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India: निफ्टेम के छात्रों िे शिकागो विवि का ककया दौरा 
Source: Virat Vaibhav, 16

th
 Oct. 2015 
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Source: Dainik Bhaskar, 30
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India: निफ्टेम को शमला एग्रीकल्चर लीडरशिप अिाडड 
Source: Dainik Jagran, 21 Sept. 2015 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

India: निफ्टेम के छात्रों की हुई ित प्रनतित िॉब प्लेसमेंट 

Source: Virat Vaibhav, 15
th

 Sept. 2015 

 
 

India: िुरू हुआ बेकरी उत्पादि प्रशिक्षण शिविर 
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India: Uttarakhand govt to build food processing unit in Rudrapur 

Source: The Times of India, 30 Oct. 2015 

In order to encourage hill farmers cultivating naturally and organically grown produce, the 

Uttarakhand government is going to build a food processing unit in Rudrapur for value 

addition of these products. The decision was taken at a meeting chaired by the chief minister, 

attended by Uttarakhand Agricultural Produce Marketing Board (UKAPMB) and other 

stakeholders. The processing facility will be built in Rudrapur by next year at an estimated 

cost of Rs 10 crore. It will have all kinds of processing services including grading, colour 

sorting, organic treatment for pest control, grinding, etc. The unit would have warehousing 

and cold storage to prevent degradation of agricultural produce. It will also have a primary 

packaging centre and an internationally accredited testing facility to test physical quality, 

nutritional value, and organic residue. Mr. Dhiraj S. Garbyal, director of UKAPMB said that 

after the facility comes up next year, all the state's organically and naturally grown red kidney 

beans, soyabean, bhatt, finger millet flour and other millets, amaranth, pseudo cereals that are 

locally produced in the state, will be collected here. They will be processed, graded and 

treated and will be then released to the market as different brands like 'Munsiyari's Rajma', 

etc. He also said that 10 blocks in the Uttarakhand have been identified as organic blocks, 

from where the produce will be collected. 

                                                                                                                                More... 

 

India: AMUL to procure milk from 1,000 villages of Punjab  

Source: The Economics Times, 29 Oct. 2015 

Gujarat Cooperative Milk Marketing Federation, the owner of AMUL brand, will procure 

milk from 1,000 villages in Punjab, a move that is likely to provide of Rs 2,000 crore worth 

annual benefits to dairy farmers. Besides, the federation announced setting up of milk 

processing facilities in Khamano and Bathinda. Federation's MD, Mr. R. S. Sodhi said that 

what we are planning to do is to cover 1,000 villages of Punjab. In each village, we are 

putting up modern milk testing and weightment and bulk milk cooler system. Each village's 

investment is around Rs 15 lakh and so 1,000 villages we are going to cover, Rs 150 crore in 

villages  for only milk procurement. There is a huge opportunity of milk processing in the 

state Punjab produces 2.70 crore litres of milk and out of which 1.60 crore litres is surplus. 

AMUL has already set up a milk processing facility in Batala. Stating that AMUL has started 

going out of Gujarat to give benefits to farmers of other states, he said setting up a venture in 

Punjab came after he met Union Food Processing Minister    Mrs. Harsimrat Kaur Badal and 

Punjab Deputy Chief Minister Mr. Sukhbir Singh Badal last year.  

                                                                                                                                 More... 

 

India: Punjab received 55 investment proposals worth Rs 8,000 crore in food processing  

Source: The Economics Times, 28 Oct. 2015 

After the Punjab government announces tax sops for food processing sector, the state 

received 55 investments proposals involving outlay of Rs 8,000 crore only for setting up food 

processing units. The MoUs were signed in the presence of Union Food Processing Minister 

News on Food Technology  
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http://timesofindia.indiatimes.com/city/dehradun/Govt-to-build-food-processing-unit-in-Rudrapur/articleshow/49600737.cms
http://timesofindia.indiatimes.com/city/dehradun/Govt-to-build-food-processing-unit-in-Rudrapur/articleshow/49600737.cms
http://economictimes.indiatimes.com/industry/cons-products/food/amul-to-procure-milk-from-1000-villages-of-punjab/articleshow/49586407.cms
http://economictimes.indiatimes.com/industry/cons-products/food/amul-to-procure-milk-from-1000-villages-of-punjab/articleshow/49586407.cms
http://economictimes.indiatimes.com/industry/cons-products/food/55-investment-proposals-worth-rs-8000-crore-in-food-processing/articleshow/49572830.cms
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Mrs. Harsimrat Kaur Badal. Punjab government announced exempting inputs of food 

processing sector from taxes to make the state as food processing hub of the country. Mrs. 

Harsimrat Kaur Badal said that Punjab contributes more than 40 per cent of the central 

procurement of wheat, 26 per cent of the central procurement of rice, 75 per cent of total 

production of kinnows and oranges, and 7.5 per cent of the total milk production in the 

country. Mrs. Badal apprised the participants that Punjab heralded the first Green Revolution 

in the country, and has made rapid strides in improving the quality and quantity of the food 

grain production. The Union Minister also said that Punjab has a strong base of a pre-existing 

ecosystem for the Agro & Food Processing sector, which provides it an edge over other 

states. She said that now Punjab is looking forward to enhance the capabilities of this vital 

sector through the adoption of modern technologies for food processing, and ensuring 

significant linkages across the value chain.  

                                                                                                                                More... 

 

India: India - Future food basket to the world 

Source: FnBnews.com, 17 Oct. 2015 

India is the world’s second-largest producer of food after China and has the potential of 

becoming the largest in the food and agriculture sectors. The total food production in India is 

likely to double in the next 10 years and there is an opportunity for large investments in food 

and food processing technologies, skills and equipment, especially in areas of canning, dairy 

and food processing, specialty processing, packaging, frozen food/refrigeration and thermo 

processing, fruits and vegetables, fisheries, milk and milk products, meat and poultry, 

packaged/ convenience foods, alcoholic beverages and soft drinks and grains. India is the 

largest producers of fruits and vegetables in the world, but the same may not be true when it 

comes to consuming.  Most of these fruits and vegetables get wasted in transit. The first 

solution that was suggested was food processing. The government is encouraging the growth 

of cold chain infrastructure and has rolled out a lot of sops for this. More importantly they 

give a willing ear to any development that could benefit farmers and bring prosperity to their 

areas. 

                                                                                                                                 More... 

 

India: Need for integrated use of technology in supply and value chain: India & Lead 

SEA-R&D 

Sources: The Economics Times, 16 Oct. 2015  

Speaking at the 9th National Level Foodexplore' 15 Symposium at Tamil Nadu Agricultural 

University Mr. Gowrinandhan T. Tonpe, Director, India & Lead SEA-R&D, Wrigley India 

Pvt. Ltd, said that one-third of the child population in India were suffering from malnutrition, 

which will lead to people with low IQ in future. The symposium was organized by the 

students from the Department of Food Processing Engineering, Agricultural Engineering and 

Research Institute (AEC&RI) of the university. Food engineers should work in making 

emerging products available to common man. He expressed his desire of implementing new 

biological projects like Nano encapsulation of zinc and iron, microbial evaluation of plant 

materials by keeping in mind that concepts of food safety and security. 

                                                                                                                                    More... 

 

 

http://economictimes.indiatimes.com/industry/cons-products/food/55-investment-proposals-worth-rs-8000-crore-in-food-processing/articleshow/49572830.cms
http://www.fnbnews.com/Top-News/india--future-food-basket-to-the-world-37992
http://www.fnbnews.com/Top-News/india--future-food-basket-to-the-world-37992
http://economictimes.indiatimes.com/industry/cons-products/food/need-for-integrated-use-of-technology-in-supply-and-value-chain-india-lead-sea-rd/articleshow/49413636.cms
http://economictimes.indiatimes.com/industry/cons-products/food/need-for-integrated-use-of-technology-in-supply-and-value-chain-india-lead-sea-rd/articleshow/49413636.cms
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India: UV technology in the food and beverage industry 

Source: FnBnews.com, 16 Oct. 2015 

Ultraviolet (UV) light is a potent technology that has been successfully deployed for decades 

in many diverse industries ranging from pharmaceutical, food & beverage, cosmetics, health 

care, aquaculture etc. The use of UV technology for water treatment has many advantages. 

UV radiation does not add anything to the water (such as unwanted colour, odour, chemicals, 

taste), nor does it generate harmful by-products. At the same time it is fast, effective, and 

efficient. In the case of disinfection of fresh produce, UV will leave no residue as compared 

to chlorine or irradiation treatment with gamma rays. Disinfection is the most common 

application of UV radiation in water treatment. There are several locations within a food / 

beverage water system where UV equipment could be installed for disinfection. Concentrated 

syrups have a high osmotic pressure which prevents micro-organisms growing and 

reproducing. However they will survive in spore form and grow once the syrup is diluted into 

the food product or beverage. This microbial growth can cause food discoloration, affect the 

flavours, and shorten shelf life. 

                                                                                                                                 More... 

 

India: Agro processing to get more emphasis: Amir Hossain Amu 

Source: Daily Star, 15 Oct. 2015 

Industries Minister of Bangladesh Mr. Amir Hossain Amu said that the government will give 

priority to the development of processed food industries in the Industrial Policy 2015 to help 

the sector grow to cater the local and exports markets. He also said that every sort of support 

will be provided for sustainable growth and development of the sector. The Bangladesh Agro 

Processors' Association and Extreme Exhibition and Event (e3) Solution jointly organised the 

exhibition at Bangabandhu International Conference Centre. Bangladesh Inspired, a project 

sponsored by the European Union, extended support to the event. Some 115 companies, 

including some from China, India, Malaysia, Japan and Europe, will participate in the show 

to display their products, which range from processed foods, agro-processing machinery and 

equipment as well as rice and grain milling technologies. 

                                                                                                                                More... 

 

India: Das orders to give land to food processing companies 

Source: Business Standard, 14 Oct. 2015 

Jharkhand Chief Minister Mr. Raghubar Das directed officials to provide land to 11 

companies for setting up food processing units in the state. Reviewing the recent MoUs 

signed with various industries, Mr. Das said that if necessary a nodal officer would be 

appointed for this purpose and investors should not face any bottleneck. Senior officials of 

Industry, Food Processing and other departments were present in the meeting. 

                                                                                                                                 More...      

                                                                                                                    

India: Focus on food processing to help farmers in dry belt 

Source: Nyooz, 14 Oct. 2015 

Gangapur legislator Mr. Prashant Bumb is mulling setting up of eight food processing 

clusters, involving 250 farmers in each unit, to make the cultivators of Gangapur and 

Khultabad self-relaint. He said this during a workshop on ways to elevate farmers to the 

status of producers, entrepreneurs and traders. Mr. Prashant Bumb said that the aim is to 

http://www.fnbnews.com/Top-News/uv-technology-in-the-food-and-beverage-industry-37991
http://www.fnbnews.com/Top-News/uv-technology-in-the-food-and-beverage-industry-37991
http://www.thedailystar.net/business/agro-processing-get-more-emphasis-amu-157219
http://www.thedailystar.net/business/agro-processing-get-more-emphasis-amu-157219
http://www.business-standard.com/article/pti-stories/das-orders-to-give-land-to-food-processing-companies-115101401537_1.html
http://www.business-standard.com/article/pti-stories/das-orders-to-give-land-to-food-processing-companies-115101401537_1.html
http://www.nyoooz.com/aurangabad/230115/focus-on-food-processing-to-help-farmers-in-dry-belt
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ensure food security for the small farmers through their own business. The food processing 

industry plays a vital role in diversification and commercialisation of agriculture by ensuring 

value addition to agricultural produce, generating employment, enhancing the income of 

farmers and creating markets for export of agro foods. Aurangabad is known for tomato, 

ginger, maize, pepper and cotton cultivation. About 2,000 farmers attended the workshop 

which was also graced by divisional commissioner Mr. Umakant Dangat and district collector 

Ms. Nidhi Pandey.       

                                                                                                                                 More...     

 

India: Saryu Rai invites German cos for investment in food processing sector    

Source: The Avenue Mail, 14 Oct. 2015 

The Food, Public Distribution and Consumer affairs minister of Jharkhand, Mr. Saryu Rai 

gave a presentation on wide possibilities of setting up food processing industry in the 

Jharkhand at the Anuga Food Fair considered as world´s leading food fair for the retail trade, 

in Cologne City of Germany. At the round table meet organized by German Engineering 

Association-VDMA were companies related with food processing technology participated 

along with Union minister for food processing Mrs. Harsimrat Kaur Badal. Mr. Saryu Rai 

said that there are wide possibilities of setting up food processing industries in Jharkhand. 

Cultivation of various types of vegetables is done in widespread area in the state, which is 

also sent to other states of the country. Minister said that to support investment in the 

Jharkhand, government has taken several steps like simplification of processing rules, make 

departments online and single window system. 

                                                                                                                                       More...    

 

India: Haryana to get its 3rd Mega Food Park 

Source: The Pioneer, 14 Oct. 2015 

Haryana State Industrial and Infrastructure Develo-pment Corporation (HSIIDC) will 

develop its third Mega Food Park at Barhi (District Sonepat), which is strategically located 

on Delhi-Ambala national highway. The Centre is also contributing in this project in shape of 

grant.Earlier, the HDIIDC had successfully set up of two fully developed Food Parks — one 

at Rai (Sonipat) and another at Saha in Ambala district.  Managing Director, HSIIDC Mr. 

Vineet Garg said that food processing industry is a sunrise industry in today’s scenario. The 

potential for this sector has grown enormously. He also said that lot of opportunities exist in 

National and International Market for processed food products. Garg informed that the state, 

being strategically located covering the national capital from three sides, offers ideal location 

for Food Park. This will benefit not only Haryana but also the neighbouring states of 

Himachal Pradesh, Jammu & Kashmir, Punjab and Western Uttar Pradesh as these states 

produces a lot of fruits and vegetables and Haryana is the only the Gateway for transporting 

these product to various national and international markets. He added that food processing 

technologies can be very useful as a huge quantity of fruits and vegetables go waste every 

year because of short availability of processing and storage facilities. Due to this initiative of 

HSIIDC, new food processing units/industry will come up at a strategic location which would 

be able to handle food and food product for processing and storage thus mitigating the 

national wastage of food and food product. It would also further increase the employment   

opportunities in the region. The Mega Food Park Project of HSIIDC has been approved in 

Principle for Central Government grant of 50 crore. Mega Food Park is being developed with 

http://www.nyoooz.com/aurangabad/230115/focus-on-food-processing-to-help-farmers-in-dry-belt
http://www.avenuemail.in/jamshedpur/saryu-rai-invites-german-cos-for-investment-in-food-processing-sector/82819/
http://www.avenuemail.in/jamshedpur/saryu-rai-invites-german-cos-for-investment-in-food-processing-sector/82819/
http://www.dailypioneer.com/state-editions/haryana-to-get-its-3rd-mega-food-park.html
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an investment of 177 crore. Once implemented, there will be about 100 manufacturing units 

in the area and these industries put together will be giving employment to about 10,000 

people directly and indirectly. Mr. Garg added that HSIIDC’s Mega Food Park is one of the 

first 4 parks being considered by the Ministry of Food Processing Industries for final 

sanction, out of the total 15 such parks which were given ‘In principle’ sanction earlier. 

                                                                                                                                 More...       

                                                                                                                                   

India: Spices Board eyes Naga king chilly for global market 

Source: Eastern Mirror,  13 Oct. 2015 

Increased demand for Indian spices in global markets and Centre’s thrust for organic produce, 

Spices Board of India is now cashing in on Naga king chilly- the major contributor in terms 

of quantity amongst all spices of northeast. This was informed by Marketing Spices Board, 

Ministry of Commerce and Industry Assistant Director Mr. Nithin Joe at the Confederation of 

Indian Industry (CII) food processing workshop held at Hotel Acacia. Mr. Joe accounted 

India to be the largest producer, exporter and consumer of spices with Nagaland playing a 

pilot role in spice supply. He also said that the spice processing in Northeast has a grant-in-

aid upto 35% of the cost with maximum cost of Rs.50 lakh and upto 50% of the cost with 

maximum Rs.50 lakh for farmers group. The Ministry of Food Processing Industries 

(MOFPI) Government of India had launched the National Mission on food processing a 

centrally sponsored scheme during the 12th Five year plan with funding pattern in the ratio of 

90:10 for Northeast region. This was a step in the right direction to accelerate growth of food 

processing activities and value addition especially in the Northeast region. 

                                                                                                                                 More... 

 

India: Nagaland government plans to achieve organic State status: Amenba 

Source: Nagaland Post, 13 Oct. 2015 

Parliamentary secretary for industries and commerce Mr. Amenba Yaden stated that the State 

government has been promoting organic farming in a “big way” with a long term plan for 

achieving “total organic state status”. Mr. Yaden observed that Nagaland like the rest of the 

north eastern states was primarily agrarian economy with more than 70% of its population 

dependent on agriculture and related activities. He also said that agro-climatic and 

geographical condition is conducive for many sub-tropical and temperate fruits, vegetables 

and spices like ginger, chilies turmeric, cardamom etc. He also urged the ministry of food 

processing industries as well as the stakeholders which includes growers, processors and 

business operators to take note of the existing potentials in this sector and workout roadmaps 

and action plans to turn potentials into real economic opportunities. Mr. Yaden also informed 

that State government has also acquired 100 acres of land for setting up mega food park 

project at Khopanalla, Dimapur. Mr. Yaden then requested the ministry of food processing 

industries to consider, favourably, one mega food park project for Nagaland. He also 

requested the Ministry to consider assistance to the state for establishing a proper cold supply 

chain network complete with cold storages, refrigerated vehicles, value addition and 

preservation infrastructure and a food testing laboratory.  

                                                                                                                                       More... 

 

http://www.dailypioneer.com/state-editions/haryana-to-get-its-3rd-mega-food-park.html
http://www.easternmirrornagaland.com/spices-board-eyes-naga-king-chilly-for-global-market/
http://www.easternmirrornagaland.com/spices-board-eyes-naga-king-chilly-for-global-market/
http://www.nagalandpost.com/ChannelNews/State/StateNews.aspx?news=TkVXUzEwMDA4ODE0NQ%3D%3D
http://www.nagalandpost.com/ChannelNews/State/StateNews.aspx?news=TkVXUzEwMDA4ODE0NQ%3D%3D
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India: GMR, Japan’s JGC in pact to co-develop food processing park 

Source: The Free Express Journal, 12 Oct. 2015 

GMR Infra said its subsidiary Kakinada SEZ Pvt Ltd has signed an agreement with Japan’s 

JGC Corporation (JGC) for co-developing Japanese Oriented Food Processing Park at its 

Kakinada SEZ. GMR Infrastructure said in a BSE filing that JGC and GMR will jointly 

undertake a detailed study for developing and operating the export oriented food processing 

park catering to various food and agro processing sectors like sea food, fruits & vegetables, 

pulses & grains, dairy and spices & nuts. It further said that the significant traction built by 

the governments of India and Japan and the recent discussions between the CM of Andhra 

Pradesh and the Ministry of Economy Trade & Industry (METI), Govt of Japan have 

persuaded Japanese industry to increase investments in India. GMR added the park is planned 

to be spread over an area of 300 acres having both value added and ready to eat products. 

Japanese organisations like JBIC, JETRO, METI, and Ministry of Land Infrastructure & as 

well as other Japanese financial institutions have expressed their support for this park. 

                                                                                                                                    More... 

 

India: Mega food park plan needs to be redesigned: ICRIER 

Source: Business Standard, 13 Oct. 2015 

The Centre's ambitious scheme to develop mega food parks across the country needs to be 

redesigned to suit the specific requirements of states. Its guidelines also need to be tweaked to 

allow more flexibility in operation, a report on the evaluation of the scheme showed. The 

report by Indian Council for Research on International Economic Relations (ICRIER), titled 

'Evaluation of the Impact of the Scheme for Mega Food Park of the Ministry of Food 

Processing,' has been published on the ministry's website. The mega food park scheme was 

launched in 2008-09 as a cluster-based and privately driven 50-50-50 scheme. Under it, the 

ministry of food processing industries gave a grant of up to Rs 50 crore to build a Mega Food 

Park with a minimum land area of 50 acres, with at least Rs 50 crore investments from the 

park developer. 

                                                                                                                                  More... 

 

India: 100 food streets to be adopted during first phase of Surakshit Khadya Abhiyan 

Source: The Economics Times, 11 Oct. 2015 

As many as 100 food streets across the country will be adopted during the first phase of the 

Surakshit Khadya Abhiyan, an initiative to develop a culture of food safety in the country. 

The campaign, planned by CII and its partners, including consumer organisation VOICE, and 

National Association of Street Vendors of India (NASVI). CII said that in phase one, the 

target is to adopt 100 food streets across the country, generate awareness on food safety 

among 10,000 consumers and build capacity on good hygiene and manufacturing practices by 

training employees of 300 SMEs towards food safety. CII is also organising Food Safety 

Advocacy and Capacity Building programmes across Delhi, the North-East, Mumbai, 

Bangalore, Lucknow, Jamshedpur, Pune, Ahmedabad, Kolkata, Chennai and Siliguri. The 

industry programmes are designed to upgrade supply chain participation across the food 

industry to international standards. 

                                                                                                                                 More... 

 

 

http://www.freepressjournal.in/gmr-japans-jgc-in-pact-to-co-develop-food-processing-park/
http://www.freepressjournal.in/gmr-japans-jgc-in-pact-to-co-develop-food-processing-park/
http://www.business-standard.com/article/economy-policy/mega-food-park-plan-needs-to-be-redesigned-icrier-115101300080_1.html
http://www.business-standard.com/article/economy-policy/mega-food-park-plan-needs-to-be-redesigned-icrier-115101300080_1.html
http://economictimes.indiatimes.com/industry/cons-products/food/100-food-streets-to-be-adopted-during-first-phase-of-surakshit-khadya-abhiyan/articleshow/49309041.cms
http://economictimes.indiatimes.com/industry/cons-products/food/100-food-streets-to-be-adopted-during-first-phase-of-surakshit-khadya-abhiyan/articleshow/49309041.cms
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India: All food parks will be operational in next 3 years: Badal 

Source: Business Standard, 09 Oct. 2015 

Union Minister Mrs. Harsimrat Kaur Badal said that all the 42 mega food parks sanctioned by 

the government will be fully operational in the next three years. Speaking about the food 

processing sector's potential to contribute to 'Make in India', she said that the present 

government has brought freshness and thrust, with Prime Minister (Narendra Modi) pro-

actively promoting Make in India. She also said that India is a young country, and the 

consumption is set to treble in the next few years. Forty per cent of the wallet is spent on food 

in the country. India is one of the largest producers of food globally, but despite having huge 

sources of raw material, only 10 per cent of the food is processed. Mrs. Harsimrat Kaur Badal 

said that even on a conservative basis, I was shocked to find out that 20 per cent of fruits and 

vegetables are wasted and in monetary terms, at wholesale prices of 2014, it equals almost Rs 

92,000 crore per annum. Mrs. Badal further said food processing can significantly reduce 

wastage, generate employment, and offer better prices to farmers and help in reducing food 

inflation. The food processing ministry has also surveyed eight to nine of its sectors to assess 

the kind of labour required and how to provide appropriate skills. 

                                                                                                                                      More... 

 

India: Solar energy, food processing sectors lure investors: Govt of Himachal Pradesh 

Source: The Times of India, 07 Oct. 2015 

Industries minister Mr. Mukesh Agnihotri said that investors are showing keen interest in 

setting up industrial units in diversified fields like solar energy, air taxi services and food 

park sector in Himachal Pradesh. He also said that Aero-Air Craft has shown interest in air 

services from Shimla to Delhi, Uber in taxi operation and many more in film and food 

processing sector. 

                                                                                                                                   More...  

 

India: Farmers demand a food-processing plant in Bihar's 'Banana Bowl' 

Source: The Times of India, 06 Oct. 2015 

Bihpur is Known as a 'Banana Bowl' for cultivating one of the most fragrant variety of 

banana besides Litchi and Mango, Bihpur is a treat to nature lover with lush green vegetation 

and orchards of Banana at Milki, Jhandapur, Vikrampur, Sonbarsha, Bikrampur, Marwa, 

Jhandapur, Jairampur, Kaharpur, Hario, Phulaut, Sahori, Gauripur, Chakrami, Bhramarpur, 

Nagarpara and other villages. Mr. Avinash Chandra Jha management consultant of Nagarpara 

village said that when there is bumper produce, there is problem of preserving banana yield 

due to its low shelf-life. Annual yield is More than 2 Lakh MT of 'Hari Chaal' and 'Robusta' 

varieties of banana. He also said that there is lots of opportunities like pulp, baby food, 

banana fibre, packing material, banana flower vegetables (ready to eat), banana trunk 

vegetables and pickles etc can be tapped apart from fresh fruit market through food-

processing plants. Processed Banana is picking up fast with the South Indian market. He 

added that way to safeguard the interest is to establish food-processing plant at Naugachia. 

                                                                                                                                 More... 

 

 

 

 

http://www.business-standard.com/article/pti-stories/all-food-parks-will-be-operational-in-next-3-years-badal-115100901017_1.html
http://www.business-standard.com/article/pti-stories/all-food-parks-will-be-operational-in-next-3-years-badal-115100901017_1.html
http://timesofindia.indiatimes.com/city/shimla/Solar-energy-food-processing-sectors-lure-investors-Govt/articleshow/49253886.cms
http://timesofindia.indiatimes.com/city/shimla/Solar-energy-food-processing-sectors-lure-investors-Govt/articleshow/49253886.cms
http://timesofindia.indiatimes.com/city/patna/Bhagalpur-news-report-Bihpur-Assembly-Constituency-Rich-legacy-troubled-farmers-look-for-food-processing-industry/articleshow/49237845.cms
http://timesofindia.indiatimes.com/city/patna/Bhagalpur-news-report-Bihpur-Assembly-Constituency-Rich-legacy-troubled-farmers-look-for-food-processing-industry/articleshow/49237845.cms
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India: Organisations to press for setting up Agro Food Park in Erode 

Source: The Hindu, 06 Oct. 2015 

The Erode District Small Scale Industries’ Association (EEDISSIA) and Confederation of 

Indian Industry - Erode Zone have together planned to accord a thrust to Agro Food Park 

during their meeting with Union Minister of Commerce and Industry Mrs. Nirmala 

Seetharaman. The two organisations will emphasise on establishment of an office of CFTRI 

(Central Food Technology Research Institute), a research centre, and food testing laboratory 

and quality testing centre, a permanent trade centre, cold storage, and an export centre.  

                                                                                                                               More... 

 

India: Parkash Singh Badal gives nod to waive off EDC for upcoming food parks 

Source: The Economics Times, 29 Sept. 2015 

In a move aimed at boosting the food processing industry, Punjab Chief Minister Mr. Parkash 

Singh Badal gave nod to waive off External Development Charges (EDC) for upcoming food 

parks in the Punjab. Presiding over a high-level meeting to review the status of 

implementation of the mega food parks approved by the Ministry of Food Processing 

Industries, Mr. Badal underscored the need of exempting food parks from the EDC so as to 

give fillip to the industry and opening new avenues for the farmers. The minister said that 

food parks could act as a game changer for the farmers by offering them handsome returns of 

their produce besides promoting the food processing and cold chain industry in the Punjab. 

During the deliberations, the chief minister also laid thrust that these mega food parks must 

ensure highest levels of pollution control norms. Mr. Badal also appreciated the steps 

initiated for setting up of mega food parks at Ladhowal, Ludhiana by Punjab Agro Industries 

Corporation and at village Rehana Jattan, Phagwara by Sukhjit Starch and Chemicals Ltd. 

                                                                                                                                   More...  

 

India: Now Maharashtra food processing unit at wine park 

Source: The Times of India, 29 Sept. 2015 

The Maharashtra Industrial Development Corporation (MIDC) has finally given its approval 

allowing food processing industries to set up their units in Godavari Wine Park at Vinchur, 

around 60km from here. The Godavari Wine Park, which was set up in 2001 for wineries 

only, is spread over 133 hectares (332 acres) of which around 83 hectares have been 

developed there. Around five wineries are operational there at present. The MIDC is now 

developing third phase of Godavari Wine Park on the remaining 50 hectares (125 acres). The 

industrialists had urged Maharashtra industries minister Mr. Subhash Desai during his visit to 

Nashik in May to allow food processing industries in Vinchur Wine Park due to availability 

of adequate land there. Mr. Ramesh Pawar, president of Nashik District Industries & 

Exporters' Association said that The MIDC's decision is really good and will attract food 

processing industries to set up their units there. There is huge scope for industries involved in 

raisin and tomato processing, onion dehydration, chilli powder and grape juice among others. 

                                                                                                                                     More... 

 

India: North Eastern food processing and tech summit held 

Source: The Assam Tribune, 27 Sept. 2015 

The Federation of Industry and Commerce of North Eastern Region (FINER), in association 

with the Ministry of Food Processing Industries had organised the North East Food 

http://www.thehindu.com/news/national/tamil-nadu/organisations-to-press-for-setting-up-agro-food-park-in-erode/article7728440.ece
http://www.thehindu.com/news/national/tamil-nadu/organisations-to-press-for-setting-up-agro-food-park-in-erode/article7728440.ece
http://articles.economictimes.indiatimes.com/2015-09-29/news/66987749_1_food-parks-food-processing-industries-edc
http://articles.economictimes.indiatimes.com/2015-09-29/news/66987749_1_food-parks-food-processing-industries-edc
http://timesofindia.indiatimes.com/city/nashik/Now-food-processing-unit-at-wine-park/articleshow/49148432.cms
http://timesofindia.indiatimes.com/city/nashik/Now-food-processing-unit-at-wine-park/articleshow/49148432.cms
http://www.assamtribune.com/scripts/detailsnew.asp?id=sep2815/city053
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Processing and Technology Summit 2015 at NEDFI convention centre, Guwahati. The main 

objective of the summit was to build capacities of local entrepreneurs and industry in the 

Northeastern region. Entrepreneurs from the Guwahati and from the neighbouring states of 

Meghalaya, Nagaland and Arunachal Pradesh attended the summit. Mr. Ranglal Jamuda, 

Secretary, Food Processing Industries was the chief guest for the event. The summit covered 

some important sessions related to food processing in the North- east region – technological 

prospects, processed food-finance and marketing and success stories of the region in the food 

processing industries. 

                                                                                                                                 More... 

 

India: Russian company to help India develop technology to disinfect food products 

Source: The Financial Express, 19 Sept. 2015 

Russia is all set to help India to develop the technology for disinfecting food commodities 

and sterilising medical products. Rusatom Overseas Management and the Indian company 

Gamma Tech (where Russians have picked 51% shares); these centres will perform 

disinfection of food commodities and sterilisation of medical products with ionising 

radiation. Two first pilot radiation centres are planned to be opened in Tamil Nadu. The 

company officials said that technologies being developed in Russia allow decontamination of 

such food products as fruit, vegetables and berries, as well as fish and meat. This procedure 

also increases the storage life of food products, prevents the sprouting of vegetables and 

removes insect pests. Radiation sterilisation is aimed at maximum reduction of pathogenic 

bacteria and viruses. If this procedure is performed correctly, it is a safe and reliable 

industrial process. The radiation disinfection technologies are approved by the WHO, the 

IAEA and the FAO. Moreover, the IAEA and the FAO are implementing a joint programme 

aimed at the use of nuclear technologies in the agricultural and food sectors. 

                                                                                                                                      More... 

 

India: Govt assures MUDRA loans for Manipur's food processing units 

Source: The Statesman, 15 Sept. 2015 

Union Minister of State for Food Processing Ms. Sadhvi Niranjan Jyoti assured the people of 

Manipur of providing MUDRA bank loans ranging from Rs.50,000 to Rs.10 lakh for food 

processing units without producing any guarantor or mortgaging any property. The Mega 

Food Park coming up in Imphal, would provide better opportunities to the farmers of the 

state. The Union government has recently launched the MUDRA (Micro Units Development 

and Refinance Agency) bank to provide easy loans to the unemployed youth, which would 

come in handy for empowering the women of Manipur. Regarding the food processing 

industry in Manipur, the Union Minister said the state was entitled to establish 26 food 

processing units, but right now has only two functioning units - one for drinking water and 

the other for flour. She also visited the upcoming Mega Food Park with state government 

officials. 

                                                                                                                                     More... 

  

India: J&K MSMEs participate at international food processing expo in Istanbul 

Source: Knowledge and News Network, 14 Sept. 2015 

An MSME delegation from Jammu and Kashmir participated at the 30th International 

Packaging and Food Processing Systems Exhibition (IPAK) held in Istanbul, Turkey. A 

http://www.assamtribune.com/scripts/detailsnew.asp?id=sep2815/city053
http://www.financialexpress.com/article/markets/commodities/russian-company-to-help-india-develop-technology-to-disinfect-food-products/138039/
http://www.financialexpress.com/article/markets/commodities/russian-company-to-help-india-develop-technology-to-disinfect-food-products/138039/
http://www.thestatesman.com/news/northeast/govt-assures-mudra-loans-for-manipur-s-food-processing-units/90150.html
http://www.thestatesman.com/news/northeast/govt-assures-mudra-loans-for-manipur-s-food-processing-units/90150.html
http://www.knnindia.co.in/global/jandk-msmes-participate-at-international-food-processing-expo-in-istanbul/33-11126.go
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delegation of twelve members of registered micro, small and medium enterprises (MSMEs) 

representing various industries such as food processing and packaging. As many as 200 

exhibitors from different countries displayed their products in the exhibition. The member 

units interacted with the foreign delegates and also discussed the business proposals with 

them. IPACK is Turkey’s largest packaging event, featuring a wide range of food processing, 

storing and packaging supplies and equipment from around the world. The exhibition brings 

together local and international producers and provides them with an invaluable platform to 

share their products and to develop and increase their business. 

                                                                                                                                         More... 

India: Food-processing industry shows promise: CM, Kerala 

Source: The Hindu, 08 Sept. 2015 

Chief Minister of Kerala Mr. Oommen Chandy has emphasised the need to tap the potential 

of the food-processing sector. In his inaugural address at the College of Food Technology of 

the Kerala Veterinary and Animal Sciences University at Thumburmuzhi, near Chalakkudy, 

Thrissur. He said that the state will exhibit remarkable growth in food processing in the 

coming years. He also added that food processing sector will create umpteen employment 

opportunities in the Kerala. Minister for Culture and Dairying Mr. K.C. Joseph said that the 

dairy and food processing sectors will create more employment opportunities. 

                                                                                                                                   More... 

 

India: Harsimrat Badal launches nationwide skilling program in 30 centres across 11 

states 

Source: Punjab News Express, 05 Sept. 2015 

With a nationwide mission to transform skilled manpower into innovative entrepreneurs and 

thriving employers in future, the union food processing industries ministry launched 

extensive skills training program in 30 centers across 11 states under Pradhan Mantri Kaushal 

Vikas Yojana. Union food processing industry Minister Mrs. Harsimrat Kaur Badal while 

commencing this nation-wide skilling campaign in the presence of union minister for state. 

Ms. Sadhavi Niranjan Jyoti said that creating a pool of skilled manpower is necessary for 

India to emerge as a super power. The Minister called upon the Food Industry, particularly 

the Bakeries, to be an active partner in India's march towards being a global player in 

economic sphere by adopting innovative techniques. She batted for the need to use essential 

vitamins and minerals in processed foods so that they reach the top notch standards and 

eventually earn a reputation for themselves worldwide thereby helping in the making of 

'Brand India' a force to reckon with in the world food industry.  

                                                                                                                                    More... 

 

India: Karnataka govt to evolve new food processing policy to support farmers 

Source: FnBnews.com, 03 Sept. 2015 

Karnataka government is expected to evolve a new food processing policy to give the food 

and beverage industry a head start. Karnataka is also expected to organise the Global 

Investors Meet later this year to attract promising investments in the Karnataka. In fact, the 

earlier government had announced an Integrated Agri-business Development Policy for the 

development of this sector which could generate more jobs. Karnataka’s industries minister 

Mr. R V Deshpande opined that only if small- and medium-sized food processing units were 

http://www.knnindia.co.in/global/jandk-msmes-participate-at-international-food-processing-expo-in-istanbul/33-11126.go
http://www.thehindu.com/news/national/kerala/foodprocessing-industry-shows-promise-cm/article7627634.ece
http://www.thehindu.com/news/national/kerala/foodprocessing-industry-shows-promise-cm/article7627634.ece
http://punjabnewsexpress.com/national/news/harsimrat-badal-launches-nationwide-skilling-program-in-30-centres-across-11-states-43221.aspx
http://punjabnewsexpress.com/national/news/harsimrat-badal-launches-nationwide-skilling-program-in-30-centres-across-11-states-43221.aspx
http://www.fnbnews.com/Top-News/Karnataka-govt-to-evolve-new-food-processing-policy-to-support-farmers
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promoted, it would give the agriculturists the much-needed relief in income generation. Food 

processing has the potential to dramatically improve the rural livelihoods by raising farm 

incomes through value addition in their agricultural produce. The big attraction in Karnataka 

is the diverse six agro-climatic conditions, which enable cultivation of a wide range of fruits 

and vegetables suitable for food processing industries. The state is self-sufficient in fruit, 

flowers, spices, vegetables, medicinal plants and aromatic crops. The scope, potential and 

opportunities are huge for food processing. Karnataka agriculture minister Mr. Krishna 

Byregowda spoke on the measures taken by the department to make farmer-friendly food 

parks in the Karnataka. According to the food industry in Karnataka, which includes ITC 

Foods, MTR and Maiyas, there is need for creation of infrastructure near the farm, 

transportation, logistics and centralised processing centres. 

                                                                                                                                      More... 

 

India:  Kerala to collaborate with CFTRI to intensify food safety drive 

Source: The Economics Times, 01 Sept. 2015 

Kerala government will collaborate with the Mysuru-based Central Food Technological 

Research Institute (CFTRI) as part of plans to strengthen its food safety initiatives. Health 

Minister Mr. V. S. Sivakumar said that the collaboration would help enhance the capabilities 

of the Kerala Food Safety Wing under the Department of Health in the areas of food safety 

analysis and research. CFTRI is one of the 40 national research laboratories in the country set 

up under the aegis of the Council of Scientific and Industrial Research. Mr. V. S. Sivakumar 

said that the government plans the upgradation of basic infrastructure of laboratories, 

increasing of staff strength and modernisation of the offices of Food Safety wing under the 

Rs. 56 crore projects. In the wake of increasing instances of food adulteration, Kerala 

government recently launched a mass drive to regulate and restrict use of chemicals and other 

harmful ingredients in food articles sold in the state and check the arrival of pesticide-ridden 

vegetables from neighbouring states. 

                                                                                                                                 More... 

India: International FoodTec focusses on food tech; 48% global participation 

Source: FnBnews.com, 01 Sept, 2015 

The ASEAN (Association of Southeast Asian Nations) region is recognised by the industry 

and leading market research firms as one of the major emerging markets for food ingredients. 

Indonesia is one of the strongest markets in the region with 41% growth in processed food 

consumption in the last five years. Tapping the vast potential for growth of food ingredients 

industry in the region is the event Food ingredients (Fi) Asia, Bangkok, being organised for 

the last 20 years. This year, the event was held from September 9 to 11, 2015, at Bangkok 

International Trade and Exhibition Centre (BITEC), Bangkok, Thailand. Mr. Manu 

Leopairote, chairman, UBM Asia (Thailand) said that Fi Asia 2015 is Asia’s biggest event 

and is important to the food industry throughout the region. The event has been continuously 

recognised by leading food organisations. The World of Food Ingredients, a publication on 

food formulation and ingredient trends, is collaborating with Fi Asia 2015 and Innova Market 

Insights on highlighting the most innovative ingredients to be presented at the Innovation 

Zone. 

                                                                                                                                          More... 

http://www.fnbnews.com/Top-News/Karnataka-govt-to-evolve-new-food-processing-policy-to-support-farmers
http://articles.economictimes.indiatimes.com/2015-09-01/news/66108295_1_food-safety-wing-cftri-kerala-government
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http://www.fnbnews.com/Top-News/International-FoodTec-focusses-on-food-tech--48-global-participation
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UK: New food storage technology extends shelf life and reduces waste 

Source: Fresh Plaza, 26 Oct. 2015 

Mr. Gary Growden with Natural Storage Systems said that slicing an apple will result in it 

turning brown within a few minutes. Chips will stale a few days after opening the bag. This 

process is called oxidation, caused by oxygen and moisture that interacts with the product as 

soon as the packaging is opened. Modified Atmosphere Packaging (MAP) technology 

prevents this process from happening and replaces damaging oxygen, typically with nitrogen. 

The process has been used by food processors and packagers since the 1930s'. As a result, 

food in a closed container can be stored for a longer period of time. Natural Storage 

Systems™ has created a technology to place the atmosphere back into the storage container, 

enabling the consumer to extend shelf life, keeping their food fresher, longer and reducing 

waste. 

                                                                                                                                      More...       

                                                                                                                                                                                                                                                                                                                                                                                                     

Switzerland: Cornell Earns $7M for Food Processing Research 

Source: Food Safety Magazine, 15 Oct. 2015 

Cornell University’s Food Venture Centre has earned a $7 million state investment for 

research aimed at developing new techniques for food and beverage processing and 

production. Earlier this fall, the institution received a state-of-the-art Hiperbaric High 

Pressure Processing machine--a $600,000 investment--that makes research, instruction and 

outreach possible. It uses nonthermal pasteurization to extend the shelf life of various food 

products while maintaining quality, flavour and nutrients. This, paired with new funding, will 

benefit local farmers, processors and even bring jobs. 

                                                                                                                                          More... 

 

US: Natural antioxidants show promise for use in preservation of meat and meat 

products 

Source: Science Codex, 15 Oct. 2015 

Antioxidants are often added to fresh and processed meat and meat products to prevent lipid 

oxidation (decomposition), stop the development of off-flavors, and improve color stability. 

Recently food manufacturers have moved towards using natural antioxidants such as plant 

extracts, herbs, spices and essential oils, instead of synthetic ones in order to meet consumer 

demand for more natural products. There were 27 natural ingredients that can be used as 

antioxidants in meat and meat products.  

                                                                                                                                  More... 

 

US: USDA Grants Establish Regional Centers for Food Safety Training, Outreach and 

Technical Assistance 

Source: USDA, 14 Oct. 2015 

The U.S. Department of Agriculture’s (USDA) National Institute of Food and Agriculture 

(NIFA) announced more than $2 million in grants to establish two regional centers 

News on Food Technology  

International  
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supporting comprehensive food safety training and education, pursuant to the Food Safety 

Modernization Act (FSMA). These centres will play a leading role in coordinating and 

implementing FSMA-related training, education, and outreach programs for small and 

medium sized farms, beginning farmers, socially disadvantaged farmers, small processors, 

and small fresh fruit and vegetable merchant wholesalers. Mr. Sonny Ramaswamy, NIFA 

director said that USDA is committed to ensuring that farmers, food processors and 

wholesalers receive relevant training and assistance as they work to comply with new rules 

under the Food Safety Modernization Act. The training and education funded through this 

program should address a variety of agricultural production and processing systems, 

including conventional, sustainable, organic, and conservation and environmental practices. 

                                                                                                                                   More... 

 

Australia: Revealing the secret life of bread dough 

Source: Food Processing. Com, 13 Oct. 2015 

A team of Belgian and Dutch researchers has discovered how gluten and starch affect dough 

behaviour, as well as the optimum amount of glucose oxidise enzyme to use to enhance 

bread-making. Large disparities often exist in the bread-making performance of wheat flours, 

which usually gets blamed on the gluten proteins. Mr. Mathieu Meerts, a PhD researcher 

within the Department of Chemical Engineering at KU Leuven, a university in Belgium said 

that wheat flour dough consists of a continuous gluten protein phase in which starch particles, 

lipids and gas cells are all dispersed. The team also delved into ways to improve the quality 

of gluten. The food industry uses the enzyme ‘glucose oxidise’ to catalyse the oxidation of 

glucose — sugar present in the flour — because its reaction leads to the formation of 

additional cross links within the gluten network. 

                                                                                                                                    More... 

 

Pakistan: Policy on food preservation urged 

Source: Pakistan Observer, 12 Oct. 2015 

Pakistan Fisher Folk Forum, Badin, held a rally marking day of World Food Day. Addressing 

the participants of the rally Mr. Mohammad Ali Shah, Chairman Pakistan Fisher Folk Forum 

said that food dearth is increasing day by day, and added many countries throughout world 

have made the policies regarding the food provision to its people but Pakistan has failed to 

prepare the policy regarding food provision. He urged the Government of Pakistan to prepare 

the policy regarding food preservation and such policy should be implemented on the priority 

so food dearth could be minimized. 

                                                                                                                                   More... 

 

US: Imperial Spherificator: machine that turns food into tiny pearl of awesomeness 

Source: Food World News, 12 Oct. 2015 

Technology has made some of the things we thought were impossible seem possible now. 

From creating man made islands to reaching the other planets, nothing seems impossible with 

technology. Technology has also invaded in kitchen. Imperial Spherificator turns all your 

food into tiny pearls of Dippin' Dots. This device using molecular gastronomy to turn almost 

any food into tiny spheres. The finished product looks so close to caviar. Spherificator can 

actually be fun and can bring creativity into cooking especially cocktail making. Mr. Naor 

Cohen, the Canadian who designed the machine, actually used the device to make onion and 

http://nifa.usda.gov/press-release/usda-grants-establish-regional-centers-food-safety-training-outreach-and-technical
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vinegar pearls to go with oysters, tomato pearls to go with mozzarella discs, mint pearls to go 

with mojito and coffee liqueur pearls to garnish on any creamy delectable dessert. 

Spherificator uses a known process as spherification where a liquid is mixed with a sodium 

alginate dripped into a bowl of cold water and calcium chloride. These droplets will then turn 

into little balls of gelatinous goodness.   

                                                                                                                                 More... 

 

USA: LEDs Can Control Food Contamination without Chemicals 

Source: Food Safety Magazine, 06 Oct. 2015 

Food preservation technologies, light-emitting diodes (LEDs) have proven their potential in 

killing foodborne pathogens, without the need for any chemicals. A team of researchers from 

the National University of Singapore has demonstrated the efficacy of LEDs in inactivating 

foodborne pathogens such as Escherichia coli O157:H7, Salmonella Typhimurium and 

Listeria monocytogenes. The scientists used blue LEDs of peak wavelength 461 nm against 

the pathogens, which were suspended in the growth medium tryptone soya broth at a 

temperature of 15 °C. The acidity of the suspension medium was also varied over a wide 

range, with pH levels tested ranging from 4.5 to 9.5. To evaluate the effect of the LEDs, the 

fate of the pathogens on illumination was compared to controls, which were maintained at the 

same pH but were not exposed to light. The team has published this research in the journal 

Food Microbiology. Besides this work, the team also evaluated the effects of temperature and 

organic acids on the antibacterial effect of LEDs. The details of these studies can be located 

in The International Journal of Food Microbiology and Food Control, respectively. 

                                                                                                                                  More... 

 

Australia: Nanotechnology found in popular foods, despite repeated denials by 

regulator 

Source: Business Day, 17 Sept. 2015 

Food Standards Australia and New Zealand has claimed there is "little evidence" of 

nanotechnology in food because no company had applied for approval. It has therefore not 

tested for nor regulated the use of nanoparticles. Environment group of the Earth 

commissioned tests that found potentially harmful nanoparticles of titanium dioxide and 

silica in 14 popular products, including Mars' M&Ms, Woolworths white sauce and Praise 

salad dressing. There is no conclusive evidence that nano-titanium dioxide, which whitens 

and brightens, and nano-silica, which prevents caking, is completely safe to eat. They have 

been shown to interfere with the immune system and cause cell damage. The lab test of the 

14 supermarket goods, which also included Eclipse chewy mints, Old El Paso taco mix, and 

Moccona Cappuccino, was conducted by a world-class nanotechnology research facility at 

Arizona State University. 

                                                                                                                                  More... 

 

UAE: Indonesia seeks investment to boost economy 

Source: Gulf News, 13 Sept. 2015 

UAE Economy Minister Mr. Sultan Saeed Al Mansouri said that Indonesia provides a lot of 

opportunities for UAE companies to invest, especially in the fields of infrastructure 

development, agriculture, energy and food processing. He also said that we are looking at 

agriculture and food security. And Indonesia has good climatic conditions. It can grow a lot 

http://www.foodworldnews.com/articles/43279/20151012/imperial-spherificator-machine-turns-food-tiny-pearl-awesomeness.htm
http://www.foodsafetymagazine.com/enewsletter/leds-can-control-food-contamination-without-chemicals/
http://www.foodsafetymagazine.com/enewsletter/leds-can-control-food-contamination-without-chemicals/
http://www.smh.com.au/business/retail/nanotechnology-found-in-popular-foods-despite-repeated-denials-by-regulator-20150916-gjnqgj.html
http://www.smh.com.au/business/retail/nanotechnology-found-in-popular-foods-despite-repeated-denials-by-regulator-20150916-gjnqgj.html
http://gulfnews.com/business/economy/indonesia-seeks-investment-to-boost-economy-1.1583541


 

17 

of products that are in high demand in the UAE like rice, sugar and other products. Food 

processing industry is another area which the UAE can invest in Indonesia. 

                                                                                                                                 More... 

 

USA: Nanotechnology in food and agriculture: regulations require collaboration to 

ensure safety 

Source: Nanowerk, 11 Sept. 2015 

An overview of regulatory solutions worldwide on the use of nanotechnology in food and 

feed production shows a differing approach: only the EU and Switzerland have nano-specific 

provisions incorporated in existing legislation, whereas other countries count on non-legally 

binding guidance and standards for industry. Collaboration among countries across the globe 

is required to share information and ensure protection for people and the environment. 

Nanotechnology offers substantial prospects for the development of innovative products and 

applications in many industrial sectors, including agricultural production, animal feed and 

treatment, food processing and food contact materials. While some applications are already 

marketed, many other nano-enabled products are currently under research and development, 

and may enter the market in the near future. Expected benefits of such products include 

increased efficacy of agrochemicals through nano-encapsulation, enhanced bioavailability of 

nutrients or more secure packaging material through microbial nanoparticles. Some countries 

have been more active than others in examining the appropriateness of their regulatory 

frameworks for dealing with the safety of nanotechnologies. As a consequence, different 

approaches have been adopted in regulating nano-based products in the agri/feed/food sector. 

                                                                                                                                More... 

 

US: Canning 101: How to Use Water Bath and Pressure Canners 

Source: Modern Farmer,  9 Sept. 2015 

Canning is a method to preserve food using boiling water or steam to create an airtight seal 

inside of a glass jar. When it comes to canning technique, the main variable is which type of 

canning device will be used. Water bath canners—essentially a large pot with a metal rack on 

the bottom to support Mason jars—are suitable for fruits. Canning vegetables and animal 

products require a pressure canner (we recommend this version) to reach the temperature 

necessary to preserve these foods safely. Successfully canned foods resist spoilage and retain 

their colour, nutrients, and flavour for a year or more when stored in a cool dry place. It is 

important, however, to start with only the freshest ingredients—avoid using old, soft, 

diseased, or damaged produce. Always check the lids before using a canned product and 

discard any that are no longer sealed. 

                                                                                                                               More... 

 

Oman: India-Oman businesses forum's focus on food industry, healthcare 

Source: Times of Oman, 9 Sept. 2015 

The Embassy of India in Muscat organised a Business Meet for the visiting Indian delegation 

from the food, commodity and processing industry and healthcare sector, to provide a 

platform for interactions with business people from the two countries. The Business Meet 

was organised to help strengthen partnerships in food processing and healthcare sectors 

between India and Oman. Representatives of 16 Indian companies from the food industry 

sector and seven companies from the health sector attended the meet. The meeting was also 
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attended by representatives of some 50 Omani companies, organisations, and Government 

Departments dealing with the food industry and health sectors. 

                                                                                                                                More... 

 

US: Chemical-Free Process Approved for Pasteurizing CA Almonds 

Source: Food Safety News, 08 Sept. 2015 

A technical review panel of the Almond Board of California has given its seal of approval to 

another chemical-free process for pasteurizing almonds. The technology being marketed by 

RF Biocidics of Sacramento uses radio frequency waves to zap pathogens, insects, and mold 

on almonds and other foods instead of using chemicals or steam. The process does not alter 

the taste or nutrient content, according to the company. The patented food safety process was 

developed at the University of California, Davis. Steam processes are used for blanching as 

well as pasteurizing almonds.  Mr. Tim Birmingham, director of quality assurance and 

industry services for the Almond Board said that improved pasteurization technologies are 

welcome in the almond industry, which has mainly been focused on fighting Salmonella, 

although other pathogens, such as Listeria and E. coli, occasionally crop up. Here are the 

pasteurization techniques the Almond Board and the U.S. Food and Drug Administration 

approved they are Oil roasting, dry roasting and blanching, Steam processing and Propylene 

oxide (PPO). The pasteurization equipment RF Biocidics has developed costs at least $1 

million or more and is reportedly being tested at the Ready Roast Nut Company in Madera, 

CA, with a newer-generation machine in operation at Sran Family Orchards in Kerman, CA, 

near Fresno. 

                                                                                                                                          More... 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://timesofoman.com/article/67330/Oman/Government/India-holds-Business-Meet-to-boost-trade-with-Oman
http://www.foodsafetynews.com/2015/09/chemical-free-process-approved-for-pasteurizing-california-almonds/#.VjBt5m6QmwN
http://www.foodsafetynews.com/2015/09/chemical-free-process-approved-for-pasteurizing-california-almonds/#.VjBt5m6QmwN


 

19 

 

 

 

 

     

 

 

1.  Conference 

Title 

: Food Processing & Packaging Exposyum 

 Date : November 03-05, 2015 
  

Location 
: Kenya,  East Africa 

 Weblink : http://www.packagingeurope.com/Packaging-Europe-News/64855/Third-Edition-of-
the-Food-Processing--Packaging-Exposyum-in-November-in-Kenya-.html 
 

2.  Conference 

Title 

: 4th International Conference and Exhibition on Probiotics and 

Functional Foods 
 Date : November 03-05, 2015 
  

Location 
: Valencia, Spain 

 Weblink : http://probiotics.conferenceseries.net/  
3.  Conference 

Title 

: 11
th

 International Food Data Conference 

 Date : November 03-05, 2015 
  

Location 
: Hyderabad, India 

 Weblink : http://www.icmr.nic.in/icmrnews/workshop/nin_food_data_conference.pdf  
4. Conference 

Title 

: European Federation of Food Science and Technology 2015 

 
 Date : November 10-12, 2015 
 Location : Athens, Greece 
 Weblink : www.effostconference.com 
5. Conference 

Title 

: 4th Annual World Food Forum Theme: "Olympic Campaign of New 

Biotechnology” 
 Conference 

Date 
: November 13-15, 2015 

 Conference  

Location 
: Qingdao, China 

 Weblink : www.bitcongress.com/wgc2015  
6. Conference 

Title 

: International Conference on Food Chemistry and Technology (FCT-

2015) 
 Conference 

Date 
: November 16-18,2015 

 Conference  

Location 
: USA , San Francisco 

 Weblink : http://www.unitedscientificgroup.com/conferences/food-chemistry-and-

technology/  

http://www.packagingeurope.com/Packaging-Europe-News/64855/Third-Edition-of-the-Food-Processing--Packaging-Exposyum-in-November-in-Kenya-.html
http://www.packagingeurope.com/Packaging-Europe-News/64855/Third-Edition-of-the-Food-Processing--Packaging-Exposyum-in-November-in-Kenya-.html
http://probiotics.conferenceseries.net/
http://www.icmr.nic.in/icmrnews/workshop/nin_food_data_conference.pdf
http://www.effostconference.com/
http://www.bitcongress.com/wgc2015
http://www.unitedscientificgroup.com/conferences/food-chemistry-and-technology/
http://www.unitedscientificgroup.com/conferences/food-chemistry-and-technology/
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7. Conference 

Title 

: Sensors in Food and Agriculture Conference 

 Conference 

Date 
: December 01-02, 2015 

 Conference  

 Location 
: Moller Centre Cambrige ,UK 

 Weblink : https://www.cambridgenetwork.co.uk/events/sensors-in-food-and-

agriculture-conference-1-2-december-20154556/ 

 
8. Conference 

Title 

: International conference on food, ecological and life sciences 

 Conference 

Date 
: December 3-4, 2015 

 Conference  

 Location 
: Antalya, Turkey 

 Weblink : http://fels.eacbee.org/ 

 
9. Conference 

Title 

: 3rd International Conference on Food and Agricultural Sciences 

(ICFAS 2015) 
 Conference 

Date 
: December 05-06, 2015. 

 Conference  

 Location 
: Dubai, UAE 

 Weblink : http://www.icfas.org/ 

 
10. Conference 

Title 

: The International Conference on World Food Policy 

 Conference 

Date 
: December 17-18, 2015 

 Conference  

 Location 
: Bangkok, Thailand 

 Weblink : http://asie-sud-est.cirad.fr/news/2015/international-conference-on-world-

food-policy-in-thailand-on-17-18-december-2015 

 

https://www.cambridgenetwork.co.uk/events/sensors-in-food-and-agriculture-conference-1-2-december-20154556/
https://www.cambridgenetwork.co.uk/events/sensors-in-food-and-agriculture-conference-1-2-december-20154556/
http://fels.eacbee.org/
http://www.icfas.org/
http://asie-sud-est.cirad.fr/news/2015/international-conference-on-world-food-policy-in-thailand-on-17-18-december-2015
http://asie-sud-est.cirad.fr/news/2015/international-conference-on-world-food-policy-in-thailand-on-17-18-december-2015
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1. Books 
Titles: 6837 + 

Volumes: 15698 + 

2. E-Books 

792 + titles including books from 

Science Direct, Ebsco, Myilibrary, 

CRCNetbase, Elsevier & 

Woodhead Publishing. 

3. Periodicals 
Print Journals: 108 

Print Magazine: 31 

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 

1140 + Disks of books, documents, 

educational CD/DVD including 

photograph and audio video 

materials of NIFTEM events. 

6. Standards 
680 ISO Standards (Perpetual) 

BIS Standard (FAD) on DVD 

7. News Paper (Print) 7 

8. Newspaper Clipping 1000 + (2012 Onwards) 

9. Bound Volumes 156 

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 

 

 

Shelf Check in – Check out system 

NIFTEM Knowledge Centre 

Information & Resources 
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e-Books 

  
  

  

  

 e-Journals & 
Databases 

  
  

  

  

Online Resources & Services at NKC 
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Turnitin Cloud Based Application for Faculty/ Researchers/ Students: 

One of the most widely distributed educational applications in the world, for originality checking, 

online grading and peer review of research works by comparing it against the world's largest 

comparison database. It is a comprehensive cloud-based solution that helps researcher by facilitating 

personalized feedback. 

 

 

 

 

 

 

Research & Reference Services at NKC 
 

Remote access for subscribed e-resources of NKC : 

RemoteXs provide secured access to scattered e-Resources of NIFTEM, bringing them under one 

umbrella, along with subscribed e-Journals, e-Books and all other e-Content, that too anytime …from 

anywhere. 

 

http://turnitin.com/en_us/login
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S. No. Research and Reference Services Contact Person Email I.D. 

 

 In-Charge, NKC Mr. Shiv S. Jha 

Asst. Librarian 

shivshankar.jha@niftem.ac.in, 

shivsjha@gmail.com 

1.  Recommendation of books and E-Books for 

NKC.  Query on Books, E-Books, 

Circulation and any other related issues. 

Mr. A.K. Singh 

Asst. Librarian 

aksingh.niftem@gmail.com 

Mr. Dhirendra K. Padhan 

SLIA 

dhirenpadhan@gmail.com 

2.  Recommendation / query related to 

print/electronic journals, databases, 

magazines/ newspapers. 

Mr. A.K. Singh  

Asst. Librarian 

aksingh.niftem@gmail.com 

Ms. Yogita Ahuja,  

SLIA 

ahuja.niftem@gmail.com 

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

Asst. Librarian 

aksingh.niftem@gmail.com 

Ms. Yogita Ahuja,  

SLIA 

ahuja.niftem@gmail.com 

Mr. Dhirendra K. Padhan 

SLIA 

dhirenpadhan@gmail.com 

4.  Newspaper Clipping Services Mr. A.K. Singh 

Asst. Librarian 

aksingh.niftem@gmail.com 

5.  Query related to Archives 

(Photographs/Multimedia/ Newspaper 

Clipping/ Advertisement published by 

NIFTEM) 

Mr. A.K. Singh  

Asst. Librarian 

aksingh.niftem@gmail.com 

Mr. Dhirendra K. Padhan 

SLIA 

dhirenpadhan@gmail.com 

6.  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 

ahuja.niftem@gmail.com 

7.  Query/ recommendation related to E- News 

Alert Service 

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 

http://nkc.niftem.ac.in:8080/
http://niftem.remotexs.in/user/login
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