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India: NIFTEM vice-chancellor in favour of corporatisation of farming 
sector. 
Source: FnBnews, 23rd Nov, 2016 
At a summit titled International Food Innovation 2016: Doubling Farmers 
Income Through Science, Technology and Innovation (organised by the PHD 
Chamber of Commerce), Dr. Ajit Kumar, Vice-Chancellor, National Institute 
of Food Technology Entrepreneurship and Management (NIFTEM), pitched 
for the corporatisation of the farming sector to integrate agriculture and farmers 
with prosperity and well-being, as that could be the single mantra to double their 
income. He also recommended that close to a lakh of Indian traditional dishes 
across the country should be standardised for their quality and hygienic values to 
make them globally popular. NIFTEM has already identified 13 such dishes for 
which equipment and tools will be put in place for their wider commercial 
circulation. He added that privatisation of agriculture was not the solution for 
doubling farmers’ income as the experiment had hardly yielded the desired 
results. He also said that what ought to be an experiment in the modern times is 
encouragement for corporatisation of Indian agriculture, as the government 
cannot be expected to alone explore the unexplored and negotiated territories 
and patches, including landscapes of Indian agriculture with its own investments 
and technological tools and therefore, corporatisation could be an answer to 
serve this uncharted territory to bring in prosperity among farmers and the 
farming community by leasing out their land to corporates as with their 
investments. Indian agriculture could see better days.  

             

            More... 

 

India: निफ् े  ात्र – ात्राओं िे किसािो िो कि ा ा ि   
Source: Hindustan 17th Nov., 2016       

 
 
 
 
 
 
 
 
 
 
 
 
 

 

NIFTEM in News 
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India: िैं स प्लसे ें  ें अर्प  िा ि   India: निवर्पस  िे ात्रों िे ला ा ाव 
Source: Dainik Jagran 27th Dec., 2016   ें स ा  अनि ाि 

                                                   Source:Punjab Kesri 22th Nov.,2016 
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India: न कित्सा निनव  ें 250 लािानव                India: प्रनिक्ष  िेे निफ् े  िी  

S ur : Dainik Bhaskar,20th Nov., 2016                      अल ल  ाव ह                  

  Source: Dainik Jagran 17th Nov., 2016 
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I ia: ग्रा  अ ि  ो िा ें ाद्य ा ि त् ा  िाि ेिा प्रनिक्ष  क ा 
Source: Dainik Bhaskar, 18th Nov., 2016 

 
 
  

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 

India:अ  ज् ा ा ि ा  ें े सवा ा ो  िे े  अ  

Source: Sawaimadhopur Patrika 18th Nov., 2016 
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India: MSMEs in food processing industry express concerns about impact of GST 

Source: FnBnews,29th Dec.2016 

Micro, small and medium enterprises (MSMEs) in food processing sector have raised 

concerns on the possible impact of goods and service tax (GST) on their businesses, 

particularly in the light of removal of the Rs1.5-crore threshold for the levy of duty on 
MSMEs in the manufacturing sector and the proposal to bring it at par with the service 

sector. Mr. S Jindal, president, All India Food Processors’ Association (AIFPA) said that 
there was a basic difference between the manufacturing sector and the service sector. He 

also added that the value of the manufacturing economy carries the value of the materials 

used in a manufactured product, whereas no material is used in services. The variance in 

the material type would result in different kinds of products. Mr. S Jindal further said that 

Under the GST regime, there will be one Central GST (CST), 36 state/ Union Territory 

GSTs (SGST) and one integrated GST (IGST), and companies have to register 

themselves for each of the systems depending upon their business. And it is likely that the 

rates will not remain the same. Recently the GST council has stated that whatever rates it 

will recommend, the states can add two per cent to it or reduce it by two per cent. Also 

the GST council’s decision is not legally binding on the states. There is no mention of 

this in the constitution amendment bill. Further, there is apprehension amongst the food 

industry about the definition of processed food products and their treatment as luxury 

items under GST. 

            More… 

 

 

India: Coca-Cola to set up 750 cr plant in Hoshangabad district. 

Source: The Times of India, 28th Dec, 2016 
 
Coca-Cola will invest Rs 750 crore to set up a food processing unit including a bottling 

plant at the newly developed Mohasa-Babai industrial estate in Hoshangabad district, 

some 8 kms away from river Narmada. Babai industrial estate is about 98 kms away from 

Bhopal. Industry minister Mr. Rajendra Shukla said that this would perhaps be the 
biggest unit of Coca-Cola in India. The unit will help in employment for a large number 
of people. It is a big investment. The 1,700 acre industrial estate is still being developed 

and Coke's unit will be the first to come up in the estate. 
            More… 

 

 

News on Food Technology 

National 

http://www.fnbnews.com/Top-News/msmes-in-food-processing-industry-express-concerns-about-impact-of-gst-39976
http://www.fnbnews.com/Top-News/msmes-in-food-processing-industry-express-concerns-about-impact-of-gst-39976
http://timesofindia.indiatimes.com/business/india-business/coca-cola-to-set-up-750-cr-plant-in-hoshangabad-district/articleshow/56223116.cms
http://timesofindia.indiatimes.com/business/india-business/coca-cola-to-set-up-750-cr-plant-in-hoshangabad-district/articleshow/56223116.cms
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India:Punjab's first bioethanol plant set up in Bathinda  

Source: DNA, 26th Dec, 2016 

 

Union Food Processing Minister Mrs. Harsimrat Kaur Badal recently laid the foundation 

stone of Punjab's first second-generation bioethanol plant at Talwandi Sabo in Bathinda 
district. Punjab's Deputy Chief Minister Sukhbir Singh Badal and Minister of State for 

Petroleum and Natural Gas Dharmendra Pradhan were also present on the occasion. Built 
on 49 acres of land, the Rs 500 crore plant offers a practical solution to the problem of 
stubble burning by converting crop residue into ethanol. The state-of-the-art bioethanol 

plant offers a long-term solution to farmer's challenge of disposing off crop residue. 
Using an efficient technology, agriculture waste is converted into fuel grade ethanol, 
offering a permanent solution to the age-old practice of crop residue burning. Talking 

about the long-term benefits of the plant, Mrs. Harsimrat Kaur Badal said that the ethanol 

plant besides addressing environment issues; would also provide an additional income 
source to farmers. Around 3 lakh farmers will be benefited with extra income of more 
than Rs 19.20 crore per annum (at an average biomass rate of Rs 1500 per ton) and It 

would use 400 tons of agriculture residue per day or 1.28 lakh ton of biomass as fuel and 

shall have a production capacity of around 100 KL per ethanol per day and around 3.20 

crores liters of ethanol annually. This would be enough to meet 26% of the ethanol 

requirement of the state. The project shall also yield 32000 MTPA of bio-fertilisers, 

which shall in turn be incorporated into soil for improving soil fertility raising overall 

farm productivity in the state. Apart from this the plant will also yield Bio-CNG, which 

can be used as clean cooking fuel and fuel in vehicles. The plant will be yielding 115.20 

lacs kg of Bio CNG per annum. 

            More… 

 

India: Food Processing Sector Unlikely To Suffer Higher Taxation Even Post GST, 

Special Secretary, MOFPI. 

Source: Business Standard,26th Dec, 2016 
 
Special Secretary, Ministry of Food Processing Industries, Mr. J P Meena assured the 

industry that the GST regime is unlikely to adversely affect this sector with higher 

taxation slabs as the available indications suggests that it would continue to be taxed at 

existing rates even post GST. He further stressed that the Ministry of Food Processing 
Industries is insisting on with the Ministry of Finance that this sector should be subjected 

to minimum taxation even post GST for its further growth as also to ensure that 
investments in it continue to be attractive so that linkages between agri-producer and 

manufacturers are established in a manner that lead to production of quality products with 

reasonable prices. Mr. Meena also said that the government was going to put and evolve 

policies and schemes that would promote food processing industries so much as also to 
bring down agri wastages by 50% in next 5-6 years from currently estimated annual 

http://www.dnaindia.com/india/report-punjab-s-first-second-generation-bioethanol-plant-set-up-in-bathinda-2286543
http://www.dnaindia.com/india/report-punjab-s-first-second-generation-bioethanol-plant-set-up-in-bathinda-2286543
http://www.business-standard.com/article/news-cm/food-processing-sector-unlikely-to-suffer-higher-taxation-even-post-gst-special-secretary-mofpi-116122600473_1.html
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losses of Rs.1 lakh crores. Mr. Meena called upon the industry to improve their quality of 
processing to let India excel even on exports front as the government has already asked 

the food regulator FSSAI to streamline its safety standards and align them with CODEX 

norms so that India's quality of food processing products become unquestionable. Mr. 

Meena said that whereas FSSAI has streamline several of its safety standards, it is also in 
the process of further introducing new norms so that quality products come out from food 

processing units that could be of global standards and also facilitate India's exports on 
this front. 
            More… 

 

 

India: PM Modi’s Make in India has boosted food processing industry: Experts. 

Source: The Indian Express, 26th Dec, 2016. 

 
The Indian Food Processing and Beverages Industry experts have maintained that Prime 
Minister Narendra Modi’s ambitious Make in India initiative has immensely boosted the 
prospects of Indian food processing and beverages industry. It has opened up a plethora 

of unique opportunities for entrepreneurs and businessmen, including foreign investors, 

to foray in the lucrative Indian food processing sector poised to witness more than double 

digit growth in the near future.“Food Processing Industry: Opportunities and Challenges” 
as a part of 6th Food and Bev Tech 2016 organised by the premiere Confederation of 

Indian Industry (Western Region) at Hyatt Regency Convention Centre recently. The 

focus of the conference and exhibition was aimed at promoting the Indian food 

processing industry at global scale. Mr. Piruz Khambatta — chairman, Food and Bev 

Tech 2016 and chairman, Rasna Pvt. Ltd. said that a developed food processing industry 

will reduce wastages, ensure more value addition and generate additional employment 

opportunities. Besides, export earnings will increase and it will lead to better socio-

economic condition of farmers and their families. He added that an expansion in the food 

processing industry would increase the Gross Domestic Product (GDP) of agricultural 

sector in return. 
           More… 

 

 

India: New switchbox for food processing plants. 

Source: Food & Beverage Industry News, 21st Dec., 2016 

 

It is small, compact and light, and is ideal for pneumatically operated linear actuators. 

With its integrated 3/2-way pilot valve made of anodized aluminium or stainless steel, the 

new combi switchbox 4242 from GEMÜ, the Ingelfingen-based specialist for valves, 
measurement and control systems, is especially designed for smaller and medium 

http://www.business-standard.com/article/news-cm/food-processing-sector-unlikely-to-suffer-higher-taxation-even-post-gst-special-secretary-mofpi-116122600473_1.html
http://indianexpress.com/article/india/pm-modis-make-in-india-has-boosted-food-processing-industry-experts-4444887/
http://indianexpress.com/article/india/pm-modis-make-in-india-has-boosted-food-processing-industry-experts-4444887/
https://foodmag.com.au/new-switchbox-for-food-processing-plants/
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nominal sizes. It is particularly well suited for a secure and fast application with a stroke 
of 2 to 30 mm. G 

reen engineering is part of the GEMÜ range. The pneumatic and electrical connections of 

the combi switchbox save space and enable easy access as they are positioned in one 

direction. This means that the combi switchbox can be fitted quickly and easily without 
any great need for cabling, and there are no problems during servicing either. He combi 

switchbox has a microprocessor-controlled, intelligent position sensor and an analogue, 
integrated travel sensor system. The combi switchbox provides extended diagnostics, and 
reports various programming, sensor and pneumatic faults using high visibility. 

            More... 

 

India: Food enrichment for a healthier India  

Source: The Economis Times, 20th Dec., 2016 

 
Malnourishment, obesity, under and over nutrition is a growing problem in India across 
economic segments. Fortification of food with micronutrients and enrichment with value 

added ingredients will help in addressing the nutrition deficiency challenge facing the 

country. Food is a complex socioeconomic and political commodity in India. But the first 

function of food is often overlooked. Food, first of all, is a source of nutrition. Adequate 

nutrition is vital for a body that is energetic, healthy and functionally fit. The right 

nutrition is also critical to ensure correct cognitive function. If the first challenge, for a 

country like India, is to ensure food security for all its population, then the second, and 

perhaps equally important, challenge is to ensure adequate nutrition among the 

population. Given the large scale of both, the problem and the large number of people 

impacted, food fortification of staple foods and enrichment with value added ingredients, 

at scale, may be the most accessible and effective solution. 

            More... 

 

 

India: EDII created 45 start-ups in the food processing sector in Odisha. 

Source: Orissadiary, 20th Dec., 2016 

 

Report by Odisha Diary bureau, Bhubaneswar: Entrepreneurship Development Institute 
of India (EDII), an acknowledged national resource Institute for Entrepreneurship 
Education, Research, Training and Institution Building, has enabled 45 individuals to 

become entrepreneurs in various businesses related to the food processing sector in the 

state of Odisha. Since 2003-04, EDII has been actively involved in conducting 
Entrepreneurship Development Programmes (EDPs) on behalf of Ministry of Food 

Processing Industries, Government of India and National Mission on Food Processing 
Industries, Govt. of India in various parts of the country. EDII has provided EDP training 

to about 145 persons in Odisha since 2003-04, and about 44 of those trained have set up 

https://foodmag.com.au/new-switchbox-for-food-processing-plants/
http://economictimes.indiatimes.com/industry/cons-products/food/food-enrichment-for-a-healthier-india/articleshow/56065496.cms
http://economictimes.indiatimes.com/industry/cons-products/food/food-enrichment-for-a-healthier-india/articleshow/56065496.cms
http://orissadiary.com/CurrentNews.asp?id=71308


 

9 

their own micro or small scale business in the vast food processing sector across Odisha. 
These 45 odd units have generated employment for 100 persons in Odisha. EDII has 

created 5,500 entrepreneurs in the food processing sector across 23 states and they have 

in turn generated employment for over 19,000 persons. Dr. Sunil Shukla, Director of 

EDII said, “India is the world’s second largest producer of food and has the potential to 
acquire the number one status with sustained efforts. The growth of this industry will 

bring immense benefits to the economy, raising agricultural yields, enhancing 
productivity, creating employment, and raising life-standards of a large number of people 
across the country, especially in the rural areas. Given the thrust of the Government of 

India on the food processing industry, it is imperative that new entrepreneurs are 
motivated and trained to take up the challenges of the emerging opportunities in the 
sector.”  
             

            More... 

 

 

 

 

India: Food scientists come to the rescue of tomato growers. 

Source: The Hindu, 17th Dec.2016 

 

The technologies developed by Mysuru-based Defence Food Research Laboratory 

(DFRL) on tomato processing can come to the rescue of farmers when tomato prices fall 

drastically and they are forced to throw their produce. DFRL has developed a range of 

products and processing technologies for tomato utilisation to reduce the post-harvest 

losses with special focus on progressive farmers, self-help groups (SHGs), and rural 

enterprises. In a bid to reach out its technologies to farmers and other interested village 

groups, DFRL, under the rural development programme, along with Spoorthy 
Janaabhivruddi Samste, recently conducted an awareness programme and a workshop for 

farmers of Ahalya village, about 35 km from Mysuru, on various tomato processing and 

products at DFRL. 

            More.... 

 

India: UP Diliman, DOST-NCR launch food innovation facility. 

Source: PIA, 16th Dec., 2016 

 

DOST Secretary Fortunato dela Peña at the launch of UP Diliman -DOST Food 

Innovation Facility, Thursday (Dec. 16). FIF also provides packages of services for 

students, researchers, and foos micro-small -and medium enterprises (MSMEs) 
particularly in the development of novel food products and improvement of existing ones. 

QUEZON CITY, Dec. 16 (PIA) The Department of Science & Technology (DOST) on 

http://orissadiary.com/CurrentNews.asp?id=71308
http://www.thehindu.com/news/national/karnataka/Food-scientists-come-to-the-rescue-of-tomato-growers/article16896859.ece
http://www.thehindu.com/news/national/karnataka/Food-scientists-come-to-the-rescue-of-tomato-growers/article16896859.ece
http://news.pia.gov.ph/article/view/231481795177/up-diliman-dost-ncr-launch-food-innovation-facility
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Thursday (Dec. 15) led the inauguration of a Food Innovation Facility located University 
of the Philippines Diliman Campus in Quezon City. In his message during the event, 

Science & Technology Secretary Fortunato dela Peña thank their partners who help them 

establish the facility that is aimed at providing technical support in developing innovative 

food products through research and development (R&D) assistance and consultancy 
services to clients who are based in Metro Manila.  

            More... 

 

India: Govt will do all possible to promote food processing sector, says Jyoti. 

Source: FnBnews, 15th Dec.2016 

 
Sadhvi Niranjan Jyoti, Minister of State for food processing industries, assured the food 

processing industry that the government would do all possible to promote and incentivise 

it, so that the farmers’ produce and manufacturers’ hard work is equally rewarded. 
Inaugurating the fourth edition of India Farm 2 Fork, the international conference and 
exhibition under the aegis of PHD Chamber of Commerce and Industry in New Delhi, 

she said that in the 70 years since India has attained independence, nothing much had 

been done for the food processing sector. She said it is after Narendra Modi became the 

prime minister that the food processing sector became a priority sector, as it is he who 

referred to this sector during his address to the nation from the rampart of Red Fort.  

              More... 

 

India: Food processing sector may attract existing rates under GST. 

Source: The Economics Times, 14th Dec., 2016 

 

NEW DELHI: Food processing industry is unlikely to have any adverse impact in terms 

of taxation under the proposed GST regime as the sector will continue to be taxed at 

existing rates, a top Food Processing Ministry official said today. He said that the 

industry has demanded the sector be levied with minimum tax under the GST regime to 
fuel growth and attract investments. Addressing an international conference on 'India 

Farm 2 Fork 2016', Special Secretary in the Food Processing Ministry J P Meena assured 

the industry that there will not be any adverse impact of GST regime on the sector. 

                  More... 

 

India:MoFPI, state govts identifying and upgrading labs near airports, ports. 

Source: FnBnews, 12th Dec., 2016 

 

In a bid to streamline clearances and ensure food safety, the ministry of food processing 

industries (MoFPI) is working closely with the state governments to identify laboratories 
near points of entry and exit, such as ports and airports, so that they can be updated and 

accredited by the National Accreditation Board for Testing and Calibration Laboratories 

http://news.pia.gov.ph/article/view/231481795177/up-diliman-dost-ncr-launch-food-innovation-facility
http://www.fnbnews.com/Top-News/govt-will-do-all-possible-to-promote-food-processing-sector-says-jyoti-39912
http://www.fnbnews.com/Top-News/govt-will-do-all-possible-to-promote-food-processing-sector-says-jyoti-39912
http://economictimes.indiatimes.com/industry/cons-products/food/food-processing-sector-may-attract-existing-rates-under-gst/articleshow/55983298.cms
http://economictimes.indiatimes.com/industry/cons-products/food/food-processing-sector-may-attract-existing-rates-under-gst/articleshow/55983298.cms
http://www.fnbnews.com/Top-News/mofpi-state-govts-identifying-and-upgrading-labs-near-airports-ports-39898


 

11 

(NABL). Sadhvi Niranjan Jyoti, minister of state for food processing industries said that 
the state governments have filed their requirements regarding upgradation and the needed 

capital for the same and has sent their proposals to the Food Safety and Standards 

Authority of India (FSSAI), which will disburse the capital depending upon the 

requirements. She also stated that such a development with regard to labs in the 
proximity of food parks and food processing clusters would be of great help to reduce the 

time taken for testing. The minister said that several state governments are under running 
their lab up-gradation programmes which will train skilled staff and also upgrade labs 
with all the apparatus and equipment needed for up-gradation. Sharing details about the 

move, Miss Jyoti said, “Food processing clusters which are located near the points of 
entry and exit or are well connected to the modes of transports will be taken into 
consideration.” Further, she added that based on the data accumulated by the states, the 

identification of the labs will be undertaken. The data will determine whether these labs 

are accredited or there is a need for up-gradation.                                        
              
              More... 

 

India: Time for Street Food Rehaul, FSSAI has asked Indians to not wrap Food in 

Newspapers.  

Source: India Times, 10th Dec., 2016 

The Food Safety and Standard Authority of India (FSSAI), country's top food safety 

authority, has issued a country-wide advisory not to use newspaper for wrapping up the 

food items, raising an alarm over the harmful effects of the printing ink that may get 

absorbed in food. Use of newspapers to wrap, pack or serve food is quite common in 

India. FSSAI has advised since newspapers have harmful pigments and binders, the paper 

shouldn't be used to pack or wrap food.  The used papers also contain harmful 

microorganisms as well. The advisory stated that there is an urgent need to discourage the 

use of newspaper by creating awareness. Union Minister of Health and Family Welfare 

Jagat Prakash Nadda tweeted that I request public to dissuade the vendors from using 

newspapers in packing and serving food. 
            More... 

 

India: Experts dwell on recent trends in food processing. 

Source: The Tribune, 9th Dec., 2016 

Continuing its drive to strive for excellence and contribute to the domain of academic and 

scientific research, the Central University of Punjab (CUP), Bathinda, organised a 

national seminar on recent trends in food processing on the campus today. The seminar 
was organised in collaboration with the Indian Institute of Crop Processing Technology 

under the aegis of the Ministry of Food Processing Industries. Prof SS Marwah, Dean, 
Centre for Food Sciences and Technology, said around 270 participants had registered 

with the university to take part in the seminar. The seminar was inaugurated by Prof 

http://www.fnbnews.com/Top-News/mofpi-state-govts-identifying-and-upgrading-labs-near-airports-ports-39898
http://www.indiatimes.com/news/time-for-street-food-rehaul-fssai-has-asked-indians-to-not-wrap-food-in-newspapers-267136.html
http://www.indiatimes.com/news/time-for-street-food-rehaul-fssai-has-asked-indians-to-not-wrap-food-in-newspapers-267136.html
http://www.tribuneindia.com/news/bathinda/experts-dwell-on-recent-trends-in-food-processing/334794.html
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Gurmail Singh, Vice-Chancellor, Akal University Talwandi Sabo. Prof RK Kohli, Vice-
Chancellor, CUP; Dr C Anandharam krishanan, Director, Indian Institute of Crop 

Processing Technology (IICPT); Prof MB Bera, Dean Academics, Sant Longowal 

Institute of Engineering and Technology (SLIET), Prof P Ramarao, Dean Academics, 

CUP; Prof Jagdeep Singh, Registrar, and other dignitaries were also present on the 
occasion. 

                   More... 

 

India: CM Ibobi Singh inaugurates food processing park in Imphal. 

Source: Business Standard, 6th Dec., 2016 

 

Manipur Chief Minister O. Ibobi Singh inaugurated the state's first food processing park 

at Nilakuthi. The total cost of the park is around 45 crores and it has a total of 49 plots of 

600 square meters each which are to be allotted to entrepreneurs. The park has facilities 
like cold storage, warehouse, drainage sewerage and one affluent treatment plant. The 
park aims to provide space and basic infrastructures, like power, water etc. to several 

unemployed youths who wanted to start up their entrepreneurship in food processing at 

the Food Processing Park and establish their business. Speaking on the occasion, Singh 

stressed the role of private participation in giving employment to unemployed youth. He 

said that the economy of the state would improve if there is the habit of working without 

wasting time. 

                 More... 

 

India: ASSOCHAM organises one-day agri & food processing conference in 

Dehradun 

Source: FnBnews, 6th Dec., 2016 

 

A one-day conference titled Agri and Food Processor’s Conclave: Finance-Technology-

Market was organised in Dehradun by the Associated Chambers of Commerce and 
Industry of India (ASSOCHAM) in collaboration with the ministry of food processing 
industries (MoFPI) and Industries Association of Uttarakhand (IAU). It provided a 

platform to aspiring food entrepreneurs, existing small and medium enterprises (SMEs) in 

food, agriculture professionals and students, progressive farmers and self-help groups to 

share their views and learn about latest initiatives and opportunities available in the field 
of agro food industries. Krishan Kant Paul, governor of Uttarakhand, was the chief guest. 

Inaugurating the conference, he said that the food processing industry is of enormous 
significance for the development of Uttarakhand, because of the vital linkages and 

synergies that it promotes between the two pillars of the economy, namely industry and 

agriculture. 

             More... 

 

http://www.tribuneindia.com/news/bathinda/experts-dwell-on-recent-trends-in-food-processing/334794.html
http://www.business-standard.com/article/news-ani/cm-ibobi-singh-inaugurates-food-processing-park-in-imphal-116120600140_1.html
http://www.business-standard.com/article/news-ani/cm-ibobi-singh-inaugurates-food-processing-park-in-imphal-116120600140_1.html
http://www.fnbnews.com/Top-News/assocham-organises-oneday-agri--food-processing-conference-in-dehradun-39872
http://www.fnbnews.com/Top-News/assocham-organises-oneday-agri--food-processing-conference-in-dehradun-39872
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India: Nestlé research could cut sugar content of chocolate by 40%. 

Source: Food Processing, 6th Dec.2016 

Breakthrough research by Nestlé scientists has discovered a way to reduce the sugar 

content in chocolate by up to 40%, without impacting its taste. Using natural ingredients, 

the researchers have found a way to structure sugar differently so that it dissolves faster. 
Even when much less is used in chocolate, the tongue perceives an almost identical 

sweetness to before. The discovery will enable Nestlé to significantly decrease the total 
sugar in its confectionery products, while maintaining a natural taste. Nestlé Chief 
Technology Officer Stefan Catsicas said that this truly ground breaking research is 

inspired by nature and has the potential to reduce total sugar by up to 40% in our 
confectionery. 
             More... 

 

India: Food processing industry vital for growth of U’khand: Guv 

Source: The Free Press Journal, 3rd Dec., 2016 

 

Governor Krishna Kant Paul said on Friday that Food processing industry is of enormous 

significance for development of Uttarakhand because of the vital linkages and synergies 

it promotes between industry and agriculture, the two pillars of economy. Inaugurating 

“Agri & Food Processor’s Conclave: Finance – Technology – Market” here, Paul put 
emphasis on adoption of an integrated approach to facilitate development of agriculture 

and food processing industry in Uttarakhand saying it can create 3,20,000 additional 

employment opportunities. 

            More... 

 

India: Britannia invests Rs 200 crore in R&D centre and mfg plant in Bidadi. 

Source: FnBnews, 24th Nov., 2016 

 

Britannia Industries Limited has invested Rs 200 crore in its state-of-the-art research and 
development (R&D) centre and manufacturing plant in Bidadi, near Bengaluru. The 

55,000sq ft centre and the plant are the the company’s first owned facilities in Karnataka. 
The company will focus on fostering innovations and develop disruptive products for 

Indian and global consumers. The centre, inaugurated by Karnataka’s industries minister 
R V Deshpande, houses analytical, sensory and microbiology labs and pilot plants for its 
core product portfolio, which includes biscuits, cakes, rusks, breads and dairy products 

(including cheese, beverages, milk and yoghurt). It is manned by a team of food 

technologists, scientists, chefs and nutritionists. Nearly half the workforce comprises 
women. The manufacturing facility in Bidadi, built adjacent to the R&D centre, is also 

equipped with high-speed processing machinery that redefines the frontiers of food 
technology in India. It will seamlessly channel the innovations from the R&D centre to 

http://www.foodprocessing.com.au/content/processing/news/nestl-research-could-cut-sugar-content-of-chocolate-by-40--273907057
http://www.foodprocessing.com.au/content/processing/news/nestl-research-could-cut-sugar-content-of-chocolate-by-40--273907057
http://www.freepressjournal.in/business/food-processing-industry-vital-for-growth-of-ukhand-guv/981257
http://www.freepressjournal.in/business/food-processing-industry-vital-for-growth-of-ukhand-guv/981257
http://www.fnbnews.com/Top-News/britannia-invests-rs-200-crore-in-rd-centre-and-mfg-plant-in-bidadi-39820
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markets across the country. Currently, the facility employs over 800 people and the 
workforce will expand to 1,350 people when it reaches 100 per cent capacity. 

             More... 

 

India: CFTRI’s ‘superfood’ chocolates to hit market soon. 
Source: The Hindu, 23rd Nov., 2016 

 

How to make chocolates healthier and nutrition-rich? The Mysuru-based Central Food 
Technological Research Institute (CFTRI) has found an answer, thanks to chia and 

quinoa. The premier food technology laboratory has developed chocobars that are rich in 
Omega 3 fatty acids and proteins. Its trial to integrate the “superfoods” into the chocobar 
recipes had become successful and the commercial launch was expected soon. The 

Central Arecanut and Cocoa Marketing and Processing Co-operative Limited or 

CAMPCO has supported the CFTRI for the large-scale trials of the product, which will 
be formally announced in New Delhi on November 24. Protein-enriched chocobar made 
from puffed quinoa and Omega-3 enriched chocobar made from crispy chia seeds (black 

and white chocolates) will be launched at CSIR’s Platinum Jubilee Techno Fest. 
             More... 

India: Noida to get North India’s largest food park. 
Source: The Times of India, 1st Dec., 2016 

 

North India's largest food processing unit, built by Patanjali Ayurveda, will soon set up 

shop in UP's Gautam Budh Nagar. The manufacturing facility of Patanjali Food and 

Herbal park, spread over 455 acres of land provided by the Samajwadi Party government, 

will come up under the Yamuna Expressway Industrial Development Authority 

(YEIDA). The food processing unit, Baba Ramdev said, will process 400 tonne of fruits 

and vegetables per day, in addition to 750 tonne of organic wheat to produce Patanjali 

flour.              
             More... 

 

India: CFTRI showcases a range of superfoods at the Trade Fair. 

Source: The Siasat Daily, 27th Dec., 2016 

New Delhi: CSIR-Central Food Technological Research Institute (CFTRI), the premier 

national institute for food technology is exhibiting a range of new agri-products now 
grown in India, called Super foods that bring health and nutrition best practices to 

everyday eating and living to the common man. The exhibits by CFTRI at the Trade Fair 
at Pragati Maidan in New Delhi both impress and surprise with the range and scope of 

their utility and potency. 

The Indian population is presently going through a nutrition transition and there is an 

increase in incidence of diabetes, impaired heart health and obesity while there is still 
rampant malnutrition in the nation. Keeping in mind an effective solution needed to 

http://www.fnbnews.com/Top-News/britannia-invests-rs-200-crore-in-rd-centre-and-mfg-plant-in-bidadi-39820
http://www.thehindu.com/news/national/karnataka/CFTRI%E2%80%99s-%E2%80%98superfood%E2%80%99-chocolates-to-hit-market-soon/article16683801.ece?utm_source=RSS_Feed&utm_medium=RSS&utm_campaign=RSS_Syndication
http://www.thehindu.com/news/national/karnataka/CFTRI%E2%80%99s-%E2%80%98superfood%E2%80%99-chocolates-to-hit-market-soon/article16683801.ece?utm_source=RSS_Feed&utm_medium=RSS&utm_campaign=RSS_Syndication
http://timesofindia.indiatimes.com/city/lucknow/Noida-to-get-North-Indias-largest-food-park/articleshow/55715196.cms?null
http://timesofindia.indiatimes.com/city/lucknow/Noida-to-get-North-Indias-largest-food-park/articleshow/55715196.cms?null
http://www.siasat.com/news/cftri-showcases-range-superfoods-trade-fair-1074187/
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address these concerns; CSIR-CFTRI is working on bringing Super foods to the Indian 
population. 

             More... 

 

India: FSSAI norms for nutraceuticals, functional foods go into effect. 

Source: The Hindu, 24th Nov., 2016 

The Food Safety & Standards Authority of India (FSSAI) on Thursday operationalised 
much awaited regulations covering health supplements, nutraceuticals, food for special 
dietary use and special medical purpose, functional foods and novel foods. This is 

expected to bring relief to the food, nutraceuticals and dietary supplement industry. 
Industry players said the move will help bring clarity and resolve the issues confronting 
the sector, and create a conducive regulatory environment. FSSAI said that it had decided 

to make the regulations operational from immediate effect to help food business operators 

(FBOs). In a statement, industry chamber CII said that As per the regulation, a period of a 
year has been provided to FBOs to comply with the provisions of the regulation, i.e., the 
enforcement shall commence from January 2018. In the interim period, the industry will 

need to work closely with the Food Authority to ensure a smooth transition to the new 

regime.”Piruz Khambatta, co-Chair, CII National Committee on Food Processing 

Industry and CMD, Rasna Ltd, said this is a great beginning toward developing “science-

based, globally compatible regulations for this sector”.     More... 

 

 

India: IKGPTU students win prizes at food convention. 

Source: The Tribune, 23rd Dec., 2016 

The staff and students of the Department of Food Engineering, IK Gujral Punjab 

Technical University participated in the 25th Indian Convention of Food Scientists and 

Technologists organised jointly by Guru Nanak Dev University, Association of Food 

Scientists and Technologist (AFST), India, Central Food Technological Research 
Institute, Mysuru and Defence Food Research Laboratory, Mysuru, at Guru Nanak Dev 

University, Amritsar from November 10-12. The selected theme of the conference "Food 

processing for sustainable agriculture and industry (Food Pro SAI)" focused on the key 

issues in food science and technology in which more than 180 posters from across India 

on varied themes were presented, out of which 12 best poster awards were announced by 
AFST(I). Two best poster awards were bagged by Charu Sharma, student (M.Tech) and 

Barinderjit Singh, Assistant Professor from IKGPTU for their outstanding research work 

focusing on bioactive components present in apple and black gram which are beneficial 
to prevent certain chronic diseases. Dr NP Singh, Dean, planning and development, 

congratulated the winners.  

             More... 
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http://www.thehindubusinessline.com/news/fssai-norms-for-nutraceuticals-functional-foods-go-into-effect/article9382654.ece
http://www.tribuneindia.com/news/jalandhar/ikgptu-students-win-prizes-at-food-convention/327096.html
http://www.tribuneindia.com/news/jalandhar/ikgptu-students-win-prizes-at-food-convention/327096.html
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India: PUNJAB, HARYANA to cooperate with Ontario to promote agriculture. 

Source: The Pioneer, 20th Nov., 2016 

 

Punjab and Haryana on Saturday signed various agreements with Ontario province in 

Canada for collaboration in agriculture and food processing. While Punjab Government 
and Government of Ontario province mutually agreed to work in collaboration with each 

other for giving push to agriculture diversification and food processing industry, the 
Canadian province and Haryana agreed to constitute working groups to further promote 
agriculture cooperation. Punjab Chief Minister Parkash Singh Badal met the high level 

delegation of Ontario province led by Minister of Agriculture Jeff Leal, who called on 
him at his residence on Saturday morning. Guru Angad Dev Animal and Veterinary 
Sciences University (GADVASU) and University of Guelph (Ontario) signed 

Memorandum of Understanding (MoU) in fields of Livestock Agriculture, Aquaculture, 

Food Processing and Veterinary Medicine in presence of Chief Minister, Cabinet 
Minister Adesh Pratap Singh and Ontarian Minister of Agriculture Jeff Leal. 
              More... 

 

India: Food tech companies keen on fortification, says FSSAI 

Source: Indian Express, 18th Nov., 2016 

 

New Delhi: The Food Safety and Standards Authority of India (FSSAI) on Thursday said 

that companies like Cargil, Future Group and Tata Global Beverages have shown interest 

in launching fortified food items to fight malnutrition. 

Fortification means deliberately increasing the content of essential micronutrients in food 

to improve its quality. FSSAI, which has released standards for fortification of milk, salt, 

edible oil, wheat flour and rice as well as logo to be used by the food companies, is now 

making draft standards for packaged food items and the same will be released in the next 

two months. The standards have been set for fortification of salt with iodine and iron; of 
vegetable oil and milk with Vitamin A and D; wheat flour and rice with iron, folic acid, 

zinc, Vitamin B12, and other micronutrients. 

            More... 

 

India: FSSAI reviewing rules for food biz for effective compliance. 

Source: Money Control, 18th Nov., 2016 
Food regulator FSSAI today said it will simplify and streamline the regulations related to 

the food service industry for effective compliance and look into concerns over multiple 

agencies governing the sector. Addressing a FICCI's conference on food service retail, 
the Food Safety and Standards Authority of India (FSSAI) CEO Pawan Agarwal said 

food business operators will have to appoint a food safety supervisor to ensure that 
consumers get safe and wholesome food. Industry is worried about multiplicity of 

agencies regulating the food business. Agarwal said at a FICCI conference that we do 

http://www.dailypioneer.com/state-editions/punjab-haryana-to-cooperate-with-ontario-to-promote-agriculture.html
http://www.dailypioneer.com/state-editions/punjab-haryana-to-cooperate-with-ontario-to-promote-agriculture.html
http://www.newindianexpress.com/business/2016/nov/18/food-tech-companies-keen-on-fortification-says-fssai-1539837.html
http://www.newindianexpress.com/business/2016/nov/18/food-tech-companies-keen-on-fortification-says-fssai-1539837.html
http://www.moneycontrol.com/news/business/fssai-reviewing-rules-for-food-biz-for-effective-compliance_7985741.html
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appreciate your concern. "We are reviewing the rules and regulations framed under the 
Food Safety and Standards Act for food services industry. He said that this review is for 

simplifying it to ensure effective compliance. 

            More... 

 

India: FSSAI to release packaged food fortification norms in 2 months. 

Source: The Hindu, 17th Nov., 2017 
 
In a bid to promote large-scale food fortification in the country, the Food Safety and 

Standards Authority of India (FSSAI) is working on standards for packaged food such a 
biscuits, curd, bread, which are likely to be released in the next two months. The 
regulator had last month released the standards for staples such as milk, rice, oil, salt, 

wheat flour along with the logo, which companies can use in their labelling to indicate 

fortification.“We are consulting with various industry bodies and industry players and 
working on for setting up standards for packaged food. It is a wide industry. Pawan 
Agarwal, CEO, FSSAI said that we are in the process of understanding how fortification 

is defined internationally. He said the regulator is likely to come out with these standards 

in the next two months. 

            More... 

 

India: Patanjali group to invest Rs. 1,000 cr. in Andhra Pradesh 

Source: The Hindu, 15th Nov., 2016 

 

The Patanjali Group has evinced interest in investing about Rs. 1,000 crore in Andhra 

Pradesh in the next two years. Besides, the group, a brainchild of yoga guru Baba 

Ramdev, proposes to set up a few more food processing units and also plans to start five 

projects in the State. The Patanjali Group has approached the State government and 

sought 200 acres in north coastal Andhra Pradesh. Subsequently, the government has 
shown lands in Visakhapatnam and Vizianagaram districts. It proposes to process 

agriculture produce from four districts in north coastal A.P. and Odisha. Patanjali Group 

managing director Acharya Balkrishna and others inspected the lands in Visakhapatnam 

and Vizianagaram on Monday. Later, he met Chief Minister N. Chandrababu Naidu 

seeking assistance in setting up a mega food park and food processing units. 
            More... 

 

India: Mega Food Park project on fast-track. 

Source: The Hans India, 13th Nov., 2016 

 

Khammam: The Rs 110-crore Mega Food Park at Buggapadu that was mooted in 2008 by 
the then UPA government with an aim to give a fillip to food processing and agro-based 

industries in the region is finally to get off the blocks soon with Minister for IT, 

http://www.moneycontrol.com/news/business/fssai-reviewing-rules-for-food-biz-for-effective-compliance_7985741.html
http://www.thehindubusinessline.com/companies/fssai-to-release-packaged-food-fortification-norms-in-2-months/article9357784.ece
http://www.thehindubusinessline.com/companies/fssai-to-release-packaged-food-fortification-norms-in-2-months/article9357784.ece
http://www.thehindu.com/news/cities/Vijayawada/Patanjali-group-to-invest-Rs.-1000-cr.-in-State/article16448373.ece?css=print
http://www.thehindu.com/news/cities/Vijayawada/Patanjali-group-to-invest-Rs.-1000-cr.-in-State/article16448373.ece?css=print
http://www.thehansindia.com/posts/index/Telangana/2016-11-13/Mega-Food-Park-project-on-fast-track/263827
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Municipal Administration and Urban Development K T Rama Rao is set to perform 
Bhumi Puja on Sunday. Thanks to Minister for Roads and Buildings TummalaNageshwar 

Rao who is giving a big push to the project to get it on the track as early as possible. 

Albeit the then chief minister YS Rajasekhara Reddy formally laid the foundation stone 

for the food park in 2008, thereafter neither the government nor the entrepreneurs had 
shown little interest over the project. 

            More... 

 

India: 300 industries in Make-In-Odisha meet. 

Source: Indian Express, 12th Nov., 2016 

 

Over 300 industries from across the country and outside will participate in the Make-In-

Odisha conclave scheduled to be organised here from November 30 to December 2. Chief 

Secretary AP Padhi, who reviewed the preparations for the conclave at a high level 
meeting here on Friday, said 280 stalls will be set up for the event to be jointly organised 
by Odisha Government and Department of Industrial Policy and Promotion (DIPP) of 

Government of India. He said that Agriculture, food processing and petroleum industry 

would be given focus during the three-day meets. Padhi said new policies for MSME, 

textile and handloom sectors will be announced soon. Several projects will be showcased 

at the event to lure investment in different sectors. 

            More... 

 

 

India: ‘Food processing needs more research’ 
Source: The Hans India, 11th Nov., 2016 

 

Professor M Mutyala Naidu, Vice-Chancellor of Adikavi Nannaya University said that 

the food-processing sector need more research and added that Foodomics an integrated 

discipline of food science, has showcased the latest advances in the food processing and 
preservation sector. He was speaking at the inaugural day on the 2-day seminar on 

‘Advances, breakthroughs, challenges, developments of foodomics-2016’ (ABCDF-

2016) on Thursday in Government Arts College. The vice-chancellor said that a 

flourishing food processing sector can bring out the aspects that require upgradation and 
development, paving way for the researchers to develop more analytical strategies. He 
expressed hope that foodomics would give a new direction to research on food science 

and technology. V Sudershan, Deputy Director, NIN, Hyderabad said that foodomics was 

providing a new opportunity for researchers in realizing the possibility of connecting 
food component food, diet, the individual, health and diseases. He said that,  this broad 

vision needs not only application, but also a structured approach. N Padmaja, Chemist, 
Agmark Regional Labs, in her address mentioned that the Indian food processing 

industry was having tremendous opportunities and high employment potential. It is also 

http://www.thehansindia.com/posts/index/Telangana/2016-11-13/Mega-Food-Park-project-on-fast-track/263827
http://www.newindianexpress.com/states/odisha/2016/nov/12/300-industries-in-make-in-odisha-meet-1537700.html
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having large opportunities for exporting of agro-products. She added that adulteration of 
food has to be taken care in foodomics and more research should be carried out in this 

aspect. 

            More... 

 

India: MoFPI to facilitate investors’ meets with Indian food processing firms 

Source: FnBnews, 8th Nov., 2016 

Harsimrat Kaur Badal, minister of food processing industries stated that many companies 
are expected to visit India in the next couple of months, and the ministry of food 

processing industries (MoFPI) will facilitate meetings with the local food processing 
industry players for future tie-ups. She added that there would be major announcements 
by investors regarding foreign direct investment (FDI) in retail of food products 

manufactured in India soon. The minister, who recently visited London and Paris (where 

she met food processing giants), expected that the ground work which was being done by 
her ministry would get completed well before the commencement of the World Food 
Summit, which is slated to take place in India next year. Badal said, “World players are 
showing interest in the country, as the total retail market in India, which is currently $600 

billion, which is to treble in the next three years.” 

            More... 

 

India: Modi calls for developing research and technology in agro-biodiversity to 

ensure global food security. 

Source: Indian Express, 6th Nov., 2016 

 

New Delhi: Prime Minister Narendra Modi on Sunday called for developing research and 

technology in agro-biodiversity to ensure global food and nutrition security. Inaugurating 

the first International Agro-biodiversity Congress here in the national capital, Prime 

Minister Modi said it was high time that the stakeholders in the agriculture sector change 

the way they look at preserving the agro-biodiversity and its inhabitants. Calling for best 
practices in agriculture, he stressed the need for upgrading technology that would play an 

important role in the development of agriculture and ensure that natural resources are 

preserved for future generations. The PM further added: “Every country needs to learn 
from other countries. India is the perfect venue for the first-ever International Agro bio-
diversity Congress, as it is one of the most diverse countries in the world. It takes up only 
2.4 percent of the world’s land area, and yet it harbours 7 to 8 percent of all recorded 
species, including over 45,000 species of plants and 91,000 species of animals”. 
           
            More... 
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India: ‘Andhra Pradesh has huge potential in food processing sector’ 
Source: The Hindu, 5th Nov., 2016 

 

Andhra Pradesh Food Processing Society and Andhra Pradesh Chambers of Commerce 
and Industry Federation said that the State would be number one very soon in food 

processing with the effective implementation of the latest policy which expected to attract 
an investment of Rs. 5,000 crore by year 2020.They organised a seminar on 
‘Opportunities in Food Processing Industry’ in Srikakulam and explained the incentives 
being offered by the State government. Society Chief Executive Officer Y.S. Prasad said 
that government was giving huge incentives for those keen to establish food processing 
units in the State. He said that value added products of mango, banana, papaya, guava, 

coconut, cashew nut and others could ensure decent returns for the entrepreneurs. He 

asked the entrepreneurs to study the success stories of their counterparts of Tamil Naidu 
and Kerala, who were able to export many products to Europe and other countries. The 
president-elect of Chamber of Commerce G. Sambasiva Rao said that Chamber was 

ready to organise training programme and ensure bank loans for the new entrepreneurs. 

He said that more dedication and intense concentration were needed to become successful 

entrepreneurs in the field of food processing sector. He added The State government 

planned many mega food parks where more than 50 units in each park could be 

established. Those will create employment opportunities and spur economic activity. 

            More... 

 

India: MoFPI observes Swachchhta Pakhwada, launches Web-based document 

system. 

Source: FnBnews, 5th Nov., 2016 

 

As a part of the government of India’s recent initiative to observe 
SwachchhataPakhwada, the ministry of food processing industries (MoFPI) organised an 
number of events. Harsimrat Kaur Badal, minister of food processing industries, launched 
a Web-based system for the submission of documents for the release of grant-in-aid 

under the Scheme for Integrated Cold Chain and Value-added Infrastructure. 

Swachchhta Pakhwada at the Swachchhta Pakhwada, a Swachchhta pledge was taken. 

Essay and debate competitions were organised for MoFPI employees and there was a 
drive to weed out old files/papers. At a meeting in Panchsheel Bhavan, which houses the 

ministry, Avinash Srivastava, secretary, food processing industries, sensitised the 
promoters of cold chain projects on the importance of swachchhta and hygiene in their 

project areas. The National Institute of Food Technology Entrepreneurship and 

Management (NIFTEM), a deemed university under MoFPI, organised events like 

street vendor sensitisation camps, a cleanliness and hygiene drive on the campus and in 
the hostel and a swachchht awareness rally. It organised activities like an essay 

http://www.thehindu.com/news/national/andhra-pradesh/%E2%80%98State-has-huge-potential-in-food-processing-sector%E2%80%99/article16437144.ece
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competition, workshops, food safety awareness camp for street vendors, skits, etc., to 
highlight the benefits of swachchhta. 

            More... 

 

India: FSSAI rolls out scheme to bolster food testing infrastructure in India. 

Source: FnBnews, 5th Nov., 2016 

 

The Food Safety and Standards Authority of India (FSSAI) has rolled out a major scheme 
to strengthen the food testing infrastructure in India at an estimated cost of Rs 482 crore, 

in the light of the recent observations by the Bombay High Court regarding the urgent 
need to upgrade food testing laboratories in India. The Empowered Committee 
constituted to implement this scheme held its first meeting in New Delhi on November 2, 

2016. It was chaired by the FSSAI chairperson. Representatives of various ministries 

such as the ministry of health and family welfare, the ministry of food processing 
industries, the Export Inspection Council, the National Accreditation Board for Testing 
and Calibration Laboratories (NABL) and seven states and Union Territories (UTs) - 

Goa, Delhi, Karnataka, Kerala, Madhya Pradesh, Tamil Nadu and Punjab - were present. 

Proposals from the seven states/UTs were considered for strengthening their food testing 

infrastructure. Two proposals, from Chandigarh (Punjab) and Calicut (Kerala), were 

approved in principle. The other States were requested to revise and resubmit their 

proposals according to the scheme guidelines with mentorship support from FSSAI.             

            More... 

             

India: FSSAI launches Rs 482 cr. scheme to upgrade food testing labs. 

Source: Business Standard, 3rd Nov., 2016 

 

Food safety regulator FSSAI today announced Rs 482-crore scheme to strengthen the 

food testing infrastructure in the country. "The Food Safety and Standards Authority of 

India (FSSAI) has rolled out a major scheme for strengthening of Food Testing 
Infrastructure in the country at an estimated cost of Rs 482 crore, in the light of the recent 

observations by High Court, Mumbai, regarding the urgent need to upgrade food testing 

Laboratories in India," FSSAI said in a statement. The empowered committee constituted 

for implementing this scheme held its first meeting on November 2, which was chaired 
by FSSAI Chairperson.  
The representatives from various ministries such as Ministry of Health and Family 

Welfare, Ministry of Food Processing Industries, Export Inspection Council, NABL and 

7 States/UTs were present. 
            More... 
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USA: FSIS announces 3-year research plan based on observation. 

Source: Food Safety News, 28th Dec., 2016 

 

Behavior researchers long ago recognized there is often a big difference between what 

people say they will do, and what they actually do. The best way to find the truth is to 
adopt observational research methods, watching for what actually happens. The U.S. 
Department of Agriculture’s Food Safety and Inspection Service (FSIS) has announced a 
three-year plan to conduct behavioral research about food safety, FSIS announced 

Tuesday with a notice in the Federal Register. The “In-Home Food Safety Behaviors and 
Consumer Education” study is part of the FSIS Strategic Plan for 2017-2021. The study 
will use observational methods, not self-reported answers, to collect data. The plan for 

the three-year study calls for a third-party research firm to conduct research at North 

Carolina State University’s test kitchens. It will require the research firm to conduct 
sampling consistent with U.S. population demographics. 

Each year of the study will focus on different behavior, food and food preparation tasks, 

and food safety communication strategies. During the first year the study will focus on 

participants’ use of food thermometers in meat and poultry products and cooking to the 
proper temperatures. 

            More... 

 

 

Shri Lanka: AMENDMENTS TO FOOD ACT ON THE CARDS. 

Source: Sunday Observer, 25th Dec., 2016 

Steps will be taken to amend the Food Act to suit the present times and also support the 
food processing industry which has enormous potential, State Minister of International 
Trade Sujeewa Senasinghe told the 10th Exporters Forum at the Export Development 

Board (EDB) recently. The Minister was responding to issues raised by meat processors 

with regard to the excessive time taken to test the quality of food before processing for 

exports. He said it is time to amend the Food Act which is around 30 years old. The time 
taken to complete the tests and then process food is too long. It should be done within 10 

days as in other countries. The Minister said that a meeting comprising stakeholders of 
the food processing industry and quality certifying institutions will be held shortly to 

solve the issue. Food processors said that besides the Medical Research Institute (MRI) 

other food testing and accrediting institutions should also be given the authority to 

conduct tests which would reduce delays. Sri Lanka is looking at an export income of 
US$ 20 billion by 2020. The export income has been hovering at around US$ 10 billion. 

News on Food Technology  

International  

http://www.foodsafetynews.com/2016/12/fsis-announces-3-year-research-plan-based-on-observation/
http://www.foodsafetynews.com/2016/12/fsis-announces-3-year-research-plan-based-on-observation/
http://www.sundayobserver.lk/2016/12/25/business/amendments-food-act-cards
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            More... 

 

 

Bangladesh: Scientist creates harmless food preservative. 

Source: Thedaily Star, 22nd Dec., 2016 

Food preservatives have long injected fear into the collective psyche of the country's 

people, particularly after the widespread use of formalin creating serious health hazards. 
But a scientist has found the long sought-after solution-- a harmless preservative. Dr 
Mubarak Ahmad Khan, chief scientific officer of Bangladesh Atomic Energy 

Commission (BAEC), who developed the preservative, said that the preservative called 
"chitosan" can be used in fruits, vegetables, and fish, and it does change the taste and 
quality of the food. 

             

            More... 

 

 

 

France: CEOs from Global Food Industry Giants to Gather at GFSI's 2017 Global 

Food Safety Conference. 

Source: Yahoo, 21st Dec., 2016 

 

Dave MacLennan, CEO Cargill, Emmanuel Faber, CEO Danone, Doug Baker, CEO 

Ecolab, John P. Bilbrey, CEO The Hershey Company, Irene Rosenfeld, CEO, Mondelēz, 
Tom Hayes, incoming CEO Tyson Foods and Danny Wegman, CEO Wegmans Food 

Markets are lined up to speak on the role of food safety leadership through the Global 
Food Safety Initiative. The 2017 conference, poised to break attendance records and 

attract well over 1,000 delegates from 60 countries, will highlight how GFSI serves as a 
driver to the food safety ecosystem and how companies can leverage GFSI for growth, no 

matter where in the supply chain they operate. Integrating innovation, networking and 

efficiency, the programme will show how the industry can engage deeper in the supply 
chain to enable more extensive collaboration. Peter Begg, GFSI Board member and Chair 

of the conference Programme Committee said, that the 2017 GFSC Committee is busy 
working to develop an outstanding program that leverages the successes of our past 

conferences and incorporates the feedback that many of the attendees have provided, all 

while looking to the future of how the Global Food Safety Initiative will continue to drive 
the vision of Safe Food for Consumers, Everywhere. 

             
            More... 

 

 

http://www.sundayobserver.lk/2016/12/25/business/amendments-food-act-cards
http://www.thedailystar.net/city/scientist-creates-harmless-food-preservative-1333690
http://www.thedailystar.net/city/scientist-creates-harmless-food-preservative-1333690
http://finance.yahoo.com/news/ceos-global-food-industry-giants-190700335.html
http://finance.yahoo.com/news/ceos-global-food-industry-giants-190700335.html
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China: DaChan to set up two food processing plants in China. 

Source: Asia Food Journal, 21st Dec., 2016 

 

Chinese chicken meat processor DaChan Food (Asia) group revealed its plans to invest a 
total of RMB300 million (US$43.1 million) to build two new food processing plants in 

Bengbu area in Anhui Province, China.  The two plants — named Bengbu DaChan and 
Bengbu Taixu& DaChan Project — are indirect wholly-owned subsidiaries of the group. 
While the Bengbu DaChan project will be built with an investment of RMB200 million 

(US$28.8 million), the Bengbu Taixu & DaChan Project will be built with RMB100 
million (US$14.4 million).The company said that the two food processing plants are 
being planned to meet the continuously growing demand in the mainland Chinese market 

for its processed food. It further said that its existing production capacity is falling short 

in this regard. Upon completion of the two food processing projects, the company said 
that it will combine the advantages of the integrated supply chain of its meat offerings. 
Following which, it expects to manufacture and sell processed food that is dependable 

and traceable.                

            More... 

 

USA: FDA Announces Updated FSMA Training Strategy. 

Source: Food Safety Magazine, 21st Dec.2016 

 

U.S. Food and Drug Administration (FDA) published an updated training strategy that 

reflects progress made with the agency’s Food Safety Modernization Act (FSMA) over 
the past year or so. Now, the latest is that FDA has awarded funding for the development 

of training curricula and delivery. A cooperative agreement focused on small and mid-

size businesses involved in local food production, including those that engage in 

sustainable and organic farming, has been awarded to the National Farmers Union 
Foundation. A cooperative agreement focused on preparing food producers in Native 

American tribes has been awarded to the University of Arkansas at Fayetteville. Federal 

grants have been awarded for the establishment of regional centres to facilitate training 

delivery under FDA’s partnership with the U.S. Department of Agriculture’s National 
Institute of Food and Agriculture.        More... 

 

Atlanta: Food Forest: Donated land to become food, education source. 

Source: Atlanta In Town, 20th Dec., 2016 

 

Recently, the city announced the acquisition of 7.1 acres of land in Southeast Atlanta to 

become a Community Food Forest. The Browns Mill Food Forest will be the pilot 
program for the concept of a food forest, a first for the City of Atlanta. Food forests, in 

addition to providing a food source, develop ecological literacy by teaching people how 

http://www.asiafoodjournal.com/2016/12/dachan-set-food-processing-plants-china/
http://www.asiafoodjournal.com/2016/12/dachan-set-food-processing-plants-china/
http://www.foodsafetymagazine.com/news/fda-announces-updated-fsma-training-strategy/
http://www.foodsafetymagazine.com/news/fda-announces-updated-fsma-training-strategy/
http://atlantaintownpaper.com/2016/12/food-forest-donated-land-become-food-education-source/
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plants grow and by helping foster a connection to the cultural and social history of a 
community through its plants. The pilot program is funded by the U.S. Forest Service’s 
Community Forest Program grants to support communities across the U.S. to secure 

community forests. The Community Forest Program provides financial assistance grants 

to local governments, tribes and qualified non-profit organizations working to establish 
community forests with a focus on economic and environmental benefits, education, 

forest stewardship, and recreation opportunities. We applied for the grant with the goal of 
providing a community gathering outdoor space that would help improve access to fresh 
produce. Under Mayor Reed, Atlanta intends to reduce “food deserts” in the city by 75 
percent by 2020. 
            More... 

 

Thailand: Institute: Thailand can be 'Top 5' food exporter. 

Source: Bangkok Post, 19th Dec.2016 

 

Nuttapon Nimmanphatcharin the institute's vice-president said that the National Food 

Institute (NFI) plans to push Thailand to be among the top five food exporters within the 

next 20 years, with value rising to 6 trillion baht. He said that Thailand ranks 13th among 

food exporters, with a value of 980 billion to 1 trillion baht per year. Mr Nuttapon said 

the Thai food industry and food exports are expected to grow substantially in line with a 

rising economy. The industry has strong potential to grow and compete in the global 

market, he said. He said that to achieve its 20-year goal, Thailand should reach the top 10 

of food exports within a decade, with export value of 2.3 trillion baht.    

            More... 

 

USA: Researchers discover how foodborne pathogen triggers GBS. 

Source: Food Safety News, 19th Dec.2016 

 

Public health officials have known for some time that Guillain-Barre Syndrome could be 
triggered by the foodborne Campylobacter jejuni, but a research team at Michigan State 
University only recently discovered how the pathogen commonly found in undercooked 

chicken leads to the paralyzing neuromuscular disorder. Funded by the federal 

government’s National Institutes of Health Enterics Research Investigational Network, or 
ERIN, the research was recently published in the Journal of Autoimmunity. Although 
only 3,000 to 6,000 cases of Guillain-Barre Syndrome, or GBS, are estimated to occur in 

the U.S. on an annual basis, according to the Centers for Disease Control and Prevention, 
it is the leading cause of acute neuromuscular paralysis in the world. According to the 

CDC It is not known what causes all cases of GBS, but the CDC reports about two-thirds 

of people who get GBS do so several days or weeks after they have been sick with 

diarrhoea or a lung or sinus illness. Infection with the bacteria Campylobacter jejuni is 
one of the most common risk factors for GBS.                More...              

http://atlantaintownpaper.com/2016/12/food-forest-donated-land-become-food-education-source/
http://www.bangkokpost.com/business/news/1162941/institute-thailand-can-be-top-5-food-exporter
http://www.bangkokpost.com/business/news/1162941/institute-thailand-can-be-top-5-food-exporter
http://www.foodsafetynews.com/2016/12/researchers-discover-how-foodborne-pathogen-triggers-gbs/
http://www.foodsafetynews.com/2016/12/researchers-discover-how-foodborne-pathogen-triggers-gbs/
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USA: Undeclared Allergens and Automation: The Crossroad of Food Safety and the 

Reduction of Recalls. 

Source: FoodSafety magazine, 20th Dec., 2016 

 

The U.S. Food and Drug Administration (FDA)’s Food Safety Modernization Act 
(FSMA) requires that food companies step up to the proverbial plate to improve their 

Hazard Analyses, Good Manufacturing Practices and processes for prevention of food 
recalls. These new requirements mandate that manufacturers monitor and verify 
everything from their supply chain management, equipment maintenance, ingredient 

specifications, required nutrient facts panel information and more. While there are many 
solutions for preventive controls in any number of FSMA-specific components, one area 
of particular interest is automation, particularly in the area of packaging.  In many cases, 

these solutions are geared towards solving problems on the factory floor before they have 

a chance to happen. This is an attractive option, and it helps prevent foodborne accidents 
such as undeclared allergens in the form of ensuring accurate product labeling. While 
FDA has long declared that major allergens (milk, eggs, fish, crustacean shellfish, tree 

nuts, wheat, peanuts and soybeans) be clearly identified on food labels, a quick search of 

FDA recalls, both voluntary and via seizure, shows that undeclared allergens continue to 

be a serious problem. According to the American Institute of Baking, 43 percent of food 

product recalls are due to mislabeling. Subsequent recalls, reports a Deloitte study on 

Recall Executive Effectiveness, can cost up to $10 million, or more.     

            More...... 

 

USA: Ingredion to Purchase TIC Gums. 

Source: Food processing, 20th Dec., 2016 

 

Ingredion Inc., Westchester, Ill., announced Dec. 20 it has entered into a stock purchase 

agreement to acquire all outstanding shares of TIC Gums Inc., White Marsh, Md., a U.S. 

company that provides advanced texture systems for food & beverages. TIC Gums 
combines several types of texturizers into systems that work synergistically in foods and 

beverages. The privately held company has access to and a deep understanding for 

various agriculturally derived ingredients, such as gum acacia and guar. Ilene Gordon, 

Ingredion's chairman and CEO said that, TIC Gums has grown significantly over the past 
several years through its deep R&D expertise and a differentiated and focused approach 
to the customer experience. The team has an excellent track record in developing and 

delivering proprietary, customized systems. This acquisition propels us into a new era of 

on-trend texture development with even more solutions for organic and clean-label 
demands. 

    
            More...... 

 

http://www.foodsafetymagazine.com/webinars/
http://www.foodsafetymagazine.com/webinars/
http://www.foodprocessing.com/industrynews/2016/ingredion-to-purchase-tic-gums/
http://www.foodprocessing.com/industrynews/2016/ingredion-to-purchase-tic-gums/
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USA: IFT Calls Upon Federal Government to Increase Funding for Sodium 

Reduction Research 

Source: Newswise, 20th Dec., 2016 

 

In written comments submitted to the Food and Drug Administration (FDA), the Institute 
of Food Technologists (IFT) is calling upon the federal government to increase public 

funding of research for developing reduced-sodium foods. These comments, based on 
insight from IFT members, were in response to a question posed by the FDA that asked 
what specific research needs or technological advances could enhance the food industry’s 
ability to meet the new voluntary sodium reduction goals. IFT President John Coupland 
said that public investment in research to understand and develop evidence-based 

approaches for sodium reduction is minimal. Few government programs fund basic 

research in food science, food technology, and emerging technologies, compared to the 

investments in basic research focused on developing new pharmacological approaches to 
reduce the incidence and consequences of diet-related chronic diseases. Food scientists 

are incorporating potassium along with calcium into formulations for this reason, 
however, above certain levels; it also can have a metallic or bitter aftertaste. In order to 

help mask the flavor profile, additional compounds are used. “Clean” labelling is 
important to many consumers, and salt substitutes such as potassium chloride are 

considered “unfriendly.” This is why there is also a need for consumer education about 
processing and technological advancements related to sodium reduction. 

            More... 

 

USA: NASA Developing Food Suited For Use On The Future Mars Missions. 

Source: MobiPicker, 18th Dec., 2016 
 

A journey to Mars, disregarding current finance and propulsion problems, would take a 

while, around six months in order to reach Mars. The astronauts would be trapped inside 

a tiny ship without much space for anything, and since they need food every day, packing 
the spacecraft with enough nutrients to last for the whole mission is a great challenge. 
NASA is already developing special food that will be used on future Mars missions, 

which could become a reality in the next ten or twenty years. The scientists have to make 

the food as light as possible since the majority of available space will be spent on fuel. 

So, unlike on the ISS (International Space Stations) that receives regular food shipments 
for Earth, and which offers its residents a choice consisting out of more than 200 food 

items, astronauts onboard Orion will have to be content with just a few food choices. 
             

            More…. 

 

 

 

http://www.newswise.com/articles/ift-calls-upon-federal-government-to-increase-funding-for-sodium-reduction-research
http://www.newswise.com/articles/ift-calls-upon-federal-government-to-increase-funding-for-sodium-reduction-research
https://www.mobipicker.com/nasa-developing-food-suited-use-future-mars-missions/
https://www.mobipicker.com/nasa-developing-food-suited-use-future-mars-missions/
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USA: New Cargill R & D facilities to keep up on trends. 

Source: Food Business News, 16th Dec.2016 

 

Ruth Kimmelshue, corporate senior vice-president for business operations and supply 

chain at Minneapolis-based Cargill said that consumers are voting with their values on a 
wide range of quickly emerging food issues. We have to anticipate what the world wants 

to eat and what the future of nutrition is going to look like to help our customers succeed 
and meet consumer demand. These new R&D facilities will help us do just that. The 
Cargill One Innovation Center, a 22,000-square-foot facility in Shanghai, China, features 

a sensory lab and a demonstration kitchen. The facility has capabilities for dairy, 
beverage, bakery, convenience food and culinary applications. More than 25 scientists 
will create menu ideas. Cargill will use the Shanghai location as a platform to educate the 

public on nutrition and food safety.  

            More... 

 

U.K.: Three UK universities leading the field in agricultural education. 

Source: Qsi news, 16th Dec., 2016 

 

“Agriculture is the greatest and fundamentally the most important of our industries. The 

cities are but the branches of the tree of national life, the roots of which go deeply into 

the land. We all flourish or decline with the farmer.” – Bernard Baruch. 

It’s funny how most people don’t realise the important of agriculture and how it 
influences individuals, community and civilisation as a whole. Agriculture provides us 

with the most important necessity in life – food. On top of this, the industry plays an 

important role in creating jobs for the labour market, boosting the economy, and 

triggering an increase in rural productivity, raising incomes and keeping families away 

from the poverty line. The role of agriculture is enormous and one that is tasked with 

many responsibilities. For one, agriculture is the single largest employer in the world, 
providing incomes for 40 per cent of today’s global population. According to the United 
Nations, it is the main source of income for poorer, rural households. It is also through 

agriculture that the UN hopes to end world hunger, attain food security, improve 

nutrition, and achieve sustainable agriculture. After all, the food and agriculture sector 

offers solutions for development and is vital to the eradication of poverty and world 
hunger. 

     

            More... 

 
 

http://www.foodbusinessnews.net/articles/news_home/Supplier-Innovations/2016/12/New_Cargill_RD_facilities_to_k.aspx?ID=%7BC67C5174-6635-4FDA-BF31-8EAD5F7621FA%7D
http://www.foodbusinessnews.net/articles/news_home/Supplier-Innovations/2016/12/New_Cargill_RD_facilities_to_k.aspx?ID=%7BC67C5174-6635-4FDA-BF31-8EAD5F7621FA%7D
https://www.studyinternational.com/news/three-uk-universities-leading-field-agricultural-education/
https://www.studyinternational.com/news/three-uk-universities-leading-field-agricultural-education/
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USA: USDA announces $5 million in funds for smart technology innovations in 

agriculture. 

Source: AAAS, 16th Dec., 2016 

 

The U.S. Department of Agriculture's (USDA) National Institute of Food and Agriculture 
(NIFA) today announced the availability of up to $5 million for research to strengthen the 

science behind the next generation of internet-connected agricultural implements and 
resources through the Cyber Physical Systems program. Funding for this program is 
made through NIFA's Agriculture and Food Research Initiative (AFRI), authorized by the 

2014 Farm Bill. NIFA Director Sonny Ramaswamy said that data driven analytical tools 
throughout the food supply chain from production through processing, transportation, and 
food storage will allow us to make smarter decisions that can promote efficient food 

production, reduce food waste, and increase food safety. "These investments in cyber 

physical systems will improve efficiencies across the agricultural industry."The Cyber 
Physical Systems Joint Competitive Grant program helps coordinate the work of multiple 
federal agencies to improve the science behind increasingly complex cyber-physical 

systems (CPS) the way the physical world connects to information and communication 

technologies. Self-driving tractors and cars, remote patient monitoring apps and smart 

irrigation scheduling are some examples of the cyber-physical systems already in use or 

testing. The National Science Foundation leads this initiative with support from NIFA, 

the National Aeronautics and Space Administration, Department of Homeland Security, 

National Institutes of Health, Department of Transportation, and National Centre for 

Advancing Translational Sciences to strengthen the science and technology to ensure the 

growing numbers of cyber-physical systems being used are safe, secure, scalable, 

resilient and reliable. 

            More... 

 

USA: Cambridge to play major role in €400m EU food innovation project. 
Source: Cambridge Network, 14th Dec., 2016 

 

The project, called EIT Food, has ambitious aims to cut by half the amount of food waste 

in Europe within a decade, and reduce ill health caused by diet by 2030. It has received 

€400 million (£340m) of EU research funding, matched by 1.2 billion euros (£1 billion) 
of funding from industry and other sources over seven years. The project is funded by the 
European Institute of Innovation and Technology (EIT), and will have a regional 

headquarters at the University of Reading to co-ordinate innovation, cutting edge 
education programmes and support start-ups in the ‘north west’ sector of Europe, 
covering the UK, Ireland and Iceland. 

The Europe-wide scheme was put together by a partnership of 50 food business and 

research organisations from within Europe’s food sector, which provides jobs for 44 
million people. Cambridge is part of one of five regional hubs across Europe. Already 

https://www.eurekalert.org/pub_releases/2016-12/niof-ua121616.php
https://www.eurekalert.org/pub_releases/2016-12/niof-ua121616.php
http://www.cambridgenetwork.co.uk/news/cambridge-major-role-400meuro-eu-food-innovation-project/
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confirmed as core partners in the UK-based ‘Co-Location Centre’ (CLC) alongside 
Cambridge are academic centres Matís, Queen’s University Belfast and the University of 
Reading, as well as businesses ABP Food Group, PepsiCo and The Nielsen Company. 

Further partners are expected to be announced in the next year. 

            More... 

 

USA: How to Invest In Agritech. 

Source: Fobes, 13th Dec.,2016  

 

Agriculture technology (agritech) is becoming a key area of focus for investors globally. 
A broad sector, agritech includes a wide variety of technologies and innovations that 
farmers can apply on the farm; distributors can apply after harvest; and food companies 

can apply during processing. One of the main premises of agritech is the ability to grow 

more food for a growing global population with fewer, environmentally-damaging 
resources. The wave of technologies cropping up on the farm and across the supply chain 
stands to revolutionize the food and agriculture industry, and investors are taking this 

opportunity to get exposure to the sector. There are three main ways they can do so: by 

investing in public equities, venture capital funds, and direct investments. We explore all 

three below, but before we do, here’s a quick overview of the types of technologies we’re 
seeing.             

              

            More... 

 

Europe: New degree programme at UCD School of Agriculture and Food Science. 

Source: Farmers Journals, 13th Dec., 2016 

 

The new four-year honours degree programme ‘Agricultural Systems Technology’ was 
announced at a symposium in UCD ‘Harvesting Knowledge: Big Data in Agriculture and 
Food’ on Tuesday. The programme is aimed at students that want to build their skills-
base in developing, deploying and managing technology for the agriculture and food 

sector. “Agriculture and food industries need more innovation and Big Data and new 

technologies offer enormous potential to improve efficiency and to create new 

opportunities. Alex Evans, UCD dean of Agriculture said that UCD is delighted to 
introduce this innovative new programme which will develop graduates with the 
necessary skills and competencies to inform complex decision making, planning and 

strategy formulation. With a focus on design, numeracy and technology, students will 

engage with food production and processing, specifically with technology to enhance 
efficiency, sustainability and reliability. Computer systems, networks, data management 

and sensors through machinery systems and precision agriculture will all be part of the 
programme. 

            More... 

http://www.cambridgenetwork.co.uk/news/cambridge-major-role-400meuro-eu-food-innovation-project/
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USA: FDA: Education is the key to getting on track with FSMA. 

Source: FoodEngineering, 13th Dec., 2016 

 

While the compliance dates have already arrived and passed for the preventive controls 

rules for human and animal food for large food and beverage processors, FDA recently 
reminded small businesses and very small businesses that they must comply with the 

same rules by Sept. 18, 2017 and Sept. 17, 2018 respectively. Small businesses are 
defined as those with fewer than 500 employees, and very small businesses generally 
average less than $1 million per year in human food sales or $2.5 million per year in 

animal food sales. Very small businesses must maintain records supporting Qualified 
Facility status as of January 1, 2016. In an FDA-conducted interview, Joann Givens, co-
chair of the FSMA Operations Team Steering Committee and director of FDA’s Food 
and Feed Program in the Office of Regulatory Affairs, responded to questions relating to 

what the immediate future holds for human food facilities required to comply with the 
CGMP and preventive controls requirements and animal food facilities required to 
comply with CGMP rules. 

             

            More... 

 

 

 

USA: Food safety: Chicago sets a standard, then doesn't meet it. 

Source: Chicago Tribune, 9th Dec., 2016 

 

The Chicago Department of Public Health requires "high risk" food establishments, such 

as restaurants, school and hospital kitchens and day care centers to be inspected twice a 

year. City Inspector General Joseph Ferguson recently reported that in 2015, fewer than 

half of them got two inspections. Grocery stores are supposed to get an annual inspection, 
but nearly 1 in 5 was not visited by sanitarians last year. Bars and convenience stores are 

supposed to be inspected once every two years, but fewer than 1 in 4 got a visit from 

inspectors in 2014 and 2015.The explanation is simple: not enough inspectors. The city 

has 38 full-time inspectors to handle a workload that the IG says would take 94. 

             
            More... 

         

USA: Latest NARMS report contains some positive findings. 

Source: Food Sefety News, 2nd Dec.2016 

 

The National Antimicrobial Resistance Monitoring System (NARMS), established in 
1996, is out with its latest data—covering the year 2014 and showing low levels of 

salmonella in poultry and meat in the United States. NARMS, founded in 1998, involves 

http://www.foodengineeringmag.com/articles/96337-fda-education-is-the-key-to-getting-on-track-with-fsma
http://www.foodengineeringmag.com/articles/96337-fda-education-is-the-key-to-getting-on-track-with-fsma
http://www.chicagotribune.com/news/opinion/editorials/ct-inspect-food-safety-edit-20161209-story.html
http://www.chicagotribune.com/news/opinion/editorials/ct-inspect-food-safety-edit-20161209-story.html
http://www.foodsafetynews.com/2016/12/latest-narms-report-contains-some-positive-findings/
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state and local public health departments and universities in cooperation with the U.S. 
Food and Drug Administration (FDA), Centres for Disease Control and Prevention 

(CDC) and USDA’s Food Safety and Inspection Service (FSIS).NARMS collects 
surveillance data from human clinical samples, slaughter samples and retail meat samples 

and tracks changes in the antimicrobial susceptibility of enteric (intestinal) bacteria found 
in ill people (CDC), retail meats (FDA) and food animals (USDA) in the U.S. NARMS 

data is used by FDA to make regulatory decisions designed to preserve the effectiveness 
of antibiotics for humans and animals.        
            More... 

England: N8 AgriFood. 
Source: Food Science and Technology, 1st Dec., 2016  

 

Exploring the future of our food and delivering a food system paradigm shift has never 

been of greater importance. The 20th Century approach has been to focus on low cost, 
safe, convenient foods, driven by consumer preferences. Now, with growing pressures 
from climate change and increasing global population, there is an urgent need for a new 

approach that can sustainably manage raw materials and energy, while balancing the need 

to satisfy short-term consumer needs and address long term health challenges. The N8 

AgriFood consortium was created precisely to tackle these challenges in a joined-up way, 

combining world-leading research expertise in a wide range of disciplines (such as 

biology, geography, chemistry, engineering, food science, nutrition, public health, 

economics and social sciences) in a single research initiative. It includes the 8 most 

research intensive universities in the North of England (Durham, Lancaster, Leeds, 

Liverpool, Manchester, Newcastle, Sheffield and York) and covers three main themes: 

            More... 

 

USA: NASA scientists developing tasty bars for deep space breakfast. 

Source: The Indian Express, 24th Nov., 2016 

 

When astronauts in the Orion spacecraft travel beyond the moon to explore deep space 
destinations, they may have a number of food bars to select from in a variety of flavours 

like orange, cranberry or barbeque nut for breakfast. To help reduce the amount of 

supplies Orion will carry for its crew, scientists are developing a variety of food bars that 

astronauts can eat for breakfast during the spaceflight, NASA said. Orion has limited 
room to accommodate the supplies and food astronauts will need during their mission. 

But designing a food bar to a specific nutritional balance for astronauts while also 
increasing caloric density and passing the taste test is no small task. Given the distances 

Orion will travel; teams also must limit Orion’s mass, since a heavier spacecraft requires 
more fuel and energy to propel it to its ultimate destination. Food scientists determined 

that developing a single calorically dense breakfast substitution can help meet mass 
reduction requirements.          More... 

http://www.foodsafetynews.com/2016/12/latest-narms-report-contains-some-positive-findings/
http://fstjournal.org/features/n8-agrifood
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33 

Europe: 13 universities land role in up to €1.6bn food project. 
Source: University World News, 22nd Nov., 2016 

 

Thirteen universities are part of a 50-institution consortium that has been chosen to set up 

EIT Food, a substantial new pan-European partnership bringing together leading 
businesses, universities and research organisations to “boost innovation, growth and job 
creation and put Europe at the centre of a global revolution in food”. The decision was 
made by the board of the European Institute of Innovation and Technology or EIT – an 
integral part of the European Union’s Horizon 2020 framework programme for research 
and innovation – in Budapest, Hungary, on 17 November. EIT Food is the topic name for 
the Food4Future Knowledge and Innovation Community or KIC focusing on creating a 
sustainable supply chain from resources to consumers. The consortium, Food Connects, 

is coordinated by Professor Thomas Hofmann, vice-president of the Technical University 

of Munich in Germany. He said: “Our partnership will put Europe at the centre of a 
global revolution in food innovation and production by delivering products, services and 
ideas that will contribute to the safety and sustainability of food across Europe. EIT Food 

will support the creation of 350 start-ups in the next seven years to help us achieve our 

goals.” 

         

            More... 

 

 

 
 

 

 

 

 

 

 

1. Conference 
Title 

: Emerging Trends in Agriculture and Food Processing Technology 

 Date : February  24-25, 2017 
 Location  : Salem, Tamil Nadu, India 
 Web link : http://etafpt17.weebly.com 
2. Conference 

Title 
 2017 International Conference on Food and Agriculture Technologies 

(ICFAT 2017)-EI, Scopus and ISI CPCS 
Date  January  16-18, 2017 
Location   Bali, Indonesia 
Web link  http://www.icfat.org/ 

2. Conference 
Title 

 5th International Congress on Food, Agricultural, Biological and 
Medical Sciences (FABMS-2017) 

Date  February 06 - 07, 2017 

http://www.universityworldnews.com/article.php?story=20161122182242329
http://www.universityworldnews.com/article.php?story=20161122182242329
http://www.icfat.org/
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Location   Bangkok, Thailand 
Web link  http://drabl.org/conference/178 

3. Conference 
Title 

 2017 3rd International Conference on Food and Environmental 
Sciences (ICFES 2017) 

Date  February  25 - 27, 2016 
Location   Hanoi, Vietnam 
Web link  http://www.icfes.org/ 

4. Conference 
Title 

 International Conference on Forestry Food and Sustainable 
Agriculture (ICFFSA) 

Date  January 08,2017 
Location   Nagpur,  Maharashtra,  India 
Web link  http://wrfer.org/Conference2017/1/Nagpur/ICFFSA/ 

5. Conference 
Title 

: 
The IRES - 16th International Conference on Food Microbiology and 
Food Safety(ICFMFS) 

 Date : January 25-26, 2017 
 Location : Pune,  Maharashtra,  India 
 Web link : http://theires.org/Conference2017/India/1/ICFMFS/ 
6. Conference 

Title 
 19th International Conference on Food and Beverage Processing 

Technology: CFBPT 2017  
Date  February 7 - 8, 2017 
Location  Mumbai,  Maharashtra,  India 
Web link  https://www.waset.org/conference/2017/02/mumbai/ICFBPT/home 

7. Conference 
Title 

: 68th International Conference On Pharma and Food :ICPAF 

 Date : January 05-06, 2017 
 Location : Sydney , Australia 
 Web link : http://academicsera.com/Conference2017/Australia/1/ICPAF/ 
8. Conference 

Title 
: The IRES - 124th International Conference on Food and Agricultural 

Engineering: ICFAE 
 Date : January  06 -07, 2017 
 Location : Tokyo, Japan 
 Web link : http://theires.org/Conference2017/Japan/1/ICFAE/ 
9. Conference 

Title 
: National seminar on Trends and innovation in food processing 

Technology: Prospects and challenges : TIFPT-2017 
 Date : February 09-10, 2017 
 Location : Tezpur, Assam, India 
 Web link : http://www.tezu.ernet.in/dfpt/tifpt/ 
10. Conference 

Title 
: International Conference on Recent Trends in Agriculture, Food 

Science, Forestry, Horticulture, Aquaculture, Animal Sciences, 
Biodiversity, Ecological Sciences and Climate Change : AFHABEC-
2017 

 Date : January 15, 2017 
 Location : New Delhi, India 
 Web link : http://www.conferencealerts.com/show-event?id=178657 

http://drabl.org/conference/178
http://www.icfes.org/
http://wrfer.org/Conference2017/1/Nagpur/ICFFSA/
http://theires.org/Conference2017/India/1/ICFMFS/
https://www.waset.org/conference/2017/02/mumbai/ICFBPT/home
http://academicsera.com/Conference2017/Australia/1/ICPAF/
http://theires.org/Conference2017/Japan/1/ICFAE/
http://www.tezu.ernet.in/dfpt/tifpt/
http://www.conferencealerts.com/show-event?id=178657
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1. Books 
Titles: 7644 + 

Volumes: 18718 + 

2. E-Books 

3735 + 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.ac.in/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/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%20.pdf
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