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India: सौ फीसदी प्लसेमेंट स ेनिफटम म ेखशुी 

Source: Dainik Jagran, 17
th

 Sept, 2016 

 
 

 

 

India: NIFTEM adopts skill & entrepreneurship development training 

programme 

Source: FnBnews, 15
th

 Oct, 2016 

The National Institute of Food Technology Entrepreneurship and 

Management (NIFTEM) adopted the Skill and Entrepreneurship 

NIFTEM in News 
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DevelopmentTraining Programme in food processing for the youth of four 

Haryana villages(Harchandpur, Rojkameo, Tej Nagar, Dauhla)under the Smart 

Gram Pilot Project of Rashtrapati Bhawan. It was inaugurated by Dr. Ajit 

Kumar, vice-chancellor, NIFTEM, recently. Sixty-five participants from these 

four villages were given exposure of the basics of food processing through 

classroom, lab work and field visits. In his inaugural speech, Dr. Ajit Kumar, 

vice-chancellor said that NIFTEM has the privilege of taking up the challenge 

given by the president of India to upgrade and enhance livelihood of five 

adopted villages through food processing. He appreciated all the participants for 

coming forward to add value to their village life through skilling themselves and 

working for a bright future. Dr. Ajit Kumar mentioned that farmers of this 

country were not getting a reasonable price and were contemplating leaving 

farming and shifting to nearby towns. At NIFTEM, the participants were 

imparted the basic training related to their interest areas. Through various 

sessions by experts, they understood loan formalities, establishment of business, 

manufacturing, storage, supply chain, cold chain and marketing of products, as 

a part of the holistic approach for a food business. NIFTEM has already been 

undertaking the village adoption programme since 2012, and 39 villages had 

already been adopted across India. Mr. Pitam Chandra, professor in charge of 

the Village Adoption Programme,said that it is all about a change of mindset, 

and once learners realise the convenience of starting a food processing unit, 

they come closer to starting their business. Mr. Ankur Ojha, assistant professor, 

shared the framework of the five-day programme. The mentors of the respective 

villages, Mr. Anurag Singh,Ojha, Mr. Siddhartha Singha, Mr. Vinkel Arora and 

Mr. Tribhuwan, were also present. Mr. NK Sudhanshu, director, President 

Secretariat, visited NIFTEM and interacted with the participants and shared 

feedback from the learners. NIFTEM’s vice-chancellor, Dr. Ajit Kumar in his 

valedictory address, congratulated the learners for successfully completing the 

training programme and hoped that they would use the skills from this training 

and start preparing themselves for the establishment of their own food 

processing units. 

                                                                                                                                                                                                                                                                                                    

More… 
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India: All 42 mega food parks to be operational in 2 years: Harsimrat Kaur 

Badal  

Source: The Economics Times,  27
th

 Oct, 2016 

Aiming to boost growth of food processing sector, the government today said 

all 42 sanctioned mega food parks would be operational within the next two 

years and announced plans to set up 500 cold chain projects to reduce post-

harvest losses of fruits and vegetables. Union Food Processing Industries 

Minister Mrs. Harsimrat Kaur Badal said that the government would soon 

sanction 100 new cold chain projects and has decided to set up 500 cold chain 

projects across the country. She also stressed on the need for establishing small 

agro- processing clusters at the producing centres. She also said that eight mega 

food parks have become operational and another 4 parks would be operational 

in the next 3-4 months. All 42 would be operational in the next 24 months and 

the mega food parks would help immensely in increasing the processing level of 

fruits and vegetables, which is currently at only 10 percent. Under the scheme 

(2008-09) of mega food parks, the ministry had sanctioned 42 projects 

throughout the country.  

                                                                                                                                                                                                                                                                          

More… 

 

India: TBI–NITC to start Technology Based Entrepreneurship 

Development Programme in Food Processing 

Source: KNN, 24
th

 Oct, 2016 

The Technology Business Incubator (TBI) along with National Institute of 

Technology Calicut (NITC) starts Technology Based Entrepreneurship 

Development Programme 2016 in Food Processing in Calicut, Kerala. India’s 

food processing sector is growing YoY and offers great opportunities to 

entrepreneurs willing to invest in the sector. The organizers said that Domain 

knowledge also is an important factor in the making of a confident entrepreneur 

and the programme aims at imparting the required domain knowledge in the 

field of Food processing for those who aspire to be entrepreneurs in this field 

along with the essential inputs on starting their own ventures. During the 

News on Food Technology  

National  

 

http://economictimes.indiatimes.com/industry/cons-products/food/all-42-mega-food-parks-to-be-operational-in-2-years-harsimrat-kaur-badal/articleshow/55092028.cms
http://economictimes.indiatimes.com/industry/cons-products/food/all-42-mega-food-parks-to-be-operational-in-2-years-harsimrat-kaur-badal/articleshow/55092028.cms
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programme experts from NITC, Food processing Industry, Financing 

Institutions & Government Departments was deliberated on different subjects. 

Major industries constituting the food processing sector are grain milling, sugar, 

edible oils, beverages, fruits & vegetables processing and dairy products. The 

contribution of the food processing sector to the Gross Value Addition (GVA) 

in 2014-15 amounts to INR 1.43 Trillion at 2011-12 prices. In 2014-15, GVA in 

food processing grew by 5.78%. 

                                                                                                                         

More… 

India: CFTRI adds fizz to beverages market with fruit-based carbonated 

drinks 

Source: The Hindu, 23
rd

 Oct, 2016 

Carbonated beverages developed by the Mysuru-based CSIR-CFTRI (Council 

of Scientific and Industrial Research-Central Food Technological Research 

Institute), the country’s premier food technology laboratory, could soon become 

available in the markets. The CFTRI has created standardised carbonated drinks 

based on grape, pomegranate, sweet lime, sugarcane and neera (coconut palm 

sap) flavours, which have the potential for commercial production. Carbonated 

fruit juices are generally formulated with 20 per cent natural fruit juices in them. 

Some beverage manufacturers have evinced interest in commercialising the 

CFTRI’s fizzy fruit juice formulations, promoted as ‘healthy’ and ‘nutritious’ 

drinks suitable for all age groups, and particularly suited to the carbonated 

preferences of the younger generation of consumers. CSIR-CFTRI Director Mr. 

Ram Rajashekaran said that the beverage technology for neera, a nutritious 

unfermented drink with a low glycemic index, has taken up by a farmers’ 

society in Palakkad, Kerala. He also said that the society signed a MoU with 

CFTRI some time ago. The drink is currently available in glass bottles in the 

Kerala markets and the society is now planning to introduce handy PET 

(plastic) bottles for them. The CFTRI proposes that plant nutrients-based 

carbonated fruit juices can be healthier alternatives to synthetic carbonated 

beverages, and they give better returns to farmers by opening new marketing 

avenues for them. Fizzy sugarcane juice, for instance, is a nutritious and 

delicious drink containing iron, magnesium, calcium and other minerals, 

officials say. It can be promoted as a substitute to the carbonated drinks 

currently available in the markets. 

                                                                                                                         

More… 
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India: India woos French food companies 

Source: Economics Times, 21
st
 Oct, 2016 

Food Processing Minister Mrs. Harsimrat Kaur Badal has invited french food 

companies to invest in India and 100 per cent FDI in marketing of food products 

offers vast opportunities for the global firms. The minister is on an official visit 

to SIAL Food Show 2016 in France. Industry body CII said that during the 

course of her visit, she met key industry players in France to discuss investment 

and collaboration opportunities between India and France in food processing, 

food technology and retail industries. Speaking at the Fourth Edition of 'France-

India Agribusiness and Food Processing Industries', Mrs. Badal reiterated the 

need for enhanced cooperation between India and France in this sector. She said 

that with increasing disposable income and changing consumer preferences in 

India, retail and e-commerce are booming in the food segment and this is where 

the opportunity lies and over the past two years the Government of India has 

taken a number of policy decisions to spur vibrant growth in the food 

processing segment. With such a progressive policy outlook, we will offer full 

support towards new collaborations and greater investment. The government 

has recently allowed 100 per cent FDI through FIPB route in marketing of food 

products produced and manufactured in India. This path-breaking initiative has 

opened up vast opportunities for international companies to invest in India in 

the food processing supply and marketing chain. CII said that The French food 

companies expressed interest in doing business in Indian during the interaction 

with the Minister of Food Processing. Mrs. Badal interacted with top food 

companies in France, sharing with them the huge business potential in India's 

food processing sector and encouraging the French companies to explore India 

as an investment destination. She also invited the companies and various 

associations to participate with their delegation on the occasion of the World 

Food 2017 - a three day flagship event being organized by the food processing 

ministry. 

                                                                                                                         

More… 

 

India: Madhya Pradesh to become India’s supply hub post GST roll out: 

Jaitley 

Source: The Hindu, 22
nd

 Oct, 2016 

Finance Minister Arun Jaitley was speaking at the two-day 5th Global Investors 

Summit (GIS) organised by the Madhya Pradesh Government said that 

Strategically located at the centre of India, Madhya Pradesh (MP), would 

http://retail.economictimes.indiatimes.com/news/industry/india-woos-french-food-companies/54970591
http://retail.economictimes.indiatimes.com/news/industry/india-woos-french-food-companies/54970591
http://www.thehindu.com/business/Industry/arun-jaitley-at-5th-global-investors-summit/article9256063.ece
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become the country’s supply hub post the roll out of Goods & Services Tax 

(GST) and MP would become a hub of large number of companies which are 

involved in supply of goods and services from all directions. He also said that 

MP which was historically the left out area at India’s centre after other states 

were carved out on linguistic lines, would become the supply hub for all four 

directions when India becomes one consolidated market and MP which has 

been reporting over 10 per cent growth in the past few years is no more 

BIMARU as it has achieved all round growth in the past 13 years. The acronym 

BIMARU was coined by economist Ashish Bose to give a distinct identity to 

poverty stricken states namely Bihar, Madhya Pradesh, Rajasthan and Uttar 

Pradesh. The summit was attended by over 4000 delegates from India and 

abroad. Aditya Birla Group Chairman Mr. Kumarmangalam Birla said that his 

group would invest Rs 20,000 crore in MP in various projects over the next few 

years. Baba Ramdev of Patanjali who has now emerged as a major investor in 

different states, would set up large food processing unit and start other 

businesses in the state to provide employment to 10,000 people and to boost 

farmers’ income. British minister Mr. Alok Sharma who leads a delegation from 

United Kingdom said that MP is one of the fastest growing states in India. This 

summit will allow us to build and strengthen business links in thriving areas like 

tourism, rural development, manufacturing and industrial sectors. 

                                                                                                                         

More… 

India: Badal urges govt agencies to put in efforts for food processing 

development 

Source: FnBnews, 15
th

 Oct, 2016 

Mrs. Harsimrat Kaur Badal, minister for food processing industries, chaired a 

meeting with different government agencies to assess the development of the 

food processing industries in India and deliberated upon the various issues and 

challenges for the food processing sector. Issues related to goods and services 

tax (GST), infrastructure, the National Bank for Agriculture and Rural 

Development (NABARD) fund, and the regulatory framework in the country 

were discussed at the meet, at which the minister urged the agencies involved to 

put in speedy and coordinated efforts. Government agencies, including the Food 

Safety and Standards Authority of India (FSSAI), and industry bodies took part 

in the meet. According to sources, an elaborate discussion took place on the 

subject of the GST tax regime and its fallout on the food processing sector. 

While appreciating the recent work done on the subject of standards by FSSAI 

and surveillance-based enforcement, it was learnt that she urged FSSAI to 

http://www.thehindu.com/business/Industry/arun-jaitley-at-5th-global-investors-summit/article9256063.ece
http://www.fnbnews.com/Top-News/badal-urges-govt-agencies-to-put-in-efforts-for-food-processing-devpt-39648
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relook into the streamlining of other issues such as the show cause notice 

issuance to food business operators (FBOs). She linked the issues related to 

food safety to the ease of doing business. Foreign direct investment (FDI) in 

food retail was also discussed during the meet. It was suggested that personal 

care products be permitted alongside food products. Mrs. Badal said that 

however, any decision in this regard will be taken by the government 

collectively. Representatives from the ministry of commerce and industry, the 

department of revenue and micro, small and medium enterprises (MSME) also 

participated in the meet. 

                                                                                                                   More…  

 

India: Food processing needs more investment to create infrastructure 

Source: Money Control, 14
th

 Oct, 2016 

Industry body Assocham said that inefficiencies in supply chain, absence of 

economies of scale, technology up-gradation and quality issues are certain key 

challenges dogging India's Rs 6 lakh crore worth food processing industry and 

Food processing sector need more investment for creating adequate 

infrastructure and removing inefficiencies in supply chain to boost growth in the 

sector. Assocham Secretary General Mr. DS Rawat said that there is a need to 

lure more investments in infrastructure to bring in more organized sector 

investments into food processing as currently unorganised sector forms major 

part with a share of about 42 percent and he pointed out that just over two 

percent of annual production is processed in India, an abysmally low figure 

when compared to countries like Malaysia, US and China, where around 83 

percent, 65 percent and 23 percent of produce is processed, respectively. The 

association said that Ensuring a more efficient supply-chain network to boost 

linkages between food processing industries and farmers, promoting crop 

planning, extending advisory to farmers to produce top quality processed food, 

promoting agricultural export zones, encouraging contract farming, developing 

robust cold storage infrastructure and other related factors can help drive growth 

and development of food processing industry. 

                                                                                                                    More… 

India: Madhya Pradesh govt approves special package for food processing 

units 

Source: The Times of India, 14
th
 Oct, 2016 

The Madhya Pradesh government will provide special package to major food 

processing industries under Madhya Pradesh Industries Promotion Policy 2014. 

A decision to this effect was taken by the state cabinet, chaired by chief minister 

http://www.fnbnews.com/Top-News/badal-urges-govt-agencies-to-put-in-efforts-for-food-processing-devpt-39648
http://www.moneycontrol.com/news/economy/food-processing-need-more-investment-to-create-infrastructure_7620501.html
http://www.moneycontrol.com/news/economy/food-processing-need-more-investment-to-create-infrastructure_7620501.html
http://timesofindia.indiatimes.com/city/bhopal/MP-govt-approves-special-package-for-food-processing-units/articleshow/54858061.cms
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Mr. Shivraj Singh Chouhan. The cabinet also decided to merge services of 41 

employees of MP State Oil Seed Producer Cooperative Federation in the 

farmers welfare and agriculture development department. State spokesperson 

Mr. Narottam Mishra said that considering government's efforts to invite 

industries in the farm sector, the state cabinet decided to provide special 

package for availing benefits of specific facilities to major food processing 

industries, under its promotion policy. He also said that under the provision, the 

government will provide jobs to farmers in major food processing units on a 

larger scale and they will also get better price and market for their agriculture 

produce. 

                                                                                                                    More… 

India: Ram Vilas Paswan backs idea of ketchup plant at Kalka 

Source: The Times of India, 11
th
 Oct, 2016 

Union food minister Ram Vilas Paswan would take up the matter with Union 

minister of food processing industries Harsimrat Kaur Badal for the setting up 

of a tomato ketchup manufacturing plant in the constituency. He also submitted 

a written request to him to set up such a plant in the area. Mr. Paswan said that 

he would make every possible effort for the setting up of this plant and would 

take up the matter with Mrs. Harsimrat Badal who holds the portfolio of 

department of food processing.  

                                                                                                                    More… 

 

India: Mangalore University, CFTRI sign MoU to achieve excellence in 

science 

Source: The Times of India, 09
th
 Oct, 2016 

Mangalore University and Central Food Technological Research Institute, 

Mysuru, signed a MoU to achieve excellence in science. This MoU strives for 

excellence in the fields of food, science and technology, biochemistry, protein 

technology, lipid technology and isolation, purification and characterization of 

phytochemicals from plants, their evaluation for medicinal properties, 

applications of radiation technology in the fields of life sciences, and so on. 

Both institutions have agreed to share facilities and expertise to augment the 

research progress in defined disciplines. Mr. Ram Rajasekharan, director CSIR-

CFTRI, and Mr. K Byrappa, vice-chancellor, Mangalore University exchanged 

the MoU. Accordingly, the university will recognize CSIR-CFTRI scientists as 

research guides and they will be permitted to register the scholars for PhD 

programme following PhD regulations of Mangalore University. Students will 

be permitted to carry out research work at CSIR- CFTRI and submit the thesis 

http://timesofindia.indiatimes.com/city/bhopal/MP-govt-approves-special-package-for-food-processing-units/articleshow/54858061.cms
http://timesofindia.indiatimes.com/city/chandigarh/Ram-Vilas-Paswan-backs-idea-of-ketchup-plant-at-Kalka/articleshow/54788460.cms
http://timesofindia.indiatimes.com/city/chandigarh/Ram-Vilas-Paswan-backs-idea-of-ketchup-plant-at-Kalka/articleshow/54788460.cms
http://timesofindia.indiatimes.com/city/mangaluru/Mangalore-University-CFTRI-sign-MoU-to-achieve-excellence-in-science/articleshow/54760143.cms
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to Mangalore University for award of PhD degree. The available expertise will 

be shared between the institutions through lectures, interactions, discussions and 

seminars. There will be a monitoring committee to review the implementation 

of progress as per the MoU. It has also proposed to develop the research 

proposals in the frontier areas of life sciences/chemical sciences. The 

institutions also endeavour to jointly apply for financial assistance to 

national/international funding agencies through the MoU. This is also expected 

to boost the research in both the organizations in terms of quality and quantity 

of publications. 

                                                                                                                     More... 

India: FDI rules for food retail may be eased 

Source: The Times of India, 08
th
 Oct, 2016 

The government is looking to ease FDI restrictions for the recently opened food 

retail by allowing stores to sell non-food products up to a certain value, besides 

tweaking rules for some segments of the real estate sector after a series of 

liberalisation efforts earlier this year. Although a formal review of the rules is 

yet to commence, initial discussion within the government has started, 

especially for the food retail segment, where the food processing ministry has 

been pushing hard to allow 15-20% sales to come from household products such 

as soaps, toothpaste or kitchenware. In June, the government had allowed 

foreign players to set up wholly owned ventures in the country to sell locally 

produced and Made-in-India food products through retail stores, a move that has 

generated little investor interest. 

                                                                                                                   More… 

India: Rs 127 crore mega food park now functional 

Source: The Indian Express, 07
th
 Oct, 2016 

A programme was held at Putnamdoddi village in Itikyala mandal in 

Mahbubnagar district to mark the completion of construction of a mega food 

park. District collector Dr. TK Sridevi who visited the programme said that the 

food park was a big gift for the farmers of villages of the area. Raga Mayuri 

Food Park was set up by KJR group on a 125-acre land at a cost of Rs 127 

crore. Its promoter and KJR group chairman Mr. KJ Reddy said that  the state 

government had provided Rs  50 crore and the National Bank for Agriculture 

and Rural Development (NABARD) ` 47 crore for the park which can 

accommodate 60 food processing industries. It will be formally inaugurated by 

the Union minister of food processing on November 3. District collector Dr. TK 

Siridevi, who attended the pre-launch programme, said that food park would 

enable farmers to store their produce when they did not get good price for their 

http://timesofindia.indiatimes.com/city/mangaluru/Mangalore-University-CFTRI-sign-MoU-to-achieve-excellence-in-science/articleshow/54760143.cms
http://timesofindia.indiatimes.com/business/india-business/FDI-rules-for-food-retail-may-be-eased/articleshow/54744938.cms
http://timesofindia.indiatimes.com/business/india-business/FDI-rules-for-food-retail-may-be-eased/articleshow/54744938.cms
http://www.newindianexpress.com/states/telangana/2016/oct/07/rs-127-crore-mega-food-park-now-functional-1525867.html?pm=172
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harvest. Instead, they could process them at the food park, store it and sell it. 

She said crops like paddy, pulses, fruits and vegetables can be processed at the 

food park and sold at good prices, and advised the management to hold an 

awareness programme for farmers about food processing. 

                                                                                                                    More… 

India: Workshop on sensory evaluation of food starts at SUK 

Source: The Times of India, 06
th
 Oct, 2016 

Department of technology's food technology department of the Shivaji 

University, Kolhapur (SUK), inaugurated the 3-day practical based workshop 

on 'Sensory Evaluation of Food' at its campus. Mr. J S Bagi, Director, 

Department of Technology of the SUK said that in recent years, the competition 

in food corporate has tremendously increased. The companies are making very 

fast changes in their existing product in terms of ingredients, value addition, 

packaging etc. or developing new products to grab larger market share. In all 

these situations, sensory evaluation plays a critical role. Mr. A K Sahoo, 

Coordinator, Food Technology department revealed that sensory evaluation 

finds its use in various areas of food processing industries. The workshop, 

according to the officials is supported by the Technology Education Quality 

Improvement Program (TEQIP-II), sponsored by the union Ministry of Human 

Resource Development and World Bank. Mr. S M Bhosale, Coordinator, 

TEQIP-II project mentioned that the objective of this project is to strengthen 

institutions to produce high quality engineers and technologist for better 

employability, scaling-up under graduate and postgraduate education and 

formulate demand-driven research and development activities. 

                                                                                                                    More… 

India: Sadhvi Niranjan Jyoti inaugurates ASSOCHAM’s National Cold 

Chain Summit in Shillong 

Source: FnBnews, 08
th

 Oct, 2016 

Sadhvi Niranjan Jyoti, minister of state for food processing industries 

inaugurated the National Cold Chain Summit in Shillong. The two-day event 

was organised by the Associated Chambers of Commerce and Industry of India 

(ASSOCHAM). She said that the North-East had great potential for food 

processing and agri-related industries and various incentives and benefits 

relating to cold chain set up by the government has set the stage for making 

food processing an attractive option in the North-East. The government was 

committed to addressing the challenges of insufficient infrastructure leading to 

huge wastage, undue advantage to middlemen at the cost of farmers’ 

remuneration and to develop an efficient cold chain infrastructure to link the 

http://www.newindianexpress.com/states/telangana/2016/oct/07/rs-127-crore-mega-food-park-now-functional-1525867.html?pm=172
http://timesofindia.indiatimes.com/city/kolhapur/Workshop-on-sensory-evaluation-of-food-starts-at-SUK/articleshow/54721985.cms
http://timesofindia.indiatimes.com/city/kolhapur/Workshop-on-sensory-evaluation-of-food-starts-at-SUK/articleshow/54721985.cms
http://www.fnbnews.com/Top-News/jyoti-inaugurates-assochams-national-cold-chain-summit--in-shillong-39621
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farmer to the consumer seamlessly. Presently, the ministry of food processing 

industries (MoFPI) is assisting 135 cold chain projects in the country. However 

it is a matter of concern that out of these, only five have come up in the north-

eastern region and none of those are in Meghalaya. Ms. Jyoti invited the 

entrepreneurs to avail the schemes and request the state government to support 

them as well. She requested the investors to invest in the cold chain sector in the 

North-East which will go a long way in bringing prosperity and employment to 

the people of this region. Mr. J P Meena, special secretary, MoFPI,stressed on 

creating better infrastructure and invited young entrepreneurs to avail the 

opportunities provided by the government and other financial institutions. He 

stressed that more awareness be created among the ground-level farmers and 

entrepreneurs to avail the schemes of the ministry. Mr. Tage Tatung, managing 

director, Arunachal Pradesh Horticultural Produce Marketing and Processing 

Board (APHPM&PB) spoke about the value addition for horticultural products 

by cold storage technology. Veena Sinha, director, ministry of new and 

renewable energy (MNRE), spoke on solar technology as an important option 

for cold chain system. On the second day of the summit, there was a workshop 

for entrepreneurs and farmers on how to set up cold chains and the technology 

needed for the same. The workshop was followed by a field visit to the Global 

Entrade Cold Storage.The summit was supported by ICAR NER and AAR. 

                                                                                                                    More…  

India: Food engineering students told to focus on traditional recipes 

Source: The Hans India,05
th

 Oct, 2016 

Chief guest Mr. Dr KMS Raghava Rao, CSIR food engineering scientist 

inaugurated a two-day national food festival ‘Fudo Festino’ which was attended 

by 250 delegates from 11 States. He advised the students to gain better 

understanding of food preparation and its storage. Colour, taste, smell and 

quality are the very important characteristics of food items that students must 

focus on. He also said that food processing and food making would create 

ample opportunities for the students who keep updating themselves. Traditional 

recipes like Jonna Annam, Raagi Sankati and Sajjala Annam contain nutritional 

values and the students must try to revive them with commitment and zeal. 

                                                                                                                    More… 

 

India: 'FDI will benefit NE farmers and consumers'- Sadhvi Niranjan Jyoti 

Source: The Sentinel, 04
th
 Oct, 2016 

Speaking at the cold chain summit-North-eastern region organised by the 

Associated Chambers of Commerce and Industry of India (ASSOCHAM), Ms. 

http://www.fnbnews.com/Top-News/jyoti-inaugurates-assochams-national-cold-chain-summit--in-shillong-39621
http://www.thehansindia.com/posts/index/Andhra-Pradesh/2016-10-05/Food-engg-students-told-to-focus-on-traditional-recipes/257287
http://www.thehansindia.com/posts/index/Andhra-Pradesh/2016-10-05/Food-engg-students-told-to-focus-on-traditional-recipes/257287
http://www.sentinelassam.com/meghalaya/story.php?sec=2&subsec=8&id=283596&dtP=2016-10-05&ppr=1
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Sadhvi Niranjan Jyoti said that introduction of FDI in the region, would be 

beneficial for both farmers and consumers. She also said that said that farmers 

suffer losses and their produces get spoiled due to the absence of processing 

facilities.   She said that the central government wants to create a situation 

wherein produces of the farmers should be processed in the country and later 

exported to different countries. It may be informed that the ministry of food 

processing and industries (MoFPI) projects created in Northeast so far are, 

Mega food parks in Tripura, Mizoram and Assam, cold chains, two each in 

Mizoram and Assam, and one in Manipur and abattoirs, one each in Sikkim and 

Nagaland. 

                                                                                                                    More… 

India: FPI secretary briefs Rajasthan chief secretary about Greentech Food 

ParSour 

Source: FnBnews, 01
st
 Oct, 2016 

Mr. Avinash K Srivastava, secretary, ministry of food processing industries 

(MoFPI), visited Jaipur, where he briefed Rajasthan’s chief secretary about the 

Greentech Mega Food Park Pvt Ltd, being set up at Rupangarh, a village in 

Ajmer district. The industries commissioner, the additional director, industries, 

SPV, promoters of the Greentech Mega Food Park, representatives of Grant 

Thornton India LLP and IL&FS were also present. Mr. Srivastava also 

mentioned the schemes being implemented by MoFPI, including integrated cold 

chain and Sampada, and suggested that the entrepreneurs in the state take 

advantage of them. 

He also requested the government of Rajasthan to provide a special incentive 

package to the food processing units being set up in the mega food park. Mr. 

Srivastava also visited the mega food park site in Rupangarh and reviewed the 

progress of the implementation of the project, which is expected to be 

operationalised by March 2017. SPV informed that 12.09 acres of land had 

already been allotted to four units in the food park. 

                                                                                                                    More… 

India: Cost of transportation needs overhaul, opines food processing 

industry 

Source: FnBnews, 01
st
 Oct, 2016 

With the country moving towards GST regime and expected countrywide 

implementation by April 2017, the issues related to taxation will get resolved 

but food processing industry feels that the cost of transportation and logistics 

needs an overhaul. Logistics comes into picture right at the farm stage when 

post-harvest management begins. The raw commodity is transported to mandis, 

http://www.sentinelassam.com/meghalaya/story.php?sec=2&subsec=8&id=283596&dtP=2016-10-05&ppr=1
http://www.fnbnews.com/Top-News/fpi-secretary-briefs-rajasthan-chief-secretary-about-greentech-food-park-39587
http://www.fnbnews.com/Top-News/fpi-secretary-briefs-rajasthan-chief-secretary-about-greentech-food-park-39587
http://www.fnbnews.com/Top-News/cost-of-transportation-needs-overhaul-opines-food-processing-industry-39588
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from where it is transported to manufacturers or processors. Then the processed 

food goes to super stockists, followed by distributors who supply the products 

to retailers. Around five-tier transportation takes place, adding one per cent cost 

at each level. It is estimated that the total food processing industry is valued at 

US$250 billion and on an average 6% of this value is incurred on freight cost or 

transportation. Mr. Sagar Kurade, president, All India Food Processors’ 

Association said that if the cost is reduced to half to 2-3%, the companies, 

particularly the MSMEs, will benefit greatly. By that way their reach to market 

will get augmented. Mr. Kurade explains that with the cost of transportation 

reducing to half, it would be a great addition to  the productivity of the food 

processors. Also in terms of competitiveness and its reach, the cost of 

transportation, halved, will help traders look for more space for their products. 

                                                                                                                    More… 

India: Defence Food Research Lab unveils Curd Machine 

Source: Hungry Forever, 29
th
 Sept, 2016 

The Defence Food Research Laboratory (DFRL) is an Indian defence laboratory 

of the Defence Research and Development Organisation (DRDO). Located in 

Mysore, Karnataka, it conducts research and development of technologies and 

products in the area of food science and technology to cater the varied food 

challenges for the Indian Armed Forces. They have developed an array of food 

products and technologies that can provide convenience, nutrition and calories 

apart from ensuring shelf stability and microbiological safety, keeping the 

requirements of Indian Armed Forces in mind. The products and technologies 

that have been developed include frozen foods, and anti-depression, anti-

anxiety, anti-fatigue and performance-enhancing foods or nutraceuticals. 

Further, for civilian markets as well, these technologies have huge potential 

both in India and abroad. Recently, they unveiled a patented curd-making 

machine, invented by Dr A Ramakrishna, which was launched by Mr. A K 

Srivastava, director and vice-chancellor, National Dairy Research Institute 

(NDRI), Karnal, and chairman, LRC, DFRL. The laboratory stated that the 

machine would be useful for preparing quality curd in a short duration, even at 

sub-zero temperatures, with appreciable consistency and permissible acidity in 

extremely cold conditions without any change in the final products. The 

portable machines weights less than 3kg and can prepare about 10 litres of curd 

within four hours. They have also transferred the technology of their 

performance-enhancing aloe-pineapple-based anti-fatigue drink to the Jabalpur-

based Arboreal Agro Innovations. The aloe-pineapple drink was developed by 

Dr Farhath Khanum (scientist G), Dr T Anand (scientist E), D Singsit, technical 

http://www.fnbnews.com/Top-News/cost-of-transportation-needs-overhaul-opines-food-processing-industry-39588
https://www.hungryforever.com/defence-food-research-lab-unveils-curd-machine/
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officer, Dr A D Semwal (scientist G, head, technology transfer), and senior 

scientists, DFRL. It has been scientifically validated to enhance physical 

performance. Dr Rakesh Kumar Sharma, director, DFRL, exchanged the 

technology transfer documents with Swathi Pandey, Chief Executive Officer, 

and Manish Chouhan, business partner, Arboreal Agro Innovations Pvt Ltd.  

                                                                                                                    More… 

 

India: Odisha Governor Dr. S.C. Jamir inaugurates “Agro Vation – 2016″ 

Source: Disha News Insight, 28
th
 Sept, 2016 

Odisha Governor Dr. S. C. Jamir inaugurated the Agro-Vation, organised by 

Indian Chamber of Commerce at Janata Maidan in Bhubaneswar. Dr. S. C. 

Jamir said that the backbone of any agricultural revolution is access of farmers 

to modern agricultural inputs like knowledge and technology. The impact of the 

agricultural transformation agenda has been huge for Odisha. Odisha has earned 

laurels at the national level by bagging the fourth & Krishi Karmana Award & 

in 5 years for record food grain production and recently it is conferred with the 

9th Global Agriculture Leadership Award-2016 given by Indian Council of 

Food and Agriculture in the category of Best Agriculture State-2016. He also 

said that Science, technologies and innovations become more important as the 

population rises, with less land available to produce food and declining levels of 

water. The focus must therefore be on how to produce more food, with less land 

and water, while conserving the environment. Stressing upon food processing 

sector, Governor said that increased literacy rate, change in life style and mass 

media promotion are amongst the major contributors to the growing demands of 

processed food in the country. Increasing preference of urban consumers for 

processed food should be kept in mind. Indian food processing sector has 

enormous potential in terms of production, consumption, export and growth 

prospects. The Government has made the commercialization of the country & 

food processing sector the first priority with various fiscal incentives. Governor 

Dr. S.C Jamir urged companies willing to invest in food processing and 

packaging sector to come forward and be a part of growth process as the sector 

is growing 15%-10% annually. 

                                                                                                                    More… 

India: Patanjali's Rs 1,600 cr food park coming up in Uttar Pradesh 

Source: Money Control, 26
th

 Sept, 2016 

Patanjali Ayurved may announce an investment of Rs 1,600 crore shortly for 

setting up a herbal food park in Noida in the poll-bound Uttar Pradesh to meet 

its domestic as well as global demand. A senior UP government official privy to 

https://www.hungryforever.com/defence-food-research-lab-unveils-curd-machine/
http://www.odishanewsinsight.com/odisha/odisha-governor-dr-s-c-jamir-inaugurates-agro-vation-2016/
http://www.odishanewsinsight.com/odisha/odisha-governor-dr-s-c-jamir-inaugurates-agro-vation-2016/
http://www.moneycontrol.com/news/business/patanjalis-rs-1600-cr-food-park-coming-uputtar-pradesh_7515381.html
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the development said that it is almost finalised now. You may see an 

announcement by Patanjali Ayurved for an investment of around Rs 1,600 crore 

in Noida for setting up a food processing plant around Diwali. However, the 

company officials have also confirmed the development, saying the procedure 

for identification of the land is at an advanced stage and the unit can be near 

Yamuna expressway. A Patanjali Ayurved official said that it would be an 

international food park, which would be for exports and domestic markets as 

well and he further said Patanjali CEO Acharya Balkrishna has held meetings 

with the CEO of Yamuna Expressway Industrial Development Authority 

(YEIDA) in this regard. When the plant runs to its full capacity, it would have a 

capacity to produce goods worth Rs 25,000 crore annually, the official claimed, 

adding that around 10,000 direct jobs could be provided benefiting 50,000 

families. Patanjali is also in the process of setting units in Madhya Pradesh, 

Assam, Maharashtra and Jammu and Kashmir, besides another plant in the 

drought-hit area of Bundelkhand region of UP. 

                                                                                                                    More… 

 

India: “Processed foods are necessities, should be taxed zero”- Piruz 

Khambatta, chairman and managing director, Rasna International Pvt. 

Ltd 

Source: FnBnews, 26
th

 Sept, 2016 

The philosophy of Rasna International Pvt. Ltd, a leading player in the 

concentrated drink and instant powder categories, is to provide superior value to 

customers by producing and marketing best-in-class products in the beverage 

category. The company is committed to excellence in keeping with its ranking 

as one of the world’s largest soft drink concentrate manufacturing companies. 

Mr. Piruz Khambatta, chairman and managing director, Rasna International Pvt. 

Ltd, and brand ambassador, Make in India, spoke in detail about processed 

foods and beverages and issues such as taxation that the industry has been 

facing. Excerpts: 

For full interview please click on this link - 

http://www.fnbnews.com/Interview/processed-foods-are-necessities-should-be-

taxed-zero-39563 

                                                                                                                    More… 

India: Mega Food Park to be set up In Ludhiana for Rs. 117 crore 

Source: NDTV, 26
th

 Sept, 2016 

Food Processing Minister Mrs. Harsimrat Kaur Badal laid the foundation stone 

of a mega food park project in Ludhiana to be developed at a cost of Rs. 117.61 

http://www.moneycontrol.com/news/business/patanjalis-rs-1600-cr-food-park-coming-uputtar-pradesh_7515381.html
http://www.fnbnews.com/Interview/processed-foods-are-necessities-should-be-taxed-zero-39563
http://www.fnbnews.com/Interview/processed-foods-are-necessities-should-be-taxed-zero-39563
http://www.fnbnews.com/Interview/processed-foods-are-necessities-should-be-taxed-zero-39563
http://www.fnbnews.com/Interview/processed-foods-are-necessities-should-be-taxed-zero-39563
http://www.ndtv.com/ludhiana-news/mega-food-park-to-be-set-up-in-ludhiana-for-rs-117-crore-1466765
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crore. The park will have facilities of 500 kg/spiral freezer, 1000 tonne cold 

store of onion & garlic, 1000 tonne frozen cold store of vegetable produce, 

10000 tonne dry warehouse, 10000 tonne silos, 100 tonne ripening chamber 

(ECRC), 1 MT/Hr Dehydration Line (Air dried), 400 MT Cold storage, reefer 

vans, food incubation center and testing labs. This mega Food park has a 

Central Processing Centre (CPC) at Ludhiana and four Primary Processing 

Centres (PPCs) are being set up at Hoshiarpur, Amritsar, Fazilka and Bathinda 

to provide strong backward linkages. Mrs. Harsimrat Kaur Badal said that the 

food park would benefit farmers and processors of Ludhiana, Fatehgarh Sahib, 

Rupnagar, S.B.S. Nagar, Jalandhar, Moga, Sangrur and Barnala district of 

Punjab. In order to give an impetus to the growth of the food processing sector 

in Punjab, the ministry has approved three mega food park in the state. Out of 

these three parks, the first park located at Fazilka has already become 

operational. The foundation stone laying of a second Mega Food Park in the 

state promoted by Punjab Agro Industries Corporation Ltd. Food Processing 

ministry is focusing on boosting this sector so that agriculture sector grows 

exponentially and becomes the engine of growth to drive the government's 

'Make in India' initiative. The ministry has identified creation of modern 

infrastructure for food processing as a focus area and is encouraging private 

investment. This food Park will help in providing better prices to farmer, reduce 

wastage of perishables, add value to agri- produce and create huge opportunities 

for entrepreneurship and employment for the youth of Punjab. 

                                                                                                                    More… 

India: Poland seeks partnership with India in agri, food processing 

Source: Money Control, 24
th

 Sept, 2016 

Poland sought partnership with India in agriculture and food processing sectors 

and offered its expertise in these areas. Poland's Deputy President of 

Agricultural Market Agency Mr. Jaroslaw Olowski said that during 2015, 

bilateral trade between India and Poland amounted to USD 2.2 billion. We have 

the expertise to handle 95 percent of our food processing requirements, while 

India only handles 10 percent, which holds scope for Polish collaboration in this 

area. Speaking about the strengths of agriculture, dairy and animal husbandry 

sectors in the European country, Mr. Olowski said that Poland is among top 

producers in poultry, fruit, vegetables and honey and can cater to Indian tastes. 

He also said that we are here to understand the Indian markets, its distribution 

channels, products and policies of India to strengthen trade which will be 

combined with sales, besides, exchange of culture activities between Poland and 

India. Mr. Tomasz Lubaszuk, Ambassador of Poland, said that his country looks 

http://www.ndtv.com/ludhiana-news/mega-food-park-to-be-set-up-in-ludhiana-for-rs-117-crore-1466765
http://www.moneycontrol.com/news/economy/poland-seeks-partnershipindiaagri-food-processing_7512021.html
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forward to augment ties with India, especially in agriculture and food 

processing sectors. Mr. Tomasz Lubaszuk said that The Embassy lends support 

to Indian businesses to set up base in Poland and vice-versa. There is great 

potential for culture and touristic exchanges which is proven from the fact that 

in the last five years, eight Bollywood films were shot in Poland, opening 

further scope. Minister of Animal Husbandry, Dairy Development and Fisheries 

Department Mr. Mahadev Jankar said that the Maharashtra government is also 

keen to invite Polish investments and acquire technology from it in the dairy 

sector. 

                                                                                                                    More… 

 

India: Food processing ministry to host World Food Summit in New Delhi 

in 2017 

Source: FnBnews, 24
th

 Sept, 2016 

The ministry of food processing industries (MoFPI) has decided to host the 

World Food Summit in New Delhi in March 2017. This was stated by Harsimrat 

Kaur Badal, minister of food processing industries. She said that to this summit, 

we intend to invite the entire food processing industry, including retailers, 

manufacturers, logistics and progressive farmers. The byline is going to be 

transforming the India’s food economy and the government plans to invite a 

number of countries to participate in the summit, at which every state in India 

will showcase what they have to offer in terms of infrastructure, investment 

opportunities and policy support. The decision to host the summit was taken 

after the minister visited some European countries earlier this month for talks 

with prominent companies. The development is significant as the government is 

trying to attract investment in food retail after allowing 100 per cent foreign 

direct investment (FDI) in it. Mrs. Badal stated that her recent trip to the United 

Kingdom was successful, adding that a lot of international retail and food 

processing companies evinced interest to enter India through joint ventures with 

Indian companies. She said that her ministry was facilitating ease of doing 

business and creating investor-friendly policies and schemes to give a boost to 

the sector. She also informed that a Rs 2,000 crore corpus had been created to 

disperse cheap credit through the National Bank for Agriculture and Rural 

Development (NABARD) for the food processing sector and several tax and 

duty concessions were being extended to food processing industries in the 42 

mega food parks planned across the country. 

                                                                                                                    More… 

 

http://www.moneycontrol.com/news/economy/poland-seeks-partnershipindiaagri-food-processing_7512021.html
http://www.fnbnews.com/Top-News/food-processing-ministry-to-host-world-food-summit-in-new-delhi-in-2017-39556
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India: Agriculture Minister Prathipati Pulla Rao woos investments for food 

processing industry 

Source: The Hans India, 23
rd

 Sept, 2016 

Agriculture Minister Mr. Prathipati Pulla Rao urged entrepreneurs to invest in 

Food Processing Industry in the State and explains the incentives given by the 

government for industrial development. He was addressing Food Biz, India 

2016, a conference conducted by Confederation of Indian Industry. Nearly 200 

entrepreneurs from India and other countries participated in the event. As part 

of their efforts to promote Food Processing Industry in Andhra Pradesh, the CII 

conducted the business conference in Vijayawada.  Commissioner of 

Horticulture and Ex officio Secretary to Government of Andhra Pradesh Mr. 

Chiranjiv Chaudhary IFS said that the State is in top four States in India in 

production of dairy products, aqua cultivation, spices, cultivation of fruits, 

production of eggs with rich Agro zone, fertile lands and progressive farmers. 

The Commissioner also said that the State government is encouraging industries 

and urged the entrepreneurs to invest in Food Processing Industry to get good 

returns. He also said the State government is keenly focusing on reducing cost 

of production, increase quality, marketing linkage and growth of production to 

develop Food Processing Industry.   He assured the entrepreneurs that the State 

government will give full statistics and information about the dairy, poultry, 

aqua cultivation and cultivation of fruits for setting up Food Processing 

Industries in the state. Confederation of Indian Industry (CII) Andhra Pradesh 

vice-chairman Mr. J S R K Prasad said that India’s share in the Global Food 

Processing Industry is only 1.5 per cent and has vast potential for growth in the 

coming years. He said the CCI is hosting meetings with entrepreneurs to 

promote FPI in Andhra Pradesh and underlined the need for innovative ideas to 

promote traditional food products and recalled that coffee in the US has been 

mixed with fruit flavour and now coffee with mango flavour is getting very 

popular. 

                                                                                                                    More… 

 

India: MOFPI seeks feedback on draft guidelines on scheme for promotion 

of food processing capacities 

Source: KNN, 23
rd

 Sept, 2016 

The Ministry of Food Processing Industries is planning to launch a scheme for 

creation and expansion of food processing capacities. The main objective of the 

scheme is to increase level of processing, value addition and thereby leading to 

reduction of wastage and enhancement of farmer’s income. The operation 

http://www.thehansindia.com/posts/index/Andhra-Pradesh/2016-09-23/Prathipati-woos-investments--for-food-processing-industry/255253
http://www.thehansindia.com/posts/index/Andhra-Pradesh/2016-09-23/Prathipati-woos-investments--for-food-processing-industry/255253
http://knnindia.co.in/news/newsdetails/sectors/mofpi-seeks-feedback-on-draft-guidelines-on-scheme-for-promotion-of-food-processing-capacities
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guidelines for the scheme has been drafted and uploaded on the MOPFI 

website. The Ministry has sought feedback from stakeholders on the guidelines. 

The sectors eligible under the scheme are - fruits & vegetables processing; milk 

processing; meat/ poultry/ fish processing and more. However, the guidelines 

mention that the activities related to manufacture of aerated water, packaged 

drinking water and soft drinks (carbonated) will not be considered for financial 

assistance under the scheme. According to the guidelines, the processing 

activities which may be undertaken by the processing units include - sorting, 

grading, washing, peeling, cutting, sizing, blanching, crushing, pulping, 

pasteurizing, packaging facilities like canning and more; chemical preservation 

etc. Under the scheme, financial assistance would be given to food processing 

units in the form of grant-in-aid as 35 per cent of the eligible project cost 

subject to a maximum of Rs 5.00 crore in General Areas; and 50 per cent of the 

eligible project cost subject to a maximum of Rs 5.00 crore in North Eastern 

States including Sikkim, Himalayan States, Island Areas and ITDP areas. 

                                                                                                                    More… 

India: Rising tomato prices cheer food processing firms 

Source: Business Standard, 22
nd

 Sept, 2016 

Persistent volatility in the retail price of tomato has set a trend for an increase in 

demand for ready-to-cook products in India. Registering a CAGR of 10-12 per 

cent, food processing companies are upbeat over increasing their capacities. 

Market leaders Mother Dairy and Cremica Foods have lined up fresh 

investments to process higher volumes of tomatoes. Mr. Akshay Bector, 

director, Cremica Food Industries, said that the company was setting up a pulp 

processing plant at Una in Himachal Pradesh with capacity of 30 tonnes per 

hour. This is part of the Rs 150-crore food park that has been set up by the 

Ludhiana-based food processor. Bector perceives an opportunity for ready-to-

cook solutions as his company recorded 15-20 per cent returns under this 

vertical. He also added that the penetration level in the Indian market is low, but 

is picking up very fast. Mushrooming of large catering establishments and fast 

food chains has given momentum to the growth of consumption of processed 

tomatoes. Mother Dairy Fruit and Vegetable is also expanding its operations 

beyond its existing location of Bengaluru and setting up a new food processing 

facility in Ranchi. Pradipta Sahu, business head-Safal Value Added, Mother 

Dairy Fruit and Vegetable, said it produces 5,000 tonnes of tomato paste 

annually for bulk consumers like Nestle, Hindustan Uniliver, MTR and others, 

and the new plant will double output. The new facility, spread over 27 acres 

worth Rs 76 crore, will be operational in two years. A senior official in the 

http://knnindia.co.in/news/newsdetails/sectors/mofpi-seeks-feedback-on-draft-guidelines-on-scheme-for-promotion-of-food-processing-capacities
http://www.business-standard.com/article/markets/rising-tomato-prices-cheer-food-processing-firms-116092200002_1.html
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ministry of food processing confirmed that all the food parks that have come up 

recently have pulp processing plants and tomato is a major crop that is 

processed. Despite optimism because of growing retail demand, there are 

concerns over cheap imports from China. Mr. Ravendra Nalluri, executive 

director, Srini Mega Food Park Chittoor, Andha Pradesh, said that Even a high 

import duty of 35-40 per cent on tomato pulp and paste fails to restrain imports 

if tomato prices in China sink because of suitable weather and over-production 

and Chinese players dump their product in the Indian market. This diverts the 

demand of bulk buyers towards imported processed tomato. According to trade 

estimates, about 30,000 tonnes of tomato paste is produced by domestic players 

and an equal amount is imported from China. Imports from China are Rs 5-10 

lower than the average price of pulp in the domestic market. 

                                                                                                                    More… 

 

India: Government targets doubling food processing levels to 20%  

Source: The Economics Times, 22
nd

 Sept, 2016 

Union Food Processing Minister Mrs. Harsimrat Kaur Badal said that the 

Central government is looking to double food processing levels to 20 per cent 

by the end of its five-year term. She also said that having FDI in multi-brand 

food retail has recently been cleared, fine tuning has been done, now we have to 

advertise this policy. Mrs. Kaur also recently visited top retailers in the food 

business to invite and promote India as a destination for business.  She said that 

In my recent trip to the UK all top retailers in the food business including 

Sainsbury, Tesco, Harrods, Marks & Spencers, whoever was into food, evinced 

huge interest. The Ministry is also planning to conduct a World Food festival in 

March next year, to showcase the entire farm-to-fork process, and invite global 

players to participate. Pointing out that food processing is growing faster than 

our gross domestic product for the past few years, she said that tying up the 

retail side will help push the "much needed" infrastructure development. Mrs. 

Harsimrat Kaur Badal said that after the government has opened up multi-brand 

food food, we have to create infrastructure to bring down wastage. Thailand and 

Vietnam process 70-80 per cent of their food, whereas only 10 per cent of our 

food is processed. The opportunity for us is huge. 

                                                                                                                    More… 
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India: IICPT displays new food products 

Source: The Hindu, 19
th
 Sept, 2016 

New food products developed by the Indian Institute of Crop Processing 

Technology (IICPT), Thanjavur, such as ‘quinoa nankhatai,’ vermicelli from 

traditional rice, millet idli and dosa mix and choco rice flakes were released 

during an Open Day session. Mr. A. Annadurai, Collector, inaugurated the 

event in the presence of Mr. C. Anandharamakrishnan, Director, IICPT. Mr. V. 

Chelladurai, General Manager, National Bank for Agriculture and Rural 

Development inaugurated the industry pavilion. The institute demonstrated new 

food processing technologies and machinery and showcased novel food 

products to the visitors on the occasion. The Open Day session was organised 

on the theme, ‘Safe food for healthier nation.’ Successful entrepreneurs 

incubated by IICPT exhibited their products and shared their success stories. 

                                                                                                                    More… 

 

India: MoFPI supports meet on processed Indian traditional foods in New 

Delhi 

Source: FnBnews, 19
th

 Sept, 2016 

FirstMR Business Analytics (F1rst) - a business associate of Giract, Switzerland 

- hosted a conference on Processed Indian Traditional Foods in New Delhi. The 

event, which was supported by the ministry of food processing industries 

(MoFPI), witnessed the participation of over 60 representatives of the food and 

beverage industry, in addition to representatives from the Indian Railway 

Catering and Tourism Corporation, the Indian army’s food inspection 

department and the Defence Research and Development Organisation (DRDO). 

The line-up of speakers at the meet included Mr. V Krishnakumar (managing 

director, Giract, Switzerland), Mr. Ajit Kumar [vice-chancellor, National 

Institute of Food Technology and Entrepreneurship Management 

(NIFTEM)], Ms. Usha Antony (Anna University), Mr. K Bhaskarachary 

[assistant director, National Institute of Nutrition (NIN)], Mr. Mithun Appaiah 

(vice-president, sales and marketing, ID Fresh Foods), Mr. Himanish Das (MTR 

Foods), Mr. Rouble Kataria (vice-president, innovation and training, Haldiram 

Snacks), Mr. Nilkamal Singh (Patanjali Research Foundation) and Mr. 

Subhadeep Sanyal (Omnivore Partners). The experts, representing industry and 

academia, deliberated upon the possibilities of the processed Indian traditional 

foods, including the complete value chain of the processed Indian traditional 

foods, and how to develop a traditional processed product which is not only of 

excellent quality, but also tasty, nutritious, correctly priced, conveniently 

http://www.thehindu.com/news/national/tamil-nadu/institute-displays-new-food-products/article9122569.ece
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http://www.fnbnews.com/Top-News/mofpi-supports-meet-on-processed-indian-traditional-foods-in-new-delhi-39531
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packaged and delivered correctly. The conference also deliberated on other key 

aspects such as science, the resources required, infrastructure, education, 

competent manpower, branding of the Indian traditional processed food and the 

various factors on which the investment depends. The Department of Industrial 

Policy and Promotion stated that the food processing sector was one of the top 

15 sectors where India had been receiving significant foreign direct investment 

(FDI). Between 2000 and March 2015, three per cent of the total FDI was 

received by the food processing sector. The recent announcement by the 

government of India to allow 100 per cent FDI in multi-brand retailing of food 

products produced and manufactured in India will act as a catalyst for the 

processing sector. The Indian food processing industry has been one of the most 

prosperous sectors in India in the last few years. This industry has been 

attracting the attention of both the government and investors and is promising to 

be a high-growth and high-return on investment (RoI) sector due to its immense 

potential for value addition. 

 
                                                                                                                    More… 

 

India: India will be the food factory of the world: Harsimrat Kaur Badal 

Source: Orissa Dairy, 16
th
 Sept, 2016 

Hon’ble Minister for Food Processing Industries Mrs. Harsimrat Kaur Badal at 

the 12th Indo-US Economic Summit, Organized by Indo-American Chamber of 

Commerce – North India Council (IACC-NIC) in Delhi said that Food 

processing industry must partner with the farmers to take our quality of food to 

new heights. She also shares a roadmap on how the industries and governments 

in India and the US can collaborate to make India the food factory of the world. 

Mrs. Badal said that despite myriad challenges, Indian farmers have been 

producing enough to feed 1.3 billion people of India. Unfortunately, food 

technology has not matched this pace. 40 per cent food is still wasted at the 

harvest and transportation level in the country. To bring this down, industry 

must partner with the farmers, improving the quality of our produce and ensure 

http://www.fnbnews.com/Top-News/mofpi-supports-meet-on-processed-indian-traditional-foods-in-new-delhi-39531
http://www.orissadiary.com/ShowBussinessNews.asp?id=69634
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supplement income for our farmers. Talking about her ministry’s work in 

boosting food processing, the minister talked about SAMPADA, a new scheme 

for development of small and medium scale processing clusters close to the 

growing areas of the specific farm produce. She also explained how further 

investments in building cold chains, food testing labs and storage hubs at farm 

level will help in building a strong ecosystem. She also said that there’s also a 

need to brand Indian food in a big away,” she added. Ms Badal also shared how 

leading big and small food retailers around the world are interested in 

manufacturing in India and taking that produce to their key markets and At this 

juncture, we need a platform to bring together processors, retailers, logistics 

players, and farmer organizations. In January, we will hold a World Food 

Summit in India. US Embassy’s Minister Counsellor for Agricultural Affairs 

Mr.Scott Sindelar said that currently, US-Indo bilateral food trade is $5-6 

billion. Today American companies are working with farmers to improve the 

quality of food produced by them. Persistent public perception that imports can 

hurt Indian farmers is a major hurdle in our relationship. Ms. Nivedita Mehra, 

Country Director, US-India Business Council, said that the focus of Indo-US 

bilateral relations has shifted from maintaining only peace to building a 

roadmap for prosperity through trade. In the last two years, both the countries 

have collaborated for critical initiatives in high-growth sectors like Defence, 

Smart Cities, Healthcare and Agriculture, among others. 

                                                                                                                    More… 

 

India: MOFPI to formulate special package for food processing sector to 

increase exports 

Source: KNN, 16
th

 Sept, 2016 

The Ministry of Food Processing Industry (MOFPI) is willing to formulate a 

special package for the food processing sector. In this regard, a meeting was 

recently held in the Ministry of Commerce & Industry. Commerce Secretary, 

Agriculture Secretary and the Secretary, Ministry of Food Processing Industries 

also attended the meeting. During the meeting, a detailed presentation was made 

by the Trade Promotion Council of India (TPCI) on value added products 

having potential for higher exports to developing countries and least developed 

countries (LDCs). 

                                                                                                                    More… 

 

India: KVK conducts training programme on food processing & 

preservation 

http://www.orissadiary.com/ShowBussinessNews.asp?id=69634
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Source: Nagaland Post, 15
th
 Sept, 2016 

Five-day training programme on “entrepreneurship development through food 

processing and preservation” was held at Krishi Vigyan Kendra (KVK) office 

premises. The training was conducted by programme coordinator, KVK 

Longleng, Dr. K.L Meena as course director and course co-ordinator, Mr. 

Thungchano S Ezung PA(H//S). Resource persons of the training programme 

were SMS (Horti), K Lily Rangnamei, SMS (Agronomy) Dr. Manoj Kumar, 

Namei (SRF), Wanmei Phom and Lalen from Tangha village. During the 

training, demonstrations on pineapple juice, pineapple jam, bamboo shoot and 

gooseberry pickle processing were covered. Lectures on cultivation practices of 

Gerbera under protected condition, production technology of pulses and 

Nutrient management in soil were also covered. Main objective of the training 

programme was to give importance to secondary agriculture and also to 

encourage the women folk and rural youths for improvement of livelihood and 

entrepreneurship development through processing and preservation of locally 

available Horticultural produce.  The participants also appreciated the staffs of 

KVK Longleng for organizing such a practical programme. Certificates were 

distributed to all the 65 participants from 10 different villages of Longleng 

district.    

                                                                                                                   More… 

India: Global food retailers eyeing India: Centre 

Source: The Hindu, 13
th
 Sept, 2016 

Big retail chains and food brands from the U.K., Italy and Brazil are eyeing an 

entry in the Indian market after the government opened up foreign investments 

up to 100 per cent in processing, marketing and retailing of food made in India. 

Union Food Processing Minister Mrs. Harsimrat Kaur Badal at a conference 

hosted by the Confederation of Indian Industry on foreign direct investment 

(FDI) in marketing of food products said that I have had very positive meetings 

with all the big food retail brands in U.K. —Tesco, Sainsburys, Waitrose, 

Marks and Spencer, Harrods, Partridges, Holland and Barrett — and I can say 

one thing, everyone is looking at India positively and their first destination for 

expansion happens to be India. She also said that our retail sector is largely in 

the unorganised sector, only 2 per cent in the organised sector. The retail sector 

in India that is largely dominated by mom-and-pop stores now needs these 

multi-brand retail chains to come in the food sector to ensure our consumers get 

what is available worldwide. I think the Indian shopper is absolutely ready for 

that. Apart from Walmart, which is evaluating the country’s new FDI norms for 

food retail, some large firms from Brazil have also expressed eagerness to foray 

http://www.nagalandpost.com/ChannelNews/State/StateNews.aspx?news=TkVXUzEwMDEwMjU0OQ%3D%3D
http://www.nagalandpost.com/ChannelNews/State/StateNews.aspx?news=TkVXUzEwMDEwMjU0OQ%3D%3D
http://www.thehindu.com/business/Industry/global-food-retailers-eyeing-india-centre/article9104494.ece
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into the Indian market, said Avinash Srivastava, secretary in the ministry of 

food processing industry. The ministry has decided to hold a World Food 

Summit in January 2017 on the sidelines of the Vibrant Gujarat summit, where 

big food retailers, processors, logistics, packaging companies as well as farmer 

producer organisations would be invited. The Food Processing Ministry is 

arguing for keeping processed food products in the exempt category of goods 

under the proposed Goods and Services Tax regime to replace the present 

indirect tax levies.  Mrs. Harsimrat Kaur Badal also said that we are pursuing 

the idea that food products should either be exempt from GST or be taxed at the 

lowest rate possible. The decision will now be taken at the GST Council, which 

I am sure will use its wisdom to consider what’s best for the country. 

                                                                                                                   More… 

 

India: Patanjali Food Park has potential to generate over 50,000 jobs: CM 

of Maharashtra 

Source: The Hitavada, 11
th
 Sept, 2016 

IT WAS a historic moment for the farmers of Vidarbha as Mr. Devendra 

Fadnavis, Chief Minister of Maharashtra, and Mr. Nitin Gadkari, Union 

Minister for Road Transport, Highways and Shipping, laid the foundation stone 

of Patanjali Food and Herbal Park in MIHAN-SEZ area. Mr. Fadnavis was 

confident that the project would change the fortunes of farmers in Vidarbha 

region. Mr. Fadnavis after unveiling the foundation stone of Patanjali Food and 

Herbal Park said that this project will provide a boost to agriculture-based 

processing industry in the region, and this will benefit not only Vidarbha but 

also entire Maharashtra and the mega food park would procure raw materials 

directly from the farmers eliminating the role of agents and middlemen. This 

would help farmers get better remuneration for their produce. Chief Minister 

said that norms of Central Vigilance Commission were followed strictly. The 

land was allotted at Rs 25 lakh per acre in a transparent manner. For the said 

land, Maharashtra Airport Development Company Limited (MADC) had 

floated three open tenders in which Patanjali was the sole bidder and hence it 

was eventually given the land. More than 50,000 persons in Vidarbha will get 

direct or indirect employment with the said project. Acharya Balkrishna made 

introductory remarks. He said that the food and herbal park, which would be set 

up on 230 acres of land, would provide direct employment to 10,000 persons 

and indirect employment to more than 50,000 persons. The project is expected 

to be set up in six months. There will be a processing unit and training centre 

for farmers. The processing unit will process 5,000 tonnes of raw materials per 

http://www.thehindu.com/business/Industry/global-food-retailers-eyeing-india-centre/article9104494.ece
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 26 

day. YOGA guru Swami Ramdev said that the food and herbal park would 

bring about a revolution and change the agriculture scenario in Vidarbha and 

Maharashtra. Patanjali’s entire range of products would be manufactured at the 

unit. The primary objective of setting up the park was to provide a source of 

income and revenue generation for farmers by creating demand for their 

produce. Patanjali was giving the multi-nationals a stiff competition in the 

market. 

                                                                                                                    More… 

India: Community food processing unit inaugurated  

Source: The Sangai Express, 10
th

 Sept, 2016 

A Community Food Processing Unit under the name "Tazei Foods" was 

inaugurated today at Thuizand, Sangaithel village with support from ICAR, 

NEH Region and Krishi Vigyan Kendra under Tribal sub plan of Ministry of 

Tribal Affairs. Ms. SK Raman, Programme Coordinator, KVK Imphal West 

mentioned that Rs 2 lakh worth of equipment such as screw type juice extractor, 

solar dryer, digital weighing machine, paddle sealing machine, pulveriser, juice 

extractor, crockery, etc. had been provided for establishment of the processing 

unit. In his inaugural address as chief guest, Dr N Prakash, Joint Director, ICAR 

Manipur stated that this was the fourth unit out of nine processing units to be 

inaugurated this month and he also appealed to the farmers to take up organic 

farming. In the key note address, Dr SS Roy, Scientist (Horticulture) and Nodal 

Officer (Tribal Sub Plan) added that the small Community Food Processing 

Unit would develop into a big one with the efforts of the Self Help Group, and 

export its products. 

                                                                                                                    More… 

 

India: McDonald’s urges FSSAI to establish standards for cooking oil-in-

use 

Source: FnBnews, 10
th

 Sept, 2016 

McDonald’s officials recently made a representation to the local food 

authorities in Jaipur, and presented details of their oil management processes; 

and expressed interest in extending support to the Food Safety and Standards 

Authority of India (FSSAI) in formulating the standards for cooking oil-in-use. 

The official spokesperson of McDonald’s in the north and east said that we urge 

the authorities to expedite the process of defining the standards for oil-in-use; 

and have committed to provide our full support and share our experience earned 

across the world, to this process which would help in removing ambiguity in 

front of the industry; and the local officials. On the oil quality, the official 

http://thehitavada.com/Encyc/2016/9/11/Patanjali-Food-Park-has-potential-to-generate-over-50,000-jobs--CM.aspx
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assured that we have always followed robust oil management practices and 

these are best in class and ensure that oil-in-use is checked every day and meets 

all the important parameters of its quality and safety. Various industry bodies 

like the National Restaurant Association of India (NRAI) and the Federation of 

Indian Chambers of Commerce and Industry’s (FICCI) food wing have 

advocated with FSSAI to define a science-based criteria to discard cooking oil 

that protects the well-being of consumers; and removes ambiguity in front of the 

industry and helps the local officials in enforcement. McDonald’s uses RBD 

palmolein oil as a cooking medium. It is one of the best and safest cooking oils. 

RBD palmolein oil is extensively used in restaurants and the food processing 

industry in India. RBD palmolein oil has high heat tolerance which essentially 

means that it is stable in high temperature range (from 1200 degree Celsius to 

2100 degree Celsius). Cooking oil is evaluated every day on variety of 

parameters to determine its quality during use. Depending upon the variations in 

parameters, the cooking oil is either completely changed or topped up. Cooking 

oil-in-use is topped up with fresh oil every day. The oil-in-use is taken through 

an active filtration process every night that removes impurities and sediments, 

which assures its strengths and safety during its use. The colour of the cooking 

oil is not the single criteria to map its safety. It is considered in conjunction with 

other important criteria. 

                                                                                                                    More… 

 

India: Nitish Govt approves Bihar Industrial Investment Policy; MSMEs 

hail the move 

Source: KNN, 09
th

 Sept, 2016 

Micro, Small and Medium Enterprises (MSMEs) in the state have largely hailed 

the state government's approval to the Bihar Industrial Investment Promotion 

Policy (BIIPP) 2016. Mr. Nitish Kumar’s Cabinet has given green signal to new 

industrial policy which has food processing and tourism as priority sectors 

among others. President of Bihar Industries Association (BIA) Mr.Ram Lall 

Khetan said that Bihar is appropriate place for food processing because it is a 

consuming state. Raw material is available for food processing industry here. So 

there is enough scope for food processing in Bihar. He said that apart from this 

government has come up with new startup policy which is very good. There are 

very few states in India having startup policy. The new entrepreneurs will be 

benefitted out of it. Mr.Ram Lall Khetan also said that Government has also 

come up with the single window system act. It is like if you give one application 

then the clearance will be given within a month automatically and we have high 

http://www.fnbnews.com/Top-News/mcdonalds-urges-fssai-to-establish-standards-for-cooking-oilinuse-39493
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hopes with this new industrial policy. Nitish Kumar government is proactive for 

the MSMEs. 

                                                                                                                    More… 

 

India: Agri-food Company Milk Mantra enters Raipur market with three 

products 

Source: FnBnews, 08
th

 Sept, 2016 

Agri-food Company Milk Mantra forayed into the Raipur market with the 

launch of three products - Milky Moo Probiotic Dahi, Meethi Mishti Dahi and 

Soft and Creamy Paneer. The company is foraying into new geographies so that 

consumers in more Indian cities can enjoy healthy, fresh and pure dairy 

products every day. Srikumar Misra, founder, managing director and chief 

executive officer, Milk Mantra, said that Milky Moo is loved by 2,50,000 

consumers across eastern India. Raipur is an underserved city for premium 

quality dairy products. He also added that our launch in Raipur brings truly pure 

and innovative dairy products for the discerning consumers of Chhattisgarh. We 

are committed to nourishing a truly pure living for our consumers and our 

strong direct sourcing network ensures that our consumers have access to best-

in-class dairy products. The Odisha-based company has leading global food 

technology companies like Tetrapak, DeLaval and Multivac as partners. It has 

two state-of-the-art plants with a production capacity of 2, 25,000 litres per day 

in Puri and Sambalpur districts. 

                                                                                                                    More… 

 

India: HyFun Foods inaugurates plant for processing potatoes into French 

fries 

Source: FnBnews, 06
th

 Sept, 2016 

HyFun Foods, a venture of Asandas and Sons has announced the formal 

inauguration of their state-of-the-art fully automatic plant for processing potato 

into frozen French fries and potato-based snacks at Ganeshpura, Mehsana. 

Asandas and Sons, one of the leading traders of potatoes and onions in Gujarat 

for the last 50 years, have ventured into this project with an investment of 

around Rs75 crore and sourced processing equipment from leading suppliers of 

Europe. The plant is spread over 12 acres of land. The unit will produce a wide 

range of products including French fries, Crinkle Cut Fries and other potato 

specialties like Aloo Tikki, Burger Patty, Smoky Bites, Cheesy Potato Shots, 

Potato Wedges, Veggie Stix and Hash Brown. It will develop more products 

suited to Indian taste. Mr. Haresh Karamchandani, chief executive officer, Mr. 

http://knnindia.co.in/news/newsdetails/msme/nitish-govt-approves-bihar-industrial-investment-policy-msmes-hail-the-move
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Dhiraj Karamchandani, director - agriculture and Mr. Kamlesh Karamchandani, 

director – sales and marketing, share a vision to transform the family trading 

business into a leading food processing enterprise. The project was planned with 

inclusive growth of various stakeholders in mind. More than 1,000 farmers will 

be associated with the project for cultivation of special varieties of potato which 

will ensure them a remunerative price and market, about 250 direct jobs have 

been created for local persons. Moreover, huge indirect employment is created 

due to cultivation, storage and transportation of raw material. The project will 

reduce dependence on imports. The project has also acted as a trigger for 

additional investments in modern cold stores for potato, sub-zero cold stores 

and distribution network. The project will cater to the demand for ready-to-eat 

(RTE) and ready-to-cook (RTC) food which is growing very fast as a result of 

increasing urbanisation, working women, changing lifestyle resulting into 

increasing frequency of eating out. The firm will endeavour to make available 

affordable quality products for the consumers. 

                                                                                                                    More… 

 

India: Gujarat reiterates its commitment to 'Agro & Food Processing' 

Source: Orissa Dairy, 03
rd

 Sept, 2016 

Ahead of the upcoming Vibrant Gujarat Global Summit 2017, the Chief 

Minister of Gujarat Mr. Vijaybhai Rupani, inaugurated a seminar on 

‘Sustainable Agriculture & Food Processing’at Mahatma Mandir, Gandhinagar. 

The day-long seminar boasted of participation from resident farmers, industry 

experts, corporates, academicians and government officials. The event 

comprised of interesting sessions onWellness of Farmers & Entrepreneurs, Hi-

tech Horticulture and Farm Mechanization, Doubling Income through New 

Technologies, Role of Dairy and Animal Husbandry for Sustainable Agriculture 

and Food Processing & Value Addition. The Government of Gujarat introduced 

the ‘Comprehensive Agro Business Policy 2016-2021’, a scheme for financial 

assistant to Agro industrial units and infrastructural projects. Through this 

scheme, the government plans to facilitate investment in Agro & Food 

Processing Sector for value addition to farm produce which would further 

provide better employment opportunities and higher income to the farmers. 

Hon’ble Shri Vijaybhai Rupani, Chief Minister of Gujarat said that we have 

various technologies in the area of agriculture and food processing which can 

help farmers increase their produce, maintain the quality of their products and 

also save resources like electricity and water. At the same time we want to make 

our farmer community aware about some of the State Government and Central 

http://www.fnbnews.com/Top-News/hyfun-foods-inaugurates-plant-for-processing-potatoes-into-french-fries-39469
http://www.orissadiary.com/ShowBussinessNews.asp?id=69359


 

 30 

Government schemes that have been announced with the aim of protecting the 

farmers from unexpected natural calamities. We efforts will focus on enabling 

our local farmers in becoming global farmers by providing them with access to 

modern agriculture techniques and technologies. Our farmers have the potential 

to cater to the global demand. As part of the preparation for Vibrant Gujarat 

Global Summit 2017, the Government of Gujarat is sendingits delegations to 

various countries with specific focus areas for discussion. ‘Agro and Food 

Processing’ will be discussed with a host of countries given the importance of 

the sector. The Government of Gujarat realizes the potential of the industry and 

the growth opportunities it brings to the state.  

                                                                                                                    More…               

 

 

 

 

 

 

 

 

 

 

 

Japan: Japan's 'agri-tech' farming revolution 

Source: Japan Today, 10
th
 Oct, 2016 

Japan’s high-tech agricultural businesses are to gather at the Agri World trade 

fair held in Tokyo to showcase the industries next generation of technologies 

such as plant factories, robotic automation and IT systems, claimed as 

advancing the “fourth industrial revolution” into the sector. Business analysts 

forecast the “agri-tech” market is primed for extensive growth internationally 

over the decades ahead. As global population is expected to reach 9 billion by 

2050, food needs would require a doubling of agricultural production. Offering 

technological solutions, “agri-tech” businesses are marketing a wide variety of 

products and services for meeting industry demands, to generally increase 

productivity, lower costs, use less resources such as energy, water and 

pesticides, and improve product quality and availability. Overall Japan has a 

shrinking agricultural sector, demonstrated by government data showing the 

number of full-time farmers at 1.7 million in 2014, declining from 2.2 million a 

decade earlier. Workforce and skills shortages are compounded by the lack of 

young people becoming farmers. Also, due to the increasing rate of farmers 
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retiring, the overall amount of uncultivated farmland within Japan has doubled 

over the past two decades, increasing to 420,000 hectares in 2015. Japan’s 

reliance on food imports is a further factor of concern, currently estimated at 

60%, prompting recent government targets for boosting domestic production to 

55% by 2050. Agricultural production at present is valued at around 1 trillion 

yen of which the government aims to increase to 10 trillion yen by 2020, raising 

food self-sufficiency as a major agricultural policy. There is often a focus on 

robotic automation, also the use of IT systems and sensors to measure and 

control growing processes, evidently enhancing work efficiencies, and crop 

yields and produce quality. 

                                                                                                                    More… 

UK: Renewable energy can improve lives of Agri-Food Chain Poor 

Source: Clean Technica, 05
th
 Oct, 2016 

The International Off-grid Renewable Energy Conference and Exhibition, the 

International Renewable Energy Agency’s (IRENA) first interactive digital 

publication, Renewable Energy Benefits: Decentralised Solutions in the Agri-

food Chain, analyzed the impact off-grid renewables can have on agriculture 

and agri-food activities at the heart of the rural economy. The report opens by 

highlighting nearly 2.9 billion people worldwide are currently still relying on 

traditional biomass for cooking and heating. Of those, about 80% are living in 

rural areas which in turn host more than 70% of the world’s poor people. As 

such, affordable and accessible energy services were recognized as essential 

parts of the required economic development in the Millennium Development 

Goals. Further, access to affordable, reliable, sustainable, and modern energy 

has been included as one of the Sustainable Development Goals. ntroducing 

renewable energy along multiple steps across the agri-food chain enhances the 

improvements. The report therefore analyzed the impact of decentralized 

renewable energy solutions on the livelihoods of communities, specifically as it 

pertained to the introduction to primary production activities such as water 

pumping, post-harvesting activities such as agro-processing and food 

preservation, as well as a third step, food preparation and cooking. In the case of 

the agri-food sector, renewable energy applications can bring a wide range of 

benefits, resulting in economic, health and environmental improvements. 

                                                                                                                    More… 

 

US: Innovation key to growth of Global Food Processing and Packaging 

Market, Reports BCC Research 

Source: Benzinga, 03
rd

 Oct, 2016 
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Increasing use of international food processing technology, rising demand for 

quality products, and fulfilling consumer expectations are keying growth in the 

global market for food processing and packaging equipment. BCC Research 

reveals in its new report that these drivers and innovative technologies are 

transforming the food processing and packaging market into a high-volume 

industry. The food processing equipment industry comprises two groups: 

processing machinery and equipment, and packaging machinery and equipment. 

The food and beverage industries use processing machinery and equipment to 

transform raw plant and animal materials such as raw grains, fish, meat and 

dairy into products for human consumption. These industries use packaging 

machinery and equipment to pack processed food. This equipment is located at 

the end of the production line. The global market for equipment used in food 

processing and packaging should reach about $25.7 billion and $31.5 billion in 

2015 and 2020, respectively, reflecting a five-year compound annual growth 

rate (CAGR) of 4.2%. Innovation is the foremost driver for the growth of the 

food processing and packaging equipment industry. Manufacturers' attempts to 

gain a strong foothold in the industry are yielding better designs that offer 

increase productivity and cost reduction. 

                                                                                                                    More… 

Bangladesh: Develop agro-tech, climate compatible food grains: President 

Abdul Hamid 

Source: Financial Express, 29
th
 Sept. 2016 

President Abdul Hamid suggested developing modern and environment friendly 

agricultural technology and makes it accessible to farmers for making the 

agricultural production sustainable. He also stressed the need for giving 

importance to developing new varieties of food grains compatible with the 

changing climate to ensure food security. The President said that when he was 

addressed the 5th National Convention and International Agricultural 

Conference 2016 of the Krishibid Institution, Bangladesh (KIB). He also added 

that farmers will have to be enriched with agricultural based information 

technology so that they can use it efficiently to keep pace with the changing 

environment and ensuring food security will enable the country to turn into a 

middle income country by 2021 and developed country by 2041. He also said 

that Bangladesh deserves appreciation for its achievements in developing new 

technology, different varieties of crops and seeds, he said, adding that 

agriculturalists and agricultural scientists have been playing the pioneering role 

in this regard. The challenge before the country's agriculture now is to face with 
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efficiency the challenges of climate change impact apart from fulfilling food 

demand for the huge population. 

                                                                                                                    More… 

Nepal: New labelling requirement for packaged food coming 

Source: Kathmandu Post, 12
th
 Sept, 2016 

The Department of Food Technology and Quality Control (DFTQC) said that 

Manufacturers of packaged food items will have to label their products properly 

so that consumers can read the text without difficulty. According to the DFTQC 

the labels will have to meet the Codex Standards, the internationally accepted 

code in the food business. The department said that it was introducing the new 

provision as consumers were being cheated due to the small size and fine print 

on the labels of many food products.  DFTQC Director General Mr. Sanjeev 

Kumar Karna said that the new provision was being introduced to adopt 

internationally accepted practices in the food business and it will help to ensure 

the quality of both imported and domestically produced food items. The existing 

Food Regulation 1970 contains a provision on product labels, but it does not say 

anything about their size. The new provision says labels on packages of food 

items should be of reasonable size and clearly readable. In addition, the label 

should contain the nutrition facts of the food product. The label should also 

include the licence number, specify whether the food product is vegetarian or 

non-vegetarian and contain expiry dates and batch numbers.  

                                                                                                                    More… 
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1.  Conference 

Title 

: Food Processing for Sustainable Agriculture and Industry 

 Date : November 10-12, 2016 
 Location  : Amritsar, Punjab 
 Weblink : http://www.afsti.in/Events/ICFoST-

XXV%20Instructions%20for%20Poster%20Abstract.pdf  
2. Conference 

Title 

 II International Conference on Food Chemistry & Technology 

Date  November 14-16, 2016 
Location   Las Vegas, USA 
Weblink  http://www.unitedscientificgroup.com/conferences/food-chemistry-and-

technology/  
2. Conference 

Title 

 18th International Conference on Advances in Food and Nutrition 

Sciences 
Date  November 21 - 22, 2016 
Location   Singapore, SG 
Weblink  https://www.waset.org/conference/2016/11/singapore/ICAFNS  

3. Conference 

Title 

 18th International Conference on Food Additives, Ingredients and 

Packaging Technologies 
Date  November 21 - 22, 2016 
Location   Paris, France 
Weblink  https://www.waset.org/conference/2016/11/paris/ICFAIPT  

3. Conference 

Title 

 18th International Conference on Agricultural and Food Science 

Research 
Date  November 24 - 25, 2016 
Location   London, United Kingdom 
Weblink    https://www.waset.org/conference/2016/11/london/ICAFSR  

4. Conference 

Title 

: XIV International Conference on Food Science and Biotechnology 

 Date : November 25-26, 2016 
 Location : Istanbul, Turkey 
 Weblink : http://waset.org/conference/2016/11/istanbul/ICFSB  
5. Conference 

Title 

 9th International Conference on Food Science and Biotechnology 

Date  November 27 - 28, 2017 
Location  Melbourne, Australia 
Weblink  http://www.waset.org/conference/2017/11/melbourne/ICFSB  

6. Conference : 18th International Conference on Food Preservation and Packaging 

http://www.afsti.in/Events/ICFoST-XXV%20Instructions%20for%20Poster%20Abstract.pdf
http://www.afsti.in/Events/ICFoST-XXV%20Instructions%20for%20Poster%20Abstract.pdf
http://www.unitedscientificgroup.com/conferences/food-chemistry-and-technology/
http://www.unitedscientificgroup.com/conferences/food-chemistry-and-technology/
https://www.waset.org/conference/2016/11/singapore/ICAFNS
https://www.waset.org/conference/2016/11/paris/ICFAIPT
https://www.waset.org/conference/2016/11/london/ICAFSR
http://waset.org/conference/2016/11/istanbul/ICFSB
http://www.waset.org/conference/2017/11/melbourne/ICFSB
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Title Technologies 

 Date : December 5
th

 , 2016 
 Location : Hong Kong, China 
 Weblink : https://www.waset.org/conference/2016/12/hong-kong/ICFPPT  
 7. Conference 

Title 

: ICFPE 2016 : 18th International Conference on Food Process 

Engineering 
 Date : December 12 - 13, 2016 
 Location : Bangkok, Thailand 
 Weblink : https://www.waset.org/conference/2016/12/bangkok/ICFPE  
8. Conference 

Title 

: ICFSB 2016 : 18th International Conference on Food Science and 

Biotechnology 
 Date : December 12 - 13, 2016 
 Location : Barcelona, Spain 
 Weblink : https://www.waset.org/conference/2016/12/barcelona/ICFSB  
9. Conference 

Title 

: 18th International Conference on Food Packaging 

 Date : December 15 - 16, 2016 
 Location : London, United Kingdom 
 Weblink : https://www.waset.org/conference/2016/12/london/ICFP  
10. Conference 

Title 

 4th International Conference on Food and Agricultural Sciences 

(ICFAS 2016) 
Date  December 25-27

th
 ,  2016 

Location  Kyoto, Japan 
Weblink  http://www.icfas.org/  

11. Conference 

Title 

 5th International Conference on Food, Agricultural and Biological 

Sciences (ICFABS-2016) 
Date  December 25-26

th
 ,  2016 

Location  Bangkok, Thailand 
Weblink  http://cbmsr.org/conference.php?slug=ICFABS-2016&sid=2&catDid=129  

https://www.waset.org/conference/2016/12/hong-kong/ICFPPT
https://www.waset.org/conference/2016/12/bangkok/ICFPE
https://www.waset.org/conference/2016/12/barcelona/ICFSB
https://www.waset.org/conference/2016/12/london/ICFP
http://www.icfas.org/
http://cbmsr.org/conference.php?slug=ICFABS-2016&sid=2&catDid=129
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1. Books 
Titles: 7643 + 

Volumes: 18696 + 

2. E-Books 

3000 + titles from CRCNetbase, 

Elsevier, Woodhead,Astral, World 

Technologies, Springer, Taylor & 

Francis, Wiley Publishing including 

books from  Myilibrary, Science 

Direct, Ebscohost. 

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 

 

 

 

 

Web -OPAC  
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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 

 

 E-books accessible for NIFTEM       :         A to Z list of e-books  
 

Important Links 

Research & Reference Services at NKC 

http://nkc.niftem.ac.in:8080/
http://14.139.249.88:2048/login
http://nkc.niftem.ac.in/nkc/download/A%20to%20Z%20list%20of%20e-books%20@%20NKC-NIFTEM.xlsx

