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India: FSSAI and CHIFSS sign MoU for science-based food safety and 

innovations 

Source: FnBnews, 28
th

 June, 2016 

FSSAI (Food Safety and Standards Authority of India) has joined hands with 

CHIFSS (CII-HUL Initiative on Food Safety Sciences), a partnership initiative 

between business association CII (Confederation of Indian Industry) and FMCG 

giant HUL (Hindustan Unilever Limited), with the purpose of driving science-

based food safety in order to strengthen consumer safety and enable a science-

based innovation environment. At the launch of the CII-HUL Initiative on Food 

Safety Sciences (CHIFSS), Mr. Pawan Kumar Agarwal, CEO, FSSAI, signed 

MoU (memorandum of understanding) with CHIFSS. Mr. Agarwal said that we 
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are happy to sign the MoU with CHIFSS and this collaborative initiative will 

drive and disseminate food safety on science-based risk analysis in India and 

work towards improving food safety through fact and data-based technical 

briefs, food safety plan guidance documents and online training programmes. 

Ms. Anuradha Prasad, joint secretary, ministry of food processing industries 

(MoFPI), thanked FSSAI for largely resolving the issues being faced by the 

food processing industry, at the launch ceremony. She highlighted it as a 

positive move in a short span of six to eight months. Mr. Chandrajit Banerjee, 

DG, CII, in his welcome remarks mentioned about CII’s extensive outreach and 

service portfolio on food safety and quality for more than a decade, covering 

awareness campaigns, collaborative certificate courses for food professionals, 

workshops on risk assessments and standards formulation. “We are delighted to 

launch the CII-HUL Initiative on Food Safety Sciences for driving science-

behind food safety which will work in a partnership mode with FSSAI, eminent 

scientists, academia and key opinion formers. As the first outcome of CHIFSS, 

the Food Safety Management System Guidance Document for Ice Creams and 

Frozen Desserts was released alongside the launch of the website. The launch 

was attended by stakeholders including eminent scientists, government officials 

and professionals from academia and industry. 

                                                                                                                     More... 

 

India: IRCTC signs pact with Defence Food Research Lab in field of food 

technology 

Source: The Times of India, 27
th
 June, 2016 

Aiming to provide safe and hygienic food to passengers, Indian Railway 

Catering and Tourism Corporation (IRCTC) signed an agreement with the 

government-owned Defence Food Research Laboratory (DFRL) for transfer of 

technology in the field of food and beverage processing and packaging that 

would help in upgrade its catering business. Under the agreement, DFRL, 

working under Defence Research and Development Organisation (DRDO), will 

transfer the technical knowhow and testing for quality assurance to IRCTC's 

ready-to-eat packaged food for the rail travellers. An official said that the trial 

for preparation of Ready to Eat (RTE) food with the assistance of DFRL 

technology has commenced and the rollout of 36,000 RTE packs of Vegetable 

Biryani, Rajma-Chawal, Jeera Rice, Tamrind Rice, Lemon Rice, Wheat Upma, 

Dal Rice and Chicken Biryani is planned in the first week of July. Food items 

will be available in 150-300 gm packets whose shelf life is six months. Besides 

the launch of RTE food, IRCTC is in talks with Mysuru-based Central Food 

http://www.fnbnews.com/Top-News/fssai-and-chifss-sign-mou-for-sciencebased-food-safety-and-innovations-39149
http://timesofindia.indiatimes.com/india/IRCTC-signs-pact-with-Defence-Food-Research-Lab-in-field-of-food-technology/articleshow/52943959.cms
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Technological Research Institute (CFTRI) for its assistance in food processing, 

packaging technology, training, menu planning and quality control. 

                                                                                                                     More... 

 

India: Itanagar Raj Bhavan sets up fruit processing unit to train women 

and youth 

Source: The Indian Express, 25
th
 June, 2016 

Arunachal Pradesh’s first lady Mrs. Rita Rajkhowa has set up a fruit processing 

centre within the Raj Bhavan premises to help women – housewives as well as 

members of self-help groups to learn the art of fruit processing and thus get 

economically empowered. The fruit processing centre, set up under the aegis of 

Muskan Welfare Society, an NGO which is headed by the first lady and also has 

its office in the Raj Bhavan itself, was formally inaugurated by Governor Mr. JP 

Rajkhowa with 29 women from the state capital joining the first batch of 

trainees. Governor Mr. JP Rajkhowa said that Arunachal Pradesh is not just the 

Land of Dawnlit Mountains. It is also a land of fruits and festivals. But 

unfortunately, while so many festivals are held in all over the state, no one has 

thought of taking care of the state’s horticultural potential to convert it into a 

major economic activity. The 29 participants are being imparted training in 

making tomato sauce, litchi and pineapple squash, mixed fruit jam, guava, pear 

and plum jelly and pickles. 

                                                                                                                     More... 

 

 

 

India: FDI in food processing puts Maharashtra state in advantage 

Source: The Indian Express, 22
nd

 June, 2016 

The Centre’s decision to allow 100 per cent Foreign Direct Investment (FDI) in 

the food processing sector is likely to boost agro-industrial investments in 

Maharashtra. The state government also believes that the decision would help 

them override the agrarian crisis in the state. The Union Ministry of Food 

Processing has listed Maharashtra among the four states with potential to derive 

maximum benefits from policy reforms in food processing. The other states are 

Punjab, Haryana, and Andhra Pradesh. Maharashtra also leads in horticulture 

produce in the country, with 40 per cent produce.  According to NABARD 

status report for year 2015-16: The food processing units would help 

Maharashtra to process 40 per cent vegetables and 30 per cent fruits, which are 

wasted due to lack of infrastructure. The inadequate food processing sector also 

http://timesofindia.indiatimes.com/india/IRCTC-signs-pact-with-Defence-Food-Research-Lab-in-field-of-food-technology/articleshow/52943959.cms
http://indianexpress.com/article/india/india-news-india/itanagar-raj-bhavan-sets-up-fruit-processing-unit-to-train-women-youth-2875681/
http://indianexpress.com/article/india/india-news-india/itanagar-raj-bhavan-sets-up-fruit-processing-unit-to-train-women-youth-2875681/
http://indianexpress.com/article/india/india-news-india/fdi-in-food-processing-puts-maharashtra-state-in-advantage-2867971/
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is a primary reason for poor remunerations farmers get. They cannot bargain in 

absence of robust market linkages. Chief Minister Devendra Fadnavis said that 

for the first time, my government has taken a conscious decision to make 

greater investments in the agro-industrial sector. We have given greater impetus 

on strengthening value chains to provide channels for agro-produce through 

industrial units. The robust food processing sector, through the centre’s policy 

reforms, will open new avenues for farmers. The state government has already 

taken steps, with four mega food parks in Satara, Ahmednagar, Wardha and 

Nagpur getting a go-ahead. At the Make In India week in February (13-18), 

Fadnavis managed to get MoUs with private players in the food processing 

sectors. The government has already identified the regionwise potential for 

growth of food processing sector. Keeping in mind the interest of farmers, food 

processing units are being linked with crops/fruits grown in that particular 

region. The districts for food/fruits processing units include Nashik, Pune, 

Kolhapur, Ahmednagar, Jalgaon, Nagpur, Latur and Sindhudurg. The chief 

minister believes the food processing sector should also be promoted in districts 

reeling under farmers’ suicide and drought. 

                                                                                                                    More… 

India: 100% FDI in food processing to reduce wastage curb inflation: CII  

Source: The Economics Times, 21
st
 June, 2016 

With the government giving the green signal to 100 per cent foreign direct 

investment (FDI) in trading of food products manufactured or produced in 

India, including through e-commerce, the industry stakeholders feel the measure 

will reduce wastage, curb inflation and will be beneficial for the farmers. Mr. 

Piruz Khambatta, Co-chairman of the Confederation of Indian Industry's 

National Committee on Food processing Industry, this policy announcement is 

aligned with the objective of the government's initiative on 'Make in India' to 

facilitate 'ease of doing business' with a thrust on 'Minimum Government and 

Maximum Governance'. India is the second largest producer of fruits and 

vegetables in the world. However, it has very limited integrated cold chain 

infrastructure and storage facilities, causing heavy losses to farmers in terms of 

wastage in quality and quantity of the fruits and vegetables. With 100 per cent 

FDI now to be allowed in marketing of food products produced and 

manufactured in India, it is expected that the farmers will also get better prices 

from the heavy reduction in post-harvest losses. It will also result in the 

strengthening of the back-end infrastructure and lead to direct purchase by the 

retailers. 

http://indianexpress.com/article/india/india-news-india/fdi-in-food-processing-puts-maharashtra-state-in-advantage-2867971/
http://economictimes.indiatimes.com/news/economy/policy/100-fdi-in-food-processing-to-reduce-wastage-curb-inflation-cii/articleshow/52853949.cms
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                                                                                                                    More… 

India: FSSAI finalises list of 11,000 food additives 

Source: Business Line, 21
st
 June, 2016 

The Food Safety and Standards Authority of India (FSSAI), which was in the 

process of harmonising Indian food standards with the international CODEX 

standards, has now finalised a list of 11,000 permissible food additives. In a 

statement, the food regulator said that with this, the FSSAI has achieved a major 

land mark in setting of the standards for various foods in the country. Industry 

players believe this will help strengthen the position of India as a global hub for 

food processing industry and help move the industry to ingredient-based 

regime. The FSSAI said that it removed potassium bromate, which is used in 

bread and bakery products and cyclamates, which is used in jams, jellies, 

marmalades, dairy-based drinks and confectionary, from the list of permissible 

additives. The bread manufacturers association had earlier voluntarily decided 

to withdraw the use of potassium bromate. The draft of these standards was 

released for public consultation in October last year. About 8,000 food additives 

were operationalised in December, and now it has been updated to standards for 

11,000 food additives. 

                                                                                                                    More… 

India: Processing focus in food FDI 

Source: The Telegraph, 19
th
 June, 2016 

The government is preparing to allow 100 per cent foreign direct investment 

(FDI) in food retail, but with clauses to highlight how the move will benefit the 

domestic food processing industry. The government is likely to insist that part 

of the investment is made in processing and farm infrastructure such as cold 

chains. Finance ministry officials said the original proposal from the ministry of 

food processing was being fine-tuned so that investors were forced to invest in 

farm gate infrastructure, such as cold storage, refrigerated trucks, processing 

plants, to add value and create jobs and this measure will be showcased as one 

which boosts domestic production, employment and helps the farm sector by 

creating farm gate infrastructure. At present, foreign investment in multi-brand 

retailing is not allowed even as 51 per cent FDI in single brand retail and 100 

per cent FDI in the cash-and-carry or wholesale business are permitted. Farmers 

often sell their produce at a fraction of the price paid by consumers even as 

wholesellers take advantage of outdated laws to force the farmers into selling 

their produce only to them. These middlemen create artificial shortages and rake 

in 400-500 per cent profits. 

                                                                                                                    More… 

http://economictimes.indiatimes.com/news/economy/policy/100-fdi-in-food-processing-to-reduce-wastage-curb-inflation-cii/articleshow/52853949.cms
http://www.thehindubusinessline.com/economy/fssai-finalises-list-of-11000-food-additives/article8756698.ece
http://www.thehindubusinessline.com/economy/fssai-finalises-list-of-11000-food-additives/article8756698.ece
http://www.telegraphindia.com/1160620/jsp/business/story_92145.jsp#.V2sZY9IrLIU
http://www.telegraphindia.com/1160620/jsp/business/story_92145.jsp#.V2sZY9IrLIU
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India: MIDC floats Rs 3.53 crore bids to develop food park 

Source: The Times of India, 8
th

 June, 2016 

The Maharashtra Industrial Development Corporation (MIDC) has floated a bid 

amounting to Rs 3.53 crore to develop infrastructure works in proposed Food 

Processing Park at Vinchur, 60 kms from Nashik city. Infrastructural works like 

roads, water supply, streetlights etc are to be developed at the proposed food 

processing park through private firms. The MIDC has proposed food processing 

park on 50 hectares (125 acres) adjacent to existing Godavari Wine Park at 

Vinchur. This will be the first food processing park in the district, which is 

expected to be ready with infrastructure by the end of 2016. An official from 

MIDC said that we have just floated a tender to develop infrastructure at the 

proposed food processing park at Vinchur. We will start allotting plots to food 

processing units once the infrastructure is ready. Some units have already 

applied for land at the proposed park. The state government had developed a 

Godavari Wine Park on total 133 hectares in 2001 in a bid to boost wine 

industry. Of total 133 hectares, the wine park had been developed on 83 

hectares, while remaining 50 hectares are still undeveloped. Only five wineries 

started operations so far. Following demand by the industrial associations, the 

state government agreed to develop food processing park for food processing 

industries on 50 hectares. Now, the MIDC is in the process of developing 

infrastructure there. 

                                                                                                                     More... 

India: Seminar on ‘Opportunities for the Development of Food Processing 

Industries in South India’ to be held in B'luru 

Source: KNN, 17
th

 June, 2016 

All India Food Processors’ Association (AIFPA) with the support of Ministry of 

Food Processing Industries (MoFPI) will be organising a National Level 

Seminar covering “Opportunities for the Development of Food Processing 

Industries in South India”. Mr. D.V. Malhan, Executive Secretary AIFPA said 

that Indian food processing   industry has emerged as a growth driven and a 

highly profitable sector due to its immense potential for consistent value 

addition and Food Processing Industry in the Southern States generate new  

farm sector  demand for more and different agri-horti outputs which are suitable 

for processing. The southern states which produce food grains, oilseeds fruits & 

vegetables, fisheries, poultry etc. have huge capacity to build up the new 

initiatives in food processing like the Food Parks, world-class facilities for 

pulping, IQF, bottling, tetra packing, modular cold storage, warehousing and 

advanced testing labs. Apart from this there are many new avenues and great 

http://timesofindia.indiatimes.com/city/nashik/MIDC-floats-Rs-3-53-crore-bids-to-develop-food-park/articleshow/52811666.cms
http://timesofindia.indiatimes.com/city/nashik/MIDC-floats-Rs-3-53-crore-bids-to-develop-food-park/articleshow/52811666.cms
http://knnindia.co.in/news/newsdetails/state/seminar-on-opportunities-for-the-development-of-food-processing-industries-in-south-india-to-be-held-in-bluru
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scope for poultry products, processing of coarse grains and millets/spices 

(chilies and turmeric), rice products, dairy products/horticultural 

products/marine products, export oriented products focused on processing of 

vegetables, onion, tomato/fruits/spices etc. But optimum development of all of 

this requires huge improvisations and technological leaps along with extensive 

research and technical knowhow to be infused in the prospective entrants, 

startups and existing food processing MSMEs. 

                                                                                                                     More... 

India: Empowering our farmers 

 (Article written by Hon’ble Vice Chancellor of NIFTEM) 

Source: The Pioneer, 17
th
 June, 2016 

Agriculture is the backbone of the Indian economy and will remain so for the 

next century or so. About 65 per cent of the Indian population depends on 

agriculture for their livelihood. However, subsistence agriculture does not 

generate enough income for the farmers and rural families due to which they are 

forced to leave this industry. Farmers and rural youth will prosper when they are 

empowered with the required knowledge, skill and entrepreneurship and are 

connected to value addition economic activities in the agri-business domain. A 

large network of agri-based rural micro-enterprises, owned by farmers and rural 

youth, needs to be established to bring prosperity to farmers/rural youth and 

villages. Just like a farmer prepares his field before sowing the seeds so as to get 

a good yield, we have to make the farmers and the rural youth aware about the 

benefits of value addition and food processing. We have to train them and give 

them knowledge so that they either become entrepreneurs or trained workers for 

the food industry. The viability model of agriculture in India will emerge by 

linking it to value addition, food processing preservation and establishing a 

large network of food processing micro and small enterprises in the villages. 

The different stages considered for assessment of losses are harvesting, 

collection, threshing, grading/sorting, winnowing/cleaning, drying, packaging, 

transportation, and storage, depending upon the commodity. Most of the 

wastage is happening in fruits, vegetables, pulses and cereals. With adequate 

processing facilities, much of this waste can be reduced. This will, thus, 

increase remunerative wage to the producer as well as ensure greater supply to 

the consumer. Some of the major challenges being faced by the food processing 

sector are: Supply-chain infrastructure gaps (lack of primary processing, cold 

storage and distribution facilities at the Farm gate in the villages); inadequate 

link between production and processing (lack of process able varieties); 

seasonability of operations and low capacity utilisation; inadequate focus on 

http://knnindia.co.in/news/newsdetails/state/seminar-on-opportunities-for-the-development-of-food-processing-industries-in-south-india-to-be-held-in-bluru
http://www.dailypioneer.com/columnists/oped/empowering-our-farmers.html
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quality and safety standards; lack of product development and innovation; 

supply chain institutional gaps (procurement dependence on agricultural 

produce market committee markets). Another major constraint is the availability 

of skilled/trained manpower. This calls for major investments in developing 

human resources which will in turn help the farmers become entrepreneurs; 

train rural youth for the food processing industry which will help agriculture 

and food processing industry grow faster. Central Government institutions like 

the National Institute of Food Technology Entrepreneurship and 

Management (NIFTEM) have already taken such initiatives. But to make the 

programme successful, it is imperative to involve 640 Krishi Vigyan Kendras 

and 45 agriculture universities and eight central universities where food 

technology is taught. These institute/universities will facilitate in catalysing the 

process of entrepreneurship with technical inputs from their renowned 

scientists/resource persons. NIFTEM will also network with the Mudra Bank, 

MSME schemes and the National Skill Development Corporation etc, to 

smoothen the process of finance to the budding entrepreneurs. Since 2011, 

NIFTEM has been conducting skill development and capacity building 

programmes on a pan-India basis to skill the farmers and unemployed youth, 

besides upscaling the skill of employed youth. NIFTEM has adopted 39 

villages, spread across 18 States. Its monitoring the development of 

entrepreneurship in the villages, particularly of farmers. Success stories have 

started emerging. 

                                                                                                                     More... 

India: Chhattisgarh looks to Uttarakhand for investment 

Source: Business Standard, 16
th
 June, 2016 

Chhattisgarh is exploring the possibility of drawing investment from 

Uttarakhand in the food processing and herbal industries. Chhattisgarh Chief 

Minister Raman Singh said that we have invited industrialists from Uttarakhand 

to visit Chhattisgarh and see the infrastructure development that has taken place 

in the state. According to industry department officials, a detailed presentation 

was given to Uttarakhand industrialists to highlight the salient features of the 

state. Since Chhattisgarh has sufficient production of foodgrain and forest 

produce, the state was giving priority to the small and medium industries for 

drawing investment in food and herbal processing, pharmaceutical to add value 

to the produce. 

                                                                                                                     More... 

 

 

http://www.dailypioneer.com/columnists/oped/empowering-our-farmers.html
http://www.business-standard.com/article/economy-policy/chhattisgarh-looks-to-uttarakhand-for-investment-116061600605_1.html
http://www.business-standard.com/article/economy-policy/chhattisgarh-looks-to-uttarakhand-for-investment-116061600605_1.html
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India: Govt taking steps to raise food processing output: Harsimrat Kaur 

Badal 

Source: One India, 17
th

 June, 2016 

The Centre is taking steps to double production of the food processing sector, 

Union Minister Harsimrat Kaur Badal said that processing of food in India is at 

present 10 per cent as compared to 80 per cent in others countries like the 

Philippines and Malaysia. We want to improve this and various measures are 

being taken by the ministry including giving subsidies and concessions to the 

aspiring industrialists. She also said that the government has also created buffer 

stock of cereals which would be released in the market when the artificial 

shortage is created. Similar stocks should be created by the cold storages of 

tomatoes and other vegetables and FDI has been allowed in the food processing 

sector to help it grow. She added that food parks, cold storages and laboratories 

were among the various measures undertaken by her ministry. 

                                                                                                                     More... 

 

India: Sonam Dawa inaugurates Ladakh Integrated Development Project 

Source: Daily Excelsior, 11
th

 June, 2016 

With  switching on of the bore well and unveiling of foundation stone, Ladakh 

Integrated Development Project at Ranbirpur, Thiksey inaugurated by CEC, 

LAHDC, Dr. Sonam Dawa and Dr. Ajit Kumar, VC- NIFTEM. The inaugural 

and Bhumi Puja program was organized by Ladakh Farmers & Producers Co-

operative Ltd (LFPCL). Later, the dignitaries customary sowed the seeds and 

inspected the photo exhibition/ demonstrations. Dr Sonam Dawa    said that this 

project is dream come true for people of Ranbirpur, Thiksey of cultivating this 

barren land. He said that it’s now the responsibility of local people to ensure 

success of this pilot project in next two years through their dedicated hard work 

in coordination with the concern allied departments. VC-NIFTEM, Dr Ajit 

Kumar urged the farmers to make judicious use of every inch of land and drop 

of water and to adopt new techniques and methods of advance farming to ensure 

maximum production and high profit. He suggested Hill Council to establish a 

food processing training centre for farmers in Leh. Dr. Pitam Chandra, 

Professor, NIFTEM said that the success of this project will bring prosperity to 

Ladakh for which everyone has to work hard with full commitment, updated 

skills, changed work culture by ensuring synergy and integration among the 

teams involved. 

 

http://www.oneindia.com/india/govt-taking-steps-raise-food-processing-output-badal-2130098.html
http://www.oneindia.com/india/govt-taking-steps-raise-food-processing-output-badal-2130098.html
http://www.dailyexcelsior.com/sonam-dawa-inaugurates-ladakh-integrated-development-project/
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                                                                                                                    More... 

 

India: Andhra Pradesh partners with NRDC to develop agribusiness sector 

Source: Business Standard, 10
th
 June, 2016 

The Andhra Pradesh Government through its AP Food Processing Society has 

entered into a memorandum of agreement (MoA) with the National Research 

Development Corporation (NRDC) to strengthen the agribusiness & food 

processing sector by establishing Smart Agribusiness Platform Networks of 

Andhra Pradesh (SAPNAP). These networks will focus on creation of enabling 

ecosystem for accelerated growth of agribusiness by involving all the 

stakeholders. SAPNAP will have two key development platforms – smart 

agribusiness value-chains and smart agribusiness incubators & accelerators. 

Smart agribusiness value chains will focus on intelligence / analytics / big data, 

innovations and partnerships. The smart agribusiness incubators will focus on 

establishment of 13 district level incubators with enabling infrastructure and 

ecosystem for start-ups, enterprise development and food processing 

organisation (FPO) mentoring. NRDC will be the knowledge partner in the 

programme and will provide the required technologies, know-how, IPRs and 

other value added techno-commercial services to the start-ups of SAPNAP and 

linkages to the national and international stakeholders. 

                                                                                                                     More... 

India: CP Foods sets up chicken processing plant in AP 

Source: Business Line, 09
th
 June, 2016 

http://www.dailyexcelsior.com/sonam-dawa-inaugurates-ladakh-integrated-development-project/
http://www.business-standard.com/article/b2b-connect/andhra-pradesh-partners-with-nrdc-to-develop-agribusiness-sector-116061000311_1.html
http://www.business-standard.com/article/b2b-connect/andhra-pradesh-partners-with-nrdc-to-develop-agribusiness-sector-116061000311_1.html
http://www.thehindubusinessline.com/companies/cp-foods-sets-up-chicken-processing-plant-in-ap/article8710052.ece
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Thailand-based agro-industrial conglomerate Charoen Pokphand Foods Public 

Company Limited (CP Foods) has forayed into the packaged foods business in 

India, with a new chicken processing plant in Chittoor, Andhra Pradesh, as it 

sees an uptick in this segment. CP Foods India Senior Vice President Mr. 

Sanjeev Pant said that we aim to play a significant role in it with the launch of 

India’s best chicken processing plant in Chittoor and coupled with the fact that 

the packaged foods industry is estimated to grow up to $50 billion by the end of 

next year, we see a lot of opportunity in this segment. The company makes CP 

Frozen Chicken, CP Chilled Chicken, CP Easy Snacks—veg and non—veg, and 

CP Eggs, crafted by its in-house chefs. Further, the company claims that it 

undertakes integrated food processing operations in the country, ranging from 

feed production and farming to food processing and distribution under “farm to 

fork” concept. Mr. Nutthakrit Sivasri, Regional Chairman, South Asia, Agro 

industry and fod business group for CP Group said that with this kind of 

differentiation, we want to be one of the top food players, especially in the 

non—veg category in the next five years. 

                                                                                                                     More... 

India: “Designer food likely to be future of the industry”- Ram 

Rajasekharan 

Source: The Hindu, 08
th
 June, 2016 

Mr. Ram Rajasekharan, Director of Central Food Technological Research 

Institute (CFTRI), while inaugurating the first international conference on food, 

nutrition and health said that designer food, with enhanced or modified nutrients 

to cater to different needs of people, is likely to be the future of food industry. 

Citing the advancements being made in food processing technologies, he also 

said that in the future it might not be necessary for a person to compromise on 

taste or quantity of food to lead a healthy life and people would have a variety 

of options with specific nutritional values to choose from depending on their 

needs. Delivering a key-note address on nano-food, Mr. C. 

Anandharamakrishnan, Director of Indian Institute of Crop Processing 

Technology said that while there were exciting advancements happening in the 

field, there were also major hurdles to be overcome. 

                                                                                                                     More... 

India: Erode, a destination for food processing sector 

Source: The Hindu, 06
th
 June, 2016 

Thousands of registered food and beverage processing units, leading brands of 

food products, production of several agricultural products – these factors have 

all made Erode a destination for food processing sector. Be it dairy products, 

http://www.thehindubusinessline.com/companies/cp-foods-sets-up-chicken-processing-plant-in-ap/article8710052.ece
http://www.thehindu.com/news/cities/Madurai/designer-food-likely-to-be-future-of-the-industry/article8703494.ece
http://www.thehindu.com/news/cities/Madurai/designer-food-likely-to-be-future-of-the-industry/article8703494.ece
http://www.thehindu.com/news/cities/Coimbatore/erode-a-destination-for-food-processing-sector/article8695687.ece
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masala powders, pastry or traditional snacks, the district has hundreds of units, 

from small-scale ones to well-known brands. According to Mr. Rasumani, 

general manager of District Industries Centre, Erode, there are 10,720 registered 

micro, small and medium-scale enterprises in the food processing sector in the 

district. There are about 100 large-scale units too, besides several unregistered 

units. Mr. P. Thirumurthy, secretary of Erode District Small-Scale Industries 

(EDDISIA) said that almost 50 per cent of the milk supplied to Bengaluru is 

from Erode and there is a 25 per cent growth in food industries in Erode over 

the recent years. The abundance of agricultural products such as coconut, 

lemon, turmeric, sugarcane and milk, surplus availability of workers, and 

sufficient water supply attract industrialists to set up processing units here. Now 

the company has its manufacturing units in Tirunelveli, Coimbatore, Salem, and 

Chennai. 

                                                                                                                     More... 

India: MoFPI waits for nod on FDI in food retail paving way for $1 b 

investment 

Source: FnBnews, 04
th

 June, 2016 

The ministry of food processing industries (MoFPI) is awaiting the cabinet nod 

for the note prepared by department of industrial policy & promotion (DIPP) to 

revive investment into the sector. According to sources in the ministry, the 

expected investment could reach $1billion in the next couple of years if the 

cabinet approves the decision. A senior functionary of MoFPI said that if the 

decision is implemented in next couple of months, it has the potential to reach 

$1billion in next couple of years that will change the whole dynamics of the 

food processing sector from farm to fork. The government has announced 100% 

FDI in marketing of food products produced and processed in India from 

current fiscal. The ministry is keeping a close watch on FSSAI, the apex food 

regulator, which in recent times has helped the food processing industry by 

several of its decisions like issuing the list of approved additives used in food 

processing sector after which the issue related to product approval has been 

solved more or less. 

                                                                                                                     More... 

 

 

 

India: Future Group firm to raise Rs 134 cr from IFC 

Source: Business Standard, 04
th
 June, 2016 

http://www.thehindu.com/news/cities/Coimbatore/erode-a-destination-for-food-processing-sector/article8695687.ece
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Future Consumer Enterprise Limited (FCEL) is planning to raise around Rs 134 

crore from the World Bank’s investment arm to help drive the food processing 

company’s Rs 400 crore investment plan in various parts of the country and in 

neighbouring Sri Lanka. FCEL is an integrated food processing company with 

agricultural commodities sourcing, processing as well as development and 

manufacturing of value-added products for its fast-moving consumer goods 

(FMCG). FCEL plans to undertake a capital expansion programme for 

investments to develop new products for its FMCG brands, expansion of its 

sourcing operations, further development of a 114-acre integrated food park in 

partnership with the ministry of food processing industries in Karnataka and 

development of manufacturing and processing operations for dairy products, 

fruits and vegetables, oats and sauces and ketchups (project). All facilities in the 

project are existing ones. The integrated food park is located in the Tumkur 

region of Karnataka, Nilgiris Dairy farm is located in the town of Erode, Tamil 

Nadu, and the Aussee Oat Milling in Mirigama, Sri Lanka. A small portion of 

the investment will be allocated for the Lankan operations. IFC said that for 

FCEL, the former is a strategic partner and its key addition is in being able to 

provide the entire range of products and services to meet FCEL’s long-term 

financing, growth, sustainability and strategic requirements. IFC will also 

engage with the company on food safety advisory starting with an assessment of 

areas of improvement in food safety by IFC’s advisory team. 

                                                                                                                     More... 

India: Govt to establish 250 agro-processing clusters pan India 

Source: The Financial Express, 02
nd

 June, 2016 

Food Processing Minister Mrs. Harsimrat Kaur Badal said that Government 

plans to set up 250 small agro-processing clusters at an estimated cost of over 

Rs 5000 crore. After getting the required approvals, the Food Processing 

Ministry will invite expressions of interest from both public and private players. 

Mrs. Badal said that we are looking to establish small agro-processing clusters 

near producing area of one specific fruit or vegetable. So, if someone wants to 

establish small processing cluster like for onion, he can do that and the 

government will provide subsidy of up to Rs 5 crore per cluster and the idea 

behind this proposal is to take the processing at doorstep of the farmers so that 

their income can be raised and at the same time wastages can also be reduced 

which will also help in checking the rise in prices. Sharing the achievements of 

the government, the minister said that 32 lakh tonnes of food processing 

capacity with an investment of about Rs 2,000 crore has been established in last 

two years. Mrs. Badal also said that with this, India has started moving toward 

http://www.business-standard.com/article/companies/future-group-firm-to-raise-rs-134-cr-from-ifc-116060400138_1.html
http://www.financialexpress.com/article/india-news/govt-to-establish-250-agro-processing-clusters-pan-india/272325/
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zero tolerance of food wastages. The new addition of processing capacity will 

reduce wastage of fruits and vegetables worth Rs 9,000 crore per annum 

because the same value of these commodities can now be processed. Mrs. Badal 

further said that the government has sanctioned 37 Mega Food Parks, out of 

which 8 have been operationalised. Similarly, 134 cold chain projects were 

sanctioned and 81 have been completed. 

                                                                                                                     More... 

India: Bread makers were using only permissible chemicals 

Source: IIFL, 25
th

 May, 2016 

ASSOCHAM Secretary General Mr. D S Rawat said that the industry will 

surely be at fault if it was using the PM in violation of the FSSAI rules. If at all, 

there is a problem, it does not lie at the door of the industry, which only would 

be put to immense loss of consumer confidence and crores of rupees worth of 

loss. Already, reports suggest a sharp fall in the sale of morning breads and a 

sense of panic among the homemakers. While the report by the Centre for 

Science and Environment (CSE) has caused a panic among the consumers 

resulting in plummeting of sale of bread and bakery products, the use of 

potassium bromate, purported to be harmful to health, was being done with the 

permission and full knowledge of the food regulator. He also said that the 

ASSOCHAM is all for adoption of internationally accepted food standards. If at 

all, the problem is detected, the first contact point for the NGOs and 

independent organisations should be the government agencies, regulators both 

at the Centre and state levels. 

                                                                                                                     More... 

India: Jharkhand govt's plan to convert Hazaribag Barhi into food 

processing hub hits land hurdle 

Source: NYOOOZE,  25
th
 May, 2016 

The Jharkhand government's efforts to convert Barhi in Hazaribag into a hub of 

food processing activities have received lukewarm response from entrepreneurs 

outside the state. As many as six proposals, including two logistic parks, two 

cold storage units and two processing plants have rejected the land offered in 

Hazaribag by the state industries department last month citing infrastructure and 

communication issues. The cumulative investments of the projects run into a 

little over Rs 100 crore. Barhi is the site for one of the four food parks 

announced by chief minister Mr. Raghubar Das early in 2016. The other parks 

will come up in Dumka, Sahibganj and Bokaro. Though a 200 acre plot 

belonging to the revenue department has been identified in Barhi, department 

sources say groundwork for finding a developer has still not begun.In 2015, the 

http://www.financialexpress.com/article/india-news/govt-to-establish-250-agro-processing-clusters-pan-india/272325/
http://www.indiainfoline.com/article/news-top-story/bread-makers-were-using-only-permissible-chemicals-116052500620_1.html
http://www.indiainfoline.com/article/news-top-story/bread-makers-were-using-only-permissible-chemicals-116052500620_1.html
http://www.nyoooz.com/ranchi/479059/jharkhand-govts-plan-to-convert-hazaribag-barhi-into-food-processing-hub-hits-land-hurdle
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investment summit on food processing fetched Jharkhand government 

investment proposals to the tune of Rs 900 crore. 

                                                                                                                     More... 

India: 84% Samples of bread in Delhi found to be possibly carcinogenic: 

Centre for Science and Environment 

Source: NDTV Food, 25
th
 May, 2016 

Centre for Science and Environment (CSE) has come up with very distressing 

results after testing 38 samples of some of the most readily available pre-

packaged breads in the Delhi market. The CSE conducted its test on variants of 

white bread, whole wheat or atta bread, as well as sandwich breads, pizza 

breads, burger buns and pavs from companies like Harvest Gold, Britannia, Le 

Marche, KFC, Pizza Hut, Domino's, McDonald's, Slice of Italy and Subway. It 

was carried out between May and June last year. As a result, a staggering 84 

percent of the samples (34 on 38) were found to be laced with carcinogenic and 

thyroid triggering chemicals, particularly Potassium Bromate and Potassium 

Iodate. The test was conducted by CSE's Pollution Monitoring Laboratory. 

Deputy Director General, CSE, Mr. Chandra Bhushan said that we found 84 per 

cent samples positive with Potassium Bromate or Iodate. We re-confirmed the 

presence of Potassium Bromate or Iodate in a few samples through an external 

third-party laboratory. We checked labels and talked to industry experts and 

scientists. Our study confirms the widespread use of Potassium Bromate or 

Iodate as well as the presence of bromate or iodate residues in the final product. 

According to a PTI report, the chemicals were found in close to "79 per cent 

(19/24) samples of packaged bread, all samples of white bread, pav, bun and 

ready-to-eat pizza bread and 75 per cent (3/4) samples of ready-to-eat burger 

bread. CSE has already pressed for a ban on Potassium Bromate and Potassium 

Iodate in the country. 

                                                                                                                     More... 

India: New Sampada scheme to give free hand to entrepreneurs keen on 

food clusters 

Source: FnBnews, 14
th

 June, 2016 

The ministry of food processing industries (MoFPI), under its new Sampada 

scheme, has decided to give free hand to entrepreneurs to decide the size of the 

land for setting up food processing units as part of clusters. Until now 

entrepreneurs could come up with their plans only for Mega Food Parks but 

with the new scheme, they have the option of deciding on smaller sized food 

clusters. The government will soon notify the scheme and reveal its guidelines. 

http://www.nyoooz.com/ranchi/479059/jharkhand-govts-plan-to-convert-hazaribag-barhi-into-food-processing-hub-hits-land-hurdle
http://food.ndtv.com/food-drinks/84-samples-of-bread-in-delhi-found-to-be-possibly-carcinogenic-centre-for-science-and-environment-1409412
http://food.ndtv.com/food-drinks/84-samples-of-bread-in-delhi-found-to-be-possibly-carcinogenic-centre-for-science-and-environment-1409412
http://www.fnbnews.com/Top-News/new-sampada-scheme-to-give-free-hand-to-entrepreneurs-keen-on-food-clusters-39088
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However, there is a small rider that has been put forth. The entrepreneurs should 

be having five units under the plan and Rs 25 crore investments besides it 

should be close to farming hub. It may be multistoried, or spanning in few 

acres. Union minister for food processing industries Mrs. Harsimrat Kaur Badal 

stated that there was nothing in between Mega Food Park scheme and Cold 

Chain scheme to promote the food processing industries and it had been done to 

further augment the opportunities in the sector. Under the scheme, there will be 

flexibility in terms of land requirement and an individual can set up a park but it 

should have minimum five units and be in close proximity to a farm cluster. 

This has been done to encourage more clusters to come up where food 

processing can be carried out and help in value addition to the farm produce 

ultimately helping in reducing food wastage and increasing the food processing 

in the country. 

                                                                                                                     More... 

India: Food parks, cold chains to help reach doubling food processing rate 

target 

Source: FnBnews, 13
th

 June, 2016 

With an aim to double the rate of food processing in the country from the 

current 8-10% to 20%, ministry of food processing industries (MoFPI) has 

stepped up efforts such as completing 37 Mega Food Parks, well connected with 

the infrastructure needed for the purpose. The ministry’s focus is on the FDI 

proposed in the marketing of the Indian manufactured food products. While the 

ministry is still awaiting the nod for the project and wants investors to spend at 

least  15% at the farm gate on areas such as controlled atmosphere warehousing, 

and grading and sorting facilities. Aimed at transforming the food economy 

through food processing, the minister stated that in the last two years her 

government had created huge 32 lakh MT capacity of processing worth Rs 

9,000 crore. And in another two years it shall reduce wastage by 10% per 

annum amounting to Rs 9,200 crore every year. It is pertinent to mention here 

that in a study conducted by MoFPI, it was observed that food worth Rs 92,000 

crore was wasted every year during the post-harvest period. This includes 

wastage of 16% of perishables. The study was carried out by the Central 

Institute of Post-Harvest Engineering and Technology (CIPHET) Ludhiana. 

Union minister for food processing industries Mrs. Harsimrat Kaur Badal said 

that our target is to operationalise 37 Mega Food Parks by the end of our term as 

government,” Badal told media persons recently. According to her, 44 cold 

chain projects were completed, 24 accredited labs established, Rs 350 crore 

investment in 8 (6 in last two years) currently operational mega parks were put 

http://www.fnbnews.com/Top-News/new-sampada-scheme-to-give-free-hand-to-entrepreneurs-keen-on-food-clusters-39088
http://www.fnbnews.com/Top-News/food-parks-cold-chains-to-help-reach-doubling-food-processing-rate-target-39082
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in place in last two years and through cold chains alone, we have added a 

capacity of 1.28 lakh metric tonne of cold storages/CA/MA, 53.05 MT per hour 

of Individual Quick Freeze (IQF), 19 lakh litre per day of milk processing and 

240 reefer vans. A total of Rs 800 crore grant was given for strengthening the 

food processing infrastructure in the country that which was now worth Rs 

2,000 crore. This has created 32 lakh metric tonne capacity of processing out of 

which currently 12 lakh metric tonne processing is happening currently. The 

revenue generation is Rs 3,000 crore currently which can be upped to Rs 9,000 

crore with the utilisation of the overall capacity. MoFPI is developing a mobile 

app with the help of NIFTEM, which is carrying out a village outreach 

programme to help smallholding farmers understand the nuances of food 

processing. Mrs. Badal said that after the official launch, anybody can download 

the app to seek information on how food processing leads to various foods 

produce. 

                                                                                                                     More... 

India: FDI in food processing: govt. may put conditions for investors 

Source: The Hindu, 12
th
 June, 2016 

Department of Industrial Policy and Promotion (DIPP) may put certain 

conditions for foreign investors in the Cabinet proposal for allowing FDI in 

food processing sector. The development comes in the wake of Ministry of Food 

processing asking to put a condition of investing 25 per cent of the foreign 

inflows for creating agriculture infrastructure in the proposal. Food Processing 

Minister Mrs. Harsimrat Kaur Badal is demanding that foreign players looking 

to invest in the sector would have to mandatorily invest a portion of their 

investments in building infrastructure at the farm gate level for the benefit of 

farmers. As per the original proposal, the DIPP had proposed to allow 100 per 

cent FDI in marketing of food products produced and manufactured in India 

after approval from the Foreign Investment Promotion Board (FIPB). The 

government is also likely to permit business-to-consumer online selling of food 

products produced and manufactured domestically. The food processing sector 

has attracted $5,285.66 million FDI during April 2012 to December 2015 

period. Overall FDI in the country registered a growth of 29 per cent in 2015-

16. It stood at $40 billion in that fiscal. 

                                                                                                                     More... 

 

India: Gujarat renames food processing mission, likely to fetch Rs 10,000-

cr investment 

Source: The Indian Express, 24
th
 May, 2016 
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Gujarat received an investment of Rs 3,000 crore in three years under the 

National Mission on Food Processing (NMFP) since 2012, which has been 

delinked by Centre. Buoyed by industry demand, this scheme has been 

continued as the ‘CM Mission for Food Processing’ under the recently launched 

Comprehensive Agro Business Policy (2016-21) and is expected to fetch a 

minimum investment of Rs 10,000 crore in Gujarat in the next five years. KS 

Randhawa, MD of Gujarat Agro Industries Corporation Ltd said that despite the 

NMFP being delinked last year, in three years of the scheme we had received 

investment of Rs 3,000 crore. In three years if we are fetching this amount, then 

it should be continued and demand of industry was also there to do so. We have 

taken some peculiar aspects of that (scheme) and added some additional 

benefits to it. Based on a rough estimate, we are expecting a minimum 

investment of Rs 10,000 crore in next five years under the ‘CM Mission for 

Food Processing’ under the new policy. As per government officials, 50 per 

cent of employment in Gujarat is generated from the agriculture sector, while 

there are 6.3 lakhs small-marginal & micro industries which give employment 

to 38.51 lakh people.  

                                                                                                                     More... 

India: Maharashtra Government working on agro-industrial policy 

Source: DNA, 24
th

 May, 2016 

Senior state industries department official said that Maharashtra government 

working on an agro-industrial policy. It will look at granting incentives to agro-

industries like food processing units, which will help create value chains for 

farmers and set up facilities like cold storages. The policy will also grant sops to 

industries that want to set up units in particular parts of Maharashtra. He also 

said that they were looking at boosting investment in the entire agro-industrial 

ecosystem. The policy will also look at promoting the setting up of food parks 

and clusters. The agriculture and allies activities sector, which employs the 

highest number of people in Maharashtra, is expected to decline by 2.7%, the 

Economic Survey of Maharashtra 2015-16 has noted. Maharashtra remains a 

major state for horticulture with fruits like Alphonso mangoes, bananas, 

pomegranates, oranges and grapes, vegetables and cut flowers being cultivated. 

An increase in the agro and food processing industry's footprint can add value to 

farm produce and ensure better income and returns for agriculturists. An 

increase in investment in the sector can also aid farmers by allowing access to 

technology, reducing inefficiencies like wastages and overcoming problems like 

low shelf life. 

                                                                                                                     More...  
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India: Centre urged to set up food technology institutes in A.P. 

Source: NYOOOZ, 20
th

 May, 2016 

The Andhra Pradesh Chambers of Commerce and Industry Federation 

(APCCIF) have appealed to Union Minister for Science and Technology Mr. 

Harsh Vardhan and Minister of Food Processing Mrs. Harsimrat Kaur Badal to 

take steps for the establishment of a Central Food Technological Research 

Institute (CFTRI) and an Indian Institute of Crop Processing Technology 

(IICPT) in Andhra Pradesh. In a letter to the Union Ministers, APCCIF 

president-elect Mr. M. Murali Krishna and executive director Mr. P. Bhaskar 

Rao said that the two institutes would give a fillip to agriculture and food 

processing sectors in Andhra Pradesh. They observed that agriculture has been 

chief source of income for the State and its contribution to the Gross State 

Domestic Product stood at 24 per cent. Technology backwardness Though 

Andhra Pradesh is the largest producer of cereals, pulses, fruits, spices and 

vegetables, it is not able to process more than 5 per cent of the produce mainly 

due to technology backwardness. The APCCIF office-bearers asserted that a 

quantum increase in the level of processing and value-addition of primary 

agricultural produce was of critical importance for overall growth of the food 

processing industries. The tremendous potential in A.P for food processing is 

evident from the MoUs inked by 66 companies during the CII Partnership 

Summit held at Visakhapatnam, involving a total investment of nearly Rs. 5,925 

crore. Establishment of CFTRI and IICPT at this juncture would give the much-

needed push to food processing industries in terms of process and product 

development, preservation and value-addition, they asserted. The sector’s 

potential is evident from MoUs inked during CII Partnership Summit. 

                                                                                                                     More... 

 

 

India: ITC to expand food products; expects 6-8 new plants in 3 yrs 

Source: The Financial Express, 19
th
 May, 2016 

The company as part of its expansion would launch dairy whitener besides 

introducing over 20 new products for its existing categories. ITC would also 

have up to eight new integrated factories for its food division in states such as 

West Bengal, Assam, Karnataka, Tamil Nadu, Punjab and Maharashtra. ITC 

Food Division, Divisional Chief Executive Mr. V L Rajesh said that in the next 

three years we expect to have at least 6 to 8 new integrated factories. Right now 

we have a combination of company owned and contract manufacturers. What 

will be coming are massive integrated plants which will manufacture from 

http://www.nyoooz.com/vijayawada/473029/centre-urged-to-set-up-food-technology-institutes-in-ap
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biscuits to juices. He also said that we are investing Rs 1,400 crore at our 

integrated plant at Kapoorthala, Punjab which would be ready by the second 

half of next year. It would be massive unit and ITC has plans to foray in new 

categories as dairy and launch 20 new products in its existing portfolio besides 

extending its spice and ghee brand to North and West. Strengthening its 

regional portfolio, ITC launched its first regional variant of B Natural fruit 

beverages -BNatural Punjab da Kinnow. ITC, which presently has eight variants 

of juices and have 7 per cent market share of Rs 2,800 crore juice market would 

add another sevent varients. The company recently forayed into the chocolate 

segment with its luxury brand Fabelle, which is available at its ITC Gardenia, 

Bangalore and has plans to extend it to other cities of the country. 

                                                                                                                     More... 

India: Central ministries differ on rules allowing FDI in retail food 

products 

Source: The Economics Times, 19
th

 May, 2016 

Finance minister Mr. Arun Jaitley had in the budget for this fiscal announced 

that 100% foreign direct investment would be allowed through the approval 

route in marketing of food products produced and manufactured in India. The 

Department of Industrial Policy and Promotion (DIPP) and the finance ministry 

are not keen on sectoral conditions, which are difficult to monitor and often act 

as a deterrent. Multi-brand retail faces numerous conditions including 

mandatory 30% sourcing from local micro, small and medium industries. A 

formal note has been moved by the DIPP that will be taken up by the Cabinet 

once these differences are resolved. The government wants to open up retail of 

food products to provide a boost to farming and the rural economy. Mr. Arun 

Jaitley said that a lot of fruits and vegetables grown by our farmers either do not 

fetch the right prices or fail to reach the markets. Food processing industry and 

trade should be more efficient. 100% FDI will be allowed through FIPB route in 

marketing of food products produced and manufactured in India and this will 

benefit farmers, give impetus to food processing industry and create vast 

employment opportunities. The multi-brand retail sector, which is open for up 

to 49% FDI, has conditions including opening up of retail outlets only in cities 

with a population of more than 10 lakh as per 2011Census, 50% of total FDI be 

brought in the first tranche with a minimum capital of $100 million and 

mandatory sourcing. FDI in multi-brand retail but food retail is seen as a game 

changer for country's farmers since as much as 50% of vegetables produced go 

waste. Higher investment in food processing is seen as crucial to ensuring better 
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incomes for farmers. The government has set itself a target of doubling farmers' 

incomes in the next five years. 

                                                                                                                     More... 

India: Ramdev wishes to invest in drought-hit Bundelkhand, seeks 

Akhilesh govt’s help 

Source: The Indian Express, 16
th
 May, 2016 

Yoga guru Baba Ramdev and his associate Mr. Balakrishna met Chief Minister 

Mr. Akhilesh Yadav in Lucknow and expressed interest in investing in the 

state’s Bundelkhand region. During the meeting, which took place at the CM’s 

official residence, Baba Ramdev expressed his desire to set up a food 

processing plant in Bundelkhand along the lines of that in Uttarakhand. The 

government’s official spokesperson said that Baba Ramdev sought cooperation 

with the development of a herbal park on the land that belongs to UP Irrigation 

Department in Haridwar and suggested that herbs like aloe vera, gooseberry, 

and vegetables like peas, tomato along with wheat and several varieties of fruits 

could be cultivated in areas around the check dams in Bundelkhand region. 

Baba Ramdev said that villagers in Bundelkhand will benefit from the plant and 

will be given training in Haridwar for better yield of crops. Irrigation Minister 

Mr. Shivpal Singh Yadav, political pension minister Mr. Rajendra Chaudhary, 

Chief Secretary Mr. Alok Ranjan and Principal Secretary for Irrigation Deepak 

Singhal also attended the meeting. 

                                                                                                                     More... 

 

India: CSIR-CFTRI to create value chain for banana with processing 

technologies 

Source: FnBnews, 14
th

 May, 2016 

CSIR-Central Food Technological Research Institute (CSIR-CFTRI) Mysuru is 

now working on creating a robust food value chain, which would be beneficial 

to the banana processing industry. The move was driven by the need to mitigate 

hardships of farmers in Karnataka, who were forced to sell plantains for a 

meagre Rs 2 per kg. A workshop held at the CFTRI campus brought together 

growers, processors and market players in banana processing. A model referred 

to as FRIG (Farmers, Government, R&D and Industry) for helping farmers was 

unveiled by Prof. Ram Rajasekharan, director, CSIR-CFTRI, during the 

workshop. Demonstration on value-added products from banana was also 

arranged on the occasion. Some quantity of RTS beverage was made from the 

pulp and was made available through the CFTRI canteen for sale to staff and 

students of the institute. Accordingly, around 2 tonne of fresh banana was 
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procured and processed at the institute’s pilot plant, packed and stored in cold 

storage. Some of the buyers were brought to the loop for the purchase of banana 

pulp. Samples were sent to pulp exporters for evaluation of products from their 

end. Farmer groups, buyers and export houses along with officials from women 

& child development department attended the meet and sharing their views on 

formulating a sustainable framework for a better future for banana farmers. 

Interaction with women & child development department was a major step and 

they agreed to buy banana bars for distribution as a food supplement to 

Anganwadi children. 25 g/day of the bar can provide approximately 90 kcal 

energy along with other micronutrients for price of Rs 4. Speaking on the 

occasion, Prof. Rajasekharan stated that the institute would be releasing a new 

plant variety which had the potential to protect banana crop from spoilage. The 

plant can be grown as an intercrop along with other plantations. 

                                                                                                                     More... 

 

India: Patanjali Group to set up food processing park in Madhya Pradesh: 

Ramdev 

Source: The Economics Times, 13
th

 May, 2016 

Patanjali Group, promoted by yoga guru Baba Ramdev, will soon set up a food 

processing park and cow research centre in Madhya Pradesh. Baba Ramdev said 

that Patanjali Group has been given offers by many states to set up food 

processing park. But we have decided to establish it in Madhya Pradesh and if 

everything goes well then it will become functional this year itself. The yoga 

guru also informed that the Group wants to establish cow research centres at 

four places with an investment of Rs 500 crore. One of the centres will be set up 

in Madhya Pradesh. Baba Ramdev said that the centre in Madhya Pradesh will 

conserve local cows and will make efforts to enhance their milk production. 

                                                                                                                  More... 

 

India: New food packaging in trains soon 

Source: The Hindu, 13
th
 May, 2016 

Mysuru-based Defence Food Research Laboratory (DFRL) will be providing 

technological assistance to the Indian Railway Catering and Tourism 

Corporation (IRCTC), a subsidiary of the Railways. This packaging is in special 

flexible polymeric film, which has better consumer appeal, hygiene and 

acceptability compared to traditional industrial canning methods. Preliminary 

discussions have been held on introducing retort pouch processed food by the 

IRCTC. Mr. Rakesh Kumar Sharma, Director of DFRL said that they had 

http://www.fnbnews.com/Top-News/csircftri-to-create-value-chain-for-banana-with-processing-technologies-38952
http://articles.economictimes.indiatimes.com/2016-05-13/news/73064286_1_food-processing-park-madhya-pradesh-milk-production
http://articles.economictimes.indiatimes.com/2016-05-13/news/73064286_1_food-processing-park-madhya-pradesh-milk-production
http://www.thehindu.com/todays-paper/new-food-packaging-in-trains-soon/article8593290.ece
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received a request from the IRCTC for assistance in their catering services. Dr. 

Sharma had met A.K. Manocha, Chairman and Managing Director of IRCTC in 

New Delhi recently, to discuss various aspects of assistance to the corporation, 

which not only provides catering services in trains, but also through static 

catering units on railway platforms. DFRL scientist said that Food products in 

retort pouches are in a ready-to-eat form and can be eaten straight out of the 

pack or it can be warmed up by dipping the pack in hot water and DFRL’s 

technology can also help IRCTC check wastage in its kitchens and save input 

expenditure. A tie-up between DFRL and IRCTC can also see the chefs visiting 

the laboratory. 

                                                                                                                    More… 

 

 

India: Defence Food Research Laboratory showcases innovative food tech 

Source: NYOOOZ, 12
th

 May, 2016 

Over 2,000 people including students from various schools in the city 

participated in the Open Day organised by the Defence Food Research 

Laboratory. DFRL, as part of National Technology Day had showcased its 

products and technologies at the exhibition held at its premises. DFRL 

additional director Mr. G K Sharma and heads of various divisions of DFRL 

were present. Abot 27 varieties of food products including anti-ulcerative aloe 

vera-based fruit spread, fibre-rich bisibele bath and vegetable pulav, ready-to-

eat foods based on hurdle technology, 19 food products including albumin bar, 

chicken biscuits, egg protein biscuits, ergogenic bar and groundnut burfi. 

Similarly, 27 instantised food and mixes like flax chapatti mix, flax sweet mix, 

instant carrot halwa and other items were displayed. There were also 14 ready-

to-drink juices and beverages, ten ready-to-reconstitute foods.Scientists 

displayed the meat testing kit to assess microbiological quality and freshness. 

Similarly, the milk testing kit is a strip-based detection kit which detects 

chemical adulterants, added starch, urea, soap, detergents, hydrogen peroxide, 

boric and neutralizers. 

                                                                                                                    More… 

India: Food processing sector finds going tough 

Source: The Hindu, 11
th
 May, 2016 

Secretary for Food Processing Mr. Girija Shankar, delivering the keynote 

address at a seminar on ‘Opportunities and challenges — Food Processing 

Industry’, organised by the Andhra Pradesh Chambers of Commerce and 

Industry Federation said that investment was hard to come into the food 

http://www.thehindu.com/todays-paper/new-food-packaging-in-trains-soon/article8593290.ece
http://www.nyoooz.com/mysore/461671/defence-food-research-laboratory-showcases-innovative-food-tech
http://www.nyoooz.com/mysore/461671/defence-food-research-laboratory-showcases-innovative-food-tech
http://www.thehindu.com/news/cities/Vijayawada/food-processing-sector-finds-going-tough/article8582395.ece
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processing industry and Semi-skilled, less skilled persons could also be 

employed in the sector. The government had set a target of creating an 

employment of 50,000 in the sector by 2020. Top on the priority list was the 

maximum exploitation of crops like banana, coconut, millets, citrus fruits, and 

mango that were being produced on a massive scale in north Andhra, but were 

undergoing minimum processing. In all, 87 Expressions of Interest (EoIs) were 

received in the food processing sector. Out of them, 13 were for mega food 

parks, eight for integrated food parks, 10 cold chain projects, four primary 

processing centres, three testing labs, 42 new food processing units, and seven 

expansion/modernisation units. Non-Resident Telugu Association office-bearer 

and adviser to the government Mr. Vemuri Ravi Kumar said that the skill level 

of people in the State was very poor. Ninety per cent of the labour available was 

of “level one” skill. There was an urgent need to address the problem. While 65 

per cent of food was processed in western countries, in India it was only 2 per 

cent. There was some sort of stigma toward processed food, which needed to be 

addressed. 

                                                                                                                    More… 

India: Gujarat Govt announces incentives, subsidies for agro and food 

processing units 

Source: NYOOOZ, 10
th

 May, 2016 

With an aim to empower farmers to help them get maximum benefit of the 

increased demand of quality agriculture produce in the international market, the 

Gujarat Government announced its Agri-Business Policy-2016. The policy, 

which has laid emphasis on agro and food processing units and agriculture-

based infrastructure projects, declared several incentives and subsidies for 

farmers of the state for value addition not only to their agriculture produce, but 

also to agri-waste. A government official said that to give maximum benefit of 

the increased demand of quality agriculture produce in the world to the farmers 

in the state, under this policy, assistance is being provided to agro and food 

processing units and agriculture-based infrastructure projects. Under the policy, 

the government has announced various subsidies for industries investing in agro 

and food processing units. Such units would get interest subsidy on bank loans 

for expansion, mordernisation and diversification of the business. With an aim 

to empower farmers to help them get maximum benefit of the increased demand 

of quality agriculture produce in the international market, the Gujarat 

Government announced its Agri-Business Policy-2016. The policy, which has 

laid emphasis on agro and food processing units and agriculture-based 

infrastructure projects, declared several incentives and subsidies for farmers of 

http://www.thehindu.com/news/cities/Vijayawada/food-processing-sector-finds-going-tough/article8582395.ece
http://www.nyoooz.com/ahmedabad/459269/gujarat-govt-announces-incentives-subsidies-for-agro-and-food-processing-units
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the state for value addition not only to their agriculture produce, but also to agri-

waste. 

                                                                                                                    More… 

India: Manohar Parrikar: DFRL will train Karnataka farmers 

Source: Deccan Chronicle, 09
th
 May, 2016 

Defence Minister, Mr Manohar Parikkar said that farmers of two villages in 

Mysuru district, will be trained in food processing skills and efforts will be 

made by the Defence Food Research Laboratry(DFRL) to strengthen farmers 

economically in a project which will be taken on a pilot basis shortly. He also 

said that the DFRL has a lot of technical skills in food processing and 

conservation. If farmers are trained in these skills, they can be economically 

well-off. 

                                                                                                                    More… 

 

India: FDI in food processing: Foreign firms may get govt.'s nod to import 

key ingredients 

Source: NewsX, 08
th
 May, 2016 

The government may soon permit companies wanting to set up units in India, to 

import ingredients like flavours and preservatives, under a proposal to allow 

100 per cent FDI in the food processing sector. The Department of Industrial 

Policy and Promotion (DIPP) has proposed to allow 100% foreign direct 

investment (FDI) through government approval route in marketing and selling 

of food products produced and manufactured in India.  However, the Food 

Processing Ministry is insisting on making it mandatory for the foreign players 

to invest a minimum of about 25% of their total investments in rural areas to 

create infrastructure like cold chains to benefit farmers. 

                                                                                                                 More… 

India: Chhattisgarh signs MOUs on food procssing, electronics with seven 

companies 

Source: The Times of India, 04
th
 May, 2016 

Chhattisgarh government has signed Memoranda of Understanding (MOUs) 

with seven major companies on food processing, electronics, coal and 

engineering sectors, proposing an investment of more than Rs 236 crore. Chief 

minister Mr. Raman Singh, industries minister Mr. Amar Agrawal, chief 

secretary Mr. Vivek Dhand, principal secretary Mr. Aman Kumar Singh, 

industries secretary Mr. Subodh Singh and other officials were present at the 

signing ceremony. Chief minister said that state government was making 

http://www.nyoooz.com/ahmedabad/459269/gujarat-govt-announces-incentives-subsidies-for-agro-and-food-processing-units
http://www.deccanchronicle.com/nation/current-affairs/090516/manohar-parrikar-dfrl-will-train-karnataka-farmers.html
http://www.deccanchronicle.com/nation/current-affairs/090516/manohar-parrikar-dfrl-will-train-karnataka-farmers.html
http://www.newsx.com/national/27832-fdi-in-food-processing-foreign-firms-may-get-govts-nod-to-import-key-ingredients
http://www.newsx.com/national/27832-fdi-in-food-processing-foreign-firms-may-get-govts-nod-to-import-key-ingredients
http://timesofindia.indiatimes.com/city/raipur/Chhattisgarh-signs-MOUs-on-food-procssing-electronics-with-seven-companies/articleshow/52112573.cms
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consistent efforts to make 'Make In India' campaign a success and this has 

created favourable environment for new capital investments in state. MoU has 

been signed with Asquare Food & Bewerages Private Ltd to establish a spice 

processing plant in Chhattisgarh and will bring investments of Rs 25 crore. The 

spice manufacturing process involves procuring, cleaning, de-stoning, milling, 

roasting, packaging and storage of spice products. 

                                                                                                                    More… 

 

 

 

 

United States: the army wants to send creamy Cajun chicken to Mars 

Source: Army Times, 11
th
 June, 2016 

NASA is asking Army researchers to solve its edible dilemma: how to send 

creamy Cajun chicken, and other tasty treats, all the way to Mars. The food 

processing and packaging research holds the promise of benefiting both troops 

in the field and NASA astronauts on future missions. Three scientists at the U.S. 

Army Natick Soldier Research, Development and Engineering Center in 

Massachusetts have been studying how to sterilize and package food so that it 

can be stored for years while maintaining its nutritional value and appeal. 

Natick has experimented with a variety of dry foods, such as granola bars and 

drink mixes, to meet these nutritional needs. Nuts and dried fruit are found to be 

ideal ingredients based on their high lipid count, a fat helpful in storing energy. 

Each food typically comes in low- and high-fat versions during testing, to 

observe how vitamins react to different levels of fat. Proteins are incorporated 

into the bars, giving soldiers the energy and strength they need to stay alert and 

astronauts the fuel to prevent muscle loss common in gravity-free environments. 

Mr. Michelle Richardson, senior food technologist for the CFD working to 

improve NASA’s breakfast meal replacement bar. The real challenge lies in 

extending the shelf life of these foods. Though military or commercial 

applications are two potential outcomes of this research, the processed food 

must be able to sit for five years to be effective for a mission to Mars. Ms. 

Danielle Froio-Blumsack, a materials engineer with the CFD, has been 

researching how packaging materials may be able to extend the foods’ shelf life. 

She has been testing multilayered aluminum oxide-based pouches to store full 

meals and snacks. In the end, it comes down to whether or not soldiers or 

astronauts will eat the food, so the taste and appearance are important. After all, 

morale has been closely linked with food consumption. 

News on Food Technology  

International Level  

 

http://timesofindia.indiatimes.com/city/raipur/Chhattisgarh-signs-MOUs-on-food-procssing-electronics-with-seven-companies/articleshow/52112573.cms
http://www.armytimes.com/story/military/2016/06/11/army-wants-send-creamy-cajun-chicken-mars/85696446/
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                                                                                                                     More... 

Germany: Project to develop bioplastic packaging that helps extend shelf 

life / Sensors display when food not fit to eat 

Source: Plasteurope, 25
th
 May, 2016 

A project to develop bioplastic packaging that helps extend the shelf life of food 

and displays when food is no longer fit to eat is being co-ordinated by 

Norwegian research organisation Sintef Materials and Chemistry. Nanoparticle 

components have been added to the biopolymers to provide the packaging with 

improved food preservation properties, while a sensor can detect. Mr. Åge 

Larsen, a senior research scientist at Sintef said that the packaging is designed 

to protect the contents from their surroundings and thus extend shelf life and 

standard plastic packaging allows the entry of air which places restrictions on 

shelf life. The packaging contains a sensor that notifies retailers and consumers 

when the food inside is no longer fit to eat. One type of sensor consists of 

nanocapsules containing signal substances. If the temperature becomes too high 

or the pH value anomalous, the capsule shells decompose and release the signal 

substances. 

                                                                                                                     More... 

Romania: A low-energy formula for safeguarding food 

Source: Youris.com, 25
th
 May, 2016 

Research on innovative food processing technologies has been carried out to 

identify ways to combat pathogens while reducing the need for chemical 

preservatives and improving the nutritional properties of the food at the same 

time. Ms. Nastasia Belc, general director of National R&D Institute for Food 

Bioresources in Bucharest, Romania said that high temperature cooking has 

been used for sterilising food. But “to keep the nutrients inside the food product, 

the temperature must not exceed 50 degrees Celsius. And proteins decay at 80 

degrees Celsius. She emphasizes the importance of the heating temperature for 

the preservation of the nutrients and the vitamins. Mr. Harold Oldenbeuving, 

deputy director at Marfo Food Group said that the food item will be shelf stable 

or chilled stable for longer without having been overcooked, which removes its 

fresh look. The product is still cooked, but in a shorter time and at lower 

temperatures than the products sterilised in a traditional way. Mr. Karsten 

Olsen, Associate professor at the Section of Food Chemistry, Department of 

Food Science, at the University of Copenhagen said that applying high pressure 

is a way to conserve food in a cold chain. It saves the energy, and all the 

nutrients and vitamins. Colour is kept in a so-called native state, without any 

http://www.armytimes.com/story/military/2016/06/11/army-wants-send-creamy-cajun-chicken-mars/85696446/
https://www.plasteurope.com/news/FOOD_PACKAGING_t234114/
https://www.plasteurope.com/news/FOOD_PACKAGING_t234114/
http://www.youris.com/Bioeconomy/Food/A-Low-Energy-Formula-For-Safeguarding-Food.kl
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spoiling. Scientists appreciate the benefits arising from the combined effect of 

pressurising and heating. 

                                                                                                                     More... 

China: HK Council to bring Chinese investors interested in Thai food 

processing 

Source: The Nation, 18
th
 May, 2016 

Deputy executive director of HKTDC (THE HONG KONG Trade Development 

Council), Mr. Raymond Yip said that it would bring 20 companies from Fujian 

province in China to meet 100-200 food-processing and agricultural companies 

in Thailand this year. He also said that it would be the first time that HKTCD 

and the private sector in China would be joining forces for trade and investment 

overseas. This is a joint project of the "In Style Hong Kong" campaign and 

China's Belt and Road initiative created to expand business cooperation between 

East and West, including Africa, the Middle East and Southeast Asia and twenty 

companies in Fujian are interested in buying food from Thailand. We expect to 

invite 100-200 companies in Thailand for the talks. The event will include a 

services symposium, discussing a range of important issues such as enhancing 

logistics competitiveness, access to finance, marketing capability, successful 

selling to China, and others. There will also be a series of citywide promotions 

to engage Thai consumers. Thailand is the second-largest economy in Asean, 

and was ranked second among emerging economies in Southeast Asia to do 

business in the World Bank's Ease of Doing Business 2016 Report. In 2015, 

Thailand was Hong Kong's third-largest export market within Asean, 

accounting for 18.1 per cent of total share in US$6.29 billion. 

                                                                                                               More... 

 

United States: Plant-based food packaging extends shelf life of food 

Source: Plastic Today, 10
th

 May, 2016 

According to the Food and Agriculture Organization of the UN, nearly one third 

of the food produced in the world for human consumption every year—

approximately 1.3 billion tonnes—gets lost or wasted. Food losses and waste 

amounts to roughly $680 billion in industrialized countries and $310 billion in 

developing countries. Most of this waste is coming from retail outlets and 

households due to inaccurate "best before" dates stamped on food, which mean 

that both retailers and consumers are disposing of food that is still okay to 

consume. Norwegian researchers from SINTEF developed plant-based 

packaging that extends the shelf life of food and lets consumers know if it is 

still edible or not. The packaging is made from PLA (polyactic acid) and bio-

http://www.youris.com/Bioeconomy/Food/A-Low-Energy-Formula-For-Safeguarding-Food.kl
http://www.nationmultimedia.com/business/HK-Council-to-bring-Chinese-investors-interested-i-30286163.html
http://www.nationmultimedia.com/business/HK-Council-to-bring-Chinese-investors-interested-i-30286163.html
http://www.plasticstoday.com/plant-based-food-packaging-extends-shelf-life-food/122450925124608
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PET (polyethylene terephthalate). SINTEF’s Mr. Åge Larsen said that this 

provides the packaging with new and improved food preservation properties. It 

is designed mainly to protect the contents from their surroundings and thus 

extend shelf life. We achieve this by means of improved oxygen barriers. 

Standard plastic packaging allows the entry of air which places restrictions on 

shelf life. Moreover, the new approach considerably reduces the carbon 

footprint. Mr. Larsen said that plant-based food packaging is an expanding field. 

Four packaging designs are currently being made using PLA and bio-PET—a 

blowmolded bottle, a pot for seafood, bowls made with a three-layer coating, 

and a blowmolded film (similar to plastic foil) that can be used for making bags 

and oxygen-protective coverings. The researchers also developed sensors that 

let you know if food is too hot to eat or if the product has gone bad. 

                                                                                                                     More... 

New York: Biodegradable 'Silk Coating' can be wrapped around food to 

keep it fresh  

Source: Tech Times, 09
th
 May, 2016 

It's unfortunate that the world is wasting a lot of food. About a third of food 

products either gets lost or wasted each year. However, if a fourth of the food is 

saved, such an amount could instead be used to feed 870 million people, 

according to the Food and Agriculture Organization (FAO) of the United 

Nations. While some of the food is purposely wasted, much of the produce is 

damaged due to poor cooling or storage facilities, which is more common in 

developed countries. Biomedical engineers from Tufts University may have 

found the answer by combining a solution with biocompatible silk. While silk 

may appear delicate, it's one of the strongest materials in the world. However, it 

owes such feature to fibroin, a kind of protein that acts like collagen. Collagen 

is the body's fibrous protein that holds many elements, including bones, 

tendons, and tissues together. In other words, it helps give the body 

cohesiveness. Silk's fibroin is unique in the sense that it makes the material 

biodegradable, making it sustainable, stable and protected. When combined 

with annealed water or vacuumed water vapor, it allows delicate types of food 

to last longer than they should because of the formation of beta sheets. Take, for 

example, strawberries, which have a very short shelf life of one to two days 

when left on the counter. However, when the researchers dipped strawberries in 

solutions with 1 percent fibroin to create degrees of different thickness of beta 

sheets, repeating the process four times, they noticed that the sheet with a 

thickness of 27 to 35 microns preserved the fruits very well. They remained 

juicy and firm. Mr. Fiorenzo Omenetto, senior author said that the beta-sheet 

http://www.plasticstoday.com/plant-based-food-packaging-extends-shelf-life-food/122450925124608
http://www.techtimes.com/articles/156718/20160509/biodegradable-silk-coating-can-be-wrapped-around-food-to-keep-it-fresh.htm
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content of the edible silk fibroin coatings made the strawberries less permeable 

to carbon dioxide and oxygen. Simply put, the beta sheet acts like a cling film, 

only that it’s invisible and very durable. They repeated the steps on bananas, 

which ripen once they are harvested, and produced good results: that is, the 

sheets tended to delay the ripening process and preserved the firmness. 

                                                                                                                    More… 

 

 

 

 

 

 

 

 

 

 

 

1.  Conference 

Title 

: 2
nd

 National Symposium- cum – award on Nutraceuticals, Herbals & 

Functional Foods 
 Date : July 5

th
 July, 2016 

 Location  : Hotel Shangri-La, New Delhi india 
 Weblink : http://www.assocham.org/eventdetail.php?id=1272  
2. 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  www.isekiconferences.com/vienna2016  

3. Conference 

Title 

 International Conference On Recent Advances in Agriculture, Food 

Science, Forestry, Horticulture, Aquaculture, Animal Sciences, 

Biodiversity, Environmental Engineering and Climate Change 

AFHABEC-2016 
Date  July 10

th
 2016  

Location   New Delhi, India 
Weblink  http://krishisanskriti.org/afhabec.html  

4. Conference 

Title 

: Food and Sustainability 

An Environmental Justice Project 
 Date : July 18-20, 2016 
 Location : Oxford, United Kingdom 
 Weblink : http://www.inter-disciplinary.net/critical-issues/ethos/environmental-

justice-and-global-citizenship/research-streams/food-and-

sustainability/call-for-presentations/  
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5. Conference 

Title 

 International conference on Food Microbiology 

Date  August 8-10, 2016 
Location  Birmingham, United Kingdom 
Weblink  www.foodmicrobiology.conferenceseries.com  

6. Conference 

Title 

 International Conference on Food Chemistry and Hydrocolloids 

Date  August 11-12, 2016  
 Location  Ontario, Canada  

Weblink  http://foodchemistry.conferenceseries.com/  
7. Conference 

Title 

: International Conference On Agriculture, Food Science, Natural 

Resource Management and Environmental Dynamics: The 

Technology, People and Sustainable Development  
 Date : August 13

th
2016  

 Location : West Bengal, India  
 Weblink : http://www.krishisanskriti.org/nrm.html  
8. Conference 

Title 

: International Conference on Nutrition and Food Engineering (ICNFE 

2016)--EI Geobase 
 Date : August 19-21

st
 2016  

 Location : Budapest, Hungary 
 Weblink :  http://www.icnfe.org/  
9. Conference 

Title 

: International Conference on Agricultural Sciences and Food 

Technologies 
 Date : August 25-27

th 
2016 

 Location : Karnataka, India  
 Weblink : http://www.sabt.org.in/asft-india/  
10. Conference 

Title 

: Food Tech India 

 Date : August 26-28
th 

2016 
 Location : Kolkata, India 
 Weblink : http://10times.com/food-tech-india  
11. Conference 

Title 

: International Conference on Food, Agriculture & Engineering 

 Date : August 27-28
th 

2016 
 Location : New Delhi, India 
 Weblink : http://ijstm.co.in/icfaeindex.html  
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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. 

 

http://turnitin.com/en_us/login
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S. N. Research and Reference Services Contact person Email I.D. 

 

 In-Charge, NKC Mr. Shiv S. Jha 

AL – I/C, NKC 

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. Dhirendra K. Padhan 

SLIA 

dhirenpadhan@gmail.com 

2.  Recommendation / query related to 

print/electronic journals, databases, 

magazines/ newspapers. 

Ms. Yogita Ahuja,  

SLIA 

ahuja.niftem@gmail.com 

3.  Literature search service Ms. Yogita Ahuja,  

SLIA 

ahuja.niftem@gmail.com 

Mr. Dhirendra K. Padhan 

SLIA 

dhirenpadhan@gmail.com 

4.  Newspaper Clipping Services Mr. Dhirendra K. Padhan 

SLIA 

dhirenpadhan@gmail.com 

5.  Query related to Archives 

(Photographs/Multimedia/ Newspaper 

Clipping/ Advertisement published by 

NIFTEM) 

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. 

Ms. Yogita Ahuja,  

SLIA 

ahuja.niftem@gmail.com 

7.  Query/ recommendation related to E- 

News Alert Service 

Mr. Dhirendra K. Padhan 

SLIA 

dhirenpadhan@gmail.com 
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 Online Catalogue (OPAC)  : http://nkc.niftem.ac.in:8080/ 

 

 Ezproxy Remote Access  Service :     http://14.139.249.88:2048/login 
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Research & Reference Services at NKC 
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