu Business Line, 19 February 2015 

The Vice-Chancellor of Tamil Nadu Agricultural University (TNAU), Coimbatore, Prof. K 

Ramasamy said that the level of food processing in India has remained very low and the 

sector has the potential to become an engine of rural economic growth. Inaugurating the 

“Agri and Food Processor Conclave - finance, technology & market”, organised jointly by 

Assocham and the Ministry of Food Processing Industries, he also said that  the level of food 

processing in the country was low at 6 per cent, as against 60 to 80 per cent in developed 

countries. Developing nations in Asia and Latin America also scored over India in this 

respect, with food processing levels of more than 30 per cent. Prof. Ramasamy was confident 

that the sector could drive rural economic growth in India. Conceding that the sector faced 

several headwinds, he said with concerted efforts “India can emerge a leader in the global 

food processing industry”. 

                                                                                                                                          More... 

U.S.: Food Business 2.0: Accelerating the entrepreneur  

Source: National Geographic, 18 February 2015 

It’s a good time to be a food entrepreneur. Just a few years ago, starting a food-related small 

business required fraternity-like connections in the culinary world, whether your product was 

a food technology or a traditional edible. Even the best and most innovative products 

generated by foodies-with-a-cause–whether receipe-finding Smartphone apps or secret-recipe 

appetizers–bumped up against the same problem as has vexed small businesses for centuries: 

How can this make money? The food cognoscenti can be an insular bunch, opening required 

infrastructure (such as distribution channels and commercial kitchen space) only to those 

already within the circle. A food technology accelerator being announced later this month, in 

association with the World’s Fair on food, will combine great business and not-for-profit 

minds, perhaps signaling a new era for food business. 

                                                                                                                                          More... 

India: Piping hot food in an instant 

Source: The Hindu, 13 February 2015 

Giving an entirely new meaning to large-scale preparation of food, ‘Akshaya Patra’, the free 

meal programme of Hare Krishna Movement (HKM), Hyderabad, is set to introduce the 

largest fully automated closed vessel kitchen in Telangana at Narsingi near Kokapet. The 

kitchen will have machines capable of cooking 800 kilograms of rice in 25 minutes flat and 

can even retain the food’s aroma. The ‘Akshaya Patra’ kitchen project, coming up at a cost of 

Rs. 17.50 crore, will serve piping hot food to nearly one lakh children in 454 government 

schools in Medak and Ranga Reddy districts. The hi-tech cooking machines are being custom 

built and imported from Tetra Pak, Sweden to the city. one has to do is feed the machines 

with rice and other raw materials while the rest of the cooking process like mixing, washing, 
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heating, cooling and vacuum treatment will be controlled by computers. The new technology 

is a big upgrade. 

                                                                                                                                          More... 

India: Budget: Make in India boost to make processed foods affordable sought 

Source: Fnbnews.com, 13 February 2015 

Union Budget in Parliament just a few days away, the food processing industry in the 

country, which has been identified by the government as a priority sector under its Make in 

India initiative, will be looking for a serious push for many of its long-pending demands for 

reforms, apart from batting for making it Make in India-savvy. Under the initiative, the food 

processing industry has been identified by the government as one of the priority industries in 

order to reduce the high wastage of farm produce in the country.  

                                                                                                                                    More... 

India: Modernisation of cold storage infrastructure 

Source: Fnbnews.com, 10 February 2015 

In a supply chain, a produce hauls at different stages before finally reaching the end- user, 

i.e., from farm to factory to retail to end-users. And at each small haul, it needs to be 

oxygenated so as to preserve its freshness and stretch its life. This breath of life is provided 

by cold storage. Agricultural produce, seafood, meat, pharmaceuticals and biomedical 

products are some items that need cold storage. Cold chain is now recognised as a sunrise 

sector in India. It is true that in a country which ranks first in milk production in the world, is 

number 2 in fruits & vegetables production and has substantial production of marine, meat & 

poultry products, the cold chain sector is still lagging behind. However the current scenario 

reveals that there is tremendous scope for the development of cold chain facilities and efforts 

are on for doing the same. 

                                                                                                                                        More... 

India: Aloysius College gets food processing unit 

Source: The Hindu, 10 February 2015 

Mangaluru-based St. Aloysius College has set up a pilot plant for processing of fruits and 

vegetables with the assistance of Union government. The College’s Coordinator for the 

Department of Food Science Technology Dr. Melwyn D’Cunha said that besides helping 

students, the plant would be used for its outreach activity to train people, women in 

particular, in extending the longevity or shelf-life of food products. The plant would also be 

thrown open for food industries which could use the facility for conducting experiments in 

food processing and packaging. 

                                                                                                                                    More... 

India: Food processing training for jobless 

Source: Indian Express, 04 February 2015 

The department of food technology of the Andhra Loyola College (ALC) proposes to offer a 

one-day training programme soon on food processing for homemakers and unemployed 

youth in the city. According to head of the department the college mooted the idea after the 

inauguration of its food technology laboratory and added that the lab had machineries for 

making bakery products, ‘khova’ and confectionery and ice cream lines. He also said that it 

would soon acquire 15-20 kg-capacity fruit and vegetable processing machineries.  He further 

said that participants in the training course would be taught about the science and engineering 

http://www.thehindu.com/news/cities/Hyderabad/piping-hot-food-in-an-instant/article6889359.ece
http://www.fnbnews.com/article/detnews.asp?articleid=36835&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=36835&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=36793&sectionid=1http://www.fnbnews.com/article/detnews.asp?articleid=36793&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=36793&sectionid=1http://www.fnbnews.com/article/detnews.asp?articleid=36793&sectionid=1
http://www.thehindu.com/news/cities/Mangalore/aloysius-college-gets-food-processing-unit/article6877143.ece
http://www.thehindu.com/news/cities/Mangalore/aloysius-college-gets-food-processing-unit/article6877143.ece
http://www.newindianexpress.com/states/andhra_pradesh/Food-Processing-Training-for-Jobless/2015/02/04/article2651293.ece
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that added value to food items such as cakes, jellies, breads, etc. They would also be enabled 

to gain an in-depth knowledge of raw foods and how to  handle, process and package them to 

make them safe, convenient, nutritious and, most importantly, great-tasting products.  

                                                                                                                                     More... 

USA: Quick DNA scans could ensure food is safe to eat 

Source: Scientific American, 04 February 2015  

According to a report from the U.S. Centers for Disease Control and Prevention. Each year 

foodborne illnesses caused by these microorganisms sicken 48 million Americans, hospitalize 

128,000 and kill 3,000, according to the agency. An international conservation organization, 

published a two-year study of 1,215 seafood samples and 46 fish types from 674 retailers in 

21 states. They found that a third of samples were mislabeled. Tools to analyze DNA in food 

items may soon help eliminate these problems. Techniques ranging from whole genome 

sequencing to the ability to create artificial DNA labels that indicate points of origin are 

surprisingly affordable now, and have led to novel global collaborations and inventions. 

Scientists worldwide are working to create databases of foodborne microbial strains, 

sequence the most common pathogens and tag foods for immediate traceability. 

                                                                                                                                          More... 

USA: Obama proposes stand-alone U.S. food safety agency 

Source: PCT Magazine, 03 February 2015 

U.S. President Barack Obama has proposed bringing together the country's food safety 

operations into one agency to better monitor food quality in a move that would reshape the 

Food and Drug Administration. "A single Federal food safety agency would provide focused, 

centralized leadership, a primary voice on food safety standards and compliance with those 

standards, and clear lines of responsibility and accountability that will enhance both 

prevention of and responses to outbreaks of food-borne illnesses," the budget proposal noted. 

                                                                                                                                         More... 

Nigeria: Food experts want law to standardise industry 

Source: The Tide, 02 January 2015 

The Nigerian Institute of Food Science and Technology (NIFST) has urged the government 

to sign into law the Nigeria Food Science and Technology bill for standardisation of the 

industry and products. The National President of the institute, Dr Chijioke Osuji said that 

there is an urgent need for the country to put in place a legal framework to regulate the 

training and practice of food science and technology profession. He also added that the bill 

when passed into law would regulate the practice, code and conduct of the professionals and 

spell out who is qualified to be in food technology business.  

                                                                                                                                  More... 

 

 

 

U.K.: New product launches to keep food Fresha 

Source: Packaging Today, 02 February 2015 

A food technology company is coming to the rescue of many households across Britain to 

help reduce food waste with the launch of fresha a new food bag made up of a blend of 

natural minerals, which keeps fresh produce, fresher for longer. The food bag works by 

http://www.newindianexpress.com/states/andhra_pradesh/Food-Processing-Training-for-Jobless/2015/02/04/article2651293.ece
http://www.scientificamerican.com/article/quick-dna-scans-could-ensure-food-is-safe-to-eat/
http://www.scientificamerican.com/article/quick-dna-scans-could-ensure-food-is-safe-to-eat/
http://www.pctonline.com/Obama-US-stand-alone-food-safety-agency.aspx
http://www.pctonline.com/Obama-US-stand-alone-food-safety-agency.aspx
http://www.thetidenewsonline.com/2015/02/02/food-experts-want-law-to-standardise-industry/
http://www.thetidenewsonline.com/2015/02/02/food-experts-want-law-to-standardise-industry/
http://www.packagingtoday.co.uk/news/newsnew-product-launches-to-keep-food-fresha-4501596
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slowing down the ripening process of fresh produce naturally. Made with a special blend of 

minerals, it has been developed to provide a safe and convenient way to extend the shelf life 

of many fresh fruit and vegetables. These breathable bags help to eradicate moisture and 

bacteria to ensure that wherever you normally store the product, be it fridge or counter, your 

food will stay fresher for longer.                                                                                               

                                                                                                                                          More... 

India: Food technologists have great scope 

Source: The Hindu, 31 January 2015 

Union Ministry of Food Processing Industries was spending Rs. 1,440 crore on institutions 

involved in dissipating food and crop processing technology, the Union Minister of State for 

Food Processing Industries Ms. Sadhvi Niranjan Jyoti said, while addressing the graduation 

ceremony at the Indian Institute of Crop Processing Technology (IICPT). She also said that 

“About Rs. 44,000 crore worth crops and food grains are lost annually for want of proper 

processing and safe storage facilities. Crop processing technology offers enormous scope for 

preventing that loss. Stating that around 5,300 food technologists, including 2,300 

postgraduates, were passing out every year at present, the Union Minister said there was 

enough demand for more than one lakh graduates to stem the pilferage and loss of foodgrains 

and crop that was bleeding the rural economy. Such a large number of graduates would 

propel India into a pre-eminent position at the global level in the food grains production 

sphere.  

                                                                                                                                   More... 

India: Cochin to host 5th edition of processing, packaging show FoodTech Kerala 

Source: Fnbnews.com, 31 January 2015 

Cochin will host the 5th Edition of FoodTech Kerala, Kerala’s Premier Food Processing & 

Packaging Exhibition. The three-day exposition will provide a platform for suppliers of 

processing, packaging & rice milling equipments as well as food and beverages. It is being 

organised by Cochin-based Cruz Expos and supported by various trade associations as well 

as department of industries, Government of Kerala. The event will showcase the technology 

developments in these sectors and will bring together technology and suppliers, entrepreneurs 

and support services on a single platform. The latest technology and equipment for the 

processing of a wide range of food products will be on display.  

                                                                                                                                   More... 

India: With fruits, sugarcane, milk, Maharashtra leading food processing state  

Source: Fnbnews.com, 31 January 2015 

Maharashtra covers an area of approximately three lakh sq km and its population exceeds 15 

crore. The state’s contribution to the Indian food processing industry is about 13 per cent, and 

with a focussed approach, it can increase to 25 per cent. The state produces various cereals, 

fruit, vegetables, dairy and fishery products. Though Maharashtra is a leading producer of 

agricultural, horticultural and marine products, it is poor as far as their processing is 

concerned. As per my estimates, the state’s overall processing rate - excluding those of dairy 

and foodgrains - is about seven per cent. It certainly can increase its value addition to 25 per 

cent over the next 10 years with better focus and implementation policies.  

                                                                                                                                      More... 

French: Confirmed: French fried potatoes not a source of trans fat 

http://www.packagingtoday.co.uk/news/newsnew-product-launches-to-keep-food-fresha-4501596
http://www.thehindu.com/news/national/tamil-nadu/food-technologists-have-great-scope/article6841200.ece
http://www.thehindu.com/news/national/tamil-nadu/food-technologists-have-great-scope/article6841200.ece
http://www.fnbnews.com/article/detnews.asp?articleid=36684&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=36684&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=36682&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=36682&sectionid=1
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Source: Potatopro, 25 January 2015  

More than any other segment of the food industry, the potato industry has made the greatest 

improvements in the fatty acid profile of its products, including French fried potatoes. 

Although the oils used to cook today’s fries are now predominately all-vegetable oils that 

contain primarily mono- and polyunsaturated fats, French fries are still often incorrectly cited 

as a source of trans fat in popular media and scientific publications alike. Researchers at the 

Jean Mayer USDA Human Nutrition Research Center on Aging at Tufts University analyzed 

the calorie, sodium, saturated fat, and trans fat content of popular menu items served at three 

national fast food chains.  

                                                                                                                                 More... 

 

India: Food policy should help poor 

Source: The Hindu, 24 January 2015 

According to the Mr. T. Ramasami, former Secretary, Department of Science and 

Technology, at the inauguration of a seminar on ‘Doubling food production in 10 years,’ held 

here at the Tamil Nadu Agricultural University said that, “The Union Government while 

designing the food production policy should keep in mind the weakest person in society.” 

The government must adopt a cautious approach as going in for revolutionary approach 

would involve intensive use of energy and material and this would be against the nature’s 

evolutionary model of development. He also said that the country, however, had the 

technology and resources required to double food production. 

                                                                                                                                          More... 

 

U.S.A.: The food safety testing market research report with qualitative and quantitative 

analysis 

Source: PR Newswire, 24 January 2015 

Global food safety testing market is primarily driven by factors such as, growing demand for 

agro-chemicals, adoption of precision farming and protected agriculture, and increased farm 

expenditure. The segmentation of the food safety testing market is based on contaminants, 

food types, technologies, and regions. Pathogens dominated the global food safety testing 

market because of their high prevalence in food types. Food safety testing technology 

includes traditional technology, such as agar-based method and culture enrichment process, 

while the rapid testing technology includes PCR-based, immunoassay-based, convenience-

based assay, and other molecular based methods. 

                                                                                                                                        More... 

 

India: To augment value-added food export, APEDA contemplating strategy paper 

Source: Fnbnews.com, 23 January 2015 

The Agriculture and Processed Export Development Authority (APEDA) would contemplate 

a strategy paper on augmenting the export of value-added products from India to be prepared 

by an external agency, following a study to gauge the possibility of further encouraging and 

enhancing the export of the same and processed foods from India. The study is jointly being 

promoted by the authority and the ministry of food processing industries (MoFPI). According 

to APEDA, the paper would be ready in 45 days from the date of awarding a contract to the 

http://www.potatopro.com/news/2015/confirmed-french-fried-potatoes-not-source-trans-fat
http://www.potatopro.com/news/2015/confirmed-french-fried-potatoes-not-source-trans-fat
http://www.thehindu.com/news/cities/Coimbatore/food-policy-should-help-poor/article6817364.ece
http://www.thehindu.com/news/cities/Coimbatore/food-policy-should-help-poor/article6817364.ece
http://www.prnewswire.com/news-releases/the-food-safety-testing-market-research-report-with-qualitative-and-quantitative-analysis-289669031.html
http://www.prnewswire.com/news-releases/the-food-safety-testing-market-research-report-with-qualitative-and-quantitative-analysis-289669031.html
http://www.fnbnews.com/article/detnews.asp?articleid=36655&sectionid=1
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agency. The officials hoped that the study would be ready for implementation in the next 

financial year, with the necessary budgetary allocations in place. 

                                                                                                                                  More... 

India: “MoFPI planning to set up cold chain in Kerala”: Sadhvi Niranjan Jyoti 

Source: Fnbnews.com, 22 January 2015 

The ministry of food processing industries (MoFPI) is planning to set up integrated cold 

chain and preservation infrastructure in Kerala and other parts of the country. This was stated 

by minister of state (MoS) for food processing Ms. Sadhvi Niranjan Jyoti at a presentation on 

the food processing industry in Kerala. She said,“Value addition is being done to provide 

integrated cold chain and preservation infrastructure facilities without any break from the 

farm gate to the consumer. It covers pre-cooling facilities at production sites, reefer vans, 

mobile cooling units and value addition centres, which include infrastructure facilities like 

processing, multi-line processing and collection centres for horticulture, organic produce, fish 

and marine, dairy, meat and poultry.” 

                                                                                                                                  More... 

Nigeria: How to promote food processing as mega-revenue earning industry 

Source: The Guardian, 22 January 2015 

AMIDST concerns overby dwindling revenue profile of the country from unstable global oil 

prices, the stakeholders in the food processing industry, expressed belief that the sector has 

the capacity to become Nigeria’s highest revenue earner if strategically supported and 

exploited. Chief Executive Officer, Spectra Foods Ltd, Mr. Duro Kuteyi, stated in Lagos that 

the food processing business could replace oil in Nigeria. The government should also 

endeavour to monitor the activities of the research institutes like the Federal Institute of 

Industrial Research, Oshodi (FIIRO), where there are countless research results on food and 

industrial items.   

                                                                                                                                   More... 

U.K.: Food gadgets: the useful or the useless 

Source: Nouse, 20 January 2015 

This year sees a rise in popularity of new gadgets designed to make eating food easier. As we 

become more tech-savvy, we look for increasingly novel ways of saving time and energy. 

Although there may be a line to draw between beneficial technology and when it’s simply 

unnecessary, it’s up to us to decide just how much influence gadgets should have on our food 

habits. This year, new eye scanning technology could provide a solution for those indecisive 

individuals who are notoriously slow at choosing a dish off a menu. In terms of improving 

our diets and overall health, new gadgets such as the ‘Smart Diet Scale’ could provide 

effective tools to help control calorie consumption. Users can place up to four items of food 

on the scale at once and have the full nutritional content of the meal sent to their phone.                               

                                                                                                                                   More... 

India: Foodbots! 

Source: The Financial Express , 19 January 2015 

The world of robotics is currently facing another breakthrough: small, lightweight, 

comfortable and above all, flexible – that’s how engineers envisage the industrial lightweight 

robots of the future. The greatest revolution, however, will be the direct cooperation between 

man and machine – without a separating safety fence. In the future, these ‘steel colleagues’ of 

http://www.fnbnews.com/article/detnews.asp?articleid=36655&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=36647&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=36647&sectionid=1
http://www.ngrguardiannews.com/business/194934-how-to-promote-food-processing-as-mega-revenue-earning-industry
http://www.ngrguardiannews.com/business/194934-how-to-promote-food-processing-as-mega-revenue-earning-industry
http://www.nouse.co.uk/2015/01/20/food-gadgets-the-useful-or-the-useless/
http://www.nouse.co.uk/2015/01/20/food-gadgets-the-useful-or-the-useless/
http://www.financialexpress.com/article/fhw/edge-fhw/foodbots/31824/


 

8 

the food industry will be able to do more complex tasks than is the case today. Human-robot 

collaboration is currently the trend par excellence. It stands for the smooth transition from 

industrial robotics towards service robotics. Dr Knut Franke from the German Institute of 

Food Technologies in Quakenbrück describes the problem in a nutshell. He cites an example: 

“Automatic fine-cutting of pork requires very sophisticated sensor technology.” 

                                                                                                                                   More...  

U.K.: CPI to turn food waste into graphene 

Source: Resource, 14 January 2015 

Technology development facility The Centre for Process Innovation (CPI) is leading a 

European collaborative project that aims to transform food waste into graphene and 

renewable hydrogen. The three-year ‘PlasCarb’ project, co-funded under the European 

Union’s Seventh Framework Programme (FP7), will utilise a ‘low-energy microwave plasma 

process’ to split biogas produced from anaerobically digested food waste into ‘high value 

graphitic carbon and renewable hydrogen’. Dr Keith Robson, Director of Formulation and 

Flexible Manufacturing at CPI said, “PlasCarb will provide an innovative solution to the 

problems associated with food waste, which is one of the biggest challenges that the 

European Union faces in the strive towards a low carbon economy. The project will not only 

seek to reduce food waste but also use new technological methods to turn it into renewable 

energy resources which themselves are of economic value, and all within a sustainable 

manner. 

                                                                                                                                  More...       

Nigeria: Mobile technology aiding agricultural production increases, food price stability 

Source: Business Day, 14 January 2015 

Mobile technology has been playing a key role in the current agricultural transformation 

taking place in Nigeria which has yielded some increases in aggregate national food 

production and relatively stable food prices. According to Mr. Obiajuru Luya, strategy 

manager for Novus Agro, a private company that uses technology to provide market access to 

farmers, said: “agriculture is no longer about hoes and cutlasses but about mechanised 

farming, fueled with relevant data, statistics and technology.” According to the Mr. Edobong 

Akpabio, chief executive, Visionage Agro-tech Farms, “often prices of foodstuffs were 

increased by up to 1,000 percent between the villages and the cities, noting though that the 

middlemen face a lot of hazards transporting the foodstuffs.” 

 More... 

Philippine: Development of new products with DOST innovation centre 

Source: Sun.Star Davao, 14 January 2015 

The Department of Science and Technology (DOST) in Davao Region expects the newly 

established Food Processing Innovation Center (FPIC) to produce 250 new products every 

year. According to the DOST-Davao Director Dr. Anthony, “they will prioritize the 

development of new products from durian, pomelo, banana, coconut, vegetables, and dairy.” 

Products derived from sources like meat or poultry that are not in the six priority 

commodities are also welcome. The new products will be developed by food technology 

http://www.financialexpress.com/article/fhw/edge-fhw/foodbots/31824/
http://resource.co/article/cpi-turn-food-waste-graphene-9744
http://resource.co/article/cpi-turn-food-waste-graphene-9744
http://businessdayonline.com/2015/01/mobile-technology-aiding-agricultural-production-increases-food-price-stability/#.VLd_ENKUej2
http://businessdayonline.com/2015/01/mobile-technology-aiding-agricultural-production-increases-food-price-stability/#.VLd_ENKUej2
http://www.sunstar.com.ph/davao/business/2015/01/14/development-new-products-dost-innovation-center-386593
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faculty and students of the different schools and universities in the region and partnerships 

between industry players and the FPIC. 

                                                                                                                                          More... 

U.S.: Chitosan food packaging: Scientists create new sustainable food packaging 

technology 

Source: Food World News, 13 January 2015 

As the world goes through different phases in the fight against climate change and towards 

more eco-friendly products, researchers have now developed a new technology that could set 

plastics aside for a long time: Chitosan food packaging, potentially the way to the future. 

Researchers from the Basque Country in Spain have been recently working on a way to make 

packaging less dependent on hard to recycle materials like plastics, as they developing 

something called Chitosan food packaging, which is made from crustacean shells (like crabs) 

and could mean less dependency on environment unfriendly items like plastics. 

                                                                                                                                        More... 

India: Vibrant Gujarat Summit 2015: Innovation in Food Processing Industry a Game 

Changer  

Source: IIFL, 12 January 2015. 

As part of Vibrant Gujarat Summit 2015, Agriculture & Co-operation Department and 

Gujarat Agro Industries Corporation Limited, Government of Gujarat in coordination with 

KPMG as Knowledge Partner and Radeecal Communications as Event Partner organized an 

International Conclave on the topic “Innovation and Technology in Food Processing for 

Sustaining Food Security.” This event targeted towards providing impetus to innovations & 

technological advancement and showcasing latest trends in farm productivity, food 

processing, food preservation etc. Moreover, the role of entrepreneurship in agricultural value 

chain and its associated linkage with agricultural production and rural prosperity were 

explored. The seminar threw light on the international perspective and best practices among 

food parks instituted in other country, along with the usages of multifarious technologies, 

including radiation, in food preservation. 

                                                                                                                                        More...     

India: India to be global leader in food processing by 2020: Ms. Harsimrat 

Source: Hindustan Times, 12 January 2015 

According to the Ms. Harsimrat Kaur Badal the Union minister for food processing industries 

stated that, “With the possibilities available in the field of food processing, India would 

become a global leader by 2020. Speaking at the Vibrant Gujarat Summit in Gandhinagar, the 

Union minister said India had the potential, environment and availability of requisite 

resources to lead the world on the food processing front and the time had come to realise this 

dream. She stressed the need to bring down food wastage, besides ensuring safe, nutritional 

and affordable high quality food to the aam aadmi (common man), which would become a 

catalyst in curbing food inflation. She also said that food processing industry was growing 

rapidly at almost 9% compared to 3.3% for agriculture and 6.6% for manufacturing, which 

has engaged around 60% of the population directly or indirectly. 

                                                                                                                                          More... 

 

 

http://www.sunstar.com.ph/davao/business/2015/01/14/development-new-products-dost-innovation-center-386593
http://www.foodworldnews.com/articles/13457/20150113/chitosan-food-packaging-eco-friendly-food-packaging-tech.htm
http://www.foodworldnews.com/articles/13457/20150113/chitosan-food-packaging-eco-friendly-food-packaging-tech.htm
http://www.indiainfoline.com/article/news-top-story/vibrant-gujarat-summit-2015-innovation-in-food-processing-industry-a-game-changer-115011200024_1.html
http://www.indiainfoline.com/article/news-top-story/vibrant-gujarat-summit-2015-innovation-in-food-processing-industry-a-game-changer-115011200024_1.html
http://www.hindustantimes.com/punjab/chandigarh/india-to-be-global-leader-in-food-processing-by-2020-harsimrat/article1-1305811.aspx
http://www.hindustantimes.com/punjab/chandigarh/india-to-be-global-leader-in-food-processing-by-2020-harsimrat/article1-1305811.aspx
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Ghana: FAO teams with SNV Ghana on new fish processing technology  

Source: Food Safety Magazine, 12 January 2015 

The Food and Agriculture Organization (FAO) has teamed up with SNV Ghana to launch 

FAO-Thiaroye--a new fish processing technology to produce healthier fish that meets local 

and international standards. According to Dr. Lamourdia Thiombiano, a representative for the 

FAO in Ghana, FAO-Thiaroye should reduce the need for wood fuels, ultimately saving 

forest trees from having to be cut down. Other benefits are directed specifically at small and 

medium size fisheries to help them to make more money, reduce poverty in their 

communities and contribute to sustainability goals. Thiombiano expects all of these 

objectives to be met by working closely with various organizations as well as public and 

private institutions. 

                                                                                                                                   More... 

U.K.: Food for mars 

Source: The Guardian, 11 January 2015 

The race is on to colonise mars with national agencies and private companies setting their 

sights upon its terrain. But if getting pioneers to the red planet is a mission, feeding them is 

another. Now, some students are aiming to investigate the possibility of growing a 

sustainable food source on mars. Team “Seed” has won the chance to send a type of cress on 

board an unmanned mission to the planet. Launched by the non-profit organisation mars One, 

which plans to establish human life on mars, the competition sought to unearth an innovative 

payload for a preliminary lander mission, scheduled for take-off in 2018. The winning team – 

postgraduates from Portugal, Spain, and the Netherlands – believe they can be the first to 

germinate seeds on the red planet. Their plant of choice is a species called Arabidopsis 

thaliana.  

                                                                                                                                          More... 

India: Food portals new favourite of VCs 

Source: The Times of India, 10 January 2015 

After disrupting segments such as retail and taxi services, India's internet startups are now 

turning their attention to the food business. Holachef, Spoonjoy, Frsh, Yumist, Eatlo, Biryani 

360, Tapcibo, Fresh Menu and Foodyn are among the companies looking to build internet-

first restaurants serving chicken salad to home-made aloo parathas. The nascent efforts have 

caught the attention of top venture capital investors such as SAIF Partners, Accel, Helion 

Ventures, Light speed and Matrix Partners, with at least half dozen deals cooking. Bengaluru-

based FreshMenu, part of serial entrepreneur K Ganesh's startup factory Growth Story, is 

close to raising $3-5 million from Light speed Venture Partners, people familiar with the 

matter told ET. 

                                                                                                                                          More... 

 

India: Mumbai to host CII's conference on corn technology between Jan 19 & 21 

Source: Fnbnews.com, 10 January 2015 

The Confederation of Indian Industry (CII) would organise an international conference on 

Corn Technology between January 19 and 21, 2015 at Hotel The Leela Sahar, Mumbai. 

Anuradha Prasad, joint secretary, ministry of food processing industries (MoFPI), would 

deliver the inaugural address. It would feature eight sessions by 30 dynamic speakers. The 

http://www.foodsafetymagazine.com/news/fao-teams-with-snv-ghana-on-new-fish-processing-technology/
http://www.foodsafetymagazine.com/news/fao-teams-with-snv-ghana-on-new-fish-processing-technology/
http://www.theguardian.com/technology/2015/jan/11/mars-food-source
http://www.theguardian.com/technology/2015/jan/11/mars-food-source
http://timesofindia.indiatimes.com/tech/tech-news/Food-portals-new-favourite-of-VCs/articleshow/45833233.cms
http://timesofindia.indiatimes.com/tech/tech-news/Food-portals-new-favourite-of-VCs/articleshow/45833233.cms
http://www.fnbnews.com/article/detnews.asp?articleid=36596&sectionid=1
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keynote speakers for the conference would be Jay K Shetty, William Yinglian Zhu, Kent 

Rausch, Ranjan Patnaik, Brian S Plattner, Atul Mulay, Gajanan Nabar, Pramod Chaudhari, T 

Manoharan, David B Johnston, B H Mohan, Bernardo Vidal Jr, Siddharth Kashyap and Sheril 

Vaidhyan. Corn wet millers, dry grind ethanol producers, corn dry millers would come 

together under one roof to discuss recent advances in starch processing technology for food, 

beverages feed, biofuels, bio products and bio materials. 

                                                                                                                                          More... 

U.S.: Awesome high tech food gadgets at the consumer electronics show 

Source: Foxnews.com, 07 January 2015 

The annual consumer electronics show is one of the biggest high-tech events in of the year. 

And while many flock to see the high-flying drones and 3D gaming, there are some futuristic 

food-related gadgets that will take your cooking to the next level.  From an organic food 

sensor to a belt that self-adjusts after a heavy meal, these innovations are definitely giving 

consumers some food for thought- literally.  If you're in Las Vegas, head down to the Strip by 

Jan. 9 to take in the action. 

                                                                                                                                          More... 

India: Centre to set up 50 Food Processing Centres in 2 years 

Source: The New Indian Express, 07 January 2015 

According to the Deputy Director General (Agricultural Engineering) of Indian Council of 

Agriculture Research (ICAR) Dr K Alagusundaram, “As many as 50 new food processing 

centres will be set up across the country in the next two years.” He was speaking at the 

inauguration of the 30th biannual workshop of All India Coordinated Research Project on 

Post-harvest Technology, organised by University of Agriculture Sciences, ICAR. Apart 

from bearing 100 per cent of the funds for these centres, the central government will also 

provide 50 per cent funding on equipment and 35 per cent on infrastructure to private players 

to set up such centres. There are 81 such centres in the country. The ICAR has pumped in Rs 

132 crore on post harvest technology research. “At present, 20 per cent (harvest) is lost in 

food processing, which amounts to Rs 44,000 crore annually. By 2020, this should be 

reduced to 4 per cent,” 

                                                                                                                                     More... 

 

India: How CSIR-CFTRI is making farmers the new entrepreneurs 

Source: Yourstory.com, 06 January 2015  

The story of CSIR-CFTRI, a food research centre focussed on all-India agricultural 

production based in Mysuru, begins with a princess. In the early 1900s, the beautiful 

Renaissance style palace that now hosts CFTRI (Central Food Technological Research 

Institute) was Princess Cheluvambamani Avaru’s residence. Back then, food shortages were 

ordinary troubles, as inefficient transportation caused crops to go bad before reaching the 

place of consumption. According to Professor Ram Rajasekharan, “Our efforts are to 

strengthen the farmers’ knowledge base and technical skills, and to migrate from crop 

producers to entrepreneurs who sell primary/secondary processed foods. The mission is to 

change farming in India from an occupation to an industry.” New technologies and new crops 

are the first steps for making this happen. 

                                                                                                                                          More... 

http://www.fnbnews.com/article/detnews.asp?articleid=36596&sectionid=1
http://www.foxnews.com/leisure/2015/01/07/awesome-food-products-debuting-at-this-years-consumer-electronics-show/
http://www.foxnews.com/leisure/2015/01/07/awesome-food-products-debuting-at-this-years-consumer-electronics-show/
http://www.newindianexpress.com/cities/bengaluru/Centre-to-Set-up-50-Food-Processing-Centres-in-2-Years/2015/01/07/article2607587.ece
http://www.newindianexpress.com/cities/bengaluru/Centre-to-Set-up-50-Food-Processing-Centres-in-2-Years/2015/01/07/article2607587.ece
http://social.yourstory.com/2015/01/csir-cftri-making-farmers-new-entrepreneurs/
file:///C:/Users/hp/Downloads/Professor%20Ram%20Rajasekharan,%20...%20read%20more%20on%20social.yourstory.com
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India: Bihar awaiting German proposal to boost agri, food processing in state 

Source: Fnbnews.com, 05 January 2015 

Bihar’s agriculture and food processing department is awaiting Germany’s proposal to 

provide the state assistance in the fields of post-harvest technology, food processing and 

vocational training, of which Mr. Michael Steiner, German ambassador to India, had assured 

Bihar chief minister Mr. Jitan Ram Manjhi. This was stated by Mr. Dharmendra Kumar 

Singh, Bihar’s agriculture director, to FnB News. “Mr. Steiner met Manjhi and promised that 

Germany would provide the state all the possible help to establish cold chains for the food 

processing sector, as well as post-harvest technology and vocational training. He also assured 

the chief minister that the European nation would send agriculture and food processing 

experts to the state to facilitate the development of the farming sector,” he added. 

                                                                                                                                          More... 

Mexico: Production of 500 daily litres of bioethanol from food waste 

Source: Phys.org, 05 January 2015 

From waste generated in the processing of cereals, scientists from the Center for Research 

and Assistance in Technology and Design of the State of Jalisco (CIATEJ) have produced 

bioenergy in the form of ethanol, and designed a prototype plant that generates 500 litres of 

bioethanol a day. The waste employed is from processing corn with high starch, cellulose and 

hemicellulose content. In this regard Dr. Lorena Amaya Delgado, from the Department of 

Industrial Biotechnology at CIATEJ, explains that a technique for hydrolysis of 

carbohydrates in waste from the food industry was developed, and ideal fermentation 

conditions were established to produce bioethanol at laboratory and pilot plant levels on the 

premises of the center, which is part of the National Council of Science and Technology 

(CONACYT).  

                                                                                                                                          More... 

Italy: The food innovation program to shape the new generation of food leaders 

Source: Prweb, 04 January 2015 

The University of Modena and Reggio Emilia (UNIMORE), Institute for the Future and 

Future Food Institute have come together to launch the Food Innovation Program, a full time 

10 month Master’s program starting March 2015 led by distinguished international 

professors, opinion leaders and entrepreneurs all at the forefront of food and innovation. The 

Food Innovation Program aims to identify the critical technologies for shaping agriculture, 

food distribution, retail and consumption while taking into consideration food safety, social 

relationships and regulations. In addition, the program aims to expand and develop radical 

innovations in the sector, building on Seeds of Disruption: How Technology is Remaking the 

Future of Food, a map of the ways in which technologies can be used to close gaps in the 

food system developed by the Institute for the Future (Palo Alto, CA). 

                                                                                                                                          More... 

UK: Shropshire University boosted by interest in farming 

Source: Shropshire Star, 02 January 2015 

The trend is helping universities like Shropshire’s Harper Adams, which are expanding 

courses to help meet demand. Experts say teenagers taking courses in land-based subjects 

such as agriculture and horticulture is rising. The popularity of farmers’ markets combined 

with concerns over food security are fuelling a surge in the number of school leavers taking 

http://www.fnbnews.com/article/detnews.asp?articleid=36572&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=36572&sectionid=1
http://phys.org/news/2015-01-production-daily-litres-bioethanol-food.html
http://phys.org/news/2015-01-production-daily-litres-bioethanol-food.html
http://www.prweb.com/releases/foodinnovationprogram/01/prweb12420161.htm
http://www.prweb.com/releases/foodinnovationprogram/01/prweb12420161.htm
http://www.shropshirestar.com/news/2015/01/02/shropshire-university-boosted-by-interest-in-farming/


 

13 

agriculture courses. Large numbers of 16 to 18-year-olds are flocking to take qualifications in 

subjects such as horticulture, agriculture, floristry, food and gamekeeping despite having no 

background in farming. Harper Adams University, based in Edgmond near Newport, recently 

announced three new BSc (Hons) degree courses – food business innovation and 

entrepreneurship, food technology and product development, and food and public health 

nutrition. 

 

More... 

 

 

 

 

 

 

 

 

 

NKC Web OPAC 

 

http://www.shropshirestar.com/news/2015/01/02/shropshire-university-boosted-by-interest-in-farming/
http://nkc.niftem.ac.in:8080/
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1.  

 

Conference Title : 13th Annual Global Food Technologies and Innovation  

Conference Date : March 2-3,2015  

Conference  

 Location: 
: London, UK  

Weblink: : http://www.foodinnovate.com/ 

2.  

  

Conference Title : Global  Food Safety Conference 2015 

Conference Dates : March 03-05,2015 

Conference  

 Location: 
: Kuala Lumpur, Malaysia 

Weblink: : http://www.sgs.com/en/Our-Company/Events/2015/03/SGS-Special-

Session-at-the-Global-Food-Safety-Conference-2015.aspx 

3.  Conference Title : National Conference on Community Health and Nutrition 

Conference Date : March 08,
 
2015 

Conference  

 Location: 
: Punjab, India 

Weblink: : http://www.ncchn.in 

4.  Conference Title : Food Allergen Workshop 

  

Conference Date : March 9-11, 2015 

Conference  

 Location: 
: NIFTEM, Sonepat, Haryana, India 

Weblink: : http://www.niftem.ac.in/admin/NewsDocument/15042014010412_Foo

dAllergenControlWorkshop.pdf 

5.  Conference Title : 6th International Conference on Food Engineering and 

Biotechnology (ICFEB 2015) 

Conference Date : March 10-11, 2015 

Conference  

 Location: 
: Seoul, South Korea 

Weblink: : http://www.icfeb.org/index.htm 

6. Conference Title : International Conference on Food Nutrition and Civil Engineering 

(ICFNCE'2015) 

Conference Date : March 14-15,2015  

Conference  

 Location: 
: Dubai, United Arab Emirates  

Weblink: : http://icfnce.org/ 

7. Conference Title : International Conference on Food Sciences, Earth Sciences and 

Management (ICFSEM – 2015)  

 Conference Date : March 15-16, 2015  

Conference Location : Bangkok Thailand  

http://www.foodinnovate.com/
http://www.sgs.com/en/Our-Company/Events/2015/03/SGS-Special-Session-at-the-Global-Food-Safety-Conference-2015.aspx
http://www.sgs.com/en/Our-Company/Events/2015/03/SGS-Special-Session-at-the-Global-Food-Safety-Conference-2015.aspx
http://www.ncchn.in/
http://www.niftem.ac.in/admin/NewsDocument/15042014010412_FoodAllergenControlWorkshop.pdf
http://www.niftem.ac.in/admin/NewsDocument/15042014010412_FoodAllergenControlWorkshop.pdf
http://www.icfeb.org/index.htm
http://icfnce.org/
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Weblink : http://www.icfsem.org/  

8. Conference Title : Conference On Food & Nutrition Security  

Conference Date : March 17, 2015  

Conference Location : Chennai, India   

Weblink : http://10times.com/food-nutrition-security   

10. Conference Title : 7th International Food Safety Conference Jamaica 

Conference Date : March 17-18, 2015 

Conference Location : Montego Bay, Jamaica   

Weblink: : http://www.foodsafetyconference-jamaica.org/  

11. Conference Title : 2nd International Conference on Food Security and Nutrition 

(ICFSN 2015) 

Conference Date : March 19- 20,2015 

Conference Location : Florence, Italy 

Weblink: : http://www.icfsn.org/  

12. Conference Title :     Food Microbiology Workshop  

Conference Date : 
March 24-26,2015 

Conference Location : Lincoln, Nebraska 

 

Weblink: : http://fpc.unl.edu/food_microbiology 

14. Conference Title : The Second Conference on Public Health and Food Safety in Asia 

Conference Date : March 29-31, 2015 

Conference Location :   

Hiroshima, Japan 

Weblink: : http://esdfocus.org/public-health-food-safety-conference/  

15. Conference Title : 2nd International Conference on Chemical and Food Engineering 

(ICCFE 2015) 

Conference Date : April  6-7, 2015 

Conference  

 Location: 
: Kyoto，Japan 

Weblink: : http://www.iccfe.org/  

16.     

  

Conference Title : 2nd Annual Food, Nutrition and Agriculture Genomics Congress 

2015  

Conference Dates : April 7-8, 2015 

Conference  

 Location: 
: London, England 

Weblink: : http://www.foodgenomics-congress.com/  

17. Conference Title : International Conference on Biotechnology and Food Technology 

(ICBFT'15) 

Conference Date : April 14- 15, 2015 

Conference  

 Location: 
: Mohali, Punjab, India 

Weblink: : http://psrcentre.org/listing.php?subcid=397&mode=detail  

http://www.icfsem.org/
http://10times.com/food-nutrition-security
http://www.foodsafetyconference-jamaica.org/
http://www.icfsn.org/
http://fpc.unl.edu/food_microbiology
http://esdfocus.org/public-health-food-safety-conference/
http://www.iccfe.org/
http://www.foodgenomics-congress.com/
http://psrcentre.org/listing.php?subcid=397&mode=detail
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18. Conference Title : International Conference on Food Security and Nutrition  

Conference Date : 
April 20- 21, 2015 

Conference  

 Location: 
: Boston, MA  

Weblink: :  http://waset.org/conference/2015/04/boston/ICFSN  

19. Conference Title : European Symposium on Food Safety 2015  

Conference Date :   April 20-22, 2015  

Conference  

 Location: 
: Cardiff, Wales  

Weblink: : http://www.foodsafetysummit.com/  

20. Conference Title : Food Safety Summit  

Conference Date : April 28-30, 2015  

Conference  

 Location: 
: Baltimore Convention Centres, MD  

Weblink: : http://www.foodprotection.org/europeansymposium/  

21. 

  

Conference Title : 2nd Annual Food, Nutrition and Agriculture Genomics Congress 

Conference Date :  April 29-30, 2015  

Conference  

 Location: 
: London, United Kingdom 

Weblink: : http://www.ngsgenomics-congress.com/download-agenda-marketing/  

http://waset.org/conference/2015/04/boston/ICFSN
http://www.foodsafetysummit.com/
http://www.foodprotection.org/europeansymposium/
http://www.ngsgenomics-congress.com/download-agenda-marketing/
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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. 

 URL: http://turnitin.com/ 

Turnitin Cloud Based Application subscribed by 

NIFTEM Knowledge Centre 

http://turnitin.com/en_us/login
http://turnitin.com/en_us/login
http://turnitin.com/en_us/login
http://turnitin.com/
http://turnitin.com/en_us/login
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Book Bank Scheme for NIFTEM Students 

A Book Bank scheme for B. Tech & M. Tech students has been initiated by NKC. Under the Book 

Bank scheme, NKC has added 288 recommended e-books along with 900 (15 title) print books 

(which are not available in electronic format). For access the E-book, you may please visit the 

links given below. This has also been updated in the NKC site i.e. http://nkc.niftem.ac.in/nkc/ 

 

 

 

 

NKC has purchased 280 e-books (See list) from 

CRC netBase on different subject area such as 

Agriculture, Biomedical Science, Business & 

Management, Chemistry, Computer Science and 

Engineering, Food Science & Culinary Science, 

Information Technology, Life Science etc. 

 

 

 

 

 

NKC has purchased 58 E-books (see list) from 

Science Direct. 

 

 

 

  

 

 

 

NKC has purchased 84 e-books (see list) from 

MyLibrary . 

http://nkc.niftem.ac.in/nkc/
http://nkc.niftem.com/nkc/books/CRC%20and%20T&F%20ebooks%20with%20URL.pdf
http://nkc.niftem.com/nkc/books/Elsevier%20eBook%20List%20with%20URL.pdf
http://nkc.niftem.com/nkc/books/Elsevier%20eBook%20List%20with%20URL.pdf
http://www.sciencedirect.com/science/bookbshsrw/all
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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 

Dr. Nihar Patra, 

Dy. Librarian 

nihar@niftem.ac.in 

Mr. A.K. Singh 

Asst. Librarian 

 

aksingh.niftem@gmail.com 

2.  Literature search service Mr. A.K. Singh 

Asst. Librarian 

 

aksingh.niftem@gmail.com 

Ms. Yogita Ahuja, 

SLIA 

yogitaahuja83@gmail.com 

3.  Research article request service Mr. A.K. Singh 

Asst. Librarian 

aksingh.niftem@gmail.com 

Ms. Yogita Ahuja, 

SLIA 

 

yogitaahuja83@gmail.com 

4.  Newspaper Clipping Services Dr. Nihar Patra, 

Dy. Librarian 
nihar@niftem.ac.in  

Mr. A.K. Singh 

Asst. Librarian 

aksingh.niftem@gmail.com 

5.  Query/ recommendation related to E- News 

Alert Service 

Dr. Nihar Patra, 

Dy. Librarian   

nihar@niftem.ac.in   

Mr. A.K. Singh 

Asst. Librarian 

aksingh.niftem@gmail.com 

Ms. Yogita Ahuja, 

SLIA 

yogitaahuja83@gmail.com 

6.  Query/ recommendation related to 

print/electronic journals, database, magazine/ 

newspaper. 

Mr. A.K. Singh 

Asst. Librarian 

aksingh.niftem@gmail.com 

Ms. Yogita Ahuja, 

SLIA 

yogitaahuja83@gmail.com 

7.  Query related to Archives 

(Photographs/Multimedia/ Newspaper Clipping/ 

Advertisement published by NIFTEM) 

Mr. A.K. Singh 

Asst. Librarian 

aksingh.niftem@gmail.com 

Ms. Yogita Ahuja, 

SLIA 

 

yogitaahuja83@gmail.com 

8.  Query related to Books and E- Books, 

Circulation and any other issues. 

Mr. A.K. Singh 

Asst. Librarian 

aksingh.niftem@gmail.com 

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  

  



 

20 

                                                                                  

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. 

Online Resources @ NKC 

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://nopr.niscair.res.in/handle/123456789/2
http://ieeexplore.ieee.org/Xplore/home.jsp
http://jgateplus.com/search/
http://ieeexplore.ieee.org/Xplore/home.jsp
http://nopr.niscair.res.in/handle/123456789/2
http://eds.b.ebscohost.com/eds/search/basic?sid=f72a2a07-468c-4a9b-bbd6-35d1f5711e9a@sessionmgr110&vid=1&hid=105
http://jgateplus.com/search/
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Note: Kindly Visit the  NKC’s Web OPAC for access the above mentioned resources. 
 

6.   Taylor and Francis 

 

NKC has subscribed 21 e-journals on different 

subject areas from Taylor & Francis. 

7.   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 

8.                       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. 

9.   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. 

10.   Sage Publication  

NKC subscribed numbers of e-journals from Sage 

Publication 

 

11.   
 
 
 
 

ISO Standards (Intranet) 

Currently 680 full text ISO Standards are available 

with NKC. 
 
 
 

http://nkc.niftem.ac.in:8080/?theme=nkc
http://www.tandfonline.com/
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://nkc.niftem.ac.in/nkc/sagejournals.html
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