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India: NIFTEM awarded 50th rank among 3600 institutions in 4 years 
since inception 
Source: FnBnews, 20th April, 2016 
NIFTEM has been awarded the 50th Rank in the ranking of 3,600 institutions 
(out of which 700 are universities in the country) under the National 
Institutional Ranking Framework (NIRF) of MHRD (ministry of human 
resource development), which made the announcement recently. NIFTEM 
(National Institute of Food Technology Entrepreneurship and 
Management), just in its fourth year, secured the 50th rank among top 100 
ranked universities in the country, beating Punjab Technical University, 
Annamalai University, Central University of Gujarat; University of Allahabad, 
Jawaharlal Nehru Technological University – Hyderabad; Teri School of 
Advanced Studies, National Law University – Delhi, Narsee Monjee Institute of 
Management Studies – Mumbai; and so on.  Responding to the achievement, Dr 
Ajit Kumar, VC NIFTEM said that we are hopeful that by the time NIRF 
releases next ranking, NIFTEM would try to place itself among top 10 
universities. The NIRF of MHRD outlines a methodology to rank institutions 
across the country under a common framework. The methodology draws from 
the overall recommendations and broad understanding arrived at by a Core 
Committee set up by MHRD, to identify the broad parameters for ranking 
various universities and institutions. The parameters broadly cover “Teaching, 
Learning and Resources,” “Research and Professional Practices,” “Graduation 
Outcomes,” “Outreach and Inclusivity,” and “Perception.” There were around 
3,600 institutions across different categories namely engineering, management, 
pharmacy, architecture, universities and colleges for ranking under a common 
framework while, there are more than 700 university institutions in the country. 
                                                                                                                     More... 
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India: AAHAR 2016 concludes successfully 
Source: Hindustan Times, 23rd March, 2016 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
India: NIFTEM, McGill Uni ink MoU for collaborative research 
Source: Hindustan Times, 23rd March, 2016 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
India: NIFTEM organise quality management workshop 
Source: Hindustan Times, 23rd March, 2016 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
India: Two-day international conference throws light on food value chain 
issues 
Source: FnBnews, 28th March, 2016 
A two-day international conference on 'Food Value Chain: Innovation and 
Challenges' was organised at National Institute of Food Technology 
Entrepreneurship and Management (NIFTEM), an institution under ministry 
of food processing industry (MoFPI), Kundli, Haryana, with an aim to provide a 
global forum to academicians and practicing managers engaged in areas of 
technology and management of food industry to discuss critical issues of food 
value chain. The conference was inaugurated by Dr Ajit Kumar, vice-
chancellor, NIFTEM. It was followed by a workshop on quality management 
in grain industry. The inaugural ceremony had Mr. Narendra Shah, head R& D, 
Lehar Foods, PepsiCo; Engidu Legesse, CEO, Guts Agro Industry Inc., 
Ethiopia; and Dr P K Joshi, director, South Asia, IFPRI; as guests of honour. 
Mrs. Richa Arora, COO, Tata Chemicals; Prof. Laurette Dube, founding chair 
& scientific director, MCCHE, McGill; and Prof. Arun K Bhunia from Purdue 
University, USA; also joined the inaugural session. On the day one of the 

http://www.fnbnews.com/Top-News/twoday-international-conference-throws-light-on-food-value-chain-issues-38688
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conference, in the inaugural session, Dr Ajit Kumar discussed issues of food 
production as well as spoilage due to improper value chain in all types of food 
commodities in India and globally. He emphasised on strengthening the food 
value chain to ensure the global food security. More than 150 national & 
international participants were part of the conference. Dr Pitam Chandra, 
registrar, NIFTEM, signed a Memorandum of Understanding (MoU) with 
Prof. Hosahalli Ramaswamy, McGill University, Canada; in the presence of Dr 
Ajit Kumar for collaborative research. On the second day of International 
Conference, the participants presented their research on the theme of “Quality 
Assurance, Safety and Regulatory Issues in Food Value Chain” and “Food 
Value Chain on Plant Products.” Prof. Hosahalli Ramaswamy spoke on Food 
Safety through Novel Food Processing. Mr. Pradip Chakraborty, former 
director, Food Safety and Standards Authority of India (FSSAI), discussed Food 
Safety Regulations of Some Proprietary Milk Products. Prof. Arun K Bhunia 
discussed Optical Biosensors in Foodborne Pathogen Detection. Mr. Atul K 
Chaturvedi, CEO, Adani Agrifresh, focussed on the current scenario and 
challenges in the fruits and vegetables sector. Dr.  Leena from Central Institute 
of Post-Harvest. Engineering and Technology (CIPHET), Ludhiana, discussed 
the use of radio-frequency identification (RFID) technology for ethylene-
sensing during storage of climacteric fruits. The participants discussed various 
cereal-based products developed containing higher nutrient content to ensure 
the food security. The third day, which was an extension to the conference, had 
a workshop on 'Quality Management in Grain Industry.' Dr A S Kharub, all 
India coordinator (Barley), Indian Institute of Wheat & Barley Research, 
Karnal, was the guest of honour. Dr A S Kharub (IIWBR, Karnal) gave an 
overview of barley and benefits of consuming barley. He focussed on the 
quality handling and storage of the barley. He gave his emphasis on the 
parameters which vary according to the variety of grain to be stored. He also 
discussed the diseases in barley crop and their prevention. The convener of the 
workshop, Dr Ashutosh Upadhyay, focussed on the methods of grain storage 
at industrial level. He discussed the simultaneous localisation and mapping 
(SLAM) model for the proper storage of grain. Dr Ashutosh Upadhyay briefed 
the participants about the post-harvest losses in grains at the farm level and at 
the industry level. He also spoke about the pest control and prevention 
techniques during grain storage.  
                                                                                                                     More... 
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India: "FDI measures to be game-changer"- Hon’ble Vice Chancellor Dr 
Ajit Kumar, NIFTEM 
Source: FnBnews, 14th March, 2016 
Dr Ajit Kumar, a veteran food industry expert, is currently leading the one-of-
its-kind institution NIFTEM, an autonomous institution under the ministry of 
food processing industries, as vice-chancellor. Dr Ajit Kumar has over 20 
years of experience in working closely with the Indian food industry. In an 
interview the vice-chancellor touched various issues pertaining to the evolution, 
challenges, regulations and role of NIFTEM in the growth of Indian food 
industry. Excerpts:  
For full interview please click on this link - 
http://www.fnbnews.com/Interview/fdi-measures-to-be-gamechanger-38639 
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India: FDI in food processing: Commerce Minister to soon approach 
Cabinet 
Source:  Money Control, 27th April, 2016 
The Commerce and Industry Ministry is expected to approach the Cabinet soon 
on the proposal to permit 100 per cent foreign direct investment (FDI) in the 
food processing sector. Commerce and Industry Minister Mrs. Nirmala 
Sitharaman said that proposal has to come sooner and he Union Cabinet would 
soon take a decision on the new national IPR (intellectual property rights) 
policy. The Department of Industrial Policy and Promotion (DIPP) is in the 
process of finalising the details on allowing 100 per cent FDI in marketing and 
processing of foods products. The government has said that the move will 
benefit farmers, reduce wastage of fruits and vegetables, give impetus to the 
food processing industry and create vast employment opportunities. During 
April-December, FDI into the country grew by 40 per cent to USD 29.44 
billion. Talks for a comprehensive economic cooperation agreement (CECA), 
also known as FTA, between India and Australia were started in 2011 to 
provide fillip to trade and investments between the two countries. The bilateral 
trade stood at USD 13 billion in 2014-15 as against USD 12.12 billion in the 
previous fiscal. 
                                                                                                                     More... 
 
India: India aims to boost food processing sector 
Source: Fresh Plaza, 27th April, 2016 
The Indian government aims to increase food processing by 2.5 times in the 
next 10 years, in a bid to reduce post harvest losses. Presently, food processing 
stands at only 10% of India's total agricultural output, but according to Mr. 
Radha Mohan Singh, Union minister of agriculture and farmers’ welfare, the 
government aims to raise it to 25% by 2025. Mr. Radha Mohan Singh said that 
the government is promoting the processed food industry for value-addition in 
agricultural products. Not only this, the government is also chalking out its 
programme through different schemes to increase the production of fruits and 
vegetables and its processing with assistance from the ministry of food 

News on Food Technology  

National Level  

http://www.moneycontrol.com/news/economy/fdifood-processing-commerce-min-to-soon-approach-cabinet_6427241.html
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processing industries. The National Agriculture Market is set to help nationwide 
electronic trading of agricultural commodities. In this programme, 585 Indian 
agriculture markets will be connected to each other. The farmers will get the 
maximum price for their crops and the interference of mediators would be 
reduced to a great extent. Direct foreign investment was also being encouraged 
in this field. Minister further said that the government was considering setting 
up a committee which would recommend measures to enhance efficiency in 
warehousing space to reduce post-harvest crop losses. Attempts were also being 
made to introduce new technology for handling harvested crops and therefore 
reduce pilferage. 
                                                                                                                     More... 
 
India: Walmart to evaluate opportunities in processed food retail 
Source: The Hindu, 27th April, 2016 
With India allowing 100 per cent FDI in processed food retailing, US retail 
giant Walmart evaluate opportunities in the segment while it gears up for the 
next phase of opening up of new cash and carry stores in the last quarter of next 
year. Walmart India President and CEO Mr. Krish Iyer said that FDI in food 
processing is a very progressive step... I think bringing more retailers into food 
retail will eventually benefit the farmers and will eventually benefit consumers 
and as far as we are concerned we are waiting for policy guidelines to be 
announced, we will study policy guidelines and take decisions appropriately. He 
also said that many retailers have food and grocery formats around the world. It 
will be an interesting development. Walmart India launched the 
‘Entrepreneurship Development Program’ for Women-Owned Businesses 
(WOBs) by introducing the 32 selected participants of the program at an event, 
which was attended by female entrepreneurs, retail industry experts, NGOs, 
government officials and media. The programme aims to enhance the 
participants’ skills, capability and sustainability. The programme was 
announced in January 2016 inviting applications from WOBs in different 
categories located in Andhra Pradesh, Delhi NCR, Telangana, Punjab and Uttar 
Pradesh. 
                                                                                                                     More... 
 
India: Patanjali group looking to set up processing unit in MP 
Source: Economics Times, 26th April, 2016 
Madhya Pradesh Chief Minister Mr. Shivraj Singh Chouhan said that yoga guru 
Ramdev's Patanjali group is exploring the possibility of opening a food 

http://www.freshplaza.com/article/156923/India-aims-to-boost-food-processing-sector
http://www.thehindu.com/business/walmart-to-evaluate-oppurtunities-in-processed-food-retail/article8528704.ece
http://www.thehindu.com/business/walmart-to-evaluate-oppurtunities-in-processed-food-retail/article8528704.ece
http://retail.economictimes.indiatimes.com/news/food-entertainment/personal-care-pet-supplies-liquor/patanjali-group-looking-to-set-up-processing-unit-in-mp/51988298
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processing unit in the Madhya Pradesh. He also said that Patanjali Group wants 
to set up a food processing unit and for this the group has scouted places near 
Pithampur Industrial Area (in Dhar district), we will help Patanjali Group as per 
our food processing policy to set up a unit and ITC Ltd too has shown interest in 
setting up a unit in the food processing sector. The state government will help 
the company. 
                                                                                                                     More... 
 
India:  IFC approves $175 million loan for Olam to expand food processing 
and opportunities for small-scale farmers 
Source: The Financial, 25th April, 2016 
IFC, a member of the World Bank Group, will lend $175 million to Olam 
International, a global integrated supply chain manager and processor of 
agricultural products operating in 70 countries, to support investment in food 
processing facilities in Nigeria and India. According to IFC the financing will 
support the Hemarus sugar mill and spice processing facilities in India, as well 
as the sesame hulling and Crown Flour Mill facilities in Nigeria. These facilities 
help generate rural employment and provide market opportunities for 
smallholder farmers to sell their crops, thereby improving the livelihoods of 
local communities in the region. Olam’s Group CFO Mr. N. Muthukumar said 
that this latest investment strengthens our partnership with IFC. These food 
processing facilities, located in India and Nigeria, help generate local 
employment and provide a ready buyer at market prices for farmers in the 
communities. Olam’s focus on inclusive growth, enabling economic prosperity 
and social and environmental sustainability in developing nations is a perfect fit 
with IFC’s mandate. IFC’s Director of Manufacturing Agribusiness and 
Services Mr.  Alzbeta Klein said that we are pleased to support Olam’s strategy 
of enhancing value for stakeholders by investing in long-term midstream 
processing assets that build on the core soft commodity supply chain. Through 
this investment by IFC, Olam will continue to support small-holder farmers in 
India and Nigeria, who supply commodities to its processing facilities. 
Agribusiness is a priority for IFC because of its potential for promoting rural 
incomes and food security. IFC combines investments and advisory services to 
help the sector address higher demand and escalating food prices in an 
environmentally sustainable and socially inclusive way. 
                                                                                                                     More... 
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India: Special purpose company for Agiripalli food park 
Source: The Hindu, 16th April, 2016 
The Andhra Pradesh government has permitted the State Industrial 
Infrastructure Corporation to incorporate a special purpose company (SPC) for 
the development of a mega food park at Thotapalli village in Agiripalli mandal 
of Krishna district. The SPC— APIIC Food Park Limited — would have 100 
per cent subsidiary company of the APIIC initially subject to condition that it 
should get prior approval of the State government for inclusion of shareholders 
in the SPC. The APIIC proposes to bring in a private partner at a later point for 
its operations, maintenance and other activities. The development comes after 
the Union Ministry of Food Processing Industries has given its approval for 
setting up of a mega food park at Agiripalli. The proposed mega food park 
would be located in an area of at least 50 acres and it would work in a cluster-
based approach based on hub and spokes model. The proposed food park at 
Agiripalli is one among the 42 mega food parks approved by the Centre across 
the country. The total cost of the project is pegged at Rs. 184.88 crore of which, 
Rs. 172.6 crore had been earmarked as eligible project cost. The APIIC would 
hold an approved equity of 56.73 per cent in the project with its contribution 
amounting to Rs. 104.88 crore. The Union Ministry, on its part, had agreed to 
give grant-in aid of Rs. 50 crore for the project and this would form 27.04 per 
cent equity. The government had kept option open to mobilise the balance Rs. 
30 crore, forming 16.23 per cent of the total project cost, as debt. 
                                                                                                                     More... 
 
India: Traders call for Food Park 
Source: The Hindu, 12th April, 2016 
Federation of Trade and Industries Association (FATIA) has placed beforehand 
a request to the next government for promotion of food processing activities in 
Erode district, in order to derive utility of the large-scale cultivation of paddy, 
sugarcane, turmeric, banana, groundnut and tapioca. FATIA president Mr. N. 
Sivanesan said that value addition to the vegetables and fruits produced in the 
district has not been possible due to absence of infrastructure, inadequate road 
connectivity and absence of cold storage facilities. There must ideally be a cold 
storage facility in every taluk for maximising benefit to rural economy. Cold 
storages with provision for ripening mangoes and banana with ethylene must be 
created. The proposal for Food Park approved for Erode at SIPCOT Industrial 
Growth Centre must be pursued in right earnest. There was enormous scope for 
producing value-added products from turmeric. Establishment of a unit of 

http://www.thehindu.com/news/national/andhra-pradesh/special-purpose-company-for-agiripalli-food-park/article8481703.ece
http://www.thehindu.com/news/national/andhra-pradesh/special-purpose-company-for-agiripalli-food-park/article8481703.ece
http://www.thehindu.com/news/national/tamil-nadu/traders-call-for-food-park-in-erode/article8463714.ece


 10 

Central Food Technological Research Institute would be vital for the proposed 
Food Park for which Tamil Nadu Agricultural University has estimated an 
investment of Rs. 250 crore over five years. 
                                                                                                                     More... 
 
India: Maggi clears all safety tests directed by Supreme Court 
Source: Business Standard, 12th April, 2016 
Nearly a year after it got into trouble, Nestlé's Maggi noodles has passed all 
safety tests directed by the Supreme Court (SC) and the National Consumer 
Disputes Redressal Commission (NCDRC). Nestlé India stated that all tests 
conducted on 29 samples of the instant noodles brand failed to find any excess 
lead or artificial monosodium glutamate (MSG) in it. Every single sample was 
found compliant.  CFTRI (the central government's laboratory) has clarified that  
glutamic acid can be due to presence of ingredients like tomatoes, cheese, 
hydrolyzed plant protein, hydrolyzed vegetable protein, etc. The SC ordered 
laboratory testing of 16 Maggi samples, in addition to 13 collected by 
government authorities earlier. An NCDRC bench had ordered retest of Maggi 
collected from nine batches at the National Accreditation Board for testing and 
Calibration Laboratories-accredited CFTRI in Mysuru. While NCDRC-directed 
tests were to determine presence and levels of lead and MSG in Maggi, those 
ordered by the SC were to determine the level of many other parameters like 
metal contaminants, crop contaminants and other hazardous substances, 
including lead and MSG.  Mr. Harish Bijoor, a brand consultant said that the 
storm is long over and Maggi is back in market. It (the reports) is just a 
ratification of what the company has been claiming all along. I do not see any 
positive or negative impact on the brand. Mrs. Harsimrat Kaur Badal, the 
minister of food processing industries, had publicly expressed concern that the 
whole episode might hurt the government’s business-friendly image. Nestlé 
stated that we strongly reiterate that Maggi has always been safe for 
consumption, as demonstrated by tests carried out in independent accredited 
laboratories. 
                                                                                                                     More... 
 
India: Equinox Labs back with Season 2 of Food Safety Month based on 
five themes 
Source: FnBnews, 12th April, 2016 
Equinox Labs is back with Season 2 of Food Safety Month from April 7 to May 
7, 2016. Revolving around ‘Food Safety,’ the month is divided into five themes 

http://www.thehindu.com/news/national/tamil-nadu/traders-call-for-food-park-in-erode/article8463714.ece
http://www.business-standard.com/article/companies/maggi-clears-all-safety-tests-directed-by-supreme-court-116041100830_1.html
http://www.business-standard.com/article/companies/maggi-clears-all-safety-tests-directed-by-supreme-court-116041100830_1.html
http://www.fnbnews.com/Top-News/equinox-labs-back-with-season-2-of-food-safety-month-based-on-five-themes-38777
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– Personal Hygiene, Food Storage, Food Processing, Cleaning and Sanitation 
and Packaging and Labelling. With Season 2, the lab plans to take a step 
forward in food safety awareness in India. The Food Safety Campaign is an 
opportunity to spread awareness about importance of food safety & thereby 
engage manufacturers, retailers, colleges, corporate, food & beverages and the 
public in this initiative. This has urged a worldwide chorus for improving and 
monitoring food safety and allows it to take precedence for a healthy living. 
Mr. Ashwin Bhadri, CEO, Equinox Labs said that we have challenged ourselves 
to exceed our own expectations and we are confident of achieving our set 
targets and accomplishing widespread food awareness with 10,000 FBOs, 
28,000 participants and 50,000 downloads as our campaign goals.  
                                                                                                                     More... 
 
India: FDI in food processing sector may come with riders 
Source: Economics Times, 11th April, 2016 
The government is considering a proposal to make it mandatory for foreign 
players entering the food processing sector to invest part of their FDI in 
developing back-end agriculture infrastructure. The food processing ministry 
has suggested that the Department of Industrial Policy and Promotion (DIPP) 
make it mandatory for the foreign investee company to invest a certain 
percentage of FDI in creating back-end infrastructure like transfer of modern 
farming technology, agri mechanisation, and marketing and cold chain 
infrastructure. DIPP, which deals in FDI-related matters, is in the process of 
finalising a Cabinet note on the issue. The ministry has also recommended that 
the government shall have the first right for procurement of agriculture 
products. In the Budget, the finance minister has proposed that 100 per cent FDI 
will be allowed through the FIPB route in "marketing" of food products 
produced and manufactured in India. The proposal aims to offer benefits to 
farmers and reduce wastage of fruits and vegetables. During April-December, 
FDI into the country grew 40 per cent to $29.44 billion. 
                                                                                                                     More... 
 
India: Government mulls fresh study on post-harvest loss of farm produce 
Source: The Hindu, 10th April, 2016 
The Centre is mulling a fresh study on the percentage of post-harvest losses of 
farm products following contradictory findings. Official sources said that a re-
look is needed because while some data available with the government shows 
the percentage of post-harvest losses of perishables such as fruits and vegetables 

http://www.fnbnews.com/Top-News/equinox-labs-back-with-season-2-of-food-safety-month-based-on-five-themes-38777
http://articles.economictimes.indiatimes.com/2016-04-11/news/72238273_1_food-processing-sector-cent-fdi-dipp
http://articles.economictimes.indiatimes.com/2016-04-11/news/72238273_1_food-processing-sector-cent-fdi-dipp
http://www.thehindu.com/business/Industry/government-mulls-fresh-study-on-postharvest-loss-of-farm-produce/article8337371.ece
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being as high as 30 per cent, studies commissioned by government have put it at 
as low as five per cent. Organisations of small retailers, street vendors and 
farmers are already up in arms against the budget proposal of allowing 100 per 
cent FDI in marketing of food products. The fresh study is also aimed at 
countering the allegation of such critics that ‘inflated’ farm products wastage 
data was being shown to justify the move to permit FDI in marketing of food 
products. A March 2015 report of the Indian Council of Agricultural Research 
(ICAR)—Central Institute of Post-Harvest Engineering and Technology 
(CIPHET)—in Ludhiana showed that the cumulative percentage of post-harvest 
losses of cereals was low in the range of 4.65–5.99 per cent while that of pulses 
was between 6.36–8.41 per cent and oil seeds 3.08–9.96 per cent. As per the 
report, the maximum losses were in fruits and vegetables (4.58–15.88 per cent) 
and fisheries—marine (10.52 per cent). Percentage of post-harvest losses was 
low in milk (0.92 per cent), fisheries-inland (5.23 per cent), meat (2.71 per cent) 
and poultry (6.74 per cent). The ICAR-CIPHET study was commissioned by the 
government. However, an earlier paper put out by the Department of Industrial 
Policy and Promotion (or DIPP which formulates the FDI policy) had quoted 
data from agriculture ministry to say that 25-30 per cent of fruits and vegetables 
and 5-7 per cent of food grains in India are wasted. According to the DIPP, 
inadequate cold storage facilities results in huge losses to farmers in terms of 
wastage of produce, particularly that of fruits and vegetables. It also said that 
despite permitting 100 per cent FDI through the automatic route (without the 
government approval) in cold chain, in several agricultural sector activities as 
well as in wholesale trade, FDI inflows into these activities were not impressive 
due to the crucial missing link – which is FDI in (food) retail. 

                                                                                                                     More... 

India: Centre to increase food processing level in next few years 
Source: Economics Times, 05th April, 2016 
Food Processing Minister Mrs. Harsimrat Kaur Badal said that the government 
aims to increase food processing level up to 20 per cent from current level of 10 
per cent and Food Processing Ministry is working as a bridge between farmers 
and consumers and it has set up 42 mega food parks and 138 cold chains in the 
country. Food wastage has been estimated at around Rs 92,000 crore at present 
in the country and processing can help reduce the level of wastage as well as 
control inflation, create jobs and uplift the condition of far. She also said that 
through food processing, demand for raw material is created and food loss can 
be minimised which ultimately leads to better price of the produce to farmers, 

http://www.thehindu.com/business/Industry/government-mulls-fresh-study-on-postharvest-loss-of-farm-produce/article8337371.ece
http://articles.economictimes.indiatimes.com/2016-04-05/news/72070664_1_food-wastage-food-processing-ministry-quality-food
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availability of quality food, higher employment and contributes in reduction of 
poverty and malnutrition. The country's ranking has also improved in Global 
Competitiveness Index and ease of Doing Business Index. She also mentioned 
that government is aiming to double income of farmers and has taken various 
initiatives including Pradhan Mantri Krishi Sinchai Yojana and Pradhan Mantri 
Fasal Bima Yojana to achieve the target. 

                                                                                                                     More... 

India: ‘Food processing policy a hit with entrepreneurs’- Mr. Y.S. Prasad 
Source: The Hindu, 04th April, 2016 
CEO of Andhra Pradesh Food Processing Society (APFPS) Mr. Y.S. Prasad has 
said that the State traditionally squandered the opportunities offered by the food 
processing sector, but the Food Processing Policy 2015-20 opened new vistas 
for prospective entrepreneurs. He also said that Andhra Pradesh was No.1 in the 
country in production of fruit, vegetables, milk, poultry, and fish, but the post-
harvest loss, which was estimated at a staggering 30 per cent, inflicted heavy 
losses on the farmers. Keeping this in view, emphasis was laid on strengthening 
the cold chain network and introducing technologies that keep the produce fresh 
for longer durations. Mr. Prasad further said that a ‘banana revolution’ was in 
the making in Anantapur, Kadapa, and Kurnool districts with Jain Irrigation 
Systems Limited playing the lead role. The districts were highly prone to 
desertification, but the intensive methods of growing fruit and vegetables with 
minimum use of water reaped rich dividends. Incubators called Smart Agri 
Platform Network Areas (SAPNA) were being set up to strengthen production 
and marketing of agriculture and horticultural production. 
                                                                                                                    More... 
 
India: Meet looks at opportunities in food processing to overcome 
disabilities 
Source: FnBnews, 29th March, 2016 
A national conference titled “Sustainable Development of Persons with 
Disabilities through Food Processing Industries” was organised by The 
Associated Chambers of Commerce & Industry of India (ASSOCHAM) at 
Chandigarh. The conference focussed on Indian food industry and 
encouragement of employment opportunities for people with disabilities as a 
main concern in India. The Indian food industry is poised for huge growth, 
increasing its contribution to world food trade every year. In India, the food 
sector has emerged as a high-growth and high-profit sector due to its immense 

http://articles.economictimes.indiatimes.com/2016-04-05/news/72070664_1_food-wastage-food-processing-ministry-quality-food
http://www.thehindu.com/news/national/andhra-pradesh/food-processing-policy-a-hit-with-entrepreneurs/article8433721.ece
http://www.thehindu.com/news/national/andhra-pradesh/food-processing-policy-a-hit-with-entrepreneurs/article8433721.ece
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potential for value addition, particularly within the food processing industry. 
Enhancing employment opportunities for people with disabilities is one of the 
main concerns of the disability sector in India. Mr. Ashok Khanna, chairman, 
State Coordination Committee, ASSOCHAM said that the food processing 
industry in India has the potential to contribute to the country’s agricultural 
growth and employment, alleviate rural poverty, guarantee food and nutritional 
security and contain food inflation. It is widely accepted that the food 
processing sector is the most appropriate sector for creating jobs for rural poor, 
and thus reduce the burden on agricultural sector for creation of their livelihood. 
He further said that improving vocational training and employment 
opportunities for people with disability is a critical element for enhancing the 
quality of life for individuals with disability, their families, but there are also 
substantial gains for the broader economy. 
                                                                                                                   More... 

India: Detailed norms on FDI in food processing soon: Nirmala 
Sitharaman 
Source: Live Mint, 27th March, 2016-04-24 
Commerce and industry minister Mrs. Nirmala Sitharaman said that FDI will 
help farmers in getting good prices of their produce besides eliminating wastage 
of food produce and there is a lot of food being wasted in the country because 
there are no storage capacities. Wastage is there because timely procurement 
does not happen. The minister said that there are a lot of people who are 
interested in putting funds for creating value addition in agricultural produce. 
Therefore if FDI is permitted, they can come, procure from the farmer, give him 
a fair price, do value addition and avoid wastage of produce. The department of 
industrial policy and promotion (DIPP) is in the process of finalising the cabinet 
note in this regard along with ministry of food processing. Finance minister Mr. 
Arun Jaitley held a meeting with top officials of food processing, commerce and 
industry ministries to work out the modalities for allowing 100% FDI in 
marketing and processing of foods products. With a view to benefit farmers and 
reducing wastage of fruits and vegetables, the government in the budget 
proposed allowing 100% foreign direct investment in marketing and processing 
of food products. During April-December, FDI into the country grew by 40% to 
$29.44 billion. 
                                                                                                                    More... 

India: Food processing minister asks 25% of FDI investment for 
agriculture infrastructure 
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Source: Business Standard, 25th March, 2016 
With 100% foreign direct investment announced in marketing of food items 
produced in India, Food Processing Minister Mrs. Harsimrat Kaur Badal has 
pitched for investing 25% of the inflows for creating agriculture infrastructure. 
Finance Minister Mr. Arun Jaitley in the Budget had announced that 100% FDI 
would be allowed through FIPB route in marketing of food products produced 
and manufactured in India. Mrs. Harsimrat Kaur Badal said that I have 
suggested that there should be a mechanism to ensure that at least 25% of FDI 
inflows are invested on infrastructure at the farm level, directly benefiting the 
farmers. The Minister has also raised this issue with the Department of 
Industrial Policy and Promotion (DIPP) and the Finance Ministry. She also said 
that the processing of agri-produce is also expected to double with the FDI 
inflows and the wastage of agriculture produce will come down, resulting in 
lower inflation. 

                                                                                                                    More... 

India: Ensure safety, food processing industry told 
Source: The Hindu, 23rd March, 2016 
Commissioner of Food Safety Ms. T.V. Anupama has said that the food 
processing industry in the State should come forward to taking the 
responsibility for ensuring all processed foods produced and marketed in the 
State meet the food safety and standards guidelines prescribed under the Food 
Safety and Standards Act (FSSA). This kind of voluntary, rigorous, self-
regulation from the industry will help the Food Safety Department focus better 
on encouraging and promoting the third aspect of food safety among the public, 
namely healthy eating. Ms. T.V. Anupama was addressing representatives of the 
State’s food processing industry at a seminar on ‘Making Kerala a Safe Food 
Destination,’ organised by the Kerala wing of the Confederation of Indian 
Industry (CII). Ms. Anupama said that the shift from the old Prevention of Food 
Adulteration (PFA) Act to the new FSSA is a positive move and suggested that 
all food business operators (FBOs) familiarise themselves with Sections 26, 27, 
and 28 of the FSSA which clearly delineates the responsibilities of FBOs.  

                                                                                                                 More... 

India: Krishi Unnati Mela: Seminars and conferences highlights on day 2 
Source: Business Standard, 20th March, 2016 
Krishi Unnati Mela a National Level Agriculture Fair-cum-Exhibition was 
organised jointly by the Department of Agriculture, Ministry of Agriculture and 
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Farmers Welfare, Government of India and Indian Agriculture Research 
Institute (IARI), Pusa, New Delhi at Indian Agriculture Research Institute from 
March 19-21, 2016. Technical seminar on PM Fasal Bima Yojana held on day 1 
of Krishi unnati Mela, followed second day that featured number of seminars 
that involved brainstorming sessions and information dissemination along with 
farmers participation in it. These seminars that involved Scientist Farmer 
interaction were webcasted so as large number of farmers can be benefitted. 
Technical Session VI chaired by Addl. Secretary, MoFPI was held on 
Processing and Value Addition and Government Schemes. Technologies for 
Farm Gate Primary Processing, Processed products based enterprises, processed 
product development at cottage level (MSME) & related schemes, 
Opportunities in Food processing enterprises, and Government Schemes for 
scaling up for industries and export of processed products are the topics 
highlighted at the seminar. 

                                                                                                                     More... 

India: FDI in food processing: FM holds meeting with officials 
Source: Business Standard, 19th March, 2016 
Finance Minister Mr. Arun Jaitley held a meeting with top officials of food 
processing, commerce and industry ministries to work out the modalities for 
allowing 100 per cent FDI in marketing and processing of foods products. After 
the finalisation of the details on the subject, the Department of Industrial Policy 
and Promotion (DIPP) will prepare a Cabinet note for approval. Food 
Processing Minister Mrs. Harsimrat Kaur Badal, the other officials, including 
Commerce Secretary Ms. Rita Teaotia and DIPP Secretary Mr. Ramesh 
Abhishek, attended the meet. With a view to benefiting farmers and reducing 
wastage of fruits and vegetables, the government in the Budget proposed 
allowing 100 percent foreign direct investment in marketing and processing of 
food products. During April-December 2015, FDI into the country grew by 40 
percent to USD 29.44 billion. 

                                                                                                               More... 

 
 
India: Save water, diversify crops, take up allied jobs: PM to farmers 
Source: News 18, 19th March, 2016 
With back-to-back droughts hitting the agriculture output hard, Prime Minister 
Mr. Narendra Modi called for steps to conserve water and asked farmers to 
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focus on crop diversification and go for allied activities like dairy, poultry and 
food processing to boost their income. As per the latest government data, the 
all-India average monthly income of agricultural households during the crop 
year July 2012-June 2013 was estimated at Rs 6,426. He even gave a clarion 
call for second green revolution in eastern states, which have adequate water 
and fertile land, through adoption of modern technologies. The Prime Minister 
spoke of funds from MNREGA programme to be utilised this summer for 
creation of assets such as ponds to conserve water. Prime Minister Mr. Narendra 
Modi said that food processing is the best way to increase the farmers' income. 

                                                                                                                     More... 

India: AAHAR Fair 2016 attracts thousands of food enthusiasts 
Source: ANI News, 18th March, 2016 
The 31st edition of the International Food and Hospitality Fair, AAHAR 2016, 
was organized at Pragati Maidan in New Delhi. The fair assumed significance, 
since in the recent Budget, the government gave special focus to the farm sector 
and decided to allow up to 100 percent FDI in marketing of food items 
produced and manufactured locally. Over 800 exhibitors, along with new and 
young entrepreneurs, took part in the mega 5-day long exhibition. Opening new 
avenues of investment for global investors, the fair featured the Government of 
India's famed initiatives like start-up India, Skill India, Make In India and many 
others. In order to promote food processing industries, the Government of India 
took several initiatives to exploit the potential of domestic and international 
market for processed food products. Some of the major initiatives include 
inauguration of the first of its kind Rs. 136 crore mega international food park at 
Dabwala Kalan in Punjab, in the Budget 2015-16, a corpus of Rs. 2,000 crore 
(300 million USD) was created under National Bank for Agriculture and Rural 
Development (NABARD) to provide cheaper credit to food processing industry. 
In the AAHAR fair, 2016, as many as 70 overseas participants from 17 
countries showcased food products, beverages, ingredients and much more. 

                                                                                                                     More... 

 
India: Food processing industry should make maximum use of solar 
energy: MoS, Food Processing 
Source: Kashmir Images, 17th March, 2016 
Minister of State for Food Processing Ms. Sadhvi Niranjan Jyoti said that the 
food processing industry should make the maximum use of solar energy for 
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manufacturing purpose as it is more environment-friendly and the growth of this 
industry is very essential for farmers and therefore, it also plays very important 
role in rural development. She also said that the food processing industry needs 
to maximise the use of solar energy for their production and other operations as 
it is more environment friendly. Our ministry is also discussing this with 
various industries. National Hydro Power Corporation (NHPC) CMD Mr. K M 
Singh said that India's total capacity of power generation is about 2.88 lakh 
mega watt, out of which 70% is thermal, followed by hydro with 15% and 
remaining 15% comes from renewable and nuclear sources. Mr. Singh also said 
that so there is need to shift our dependence on hydro power which is 
environmentally, economically and socially more sustainable. 

                                                                                                                     More... 

India: CSIR-CFTRI pact with JSS College, Mysuru, for food processing 
training 
Source: FnBnews, 15th March, 2016 
In sync with the Union government’s Skill India efforts, CSIR-Central Food 
Technological Research Institute (CFTRI) has now teamed up with the JSS 
College of Arts, Commerce & Science, Mysuru, to train candidates in food 
processing. The move follows the recent survey highlights on inadequate access 
to skilled manpower in the food processing industry. The training is required in 
the areas of applied research, capacity building, training and institutional 
networking. Prof. Ram Rajasekharan, director, CSIR-CFTRI said that we have 
been extensively involved in human resource development and skill upgradation 
in the area of post-harvest technology for more than six decades. These include 
the post-graduate programmes such as M.Sc. (food technology), certificate 
course in milling technology, doctoral programmes and short-term courses for 
supporting the continuous education. Also EDP, workshop and awareness 
programmes are conducted to help farmers and entrepreneurial community 
across the country. It has trained manpower in abundance and the state-of-art 
facilities for conducting industrial research in the area of food processing. Now 
CSIR-CFTRI will organise customised courses in the advanced areas of food 
research for supporting the B.Voc and M.Voc programmes of JSS College at a 
subsidised course fee. The scientists will get associated with these programmes 
and also provide knowledge-based support to the academic programmes. There 
have been a slew of pacts signed by CSIR-CFTRI. These include the 
collaboration with the Karnataka government to establish a Nutra-Phyto 
Incubation Centre & Common Instrumentation Facility (NPIC-CIF) to promote 
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the nutraceuticals industry in the country. In addition, MoUs are operational 
with World Food Programme (WFP), New Delhi, for a multi-faceted 
collaboration to address hunger and malnutrition through government-based 
social safety nets and with Government of Kerala for supporting the food safety 
initiatives of the state. 

                                                                                                                     More... 

India: MoFPI to make mega parks feasible; to cut size to half 
Source: FnBnews, 11th March, 2016 
In a move that aims at creation of mini food parks and promotion of a cluster-
based approach in the food processing sector, the ministry of food processing 
industries (MoFPI) has suggested slashing the requisite area for a Mega Food 
Park. Mega Food Parks that require some 50 acre of land have been a source of 
distress to the ministry for many years as despite several efforts, out of the 
envisaged 42 Mega Food Parks, only seven have been operational as of now. 
They include Patanjali Food and Herbal Park, Haridwar, Uttarakhand; Srini 
Food Park, Chittoor, Andhra Pradesh; Integrated Food Park, Tumkur, 
Karnataka; International Mega Food Park, Fazilka, Punjab; North East Mega 
Food Park, Nalbari, Assam; and the two recently-inaugurated parks at 
Jharkhand and Madhya Pradesh. Ms. Sadhvi Niranjan Jyoti, minister of state for 
food processing industries, stated that her ministry had suggested the prime 
minister that the size of a Mega Food Park should be reduced to make it more 
feasible. She explained that we have given suggestion to the prime minister to 
reduce the land required for mega park, which is 50 acre to 25 acre. This will 
help in establishing more food parks as 50 acre of land buying is difficult at one 
time. And reducing the land need will help the business people to establish the 
park with less resources and time.  Interestingly, experts seem to agree with the 
minister’s point. According to NIFTEM VC Dr Ajit Kumar, reduction in the 
size of mega park will render a more practical solution to the issue of making 
the project feasible. He said that it is always better to have hub and spoke model 
in a country like ours where spokes reach the rural parts but within the 
accessible distance and hub could be the smaller version of the mega park. The 
committee observed that even after lapse of seven years, only five mega food 
parks, as against 40 sanctioned, have been partially operational. The committee 
was also not convinced with the assertion of the government that reasons such 
as delay in acquisition of at least 50 acre of contiguous land, complex and time 
consuming procedures of obtaining various types of statutory clearances from 
the state government departments/agencies, inability of Public Sector 
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Undertakings to take a lead role in execution of the project even in the situations 
of crisis, lack of cohesiveness amongst the promoters and difficulties or delays 
in obtaining term-loan sanction from banks are responsible for delay and poor 
physical performance. And the committee also suggested the MoFPI to take 
proactive view to make the scheme a success. 

                                                                                                                     More... 

India: New Generation of Ready-to-Eat Meals 
Source: FnBnews, 11th March, 2016 
Over the past few decades, consumers’ tastes have changed so much that they 
want foods that are as good as fresh with nutritive values and preferred sensory 
attributes such as ethnic flavour, odour, texture and taste. In order to address 
these demands, minimally processed foods (i.e. mild treatments and minimum 
preparation required by the consumers), such as fresh-cut, ready-to-cook, ready-
to-serve, ready-to-eat, cook-chill, cook-freeze and part-baked, are being 
introduced in the market. The main advantages of these meals are their easy and 
quick ways to prepare, healthy characteristics and these possess ethnic flavours 
with varied shelf-life. The convenience of microwaves in the home kitchen has 
resulted in the popularity of these types of products. Hence, in the changing 
scenario, ready-to-cook and ready-to-eat foods markets are becoming new 
segments of food products, such as canned foods, dried foods, and frozen foods. 
Its market is further segmented on the basis of types of applications (snacks 
mix, pizza mix, dessert mix and curry mix) and distribution. The ready-to-cook 
food products market in India was estimated to touch US$121.7 million in 2014 
as identified in the report “India Ready-to-Cook Food Market Forecast & 
Opportunities, 2019”. It is expected to reach US$ 284.4 million by 2020, 
reflecting a compound annual growth rate of 15.7% during 2014-2020. Snacks 
mix includes dhokla, gobhi Manchurian, bhaji and bonda, bhelpuri, idli, and 
dosa, while dessert mix includes gulab jamun, kulfi kesar badam, rabri mix, 
kulfi kesar pista, and besan laddoo. Examples of curry mix include dal makhani, 
shahi paneer, dal fry, veg kadhai, chana masala, and palak paneer. Snack mix is 
expected to dominate the overall market by 51.0% share by 2020. Curry mix 
would expand with compound annual growth rate of 15.8%, while snacks mix is 
predicted to be 15.9%, accounting to US$145.01 million in 2020. Strengthening 
of the market would result due to increased awareness on the products through 
promotional methods like advertisement, exhibitions, seminars, and workshops 
as well as lucrative margins to the distributors. 
                                                                                                                     More... 
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India: Mega Food Parks Scheme – Ensuring direct linkages from farm to 
processing 
Source: FnBnews,  10th March, 2016 
The Indian food processing industry holds tremendous potential to grow, 
considering the still nascent levels of processing at present. India, with an arable 
land of 184 million hectare is the highest producer of milk in the world at 134.5 
million tonne p.a., second-largest producer of fruits (77 million tonne) & 
vegetables (150 million tonne), third-largest producer of food grains (255 
million tonne) and fish and has the largest livestock population. Mega Food 
Park Scheme is the flagship programme of the Ministry of Food Processing 
Industries (MoFPI), Government of India. The scheme proposes a demand- 
driven/pre-marketed model with strong backward/forward linkages and 
sustainable supply chain. The primary objective of the proposed scheme is to 
facilitate establishment of integrated value chain, with processing at the core 
and supported by requisite forward and backward linkage. Under the scheme, 
the ministry had sanctioned 42 projects throughout the country. Of these, 17 
parks were allotted to state governments and private firms. The scheme provides 
for creating infrastructure for farm level primary processing centre-cum-cold 
chain in identified clusters, processing of intermediate products, collection 
centre-cum-cold chains, centralised infrastructure to take care of processing 
activities, which require cutting edge technologies and testing facilities, besides 
the basic infrastructure for water supply, power, environmental protection 
systems, communication and so on. The supply chain will establish on-farm 
primary processing centre-cum-cold chain facilities for aggregation of the 
produce at village level, which will be linked to the retail outlets/processing 
parks through appropriate produce aggregation facility and collection centre-
cum-cold chain and reefer transportation networks. The scheme is proposed to 
be entrepreneur-driven to be implemented on a PPP basis. 

                                                                                                                   More... 

 
 
India: International food fair 
Source: Business Standard, 10th March, 2016 
The India Trade Promotion Organisation (ITPO) was organised the 
International Food and Hospitality Fair in March 15 against the backdrop of 
government proposing 100 per cent FDI in food processing sector. The four-day 
fair, AAHAR, was hosted by ITPO with the support of the Ministry of Food 
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Processing Industries, Agricultural and Processed Food Products Development 
Authority (APEDA). The government in the budget has given special focus on 
the farm sector and decided to allow up to 100 per cent FDI in marketing of 
food items produced and manufactured locally, aimed at reducing wastage, 
helping farm diversification and encouraging global companies to produce 
locally rather than importing items. 

                                                                                                                     More... 

India: AP team in Japan to explore avenues in food processing 
Source: The Hindu, 09th March, 2016 
Representatives of 30 food processing companies from Andhra Pradesh 
interacted with 50 of their Japanese counterparts in Japan. The delegates met 
Vice-Minister for International Affairs, Ministry of Agriculture and Fisheries, 
Hiromichi Matsushima. The delegation, led by Secretary of Government (Food 
Processing) Mr. M. Girija Shankar and Andhra Pradesh Food Processing 
Society CEO Mr. Y.S. Prasad. The Vice-Minister said that investment in mega 
food parks, rice brain oil extraction, and shrimp processing would be explored 
by the Japanese Government. Mr. Girija Shankar made a detailed presentation 
on the potential for investments in Andhra Pradesh. APIIC Chairman Mr. P. 
Krishnaiah and CII Chairman Mr. Suresh Rayudu Chitturi also participated in 
the meetings. 
 
                                                                                                                     More... 

India: FDI in food processing to act as catalyst: Harsimrat Kaur 
Source: Money Control, 08th March, 2016 
Union Minister Mrs. Harsimrat Kaur Badal said that the decision to allow 100 
percent FDI in multi-brand retailing of food products produced and 
manufactured in India will act as a catalyst for the processing sector. She said 
that food wastage has been estimated at around Rs 92,000 crore at present in the 
country and processing can help reduce the level of wastage as well as control 
inflation, create jobs and uplift the condition of farmers. She also informed said 
that the NDA government has taken several initiatives to improve the condition 
of farmers such as the schemes relating to Fasal Bima Yojana, Organic 
Farming, E-platform for Mandis. 

                                                                                                                     More... 

India: FDI in food processing to push local sourcing 
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Source: Business Standard, 02 March, 2016 
The Budget has given a thumbs-up to domestic food processing, with the 
proposal to permit 100 per cent foreign direct investment in the marketing of 
food products made in India. Union food processing minister, Mrs. Harsimrat 
Kaur Badal, it is expected to goad manufacturers to utilise local produce in their 
products even more. Most food & beverage makers utilise local produce for 
only some of their products. PepsiCo India does contract manufacturing of 
potatoes in Punjab for its potato chips. It is now stepping up focus in getting 
process able citrus fruits from local farmers for its juices under the Tropicana 
brand. Similarly, rival Coca-Cola, which has been working with farmers in the 
Chitoor district of Andhra Pradesh to improve the processable variety of 
totapuri mangoes used in its Maaza mango drink, now proposes to take this 
initiative to oranges. The bottling arm of Coca-Cola recently signed an 
agreement with the Maharashtra government, with partner Jain Irrigation, to set 
up an orange juice manufacturing facility with the specific objective of sourcing 
locally-produced oranges. Companies are expected to step up their research and 
development effort to accommodate local produce in their products. 

                                                                                                                    More... 

India: Use of Radiation Technology in FPI 
Source: Business Standard, 01st March, 2016 
Government of India has cleared several commodities under new Atomic 
Energy (Radiation Processing of Food & Allied Products) Rules 2012 in Food 
Safety and Standards (Food Products Standards and Food Additives) 
Regulations, 2011 for preservation through irradiation. A major facility in the 
Government sector catering to irradiation of fresh horticultural produce is the 
KRUSHAK facility at Lasalgaon, Nashik District at Maharashtra. With the 
objective of arresting post-harvest losses of horticulture & non-horticulture 
produce, Ministry of Food Processing Industries is operating a scheme for Cold 
Chain, Value Addition and Preservation Infrastructure for grant of financial 
assistance for setting up inter alia, irradiation facilities by individuals or group 
of entrepreneurs, cooperative societies, Self Help Group etc.  The energy 
involved in irradiation is not strong enough to cause changes at the atomic level, 
and since the food is never in contact with a radioactive source, the food cannot 
become radioactive. Several extensive reviews of toxicological data by 
regulatory and health organizations, have determined that food irradiated at 
doses below 10 kg is safe. In fact, food is safer after being irradiated because 
the process destroys harmful bacteria that may be present. A joint study group 
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of FAO/IAEA/WHO in 1997 evaluated data on wholesomeness of food 
irradiated with doses above 10 kg and recommended that food irradiated with 
any dose to achieve technical objectives is safe and nutritionally adequate. No 
upper limit, therefore, needs to be imposed as long as food is irradiated based on 
prevailing good manufacturing practices. 
                                                                                                                     More... 

 
 
 
 
 
 
 
Australia: Making ISO 22000 relevant to modern food safety practices 
worldwide 
Source: Food Processing, 28th April, 2016 
The safety of the global food supply chain is critical. For more than 10 years, 
ISO 22000, the International Standard for food management systems, has been 
instrumental in keeping food safe for both consumers and businesses. To ensure 
this continues into the future, the standard is undergoing a complete 
modification to bring it up to date with today’s food safety requirements. The 
standard is now at the Committee Draft (CD) stage and experts worked hard to 
sift through the more than 1000 comments collated by DS on the draft standard. 
The agenda at the Buenos Aires meeting was to work through the various 
comments and incorporate them into the document. Simultaneously, Working 
Group (WG) 8 had to clarify certain key concepts. It included: Providing users 
of ISO 22000 with a new understanding of the different risk-based approaches. 
The ‘risk’ concept is used in various ways and it is important for food 
businesses to distinguish between hazard assessment at the operational level, 
through the hazard analysis and critical control point (HACCP), and the 
business risk where opportunities also form part of the concept. Preventing, 
reducing or eliminating food safety hazards is essential to maintaining a 
hygienic environment throughout the food chain. The revised standard will 
incorporate recognised key elements to ensure food safety at every step of the 
food chain, right up to the point of consumption. The introduction of a food 
safety hazard can occur at any stage in the food supply chain, so it is essential to 
have adequate controls in place every step of the way. Good communication is 
paramount to ensuring that food hazards are identified and managed at the 
proper operational level. Food safety can therefore only be ensured through the 
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combined efforts of all parties along the food chain, from feed producers and 
primary producers through food manufacturers, transport and storage operators 
and subcontractors, to retailers. 

                                                                                                                     More... 

Australia: Coca-Cola to roll out new packaging design 
Source: Food Processing, 27th April, 2016 
Coca-Cola will launch new packaging graphics that feature the brand’s 
signature red as a unifying colour across the product range. Extending the 
company’s ‘One Brand’ global marketing strategy to packaging, the red disc 
signature element will now appear prominently on all packaging. Products will 
continue to be identified by colour — black for Zero, silver for Light/Diet and 
green for Life — while the new graphics will include the unique product name 
and benefits on the front of the pack. The new packaging will be launched in 
Mexico before rolling out around the world during 2016–2017. 

                                                                                                                    More... 

USA: Workshop will teach how to start a food-processing business 
Source: The Commercial, 22nd April, 2016 
“Starting a Food Processing Business,” a workshop presented by the Arkansas 
Food Innovation Center, will train participants in the process of taking a product 
from concept to commercial market. The AFIC is a service of the University Of 
Arkansas System Division Of Agriculture.  The workshop will be held on May 
18 at the division’s Food Science Building, located at the Arkansas Agricultural 
Research and Extensions Center in Fayetteville. The workshop will cover the 
fundamentals of starting a food processing business. Participants will learn 
about related laws and regulations, business plans and marketing, food 
processing and equipment, packaging and labelling and other essential 
information. Five participants will be selected on a competitive basis to receive 
personalized assistance with commercializing their product at the AFIC. The 
Division of Agriculture created the Arkansas Food Innovation Center to provide 
commercial food processing facilities and research-based expert assistance to 
help both entrepreneurs and non-profit organizations start locally based food 
systems and industries. 
                                                                                                                     More... 

 Africa: Food processing modules introduced in rural communities 

Source: Pulse, 18th April, 2016 

http://www.foodprocessing.com.au/content/business-solutions/news/making-iso-22000-relevant-to-modern-food-safety-practices-worldwide-188940451
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http://pulse.com.gh/business/job-creation-in-ghana-food-processing-modules-introduced-in-rural-communities-id4931067.html
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The ministry of trade and industry has introduced food processing modules 
under the Rural Enterprise Programme (REP) in move expected to create 
hundreds of jobs in rural communities. The sector minister, Dr Ekow Spio 
Garbrah, made this known at an orientation workshop on REP for municipal 
and districts in Sunyani. The workshop, attended by municipal and district chief 
executives, coordinating directors and finance officers, was to brief participants 
on the outcome of the recent mid-term review of the REP. REP is among 
numerous interventions the government is rolling out to address poverty in rural 
Ghana. Dr Ekow Spio Garbrah said that REP through its Rural Technology 
Facilities in 161 districts now processes raw cassava cocoa beans, oil palm, shea 
and cashew.  
                                                                                                                     More... 
UK: Revolution in Food Packaging: The Milk Carton Goes Bio 
Source: Packaging Europe, 15th April, 2016 
Bio-on has announced a major result achieved  with  its  new  collaboration  
with  Tampere  University  of  Technology  Finland,  one  of  the  most 
important centres in the world for research and innovation in the use of paper 
and plastic for food packaging. A joint  project  launched  in  2015  has  
produced  for  the  very  first  time  tetrapak  type  containers  made  of  a 
combination of paper and bioplastic, namely the special grade  EC (Extrusion 
Coating) of the Minerv PHA biopolymer developed by Bio-on. To  achieve  this  
extraordinary  outcome,  researchers  at  the  two  laboratories  replaced  the  
polyethylene contained in current packaging, maintaining all of its 
impermeability, and for the first time in history created a material that is totally 
naturally biodegradable and of renewable origin that can be easily and safely 
recycled. The Minerv PHA Extrusion Coating project, launched by Bio-on at 
the end of 2015, aims to develop specific, eco-sustainable and, for the first time, 
fully biodegradable formulations, in order to make laminates with paper without  
using  films,  but  instead  fusing  the  biopolymer  directly  onto  the  paper  
using  an  extrusion  process, without losing out on the end product's 
functionality and aesthetic. Based on Bio-on's revolutionary biopolymer, 100% 
naturally biodegradable and already tested in dozens of applications,  from  
automotive  to  design  to  biomedical,  Minerv  PHA  EC  (Extrusion  Coating)  
is  safe  and particularly suited for use with food. Prof. Kuusipalo of Tampere 
University of Technology Finland said that to be able to create new products 
with an eco-sustainable and completely natural material. I have been analysing 
and  testing  all  the  plastics  bonded  to  paper  and  cardboard  for  over  20  
years.  The high interest that the packaging sector is enjoying gives us new 

http://pulse.com.gh/business/job-creation-in-ghana-food-processing-modules-introduced-in-rural-communities-id4931067.html
http://www.packagingeurope.com/Packaging-Europe-News/67454/Revolution-in-Food-Packaging-The-Milk-Carton-Goes-Bio.html
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goals for a totally eco-sustainable. The Minerv PHA EC (extrusion coating) 
industrial research and development project produces polylaminate via  
extrusion  of  the  molten  PHA  polymer  directly  onto  the  paper  or  
cardboard  substrate,  with  subsequent cooling  and  consolidation  of  the  
plastic  film  by  passing  through  cooled  rollers  (an  overall  process  entitled 
EXTRUSION COATING). 
                                                                                                                     More... 

UK: Technology prolongs shelf-life 
Source: Euro Fruit, 12th April, 2016 
According to researchers at the University of the West of England (UWE 
Bristol) trials of a new technology to prolong the shelf-life of fresh produce 
have proved successful. A study in which produce was sprayed with an 
electrically charged solution to kill surface bacteria succeeded in boosting shelf-
life by a whole day without altering the taste or appearance of the product. 
Tomatoes and cucumbers apparently responded particularly well to the 
treatment, with carrots, peppers, potatoes and exotics also undergoing trials. Mr. 
Darren Reynolds, UWE Bristol’s professor of health and environment, said that 
the technology could become commercially available within the year and could 
be an important tool to reduce waste and save money. He also said that the 
technology could also be used to address other issues, including potato blight, 
which is a problem in areas of Canada. 
                                                                                                                     More... 

South Africa: Invest in horticulture-Govt 
Source: ZNBC, 03rd April, 2016 
Agriculture Minister Given Mr. Lubinda said that there is need to invest in 
horticulture and Zambia produces a lot of fruits but only less than 40 percent is 
consumed and the rest is wasted due to of lack of food processing capacity. The 
Minister says Government on its part has taken deliberate measures to set up a 
school on horticulture to educate people on the importance of the sector. He also 
said that government wants to encourage horticulture production and there is 
need for more investment in fruit and food processing from the private sector. 

                                                                                                                     More... 

US: Indiana University of Pennsylvania professor invents microchip that 
detects food spoilage 
Source: Post-Gazette, 29th March, 2016 

http://www.packagingeurope.com/Packaging-Europe-News/67454/Revolution-in-Food-Packaging-The-Milk-Carton-Goes-Bio.html
http://www.fruitnet.com/eurofruit/article/168437/technology-prolongs-shelf-life
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http://www.post-gazette.com/news/health/2016/03/29/Indiana-University-of-Pennsylvania-invent-Microchip-that-detects-food-spoilage/stories/201603090173
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Physics researchers Mr. Gregory Kenning at Indiana University of Pennsylvania 
recently received a patent for devising technology that can measure the 
perishability of foods. According to researchers, may be more accurate than the 
“use-by” date on the label. Through their work with nanotechnology, they’ve 
developed a micro-chip about 20 atoms thick that can serve as a time-
temperature indicator that can be attached to containers of milk or other 
products when they’re packaged. The chip can send data picked up by 
electronic reading devices, such as smartphones, and show the product’s 
remaining shelf life. It’s made with the chemical element antimony, a layer of 
cobalt that scatters into nano particles, with a second layer of antimony. The 
physics professor decided to add temperature as another factor to the equation. 
As Mr. Kenning and his team heated the elements up, the magnetism of the 
objects decreased over time, dropping even faster when exposed to higher 
temperatures. Observing the elements’ temperature-time properties, Mr. 
Kenning noticed the data was similar to the effect of temperature on the rates of 
chemical reactions. At room temperature, the magnetic decay processes 
mimicked the rate of perishable food deterioration. Mr. Kenning then realized 
that he had created a way to track a perishable food’s lifespan, based on a nano-
sized time-temperature indicator. 

                                                                                                                    More... 

Nepal:  Kuntabesi farmers gear up to adopt GAPs 
Source: The Himalayan, 25th March, 2016 
The government is all set to launch new farming technique in Kuntabesi of 
Kavre district at Kathmandu under which farmers will produce vegetables that 
will not adversely affect human health or the environment. This technique is 
known as Good Agricultural Practices (GAPs). As the Ministry of Agricultural 
Development (MoAD) has recently developed the guidelines for GAPs based on 
the guiding principle of Food and Agriculture Organisation (FAO) of the United 
Nations, it has been encouraging commercial farmers to follow GAPs while 
producing vegetables. The farmers of Kuntabesi will adopt GAPs in production 
of cabbage and cauliflower informed by Mr. Pradyumna Raj Pandey, senior 
agriculture economist at the MoAD. The programme will be implemented 
through District Agriculture Development Office (DADO). Mr. Pradyumna Raj 
Pandey said that farmers interested to follow GAPs would first have to submit 
their application to the DADO. The DADO would give them the permission to 
adopt GAPs after conducting required inspections and would also monitor the 
entire production and harvesting process. GAPs are a set of principles, 

http://www.post-gazette.com/news/health/2016/03/29/Indiana-University-of-Pennsylvania-invent-Microchip-that-detects-food-spoilage/stories/201603090173
https://thehimalayantimes.com/business/kuntabesi-farmers-gear-adopt-gaps/


 29 

regulations and technical recommendations applicable to production, processing 
and food transport. They address various concerns related to human health, 
environment protection and improvement of worker conditions and their 
families, as per the FAO’s definition. 

                                                                                                                     More... 
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Conference 
Title 

: International Conference on Advanced Food Science, Ingredients and 
Micronutrients 

Date : Jun 01-02, 2016 
Location  
 

: Istanbul, Turkey 

 Weblink : http://internationalscienceindex.org/event/2016/06/istanbul/ICAFSIM  

2 

Conference 
Title 

 International Conference on Food Processing Technology and 
Additives 

Date  Jun 01-02, 2016 
Location  
 

 Istanbul, Turkey 

Weblink  http://internationalscienceindex.org/event/2016/06/istanbul/ICFPTA  

3 

Conference 
Title 

: International Conference on Food and Agricultural Biotechnology 

Date : Jun 06-07, 2016 
 
Location 

: New York, USA 

Weblink : http://internationalscienceindex.org/event/2016/06/new-york/ICFAB  

4 

Conference 
Title 

 International Conference on Food Packaging and Safety 

Date  Jun 06-07, 2016 
 
Location 

 New York, USA 

Weblink  http://internationalscienceindex.org/event/2016/06/new-york/ICFPS  

5 

Conference 
Title 

: International Conference on Food Security, Packaging and 
Preservation 

Date : June 06-07, 2016 
Location : New York, USA 
Weblink : http://internationalscienceindex.org/event/2016/06/new-york/ICFSPP  

6 

Conference 
Title 

: Food and Beverage Packaging 

Date : June 13-14, 2016 
Location : Rome, Italy 
Weblink : http://foodpackaging.conferenceseries.com/  

7 

Conference 
Title 

: 4th International Conference on Agriculture and Food 2016,  

Date : June 20, 2016 
Location : Elenite, Bulgaria 
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Weblink : http://www.sciencebg.net/en/conferences/agriculture-and-food/  

8 

Conference 
Title 

: International Conference on Nutrition and Food Sciences (ICNFS 
2016) 

Date : June 25 -27, 2016 
Location : Bali, Indonesia 
Weblink : http://www.icnfs.org/  

9 

Conference 
Title 

: NutriFood2016 — International Conference on Advances in Human 
Nutrition , Food Science & Technology 2016 

Date : June 26 – 27, 2016 
Location : Toronto, Canada 
Weblink : http://www.health3000.org/nutrifood/  

10 

Conference 
Title 

: 2nd AgriBusiness Tradeshow & Conference 

Date : June  27 -28,2016 
Location : Abuja, Nigeria 
Weblink :  http://www.agricshow.com/  

11 

Conference 
Title 

 International Dairy Meet & Expo 

Date  June 29 - 30, 2016 
Location  Louisiana, USA 
Weblink  http://dairymeet.conferenceseries.com/  

12 

Conference 
Title 

: 4th International Conference on Food Oral Processing 

Date : July 03-06, 2016 
Location : Lausanne, Switzerland 
Weblink : https://meeting.artegis.com/event/FOP2016  

13 

Conference 
Title 

: 4th International ISEKI (European Association for Integrating Food 
Science and Engineering Knowledge Into the Food Chains)Food 
Conference 

Date : July 6-8, 2016 
Location : Vienna, Austria 
Weblink :  
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1. Books 
Titles: 7420 + 
Volumes: 18127 + 

2. E-Books 
4595 + titles from CRCNetbase, 
Elsevier, Woodhead, Wiley 
Publishing including books from  
Myilibrary, Science Direct, Ebsco. 

3. Periodicals 
Print Journals: 58 
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 
1140 + Disks of books, documents, 
educational CD/DVD including 
photograph and audio video 
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 
 

 

Shelf Check in – Check out system 
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Ezproxy access and authentication software is being used by NKC to provide remote access to the subscribed e-
resources. Users gain secure remote access to the Web-based, licensed content of NKC-NIFTEM through Ezproxy. 

 
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. 
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 In-Charge, NKC Mr. Shiv S. Jha 
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in, 
shivsjha@gmail.com 
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Mr. Dhirendra K. Padhan 
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