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India: NIFTEM ready to help entrepreneurs willing to innovate in food 

processing 

Source: FnBnews, 27
th

 Aug, 2016 

Mr. Ajit Kumar, vice-chancellor, National Institute of Food Technology 

Entrepreneurship and Management, said that his institution is ready to help 

entrepreneurs who are willing to innovate in the food processing sector. It will 

financially help those who come up with unique ideas for the processing 

industry. He also said that NIFTEM’s village adoption programme was a 

success and we will continue such programmes to impart information about 

food processing and value addition. He suggested that the micro, small and 

medium enterprises (MSME) sector join hands and form a cluster to augment 

their ability to produce and manufacture products at par with global standards. 

He was speaking at a national seminar organised by the All India Food 

Processors’ Association (AIFPA) with the support of the ministry of food 

processing industries (MoFPI) on innovative technologies and opportunities in 

the food processing sector. During the inaugural address, Mr. Ajay Dua, former 

secretary commerce and trade, government of India, demanded a total overhaul 

in the regulatory framework vis-à-vis the food processing industry. Mr. Dua 

said that from labour, real estate, land acquisition to tax regime, the food 

processing sector needs a holistic view. All laws concerning this industry should 

be streamlined to make a positive impact on the industry and give a much need 

boost. Mr. D V Malhan, executive secretary, AIFPA, said that the event was 

focused on bringing out innovations happening in the food processing 

techniques which can significantly contribute to the needs of the future 10 

billion world inhabitants meeting the quality and quantity of their food intake. 

Mr. Sagar Kurade, president, AIFPA, said that the aim of the event was explore 

the potential of new and emerging technologies to enhance sustainability in the 

food processing sector by using technologies like sensor technology, sustainable 

packaging and refrigeration climate control, non-thermal pasteurisation and 

sterilisation, nano- and micro technology, innovative processes for utilisation of 

by-products, alternative processes requiring less energy or water, plant-based 

meat alternatives and information and knowledge transfer including latest 

developments in the plant and machinery required for food processing etc.                               

                                                                                                                                                       More…    

NIFTEM in News 
 

http://www.fnbnews.com/Top-News/niftem-ready-to-help-entrepreneurs-willing-to-innovate-in-food-processing-39436
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India: NIFTEM students showcase flax, millet & pulse chips at IFT Expo 

in USA 

Source: FnBnews, 23
rd

 Aug, 2016 

Three B. Tech [Food Technology and Management (FTM)] students of the 

National Institute of Food Technology Entrepreneurship and Management 

(NIFTEM) – Mr. Tushar Kaushik, Mr. Shardul Dabir and Mr. Yash Naresh 

Gajwani - showcased flax, millet and pulse (FMP) chips in The LovePulses 

Product Showcase at the Institute of Food Technology (IFT) Expo in Chicago, 

which was attended by 23,000 food scientists, technologists, agriculturalists and 

foodies. The showcase was co-organised by Pulse Canada, the American Pulse 

Association, USA Dry Pea and Lentil Council and the Global Pulse 

Confederation to promote the winners of the national and virtual competitions. 

The trio’s idea earned the appreciation of a number of organisation including 

IPGA, MCCHE Canada, FCC Canada, USDPLC USA and the International 

Union of Food Science and Technology (IUFoST). In honour of the United 

Nations designation of 2016 as the International Year of Pulses, countries 

around the world help competitions encouraging the development of food 

products containing pulses as core ingredients. The LovePulses Product 

Showcase represented some of the top innovations created by individuals and 

teams of students from all corners of the globe. The NIFTEM team was the 

winner from India. The winners of the LovePulses Product Showcase were 

given the opportunity to share their stories with the world. Given the importance 

of their work in saving the environment and maximising food security around 

the world, The Huffington Post published five of the winners’ blogs. This 

included Kaushik’s blog, titled How Pulses Can Help Us Combat Malnutrition 

in South Asia. The NIFTEM team will compete at Food Science Students 

Fighting Hunger - IUFoST Product Development Competition, which will be 

organised by IUFoST in Dublin, Ireland. 
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India: सब्जी कें द्र घरौंडा में निफटेम िे ककया प्रशिक्षण शिविर का आयोजि 

Source: दैनिक भास्कर, 12
th
 Aug, 2016 
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India: CM Shivraj Singh Chouhan in US to woo investors, says MP ‘ideal’ 

for investment 

Source: The Indian Express, 29
th
 Aug, 2016 

Describing Madhya Pradesh as an “ideal investment destination”, Chief 

Minister Mr. Shivraj Singh Chouhan has said that he would seek investment 

from US companies in sectors like IT, infrastructure and food processing by 

highlighting his state’s conducive business environment. Mr. Chauhan was met 

with several CEOs and executives of global companies address a round-table 

organised by US-India Business Council and Confederation of Indian Industry 

(CII) on the investment opportunities in Madhya Pradesh and sign a MoU with 

Columbia University. Mr. Shivraj Singh Chouhan said that Madhya Pradesh is 

the heartland of India and is an ideal destination for investment. It is conducive 

to business and we have put in place investor friendly policies for various 

sectors to ensure ease of doing business for the foreign investor. He also said 

that investors are looking at new destinations in India as some states across 

India have reached a “saturation” point. Mr. Chouhan underscored that sector 

such as auto, textile, education, health, IT, pharma, minerals, food processing 

and infrastructure offer tremendous investment potential in his state. 

                                                                                                                    More… 

                                                                                                                               

India: Start-up ventures vital for farm sector, says VC of Kerala 

Agricultural University, Mr. P. Rajendran 

Source: The Hindu, 27
th
 Aug, 2016 

Kerala Agricultural University (KAU) Vice Chancellor Mr. P. Rajendran said 

that a convergence of technology and entrepreneurship will facilitate emergence 

of start-up ventures in the agriculture sector and value-addition, precision 

fertilizer usage, and food processing were the sectors that could generate more 

entrepreneurs in agriculture and allied sectors. He was inaugurating a 

sensitisation workshop on ‘entrepreneurship development’ organised jointly by 

the National Academy for Agriculture Research Management (NAARM), 

Central Institute of Fisheries Technology (CIFT), Kerala Veterinary and Animal 

News on Food Technology  

National  

 

http://indianexpress.com/article/india/india-news-india/cm-shivraj-singh-chouhan-in-us-to-woo-investors-says-mp-ideal-for-investment-3001774/
http://indianexpress.com/article/india/india-news-india/cm-shivraj-singh-chouhan-in-us-to-woo-investors-says-mp-ideal-for-investment-3001774/
http://www.thehindu.com/todays-paper/tp-national/tp-kerala/startup-ventures-vital-for-farm-sector-says-vc/article9038892.ece
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Sciences University (KVASU), and the KAU at Mannuthy. Mr. T.P. 

Sethumadhavan, Director of Entrepreneurship of KVASU said that  as growth 

in agriculture GDP was coming down, promotion of agribusiness innovations 

was the need of the hour and agriculture is moving towards agribusiness in the 

country and the services sector supersedes all other sectors. Experts presented 

papers on entrepreneurial opportunities in horticulture, fisheries as well as 

agricultural and food processing sectors. 

                                                                                                                    More… 

 

India: Government won't include personal care products under FDI in 

food retail 

Source: The Economics Times, 27
th

 Aug, 2016 

The government won't include personal care products under the policy 

governing foreign direct investment (FDI) in food retail, a stand that will 

disappoint the industry which has been asking for changes.  A senior official in 

the Department of Industrial Policy & Promotion said that the policy is only for 

food products manufactured in India and there is no provision for personal care 

or non-food items. Food Processing Industries Minister Mrs. Harsimrat Kaur 

Badal said that the government will add "the sweetener" of allowing personal 

care products in the policy. Walmart India Chief Executive Mr. Krish Iyer said 

that this year that food items along with home and personal care products would 

make the model more viable. The government recently approved 100% FDI in 

the retailing of food products manufactured in India online or through brick-

and-mortar stores. The move is aimed at boosting the fortunes of farmers and 

the food processing industry. Studies show nearly half of India's fruit & 

vegetable output is wasted or spoilt for want of adequate processing and 

storage. Walmart and a leading Brazilian poultry company are among those said 

to have expressed interest in entering India following the policy announcement. 

Walmart currently operates cash-and-carry stores that sell to retailers and 

traders. The food processing industry feels the policy is good enough and that 

retailers should still be able to take advantage of the policy. Mr. Amit Dhanuka, 

president of the All India Food Processors' Association said that this sector has 

huge potential and once big companies come they would invest in backend 

infrastructure where the government has not been able to do much and even 

without personal care items there is scope to do business. Food processing, seen 

as a key job generator, is one of the 25 focus areas of the government's 'Make in 

India' programme. More than $1.04 billion of FDI has entered the food 

processing sector between April 2014 and March 2016 from companies such as 

http://www.thehindu.com/todays-paper/tp-national/tp-kerala/startup-ventures-vital-for-farm-sector-says-vc/article9038892.ece
http://economictimes.indiatimes.com/industry/services/retail/government-wont-include-personal-care-products-under-fdi-in-food-retail/articleshow/53881313.cms
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Kellogg, Ferrero India and Mars International. As an incentive for setting up 

food processing units, the government is providing 100% income tax exemption 

for the first five years of operation and 25% for the next five. The FDI policy 

doesn't stipulate a minimum level of investment in back-end infrastructure as 

suggested by the food processing ministry. However, the ministry is inviting 

expressions of interest for six new food parks where preference will be given to 

companies with 26% foreign equity.  

                                                                                                              More… 

India: Chhattisgarh drawing massive investments 

Source: Sunday Guardian Live, 27
th
 Aug, 2016 

MoUs worth Rs 1,137 crore had been inked in the food processing sector. Mega 

Food Park at Dhamtari in the pipeline. The Adani Group has announced an 

investment of Rs 25,200 crore for two major projects in Chhattisgarh. A wide 

range of fiscal and policy incentives for businesses have been announced under 

the state Industrial Policy 2014-19. Additionally, Chhattisgarh has well-drafted 

policies for the IT/ITeS, solar energy, agro and food processing, minerals and 

biotechnology sectors. The investment process in mineral-rich Chhattisgarh has 

been digitalised as Chief Minister Raman Singh has decided to facilitate 

industrialists to execute formalities at the click of a mouse. In July 2015, Singh 

launched a website at a state-level “Digital India” week function held in Raipur, 

to facilitate ease of doing business for investors. The website would be under 

the control of the State Investment Promotion Board. Investors would now 

apply for land and other clearances online; they can access its status and get the 

order from the authorities concerned online. The land allotment process for 

industries would be online and the allotment letter would also be posted online. 

                                                                                                                  More… 

India: Karnataka Krishi Mission urging govt to promote food processing 

sector 

Source: FnBnews, 25th Aug, 2016 

Karnataka Krishi Mission is pressing the state government to promote food 

processing industries as it would help farmers get better prices for their produce.  

A pulses festival was organised by the Krishi Vigyan Kendra in Bidar, Mr. S A 

Patil, former chairman of the Mission, said that the cultivation and consumption 

of pulses needed to be promoted, primarily because value-added food 

processing industries would stabilise the prices of farm produce. He urged 

government agencies, universities, farmers’ groups and industries to focus on 

this area. Bidar district is known for its cultivation of red gram, a source of 

vitamins and minerals has a number of health benefits. Transplantation methods 

http://economictimes.indiatimes.com/industry/services/retail/government-wont-include-personal-care-products-under-fdi-in-food-retail/articleshow/53881313.cms
http://www.sundayguardianlive.com/news/6229-chhattisgarh-drawing-massive-investments
http://www.sundayguardianlive.com/news/6229-chhattisgarh-drawing-massive-investments
http://www.fnbnews.com/Top-News/karnataka-krishi-mission-urging-govt-to-promote-food-processing-sector-39425
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have gained popularity, and farmers are opting for it. Mr. S A Patil also said that 

now Bidar is the only district in the country where farmers are transplanting red 

gram. However, it should increase manifold as it is a hassle-free method that 

requires fewer seeds, increases yields and is more remunerative. The district 

also grows soya on 1.46 lakh hectares. Much of this produce is sold in 

Maharashtra, where it is value added to manufacture oil, cakes and even food 

additives. If these products are made in Bidar, the farmers in the region will 

have an additional source of income. 

                                                                                                                   More… 

India: Murshidabad Gets Jangipur Mega Food Park Running 

Source: Busines Standard, 24
th

 Aug, 2016 

It was a result of the genuine efforts made by the Minister of Food Processing 

Industries Smt. Harsimrat Kaur Badal to ensure that revival of Jangipur Mega 

Food Park takes place so that gigantic critical food processing infrastructure is 

made available to the poor farmers of this backward belt of West Bengal that 

Jangipur Mega Food Park could see the light of the day. The Hon'ble President 

of India, Shri Pranab Mukherjee has inaugurated Jangipur Mega Food Park in 

the presence of Hon'ble Governor of West Bengal Shri Keshari Nath Tripathi. 

Smt. Harsimrat Kaur Badal said that the Mega Food Park to leverage an 

additional investment of about Rs. 250 crore in food processing units in the 

Park, generate a turnover of about Rs. 500 Crore annually and is expected to 

provide direct and indirect employment to 6000 people at CPC & PPCs and 

benefit about 25000-30000 farmers in the catchment areas. The food park is 

having the facilities of fully operational industrial sheds for SMEs, developed 

industrial plots for lease to food processing units and facilities of 8000 MT 

Warehouse, 5000 MT Multi Crop Cold Storage, 10000 MT Potato Cold 

Storage, IQF & Pulping line of 1.5 ton per hour each, 3000 MT Deep Freeze 

and Quality control lab. The Park also has a common administrative building 

for office and other uses by the entrepreneurs, Dormitory and Row Houses. 6 

Primary Processing Centres (PPCs) at Kandi, Sheikhpara, Barasat, Siuri, Gour 

Road and Katwawill provide facilities for primary processing and storage near 

the farms. Smt. Badal said that connecting farmers with food processing 

infrastructure and creating markets are her primary goals so that farmers get 

remunerative price of their produce. Modern infrastructure at Jangipur, 

Murshidabad will benefit farmers and growers of North 24 Paragans, Birbhum, 

Malda, and Bardwan and would benefit processors and consumers and will give 

big boost to the growth of the food processing sector in West Bengal. Mega 

Food Park at Jangipur has been set up with the project cost of Rs. 132.71 Crore 

http://www.fnbnews.com/Top-News/karnataka-krishi-mission-urging-govt-to-promote-food-processing-sector-39425
http://www.business-standard.com/article/news-cm/murshidabad-gets-jangipur-mega-food-park-running-116082400739_1.html
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approximately and in an area of 82.11 acre with a grant of Rs. 50.00 crore 

provided by my ministry. 

                                                                                                                  More… 

India: SAARC Agri Centre, ICRISAT ink pact to accelerate use of 

technology  

Source: The Economics Times, 24
th

 Aug, 2016 

A new partnership has been formed to build a network to accelerate use of 

technologies in agriculture across eight countries in South Asia. This was 

announced at the signing of a Memorandum of Understanding (MoU) between 

the South Asian Association for Regional Cooperation - SAARC Agriculture 

Centre (SAC) and the city-based International Crops Research Institute for the 

Semi-Arid Tropics (ICRISAT). ICRISAT and SAC will look for opportunities 

to carry out joint research in areas of mutual interest by sharing existing 

resources and results, as well as facilitate policy changes in National 

Agricultural Research Systems (NARS) to speed up the process of varietal 

release and dissemination in the region. Under the collaboration, new and 

appropriate technologies will be adopted for maximizing production and to 

increase sustained productivity in stress-prone areas through the extensive 

SAARC network. This will help small-holding farmers to adopt these new and 

improved technologies to increase food production and raise their incomes in 

areas with limited availability of water. ICRISAT Director General Mr. David 

Bergvinson at the signing of the pact with SAC Director Shaikh Mohammad 

Bokhtiar said that ICRISAT welcomes this partnership with SAARC to 

accelerate the release of proven crop production technologies across South Asia, 

especially improved varieties as has been done for rice. Apart from accelerated 

release of improved varieties, ICRISAT sees additional opportunities in sharing 

best practice in seed systems and can work with SAARC on their new Seed 

Bank. He also added that we are also using and depleting so many nutrients 

from the soil, which will be a big problem for the next generation. SAARC can 

help facilitate the exchange of technologies between countries in the region.  

                                                                                                                                                                                

More… 

India: CFTRI, horticulture varsity join hands to spread awareness on food 

processing 

Source: The Hindu, 24
th
 Aug, 2016 

CSIR-Central Food Technological Research Institute (CFTRI), Mysuru, has 

been actively engaging with students of high schools and colleges through the 

CSIR Program for Youth Leadership in Science (CPYLS) and the summer 

http://www.business-standard.com/article/news-cm/murshidabad-gets-jangipur-mega-food-park-running-116082400739_1.html
http://economictimes.indiatimes.com/news/economy/agriculture/saarc-agri-centre-icrisat-ink-pact-to-accelerate-use-of-technology/articleshow/53845664.cms
http://economictimes.indiatimes.com/news/economy/agriculture/saarc-agri-centre-icrisat-ink-pact-to-accelerate-use-of-technology/articleshow/53845664.cms
http://www.thehindu.com/todays-paper/tp-national/tp-karnataka/cftri-horticulture-varsity-join-hands-to-spread-awareness-on-food-processing/article9024417.ece
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school programme for children from rural Mysuru, facilitating laboratories 

visits and science interactions. In addition to these activities, under a scheme by 

CSIR, CFTRI launched a series of programmes to promote interest, excitement 

and excellence in science education in schools and colleges. Through sessions at 

laboratories, pilot plants and classes conducted by the CSIR-CFTRI team, a 

comprehensive programme has been planned specifically for schools, colleges 

and teachers in Mysuru district. Accordingly, a memorandum of understanding 

(MoU) was signed between the University of Horticultural Sciences (UHS), 

Bagalkot, and CSIR-CFTRI. The association of CSIR-CFTRI, with UHS, aims 

to conduct workshops on food processing for students from UHS, engage in 

farmer-scientist interaction, offer academic support and knowledge exchange. 

Dr. D.L. Maheshwar, vice-chancellor, University of Horticultural Sciences, 

Bagalkot, exchanged the MoU document with Prof Ram Rajasekharan, director, 

CSIR-CFTRI. As part of the programme, recent innovations of CSIR-CFTRI 

such as carbonated fruit juices, superfoods, etc., were showcased. Carbonated 

fruit juice products that incorporate 20 per cent of natural fruit juices have been 

developed by the CFTRI to help farmers and consumers. The laboratory has 

standardised carbonated drinks based on grape, apple and pomegranate. 

                                                                                                                  More… 

 

India: Give special sops to food units, Centre tells State 

Source: The Indian Express, 24
th
 Aug, 2016 

The Centre has advised the State Government to provide special incentives to 

food processing units coming up in mega food parks (MFPs) to make them 

viable. Expressing concern over the delay in implementation of MFPs, Union 

Cabinet Secretary Mr. PK Sinha has requested the State Government to examine 

the possibility of providing special incentives to food processing units. Mr. PK 

Sinha has suggested speedy allotment of land to individual units in mega food 

parks. The Ministry of Food Processing Industries has been asked to link the 

release of grant to the MFPs to allotment of plots and setting up of units in the 

food parks. 14 designated food parks of the State, only two have madeprogress 

on the ground. The MITS Mega Food Park at Rayagada and Seafood Park at 

Deras are likely to be made operational this year. State MSME Secretary Mr. 

Gagan Dhal said that the MITS food park is ready with all infrastructure and 

required facilities. With establishment of the units, we expect the park to 

become operational in next eight to 10 months. 

                                                                                                                    More… 

 

http://www.thehindu.com/todays-paper/tp-national/tp-karnataka/cftri-horticulture-varsity-join-hands-to-spread-awareness-on-food-processing/article9024417.ece
http://www.newindianexpress.com/states/odisha/Give-special-sops-to-food-units-Centre-tells-State/2016/08/24/article3593902.ece
http://www.newindianexpress.com/states/odisha/Give-special-sops-to-food-units-Centre-tells-State/2016/08/24/article3593902.ece
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India: ICT, AFST Mumbai chapter organize food entrepreneurship 

development workshop 

Source: FnBnews, 23
rd

 Aug, 2016 

The Institute of Chemical Technology (ICT), Mumbai [under the Technical 

Education Quality Improvement Programme (TEQIP)] and the Association of 

Food Scientists and Technologists (India) [AFST (I)] Mumbai Chapter co-

organised a one-day workshop titled Food Entrepreneurship Development: Dare 

to Dream. The objective of the workshop was to guide students and budding 

entrepreneurs on various aspects of business. Mr. Rajesh Sharma, member, 

National Board for Micro, Small and Medium Enterprises (MSME), 

Government of India, was the chief guest at the event. He talked about various 

policies started by the government and the department of MSME and urged all 

entrepreneurs to enroll under Udyogaadhar. Mr. Prabodh Halde, president of 

Association of Food Scientists and Technologists (India) [AFST (I)] spoke 

about various fund-raising options, including venture capital. Mr. Anirudh Garg 

(founder, Institute of Urban Farming and Sustainability) stated that farming was 

no longer a rural necessity but could be done in an urban set-up as well. Mr. 

Girish Karandikar (an ISO consultant) explained how ISO could be used as a 

cost monitoring and quality improvement tool rather than just a marketing tool. 

The speaker for the third and final session was brand and marketing guru Mr. 

Hansel D’Souza. He explained how to build a brand. The session showcased 

three success stories - Vaibhav Tidke (solar-based dehydration), Bhupen 

Kuvadia (beverage and ready mixes) and Maruti Chapke (founder, 

Go4Fresh.com, a portal for fresh fruit and vegetables). 

                                                                                                                         

More… 

India: GST effect? Walmart keen to invest in food processing sector in 

India after 100% FDI rule  

Source: The Economics Times, 17
th

 July, 2016 

A top government official said that global retail majors including Walmart have 

expressed interest in investing in India's food retail sector that was thrown open 

to foreign direct investment. Food processing secretary Mr. Avinash Srivastava 

said that one of Brazil's largest poultry firms is also learnt to be in talks with 

Kishore Biyani's Future Group to set up shop in the country. The government 

recently approved 100% FDI in trading of food products produced and 

manufactured in India through retail trading including ecommerce under 

approval route. Walmart currently operates cash-and-carry stores that sell to 

retailers and traders. During a press conference on food processing sector's 

http://www.fnbnews.com/Top-News/ict-afst-mumbai-chapter-organise-food-entrepreneurship-devpt-workshop-39413
http://www.fnbnews.com/Top-News/ict-afst-mumbai-chapter-organise-food-entrepreneurship-devpt-workshop-39413
http://economictimes.indiatimes.com/industry/cons-products/food/gst-effect-walmart-keen-to-invest-in-food-processing-sector-in-india-after-100-fdi-rule/articleshow/53743155.cms
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achievements under 'Make in India' programme, Mr. Avinash Srivastava said 

that several companies such as Pepsi, Coke are tying up with the farmers for the 

supply of fruits and potatoes. We will provide all assistance required from our 

side to them. Mr. Ramesh Abhishek, secretary of department of industrial policy 

and promotion (DIPP), said that $1.04 billion of FDI inflows have come to 

country from April 2014 to March 2016 from companies including Kellogg, 

Ferrero. Greater food processing is part of the government's strategy to double 

farmer's incomes by 2022. It expects 100 new cold chains to come up in the 

country with investment of nearly Rs 3,000 crore. The government is hopeful 

that investments from Walmart will help build the required infrastructure in the 

food processing sector. The ministry is also inviting expression of interest for 

six new food parks where preference would be given to companies which have 

26% foreign equity. According to government data, with the addition of 32 lakh 

capacity of cold storage created with an investment of Rs 9,000 crore India has 

managed to reduce wastage by 10% per annum. Government is mobilising the 

credit support to food processing sector through Rs 2,000 crore special fund 

created in National Bank for Agriculture and Rural Development (NABARD). 

The fund has been set up to provide loans of up to Rs 100 crore at a 

concessional rate of 8-9%. Up to July 2016, NABARD has sanctioned loans of 

Rs 505 crore in 12 mega food park projects and Rs 40 crore has been disbursed 

under the fund.  

                                                                                                                       

More… 

 

India: Food Processing Ministry wants NABARD to fund cold chain 

projects 

Source: Business Standard, 17
th
 Aug, 2016 

Food Processing Ministry wants National Bank for Agriculture and Rural 

Development (Nabard) to fund new cold chain projects along with mega food 

parks. Food Processing Secretary Mr. A K Srivastava recognising the 

importance of easy access of credit, a special fund of Rs 2,000 crore has been 

created in Nabard in the budget of 2014-15, for extending affordable credit to 

entrepreneurs for setting up food processing units in designated food parks. A K 

Srivastava said that Nabard so far has approved loans worth around Rs 540 

crore for food parks and have also disbursed Rs 40-45 crore. He also said that 

what we are now looking for is if Nabard could also fund our new cold chain 

projects. Till now, they are doing only for the mega food parks and the units 

therein. If they could also do that (financing) for cold chain and also the 

http://economictimes.indiatimes.com/industry/cons-products/food/gst-effect-walmart-keen-to-invest-in-food-processing-sector-in-india-after-100-fdi-rule/articleshow/53743155.cms
http://www.business-standard.com/article/pti-stories/food-processing-min-wants-nabard-to-fund-cold-chain-projects-116081701408_1.html


 12 

processing units outside the parks, then this fund will be utilised in a faster 

manner. Loan is extended by Nabard from the fund to various categories of 

promoters in food processing sector. 

                                                                                                                   More… 

 

India: Centre to set up kiosks at stations for e-auction of agri products 

Source: Business Line, 16
th
 July, 2016 

At the 9th International Summit on Food Processing, Agribusiness and Dairy, 

the Union Minister of State for agriculture and farmers welfare, Mr. Parshottam 

Rupala said that the centre is planning to develop Kiosks at railway stations for 

farmers to facilitate e-auctions of agriculture products. Speaking on the Rail 

Cold Chain facilities on Super Fast trains to reduce wastage, Ms. Sadhvi 

Niranjan Jyoti, Union Minister of State for food processing stated that loss due 

to Food wastage is on the biggest priority of the Ministry and we are planning to 

developed cold chain facilities on super fast trains to reduce the wastage of 

food. Representing the State government, senior bureaucrat, Mr. Sanjay Prasad, 

Principal Secretary, Agriculture & Cooperation, Government of Gujarat stated 

that Gujarat is now planning a policy for “Ease of doing Agriculture” is to 

develop integrated framework and address the issues faced by the farmers to 

make agriculture much easier. During the event, Rupala awarded Ahmedabad-

based tea major, Wagh Bakri Tea Group as the “Most Promising and Trusted 

Brand of the Year 2016 - Tea”, bestowed by Assocham. 

                                                                                                                         

More… 

 

India: Govt. to hand-hold foreign investors in food processing sector 

Source: Money Control, 04
th

 Aug, 2016 

The government has recently allowed 100 per cent FDI in trading of food items 

produced and manufactured. In a meeting with ambassadors and high 

commissioners of 20 countries including the US and China, Food Processing 

Minister Mrs. Harsimrat Kaur Badal highlighted vast opportunities that have 

arisen in India for foreign food retailers and manufacturers. Mrs. Harsimrat 

Kaur Badal also shared that the Ministry of Food Processing Industries would 

be providing hand-holding and facilitation for all foreign investors who would 

like to invest in the food processing sector in the country. She said there are 

opportunities in the mega food parks in India wherein foreign investors could 

set up units immediately and take advantage of 100 per cent FDI in trading of 

food products manufactured and produced here. 

http://www.business-standard.com/article/pti-stories/food-processing-min-wants-nabard-to-fund-cold-chain-projects-116081701408_1.html
http://www.thehindubusinessline.com/economy/policy/centre-to-set-up-kiosks-at-stations-for-eauction-of-agri-products/article8995338.ece
http://www.thehindubusinessline.com/economy/policy/centre-to-set-up-kiosks-at-stations-for-eauction-of-agri-products/article8995338.ece
http://www.moneycontrol.com/news/wire-news/govt-to-hand-hold-foreign-investorsfood-processing-sector_7193021.html
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More… 

 

India: Centre to meet diplomats for boosting food products’ trade 

Source: The Hindu, 03
rd

 Aug, 2016 

The Centre will hold a meeting with ambassadors and high commissioners in 

the country to attract foreign direct investment into trading of food products. 

The meeting is being convened by the Food Processing Industries (FPI) 

ministry along with the Department of Industrial Policy and Promotion (DIPP 

— the nodal government agency on FDI policy) — the Ministry of External 

Affairs (MEA) and the Prime Minister’s Office. According to sources meeting 

is likely to be attended by ambassadors and high commissioners to India from 

as many as 18 countries, including Japan, Thailand, the U.K., the U.S. and 

South Korea. Sources said that FPI minister Mrs. Harsimrat Kaur Badal will 

speak on FDI policy concerning the sector and then hold separate meetings with 

each participating country to learn about their demands and queries on the 

policy. Efforts will be made to sign Memorandum of Understanding with these 

countries to boost trading of food products made or produced in India. During 

April 2000-March 2016, the food processing industries attracted FDI worth 

$6.81 billion. Through a liberal policy, the government aims to ensure greater 

value addition to farm produce, bring down wastage of perishables, curb 

inflation and price fluctuation of food items, raise farmers’ income and generate 

more employment. Through a more open policy, the government also wants to 

ensure that India attracts the latest technologies in the food processing sector. 

According to the Confederation of Indian Industry, the move to allow 100 per 

cent FDI in trading of food products manufactured or produced in India, will 

help drastically reduce post-harvest losses and ensure that farmers get better 

prices. It will also result in the strengthening of backend infrastructure and lead 

to a direct purchase by retailers, according to the industry body. 

                                                                                                                     

More… 

 

India: Mega food park project progressing well, says Harsimrat Kaur 

Badal 

Source: The Economics Times, 02
nd

Aug, 2016 

Union Minister for Food Processing Mrs. Harsimrat Kaur Badal said that her 

ministry has invited proposals from potential investors by September 15 to set 

up six mega food parks. Priority under this project will be accorded to states 

http://www.moneycontrol.com/news/wire-news/govt-to-hand-hold-foreign-investorsfood-processing-sector_7193021.html
http://www.thehindu.com/business/Industry/centre-to-meet-diplomats-for-boosting-food-products-trade/article8934172.ece
http://www.thehindu.com/business/Industry/centre-to-meet-diplomats-for-boosting-food-products-trade/article8934172.ece
http://economictimes.indiatimes.com/news/economy/infrastructure/mega-food-park-project-progressing-well-says-harsimrat-kaur-badal/articleshow/53508899.cms
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that don't have such facilities. The central government is aiming to establish 42 

mega food parks with a cluster-based approach in a phased manner to prevent 

wastage and damage of perishable items. Some of these have already come up.  

Mrs. Harsimrat Kaur Badal also said that he main objective of this scheme is to 

provide modern infrastructure facilities for Food Processing along the value 

chain from the farm to the market  and this would include the creation of 

processing infrastructure near the farm, transportation, logistics and centralised 

processing centers. She also said that smaller food parks, which will have cold-

storage facilities, will also be set up and in the past two years her ministry has 

created infrastructure worth Rs 9,000 crore to process 32 lakh tonnes of 

perishable fruits and vegetables, and reduce wastage by 10 per cent a year. 

There is huge scope for processing of fruits and vegetables as only 2 per cent of 

perishable horticultural produce is being processed currently, despite the fact 

that the food processing industry accounts for about 32 per cent of the India's 

total food market. Each project is expected to create direct employment to 2,500 

people and indirect employment to about 30,000.  

                                                                                                                  More… 

India: NABARD yet to disburse loan to 14 food parks 

Source: Indian Express, 02
nd

 Aug, 2016 

Even as the Centre has declared 14 designated food parks in the State, the 

National Bank for Agriculture and Rural Development (Nabard) is yet to 

sanction term loan to any of these parks. This is despite the fact that Nabard has 

already sanctioned concessional credit of `504.16 crore to 12 mega food parks. 

In the last review meeting on mega food park projects, Nabard informed the 

Ministry of Food Processing Industries (MoFPI) that it has received few 

applications from Odisha for food processing units which are under process. 

Accordingly, the MoFPI advised the State Government to create awareness 

about the concessional credit facility among potential investors.  Meanwhile, the 

MSME Department has asked the Directorate of Industries to organise 

awareness programmes throughout the State in association with the regional 

Nabard office to popularise the scheme. The MoFPI has declared food 

processing units promoted by IDCO at Khurda, MITS mega food park at 

Rayagada, Agro Industrial Estate for Maize in Nabarangpur and food parks at 

Khurda Industrial Complex, Jagatpur Industrial Estate in Cuttack, Mancheswar 

Industrial Estate in Bhubaneswar and a few others as designated food parks. 

The Centre has set up a special fund in Nabard to provide concessional credit to 

agro-processing units which are designated as food parks. The State 

Government and its entities, joint ventures, cooperatives, federation of 

http://economictimes.indiatimes.com/news/economy/infrastructure/mega-food-park-project-progressing-well-says-harsimrat-kaur-badal/articleshow/53508899.cms
http://www.newindianexpress.com/states/odisha/Nabard-yet-to-disburse-loan-to-14-food-parks/2016/08/02/article3558894.ece


 15 

cooperatives, corporates and entrepreneurs can avail loans from the fund for 

establishing the designated food parks and individual food and agro-processing 

units. 

                                                                                                                  More… 

India: Andhra Pradesh, Japan agri ministry ink pact to develop food value 

chain 

Source: Business Standard, 30
th
 July, 2016 

Andhra Pradesh government signed a Memorandum of Understanding with 

Ministry of Agriculture, Forestry and Fisheries (MAFF) of Japan to develop a 

food value chain in the state. MAFF will encourage direct investments by 

Japanese companies in the fields of agriculture and food-related industry in AP. 

Along with developing a food value chain, MAFF will also establish food 

industrial parks and develop cold chains. Chief Minister Mr. N Chandrababu 

Naidu told the Japanese that AP occupied a premier position in agri-business 

with major contributions from agriculture, horticulture, dairy, poultry, fisheries 

and marine produce. Development of cold chain infrastructure was critical to 

preserve perishable commodities and ensure remunerative prices. The Chief 

Minister requested senior officials of MAFF to organise road shows in Japan, 

involving industry leaders of AP and Japanese companies, to forge 

collaboration and enable technology transfer and investments in the state. 

Deputy Director-General, Department of International Affairs, Mr. Masakazu 

Ikefuchi, AP Food Processing Secretary Mr. M Girija Shankar and other 

officials were present during the signing. 

                                                                                                                  More… 

India: Indian delegation visits Israel to facilitate R&D in food, exchange of 

tech 

Source: FnBnews, 29
th

 July, 2016 

A delegation of Indian companies from food and agriculture sector visited Israel 

recently to work closely with embassies of both the nations and facilitate 

research and development in food, agriculture and allied sectors while ensuring 

exchange of technology and effective bilateral relations. The visit was organised 

by Associated Chambers of Commerce and Industries of India (ASSOCHAM). 

During the visit, the delegation visited research organisations to focus on 

horticulture techniques, and improve yields, post-harvest, genetics, and feed. It 

further focussed on drip irrigation techniques, dairy industry in Israel, 

machinery and engineering, developments in packaging technology, technology 

for modified atmosphere while packaging, round table discussions on the 

bilateral relations and information exchange, methods of production of export 

http://www.newindianexpress.com/states/odisha/Nabard-yet-to-disburse-loan-to-14-food-parks/2016/08/02/article3558894.ece
http://www.business-standard.com/article/pti-stories/ap-japan-agri-ministry-ink-pact-to-develop-food-value-chain-116073000912_1.html
http://www.business-standard.com/article/pti-stories/ap-japan-agri-ministry-ink-pact-to-develop-food-value-chain-116073000912_1.html
http://www.fnbnews.com/Top-News/indian-delegation-visits-israel-to-facilitate-rd-in-food-exhange-of-tech-39288
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quality fruits and vegetables using minimal resources and desert agriculture and 

ornamental fish rearing and its market in Israel. A seminar on Israel agriculture 

and business environment was planned by Israel Export Institute as part of the 

visit. Spokesperson from Assocham said that Israel is a major exporter of fresh 

produce and a world leader in agricultural technologies despite the fact that the 

geography of Israel is not naturally conducive to agriculture. More than half of 

the land area is desert, and the climate and lack of water resources do not favour 

farming.Only 20% of the land area is naturally arable. In 2008, agriculture 

represented 2.5% of total GDP and 3.6% of exports. While farmworkers made 

up only 3.7% of the work force, Israel produced 95% of its own food 

requirements, supplementing this with imports of grain, oilseeds, meat, coffee, 

cocoa and sugar. The companies which were part of the delegation included 

International Panaacea Ltd (IPL) which specialises in biological solutions for 

agriculture applications; Creative Agri Solutions Pvt. Ltd (CASPL), a leading 

research and consulting firm; GRV Agroproducts, a known name for its cold 

storage and packhouses; Coastal Packagers, a leading name among export 

houses in jute-based products; Madhav Consultants Pvt. Ltd, financial and 

management consultancy firm;  and Rasi Seeds (P) Ltd, a supplier of quality 

seed and expertise in farming. The delegation will emphasise on investments in 

agro-processing and food processing sectors of India and strengthen bilateral 

relations with close working of the embassies. 

                                                                                                               More… 

India: Centre approves 93 seed hubs under National Food Security Mission 

with an outlay of Rs.13981.08 Lakh 

Source: India Education Dairy, 26
th
 July, 2016 

93 seed hubs against a target of 150 at Indian Council of Agriculture Research 

Institutes (ICAR), State Agriculture Universities (SAUs), Krishi Vigyan 

Kendras (KVKs) have been approved under National Food Security Mission 

(NFSM) with an outlay of Rs.13981.08 lakh. 15% of the allocation for pulses 

component of NFSM is earmarked for production of quality seed of pulses 

seeds through states. An incentive of Rs.25/- per kg is being provided for pulses 

seed production. 7.85 lakhs seed minikits of newer varieties of pulses have been 

targeted for distribution to the farmers free of cost during 2016-17. For 

enhancing the production of breeder seed of pulses, an amount of Rs.2039 lakh 

has been approved for 12 ICAR institutes and SAUs. Cluster frontline 

demonstrations of pulses in 31000 have been allocated to 534 KVKs for the 

year 2016-17. The strengthening of production units of bio-fertilizers and bio-

control agents has been planned. 

http://www.fnbnews.com/Top-News/indian-delegation-visits-israel-to-facilitate-rd-in-food-exhange-of-tech-39288
http://www.indiaeducationdiary.in/Shownews.asp?newsid=39459
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                                                                                                                  More… 

India: And now a simple kit to detect poison in food 

Source: The Times of India, 26
th
 July, 2016 

Researchers of the International Crops Research Institute for the Semi-Arid 

Tropics (ICRISAT) have developed a new device that will help in easy 

identification of aflatoxins, the poisonous substance that causes cancer and kills 

thousands of people every year around the world. The new technology 

developed by ICRISAT will help detect aflatoxins and thus save lives. It will 

also help in boosting the export markets in African and Asian countries. 

According to an official press statement from ICRISAT this exciting 

advancement combined with a mobile extraction kit that will be ready in two 

months, will be the first portable cost-effective way for farmers and others to 

detect aflatoxins instantly. It is a simple non-laboratory based kit that can be 

used directly by non-technical people such as farmers, agro-dealers and food 

processors. Currently, the test can be applied to detect aflatoxin in groundnuts, 

it added. The rapid detection is useful for public health authorities to help 

identify suspected samples in cases of an outbreak of aflatoxin poisoning. Dr 

Anitha Seetha, Scientist, ICRISAT, Malawi said that the device will contribute 

to manage and reduce the entry of aflatoxins in the food value chains, improve 

diagnosis for local and export trade and support the food processing industry to 

maintain low exposure levels in food products in our local markets as well as 

for export markets. According to ICRISAT, Aflatoxin is carcinogenic. The 

Food and Agriculture Organization (FAO) estimates that 25% of all crops in the 

world are affected by aflatoxins. The WHO recently estimated that in 2010 

around 20,000 people died globally from aflatoxin poisoning and an equal 

number fell ill. Groundnut, maize, sorghum, pearl millet, chilies, pistachios, 

cassava and other food products are contaminated by aflatoxin each year. They 

not only affect human and livestock health but can also affect the marketability 

of food products. Many countries reject imports of agricultural products that 

exceed certain levels of aflatoxin, costing farmers millions of dollars every year. 

                                                                                                                  More… 

India: DRDO finds way to keep meat fresh sans fridge for one week 

Source: Bangalore Mirror, 25
th
 July, 2016 

A Defence Research & Development Organisation (DRDO) laboratory has a 

pleasant surprise for meat-eaters and the meat industry to reduce storage costs. 

It has developed a simple technology to extend the shelf-life of mutton to up to 

a week without cold storage facilities. Normally, mutton after being cut remains 

fresh for only six hours without refrigeration, and up to two days with 

http://www.indiaeducationdiary.in/Shownews.asp?newsid=39459
http://timesofindia.indiatimes.com/city/hyderabad/And-now-a-simple-kit-to-detect-poison-in-food/articleshow/53401484.cms
http://timesofindia.indiatimes.com/city/hyderabad/And-now-a-simple-kit-to-detect-poison-in-food/articleshow/53401484.cms
http://www.bangaloremirror.com/bangalore/others/DRDO-finds-way-to-keep-meat-fresh-sans-fridge-for-one-week/articleshow/53369748.cms


 18 

refrigeration. But scientists from the animal products division at the Mysuru-

based Defence Food Research Laboratory (DFRL) of DRDO have developed a 

special extract from pomegranate peels that can be injected or applied to the 

meat and kept out without bothering about the meat rotting due to harmful 

bacterial action. And it can remain fresh for a week without affecting the meat's 

natural taste or flavour. DFRL scientists said that while the research was mainly 

focussed on mutton, the beneficial effects of the pomegranate peel extract could 

similarly protect chicken meat and pork too. DFRL scientists claimed that at 

present no technology is available for the preservation of fresh mutton without 

any chemical preservatives that can improve the shelf life beyond 20 hours. Mr. 

PE Patki, head, food preservation, DFRL, informed that pomegranate peels are 

powerful antioxidants with antimicrobial properties. Senior DFRL scientists 

said the technology was ready to be transferred to the industry so the common 

people could avail of it. The DFRL's pomegranate peel extract is awaiting 

technology transfer and has been listed with the DRDO-Federation of Indian 

Chambers of Commerce and Industry Initiative on Accelerated Technology 

Assessment & Commercialization, of which the centre's Technology 

Development Board is a part. 

                                                                                                                        

More… 

India: IARI stands up to incubate Agri-Biz startups 

Source: Your Story, 25
th
 July, 2016 

The Indian Agricultural Research Institute says it has received 250 applications 

for mentoring support from budding agri-business entrepreneurs and expects the 

number to rise to 400. ‘Arise,’ the agribusiness incubation programme is the 

second being organized by IARI’s Zonal Technology Management & Business 

Planning and Development Unit, its in-charge, Mrs. Neeru Bhooshan said that 

to be eligible, a start up should not be more than five years old; its annual 

turnover should not have exceeded Rs 25 cr; and its purpose should be 

development or deployment of new technology or intellectual property. She also 

said that after evaluation of the technical and business parameters, the 

applicants will get pre-incubation support, where they will be taught how to 

present their proposals to likely financiers. A maximum of 40 applicants will be 

selected. The mentoring will be done by agri-business CEOs and professors. 

They will not charge for the service. They are all successful and want to give 

back to society. An investor pitch day will be organized in December for seed 

funding from the Ministry of Micro, Small and Medium Enterprises and other 

agencies. Unison Agrico, set up by an entrepreneur with a B.Tech in food 

http://www.bangaloremirror.com/bangalore/others/DRDO-finds-way-to-keep-meat-fresh-sans-fridge-for-one-week/articleshow/53369748.cms
https://yourstory.com/2016/07/iari-arise-incubator-agriculture-startup-business/
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technology, produces ready-to-eat breakfast cereal based on seven kinds of 

millets. KAD Biosciences produces roasted soybeans under license from IARI. 

Ananya Seeds is into hybrid vegetables seeds. Eco Inputs produces liquid bio-

fertilizer. W S Telematics has developed a soil testing and fertilizer 

recommendation meter. Sickle Innovation has developed a cotton picking 

machine and a mango plucker. These start-ups seem to be weak in the 

marketing department. Mrs. Neeru Bhooshan said that her unit has 

commercialized 135 products and has 400 industry partners. Among the 

successful projects is the commercialization of IARI’s HD 3086 wheat, which is 

resistant to terminal heat and tolerant of water logging. About 200 seed 

companies, including 57 start-ups, obtained the license and made the seeds 

available to farmers within three years in the wheat-producing areas of the 

country. 

                                                                                                                    More… 

 

India: State seminar on food processing at Chandigarh 

Source: Nyoooz, 23
rd

 July, 2016 

A senior delegation of government of Chhattisgarh participated in state seminar 

at Chandigarh, organised jointly by state and PHD Chamber of Commerce to 

attract new investments in food processing sector, leveraging state's untapped 

potential. Top executives from food processing companies from Punjab, 

Uttarakhand and Himachal Pradesh participated in the event. They met with 

senior executives from 12 companies and discussed investment opportunities. 

The event was led by commerce & industries minister Mr. Amar Agrawal. He 

shared his vision for industrial development and investment opportunities in 

food processing in Chhattisgarh. He also gave the audience specific reasons to 

do business in Chhattisgarh and elaborated on Chhattisgarh's success in 'ease of 

doing business', low cost of doing business, skilled manpower, best in class 

industrial atmospheres, social infrastructure, SmartCity the Naya Raipur and 

reiterated state's commitment to support and develop industries in sunrise 

sectors like food processing. Chhattisgarh invites investors who understand the 

value of its resources lying in agriculture fields, forest, ponds and reservoirs. 

The government delegation also had one to one meetings with top notch 

corporate from food processing sector and business delegations at the venue. 

                                                                                                                     

More… 

 

https://yourstory.com/2016/07/iari-arise-incubator-agriculture-startup-business/
http://www.nyoooz.com/raipur/550407/state-seminar-on-food-processing-at-chandigarh
http://www.nyoooz.com/raipur/550407/state-seminar-on-food-processing-at-chandigarh
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India: State Govts must come forward to promote food processing 

industry: AIFPA 

Source: KNN, 22
rd

 July, 2016 

The All India Food Processors ‘Association (AIFPA) has requested the state 

governments to promote the  Food Processing industry (FPI) by giving them 

interest subsidy, capital subsidy or any support that they can give for value 

addition opportunity to the agriculture produce. The AIFPA President, Mr. 

Sagar Kurade said that 75 per cent of the food processing industry is totally 

dependent on the SMEs. To give a boost to them, the food processing ministry 

has announced that they will come up with a separate policy. He said that every 

state wants to promote the Food Processing Industry. I request all the states to 

give interest subsidy, capital subsidy or any support they can give for value 

addition opportunity to the agriculture produce should be given. Elaborating the 

facts, the AIFPA President said that Indian food consumption is of USD 250 

billion and it is growing by five per cent every year. The whole country is 

dependent on this sector only. Whatever you eat on the table that is processed 

whether it is wheat, rice or pulses. Food processing is an important aspect of the 

Indian economy. When asked about the issues faced by the FPI, he said that 

food industry’s current issues are related to ease of doing business. Citing an 

example he said that an SME unit has to seek as many as 16 approvals for 

running and Industry is also working with FSSAI on regulatory issues. The new 

team of the FSSAI is addressing a lot of the concerns related to food processing 

industry. However, focusing on one particular issue, Mr. Kurade said that there 

is a need to increase awareness amongst the farmers about the usage of 

pesticides and fertilizers. Food processing sector requires minimum use of 

pesticides. He also said that awareness of farmers in terms of increasing the 

knowledge that minimum use of pesticide can maximize their productivity can 

boost the sector. 

                                                                                                                   More… 

 

India: Food safety: number of scientific panels under FSSAI increased 

Source: Business Line, 22
nd

 July, 2016 

After the Maggi instant noodles controversy that hit the packaged food industry 

last year, the government has increased the number of scientific panels under 

the Food Standards and Safety Authority of India (FSSAI) and increased the 

frequency of their meetings. The Minister of State for Health and Family 

Welfare Faggan Singh Kulsate said the government had taken steps to improve 

regulatory procedures to ensure safe and wholesome foods as well as to improve 

http://knnindia.co.in/videos/videodetails/state-govts-must-come-fwd-to-promote-food-processing-industry-aifpa
http://knnindia.co.in/videos/videodetails/state-govts-must-come-fwd-to-promote-food-processing-industry-aifpa
http://www.thehindubusinessline.com/economy/policy/food-safety-number-of-scientific-panels-under-fssai-increased/article8887579.ece
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‘ease of doing business and these include increasing the number of scientific 

panels under FSSAI and frequency of their meetings, harmonisation of food 

standards with international standards and laying down more standards. He also 

said that Government is aware of the concerns of the food processing industries. 

All steps considered necessary for promoting the interest of consumers through 

availability of safe and wholesome food and growth of food processing industry 

are being taken by the government. These steps include setting up and 

upgrading food testing labs and creation of infrastructure like mega food parks 

and cold chains. 

                                                                                                                    More… 

India: Policy on PSUs purchasing from MSMEs to boost food processing: 

Experts 

Source: FnBnews, 22
nd

 July, 2016 

Government’s policy of public procurement asking PSUs to make 20% of their 

purchases from MSME sector will prove a boost to the food processing sector. 

This observation was made by some experts at the first MSME Food Expo. 

Food sector which is one of the largest components of the Micro, Small and 

Medium Enterprises sector, however, needs more attention from the MSME 

department. Mr. S R Samual, joint development commissioner, MSME, while 

speaking at the launch of the expo said that Government is focussing on MSME 

sector in a big way and the policy for public procurement by means of which 

20% purchases by Public Sector Units have to be made from MSME units has 

provided an opportunity to the food sector to further strengthen itself. As 

MSME department, we are also trying to give the sector as much focus as we 

can. There is a vendor development programme, we’re running in which we 

facilitate meetings of MSME sector people and the PSUs. Mr. J P Meena, 

additional secretary, ministry of food processing industries (MOFPI), stated that 

government in recent times had initiated many schemes for the food processing 

sector and together with the MSME department the industry could get a fillip. 

MSME department needs to treat the food processing sector as priority sector 

and should organise many such programmes in different parts of the country, 

given the opportunity lying in the sector. Mr. R K Panigrahi, director, MSME 

Development Institute, Delhi, was also present on the occasion. 

                                                                                                                    More… 

 

India: Development of farmers key for developing food processing: WB 

minister 

Source: FnBnws, 21
st
 July, 2016 

http://www.thehindubusinessline.com/economy/policy/food-safety-number-of-scientific-panels-under-fssai-increased/article8887579.ece
http://www.fnbnews.com/Top-News/policy-on-psus-purchasing-from-msmes-to-boost-food-processing-experts-39258
http://www.fnbnews.com/Top-News/policy-on-psus-purchasing-from-msmes-to-boost-food-processing-experts-39258
http://www.fnbnews.com/Top-News/development-of-farmers-key-for-developing-food-processing-wb-minister-39252
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A Seminar on ‘Food Processing and Horticulture Industries in West Bengal: 

New Opportunities’ was organised by Bharat Chamber of Commerce at its 

premises in Kolkata. The seminar was attended by about 100 participants 

representing sub-sectors including fresh fruits and vegetable exporters, food 

processors, producers of sweet meat and milk processors, fish processors, and 

processors of tea. Mr. Abdur Razzak Molla, minister-in-charge, department of 

food processing industries and horticulture, Government of West Bengal, 

inaugurated the seminar as the Guest-in-Chief. Mr. Jayanta Kumar Aikat, 

director, directorate of food processing industries, Government of West Bengal, 

made a Presentation on the ‘Technical Perspectives of Food Processing in West 

Bengal.’ The Government of India has announced a scheme for Skill 

Development in food processing sector to be implemented through state 

governments under the National Mission on Food Processing. The programmes 

included under this scheme are creation of infrastructure for degree and diploma 

courses in food processing, entrepreneurship development programme and 

establishment of food processing training centres. In this regard, the state of 

West Bengal is still to reap advantages from the schemes. West Bengal 

possesses a lot of scope for export of processed food if producers can develop 

processing of varieties of food that are consumed in its neighbouring countries. 

For this, the state government needs to help in carrying out market studies, 

because, the entrepreneurs mostly belong to the MSME and cannot afford to 

undertake the studies on their own. In this regard, Bharat Chamber of 

Commerce agreed to support the government in conducting such a study. Mr. S 

N Mitra, chairman, Food Processing and Agriculture Standing Committee of the 

chamber, in his introductory observations highlighted some of the important 

problems faced by the food processing and agro-based industry in West Bengal. 

                                                                                                                  More… 

 

India: DFRL inks pact with Daddy’s Food Products for technology transfer 

of Chapati 

Source: FnBnews, 19
th

 July, 2016 

Defence Food Research Laboratory (DFRL), Mysuru, has signed memorandum 

of understanding (MoU) for technology transfer of Puff & Serve Chapatis with 

Daddy’s Food Products, Thrissur, Kerala. The inventor, Dr G K Sharma, Sc 

‘G’, additional director, Dr A D Semwal, Sc ‘G’,head, technology transfer 

division, Mr. Pandit Srihari, technical officer & senior scientists of DFRL and 

Joby , Valsan & Shaju, managing partners from Daddy’s Food Products were 

present during the occasion. The Daddy’s Food Products, a start-up enterprise 
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established in 2013 at Thrissur, Kerala to provide traditional foods of Kerala in 

hygienically packaged form. The major food products of company are 

Idiyapppam, Chapati, Appam, etc. The Puff and Serve Chapatis are developed 

by DFRL in order to meet short term requirement of armed forces during field 

operations. These are partially baked chapati which is stabilised by 

incorporating certain anti mycotic, anti-staling and softening agents. Baking 

over a hot flame or hot plate puffs them readily to be served as hot phulkas. The 

process is fairly simple and adaptable by any small scale entrepreneur. The 

paraphernalia of operations entailing traditional kitchen drudgery stand is 

eliminated in the preparation of phulka when making use of this kind of 

Chapati. DFRL has already transferred this unique technology to 10 enterprises 

like Hindustan Unilever, Godrej Pillsburry Ltd, Mumbai, ITC-Agro Tech Ltd, 

Secunderabad, Real Contract Private Ltd, New Delhi, Sanfoods, Mysore, 

Chacra Foods, Madurai, etc. 

                                                                                                                  More… 

 

India: Schreiber Dynamix launches second aseptic beverage manufacturing 

facility 

Source: FnBnews, 19
th

 July, 2016 

Schreiber Dynamix Dairies Pvt Ltd (SDDPL), India’s leading contract packer 

for foods in Tetra Pak Cartons Company, has launched its second aseptic food 

processing and packaging facility, as there is growing consumer demand for 

safe and hygienic foods in Tetra Pak cartons across northern India. The Fazilka 

plant comes at an investment of Rs 100 crore and is located at the International 

Food Park. The facility was inaugurated by Mr. Francois Salamon, president, 

Schreiber International, Mr. Amitabha Ray, chairman & MD, SDDPL and Mr. 

Kandarp Singh, MD, Tetra Pak South Asia Markets. Mr. Francois Salamon, said 

that the market for aseptic beverages in India is showing exponential growth 

and there still is a lot of untapped potential. This along with the Government of 

India’s support in developing Food Parks has given us the impetus to invest in a 

second facility. We are confident that with Tetra Pak we will continue to build 

strong relationships with beverage manufacturers, as we have in the past, to 

offer consumers safe and high quality products. Mr. Amitabha Ray said that 

with our existing plant at Baramati running at full capacity, this new integrated 

facility not only increases our production capabilities, but also gives us a 

geographical advantage to cater to consumers in North India who account for 

50% of the country’s aseptic beverage consumption. Mr. Sukhinder Singh, 

chairman & MD, International Mega Food Park Ltd said that this investment 
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from SDDPL using Tetra Pak technology is the first major investment in the 

International Mega Food Park. I am delighted that SDDPL chose to partner us 

thanks to the excellent infrastructure provided by us under the Ministry of Food 

Processing’s food park scheme. 

                                                                                                                    More… 

India: MPCB gives nod to Mega Food Park in Wardha 

Source: The Times of India, 18
th
 July, 2016 

One of the 42 Mega Food Parks sanctioned by the central government across 

the nation will be coming up in Wardha district. The Maharashtra Pollution 

Control Board (MPCB) has approved the consent to establish for the 

development of the park. The MPCB's consent appraisal committee headed by 

principal secretary, environment department, Mr. Satish Gavai approved the 

consent in the meeting. The centre's ministry of food processing industries had 

launched the Mega Food Parks Scheme in 2008. Approval was given to develop 

42 Mega Food Parks across the nation. Around 25 parks are under 

implementation. In March 2015, the ministry sanctioned the remaining 17 

parks, of which two are in the state, at Wardha and Ahmednagar. Six of these 

parks will be developed by government agencies while remaining 11 by private 

companies. Wardha Mega Food Park will be developed by a private company 

— Jain Agro Trading Company Private Limited, at mouza Sindhivihiri in 

Karanja (Ghadge) tehsil. The estimated project cost is Rs88.73 crore, of which 

Rs50 crore will be given by the centre and the remaining is to be borne by the 

private company. Mega Food Park is aimed at giving a boost to the food 

processing sector by adding value and reducing food wastage along with loss at 

each stage of supply chain with particular focus on perishable food products. 

Along with processing, the park will be laced with infrastructure for 

warehousing, cold storage, sorting, grading, packaging, pulping, ripening 

chambers, tetra packaging and many other facilities.  

                                                                                                                  More… 

India: Importance of food packaging in food industry 

Source: FnBnews, 18
th

 July, 2016 

The food processing and packaging industry is an important global business 

earning multi-trillion dollars. This is because of the rise in the living standards 

of the residents of developing countries. Moreover, people are getting more 

aware and conscious about their health. That is why; they are opting for 

packaged food. As a result, the need to follow food safety guidelines becomes 

stronger and the rules become more rigid. Worldwide, the sales of processed 

foods are estimated to be $2 trillion whereas that of packaged food ranges 
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around$1 trillion. This is due to the enhancement in the incomes in developing 

countries which has resulted in rise in standard of living for their population. 

Further, people are opting for processed foods rather than foods like rice and 

barley. Packaging is the cornerstone of the food processing industry. The 

processing and packaging industries transform the food from one stage to 

another by using different types of techniques and methods. Hence, it must be 

driven by health and hygienic factors, food safety, quality, fresh tasting and 

balanced nutrients. Beside these, it must include toxin removal, marketing and 

distribution, maintenance of taste, year-round availability and long shelf life. 

                                                                                                                  More… 

 

India: Food ingredients in India on a growth curve 

Source: FnBnews, 18
th

 July, 2016 

A food ingredient is the next growth wave in India. This sector is driven by the 

promising prospects in the food processing sector. The scene for food 

ingredients is positive primarily because India regulations through the Food 

Safety & Standards Act (FSSA) are coming of age. Mr.Sujesh Govindan, 

director, R&D, projects & process engineering, Griffith Laboratories said that 

as a company initiative, Griffith is engaging food inspectors and the industry to 

comprehend each other’s issues during compliance. We are keen to focus on the 

problems of street food vendors and ensure that they are able to comply with the 

required quality standards. The food ingredients market in India is seeing rapid 

expansion amidst increasing consumption of processed foods and rising 

preference for ready-to-eat meals. The key products in this segment are 

emulsifiers, sweeteners, flavours and food enhancers, and preservatives. These 

also include dried vegetables, dried fruit and edible nuts, essential oils and 

oleoresins, honey, herbs, natural colours and flavours, natural gums and resins, 

pulses, seeds, spices, sugars, vegetable oils and fats, vegetable saps and extracts. 

These are used in the production of a range of food and beverage products. 

According to research reports, the demand for food and beverage industry with 

regards to food ingredients product development is focussed on superior quality, 

fine texture, and pleasant flavour, extended shelf life, enhanced nutritional value 

and cost control. According to BCC research report, bakery yeast represents 

leading market segment. The use of natural or nature-friendly ingredients for 

health and nutrition are gaining ground. The fad for purchasing ‘preservative-

free’ or ‘natural’ labelled food article is driving the ingredient market. 

                                                                                                                  More… 

India: PET, Plastics Packaging Technologies and Materials in India 
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Source:  FnBnews, 18th July, 2016 

India is one of the fastest developing countries on the globe especially in 

industrial sector. The growing concerns of humans on food safety are increasing 

drastically since the emergence of packaged food. Therefore, food industry has 

great challenges in packaging with highly active and intelligent technical 

innovations. Because of the advancement in technology the improvements in 

food quality and safety are assured only to some extent. Particularly, the recent 

advances in packaging can only fulfil delaying oxidation, controlling -moisture 

migration, -microbial growth, -respiration rates, -volatile flavours and -aroma 

retention, ability to provide strength, glosses, grease resistance, heat retention, 

seal ability, printability and low odour. Packaging can be delineated as the 

dismal science discipline which plays an important role to make sure the 

delivery of packed food reaches consumer in the best condition. Therefore, once 

a packaging food is chosen as appropriate, it is important to understand the 

extent of any interactions between food and the packaging material. According 

to the Packaging Industries Association of India (PIAI), packaging is one of the 

fastest growing industry ranking 11th in the world -starting from packaging 

food, beverages, fruits, vegetables, drugs, medicines, to highly dangerous 

products and electronic items. India adapts highly advanced packaging 

techniques to improve the economy in terms of preservation and maintenanceof 

quality and prolonged shelf life. Since water became a consumer product, 

polymer bottles are becoming a universal occurrence. Therefore, the packaging 

industry growth has led to greater specialisation and sophistication from the 

human health point of view as well as environment-friendliness of packaging 

material. The Indian market for all types of packaging materials is estimated 

from Rs 280-300 billion /year. From this, the consumer packaging market has 

been estimated at around Rs 148 billion. The annual growth of Indian packaging 

industry is estimated at 14-15% and expected to double in the near future due to 

expansion of middle-class families and their rising income. In global terms, 

Indian packaging industry turnover would reach $32 billion by 2020 with a 

turnover of around $25 billion and a growth rate of 13-15%/year. Particularly, 

packaging has an annual global turnover of about $550 billion, and India’s share 

is about $17 billion/year. According to a recent report, there will be a 10-fold 

increase in India’s middle-class population by 2025, which will further trigger 

the consumption of packaging materials. 

                                                                                                                  More… 
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India: 200 food parks to come up across India: Minister of State for Food 

Processing Sadhvi Niranjan Jyoti 

Source: Business Standard, 17
th
 July, 2016 

Minister of State for Food Processing Sadhvi Niranjan Jyoti said that the Union 

government has planned 200 new food processing units across India, reducing 

the requirement of land and capital from Rs 200 crore to Rs 20 crores. In 

international convention on potatoes, fruits and vegetables, she said that Agra 

which produces 45 to 50% of the country's total potato crop should take 

advantage of the facilities being offered by the government and hoped the new 

initiatives would help the potato cultivators and due to earlier limits, 

entrepreneurs were not able to invest in this sector and potatoes from the Agra 

region are presently sent to other states due to high costs of processing. 

                                                                                                                  More… 

India: Food Park in all districts mooted 

Source: Nyoooz, 14
th
 July, 2016 

Secretary, Food Processing, Mr. M. Girija Sankar has said that besides of the 87 

expressions of interest received 13 were for mega food parks and eight for 

integrated food parks and 10 for cold chains. In North Andhra three food parks 

were proposed – one is a mega food park by NCC in Srikakulam district and 

two in Viziangaram district. CEO of A P Food Processing Society Y.S. CEO of 

A. P. Food Processing Society Y.S. new investments likely in the sector by 

2020Offering a host of incentives for entrepreneurs under its Food Processing 

Policy 2015-20, the State government is planning to set up one food park in 

every district and with special focus on aqua there is potential for a second park 

also. 

                                                                                                                   More… 

 

India: India ranks third in production of dried and preserved vegetables: 

Report 

Source: FnBnews, 14
th

 July, 2016 

India is the world's second-largest producer of vegetables in the world next only 

to China. But the fruit and vegetable processing industry in India is highly 

decentralised. A large number of units are in the small-scale sector, having 

small capacities up to 250 tonne per annum though big Indian and multinational 

companies have capacities in the range of 30 tonne per hour or so. Hence India 

now ranks only third in the production of dried and preserved vegetables, 

according to a recently-released report –“Dried and Preserved Vegetable Market 

in India 2016-20”--by Novonous, a company offering services in business 
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research, reports and newsletters. In dried and preserved vegetable market high 

return is usually in the export market, especially Europe. The export customers 

are mostly ready-to-eat food manufacturers and hotel chains in those countries. 

Any economic slowdown in Europe or other export markets would negatively 

affect the businesses of export customers which in turn would affect the order 

quantity and hence the dried and preserved vegetable market. Mr. Ambarish 

Kumar Verma, MD, Novonous Business Consulting Pvt. Ltd, said that the dried 

and preserved vegetables market in India is highly fragmented with many small 

and regional players producing to meet the demand of the Indian market. Most 

of the export market is dominated by big players in the industry. Most of the 

companies produce a wide variety of products which are used for different 

applications in the food processing industry. According to Novonous, the dried 

and preserved vegetables market of India is expected to grow at a CAGR of 

16% by the year 2020. The supportive agro-climatic conditions, potential 

domestic market, cost-competitiveness, and government support are some of the 

key factors which will drive the growth of this industry. 

                                                                                                                   More… 

India: Andhra Pradesh plans to have a food park in each district 

Source: Business Line, 13
th
 July, 2016 

Secretary of Food Processing Mr. Girija Shankar said that the Andhra Pradesh 

government is planning to have at least one food park in each of the 13 districts 

and new Food Processing Policy (2015-20) was by far the most encouraging to 

the sector. Entrepreneurs should make full use of it to set up units in the State. 

He was addressing the entrepreneurs at a one-day seminar on the food 

processing sector organized by the Andhra Pradesh Chambers of Commerce and 

Industry Federation. He also said that there are more than 3,000 food processing 

units and two mega food parks in the State and we have already sanctioned 

seven food parks more and five or six may get the nod soon. Mr. Girija Shankar 

said that the State government had identified the sector as one of the most 

promising for its potential to generate employment and because of the strong 

agricultural and horticultural base of the State. He said each mega food park 

would get a capital subsidy of 50 per cent of the cost, subject to a ceiling of ₹50 

crore, and each integrated food park would also get a subsidy of 50 per cent of 

the cost, subject to a ceiling of ₹20 crore. Besides, there would be tax 

concessions and other exemptions. He said that during the partnership summit 

earlier this year, 106 MoUs had been signed in the food processing sector, and 

entailing an investment of roughly ₹6,000 crore and efforts would be made to 

ground all the projects. He said road shows had been conducted at several 
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places to promote the State. Mr.YS Prasad, CEO of AP Food Processing 

Society, said that the State government had allocated ₹200 crore for the sector 

in the current budget and there would be no problem in providing the promised 

subsidies and incentives. Already, he said, in-principle sanction had been 

sanctioned for projects in the sector entailing investment of ₹8,000 crore. 

                                                                                                                   More… 

 

India: Low priced unit packs find favour riding on convenience, 

affordability 

Source: FnBnews, 12
th

 July, 2016 

According to P Rajan Mathews, VP, sales and marketing, Mother’s Recipe, 

Desai Brothers Limited the food processing sector is now witnessing the entry 

of low priced units (LPUs) packs which are being preferred to conventional 

ones by Indian consumers because of convenience and affordability. 

Convincing consumers, understanding their behaviour and reaching them at the 

right price and quality are the factors that any food processing industry needs to 

focus. This is where the industry is largely looking at packaging in small 

quantities because low priced units are moving the fastest in the domestic 

market. The key attributes of LPUs are economical consumption by the 

consumers and increased sales for companies. Moreover small packs are seen to 

also attract new consumers for a first time trial of the product. Mr. Mathew said 

that LPUs are seen to succeed with the urbanisation of rural India as workforce 

migrate for employment and look at handy sachets or small packs that can be 

consumed one-time. This provides a variety in choice of processed food be it a 

ready-to-eat snack or a ready-to-cook spice or even pickles. He also said that 

most companies prefer to set up their own units either as brownfield or 

greenfield project based on the access to the farm produce. In this context, the 

food parks are not preferred by most companies at least in the large and medium 

sectors. Despite the financial benefits of ready-made plant infrastructure minus 

machinery installation and manpower availability these parks are posing hurdles 

in terms of logistics and distribution costs which are huge. In fact, logistic costs 

constitute five per cent of the total processed food investment. This makes the 

food processing sector to overlook the food park infrastructure. 

                                                                                                                        

More… 

 

India: CFTRI now teams up with IRCTC for transfer of food processing 

technology 
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Source: FnBnews 11
th
 July, 2016 

Mysuru-based CSIR-CFTRI (Council of Scientific and Industrial Research-

Central Food Technological Research Institute) has now associated itself with 

the Indian Railway Catering and Tourism Corporation (IRCTC), Indian 

Railways PSU, to chip in its technology expertise for providing hygienic food 

products and services to the train passengers. In this regard, Prof. Ram 

Rajasekharan, director, CSIR-CFTRI, and A K Manocha, chairman and MD, 

IRCTC, and CFTRI director, signed a MoU (Memorandum of Understanding) 

which aims to provide technology to Indian Railways to provide enhanced 

healthy, safe, diverse region-specific food products with an extended shelf-life 

for rail travellers. Besides these, the IRCTC and CFTRI also agreed to finalise 

the list of products and services for which CFTRI would provide its technology 

to IRCTC, a PSU of Indian Railways. A K Manocha, chairman and MD, 

IRCTC said that the MoU with CFTRI reinforces our commitment to upgrade 

and standardise our catering services. It will further help IRCTC to provide safe, 

nutritious and hygienic food to the railway passengers. CFTRI is one of the 40 

national research laboratories in India, set up under the aegis of CSIR. It has a 

proven track record in food safety and designing and developing over 300 

products and processes in the production and handling of grains, pulses, spices, 

fruits, vegetables, meat, fish, and poultry. IRCTC had joined hands with 

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

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

would upgrade its catering operations. 

                                                                                                                    More… 

India: Jharkhand receives Rs 1-L cr investment proposals 

Source: FnBnews, 09
th

 July, 2016 

Jharkhand has received 27 investment proposals of Rs 1 lakh crore in mining, 

power, agriculture, food processing, health, education and tourism. The 

investors include Tata Steel, JSW, Adani, Essar, NTPC, NDMC and SAIL. The 

government has stepped up its efforts to project Jharkhand as a leading 

investment hub of eastern India. Jharkhand chief minister Raghubar Das said 

that the government has already put in place policies for industry, food 

processing, feed processing, mining, tourism and export to attract more 

investments.  

                                                                                                                  More… 

India: Summit promotes cold chain industry with networking and technical 

knowhow 

Source: FnBnews, 08
th

 July, 2016 
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The Indian Chamber of Commerce (ICC) and ministry of food processing 

industries (MoFPI), jointly organised the third edition of the National Cold 

Chain Summit 2016, in Lucknow. The summit was organised in promotion of 

the cold chain market and allied services in the state of Uttar Pradesh. The 

summit gave an opportunity to entrepreneurs and existing players in the food 

processing and cold chain sectors to understand the scope of business 

opportunities for cold storage, cold transport and cold supply chain in Uttar 

Pradesh. Ms. Sadhvi Niranjan Jyoti, minister of state for food processing 

industries, who was the chief guest of the event. Others present included Mr. 

Mool Chand Chouhan, minister for horticulture & food processing, Government 

of Uttar Pradesh; Mrs. Anuradha Prasad, joint secretary from MoFPI; Mrs. 

Nivedita Verma Shukla, principle secretary from department of horticulture & 

food processing, Government of Uttar Pradesh. A research paper on Cold Chain 

Market and Services in Uttar Pradesh was also released at the summit. The 

session one addressed opportunities available to set up cold chain facilities and 

was much appreciated by all those present as it was presented by many top-

notch leaders from the industry. Ms. Sadhvi Niranjan Jyoti said that the summit 

will certainly open up many opportunities for the growth of the sector. The 

present government vows to provide all the support required for the accelerated 

growth of the food processing industry.  Mr. Chauhan said that the summit had 

provided a great platform to discuss issues, bottlenecks and strategies required 

for the growth of the food processing industry. Uttar Pradesh is an ideal place to 

catapult the success story of the industry related to food processing because of 

many demographic advantages.  

                                                                                                                    More… 

India: Dedicated food processing policy will help growth in K’taka: 

KAPPEC chief 

Source: FnBnews, 07
th

 July, 2016 

According to Dr Shivamurthappa, managing director, Karnataka State 

Agricultural Produce Processing & Export Corporation Ltd, Karnataka is 

gearing up to achieve the food processing target of 10 per cent of agro 

processing by 2020 and 25 per cent by 2025. This is from the current three per 

cent of the total agro and allied produce is processed. The state government, in 

sync with the Invest in Karnataka-2016 event, focussed on giving an additional 

thrust to agri-business and food processing to attract investments. To 

supplement this effort, the state government unveiled the Karnataka 

Agribusiness and Food Processing Policy 2015 covering the entire spectrum of 

agriculture, horticulture, animal husbandry, fisheries and food processing. Dr 
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Shivamurthappa said that with a vast pool of natural resources, diverse agro 

climatic conditions, excellent infrastructure in place coupled with industry-

friendly policy measures, the entire south India in general and Karnataka in 

particular have strong comparative advantages and an attractive investment 

destination for the food processing industry at seminar on ‘Opportunities for 

food processing industries in south India. A well developed agri business and 

food processing sector with higher level of value addition helps in the reduction 

of wastage, promotes crop diversification, ensures better return to farmers, and 

promotes employment as well as increase in export earnings. This sector is also 

capable of addressing critical issues of food security, food inflation and 

providing wholesome and nutritious food. Looking into the vast potential for the 

development and growth of food processing sector, both the Government of 

India and state government have announced attractive incentive schemes in the 

form of investor-friendly policy measures, the ministry of food processing 

industries (MoFPI) is making all efforts to encourage the sector. 

                                                                                                                  More… 

 

India: Businesses need to build on factors favouring food processing units: 

Experts 

Source: FnBnews, 05
th

 July, 2015 

Food entrepreneurs need to capitalise on the existing strengths of the country’s 

agrarian economy. The agro climatic zones, adoption of advanced technology to 

increase horticulture produce, and qualified human resource are factors that are 

favourable to invest in food processing units across the country, according to a 

panel of experts at the national seminar on ‘Opportunities for Food Processing’ 

organised by the All India Food Processors Association (AIFPA). Mr. P L Kaul, 

former president, AIFPA, and CMD, Mariental India Private Ltd, said that the 

industry would now need to aggressively look at feasible projects based on the 

farm produce of each region and make the required investments. The four 

southern states of Karnataka, Kerala, Tamil Nadu and Andhra Pradesh have the 

required agro-processing requisites. The southern states are known for 

production of mango, banana, pineapple and pomegranate apart from rice, 

maize, coconut, spices and marine life. These are greenfield areas which need to 

be tapped and one has to comprehend the massive benefits before investing in 

processing units. For instance, mango pulp is the most common processed 

product but value additions like freeze dried versions and add-on like yoghurt 

among others can be considered. According to Mr. Kaul, India also has a wealth 

of marine life but lacks adequate value-added processing. Therefore investments 
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are found wanting in this sector. Currently much of the fish catch is exported 

but there is need for modernisation of trawlers and technology to confirm sale 

orders by fishermen on the sea. According to Dr H Shivanna, VC, University of 

Agricultural Sciences, Bengaluru, the big concern in India is post-harvest losses 

and the country has the required expertise in terms of qualified workforce to 

develop technologies and process to stall this. 

                                                                                                                      

More… 

 

India: Herbs and spices: the potent source of natural food preservatives 

Source: FnBnews, 04
th

 July, 2016 

Herbs and spices, the food flavouring substances, have been found to contain 

both microbials and antimicrobials. The microbial contamination of herbs and 

spices is due to the condition in which they are grown and harvested. In India, 

cinnamon, cloves, mustard, garlic, onion and so on have been used in food 

preparations with both the view points of taste development and shelf life 

extension. Ayurveda, the Indian system of medicine, too utilises herbs for 

treatment of patients. The drug action considerations in Ayurveda seem to be 

based on six tastes which also constitute the basis for culinary uses of herbs and 

spices. Scientific investigations confirm that herbs and spices contain active 

antimicrobials due to which those act as Ayurvedic medicine and food 

preservatives. However food preservation property of herbs is correlated with 

its antimicrobial component but herbal medicinal property is the function of 

entire physiological action of herbs including taste. The modern system of 

medicine utilises herbal extracts and isolated herbal compounds. But Ayurveda 

normally employs combination of herbs and also sometimes herbal extracts. 

The modern culinary system has also initiated the use of active antimicrobial 

component isolated from herbs for food articles’ shelf life extension. But Indian 

culinary system believes in integrally utilising herbs in pure, ground and roasted 

forms. In both the cases of herbal applications, whether medicine or food 

preservation, the toxin load of herb or spice is sure an issue. 

                                                                                                                    More… 

 India: Advance technology for quality assurance and food safety (Quality 

& certification on food safety Management System) 

Source: FnBnews, 04
th

 July, 2016 

Food safety means assurance that food is acceptable for human consumption 

according   to its intended use. Food Safety Management System (FSMS) is the 

adoption of Good Manufacturing Practices, Good Hygienic Practices, Hazard 
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Analysis and Critical Control Point and such other practices as may be specified 

by regulation, for the food business. The International Organization for 

Standardization (ISO) creates types of standards. ISO is made up of standards 

institutes from 154 different countries, member countries work together to 

develop and approve standards. The ISO 22000 family contains a number of 

standards each focusing on different aspects of food safety management. ISO 

22000:2005 contains the overall guidelines for food safety management. A Food 

Safety Management System (FSMS) is a network of interrelated elements that 

combine to ensure that food does not cause adverse human health effects. These 

elements include programmes, plans, policies, procedures, practices, processes, 

goals, objectives, methods, controls, roles, responsibilities, relationships, 

documents, records, and resources. The ISO 22000 Standard is designed to 

enable any organization to establish an FSMS to achieve continual improvement 

of food safety performance and establish as a minimum, regulatory and 

legislative compliance. ISO 22000 series, developed by ISO technical 

committee ISO/TC 34 - Food products, signalled the arrival of a truly global 

option for ensuring safe food supply chains. This article gives a technical 

overview of the different standards in the series and how they can be put to use. 

It is an FSMS that uses a management systems approach as well as an HACCP 

process. The goal of ISO 22000 is to provide one internationally recognised 

standard for an FSMS that can be applied to any organisation in the food chain. 

                                                                                                                   More… 

India: DFRL transfers technology to Kerala food start-up 

Source: The Hindu, 03
rd

July, 2016 

The Defence Food Research Laboratory (DFRL), Mysuru, has signed a 

Memorandum of Understanding (MoU) with a Kerala-based food processing 

enterprise for the transfer of its puff-and-serve chapati technology. Mr. Rakesh 

Kumar Sharma, Director, DFRL and Noble Varghese Kannathu, Managing 

Director, Daddy’s Food Products, Thrissur, Kerala, signed the agreements at 

DFRL. The inventor, Mr. G.K. Sharma, Scientist “G”, Additional Director Mr. 

A.D. Semwal, Scientist “G”, Head, Technology Transfer Division, Mr. Pandit 

Srihari, Technical Officer and senior scientists from DFRL were present. 

Daddy’s Food Products is a start-up enterprise set up in 2013 at Thrissur to 

provide traditional foods of Kerala in hygienically packaged form. The major 

food products of the firm include idiyapppam, chapati, appam and many more. 

The puff-and-serve chapatti technology was developed by DFRL to meet short-

term requirement of armed forces during field operations. According to DFRL, 

these are partially baked chapatti stabilised by incorporating certain anti-
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mycotic, anti-staling and softening agents. Baking over a hot flame or hot plate 

puffs them readily to be served as hot phulkas. The process is fairly simple and 

adaptable by any small scale entrepreneur. DFRL had recently signed a MoU 

for transfer of retort processed ready to eat food technology with the Indian 

Railway Catering and Tourism Corporation (IRCTC) for providing safe and 

nutritious food to passengers of the railways. DFRL had transferred this 

technology to 71 enterprises, including MTR, ITC, Kohinoor, Tasty Bite, 

Chokhi Dhani Foods, Haldirams, Taste’L Fine Food, Annamalaiyar Foods etc., 

for production and large-scale supplies in India as well as abroad. Retort 

processing of foods in rigid containers and flexible packaging systems is the 

most acceptable form of food preservation with a shelf life of more than 12 

months under ambient conditions. The technology is essentially based on three 

important critical factors namely packaging systems, processing schedule and 

the requirement of product recipes. 

                                                                                                                    More… 

 

India: UP food processing industry to get Centre's support: Minister 

Sadhvi Niranjan Jyoti 

Source: Economics Retail, 02
nd

 July, 2016 

Ms. Sadhvi Niranjan Jyoti said that Centre will provide all support required for 

accelerated growth of the food processing industry in Uttar Pradesh, Union 

Minister of State for Food Processing Industries and a wide array of fiscal 

incentives was being offered in the food processing sector. Remunerative prices 

for farmers have become an imperative for sustainable growth of the country. 

The assurance was given by the minister at the National Cold Chain Summit 

2016 organised by the Union Ministry of Food Processing Industries (MOFPI) 

and Indian Chamber of Commerce (ICC). Ms. Sadhvi Niranjan Jyoti said that 

the Summit would certainly open up many opportunities for growth in the food 

processing sector in Uttar Pradesh. The day long summit aimed at fostering 

active promotion of the cold chain market and services in Uttar Pradesh and 

gave an opportunity to understand the scope of business opportunities for cold 

storage, cold transport and cold supply chain within the state. UP Minister for 

Horticulture and Food Processing Mr. Mool Chand Chauhan said that the 

summit provided a great platform to discuss the issues, bottlenecks and required 

strategies for promoting faster growth of the food processing industry. Uttar 

Pradesh is an ideal place to catapult the success story of the food processing 

industry because of its natural resource base and demographic advantages. He 
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also said that Two-thirds of the state's population depended on agriculture and 

allied sectors for livelihood. 

More… 

 

India: APCCIF for open-ended food processing policy, incentives for 

standalones 

Source: FnBnews, 02
nd

 July, 2016 

The food processing subcommittee of AP Chambers (Andhra Pradesh 

Chambers of Commerce and Industry Federation) held a meeting deliberating 

on issues governing the growth of food processing industry in the state Andhra 

Pradesh. The meeting was held under the chairmanship of Mr. Potluri Bhaskara 

Rao in the background that the future of the farming community depends on the 

success of the food industry as the state’s prosperity is predominantly linked to 

the growth of incomes in the agrarian sector. The state needs institutions like 

IICPT (Indian Institute of Crop Processing Technology), NIFTEM (National 

Institute of Food Technology & Entrepreneurship Management) to support 

the industry. There is need for CFTRI regional office in the capital area. 

                                                                                                                  More… 

India: FDI in food retail has the potential to give the much needed push to 

agriculture 

Source: The Indian Express, 02
nd

 July, 2016 

The Union Government’s decision to allow 100 per cent foreign direct 

investment (FDI) in food retail is a bold move. It is also a historic move, one 

that will contribute towards enabling higher rural incomes, sprucing up farm 

infrastructure, and creating world class last mile distribution and retail 

infrastructure in the country. The decision is a strong endorsement of the 

sustainability of the market-driven approach in improving the food supply chain 

efficiency as well as increasing farm incomes. Over the past two decades, India 

has rapidly transitioned from a low value to a high value agricultural economy. 

Two-thirds of the country’s agricultural and allied produce today consists of 

perishables like milk, horticultural produce, fishery, poultry and meat. The 

value capture for the farmer is still sub-optimal. Increased processing coupled 

with a robust distribution and retail chain will bring in much-needed technology 

infusion, result in capital deployment and lead to infrastructure creation for fully 

leveraging value addition in perishable commodities. This is, of course, true for 

secondary and tertiary processed food products. But increasing processing will 

also enable farmers to realise a higher value for fresh farm produce, which will 

be a sizable portion of retail trade. FDI in food retail has the potential to 
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http://www.fnbnews.com/Top-News/apccif-for-openended-food-processing-policy-incentives-for-standalones-39167
http://www.fnbnews.com/Top-News/apccif-for-openended-food-processing-policy-incentives-for-standalones-39167
http://indianexpress.com/article/opinion/columns/fdi-in-food-retail-push-for-agriculture-2888410/


 37 

leverage ‘Make in India’ and ‘Produce in India’ themes for the larger benefit of 

the farmer. It will enable the small farmer to leverage IT and e- commerce for 

market access and provide economies of scale to the smallest among them. 

There are already instances where back end farm production and front end 

consumer activity have combined to enhance efficiency in the overall 

agricultural value chain. 

                                                                                                                    More… 

India: Food Additives– Seeing Through the Eyes of Food Regulations 

Source: FnBnews, 01
st
 July, 2016 

According to International Food Information Council (IFIC) and US Food and 

Drug Administration (2010), Food additives are any substance the intended use 

of which results or may reasonably be expected to result-directly or indirectly- 

in its becoming a component or otherwise affecting the characteristics of any 

food. In other words, food additives are those substances that are intentionally 

added to food during production, processing, treatment, packaging, 

transportation or storage of food (FDA, 2015). Food producers use around 3,000 

natural and artificial food additives to preserve and improve foods. Salt and 

sugar are two most common examples of natural food additives, whereas 

synthetic food additives are made in a laboratory and they are not found 

naturally in the food. However the chemical nature of synthetic additives is 

similar to that which occurs in nature. The purposes of adding food additives are 

to improve storage properties, healthfulness (fortifications, restorations, 

enrichments, nitrification, etc.), appealing (colours, flavours, sweeteners, etc.), 

processing, preparation (stabilisers, thickeners, emulsifiers, anticaking agents, 

antifoams) of food items and many others. One class of additives called 

potentiators that enhance the flavour of the product, which are largely based on 

amino acid and nucleotides (savoury flavourants).  

                                                                                                                  More… 

India: MoFPI integrating farmers & food processing industry for RTE, 

RTC products 

Source: FnBnews, 01
st
 July, 2016 

Ministry of food processing industries (MoFPI) is now working to support 

farmers and food processing industry in integrating to maximise the domestic 

demand for value-added ready-to-eat and ready-to-cook products among others. 

In this regard, the MoFPI is now giving boost to support infrastructure and easy 

access to credit. This includes the setting up of agro processing clusters which 

are miniaturised versions of the mega food park. At a national seminar on 

‘Opportunities for the development of the food processing industries in south 
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India’ addressing the seminar Mr. J P Meena, additional secretary, ministry of 

food processing industries said that Efforts to invite applications for setting up 

cold chain infrastructure are on the cards. The call for applicants will be within 

the next one month and we are looking to set up 100 cold chain facilities across 

the country. There are already around 138 such units completed and to be 

commissioned shortly. He added that entrepreneurs must take advantage of this 

situation where government was chipping in support.  

For small-sized food processing units, the government is finalizing the rules to 

provide Rs 5 crore subsidy which is 35 per cent of the project cost. This would 

bolster the small companies to storm into the food processing sector. 

Agriculture and food processing is considered to be sunrise sector because of its 

large potential for growth and socio-economic impact. It not only leads to 

income generation but also helps in reduction of wastage, value addition, and 

foreign exchange earnings and enhancing manufacturing competitiveness 

besides providing huge scope for employment opportunities. 

                                                                                                                  More… 

 

India: Growing food processing industry to drive India food additives 

market 

Source: FnBnews, 01
st
 July, 2016 

Food additives are edible substances, which are directly or indirectly added to 

food for improving its taste, appearance, nutritional value, texture and safety. 

More than 3,000 types of food additives are used to enhance texture, flavour, 

freshness, shelf life and visual appeal of food items. Some of the commonly 

used food additives include flavours and essences, colouring agents, 

preservatives, emulsifiers and sweeteners. Growth in India food additives 

market was majorly dependent on the demand from the food & beverage sector, 

which was valued at US$65.6 billion in 2013. Strong growth in beverage market 

is anticipated to drive sales of food additives such as sweeteners and 

preservatives in India over the next five years. In 2015, flavours garnered a 

revenue share of 51.5% in India food additives market, followed by colourants 

and emulsifiers. Dominating share of flavours in food additives market can be 

attributed to their extensive utilisation in dairy products, and savoury and cereal 

products. Rising demand for colourants in India food additives market can be 

attributed to their growing use in colourful candies, ice creams and other bakery 

products. Emulsifiers are majorly used in dairy and confectionery products. 

North India accounted for a revenue share of 28.5% in India food additives 

market in 2015. Rising demand for packaged food in cities such as Delhi, 
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Gurgaon, Noida and Chandigarh coupled with growing manufacturing 

capacities of ITC, Haldiram’s, McCain and MTR is boosting demand for food 

additives in the region. In 2015, Southern India accounted for a value share of 

25.2% in India food additives market. Kerala accounted for the largest share in 

demand for processed and packaged meat products in South India. 

Establishment of Takasago International’s new flavour production plant in 

Chennai, is projected to augur well for food additives sector in the coming 

years. 

                                                                                                                    More… 

 

 

India: Indian-owned food production firm launches new unit in UAE 

Source: Business Standard, 01
st
 July, 2016 

An Indian-owned food importing company has launched its new the food 

production facility in the UAE with an investment of USD 95.2 million. With 

the expansion of its production facility, Arab & India Spices (AIS) eyes an 

annual turnover of Dh1 billion (USD 272) million billion starting from this 

year. The 70-year-old company is one of the first and largest firms that sources 

and processes a range of pulses and ground spices in the Gulf. The company 

records the largest import of pulses, lentils, spices and rice from various 

sourcing points around the world with hundreds of tonnes of foodstuff being 

imported annually to the GCC. Mr. Harish Kumar Lal Tahiliani, Managing 

Director of Arab & India Spices said that this new facility is an extended 

version of AIS' existing state-of-the-art food processing plant in Ajman. AIS 

began in a 400 square feet facility in the UAE and now it operates a 400,000 

square feet production facility extended gradually, making AIS one of the 

largest food production and processing facility in the region. 

                                                                                                                    More… 

 

India: Industry bodies seek changes in Odisha Food processing policy 

Source: Business Standard, 01
st
 July, 2016 

Industry associations in Odisha have suggested for enhancement of capital 

investment subsidy to a maximum of Rs 10 crore at the rate of 25% for general 

category entrepreneurs from the present limit of Rs two crore as promised in the 

Odisha Food Processing policy – 2013. The industry bodies have sought to 

amend the policy for bringing it in tune with the Industrial Policy Resolution - 

2015 and units set up in the KBK (Kalahandi-Balangir-Koraput) districts. 

Associations have sought reimbursement of 75% of course fee limited to Rs 

http://www.fnbnews.com/Top-News/growing-food-processing-industry-to-drive-india-food-additives-market-39163
http://www.business-standard.com/article/pti-stories/indian-owned-food-production-firm-launches-new-unit-in-uae-116070100506_1.html
http://www.business-standard.com/article/pti-stories/indian-owned-food-production-firm-launches-new-unit-in-uae-116070100506_1.html
http://www.business-standard.com/article/economy-policy/industry-bodies-seek-changes-in-odisha-food-processing-policy-116070101076_1.html


 40 

50,000 per course, as entrepreneurship development subsidy, for the budding 

entrepreneurs to undergo management development training in reputed national 

level institutions for creating a culture of entrepreneurship in the state. They 

have suggested incorporating employment cost subsidy in the existing Food 

Processing Policy-2013. Government officials said that we have received 

suggestions from various industry associations. The amendment to the Odisha 

Food Processing Policy-2013 is under consideration of the state. Food 

processing sector has been identified as one of the priority sectors in IPR-2015. 

It may be noted that the sector specific policy of 2013 policy promises a capital 

investment subsidy upto 20% with a maximum limit of Rs 15 crore to the 

special purpose vehicle to develop mega food parks and sea food parks in the 

state. 

                                                                                                                    
 

 

 

 

 

 

 

 

 

Pakistan: Pakistan can become leading exporter of organic food 

Source: Daily Times, 30
th
 Aug, 2016 

A seminar on ‘Organic Food - Opportunities for Innovation and 

Entrepreneurship’ jointly organised by University of Management and 

Technology (UMT) and Pakistan Council for Science and Technology (PCST). 

Highlighted the importance of organic food, its impacts on health and need for 

research, innovation and entrepreneurship. Science and Technology Minister 

Rana Tanveer Hussain participated as a chief guest while University of 

Veterinary and Animal Sciences Vice Chancellor Prof Dr Talat Naseer Pasha, 

PCST Chairman Prof Dr Anwarul Hassan Gilani and UMT Director General 

Abid Sherwani also spoke on the occasion. Mr. Rana Tanveer Hussain said 

Pakistan has great future in organic food and can become a leading exporter to 

USA and EU. The minister also shared his ministry’s efforts and promised to 

support initiatives pertaining to development, adding that despite all problems, 

Pakistan was heading towards the right direction. University of Management 

and Technology Director General Abid Shirwani shared the export potential of 

organic food as the market size crossed $1billion. He also added that we must 

News on Food Technology  

International  

 

http://dailytimes.com.pk/punjab/30-Aug-16/pakistan-can-become-leading-exporter-of-organic-food


 41 

capitalise on this opportunity and create new businesses to export organic food 

to USA and EU.  

                                                                                                                   More… 

US:  Study shows how plastics preserve steak, other food 

Source: Plastic News, 02
nd

Aug, 2016 

Trucost’s study of the environmental costs of plastics vs. other focus on plastics 

lightweight advantages. In one example, the report looked at benefits from 

reducing food waste. Mr. Libby Bernick, senior vice president for North 

America Trucost said that food was an example we picked because there are 

certain foods that have very high environmental costs, especially beef and other 

meats. Lighter food packaging can save resources too. The study predicted an 

environmental cost savings of $7.28 billion per year if there was a 30 percent 

reduction in food and beverage packaging weight through “innovative design” 

in North America and Europe. Improving skin-type plastic packaging for sirloin 

steak could cut food waste almost in half compared to conventional plastic 

packaging, according to the study, going from 34 percent packaging waste to 18 

percent with environmental savings of $606 per metric ton of beef sirloin sold. 

ACC’s Vice President of Plastics Mr. Steve Russell said that Concerns about 

food waste are already sparking innovations in plastic packaging, from air 

exchange barriers to keep food fresher longer to new technology that warns 

when food is about to rot, “these innovations are driven by a desire to get more 

out of what we have. 

                                                                                                                   More… 

New York: Columbia scientists are developing a 3D food printer that can 

cook your food 

Source: 3der.org, 01
st
 Aug, 2015 

A team of researchers and engineers from Columbia University in New York 

City, led by mechanical engineering professor Mr. Hod Lipson who works in 

the areas of artificial intelligence and digital manufacturing. They are in the 

process of developing a 3D food printer capable not only of creating nutritional, 

and beautifully composed edibles, but also capable of cooking the ingredients. 

So far, the team has adequately showcased that their 3D printer is capable of 

extruding foods, and now the remaining task is to perfect the cooking 

mechanism, which will be achieved with the integration of an infrared heating 

element. Also notable about the food 3D printer is its sleek, minimal, and 

compact design. The machine’s design, which would seamlessly fit in next to a 

state-of-the-art blender or coffee machine, was conceived of by industrial 
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design graduate student Drim Stokhuijzen and undergraduate student Jerson 

Mezquita. Within the modern design, a robotic arm is equipped with eight slots 

that can fit frozen food cartridges, and will soon also be equipped with a 

cooking element. From a design perspective as well, the machine’s clear 

exterior allows users to clearly visualize the food printer at work. According to 

Lipson, 3D printed food is just the next step for the ever-growing technology. 

He explains that it touches on something that’s very basic to our lives. We’ve 

been cooking forever, but if you think about it, while technology and software 

have wormed their way into almost every aspect of our lives, cooking is still 

very, very primitive—we still cook over an open flame, like our ancestors 

millennia ago. So this is one area where software has not yet permeated. And 

when software touches something, it takes off. Of course, the 3D food printer is 

not meant to replace more traditional cooking methods and processes, but to 

open the doors to new cooking techniques and nutritional possibilities. To fully 

explore the potentials of the technology, the engineering team has also been 

working with the International Culinary Center (ICC) in New York and its 

director of food technology Chef Hervé Malivert. Together, they have organized 

a number of workshops to test what kinds of new ingredients can be used, what 

new textures and combinations can be achieved, and what the design potentials 

are. The mutually beneficial collaboration has helped Malivert to introduce his 

students to new directions in food technology and has allowed Lipson to 

develop the food 3D printer with expert culinary input. 

                                                                                                                    More… 

UK: Plasma technology can be tapped to kill biofilms on perishable fruit, 

foods 

Source: Phy.org, 26
th
 July, 2016 

When bacteria attaches to food surfaces, it can extract nutrients and continue to 

proliferate in the form of "biofilms." Bacterial biofilms on food and food-

processing surfaces diminish the food's quality and safety. But plasma sources 

are capable of killing bacteria such as Salmonella and E.coli on apples, as well 

as other types of spoilage microorganisms on mangos and melons, and Listeria 

on meat. Researchers from China's Shanghai Jiao Tong University and 

Huazhong University of Science and Technology report in the journal Physics 

of Plasmas, about their computational study of how air plasma interacts with 

bacterial biofilms on an apple's surface suggests that plasma technology could 

be used to decontaminate food in the future. The fundamental concept behind 

the team's work is to harness the reactive species generated by plasma to kill 
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bacterial biofilms, which are notoriously difficult to wipe out. Mr, Xinpei Lu, a 

professor in the College of Electrical and Electronic Engineering at Huazhong 

University of Science and Technology said that a biofilm consists of groups of 

microorganisms in which cells stick to each other, and these cells often adhere 

to a surface and these adherent cells are frequently embedded within a self-

produced matrix of extracellular polymeric substance, which forms in different 

shapes and acts to protect the bacteria. Scientists previously observed that 

bacterial cell membranes sometimes rupture when exposed to plasma. This may 

be caused by charged particles attaching to the outer surface of the cell—

inducing an electrostatic force that can overcome the tensile strength of the 

cell's membrane by rupturing it. So the team decided to explore how plasma 

interacts with biofilms and how the reactive species generated by the plasma are 

able to penetrate the cavity of the biofilm. 

                                                                                                                  More… 

Israel: Israeli startup aims to grow meat without the animal 

Source: Israel National News, 13
th
 July, 2016 

Imagine a chicken breast without the chicken, developed in a machine from 

cells taken from a living bird and cultured in a nutrient-rich stock. A company 

SuperMeat is developing a method for bioengineering “cultured meat” from 

animal cells. Its tagline: “Real meat, without harming animals.” SuperMeat is 

not the first cultured meat company, but it is the first to focus on chicken. 

Others have already produced beef, and at least one is working on pork. What 

SuperMeat thinks makes it unique is its patented technology, which is being 

developed by a company co-founder and its head of research, Yaakov Nahmias, 

a biomedical engineer at the Hebrew University of Jerusalem. Cells will be 

harmlessly taken from a chicken and put into a special machine that simulates 

the bird’s biology, allowing them to self-assemble into meat. They say animal 

cells don’t count as meat and that SuperMeat’s process anyway transforms the 

cells into an entirely new substance. 

                                                                                                                    More… 
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1.  Conference 

Title 

: Certificate Course for Graduate Engineers -Planning and Designing 

of Cold Chain Infrastructure 
 Date : September 19-30, 2016 
 Location  : NIFTEM, Haryana, India 
 Weblink : http://niftem.ac.in/site/STTProgramming_New.aspx  
2. Conference 

Title 

 International conference on Exposition on Emerging Trends & 

Business Opportunities for Food Processing and Allied Industries 
Date  September 22-23, 2016 
Location   Andhra Pradesh, India 
Weblink  http://www.cii.in/EventsDetails.aspx?enc=eo18/j+aJKjqd+MvFtDMZT  

3. Conference 

Title 

 Conference on Emerging Trends and Business opportunities for Meat 

and Poultry Processing Industries 
Date  September 23, 2016 
Location   Andhra Pradesh, India 
Weblink   http://www.cii.in/EventsDetails.aspx?enc=eo18/j+aJMWXCT2gHinocX  

4. Conference 

Title 

: World of Food India 

 Date : September 22-24, 2016 
 Location : Mumbai, India 
 Weblink : http://tofairs.com/expo.php?fair=105124  
5. Conference 

Title 

 Dairy Universe India 

Date  September 22-24, 2016 
Location  Mumbai, India 
Weblink  http://tofairs.com/expo.php?fair=104121  

6. Conference 

Title 

: 11th Global Summit and Expo on Food & Beverages 

 Date : September 22-24, 2016 
 Location : Nevada, USA 
 Weblink : http://food.global-summit.com/america/  
 7. Conference 

Title 

: 18th International Conference on Advanced, Innovative Packaging 

Systems and Food Preservation 
 Date : October 6 - 7, 2016 
 Location : Prague, Czech Republic 
 Weblink : https://www.waset.org/conference/2016/10/prague/ICAIPSFP  
8. Conference 

Title 

: 18th International Conference on Advanced Food Science, 

Contamination and Components 
 Date : October 10 - 11, 2016 

http://niftem.ac.in/site/STTProgramming_New.aspx
http://www.cii.in/EventsDetails.aspx?enc=eo18/j+aJKjqd+MvFtDMZT
http://www.cii.in/EventsDetails.aspx?enc=eo18/j+aJMWXCT2gHinocX
http://tofairs.com/expo.php?fair=105124
http://tofairs.com/expo.php?fair=104121
http://food.global-summit.com/america/
https://www.waset.org/conference/2016/10/prague/ICAIPSFP
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 Location : Osaka, Japan 
 Weblink : https://www.waset.org/conference/2016/10/osaka/ICAFSCC  
9. Conference 

Title 

: 18th International Conference on Food and Agricultural 

Biotechnology 
 Date : October 10 - 11, 2016 
 Location : New York, USA 
 Weblink : https://www.waset.org/conference/2016/10/new-york/ICFAB  
10. Conference 

Title 

 7th Global Summit on Agriculture & Horticulture 

Date  October 17-19, 2016 
Location  Kuala Lumpur, Malaysia 
Weblink  http://agriculture.conferenceseries.com/  

11. Conference 

Title 

  International Conference On Innovative Research in Agriculture, 

Food Science, Forestry, Horticulture, Aquaculture, Animal Sciences, 

Biodiversity, Ecological Sciences and Climate Change (AFHABEC-

2016)                                                                              
Date  October 22, 2016 
Location  New Delhi, India 
Weblink  http://krishisanskriti.org/afhabec.html  

12. Conference 

Title 

: 18th International Conference on Food and Agricultural Engineering 

 Date : October 24 - 25, 2016 
 Location : Paris, France 
 Weblink : https://www.waset.org/conference/2016/10/paris/ICFAE  
13. Conference 

Title 

: 15th International Conference on Food Processing and Technology 

Rome, Italy 
 Date : October 27-29, 2016 
 Location : Rome, Italy 
 Weblink :  http://foodtechnology.conferenceseries.com/  
14. Conference 

Title 

 15th International Conference on Food Processing & Technology 

Date  October 27-29, 2016 
Location  Rome, Italy 
Weblink  http://foodtechnology.conferenceseries.com/events-list/food-engineering-

model-past-present-and-future  
15. Conference 

Title 

: Korean Society of Food Science and Nutrition 

International Symposium on Food and Nutrition for Future: 

Glocalization to Technology Breakthrough 
 Date : October 31 - November 2, 2016 
 Location : Jeju, South Korea 
 Weblink :  http://event.kfn.or.kr/  

https://www.waset.org/conference/2016/10/osaka/ICAFSCC
https://www.waset.org/conference/2016/10/new-york/ICFAB
http://agriculture.conferenceseries.com/
http://krishisanskriti.org/afhabec.html
https://www.waset.org/conference/2016/10/paris/ICFAE
http://foodtechnology.conferenceseries.com/
http://foodtechnology.conferenceseries.com/events-list/food-engineering-model-past-present-and-future
http://foodtechnology.conferenceseries.com/events-list/food-engineering-model-past-present-and-future
http://event.kfn.or.kr/
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1. Books 
Titles: 7535 + 

Volumes: 18575 + 

2. E-Books 

3000 + titles from CRCNetbase, 

Elsevier, Woodhead, Wiley 

Publishing including books from  

Myilibrary, Science Direct, Ebsco. 

3. Periodicals 
Print Journals: 58 

Print Magazine: 29 

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, BIS Standards 

7. News Paper (Print) 8 

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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e-Books 

  
  

  

  

 e-Journals & 
Databases 

  
  

  

  

Online Resources & Services at NKC 
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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 

 

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

 

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

 

 Ezproxy Remote Access  Service :     http://14.139.249.88:2048/login 
 

Important Links 

Research & Reference Services at NKC 

http://nkc.niftem.ac.in:8080/

