
 

1 

htac    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sl. No. Table of Content Page 

No. 

1.  NIFTEM in News 2 

2.  News on Food Technology : National and International Level 2-18 

3.  Conference Alerts 19-20 

4.  Remote Access Facility to Faculty Members, Students and Researchers of 

NIFTEM 

21 

5.  Turnitin Cloud Based Application subscribed by NIFTEM Knowledge 

Centre 

22 

6.  Book Bank Scheme for NIFTEM Students 23 

7.  Research and Reference Request Services  24 

8.  Online Resources @ NKC 25-26 

 NKC’s Web OPAC 

NKC News Alert 

Volume 2● Issue 2● March- April 2015 

 

 

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


 

2 

 

 

India: Harsimrat’s adopted village has VIPs making a beeline to it. 

Date: Hindustan Times (Chandigarh), 29 March 2015 

A village in the Lambi assembly segment, has been adopted by Union Minister of Food 

Processing Ms. Harsimrat Kaur Badal under the Pradhan Mantri Adarsh Gram Yojana 

(PMAJY), VIPs are making a beeline to the village to “nurture” it. Vice - Chancellors of two 

universities were in attendance at the village to lecture residents on crop diversification, 

following a request made by the state’s most powerful MP.  National Institute of Food 

Technology and Entrepreneurship Management (NIFTEM) Hon’ble Vice Chancellor Dr. Ajit 

and Punjab Agricultural University (PAU), Ludhiana, V.C Mr. Baldev Singh Dhillon spent 

the day in village as the part of one day food processing training workshop. NIFTEM falls 

under the Ms. Harsimrat’s Ministry and Hon’ble Vice Chancellor Dr. Ajit addressed the 

villagers. Speaking at the event Union Minister Ms. Harsimrat Kaur Badal said that it was not 

possible that everyone could get a job, so we will have to provide youngsters with skill 

development to make them entrepreneurs.  

                                                                                                                                     

   

 

 

 

 

 

 

India: Jharkhand to be developed as food processing hub: Raghuvar Das 

Source: Avenue Mail, 24 April 2015 

Chief Minister Mr. Raghuvar Das said Jharkhand is changing. The state is moving on the 

paths of development and now instead of red tape the government has been rolled out red 

carpet to woo investors. He urged investors to set up food processing units in the state which 

will help create maximum jobs. Inaugurating 2-day ‘Advantage Jharkhand- Food Processing 

investors Summit’ at Khel Gaon in Ranchi Mr. Raghuvar Das said that Jharkhand is known 

all over the world as mineral rich state and now people will know it as food processing hub 

with an aim to bring Jharkhand on the food map of the country. The summit brings the 

producers and processors on the same pedestal for easy information exchange with the 

industries department providing facilitative arrangements for the successful establishment of 

food processing enterprises in the sector. To reduce wastage of farm produce and to profile 

the state on the food processing map of India are other main objectives of the summit. 

                                                                                                                                          More... 

 

US: Food tech entrepreneurs: Apply for U.S. expo milano "Feeding the Accelerator" 

program 

Sources: Quality Assurance and Food Safety, 23 April 2015  

A Feeding the Accelerator program will help up to 12 food-tech entrepreneurs develop their 

pioneering solutions to global food challenges, giving the world an opportunity to witness 

American collaboration at work. The program will help these “rising food-tech stars,” 
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selected through a global call for application; reach their full potential by accelerating them 

with the help of leading mentors in the context of the Expo, engaging the full ecosystem to 

support the selected entrepreneurs. This includes broadcasting through USA Pavilion 

channels. The accelerator is free, selected participants need only pay for their trip to Milan 

and lodging. With the opportunity to connect with opinion leaders, potential customers and 

partners from all over the world, participants will be provided with a launch pad and a 

communication platform as one of the USA Pavilion’s examples of the future of food sector. 

The program will produce a series of workshops, seminars, lectures and discussions with 

guest lecturers and mentors from across the entire food system spectrum. 

                                                                                                                                          More... 

 

Ireland: Food processing markets in China 

Source: Research and market, 22 April 2015 

China's demand for Food Processing has grown at a fast pace in the past decade. In the next 

decade, both production and demand will continue to grow. The Chinese economy maintains 

a high speed growth which has been stimulated by the consecutive increases of industrial 

output, import & export, consumer consumption and capital investment for over two decades. 

This new study examines China's economic trends, investment environment, industry 

development, supply and demand, industry capacity, industry structure, marketing channels 

and major industry participants. 

                                                                                                                                          More... 

 

India: Germany’s Bavaria evinces interest in UAS-B for R&D in food processing 

Source: Fnbnews.com, 21 April 2015 

The State of Bavaria in Germany has evinced interest in having research collaboration with 

the University of Agricultural Sciences, Bengaluru (UAS-B). The two are keen to collaborate 

on research and development in food processing and farm mechanisation. In this regard, a 

high-level Bavarian delegation, led by minister for agriculture and food processing Mr. 

Helmut Brunner, was here recently. Visiting UAS Bengaluru, the delegation expressed the 

need to share ample concepts in food processing research. Dr K N Ganeshaiah, dean, post-

graduate studies, University of Agricultural Sciences, Bengaluru, said that there were ample 

prospects for food processing and farm mechanisation. Bavaria, which has made rapid strides 

in food processing and farm mechanisation, would now look at assisting the UAS-B with 

novel technologies that would help simplify the processes. From here Bavaria would look at 

the cooperative model of agriculture with focus on farmers’ interests. 

                                                                                                                                          More... 

 

US: Used food processing and packaging machinery added to Wohl associates inventory 

Source: PRWeb, 20 April 2015 

Wohl Associates has just announced the addition of new food packaging machinery and food 

processing machinery from Econocorp, Greerco, and Flexicon to their extensive inventory. 

The E-System 2000 has a single-phase electric system, and this particular model is caster-

mounted allowing it to be moved around a workspace. This cartoner can deliver up to 25 

cartons per minute. This machine erects cartons from an integral (top-mounted) magazine and 

seals them with hot glue. Cartons are delivered at a pre-set working height ready for filling or 

http://www.qualityassurancemag.com/food-tech-entrepreneurs-apply-us-expo-milano-Feeding-the-Accelerator.aspx
http://www.researchandmarkets.com/research/nkjj8s/food_processing
http://www.researchandmarkets.com/research/nkjj8s/food_processing
http://www.fnbnews.com/article/detnews.asp?articleid=37127&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=37127&sectionid=1
http://www.prweb.com/releases/2015/04/prweb12663202.htm
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other use. Wohl has accumulated a great track record in buying and selling quality used 

equipment for food industries. 

                                                                                                                                          More... 

 

India: At 20%, Gujarat got highest share of investments in food processing 

Source: Business Standard, 20 April 2015 

Total investments worth over Rs 82,940 crore attracted by food processing sector, Gujarat 

attracted the highest share at 20 per cent, industry body The Associated Chambers of 

Commerce and Industry of India (ASSOCHAM) stated. The state accounted for 20 per cent 

of investments by both public and private food processing sources amounting to over Rs 

16,570 crore. ASSOCHAM stated in its latest report that Besides, Gujarat also accounted for 

highest share of 21.5 per cent in the total outstanding investments worth over Rs 76,170 crore 

attracted by the food processing sector from private sector throughout India. Ms. Bhagyesh 

Soneji, chairperson, ASSOCHAM Gujarat Council said that Private sector accounted for over 

a staggering 97 per cent in the total outstanding investments attracted by the food processing 

sector in Gujarat and nationally the share of private sector was about 92 per cent. Investments 

attracted by food processing sector across India have increased significantly by about 28 per 

cent during the course of past two years i.e. from a level of about Rs 64,950 crore as of 

december 2012 to over Rs 82,940 crore as of December 2014. Investment share of other 

states included that of Andhra Pradesh (14 per cent), Karnataka (13 per cent), Maharashtra 

(nine per cent) and West Bengal (six per cent), among others. 

                                                                                                                                          More... 

 

India: New corn mill is the biggest investment for Cargill India 

Source: All about Feed.net, 20 April 2015 

Agri food giant Cargill India is to start operating its corn mill in Karnataka in September this 

year, processing about 800 tonnes of corn per day that has been locally sourced. In what is 

being termed as its biggest investment in India, at around US$96.38 million, the new mill 

aims to help the company cater to the growing demand for modified starch in the processed 

food segment as well as the pharmaceutical industry. Also in animal feed, the company is 

investing in more capacity. A grain storage facility is also envisaged around the plant. For the 

corn supply chain industry, the company would also look at backward integration, and is to 

rely on local procurement for its corn. The full capacity of the new corn mill would be around 

300,000 tonnes. At the mill, corn will be processed to produce glucose and other derivatives 

which can be used as thickeners, sweeteners, and for other purposes in the food and 

healthcare industry. 

                                                                                                                                      More... 

 

India: HPMC to sell fruits, vegetables & 30 processed foods via new web portal 

Source: Fnbnews.com, 16 April 2015 

Horticultural Produce Marketing and Processing Corporation Ltd (HPMC), an undertaking of 

Himachal Pradesh government, is all set to sell fruits, vegetables and 30 processed food 

products through a new user-friendly web portal. As part of e-commerce promotion by 

Central government and HPMC's interest to penetrate into the market, the company has come 

up with a Rs 10 crore project which may help both, farmers, who source the products, and 

http://www.prweb.com/releases/2015/04/prweb12663202.htm
http://www.business-standard.com/article/economy-policy/at-20-gujarat-got-highest-share-of-investments-in-food-processing-115042001164_1.html
http://www.business-standard.com/article/economy-policy/at-20-gujarat-got-highest-share-of-investments-in-food-processing-115042001164_1.html
http://www.allaboutfeed.net/Processing/General/2015/4/New-corn-mill-is-the-biggest-investment-for-Cargill-India-1709842W/
http://www.allaboutfeed.net/Processing/General/2015/4/New-corn-mill-is-the-biggest-investment-for-Cargill-India-1709842W/
http://www.fnbnews.com/article/detnews.asp?articleid=37107&sectionid=1
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consumers interested in horticulture of the northern state. HPMC already has a country-wide 

presence in selling fruits and related processed foods such as juices and nectars. Mr. J C 

Sharma, managing director, HPMC said that it's a 10 crore business initiative of the state 

government, funded by Central government, to encourage e-commerce enterprises and 

increase reach into the market. We already have Rs 3.9 crore provided by the Central 

government to process the work. We will start a web portal for the online sale of processed 

food by the year-end. 

                                                                                                                                          More... 

 

New Zealand: Food industry technology may help critically ill patients 

Source: Health Canal, 15 April 2015 

Technology used in the food industry to measure the antioxidant properties of edible plants, 

tea, and wine could be adapted to monitor the oxidative stress of critically ill patients in 

intensive care. University of Auckland surgical researcher Dr. Anthony Phillips developed a 

device to perform routine oxidative stress measurements in patients for the first time. The 

device uses technology called cyclic voltammetry that is widely used in the antioxidant food 

industry, but which has never been used for clinical use in acute and critically ill patients. 

                                                                                                                                          More... 

 

India: Government allocates mega food park project to Sukhjit Starch & Chemicals 

Source: Fnbnews.com, 13 April 2015 

The ministry of food processing industries (MoFPI) had received 72 proposals both from 

state governments and private players for 17 food park projects. Out of these, seven projects 

were allocated to state governments and 10 to private players. Mr. Sukhjit Starch & 

Chemicals Ltd, a leading starch manufacturer, has been awarded a Mega Food Park project in 

Punjab. The Mega Food Park will be set up under the policy /provisions governing Mega 

Food Parks issued by the MoFPI, on a separate piece of land measuring about 55 acre at 

village Rihana Jattan, Tehsil Phagwara, district Kapurthala, allotted to the company on a 

long-term lease basis by the Government of Punjab. The SPV will create common facilities 

for various food processing units like site development, internal roads, drainage, 

warehousing, factory buildings /sheds for medium & small enterprises (MSEs), effluent 

treatment plants, laboratories, weigh-bridges, captive power plants, steam generating units 

and so on in the Mega Food Park, entailing an investment of about Rs 125 crore. 

                                                                                                                                          More... 

 

Australia: Farm to fork business strategies at Agriworld 2015 

Source: Food Processing, 12 April 2015 

Exponential growth in affluence of the middle classes in Asia, regional population growth 

and new trade agreements with China, Japan and Korea offer Australia’s agribusiness sector 

the potential to increase its agricultural and food-based exports by more than 45% over the 

next few years. Agriworld Australia 2015 aims to provide technologists, manufacturers, 

buyers and investors from the agribusiness sector with a face-to-face business forum to 

improve their farm-to-fork efficiency and a program focused on fostering future food 

manufacturing and export opportunities in the Asia-Pacific region. Mr.Anthony Reed, event 

director of Agriworld Australia said that Agriworld will deliver the sector the platform 

http://www.fnbnews.com/article/detnews.asp?articleid=37107&sectionid=1
http://www.healthcanal.com/medical-breakthroughs/62366-food-industry-technology-may-help-critically-ill-patients.html
http://www.healthcanal.com/medical-breakthroughs/62366-food-industry-technology-may-help-critically-ill-patients.html
http://www.fnbnews.com/article/detnews.asp?articleid=37090&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=37090&sectionid=1
http://www.foodprocessing.com.au/content/business-solutions/news/farm-to-fork-business-strategies-at-agriworld-2-15-1400579552
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required to take advantage of business opportunities throughout the Asia-Pacific region, 

address production challenges and maximise value at all stages of the supply chain. 

                                                                                                                                          More... 

 

India: Expert credits BARC for rise in food yield, exports 

Source: Times of India, 06 April 2015 

Constant research by Bhabha Atomic Research Centre (BARC) scientists in the area of food 

processing with the application of radiation energy, food production and exports have gone 

up in recent times. Delivering a lecture at Central University of South Bihar (CUSB)  

BARC's food science and safety section (food technology division) head Mr. S Gautam said 

India is the second largest producer of cereals, vegetables and fruits after China. Besides, our 

country is also the largest producer of spices. Use of radiation technology has also increased 

the safety and security of food items. He also said that BARC has at present 19 radiation-

processing plants in the country. Of these, 12 are used for commercial purposes and the rest 

in R&D activities. BARC is also doing research in agricultural sector for developing new 

varieties of crops. 

                                                                                                                                          More... 

 

India: IIT Kharagpur taken initiative to increase awareness about existing technologies 

on food grain production 

Source: India Education Dairy, 03 April 2015 

Indian Institute of Technology (IIT), Kharagpur has taken an initiative to demonstrate and 

increase awareness about existing technologies on food grain production and post-harvest 

processing at farmers field. With the support from Ministry of Human Resource 

Development, IIT Kharagpur has adopted 14 acres of land from 14 farmers in Kenthia village 

(Kharagpur Block–II, Paschim Medinipur), located within 10 km from the Institute campus. 

The land was barren for last 5-7 years without any crop cultivation even in rainy season. The 

project team including Principal Investigator Prof. P.B.S. Bhadoria and Co-principal 

Investigators from all disciplines of food production and processing had several meeting with 

the farmers and Gram Pradhan for successful implementation of the project. The Institute 

organized a Field Day was organized on 25 March 2015 to develop awareness among the 

farmers of some neighborhood villages on scientific food grain production. Farmers had a 

very good opportunity to interact with scientists, officers and gain knowledge on the 

scientific production technologies. Agricultural officers and farmers from neighbouring 

village requested the IIT Kharagpur team to extend the project in other locations. 

                                                                                                                                          More... 

 

India: 2000 exhibitors to participate in global conclave 'Advantage Jharkhand' 

Source: Fnbnews.com, 31 March 2015 

In order to boost the food processing sector in Jharkhand, the state government is organising 

a conclave titled as 'Advantage Jharkhand' in Ranchi. The event is being organised to tap best 

investment opportunities through investors from the food processing sector. According to one 

of the sources from the organising body, more than 2,000 exhibitors from food processing 

sectors are expected in food processing. Chief Minister of Jharkhand, Mr. Raghubir Das, 

released a brochure on the food processing investors’ summit. Mr. Neyaz Ahmad, one of the 

http://www.foodprocessing.com.au/content/business-solutions/news/farm-to-fork-business-strategies-at-agriworld-2-15-1400579552
http://timesofindia.indiatimes.com/city/patna/Expert-credits-BARC-for-rise-in-food-yield-exports/articleshow/46829037.cms
http://timesofindia.indiatimes.com/city/patna/Expert-credits-BARC-for-rise-in-food-yield-exports/articleshow/46829037.cms
http://indiaeducationdiary.in/Shownews.asp?newsid=34198
http://indiaeducationdiary.in/Shownews.asp?newsid=34198
http://www.fnbnews.com/article/detnews.asp?articleid=37032&sectionid=1
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members from the organising body, said that Food processing sector has lot of prospects in 

Jharkhand and it can shape up well.  

                                                                                                                                       More... 

 

India: IFC to identify locations for 15 mega food parks 

Source: Business Standard, 31 March 2015 

The state-run Odisha Industrial Infrastructure Development Corporation (Idco) has entrusted 

International Finance Corporation (IFC), the private arm of World Bank, to identify the 

locations for establishment of 15 mega food parks in the state. The state level coordination 

committee of mega food parks held under the chairmanship of state chief secretary, Mr. G C 

Pati, it was decided that 20 new agro/food processing parks would be set up in the state. 

While Idco was asked to prepare techno-feasible report for 15 mega food parks, Odisha Small 

Industries Corporation (OSIC) will undertake the task for five parks. Recently, the Union 

ministry of food processing industries has approved a proposal to set up a sea food park at 

Deras in Khurda district. This park, to be built by Odisha Industrial Infrastructure 

Development Corporation (Idco) at a cost of Rs 116.26 crore, will enhance the sea food 

processing capacity in the state by 60,000 tonne per annum. The park will accommodate 41 

sea food processing units within its premises. OSIC is also scouting for prospective locations 

for establishment of five mega food parks. 

                                                                                                                                          More... 

 

India: 5 food processing plants to come up in Punjab 

Source: Times of India, 30 March 2015 

Punjab will set up five primary processing/collection centers and pack houses at various 

places for proposed multi product mega food park being set up by Punjab Agro Industries on 

100 acres at Ladhowal, Ludhiana at a cost of Rs 140 crore. An official spokesperson 

disclosed that Punjab has been growing rapidly in the area of food processing, which will 

definitely witness transformation in the current beleaguered agriculture sector in the state. He 

said five collection centers would be set up at village Muskabad (Samrala), Saholi (Nabha), 

Kangmai (Hoshiarpur), Lalgarh (Samana) and Babri (Gurdaspur). Besides, state is going to 

identify five more such centers to develop world class fruits and vegetables clusters. A State 

Food Processing Development Council has been constituted to facilitate the investors, 

farmers and industrialists. 

                                                                                                                                          More... 

 

India: Innovative food delivery startups cash in on demand 

Source: Times of India, 30 March 2015 

As opposed to a brick-and-mortar restaurant, an "internet-only restaurant" like FreshMenu 

eliminates massive costs such as real estate, service and air-conditioning. 2015 promises to be 

the year food delivery startups come of age in India. Across major cities, entrepreneurs are 

experimenting with a variety of new business models to cater to the surging numbers of 

people who have little time to cook food at home. 

                                                                                                                                          More... 

 

US: Aseptia Introduces preservation technology to food market. 

http://www.fnbnews.com/article/detnews.asp?articleid=37032&sectionid=1
http://www.business-standard.com/article/companies/ifc-to-identify-locations-for-15-mega-food-parks-115033101399_1.html
http://www.business-standard.com/article/companies/ifc-to-identify-locations-for-15-mega-food-parks-115033101399_1.html
http://timesofindia.indiatimes.com/india/5-food-processing-plants-to-come-up-in-Punjab/articleshow/46740410.cms
http://timesofindia.indiatimes.com/india/5-food-processing-plants-to-come-up-in-Punjab/articleshow/46740410.cms
http://timesofindia.indiatimes.com/business/india-business/Innovative-food-delivery-startups-cash-in-on-demand/articleshow/46740245.cms?utm_source=facebook.com&utm_medium=referral&utm_campaign=TOI
http://timesofindia.indiatimes.com/business/india-business/Innovative-food-delivery-startups-cash-in-on-demand/articleshow/46740245.cms?utm_source=facebook.com&utm_medium=referral&utm_campaign=TOI
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Source: Food Quality new.com, 27 March 2015 

Asptia’s methods were developed at North Carolina State University and the patented 

technology, which use volumetric heating and aseptic process preserves the food in addition 

to its expended shelf life. It uses microwave energy to deliver rapid pasteurization and 

sterilization. Mr. David Clark, Aseptia president and CEO said that with our proprietary 

Aseptiwave process food process are now able to successfully preserve food for 12 months or 

more without preservatives and without jeopardizing the final product purchased by the 

consumer. No refrigeration, no canning, just a clean and quick means of creating a beautifully 

edible shelf stable, packaged product. 

                                                                                                                                          More... 

 

India: Domestic, export markets offer a toast to state food processing sector 

Source: The Hindu Business Line, 27 March 2015 

The fast emerging domestic market and a steadily growing export market are the two pillars 

of growth for the State’s food processing industry. The government’s industrial policy seeks 

to convert Kerala into a favoured destination for agro processing, according to Ms. M Beena, 

Managing Director, Kerala State Industrial Development Corporation (KSIDC). KSIDC has 

developed three food parks at Kozhikode, Ernakulam and Pathanamthitta districts; a seafood 

park in Alappauzha district; and n incubation centre at Kakkancherry, Kozhikode. The food 

processing sector has become a catalyst for the development of Indian agriculture and is of 

enormous significance due to vital linkages and synergies it promotes between industry and 

agriculture. Mr. Shivdas Menon, Convenor, CII Agriculture and Food Processing Panel, said 

that CII should initiate hi-tech agriculture for vegetables and fruits and value addition for the 

produce and processed food and packaging. 

                                                                                                                                          More... 

 

India: Adding value to food 

Source: The Tribune,  26 March 2015 

The food processing ministry is investing in mega food parks to bring the figure down and 

add value to farming away from wheat and rice. It has allocated 17 more food parks to state 

governments and private players, covering 22 states now. Food processing is a product of 

agriculture and industry, the coming together of a supply line, collection and processing 

centres and cold chain infrastructure. Food processing is a product of agriculture and 

industry, the coming together of a supply line, collection and processing centres and cold 

chain infrastructure. In developed countries, the food processing industry accounts for 14 per 

cent employment, compared to 3 per cent in India. Food parks, if they successfully take off, 

can be big rural employers. That's one reason why Punjab has been a strong votary. Its two 

sanctioned projects are of state-owned Punjab Agro in Ludhiana and a private venture in 

Kapurthala. Haryana's projects include a state-owned HSIIDC facility and a private venture at 

Panipat and Sonepat.  

                                                                                                                                          More... 

 

India: CEPCI meet on quality & safety of food told to be strict in FSSA norms 

Source: Fnbnews.com, 25 March 2015 

http://www.foodqualitynews.com/R-D/Aseptic-process-methods-ready-for-wider-industry
http://www.foodqualitynews.com/R-D/Aseptic-process-methods-ready-for-wider-industry
http://www.thehindubusinessline.com/news/states/domestic-export-markets-offer-a-toast-to-state-food-processing-sector/article7040601.ece
http://www.thehindubusinessline.com/news/states/domestic-export-markets-offer-a-toast-to-state-food-processing-sector/article7040601.ece
http://www.tribuneindia.com/news/editorials/adding-value-to-food/58501.html
http://www.tribuneindia.com/news/editorials/adding-value-to-food/58501.html
http://www.fnbnews.com/article/detnews.asp?articleid=37005&sectionid=1
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Seminar on quality and safety of food and water was held at CEPCI, Kollam, Kerala, 

recently. Ms. C B Mayarani, head, Microbiology division, said that the technologies and 

high-end instruments available at CEPCI (Cashew Export Promotion Council of India) 

laboratory. She informed about the change in the mandate of the laboratory and said that its 

services were now open for all food samples, water and water used for cooking purposes, 

fish, meat, oil, fats and any material for analysis. Ms. A K Mini, assistant food safety 

commissioner (Kollam), said that all food supplements could be marketed only after 

obtaining mandatory approval from Food Safety & Standards Authority of India (FSSAI). 

Such imported food should comply with domestic regulations in force in the country. This is 

the reason why some food products from China have been denied import permission recently. 

Our food products exported should mandatorily comply with the food safety standards of the 

importing country. 

                                                                                                                                          More... 

 

US: Preventing food waste saves resources 

Source: Cincinnati, 25 March 2015 

About 40 percent of the United States food supply goes uneaten. Discarded food in homes 

and food service accounts for 60 percent of this total food loss and is mostly avoidable. The 

remaining portion is lost or wasted during food production. This amount of food waste is 

among the highest in the world. Preventing food waste saves money and resources. There are 

many tips for reducing the amount of food wasted like shop the refrigerator, move older food 

products to the front of the storage areas and just-purchased ones to the back. This makes it 

more likely foods will be consumed before they go bad, Freeze or can surplus fresh produce 

using safe, up-to-date food preservation methods. 

More... 

India: Mega processing park for Kanjikode.  

Source: Fresh Plaza, 25 March 2015 

The Ministry of Food Processing Industries (MoFPI) has approved the proposal submitted by 

the Kerala Industrial Infrastructure Development Corporation (KINFRA) to set up a mega 

food processing park at Kanjikode. The estimated cost of project is `1.2 billion, of which, 

`500 million in assistance is sought from MoFPI. Kinfra MD Mr. G C Gopala Pillai said that 

Kinfra has already submitted an expression of interest as per the guidelines of the Ministry of 

Food Processing Industries MoFPI. The raw materials identified for the park include 

coconuts, ginger, pepper, cardamom, turmeric, tamarind, jackfruit, tapioca, papaya, banana, 

pineapple, mango, cashew nut, arecanut and paddy. A mega food park provides various 

facilities to food processors, farmers, retailers and exporters, helping achieve faster growth of 

food processing industries. According to estimates, the park will give employment to around 

4550 persons. The MoFPI has accorded top priority to infrastructure creation for food 

processing industries and has a dedicated scheme in the 12th Five Year plan for infrastructure 

creation known as the ‘Mega Food Park Scheme. 

                                                                                                                                          More... 

 

India: TS gets 2 new mega food parks, AP one. 

http://www.fnbnews.com/article/detnews.asp?articleid=37005&sectionid=1
http://www.cincinnati.com/story/news/local/boone-county/2015/03/25/preventing-food-waste-saves-resources/70433184/
http://www.cincinnati.com/story/news/local/boone-county/2015/03/25/preventing-food-waste-saves-resources/70433184/
http://www.freshplaza.com/article/137239/India-Mega-processing-park-for-Kanjikode
http://www.freshplaza.com/article/137239/India-Mega-processing-park-for-Kanjikode
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Source: Indian Express, 25 March 2015 

Telangana bagged two new Mega Food Parks and Andhra Pradesh one out of the 17 

announced by the Union ministry of food processing industries (MoFPI). While the 

Telangana state industrial infrastructure corporation will set up a Mega Food Park in 

Khammam district, private firm Raaga Mayuri Agrovet Private Limited will establish a mega 

food park in Mahbubnagar district. Union minister for food processing industry Ms. 

Harsimrat Kaur Badal said that seven of the 17 parks were allotted to state governments for 

the first time. Currently, 25 such parks are under execution, four of which are functional. Sne 

also said that the 42 Mega Food Parks would require an investment of Rs 3,000 crore and the 

Union government would release Rs 2,100 crore. APIIC chairman Mr. P Krishnaiah said that 

Srini Mega Food Park in Chittoor is the first operational MFP and the Godavari Aqua Mega 

Food Park in West Godavari was nearing completion. The foundation stone for the newly-

allotted park in Krishna district would be laid in 90 days. The central government gives a 

grant of Rs 50 crore for each mega food park. 

                                                                                                                                          More... 

 

India: MoFPI to set up 17 more mega food parks under govt’s revised guidelines. 

Source: Fnbnews.com, 24 March 2015 

The Ministry of Food Processing Industries (MoFPI) is all set to flag off 17 more mega food 

parks in various states in the country. The setting up of mega food parks, in the new scenario, 

is basically in accordance with the government revised guidelines under the mega food parks 

scheme effective from February 10, 2014. MoFPI had called for Expressions of Interest (EoI) 

for empanelment of new project management consultants (PMCs) under the mega food park 

scheme. Therefore, the setting up of 17 more mega food parks is under food processing 

ministry revised guidelines, which is in-principle approval to 25 projects in the third phase. 

The official refused to give further information on the initiative. MoFPI through its website, 

informed that under the mega food park scheme it was expected to have around 30-35 food 

processing units in each project on an average, with a collective investment of Rs 250 crore 

that would eventually lead to an annual turnover of Rs 450-500 crore. This will create direct 

or indirect employment of about 30,000 persons and the actual configuration of the project 

would depend and vary on the business plan for Mega Food Park. 

                                                                                                                                          More... 

 

US: USA Pavilion innovation council members and other experts address the role 

innovation and technology have in feeding the future at the next world's fair. 

Source: KEYC News 12, 19 March 2015 

Kicking off the popular South Bites symposium, the food talk portion of SXSW Interactive 

on March 14, the team behind the USA Pavilion at Expo Milano 2015 presented a panel on 

innovation and its role in feeding 9 billion people by 2050. There were many expert panellists 

and one of them is Mr. Kaitlin Yarnall, Deputy Creative Director of National Geographic-

agreed that how we produce, distribute, sell, purchase, prepare, and consume food, as well as 

how we dispose of food waste, are increasingly impacted by innovation and technology in 

ways we are only just beginning to imagine. 

                                                                                                                                          More...     

 

http://www.newindianexpress.com/states/telangana/TS-Gets-2-New-Mega-Food-Parks-AP-One/2015/03/25/article2729239.ece
http://www.newindianexpress.com/states/telangana/TS-Gets-2-New-Mega-Food-Parks-AP-One/2015/03/25/article2729239.ece
http://www.fnbnews.com/article/detnews.asp?articleid=37001&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=37001&sectionid=1
http://www.keyc.com/story/28562230/usa-pavilion-kicks-off-sxsw-biggest-south-bites-symposium-with-future-of-food
http://www.keyc.com/story/28562230/usa-pavilion-kicks-off-sxsw-biggest-south-bites-symposium-with-future-of-food
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India: Health concerns driving mega burst in fruit juice market 

Source: Fnbnews.com, 18 March 2015 

There exists tremendous possibility of development of juice industry in India because the 

ever-growing fitness or wellness trend demands the inclusion of fruit juice products in 

people’s diet.    Although Indian farmers are found to be reluctant to grow fruits due to their 

perishable nature, the better distribution system with cold chain storage and transportation 

conceptualised by MoFPI (Ministry of Food Processing Industries) can make fruit juice 

industry well flourish in near future. It is worth mentioning that fruit- based beverage 

industry, in India, has grown fast at CAGR of 25-30 per cent over the previous decade. 

According to Mr. Gurbinder Kumar and Mr. Reetesh Shukla, associate directors, food 

services and agriculture, the packaged juice market is valued at Rs 1,100 crore (US$200 

million) and is projected to grow at a CAGR of around 15 per cent over the next three years. 

                                                                                                                                          More... 

US: Food microbes beware: It’s raining nanobombs. 

Source: Harvard T.H. Chan, 18 March 2015 

In a U.S. Department of Agriculture-funded study published in the journal Environmental 

Science & Technology, Demokritou and colleagues describe nano-sized, charged water 

particles called Engineered Water Nanostructures (EWNS) can inactivate foodborne bacteria 

on both stainless steel surfaces and on the surfaces of tomatoes. They found a dose-response 

relationship in the study; that is, the more EWNS they used, and the longer the EWNS were 

in contact with the pathogens, the more the deadly bugs were destroyed. Results from the 

study suggest that the new nanotechnology-based approach could provide an environmentally 

friendly and inexpensive alternative to current food decontamination methods, which often 

involve substances containing chlorine or ammonia that can leave unhealthy residue on 

produce. Mr. Philip Demokritou, associate professor of aerosol physics and director of the 

Laboratory for Environmental Health NanoSciences at Harvard T.H. Chan School of Public 

Health said that this new method is chemical-free, leaves no residues, and uses very little 

electricity.  

                                                                                                                                          More... 

 

US: The importance of food traceability 

Source: Food Safety Magazine, 17 March 2015 

Traceability is most relevant when it comes to public health. Whether we are talking about 

food safety or food defense, emergency planning. Traceability has become increasingly 

important. The global food supply chain today has evolved into a tangled web as companies 

seek to enhance their capabilities to feed the world’s growing population. The Global Food 

Traceability Center is intended to assist companies to better understand and implement ways 

to track and trace the paths of products through the food chain, to improve food safety and 

security and to avoid or mitigate devastating public health and economic impacts. However, 

we want to emphasize that food traceability is about more than recalls. The food supply chain 

today is truly a maze that is global, dynamic and complex in nature. Key challenging issues 

include globalization of the food supply chain, changing industry processes and consumer 

preferences for fresh and minimally processed foods  

http://www.fnbnews.com/article/detnews.asp?articleid=36973&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=36973&sectionid=1
http://www.hsph.harvard.edu/news/features/food-microbes-beware-its-raining-nanobombs/
http://www.hsph.harvard.edu/news/features/food-microbes-beware-its-raining-nanobombs/
http://www.foodsafetymagazine.com/enewsletter/the-importance-of-food-traceability/
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                                                                                                                                          More... 

 

US: The Food High Pressure Processing (HPP) technologies market forecast 2015-2025: 

pascalization & bridgmanization 

Source: PR Newswire, 17 March 2015 

High Pressure Processing (HPP) is a non-thermal pasteurisation process in which packaged 

foods are processed under extreme high pressures. The pressure inactivates food pathogens 

and extends the shelf life of the products while keeping their flavour and nutrients. HPP 

technologies are currently used for preserving foods such as meats, juices, vegetable products 

and seafood without adding preservatives. While a number of food manufacturers purchased 

HPP equipment to process their own products, some have outsourced HPP to tolling service 

providers. The HPP tolling industry is most prominent in North America and Europe. We 

expect the global HPP equipment and service market will hit $0.33bn in 2015. 

                                                                                                                                          More... 

 

India: State to showcase industry incentives in German fair 

Source: The Telegraph India, 17 March 2015 

Xiamen, New Delhi, Gandhinagar and now Hannover - the state widens its horizon to tap 

potential investors set up industries in the "Make in Bihar" motto. Industries minister Mr.  

Shyam Rajak said that a proposal has been sent to the chief minister for his approval on 

participation of a three-member delegation to Hannover Messe. Bihar's participation is 

crucial in Chancellor Angela Merkel. Mr. Abhijeet Rajan, CII (Bihar chapter) executive, said 

that the state can set up its stall and showcase its food processing sector and the schemes, 

which it wants to promote. We are yet to get a confirmation from the state government 

though. In 2013, a delegation under former industry minister Ms. Renu Kumari visited 

Cologne in this year's Hannover Messe because India would get its exclusive pavilion as the 

fair's official partner country. The fair will be inaugurated jointly by Prime Minister Narendra 

Modi and German Germany to attend Anuga, a five-day food industry fair. During Anuga 

2013 in Cologne, only Renu Kumari and a few secretaries went as a delegation to attend the 

event with no one from the food processing industry being taken. In fact, the state 

government had asked those interested to pay for their own expenses if they wished to go as 

delegation. The same had ultimately turned out to become a dampener for many. 

                                                                                                                                          More... 

India: Waste not, want not 

Source: Pune Mirror, 16 March 2015 

There's yet another announcement involving the investment of thousands of crores of rupees 

in a sector which really could do with that kind of money, namely the agri- and food-

processing sector. Providing the whole infrastructure for the farm-to-fork policy to work, 

make more food available instead of it going waste is welcome. It is a disgrace that we waste 

food through sheer lack of facilities to store it or process and preserve it when we daily 

exhort ourselves saying 'anna hey poorna Brahma' (food is the Creator). The central 

government had sanctioned 42 food parks of which 21 have received final approvals while 

four are in the process of receiving final approvals. According to the sources, the government 

http://www.foodsafetymagazine.com/enewsletter/the-importance-of-food-traceability/
http://www.prnewswire.com/news-releases/the-food-high-pressure-processing-hpp-technologies-market-forecast-2015-2025-pascalization--bridgmanization-300051992.html
http://www.prnewswire.com/news-releases/the-food-high-pressure-processing-hpp-technologies-market-forecast-2015-2025-pascalization--bridgmanization-300051992.html
http://www.telegraphindia.com/1150318/jsp/frontpage/story_9397.jsp#.VRtzafyUd9u
http://www.telegraphindia.com/1150318/jsp/frontpage/story_9397.jsp#.VRtzafyUd9u
http://www.punemirror.in/columns/columnists/gouri-athale/Waste-not-want-not/articleshow/46574442.cms
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has received 72 proposals, each food park housing 30-35 units requiring investments of Rs 

250 crore leading to an annual turnover per food park of Rs 450-500 crore. Employment 

generation, direct and indirect, is estimated to be around 30,000 people per food park. We 

desperately need such food parks since some Rs 45,000 crore worth of food is wasted in the 

country due to lack of processing facilities. 

                                                                                                                                                                       More... 

 

India: Govt. is committed to simplify approval process for food products: Agri. 

Secretary 

Source: Hospitality Biz India, 16 March 2015 

On the occasion of AAHAR International Food & Hospitality Exhibition Mr. Siraj Hussain, 

Secretary – Agriculture, Government of India said that the government is committed to 

simplify the regulatory framework related to the trade of farm products and processed food 

products in the country if the manufacturers can ensure the safety and traceability of 

products. He conceded that while mobile phones can be bought online, fruits and vegetables 

and processed food cannot be traded online due to current regulatory restrictions. He also said 

that food processing sector would continue register higher growth than the Agriculture sector 

in coming years. 

                                                                                                                                          More... 

 

India: 20 Mega food parks to come up in state 

Source: Indian Express, 15 March 2015 

The Odisha Industrial Infrastructure Development Corporation (IDCO) will set up food/agro 

processing parks in 20 locations of the State in consultation with the Agriculture and Micro, 

Small and Medium Enterprise (MSME) Departments. Chairman and Managing Director of 

IDCO Mr. Vishal Dev has requested the secretaries of the two departments to take up 

feasibility study of prospective locations for setting up food parks and intimate the final 

locations for land acquisition. The Odisha Food Processing Policy-2013 also encourages 

development of mega food parks in the State. The Centre is reported to have approved a 

proposal of the state government for setting up of a sea food park at Khurda. The park, to be 

established at a cost of Rs 116.26 crore and implemented by IDCO, will enhance the sea food 

processing capacity in the State by 60,000 tonnes per annum, the sources said. The state 

government reviewed the progress of the mega food park at Rayagada and asked the project 

developers to submit a road map for completion and commissioning of the project indicating 

timeline against each of the components. 

                                                                                                                                          More... 

 

India: Study revealed north-east’s potential for pineapple processing, RS told 

Source: Fnbnews.com, 14 March 2015 

Ministry of Food Processing Industries (MoFPI) has conducted a study through North-

Eastern Regional Agricultural Marketing Corporation Ltd (NERAMAC) based at Guwahati 

to assess the scope and potential of food processing industries in the states of Assam, 

Mizoram and Tripura. This information was given by minister of state for food processing 

industries Ms. Sadhvi Niranjan Jyoti in a written reply to a question in Rajya Sabha. MoFPI 

has been implementing Central sector schemes in the country including north-east for 

http://www.punemirror.in/columns/columnists/gouri-athale/Waste-not-want-not/articleshow/46574442.cms
http://www.hospitalitybizindia.com/detailNews.aspx?aid=21078&sid=1
http://www.hospitalitybizindia.com/detailNews.aspx?aid=21078&sid=1
http://www.newindianexpress.com/states/odisha/20-Mega-Food-Parks-to-Come-up-in-State/2015/03/15/article2714401.ece
http://www.newindianexpress.com/states/odisha/20-Mega-Food-Parks-to-Come-up-in-State/2015/03/15/article2714401.ece
http://www.fnbnews.com/article/detnews.asp?articleid=36958&sectionid=1
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providing modern infrastructure for food processing industries. The schemes are mega food 

parks, cold chain, value addition & preservation infrastructure, modernisation of abattoirs and 

quality assurance, Codex, R&D and other promotional activities during the 12th Plan. In 

addition, the ministry had also launched a Centrally-sponsored scheme – National Mission on 

Food Processing (NMFP) in the country including in NE during the 12th Five Year Plan. 

                                                                                                                                          More... 

 

India: Water resilience will be key to agri-food sector’s future 

Source: Eastern Daily Press, 14 March 2015 

As a limited and finite resource, delegates were told that future water supplies would be 

affected by climate change – predicted to bring drier summers and wetter winters – and an 

ever-increasing demand for food. Mr. Martin Collison, agri-food sector lead for Greater 

Lincolnshire Local Enterprise Partnership said that the economic importance of the food 

chain had inspired government policy to increase the scale of the sector. To retain confidence 

in the region as a prime strategic location for these companies, he said it is vital to ensure a 

resilient water supply. 

                                                                                                                                          More... 

 

US: Modern genotypes and processing impact wheat sensitivity 

Source: Newswise, 12 March 2015 

To help inform consumers, medical professionals, and researchers, a new article in 

Comprehensive Reviews in Food Science and Food Safety published by the Institute of Food 

Technologists (IFT), provides a comprehensive summary of the different types of wheat 

sensitivity; the differences in reactivity among ancient, heritage, and modern wheat; and the 

impact of processing methods on wheat sensitivity. Furthermore, wheat products made with 

germination and fermentation technologies can have reduced amounts of immunoreactive 

compounds. Although the cause of increased prevalence of wheat sensitivity over the last 

several decades remains unknown, modern wheat processing techniques may have increased 

consumer exposure to immunoreactive compounds. 

                                                                                                                                          More... 

 

India: Decision on NMFP is to encourage states to make their own plans:  Ms. Badal 

Source: Fnbnews.com, 12 March 2015 

Clearing the air on the issue of delinking the National Mission on Food Processing (NMFP) 

from Centrally-sponsored schemes in the recent Union Budget, Ms. Harsimrat Kaur Badal, 

Union minister for food processing industries, has said that it has been done to encourage 

states to make their own plans and execute their priorities as now more funds are at their 

disposal as per the new tax-sharing formula presented by the Union finance ministry. Ms. 

Badal, said that the National Mission on Food Processing was already Centrally-sponsored 

scheme implemented by the states anyway. On mega food park, the minister stated that in one 

year, the ministry had already started two mega food parks, one in Karnataka and one in 

Punjab. 

                                                                                                                                          More... 

 

http://www.fnbnews.com/article/detnews.asp?articleid=36958&sectionid=1
http://www.edp24.co.uk/news/water_resilience_will_be_key_to_agri_food_sector_s_future_1_3993102
http://www.edp24.co.uk/news/water_resilience_will_be_key_to_agri_food_sector_s_future_1_3993102
http://www.newswise.com/articles/modern-genotypes-and-processing-impact-wheat-sensitivity
http://www.newswise.com/articles/modern-genotypes-and-processing-impact-wheat-sensitivity
http://www.fnbnews.com/article/detnews.asp?articleid=36949&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=36949&sectionid=1
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India: Under its XII plan scheme, APEDA provides 90% grant-in-aid to state govt 

agencies for setting up of cold storage facilities for common use for exports. 

Source: Business Standard, 11 March 2015 

The Government is implementing various schemes to encourage setting up of new food 

processing industries and cold storages/cold chains. Central Sector Scheme of Cold Chain, 

Value Addition & Preservation Infrastructure is being implemented by the Ministry of Food 

processing Industries which aims at providing integrated and complete cold chain and 

preservation facilities without any break from the farm gate to the consumer. Scheme of Cold 

Chain, Value Addition & Preservation Infrastructure (for Non-Horticultural Products) as a 

component of the Centrally Sponsored Scheme of National Mission on Food Processing 

(NMFP) is also being implemented by the State/UT Governments since 01 April 2012. Under 

its XII Plan Scheme, APEDA provides 90 per cent grant-in-aid to State Government agencies 

for setting up of cold storage facilities for common use for exports. Assistance to private 

exporters is also provided up to 40% as subsidy with a ceiling of Rs. 7.5 lakhs to Rs. 75.00 

lakhs for different components of Cold Chain. 

                                                                                                                                          More... 

 

India: 17 Food parks to be launched with investment of Rs. 2100 Cr. 

Source: KNN  India, 10 March 2015 

Government is likely to allocate 17 food parks to different companies by the end of this 

month, which will attract an estimated investment of about Rs 2,100 crore announced the 

Food Processing Minister Ms. Harsimrat Kaur Badal while inaugurating the International 

Food and Hospitality Fair 'AAHAR' organised by Indian trade promotion organisation today. 

Only 2 per cent of total fruits, vegetables and grains produced in the country is processed and 

according to some estimates nearly 50% of the fruits and vegetables are wasted due to limited 

processing facilities. The Minister also added it will be ensured that at least one mega food 

park is established in every state. The mega food park scheme is based on cluster approach 

and is based on hub and spoke model. It aims at facilitating the establishment of a strong food 

processing industry backed by an efficient supply chain, which includes collection centres, 

Central Processing Center (CPC) and cold chain infrastructure. 

                                                                                                                                          More... 

 

Japan: Ensuring food safety using space technology 

Source:  Phys.Org, 09 March 2015 

A private company engaged in the development of radiation measurement equipment, have 

used technology originally designed for use in outer space to create a new system, called 

LANFOS, which can inexpensively and non-destructively detect radioactive cesium 

contamination in food, separating it from the background of radiation caused by natural levels 

of radioactive potassium. The research was initiated in response to the accident at the 

Fukushima Daiichi Nuclear Power Plant in 2011 following the Great East Japan earthquake 

and tsunami. Farmers in nearby areas have faced hardships due to consumer fears about 

contamination, and measuring contamination in agricultural products was seen as a key to 

restoring public confidence. However, most monitoring is currently done with scintillation 

detectors that are located at the bottom of the testing container, requiring food to be ground 

into pieces so that it can be close enough to the detector to be accurately measured. Hence, 

http://www.business-standard.com/article/news-cm/under-its-xii-plan-scheme-apeda-provides-90-grant-in-aid-to-state-govt-agencies-for-setting-up-of-cold-storage-facilities-for-common-use-for-exports-115031100590_1.html
http://www.business-standard.com/article/news-cm/under-its-xii-plan-scheme-apeda-provides-90-grant-in-aid-to-state-govt-agencies-for-setting-up-of-cold-storage-facilities-for-common-use-for-exports-115031100590_1.html
http://www.knnindia.co.in/sectors/17-food-parks-to-be-launched-with-investment-of-rs.-2100-cr./31-8432.go
http://www.knnindia.co.in/sectors/17-food-parks-to-be-launched-with-investment-of-rs.-2100-cr./31-8432.go
http://phys.org/news/2015-03-food-safety-space-technology.html
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the food put on store shelves cannot be the food that was actually measured. A team led by 

Mr.Marco Casolino of the RIKEN Global Research Cluster's EUSO Team and Mr.Masayuki 

Goto of G-Tech corporation said that this type of photomultiplier has certain characteristics 

that make them good choices for use in space, such as low power consumption and low cost. 

These same characteristics made them good choices for our detector. 

                                                                                                                                          More... 

 

US: New technologies produce useful products from Greek yogurt waste 

Source: International Business Times, 09 March 2015 

Tonnes of Greek yoghurt by products could harm the environment if not discarded properly. 

Food companies have been finding ways on how to manage the yoghurt’s waste material, 

acid whey, since the production boom.  An ongoing research at the University of Wisconsin 

in Madison is developing a technology that could transform yoghurt waste into reusable 

products. For more than a couple of years, scientists at the Wisconsin Centre for Dairy 

Research (CDR) in UW have been studying how to extract edible-grade lactose from acid 

whey. According to Dean Mr. Sommer, a food technologist at the College of Agricultural and 

Life Sciences, the project aims to isolate the byproducts’ components and to identify which 

can be processed for other uses. He said that several food companies have already integrated 

this kind of technology in their manufacturing plants.  

                                                                                                                                          More... 

 

US: Industrial microwave technology inches toward mainstream 

Source: Food Processing, 09 March 2015 

For food processors, saving time is just the start. A smaller production footprint, higher 

throughput and greater yield also are potential benefits and are setting the stage for expanded 

applications for industrial microwave systems. Bacon fixation has been a boon for the 

industrial microwave, which excels at crisping raw bacon. Pork processors are expanding 

their production capacity and replacing older microwave units, some of which have been in 

service for three decades. Microwave pasteurization also is growing, while microwave 

sterilization of shelf-stable foods is inching forward. Mr. Mark Fitzgerald, COO of Ferrite 

Microwave Technologies said that Tempering is by far the most popular application for 

microwave in food. 

                                                                                                                                          More... 

 

India: Supply Chain Management: The next frontier in the Food and Beverage industry 

Source: Fnbnews.com, 09 March 2015  

Globalization, rapid urbanization and changing lifestyle has ensured that consumers today are 

far more demanding for choices. This has put the spotlight on Food & Beverage (F&B) 

companies to constantly innovate to meet these growing demands and stay ahead of the 

competition. Food and Beverage companies are under immense pressure to introduce new 

products, alter their product mix, modify packaging and increase time to market. 

Additionally, with most of the food & beverage produce being perishable, today’s food 

producers have very limited room for errors.  Consider this, a wrong delivery of shipment 

will eventually lead to loss of business and hamper growth. Ensuring that the right product is 

delivered at the right time and at the right place will eventually define the business’s success. 

http://phys.org/news/2015-03-food-safety-space-technology.html
http://au.ibtimes.com/new-technologies-produce-useful-products-greek-yogurt-waste-1427877
http://au.ibtimes.com/new-technologies-produce-useful-products-greek-yogurt-waste-1427877
http://www.foodprocessing.com/articles/2015/industrial-microwave-technology/
http://www.foodprocessing.com/articles/2015/industrial-microwave-technology/
http://www.fnbnews.com/article/detnews.asp?articleid=36929&sectionid=1
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Delivering faster turnarounds is the need of the hour and companies who adopt technology to 

equip them tide the constant market dynamics will hold the edge.  

                                                                                                                                          More... 

 

India: Chief Secy reviews food park progress 

Source: Indian Express, 08 March 2015 

The State Government asked the project developers of the Mega Food Park at Rayagada to 

submit a road map for completion and commissioning of the project indicating timeline 

against each of the components. The work progress of the mega food park was reviewed at a 

high level meeting chaired by Chief Secretary Shri GC Pati here on Saturday. With civil 

construction of four factory and MSME sheds up to lintel level, the Chief Secretary has asked 

the developers to complete all the sheds. Vendors for civil construction, pre-engineered 

building (PEB), milling technology, fabrication, parboiling and boiler have been involved in 

construction of various segments of the Park.  The Ministry of Food Processing had 

expressed its displeasure over the tardy progress of the MITS mega food park in Rayagada 

district. 

                                                                                                                                         More... 

 

India: Pet food processing unit inaugurated 

Source: The Hindu, 05 March 2015 

To develop skills in pet food preparation, and encourage students to take up it as a 

commercial venture, a pet food processing unit, established at a cost of Rs. 60.25 lakh, was 

opened at the Veterinary College and Research Institute here recently. Mr.S. Thilagar, Vice-

Chancellor, Tamil Nadu Veterinary and Animal Sciences University, inaugurated the facility 

at the Department of Livestock Products Technology (Meat Science). Mr. K.A. Doraisamy, 

Dean of the institute, faculty, among others were present during the occasion. The unit 

operates with the rationale of using spent hen meal, or meat bone meal in pet food 

manufacture and preparation of good quality pet food for different categories of pets 

according to their nutritive requirements. The objective is to develop skills in quality pet food 

preparation, and impart training to students in order to help them take up it as a commercial 

venture, faculty said. 

                                                                                                                                          More... 

 

India: In next 5 years, demand for ready-to-eat foods poised to grow in India 

Source: Fnbnews.com, 04 March 2015 

A recent survey by market research firm Netscribes revealed that over the next five years, 

India would witness an increase in the demand for ready-to-eat products. The factors driving 

this are the active lifestyles and rising incomes of consumers. As more players enter the fray, 

companies are trying to stay abreast of the evolving food safety regulatory environment. In 

the United States, the Food Safety Modernization Act (FSMA), currently pending, has 

increased the regulation of many factors that impact the design and operation of equipment. It 

requires all food facilities to implement a hazard analysis and risk-based preventive control 

plan. Sanitation procedures for food contact surfaces and utensils and food-contact surfaces 

of equipment are a significant component in preventative controls. Mr. Steve Blackowiak, 

http://www.fnbnews.com/article/detnews.asp?articleid=36929&sectionid=1
http://www.newindianexpress.com/states/odisha/Chief-Secy-Reviews-Food-Park-Progress/2015/03/08/article2703523.ece
http://www.newindianexpress.com/states/odisha/Chief-Secy-Reviews-Food-Park-Progress/2015/03/08/article2703523.ece
http://www.thehindu.com/news/national/tamil-nadu/pet-food-processing-unit-inaugurated/article6961132.ece
http://www.thehindu.com/news/national/tamil-nadu/pet-food-processing-unit-inaugurated/article6961132.ece
http://www.fnbnews.com/article/detnews.asp?articleid=36914&sectionid=1
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food safety manager said that the greatest industry need we have identified is a need for 

hygienically-designed equipment that can be cleaned to keep pathogens out.                                                                                                                                                          

                                                                                                                                          More... 

 

India: Packaging & labelling regulations for Indian ready-to-eat food segment 

Source: Fnbnews.com, 04 March 2015 

The agricultural sector is vital for any nation, and in India, it is the principal source of 

livelihood for more than 58 per cent of the population.Food processing sector to be just an 

extension of the agriculture sector. The progress of each sector is dependent on the other. In 

developed countries, because of a developed food processing sector, a demand is created in 

the agriculture sector. India would follow the same path. The Indian food industry is 

projected to grow from $100 billion to $300 billion by 2015, according to a report by a 

leading industry body and Technopak. During this period, the share of processed foods, in 

terms of value, is expected to increase from 43 per cent to 50 per cent of the total food 

production. The food processing industry is of enormous significance for India's 

development, as it has efficiently and effectively linked the nation’s economy, industry and 

agriculture. The linking of these three pillars has synergised the development process and 

promoted the growth of the nation to a great extent.                                                                                                                                      

                                                                                                                                          More... 

 

India: Danger of contamination hovers loose over food products 

Source: Fnbnews.com, 02 March 2015 

Food is key vehicle in transmission of communicable diseases, which is why it should be safe 

in nature, in processing, in storage, in packaging as well as in retail premises where it is sold. 

It should be free from toxins and contaminants which may prove to be potential health 

hazards. It may be observed that in retail premises, often, food articles like sugar, pulses, rice, 

wheat, and maize are kept open and is handled by unskilled laborers unaware about the type 

of contaminants that can cause health hazards for consumers.   

                                                                                                                                          More...         

 

 

 

 

 

      

 

 

 

 

 

http://www.fnbnews.com/article/detnews.asp?articleid=36914&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=36915&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=36915&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=36835&sectionid=1
http://www.fnbnews.com/article/detnews.asp?articleid=36906&sectionid=1
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1.  Conference 

Title 

: ICFPE 2015 : 17th International Conference on Food Process Engineering 

 Conference 

Date 
: May 11-12, 2015 

 Conference  

Location 
: Montreal: Canada 

 Weblink : http://waset.org/conference/2015/05/montreal/ICFPE  

2.  Conference 

Title 

: 2015 International Conference on Food and Agricultural Engineering 

(ICFAE 2015) 
 Conference 

Date 
: May 12- 13,2015-02-06  

 Conference  

Location 
: Warsaw, Poland 

 Weblink : http://www.conferencealerts.com/show-event?id=144786  
3.  Conference 

Title 

: 2015 Symposium on Food Systems & Public Health Home 

 Conference 

Date 
: May 13-15, 2015 

 Conference  

Location 
: Sacramento, CA 

 Weblink : http://www.californiafood.org/  
4. Conference 

Title 

: International Conference on Food Safety and Nutrition 

 Conference 

Date 
: May 22-23, 2015 

 Conference  

Location 
: Colombo Sri Lanka 

 Weblink : http://conference.serendivus.com/index.php/main/loadFoodSafetyAndNutrition 

5. Conference 

Title 

: International Conference - Food in the Bio-based Economy; Sustainable 

Provision and Access 
 Conference 

Date 
: May 27-29, 2015 

 Conference  

Location 
: Wageningen, Netherlands 

 Weblink : http://www.wageningenur.nl/foodinbiobasedeconomyconference 
6. Conference 

Title 

: ICFTAE 2015 : 17th International Conference on Food Technology and 

Agricultural Engineering 
 Conference 

Date 
: May 28-29, 2015 

 Conference  

Location 
: Tokyo: Japan 

http://waset.org/conference/2015/05/montreal/ICFPE
http://www.conferencealerts.com/show-event?id=144786
http://www.californiafood.org/
http://conference.serendivus.com/index.php/main/loadFoodSafetyAndNutrition
http://www.wageningenur.nl/foodinbiobasedeconomyconference
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 Weblink : http://waset.org/conference/2015/05/tokyo/ICFTAE  
7. Conference 

Title 

: Agriculture & Food 2015, 3rd International Conference 

 Conference 

Date 
: June 1-5, 2015 

 Conference  

 Location 
: Elenite, Burgas, Bulgaria 

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

Title 

: 12th International Congress on Engineering and Food (ICEF12) 

 Conference 

Date 
: June 14-18, 2015 

 Conference  

 Location 
: Québec, Canada 

 Weblink : http://icef12.com/ 
9. Conference 

Title 

: Euro Global Summit and Expo on Food & Beverages 

 Conference 

Date 
: June 16-18, 2015 

 Conference  

 Location 
: Alicante, Spain 

 Weblink : http://food.global-summit.com/europe/ 
10. Conference 

Title 

: 14th ASEAN Food Conference The Bigger Picture – One ASEAN 

Through Food Technology  
 Conference 

Date 
: June 24-26, 2015  

 Conference  

 Location 
: Mandaluyong, Philippines 

 Weblink : http://www.afc2015philippines.com/afc-2015/ 

http://waset.org/conference/2015/05/tokyo/ICFTAE
http://www.sciencebg.net/en/conferences/agriculture-and-food/
http://icef12.com/
http://food.global-summit.com/europe/
http://www.afc2015philippines.com/afc-2015/
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We are glad to inform you that in our quest to improve patron services and 

increase usage of subscribed Electronic Resources NIFTEM Knowledge centre 

are now providing remote access facility to faculty members, students and 

researchers through RemoteXs service, (http://niftem.remotexs.in/) a single-

window platform to access all electronic resources. 

 As NKC is subscribing n number of E- Resources which are running on I.P. 

based and users can only access it inside the NIFTEM campus. Many times 

when faculty, researchers, students are going outside the campus during on 

educational tour, VAP, vacations, student exchange programme tours, M. Tec. 

Industrial internship etc., they are not able to access these resources. But now 

through this RemoteXs service, (http://niftem.remotexs.in/) users can access, 

search and download full text article from anywhere. 

 

 

Remote Access Facility to Faculty Members, Students and 

Researchers of NIFTEM 
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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 

Mr. A.K. Singh 

Asst. Librarian 

 

aksingh.niftem@gmail.com 

Ms. Yogita Ahuja, 

SLIA 

yogitaahuja83@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 Mr. A.K. Singh 

Asst. Librarian 

aksingh.niftem@gmail.com 

5.  Query/ recommendation related to E- News 

Alert Service 

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 

Mr. Dhirendra 

Padhan,  SLIA 

dhirenpadhan@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  
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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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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://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
http://192.168.201.131:8080/iso_jsp/
http://www.tandfonline.com/
http://www.jgateplus.com/
http://eds.a.ebscohost.com/eds/search/basic?sid=c08f482f-7a97-4cd2-9bb1-6d4d950b5a81@sessionmgr4004&vid=1&hid=4205
http://nkc.niftem.ac.in/nkc/sagejournals.html
http://192.168.201.131:8080/iso_jsp/



