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News on Food Technology  

                                                                                                         
   
 
 

 
India: State to fund food scheme 
Source: The Times of India, 22 June, 2015 
As the Centre delinked support to National Mission on Food Processing from the current financial 
year, the government of Odisha will continue the scheme from its own resources, keeping in mind 
the vast scope in food processing industries in the state. At a recent meeting on fate of the mission, 
chief secretary Mr. G C Pati advised the micro, small and medium enterprises (MSME) department, 
nodal agency in the state, to continue the scheme with a new name, Odisha Mission on Food 
Processing, for the next three years, official sources said. A proposal to this effect will be submitted 
before the chief minister Mr. Naveen Patnaik for approval. MSME secretary Mr. Panchanan Dash 
said that there is a huge potential for processing dal, milk, fish, fruits, vegetables and species. 
Seeing the good response of the entrepreneurs and banks on establishment of food processing 
industries in the state, the government has decided to continue the scheme. After launch of the 
scheme, the state mission director on food processing had observed that Odisha has huge potential 
to promote rice, dal and wheat processing units. 
                                                                                                                                      More... 
India: Three MoUs in food processing to give fillip to horticulture 
Source: The Times of India, 20 June, 2015 
Chhattisgarh government signed 3 MoUs for establishing food processing and internal security 
industries in state with an investment of Rs 200 crore. The MoUs were signed during a meeting of 
State Investment Promotion Board (SIPB), presided by chief minister Mr. Raman Singh. According 
to officials, besides giving a fillip to horticulture crops in state, the proposed industrial units would 
generate employment for over 2,000 youths. Commerce and industry secretary Mr. Subodh Kumar 
Singh and Crystal Logistics Cool Chain Limited, Agro-zone Bio-technologies and ACSG Corp 
signed the MoU.  
                                                                                                                                         More... 
 
India: IUST hosts workshop on food processing 
Source: Greater Kashmir, 19 June, 2015 
Minister for Horticulture, J & K Government, Mr. Abdul Rehman Veeri said that government of 
Jammu & Kashmir is committed to promote horticulture and bring it under crop insurance scheme. 
The minister, while stressing the need for improving post-harvest management in horticulture said 
the sector constituted the backbone of JK’s economy. The minister was speaking at a day long state-
level workshop “Institutional-Industrial Interaction for Capacity Building in Food Processing” 
organized by the department of Food Technology, Islamic University of Science and Technology 
(IUST), Awantipora. The workshop which was inaugurated by the minister deliberated on the 
challenges and opportunities in food processing sector in Jammu and Kashmir and sought 
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recommendations for empowering overall ecosystem for healthy growth of this sector. Mr. Veeri 
who was the chief guest on the occasion, enumerated various issues related to horticulture, food 
processing and food preservation.       
                                                                                                                                               More... 
India: Bihar CM calls for investment in food processing 
Source: Business Standard, 18 June, 2015 
Mentioning his dream of "one food item from Bihar in every Indian's plate", Bihar CM Nitish 
Kumar exhorted entrepreneurs to establish food processing units in the state and promised all help, 
including subsidies to them. Bihar chief minister was speaking at 'Agriculture and Food Processing 
conclave' organised by ASSOCHAM and the state government. Mr. Kumar Said "My dream is to 
have one food item from Bihar in every Indian's plate. There are huge possibilities in food 
processing sector here. Entrepreneurs should consider setting up industries here. We will provide all 
help. We also have plans to provide subsidies in this sector," 
                                                                                                                                      More... 
 
India: KINFRA selects IL&FS as consultant to Palakkad mega Food Park 
Source: Business Standard, 18 June, 2015 
The Centre has approved Kerala Industrial Infrastructure Development Corporation (KINFRA)’s 
proposal to set up a mega food processing park at Palakkad as part of the 17 new projects in 
different parts of the country. KINFRA has selected IL&FS as the project management consultant 
for preparing the detailed project report. Park will have facilities for food safety, which will benefit 
farmers, merchants and exporters. The estimated project cost is Rs 121.92 crore of which the state 
has sought Rs 50 crore from the Centre. The Centre has announced 17 mega food parks in various 
states in the country. Under the Mega Food Park Scheme, each project is assisted with a grant-in-aid 
support to the extent of 50 per cent of eligible project cost, subject to a maximum amount of Rs. 50 
crore. The food processing ministry envisages setting up a three-tiered structure consisting of a 
centralised processing centre (CPC) with facilities for food processing activities involving higher-
end value addition, primary processing centres (PPCs) with facilities for pre-processing activities or 
lower-end food processing and collection centres (CCs) for facilitating convenient collection of raw 
materials from farmers. The PPCs and CCs are located near to the farms and would be spread across 
the region from where the main raw materials for the park are targeted. 
                                                                                                                                       More... 
 
India: 'Our aim is to help farmers, cut wastage and create jobs' – Mrs. Harsimrat Kaur 
Badal, Union Minister of Food Processing Industry 
Source: Business Today, 17 June, 2015 
Mrs. Harsimrat Kaur Badal, Union Minister of Food Processing, wants to set up at least one mega 
food park in every state. The idea is to build infrastructure and boost the farm and food processing 
sector, which in turn will benefit farmers and generate jobs for locals. In times when the scheme is 
in the news for all the wrong reasons, Badal tells “Business Today” how MFPS will be central to 
Make in India. (Excerpts: from the Interview) 
                                                                                                                                       More... 
 
UK: High-Tech nanofibres could help nutrients in food hit the spot 
Source: Nanotechnology Now, 17 June, 2015 
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Nanofibre materials produced through a process called electrospinning are attracting particular 
attention in the food industry because of their potential to control the release of chemical 
constituents in the body. Electrospinning uses an electrical charge to draw very fine (typically on 
the micro or nano scale) fibres from liquid containing long-chain molecules – essentially providing 
a coating for health-promoting ingredients such as probiotics and vitamins. Electrospinning, and the 
related process of electrospraying, show promise as novel delivery vehicles for supplementary food 
compounds such as probiotics because they can be carried out at room temperature, with aqueous 
solutions and without complex coagulation chemistry. This means active ingredients can be better 
protected during the production process and as they pass through the digestive system. In the journal 
Food Hydrocolloids, academics from the University of Lincoln, UK, and the Research Institute of 
Food Science & Technology in Iran, present a comprehensive review of the fundamentals of 
electrospinning to produce nanofibres suitable for food technology application. Co-author Dr Nick 
Tucker from the School of Engineering, University of Lincoln, has worked on nanofibre production 
and sustainable packaging materials for a number of years, having previously worked with the New 
Zealand seafood industry and Auckland Medical School to make skin scaffolds.  Dr Tucker said that 
in this paper we aim to advance the design and performance of novel products and delivery systems 
for supplementary food compound. 
                                                                                                                                          More... 
 
UK: Robot broccoli harvester could cut cost of eating your greens 
Source: The Engineer, 16 June, 2015 
The project, which is jointly funded by BBSRC and Innovate UK, will test whether 3D camera 
technology can be used to identify and select when broccoli is ready for harvesting. This will be 
a key step towards the development of a fully automatic robotic harvesting system for broccoli, 
which will significantly reduce production costs. The University of Lincoln was one of more 
than 70 UK businesses and universities to share funding through the £70m Agri-Tech Catalyst, 
which aims to improve the development of agricultural technology in the UK. Project leader 
Prof. Tom Duckett, group co-ordinator of the Agri-food Technology Research Group at the 
University of Lincoln, said that broccoli is one of the world’s largest vegetable crops and is 
almost entirely manually harvested, which is costly. This technology is seen as being an 
important move towards developing fully automatic robot harvesting systems, which could then 
be used for a variety of different crops. He also said that in all our agri-related research work, 
our mission is to develop new technological solutions for the business of producing food through 
agriculture. The long-term impact of our research includes safer food, less waste, more efficient 
food production, and better use of natural resources, as well as promoting human health and 
happiness. Mr. Ian Meikle, head of Agriculture and Food at Innovate UK said that the Agri-tech 
Strategy aims to make the UK a world leader in agricultural technology, innovation and 
sustainability. The funding decisions are-expert led and evidence based. They support great ideas 
that address challenges of the future in food and farming. 
                                                                                                                                       More... 
 
India: IIP may roll out uniform packaging standards for fruits & veggies soon 
Source: FnBnews.com, 16 June, 2015 
Indian Institute of Packaging (IIP) is planning to come out with uniform standards for packaging 
for food sector particularly with regard to fruits and vegetables, as directed by ministry of 
commerce and industry. It is in the process of formulating the new standards. Dr. N C Saha, 
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director, IIP, said in a recent meeting with exporters, it was concluded that there is a need to 
have a standardisation on packaging of food products which will bring about rationalisation in 
terms of costs that can be offered uniformly with the setting of uniform standards in packaging. 
Dr. Saha said that once finalised, the standards would be submitted to the commerce ministry for 
implementation adding that the institute had conducted several meetings with the Agricultural 
and Processed Food Products Export Development Authority (APEDA), as exports of food 
products were guided by them. Dr. Sudhanshu, deputy general manager, regional, head-western, 
APEDA, said that it is true that IIP is taking up the initiative and we have also given certain 
technical suggestions to help setting up those uniform standards of packaging recently. This has 
been initiated based on the project report on packaging of fresh fruits and vegetables for exports 
submitted by the IIP to APEDA in 2005, according to which it stated that fresh horticultural 
produce had limited shelf-life ranging from a few hours to few weeks at ambient conditions. 
Packaging is required not only for food preservation and protection, but also for safe 
transportation of products during storage and handling. 
                                                                                                                                      More... 
 
Singapore: Singapore, UN agency sign milestone deal to tackle food security issues 
Source: Channel News Asia, 09 June, 2015 
The Food and Agriculture Organization of the United Nations (FAO) and Singapore inked a deal 
to improve food and nutrition security in Southeast Asia, with a special focus on food safety and 
fisheries. The collaboration would look at improving the health and safety of food, including 
street foods, the FAO press release said. Other areas include cutting food losses and waste, 
making trade and agriculture more sustainable, and building resilience to animal and plant-
related threats. In addition to exchanging and deploying professionals in the field, FAO and 
Singapore will also work together on developing food policies, creating agricultural research 
programmes and training material, and disseminating new technologies.  Minister of State for 
National Development Mr. Maliki Osman said that we look forward to strengthening 
cooperation with FAO on food security, as well as in related areas such as food safety, and 
animal and plant health. 
                                                                                                                                      More... 
India: Govt plans PPP boost for food processing sector 
Source: The Indian Express, 09 June, 2015 
The Odisha Government is planning to adopt PPP (Produce, Process and Prosper) route to drive 
the food processing sector with a target of utilising 25 per cent of the State’s agriculture produce 
by 2025. While the Government has announced its Food Processing Policy providing a host of 
fiscal incentives like capital investment subsidy, tax and duty exemptions including electricity to 
entrepreneurs, the focus now is on providing infrastructure and facilitation services to boost the 
sector. Currently, the food processing sector uses only 0.7 per cent of the produce which is 
envisaged to be raised to 10 per cent by 2017. The State has immense potential for food 
processing industries by virtue of being a dominant agricultural region. It is a leading producer 
of rice, pulses, vegetables, oilseeds, groundnut, coconut and different varieties of spices. While 
focusing on developing a strategic action plan for growth of food processing in Odisha, it has 
recommended setting up of an autonomous organisation for promoting the industries as well as 
establishment of a dedicated food processing cell in Directorate of Industries and DICs. 
                                                                                                                                      More... 
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India: Food companies feel the heat, rush to ensure regulatory compliance  
Source: The Economics Times, 09 June, 2015 
Stunned by the overnight downfall of Nestle's Maggi noodle, global and local food companies 
have put out confidential advisories within their organisations urging executives to get back to 
the drawing boards with their products and ensure that every element — from packaging, 
labelling, ingredients and seasonings to product testing — meets regulatory requirements. The 
biggest food companies in India include Nestle, GlaxoSmithKline Consumer Healthcare, 
Mondelez, Hindustan Unilever, Britannia and Kellogg's. As a precautionary stance, several 
companies are also making provisions for product recall and insurance sought by the Indian 
government. Strong rules in favour of consumers now mean higher product quality obligations 
on food companies..  
                                                                                                                                      More...  
 
India: Innovations leading to H&W product development. 
Source: FnBnews.com, 08 June, 2015 
30 per cent of the world economy is represented by the cumulative value of all revenue derived 
from global food and beverage value chain. According to Frost & Sullivan analysis in 2013, $22 
trillion global food and beverage value chain was largely driven by health and wellness products 
developed to meet the demand for risk reduction of preventable lifestyle ailments responsible for 
42 per cent of global deaths in comparison to 25 per cent in 2000. Such a fantastic health and 
wellness products development scenario is nowadays possible due to the latest food packaging 
innovations. The packaged milk and curd with no appreciable loss of good bacteria and RTD 
green tea are also examples of H&W products which require the latest packaging technology 
innovations for their extended shelf life. As per F&S analysis on “Functional beverage industry 
– trends, challenges and developments: 2014” over 30 per cent of 1.3 billion Indians are 
vegetarian and there exists a demand for vegetarian-based Omega-3 juice and yoghurt-based 
probiotics in India. Though many Indian consumers are unwilling to pay premium for a product 
made at home as part of their staple diet, still over 50 lakh (5 million) litre of milk is purchased 
each day in Indian metros, about 20 per cent of which is converted to curd ensuring a gradually 
increasing demand for H&W products developed on cultural formats in the form of probiotic 
smoothies. Hence India too is calling for the latest packaging innovations in food processing 
sector. 
                                                                                                                                       More... 
 
US: Count the calories in food pictures with Google app 
Source: The Hindu Business Line, 08 June, 2015 
Tech giant Google is developing a new app that can identify and recognise food items from 
photos to estimate the number of calories in your meal. The app, called Im2Calories, will rely on 
image-processing technology to identify the food in pictures, and by analysing the pixels; it will 
estimate the number of calories in the food. The app is expected to get better as people start 
using it, according to Google research scientist Mr. Kevin Murphy. Users can also correct the 
software, if the app confuses fried eggs for poached, or misreads something entirely. Google has 
recently filed for a patent for Im2Calories, but it is not known when the app might be available. 
Mr. Kevin Murphy said that if we can do this for food, that’s just the killer app. 
                                                                                                                                      More... 
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Pakistan: PSQCA to monitor quality of 37 food items 
Source: Daily Times, 07 June, 2015 
The Pakistan Government has mandated the Pakistan Standards and Quality Control Authority 
(PSQCA) to monitor the quality of the 37 food items in the country. These items are under 
mandatory certification through statutory regulatory orders (SROs), issued by the government 
from time to time. As per the PSQCA Act VI of 1996 and Pakistan Conformity Assessment Rule 
2011, the quality testing of packaged milk does not fall under the mandate of PSQCA. The 
Pakistan Council of Scientific and Industrial Research (PCSIR) working under the 
administrative control of the Ministry of Science and Technology is playing crucial role in the 
sustainable development of the country through provision of quality control and quality 
assurance services to food sectors including milk products in Pakistan on demand basis. These 
organisations included the Pakistan Council of Scientific and Industrial Research (PCSIR), 
Karachi, PCSIR Peshawar, PCSIR Lahore, Qarshi Research International (Pvt) Ltd Hatter, 
Nestle Pakistan QA Lab Sheikhupura and Nestle Pakistan QA Lab Kabirwala. The testing of 
food and commodity products by PCSIR is purely on commercial basis, as and when demanded 
by the clients. 
                                                                                                                                               More... 
 
India: Five more states ban Maggi, Karnataka gives it a thumbs up 
Source: The Times of India, 07 June, 2015 
Punjab, Rajasthan, Goa, Arunachal, Maharashtra and Mizoram banned Maggi noodles. But 
Karnataka, Uttar Pradesh and West Bengal have refused to impose a ban despite orders from the 
Food Standards and Safety Authority of India (FSSAI) for a total recall of the product. Three of 
the six samples taken from Pune were found containing lead exceeding the permissible limits, 
prompting the Maharashtra government to impose a state wide ban. State food and drug 
administration (FDA) minister Mr. Girish Bapat said that the decision to ban the distribution and 
sale of Maggi noodles in Maharashtra is taken solely in the interest of public health. 
                                                                                                                                          More... 
 
India: ICRISAT’s ABI program will offer opportunity to agribusiness innovators 
Source: FnBnews.com, 06 June, 2015 
All agribusiness innovators and budding entrepreneurs will have an opportunity to present their 
ideas/ prototypes for individual advice at the Agri-Business Investors Camp. Hosted by 
International Crops Research Institute for Semi-Arid Tropics (ICRISAT) Agri- Business 
Incubation (ABI) Program, the camp welcome ideas from farmers, businesspersons and students. 
The camp oriented around three themes: Agri-Technology, Agri-Engineering and Food 
Processing. Its aim will be to identify and invest in innovative, early-stage start-ups that have the 
potential to become scalable and competitive food and agribusiness ventures. Mr. S M 
Karuppanchetty, chief operating officer, ABI Program said that the camp is targeted at Indian 
start-up entrepreneurs and innovators in the agricultural sector and will serve as an ideal 
platform to present business ideas and models to secure additional funding support of up to Rs 1 
crore (US$156,000) and to scale-up. The platform aims to enhance public-private partnerships as 
a model for fostering agribusinesses to bring research for development innovations of ICRISAT 
and its partners to the market for faster and wider impact. 
                                                                                                                                       More... 
 



  7

India: First Bangladeshi food processing unit in India 
Source: Business Standard, 04 June, 2015 
A Bangladeshi food and beverages processing company, the PRAN Group, has set up a plant in 
Tripura at a targetted investment of Rs.200 crore. According to the officials, the PRAN 
(Programme for Rural Advancement Nationally) group -- the first Bangladesh-based company to 
set up its unit in India -- will function in the name of PRAN Beverages (India) Private Limited, 
exporting its products to 114 countries. Mr. Sujon Krishna Roy, general manager of the PRAN 
Beverages (India) Private Limited said that we have so far invested Rs.50 crore to set up a 
processing unit at western Tripura's Bodhjungnagar Industrial Growth Centre. We will invest 
another Rs.150 crore in the next two-to-three years to expand the unit. Bodhjungnagar is 25 km 
north of Agartala. The Tripura government has allotted land to the PRAN Company in 
Bodhjungnagar to set up the unit, where already 500 people, mostly local residents and women, 
have been employed. Mr. Sujon Krishna Roy also said that to produce international-standard 
quality food and beverages from the Tripura unit, machinery from China, Malaysia, Thailand, 
Bangladesh and India has been installed and we are providing all kind of logistical help to 
commission the food and beverages processing unit and it will earn foreign investment besides 
generating local employment. 
                                                                                                                                      More... 
 
India: Odisha seeks two food testing labs 
Source: Business Standard, 04 June, 2015 
The Odisha government has sent a proposal to the Union ministry of food processing industries 
(MoFPI) for establishing two food testing laboratories in the state to give a boost to the 
processed food sector. The Directorate of Export Promotion and Marketing (DEPM), Odisha has 
prepared an initial project report, containing scope of testing items and list of machines needed 
for the two labs to be set up at Cuttack and Berhampur. The new centres will be housed at the 
testing facilities of DEPM at Cuttack and Berhampur. The cost of the two labs is estimated at Rs 
7.37 crore. DEPM has six testing labs located at Cuttack, Bolangir, Balasore, Angul, Berhampur 
and Rourkela. However, none of the testing centres have the facilities to test the processed food 
items. DEPM official said that the proposed food testing labs at Cuttack and Berhampur is 
pivotal as the state government has already put in place an Odisha Food Processing Policy-2013. 
The testing facilities will also encourage entrepreneurship in the food processing sector. Odisha 
Industrial Infrastructure Development Corporation (IDCO) was asked to prepare techno-
feasibility report for 15 mega food parks. The Odisha Small Industries Corporation (OSIC) will 
undertake the task for five parks. 
                                                                                                                                       More... 
 
India: Mega food park opens in Assam for food processing industry 
Source: Business Standard, 30 May, 2015 
North East Mega Food Park Pvt Ltd has been operationalised at Nalbari (Assam) with the 
inauguration of the central processing centre (CPC) of the park by Mrs. Harsimrat Kaur Badal, 
Minister for Food Processing Industries, in the presence of Assam CM Mr. Tarun Gogoi. To 
give a major boost to the food processing sector by adding value and reducing food wastage and 
loss at each stage of the supply chain with particular focus on perishables, Ministry of Food 
Processing Industries (MOFPI) is implementing a mega food park scheme in the country since 
2008. Under this scheme, the ministry had sanctioned a mega food park to North East at Nalbari, 
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Assam. North East Mega Food Park has been set up in 50 acre of land at the cost of Rs 76 crore. 
This project is having facilities of fully operational industrial sheds for SMEs, developed 
industrial plots for lease to food processing units, dry warehouse of 10000 MT, cold storages of 
3000 MT, common effluent treatment plant, quality control labs, etc. The park also has a 
common administrative building for office and other uses by the entrepreneurs. Six primary 
processing centres (PPCs) are also proposed to be set up at Nagaon, Badarpur, Tinsukia, 
Barapani, Krishnai and Kajalgaon which will provide facilities for primary processing and 
storage near the farms. Mrs. Badal said that the mega food park will leverage an additional 
investment of about Rs 250 crore in 30-35 food processing units in the park and generate a 
turnover of about Rs 450-500 crore annually. The park is estimated to provide direct and indirect 
employment to 6000 people and benefit about 25000-30000 farmers in the CPC and PPC 
catchment areas 

                                                                                                                                          More... 

India: Emphasis on food processing sector like Thailand, Malaysia - Prime Minister Shri. 
Narendra Modi 
Source: Business Standard, 28 May, 2015 
Prime Minister Shri. Narendra Modi has emphasised on development of food processing sector 
in the country on the lines of Thailand and Malaysia. Union Minister for Food Processing Mrs. 
Harsimrat Kaur Badal at the inauguration of mega Food Park at Natkuchi in Assam's Nalbari 
district said that as a result of the importance given to the industry, the Centre has decided to 
reopen the North East Mega Park and provide Rs 50 crore for the purpose. The park would be 
developed along the lines of Thailand and Malaysia with emphasis on establishing linkage with 
farmers and market leading to exploration of new markets. Mrs. Badal said that Collection 
centres would also be set up in five districts of Sibsagar, Karbi Anglong, Sonitpur, Darrang and 
Kokrajhar in the state for collection of raw materials for the Mega Food. Speaking on the 
occasion, Assam Chief Minister Mr. Tarun Gogoi said that as food processing has more demand 
in the state in particular and across the whole nation in general, the new food processing park 
would prevent the waste of agricultural products. The North East Mega Food Park was set up at 
a cost of Rs 2.50 crore and an annual turnover of Rs 400 to 500 crore was expected from it. 

                                                                                                                                      More... 

India: Maharashtra FDA Chief urges scientists to help enforce FSS regulations. 
Source: FnBnews.Com, 26 May, 2015 
Food scientists and technologists have been urged to work closely with FDA to introduce new 
ideas and methods for the enforcement of FSS regulations in the state of Maharashtra. This call 
was given by Mr. Harshdeep Kamble, commissioner, Food and Drug Administration (FDA) 
Maharashtra, at the recently-held annual general body meeting of Association of Food Scientists 
and Technologists (India) (AFSTI), Mumbai Chapter, and Prof. J V Bhat Memorial Lecture. Mr. 
Harshdeep Kamble said that collaboration of the scientific community with the food safety 
authority could help the initiative of Make in Maharashtra and for the development of food 
processing industries with focus on quality and safety.  

                                                                                                                                      More... 

India: Government committed to boost food processing through development of cold 
chain. 
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Source: Business Standard, 25 May, 2015 
Minister for Food Processing Industries Mrs. Harsimrat Kaur Badal inaugurated the National 
Cold Chain Summit organized by Indian Chamber of Commerce, at Gangtok. Speaking on the 
occasion, Mrs. Harsimrat Kaur Badal said that the Union Government was committed to address 
the challenges of insufficient infrastructure leading to huge wastage, undue advantage to 
middlemen at the cost of farmer’s remuneration and to develop an efficient cold chain 
infrastructure to link the farmer to the consumer seamlessly. Addressing the gathering, Mrs. 
Badal said that India is one of the largest producer of milk, fruits and vegetables, marine 
products, meat and poultry and that there is an urgent need to create adequate cold chain 
capacity in the country for preventing wastage. The Food Processing Minister further informed 
that the scheme for Cold chain, Value Addition and Preservation Infrastructure provides 
financial assistance up to Rs. 10 crore for entrepreneurs. A total of 138 integrated cold chain 
projects were approved by the Government, which includes 30 new cold chain projects 
sanctioned recently for implementation and would attract an investment of Rs. 470 Crores and 
108 projects are under the implementation by the Ministry. 

                                                                                                                                      More... 

India: CIIE to launch food, agri business accelerator 
Source: Business Line, 21 May, 2015 
The IIM-Ahmedabad’s technology business incubator, Centre for Innovation, Incubation and 
Entrepreneurship (CIIE), announced the launch of India’s first food and agri-business accelerator 
in partnership with a-IDEA, business incubator at the Indian Council of Agricultural Research’s 
(ICAR) National Academy of Agricultural Research Management (NAARM). The programme 
aims to accelerate, nurture and invest in innovative early stage start-ups that have the potential to 
become scalable and competitive food and agri ventures. Top two teams would be provided a 
seed investment of up to Rs. 30 lakh each by CIIE, NAARM and Goa-based agri-focused 
incubator Center for Innovation and Business Acceleration (CIBA).Further, CIIE’s sustainability 
focused fund Infuse Ventures may invest up to Rs. 1 crore per venture in start-ups in sustainable 
agriculture areas like precision farming, supply chain tech, soil, weather and water tech, ICT/IoT 
for agriculture. Applications for this accelerator will be invited from early-stage start-ups 
working on breakthrough technologies and business models in various food and agri-business 
sectors such as precision farming, farm mechanisation, sustainable inputs, new post-harvesting 
technologies, healthy/ innovative food tech, farm fresh retail, supply chain tech, soil, water and 
weather tech, ICT/IoT for agriculture. 

                                                                                                                                      More... 

India: MSME meet to focus on value added agriculture, food processing 
Source: The Hindu, 21 May, 2015 
Value-added agriculture and food processing are regarded as sun-rise sector of Karnataka’s 
economy in view of its large potential for economic growth. Mysuru-based CSIR-CFTRI is 
inherently linked to this sector with a number of initiatives in the areas of post-harvest 
technology. It has over 300 technologies in its repository and most of them have been 
successfully transferred to industries. With this background, Confederation of Indian Industry 
(CII), Mysuru in partnership with CSIR-CFTRI and NABARD is organising an ‘MSME Meet 
2015: Value Added Agriculture and Food Processing’. The objective is to showcase processing 
technologies developed by CFTRI in the areas of grains/fruits and vegetables/spices which are 
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commercially attractive, nutritionally superior and safe food products for immediate adoption by 
MSMEs and aspiring entrepreneurs, a release by CII said. CSIR-CFTRI will also conduct 
technology demonstration/visit to laboratories and food processing pilot plant.  
                                                                                                                                        More... 
 
India: Akshaya Patra opens Food Safety & Quality Control Lab with CFTRI support 
Source: Fnbnews.com, 21May, 2015  
The Akshaya Patra Foundation has opened its first and latest Food Safety and Quality Control 
Lab (FSQC Lab) in Ahmedabad. The advanced lab is equipped with modern technology and 
high precision testing instruments, for evaluating food products right from farm to plate. Central 
Food Technological Research Institute (CFTRI), Mysuru, has provided technical assistance in 
setting up the lab. These include Atago tabletop refractometer, which evaluates the total soluble 
solids, fat purity, and adulteration in oils. Shimadzu spectrophotometer which evaluates 
DNA/protein concentration, absorbance, transmittance and so on. The lab was inaugurated in the 
presence of Mr. Madhu Pandit Dasa, Chairman, Akshaya Patra Foundation; Mr. Chanchalapathi 
Dasa, vice-chairman, Akshaya Patra Foundation; Mr. Jaganmohan Krishna Dasa, unit president, 
Gujarat; Dr Sanjiv P, programme director, Tata Trusts; Dr Alok Srivastava, senior principal 
scientist, dept of food safety, and Quality Control Lab; and representatives from the Food and 
Drugs Control Administration, Government of Gujarat. The foundation effectively implements 
Mid-Day Meal Scheme with a mission to reach 5 million children by 2020. So far it has served 
mid-day meals to 1.4 million children from over 10,000 government and government-aided 
schools across 10 states. The programme achieves this scale by leveraging technology. 
                                                                                                                                       More... 
 
Pakistan: U.S. helps to improve food storage and preservation in Balochistan 
Source: Pakistan Tribes, 21 May, 2015 
A joint effort between the USDA (U.S. Department of Agriculture), Winrock International, and 
a number of agricultural organizations in Balochistan, the project funded the construction of 78 
physical structures such as cold storage, banana ripening units, and drying tunnels throughout 
the province. The five-year project was funded under USDA’s Food for Peace Program by 
selling 21,000 metric tons of U.S. soybean oil and using the proceeds to fund capacity building 
initiatives and the construction of cold storage and other food preservation tools in Balochistan.  
Reflecting on Balochistan’s position as a top producer of many fruits, nuts, and vegetables in 
Pakistan, Ambassador Mr. Richard G. Olson commented that Balochistan is the province that 
adds variety to Pakistan’s diet.  Our project helps to connect Balochistan with consumers in the 
rest of Pakistan. The project also supported the seafood sector by providing over 30 flake ice 
units to enhance fishermen’s ability to safely store and prolong the life of their catches.  So far, 
over 220,000 Pakistanis have benefited from the Project and report a 20-25 percent reduction in 
losses and a corresponding increase in income. U.S. Ambassador Mr. Richard G. Olson and 
Balochistan Additional Secretary of Agriculture and Cooperatives, Mr. Imran Khan, 
commemorated the conclusion of the U.S. Department of Agriculture’s (USDA) Pakistan 
Agriculture and Cold Chain Development Project. The United States Department of Agriculture 
(USDA), through the Foreign Agricultural Service (FAS), links U.S. agriculture to the world to 
enhance export opportunities and global food security. Recognizing its importance to economic 
growth, the United States is helping to boost Pakistan’s agricultural productivity, particularly 
through improved irrigation, technology, and sharing best practices. 
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                                                                                                                                      More... 
  
New York: Frozen foods in the U.S.: hot meals, sides, and snacks 
Source: PR News wire, 20 May, 2015 
Although freezing has been used for thousands of years as a method for preserving food, the 
modern technology for food preservation through freezing was only developed less than 100 
years ago. Frozen food sales progressed slowly for the first few decades of their existence but in 
the 1950s, as home refrigeration took off, sales of frozen picked up rapidly. In the last few years’ 
sales of frozen foods have hit a wall as a result of a growing demand from consumers for fresh 
foods, perceived as being healthier than frozen. This is true for all four of the frozen food 
categories covered in the new Packaged Facts report, Frozen Foods in the U.S.: Hot Meals, 
Sides, and Appetizers/Snacks. The categories are frozen dinners/entrees, frozen pizza, frozen 
side dishes, and frozen appetizers/snacks. While frozen foods might have survived this trend 
with little damage to sales because of their convenience and relatively lower prices, retail 
groceries have dealt them a second blow. Retailers have invested in promoting ready-to-eat or 
heat-and-eat meals created fresh daily in their stores and easily accessible to consumers though 
enhanced ordering, pick-up and delivery services In order to fight back, frozen food marketers 
are working to provide customers with more variety and lower prices. They are also looking to 
offer more natural and organic products those consumers products can identify as healthy. 
                                                                                                                                          More... 
 
India: 30 new cold chain projects sanctioned; focus on cold chain grid: Mrs. Harsimrat 
Kaur Badal, Union Minister of Food Processing Industry 
Source: FnBnews.com, 20 May, 2015 
Mrs. Harsimrat Kaur Badal, Union minister for food processing industries, has informed that 30 
new cold chain projects have been approved and sanctioned by her ministry. She made this 
announcement recently while addressing a press conference, which was held here to highlight 
the ministry of food processing industries’ achievements in the past one year. She added that the 
cold chain infrastructure was to link the farmer to the consumer seamlessly and create a cold 
chain grid in the country. The minister emphasised that sanction had been accorded to 30 new 
cold chain proposals for implementation. Total expected grant-in-aid to be released to these 30 
projects was Rs 274.9 crore, which would attract an investment of Rs 470 crore. Total cold chain 
infrastructure capacity to be created by these is (a) 1.12 lakh MT of cold storage/CA/MA store 
(b) 11.10 lakh litre per day of milk processing (c) 28.5 MT/Hour of IQF (d) 1434 MT/day of 
ripening chamber and (e) 209 reefer vehicles. Mrs. Harsimrat Kaur Badal expressed confidence 
that these steps of the government will create modern infrastructure for arresting post-harvest 
losses of horti- and non-horti produces and provide impetus to the growth of this sector. 
                                                                                                                                     More... 
 
Pakistan: Food security improves in Pakistan 
Source: The News, 20 May 2015 
Pakistan’s food security environment is slightly improving year on year, although the country 
still holds an unimpressive rank in the global food security index of the Economist Intelligence 
Unit (EIU). The key findings of the EIU ranked Pakistan 77 among 109 countries surveyed to 
find out the affordability, availability and quality and safety of foods. Consumers spending on 
food in Pakistan is rising as found by the research. Food consumption accounted for 54.3 percent 
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of total household expenditure this year as against 47.6 percent a year ago. The country got 26.9 
score in this sub-category. International scholars define food security as the state in which 
people have physical, social, and economic access to sufficient and nutritious food that meets 
their dietary needs for a healthy and active life. The EIU put India, Pakistan, Sri Lanka and 
Myanmar in the list of countries, which have moderate food security environment. These 
countries scored between 41.5 and 58.4. 
                                                                                                                                      More... 
 
UK: KFC's new disposable keyboard will leave your smartphone fingerprint free. 
Source: Daily Star, 20 May, 2015 
NOVEL keyboard allows fast food fans a greaseproof way of communicating.  
                                                                                                                                      More... 
                                                                                                                                           
India: Flexible packaging transforming F&B with easy-to-use, attractive designs 
Source:  FnBnews.com,  19 May, 2015 
Flexible packaging options are transforming the choice of packaging solutions that are available 
for food and beverage industry. This was demonstrated at a recently-concluded workshop on 
Innovations in Shelf-Stable Food & Beverages, which provided an overview of the advanced 
concepts in packaging that provided convenience and barrier to air moisture.                  
This new area has widened the scope of business opportunity. The use of retort pouch allows 
sterile packaging of a wide variety of food and beverages as it can be utilised in aseptic 
processing and as an alternative to traditional industrial canning methods. Companies like Dai 
Nippon Printing (Thailand) Co. Ltd; Sterdill, an expert in manufacturing of various food 
equipment; and Printpack; among others provided the advantages of packaging alternatives 
which are providing the ease of use and simple disposable options. The lightweight and alluring 
designs have products from noodles to snacks packed in cups. Mr. Ilias Ali, market development 
manager, Printpack Packaging Supplies (India) Pvt. Ltd, Bengaluru said that it is ideal to pack 
ready meals, dry fruits, nuts, low water activity dairy and non-dairy sweets, nutrition powders, 
instant mix, savoury products. 
                                                                                                                                      More... 
 
India: Centre to provide affordable credit for food processing units: Mrs. Harsimrat Kaur, 
Union Minister of Food Processing Industry 
Source: The Economics Times, 19 May, 2015 
Food processing minister Mrs. Harsimrat Kaur Badal said that the government is working to 
ensure that affordable credit is available to entrepreneurs to set up food processing units across 
the country. The minister said the government will also create a cold-chain grid that will link 
farmers across the country with consumers. Mrs. Harsimrat Kaur Badal said that Sanctioning of 
17 mega food parks and 30 cold-chain projects will attract total investment of about Rs 3,077 
crore. According to the minister, the 30 new cold-chain projects, which will have a cumulative 
cold storage capacity of 1.12 lakh tonnes and daily milk processing capacity of 11.1 lakh litres, 
would entail an investment of Rs 724.9 crore. The ministry will provide Rs 274.9 crore as grant 
for these projects. 
                                                                                                                                         More... 
 
Australia: Australia has a new food pyramid 
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Source: The Sunday Morning Herald, 19 May, 2015 
Traditionally the food pyramid has been used as an educational tool to aid in the understanding 
of the relative importance of different foods in achieving dietary balance. The issue with this was 
that for many years breads and cereals filled primary space on our food pyramid. And as many 
health professionals started to realise that not only did this not make sense from a calorie and 
nutrient perspective but as we observed more and more people gaining weight as a result of diets 
rich in processed carbs, this original education tool became obsolete. Vegetables have to take 
centre stage for a number of reasons. Vegetables, with the exception of potatoes, sweet potato 
and corn, generally contain very few calories. A high intake of vegetables or 10-13 serves per 
day is closely linked to reduced risk of developing a number of lifestyle diseases, including some 
types of cancer, heart disease and diabetes.  
                                                                                                                                                                  
                                                                                                                                                                       More...     
US: Engineers and scientists to examine antibiotic resistance in food chain from farm to 
fork 
Source: Phys.org, 18 May, 2015 
The U.S. Department of Agriculture (USDA) has awarded a $2.25 million grant to a Virginia 
Tech team of engineers and scientists to examine the food chain from farm to fork. One of the 
team's immediate concerns is to determine if the proposed Food and Drug Administration's 
(FDA) Food Safety Modernization Act rules for composting manure, intended for the control of 
pathogens, will effectively limit the spread of antibiotic resistant bacteria. The team's plan 
includes tracking the fate of antibiotics, antibiotic resistant bacteria, and antibiotic resistance 
genes, as they are potentially carried over from manure to fresh produce. Leading the 
interdisciplinary group is Amy Pruden, professor of civil and environmental engineering at 
Virginia Tech, a pioneer in examining environmental sources and pathways of antibiotic 
resistance genes as emerging contaminants. Barack Obama signed an executive order 
establishing a Task Force for Combating Antibiotic-Resistant Bacteria. The task force creation 
came on the heels of a President's Council of Advisors on Science and Technology report on 
ways to fight antibiotic resistance.  

                                                                                                                                       More... 

US: Silicon Valley’s clean tech investors eyeing sustainable food, experts say  
Source: Under Current News, 18 May, 2015 
Food is becoming the epicenter of the growing responsible investment movement in the San 
Francisco Bay area's Silicon Valley. Mr.William Rosenzweig, dean and executive director of the 
Food Business School, and co-founder and managing partner at Physic Ventures, said that the 
health issues and sustainability issues of the world are becoming clarified and made personal 
through food. In the Silicon Valley, renowned for the explosion of technology investments 
throughout the last few decades, food is increasingly becoming a focal point for investors. His 
region has all the right ingredients for the food investment trend to take off: California's 
agriculture-focused economy, the liberal food culture of the San Francisco Bay area, and the 
Silicon Valley's hotbed of investors eyeing new trends. More and more these investors are 
turning to impact investing -- investments aiming to balance social and environmental returns 
with financial returns. 
  
                                                                                                                                      More... 
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Weblink: : http://www.waset.org/conference/2015/07/zurich/ICNFS  
   8. Conference 

Title 
: International Grain Quality and Food Security Conference  

Date : August 3-6, 2015 
Location: : Manhattan, Kansas 
Weblink: : http://www.ksre.ksu.edu/news/story/food_symposium042514.aspx    

  9. Conference 
Title 

: Global Summit and Expo on Food & Beverages 

Date : August 03-05,2015 
Location: : Florida, USA 
Weblink: : http://food.global-summit.com/america/  

10. Conference 
Title 

: The Second International Conference on Green Agro-Industry  

Date : August 4-6, 2015 
Location: : Yogyakarta, Indonesia 
Weblink: : http://icgai.upnyk.ac.id/  

11. Conference 
Title 

 4th International Conference and Exhibition on Food Processing & 
Technology 

Date  August 10-12, 2015 
Location:  London, UK 
Weblink:  http://foodtechnology.conferenceseries.com/  

12. Conference 
Title 

 International Conference on Food Safety & Regulatory Measures 
(Food Safety-2015) 

Date  August 17-19, 2015 
Location:  Birmingham, United Kingdom 
Weblink:  www.foodsafety-hygiene.conferenceseries.com  

13. Conference 
Title 

 International Conference on Food Processing and Analysis  

Date  August 20-21, 2015 
Location:   Hotel Shivalik View, Chandigarh 
Weblink:   http://selectbiosciences.com/conferences/index.aspx?conf=FPA15&se=i

ndia  
14. Conference 

Title 
 XIII International Conference on Food Science and Nutrition  

Date  August 27-28, 2015 
Location:  Paris, France 
Weblink:  http://waset.org/conference/2015/08/paris/ICFSN#sthash.2tYOLk6Z.dpuf 
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1. Books 
Titles: 6824 + 

Volumes: 15689 + 

2. E-Books 

792 + titles including books from 
Science Direct, Ebsco, Myilibrary, 
CRCNetbase, Elsevier & Woodhead 
Publishing. 

3. Periodicals 
Print Journals: 108 

Print Magazine: 32 

4. E-Journals / Online 
Databases (Full Text) 

16722 + from Science Direct, IEEE, 
Ebsco (Business Source Complete, 
Food Science Source), Sage 
Publication, ASTM Digital Library, 
J-Gate (Engineering & Technology, 
Social & Management Science) 

5. CD-ROM Collection 

1040 + Disks of books, documents, 
educational CD/DVD including 
photograph and audiovideo materials 
of NIFTEM events. 

6. Standards 680 ISO Standards (Perpetual) 

7. News Paper (Print) 7 

8. Newspaper Clipping 1000 + (2012 Onwards) 

9. Bound Volumes 156 

NIFTEM Knowledge Centre 

Information & Resources 
 

Services: 
 

• OPAC 

• Self Check-in / Check-out 
Service 

• Reference Services 

• Institutional Repository 

• Remote Access for NKC e-
Resources 

• Turnitin Anti-Plagiarism 
Service 

• News Alert 

• Conference Alert 

• Newspaper Clippings 

• Reprographic Services 

• Book Bank 
 

CD Holder 
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S. N. Research and Reference Services Contact person Email Id 
 

 In-Charge, NKC Mr. Shiv S. Jha 
Asst. Librarian 

shivshankar.jha@niftem.ac.in,
shivsjha@gmail.com 

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 

Mr. Dhirendra . Padhan 
SLIA 

dhirenpadhan@gmail.com 

3.  Newspaper Clipping Services Mr. A.K. Singh 
Asst. Librarian 

aksingh.niftem@gmail.com 

4.  Query/ recommendation related to E- 
News Alert Service 

Mr. A.K. Singh  
Asst. Librarian 

aksingh.niftem@gmail.com 

Mr. Dhirendra . Padhan 
SLIA 

dhirenpadhan@gmail.com 

5.  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 

6.  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 

7.  Query related to Books and E- Books, 
Circulation and any other issues. 

Mr. A.K. Singh  
Asst. Librarian 

aksingh.niftem@gmail.com 

Mr. Dhirendra K. 
Padhan,  SLIA 

dhirenpadhan@gmail.com 

 
 

 NKC Website    : http://nkc.niftem.com/nkc/ 
 

 Online Catalogue (OPAC)  : http://nkc.niftem.ac.in:8080/ 
 

 RemoteXs  Service   : http://niftem.remotexs.in/user/login 
 

Important Links 

Research & Reference Services at NKC 


