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Food Safety and Quality Management

.4, fAemi aRk=" g HeT $.N.| STUDENT's Name INTERNSHIP ORGANIZATION
6 |7t wAf EEET 3l & | NARENDRA VERMA NDDB Dairy
7 | URAA AR THHTH 7 | PARIMAL KUMAR SFL
8 |wifey fis it 8 | PRAGATI SINGH Jubilant
9 | firiem anmEm TR 9 | PRIYANKA AGARWAL MTR
10 | g el Bragarg 10 | PURNIMA PRIYADARSHINI | CII
11 | I AET Ry TR I8 11 | RAM MOHAN MUTHARASU| NDDB Dairy
12 | R Tede 12 | RAVI KUMAR Jubilant
13 | IR gR Tl R e 13 | SHISHIR KUMAR S. G. Star Drinks
14 | g T wTER Aiee 14 | SUMIT M. SAKHARE Mondelez
15 | famrem St 15 | VIPASHA DRDO
16 | GFRTS &R e 16 | YOGARAJLR Jubilant
e Sl e waeT Food Supply Chain Management
w4, fEari 9= SR HTeA 5.N.| STUDENT’s Name INTERNSHIP ORGANIZATION
1 | @ T 1 | ANUSHREE DAVE BARMALT
2 | ASHRITH KUMAR Raagamayurl
2 | 9P IR dEde | TR THOTAPALLI
3 | T fOm R wEee | Aide 3 |BHUMRE KIRANKUMAR | Mondelez
M\ PRALHADRAO
At s adr o8 PR S 4 | BIRARI SWAPNIL SATISH | Nutan Mumbal Tiffin Box
4 ;‘S:mﬂ;#m = Suppliers Charity Trust
. : . 5 | CHINCHANE SANTOSH Foods
5 | femor iy Rty farlt =w DIGAMBAR WIMWI
8 |gaf @ THTHTHTETS 6 | DURBA GHOSH FSSAI
7 | GAWAI SUMIT RAGHO
7 gfa wer
i) . NN 8 | JATKAR KALYANI MANGESH | Nestle
B | VIR Fdrh 9 | KALE TEJSWINI RAJENDRA Field Fresh Foods
8 |FI AwRET IeR TS B BT 10 | MEHATRI SHIVKUMAR Mondelez
s g 11 ﬂ'ﬁ HIMANSHU Britanni
tannia
1 | TR ﬁmﬂ MR faerfrem SHRIDHAR
12 | IRy =y TECHT 12 | PRAGATI CHAUDHURI SFL
19 | i wi e =g s 13 | RAMANPREET KAUR G S Nutrition Pvt. Ltd.
i 14 | SURYAVANSHI PANKAJ Tasty Bite
14 | GEN ST TIUNE | TR 9§ GANPATRAD

Food Plant Operations Management

%4, Rereff aRew sEtagfe WTea
1 |sifEar e qroE

2 |3 AR WA

3 | S ey = e

4 |duiey o B FGE

5 |G W g | i

6 |wfew siftmn sifr Higere

7 | W AR R R

8 |VIg dtferdt WA TS

8 | e A6 THYHYEGSTE

5.N.| STUDENT's Name INTERNSHIP ORGANIZATION
1 | ANKIT GUPTA Balmart
2 | ASEEM KUMAR ZEON
3 | D 5 SURYAVISHNU Tasty Bite
4 | DINKAR BAJPAI Corp Connect
5 | FULMALI SURAJ SUNIL ZEON
6 | PATIL ANKITA ANIL Modelez
7 | PRAKHAR KUMAR SINGH | ZEON
8 | RAHUL WALIA Sabharwal Food
9 | SOMNATH MEGH F5SAl

2|
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Food Plant Operations Management

7.4, faemdt aR=m Fagia 96T 5.N.| STUDENT's Name INTERNSHIP ORGANIZATION
10 | AREATAFT wEaRge 10 | ARIVARVALAN ELA AXEREAL
11 | AGSNIEAT ol '\rrtn'q'{ﬂ 11 | ADDAGATLA TEJA Raagamayuri
12 | T g Y 12 | PARE TUSHAR SUNIL PEPSICO
13 | swrver wifsaT TS 13 | AVANISH SHANDILYA Imc
. 14 | NALWAD KOMAL
14 | FolArS FiHe WoTHs Ui BHALCHANDRA PEPSICO
15 | daN AT o= T 15 | SURYAVANSHI ROHIT FLOURISH
18 | Pt TR T RAJENDRA
16 | NITHA N Tasty Bite
oo 2017 ¥ ¢Adly Fe~ildT (2016—18) &9 Internship details MBA. 2016-18 in the year 2017:
w4 Reri aR=m E 0| s G UG S.N.| STUDENT's Name INTERNSHIP ORGANIZATION
1 | sifba gur atier 1 | ANKIT KUMAR APEDA
2 | sfag W T 2 | ANSHUL CHAMOTRA SFL
. o . s 3 | ANUSHKA WILSON Times Internet
? 4 | BHASKAR MISHRA Jubilant
4 | AreBR fhe Hfaele
5 | GARIMA SAINI AXEREAL
5 | R E e 6 | HAVI Times Internet
8 |BR TR gevie 7 | KOLLI JAYACHANDRA | SPAN
7 | wieeivmEr Fa Y i ReUl
o | o R — 8 | NAVEEN Times Intemet
9 | NEIL BRITTO APEDA
o | 7w oY afirer ]

) o 10 | PRASHANT KUMAR SONI | Jubilant
TRl il fife _ 11 | PRIYA SHARMA Times Intemet
11 | B et eIFH gevie 12 | RHYS NICHOLAS REBELLO| Times Internet
12 | Rw Frotea Wer THRT FevieT 13 | ROHITA SAI PRAKASH Times Internet
12 | Dftar \¥ wER i TE JeIT Ll
ne . 14 | SHIVAM GULATI Times Internet

e S 15 | VENKATA REDDY RN Jubilant
15 | Toe IGE ARG gfadre

TS a5 (S @ Uidl dRIGH IR 1eF & TS 39 D
fenfidl a1 -t sa e weamm 3
Tgal e Rvafleedt # A s & aga
e SreE oY WO Sk 8 | a¥ 2015 A G113 920 B
97 dea B Rkl 3w gen W aen s
R &7 <R |

WIS JETi BRI edi s wrier) & fod
fdzg & walaA HwFl U@ OiREl & 9 S| 59
T & 917 Sy v faewit faf g sededt od g
rqETl @ o) Heagar 9 fwew & e v sqhae
faamTt 1 W wrET ugenT | e W ok e %
a9 arfier & Be i & 579 ver &

Every year meritorious students from each batch of B.
Tech and each of the five M, Tech programmes are
selected to be sent to foreign universities (MoU
partners) on an exchange programme for academic
learning with 100% airfare support. During June 13-20,
2015 B.Tech. students visited the Institute for Food
Safety and Health, Chicago.

As the institute grows, NIFTEM will reach out to some of
the world’s best agencies to foster collaborative
partnerships. The departments of teaching and
research at NIFTEM will also benefit from long-term
association with prominent international institutions
through student and faculty exchange programmes and
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2. fofr= SudEi 3§ argeE™ wd fawra

3. fomw gagseE

4. Qe AT U4 GRET ADT T TR AFEst @l
famra

5 ST AJHET Td YA 1 ATaH-5a

6. IgHUN s (TR v urfiw) @1 fawa wE
TERT T ST & TR ST e

7. TR g9 arpeu use @ vy ¥ dem ¢ faemedt
ffra srded

¥ 2017 B SRM 10 FeATS W 14 IS TP IR 99

2017 @ IR 10 Fg ¥ 14 A3 aF oA
famafaeraal & ofea ¥R & dsd oMo T evere,
e NP & U 41cd & 10 Y& eesy fqeniiaf =
uq fvafeney, % awrm, fearm, guay &1 9N
foar| gf, favafeemew sfiRe & o wic vl
ST B e 1869 W wfia R favafdenerat § 9w
2| Rzafdenay ¥ 200 ¥ 3% Fae @ 9T 69
WS @ SHeld @ PRGH 9oy of | 81
fazafeene & $f & SMaw it e A o
# | g <R AR & Sl B e 91 s e
g, HifE I3 iy Rwafiemey & o1 deghi o
8 GIIERYT B TG BT TR T | SR AT
weE @ o el 7 o A 2017 W 6 AT 2017 TB
AR & wrfelar fazafere & Sy & fm |

SRS WEERT 3T = et niafted fasafaedi &
T U BRI P S RA JE D & |

» R e, Iy

o Dol Sfaw favafienem, Iuay
o FTam e, W

» el favafderey, wreT

»  FH [Aafaemer, ImRee

» AR Ruafiae, srefem

»  Sfwiv gfear e

joint research initiatives. Probable areas of
collaboration between NIFTEM and Global institutions
are:

1. Course design and faculty exchange.
2. R&Din various sub-segments.

3. Businessincubation.
4

. Developing food quality and safety standards and
evolving testing protocols.

o

Consumer research and information sharing

6. Developing and strengthening research
programmes (fundamental and applied) and their
linkages with industry and end-consumers

7. To have faculty and students exchange programmes
in the matter of teaching and research initiatives.

During the year 2017, 10 B.Tech students (Rank holders
of various years)} along with Er. $. Thangalakshmi,
Assistant Professor visited Purdue University in West
Lafayette, Indiana , USA from July 10- July 14, 2017 as
a part of exposure visit of these undergraduate students
to International university. Purdue University is one of
the oldest universities of the US established in 1869
under Land Grant University scheme. The university has
more than 200 majors for undergraduates, over 69
masters and doctoral programs. We were hosted by the
department of Agricultural and Biological Engineering
Department of the university. It was really a life
changing experience for the students as they were able
to see the environment and working culture of an
International university. Besides, 2 M.Tech. Students
have also visited Georgia University, USA from 9th July,
2017 to 6th August, 2017.

International Cooperation Division initiated the process
of developing linkages with following Foreign
Universities/bodies

= Georgia University, USA

» University of California Davis, USA
» University of Hohenhiem, Germany
s Alberta University, Canada

s Queen’s University, Ireland

9
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s  gwha el werer

¢ FRIYE Ji% BE VET TS voU gell-igy FRISEe
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¢ GISRINATR, T
o Siigayd sfea, T et
©  IR¥ES, Rl
* IR, TS
o Howdemans, iR
*  SBIANETE, YR
» IO AT, BT
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el & e = e feedt R srieq & s,
afesw I HHrT B fagwl § 29 9 ieRTS e
¥ 9T o @ ford Y Micaife o oA SuRafy @
AR 99T &7 & | e avq I8 § 79 8 el U9

el = e <@ & o facwt § = Rmr w@
arAigfed ® fordl T B & |

» University of Melbourne, Australia

» Donfoss India(Pvt) Ltd.

» FSSAl

= Central Rail Warehousing Corporation

So far collaborations & MoUs have been signed with
following National and Foreign Institutes/ Universities:

= Wageninien University, the Netherland
= Kansas State University, USA

= University of Nebraska Lincoln, USA

» University of Saskatchewan, Canada,

» Institute of Food Safety and Health Illinois Institute
of Technology, FSH, Chicago

= McGill University, Canada
» IARI, Delhi,

» NDRI, Karnal

» GSLIndia, New Delhi

» |ITDelhi

» |IMLucknow,

s CFTRI, Mysore

s« DFRL, Mysore

+ NITIE, Mumbai

+ AacchiMasala, Chennai

o CIPHET

+ Entrepreneurship Development Institute of India
+ Donfoss India(Pvt) Ltd.

o FSSAl

NIFTEM is consistently enhancing its visibility abroad
through not only student exchange programme but also
through encouraging its faculty and students to
participate in International Conferences abroad.
NIFTEM assists those students who are interested in
academics after passing out of NIFTEM in terms of

seeking admission and internship abroad.
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30. NIFTEM students Innovation Fund Scheme

“Innovation Fund Scheme” for NIFTEM students is to provide all support and a platform for the realization
of their innovative research ideas, and finding solutions to the problems being faced by the Food Processing
Sector in India in current scenario.

B.Tech and M.Tech students of NIFTEM can undertake innovative projects which would ultimately result into
proof-of-concepts, design of equipment’s, etc., thus having high societal and commercial impact and thereby
helping in the growth of Indian food Industry and benefitting the stakeholders in global competition.

The funding would be given for prejects to solve any of the industry problems pertaining to food processing
and its allied areas: e.g.

+ Development of Novel and innovative products
= Development of Innovative Process, New technologies, Prototypes, etc.,

s Development of Innovative packaging, materials
and techniques

s Increasing efficiency of supply chain and cold chain management
« Ensuring food quality and safety

The following is the status of all the 4 calls by IFS cell:

13 W—1mzo14$ﬂvﬁmmﬁmms/mmm{1

1. |99 7 B SR @ ford IBR SRt # IR T 14,60,000
IYIIT (2014—15)

faemfl: 1. srfds wrfl, s (Twden) (“13001) S
2 M oied, Tie® (TrUawieH) (513010)

A, Call -1 during Feb 2014 (Total proposals received:5 / projects sanctioned:1

Li# fEav—2 Facaw 2014 @ IR (g 11 THE U<, 4 IR B i)

1. | Study of utilization of waste potato for the Project budget Rs. 14,60,000
production of Bio-fuel (2014 -15) Dr.Anurag Singh o

Students: 1. Arvind Tyagi, M. Tech (FTM)(413001)
2. Priya Koundel, M. Tech (FSCM) (513010);

1. | P2 g1 HeE (2014—15), & RIS T 37,20,000 TR
femedl: 1 TR g, 2 SR FAR, 3 Y . I S
Ua, 4 JATHET FANY, 5 Affa W, 6 T/
|, 7 qafed AR, 8 T 4B

B. | Call -2 during Feb 2014 (Total proposals received:5 / projects sanctioned:1(final report submitted)

2. | famm e oRewrss & =1 @1 5@ SR inIL GREASHT q91c: 87,000 T9
faemft: (1) Wikg o= (2) Waw B U

1. | NIFTEM Waste management (2014-15); Project budget Rs.37,20,000

3. | OoM & R WS B UINYT Yl BT R ST, T URASHT soie: 20,000 T
o @ fold e dwecs ¢ anadise LCER]

Aol T &7 faerd
faemell: aremce ™ B

4. | Y& Ud 0 ST BH PR B RS VAP | g IR TWIE: 75,000 TIA
fremef: T TR, 9% e RN | * o @ e @ e W
g T, e GG K

Dr. Tripti
Students: 1. Praveer Shukla, 2. Amarendra AggarvI:'a]I
Kumar, 3. Anshul Dhawan, 4. Ankanksha Kumari,
5. Arpit Saraf, 6. Arun Samadhiya, 7. Pulkit
Nayar, 8. Kavya Sood
2. | Sugarcane Juice with no preservative Dr. Ashutosh Project budget Rs.97,000/-
Student: (1) Gaurav Jain {2) Gautam Kohli Upadhyay
3. | Todevelop Micro-encapsulated Antioxidant Fish Project budget Rs.90,000 /-
Masala which will preserve nutritional value of |pr chakkaravarthi ’
Fish while frying. Saravanan
Students: Admajith M Kaimal
4. | To desig_n and_fabricate : Linus low cost Er.Vinkel Arora Project budget Rs.75,000/-
domestic refrigerator *Patent is being filed through
Students : Suni Kumar, B.Tech NRDC

Vaibhav Gaurg ,B.Tech
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ITLTHEH YH1S B AT G-I / avdTa: Future Plans / proposals by IFS cell: 31. F(EEE Thataftmi 31. RESEARCH ACTIVITIES

i) wafww i W @ foy Sieey via agd
BT TS DR

feH vl o Wiiepe AEUBTH UREST & Wl
TR ARTSEE U4 fdemdl €M ®1 9ue aveE & fog
T | T8 TRaTied fan 1 & s faws wher wp &
wfify & gee R uRaon Anfeyie @ Afdea
25,000 T4 (U= 9IRS A1) TH§ YER
W1 e 8, faemelt €9 # st 25,000 T03 (U=
TR OU] A1) e GO fadT o e & |

ii) v ad @ faenRiaY +r d=fous wF
TRIteER B wicas:

dea /Tace oM 9 @ femial & 5D sials
P 5 & faanf~eed ¥ R it 1) am &=
I AT WX TR 91 W A B! qar=8! gRar=
@Eafe— @r &7 o) 9= & R fefza
TG | IREATAT T S Therdl Bl THET B SR
IR R W TP [HR/ WO/ §RUeE
aRESTHT & forg e s | Fifes Amet J At
F® I WX S & U@ 40T & Ared B @ gR
|EENT foam Se |

ii) @ v &7 A Jad st & AR
w4 fawra eg fAfsfeT e

e fasT UF AT va agemar &5 & | R @
SRt saem ¥ R Raure! J Ar e ST R,
G AR Vapil & oy TR wd aa-iel 9e
FEATCRYT 399 ¢ | faffaT s fes Yo &
Artede d Aran yr e wer sgEe |
faemra yarTeens | 6, smgfie st e e,
goiifaffr @1 wEem aFgar 9@ Eae/
FIAHRR /9 Jsnfs /98T @&y IRigari
% AT HIATRIIEA BT3T 1 S P (2—3 FEA aF)
@1 AT HaM Sl & | Qe J6emer 89 & fawn,
HETE TR AB-IDI, el ST & TR & GHIE
, T U foqumal & fag Fa=m fe)t € g@
ST Ud [T SR |

i) “Dr.APJ Abdul Kalam Innovator
Award” for the best innovation
team:

NIFTEM honouring the best innovation
contribution of the guide and students team by
giving “Dr. APJ Abdul kalam innovator award” for
the IFS projects sanctioned in every year. It is
proposed that, the project guide may get cash
award upto Rs.25,000 (Rupees twenty five
thousand only), the student team may get the cash
award up to Rs.25,000 (Rupees twenty five
thousand only) as per the expert’s review
cemmittee recommendation.

ii) Encourage optional minor projects of
1st year students:

First year B.Tech/ M.Tech students will be
encouraged to take-up minor innovative projects
(optional-food sector focused) individually or
groups with their own expenses initially under any
internal faculty guidance. The project work
success will be reviewed and the will be
recommended for cash prize/ appreciation/ IFS
projects. In desired cases, on the guide
recommendation part of the work will be
supported by NIFTEM rules.

iii) Visiting fellowship to the talented
candidates for innovation & development in
food processing sector:

Food science and engineering is a multidisciplinary
field, the innovation and technological knowledge
transfer is essential to the cost-effective
production, commercialization and services
among the various stakeholders in whole food
supply chain. Visiting Fellowships provides
opportunity do research work (upto 2 - 3months)
under NIFTEM faculty guidance by young talented
students of undergraduate/ postgraduate
/research scientists / industry sponsored
candidates with science, engineering or
management qualification from recognized
educational institutions, R&D laboratories having
innovative ideas for the development of food
processing sector, post harvest techniques, solving
food industry problems, entrepreneurs, stake
holders.
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Contribution of MIFTEM towards R & D 1n Food
Sector

NIFTEM i.e. National Institute of Food Technology
Entrepreneurship and Management Deemed to be
University (De-novo Category) under Section 3 of
the UGC Act, 1956 An Autonomous Institution
under Ministry of Food Processing Industries,
Government of India Sonepat, Haryana, India
established two and a half years back has a
Research Cell for undertaking Research Activities
in the relevant Areas of Food Technology
Entrepreneurship and Management. For
undertaking Innovative/ Research Projects,
NIFTEM regularly organizes brainstorming sessions
where eminent experts from both Industry and
Academia are invited. Based upon the inputs given
by the experts during such sessions, NIFTEM then
finalizes its research agenda for undertaking
research projects that could ultimately help solve
the problems of the Indian Food Industry.

Criteria for taking up Research Projects at NIFTEM

Undertaking research projects at NIFTEM is based
upon one of the following criteria:

1. The outcome from the research project
should be able tec solve some problem of the
food industry

2. The outcome of the project should lead to
some public good and should be in the interest
of the public.

3. The results from the project should be
marketable

4, The deliverables from the research project
should result into opening of new vistas
related to any of the food sectar for further
development

NIFTEM’s Priority areas of Research

Today, looking at the needs of the food sector and
its various stakeholders, there are several areas
which require undertaking focussed studies and R
& D projects. Based upon the needs of the
producers, manufacturers, regulators, policy
makers and the consumers, NIFTEM has prioritized

its areas of research as follows:
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Development and innovation for new
Products and process technologies

Development and innovation for new
equipment design

Modification of existing products and
processes related to Improvements,
Value addition related to nutrition,
sensory properties; Cost economics,
etc

Improve productivity and efficiency of
food processing industry

Development of new packaging
materials based upon their compatibility with
different types and categories of food
products

Enhancement of shelf-life of raw
produce and processed products

Waste management with respect to
Greening of Food production sector

Ensuring food safety and quality

Identification and characterization of
functional phyto-active components in
botanicals & using them for development of
nutraceuticals and functional foods

Regulatory and Policy Research related to a)
Generation of baseline data for presence of
various contaminants in different food
products, b) Analytical and toxicological
research, c) Setting up of MRL values on a
scientific basis for various contaminants in
food products

Risk Analysis for harmonization of standards
(For hazard identificatien, communication
and management)

Fortification of foods

Applied business related projects for; 1)
Development of models to minimize the
wastage for different food products along
different stages of supply chain i) Studies for
leveraging long term export potential of SMEs
iii} Determination of time motion cycle to
arrive at defect level and fulfillment of the
desired quality; iv) Undertaking studies to
understand best practices being followed at

99|
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different stages of supply chain and formulation of
strategies to scale up production line

At present Research Activities are being
undertaken by NIFTEM in the form of carrying out
Innovative R & D projects related to food
processing/ technology/developing new
equipment under the following programmes:-

i, Ph.DResearch Programmes

The students registered during 2014, 2015, 2016
under the five departments of NIFTEM are almost
at the verge of submission of their thesis

The students registered during 2015 and 2016 are
under the the process of carrying out their
research projects for the Ph D Thesis,

ii. M. Tech Research Programme

Based upon the various industrial problems and
the issues related to food safety, short terms (6
months to 12 months) research projects are
allotted to the students of M. Tech 2nd year as a
part of the course curriculum. Many of these short
terms research projects help in providing results
and preliminary data which can used for
undertaking further advanced research in the
related area.

iii. B.Tech Research Programme

As a part of the course curriculum short term
research projects are allotted to B.Tech students
in groups of 3 to 5 students during their eighth
semester., Therefore this is the first time the
students of B.Tech have been allotted the projects
The research projects are base on various
industrial prablems and the issues related to food
safety. Many of these short terms research
projects would provide results and preliminary
date which can used for undertaking further
advanced research in the related area.

iv. Innovation fund scheme for NIFTEM
students(M.Tech and B.Tech)

Understanding the importance and role of
Innovative Technologies in Food Processing
Industries for preserving crops, reducing wastage,
creating value and enhancing farmer income and
for creating employment opportunities at the
lower strata of social structure, NIFTEM has
conceptualized creation of an Innovation Fund for
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the students of NIFTEM. Under this initiative,
NIFTEM proposes to extend Financial Assistance to
the students to motivate all students in particular
to undertake innovative research as individuals
and groups. The funding scheme aims to
encourage students to undertake innovative
projects which would ultimately result into proof-
of-concepts, design of equipments, etc, thus
having high societal and commercial impact and
thereby helping in the growth of Indian food
Industry.

Project funding is maximum upto Rs. 15.00 lakh.
This fund limit may be extended in case of highly
deserving projects with prior approval of the Vice-
Chancellor, NIFTEM.

V. Internally Funded Research Projects:-

In order to begin research activities at NIFTEM, it
was decided to provide the internal funding to
research projects so that in-house faculty
members could start research immediately, Under
this scheme three projects worth Rs. 35 lacs were
started.

vi. Externally Funded Research Projects.

During the same time the different faculty
members have also submitted research proposals
for funding from external agencies.

vii. Writing of Status Papers

Besides taking research projects involving
experimental work, projects are also undertaken
based upon literature search.

As Food Processing Sector is a nascent sector, not
enough authentic information is available on
various issues of the sector as well as of the Foed
Processing Industries. This becomes a limiting
factor most of the time in the growth of sector
itself. The exercise of policy making by the
Government 15 also hindered by the absence of
authentic data/ information.

Keeping this in mind, NIFTEM has taken an
initiative of developing *Status Papers’ on various
identified important issues of the sector so that
such a source of authentic information can
become useful for various stakeholders of the
sector.

Ist year M. Tech students after joining the
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Institute, are given a topic each, related to
different aspects of food industry (product (raw or
processed), processing techniques, equipment,
packaging, business models etc.) on which the
student works for nearly a year and a half under a
faculty guide. Regular progress of the papers is
monitored through quarterly presentations given
by the students. After the final evaluation by the
guide, the papers are sent to two external
examiners for their further comments and
suggestions. The finalized papers would then be
put in public domain so that it becomes a useful
document for all the Stakeholders.

viii. Projects under ‘Make in India’ Initiative

India with the its rich traditional recipes and its
popularity in various parts of the world, today
there is a strong need to standardize these
traditional recipes and validate the processes for
their preparation using automization so that they
could be commercialized for both economic
benefits as well as for providing convenience to
the consumers. Under the PM'S Make in India
initiative programe, ten such recipes have been
taken for process standardization and validation

Total no. of projects undertaken till date: 10

Besides undertaking the above research
programmes, other contributions of NIFTEM
towards R & Dinclude ;

i. R & D at village /block/ district level to
involve farmers directly in the processing of
foods

ix. NIFTEM has a unique Village Adoption
program for its students, with a view to:

Sensitize and educate the farmers of the problems
and practices at the grass root level on one hand
and help to solve the problems being faced by the
farmers on the other hand by taking up research
projects which are village oriented in the relevant
areas and work for enhancement of farmer’s
income/rural household income by creating
awareness about value addition, preservation and
reduction of wastage.

= Understand the inefficiencies in the
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g aRe Tarm) aRaerY s § ofrd & |

supply chain for all commodities from the

fivwe! vEl & oy argdea wRalemg @9 2013):

Research Proje

cts for Ph.D students(batch 2013):

A 59 RN 59 TR & farmers fields to the consumer’s plate so that = =g
= the desired gap-areas are fulfilled. I Depaninent _ ReseuIcqilEpin _
. T R Wi AT UTeiie #ife Yom—asw | | Basic& Studies on enhancement of shelf-life
%. I Sl IR Ffel AR 1 e Several Innovative projects have been taken up dfs fwNe v RfT T gRET | |AppliedScience | of different flours using gamma
&5 B = ST 2R At by the students to help the farmers and the rural FPF g WhF  Us Eo e o T irradfation tgchniqu - ‘and its effg t
. ViR W s b youth in the villages. Some of these projects are: -2 Rme wiadls aife T vard o?tt:hil physico-chemical properties
IR FI fas _ of the flours
a. D:veltc:pment of zero energy based cooling T AR SqaTE s AgEIThgees WErifes | | Basic &Applied | Development of Microencapuslated
T IUDO} B fApg O : chambers 5 wieEH 39 Rwve HRax AR faer | | Science Probiotic Formulation in Different
- b. D : EUER RS TS Swue it geu Ufbad Carrier Matrices with Prebiotics ad
. Development of various new products . < Evaluation of its Efficacy and
1 IR & ar &1 fsey, with emphasis on utilization of produce of the SR | Product evelopment characteristics.
area ) : 3 -
Bramm . R TreRA dfe G By wifedir | | Food Science Extraction of a Anthocyanin f_rom and
2 T g c. Development of new equipmentsuch as: % < CRRi ﬁ;\'ﬁ?ﬁlﬂ) U7 SRwMW Bew g9 | | Technology is:dt;égggus(F;:Si:susi:em;ﬁ;;a{’ %r:-
3 IR D e e el 37 @ faam i. extraction of coconut water, ’ e A tential food applicati ’t |
. s Yot potentia application as natural
" . colour
4 Hi" B B §PHI @ oY AW @ BrH¥ vg I b :ve::::?noeil‘:r\:veetness of < T wi o7 Fafeefea ds waifeefea| |Agriculture & | Studies on qualitative & quantitative
NI HSRUT & &7 fddrg ! A WINTE i oFew &ifp dieigedifes | | Env. Science estimation on levels of polyaromatic
iii. development of walnut de-sheller, TRSIBE 37 4RI IR Es ieaey hﬁdrocc:srbons in processed food
aforfogs T u
5 . WY W @'\r EB' CRIGE] $ ﬁ'ﬂ'{ @? iv. development of low cost storage ] i ol ffT Yot - ﬂw T Agriculture & gtudies on Preventive Measures to
chamber for meat carcasses for small 2R 1 T de—siw dW ST wRe aifw | | Env Sclence Reduce the Post- Harvest losses
o & meat shops, fasir AP (gfor S ve) (cigg:E)Stomge of Onfon (Alllum
¥. Kheer making machine for kheer - -
. wi o fidfes dw"i g Regw 7| |Food Business | Impact on assessment of marketing
7 UR M B 9 production at commercial scale B Td wafawr dre—gie dE =R %ﬁq sifs | |Management | strategy on -sale and value added
- - o - vi. Boondi making machine s SR (eferm ST Te) services Food Business Management
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garaii i ol employment and income augmentation, the fieedl vEl & foy agde uRAie ¢ (@9 2014:) Research Projects for Ph.Dstudents (batch 2014):
&all # ey @ forg e el @ T students train the progressive farmers and the farr ST v Department Research Topic
3 Bl B IEv e AR-A™ @ rural youth to become entrepreneurs and Sy dee eme wd fig Ree aifw | |Basic & Applied | Total diet study with respect of
TEEA ST ¥ e & oY 9eg @ § dife establish micro-enterprises in food S e | e daiere] TS Wl Iriie ol | | Science nutritional quality and safety
T & forg o =@ anf¥ie diee a9 o 6@ | processing in rural areas. They help to A5 e e sRamem Elzr;;nr:;cers of Rohtak divison of
connect the farmers and the rural population pif¥fhaem e fefrg ;
. Sr @it - s - to Food Pro Indust t d i e YR TR Basic & Applied | Fortification of Vitamins in fruit and
. < i S Tl v?ableecont:re;::]nmidll:zar;zuﬁurzpmw & 7 mwa?% AR RIT / gfore | | Sclence milk based beverages using
IR WRI W Ugaq M & fog ageu iR : /g SRt i T encapsulation techniques and their
faare - ii. R & D for making local cuisines popular and WiRTs o 95 FIEE degrgt_]ationi hqr_nogeni_zationi
known at National and Intemational level. solt_lb:ll:,sfat;o?flﬁabﬂny during the
] e - : Roe Ve STewile aite ol tHiRee period of shelf life
fATRA T 500 YT URARE T BT HHAT DX NIFTEM s in the pracess of compilation of about 500 wTe i drdien ?’ﬁl@g Mﬂ;; P ] :
=/ 2 GIRG] P 18 XIAT & 39 T '\ef) A UF J&i® @ local traditional recipes from 39 villages across 18 = : : Food Design & development of energy
, N FR B AFHERIT qrereiad g g Engineering efficient pcm assisted solar dryer for
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MACTLIDNSRIDEE I e wa Engineering extraction from Mango seed kernel
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figa<l oEl @ forg age aRASIY (@9 20147)  Research Projects for Ph.D students (batch 2014): digesl oAt @ fog argwem rRifAf=T (@9 2016):  Research Projects for Ph.D students(batch 2016):

F— SHa fwg Department Research Topic fawmT argeEr faw Department Research Topic
O Jr—— Fhe qredes Food Development of a low cost oo W@ aguya | Nifsfaea disfi ¢ warfercfea umfae | | Basic & Applied | Predictive Modeling and Qualitative
= SR ER gz;ﬁ aggﬂ o $13E G g Engineering superheated steam dryer for better fasm= it g af teiea Science Analysis of Food Borne Pathogens.
: SR uality of dried fruits and vegetable : X
v aftreae ey gmdjzu 9o W ag |V Wi geae olfw wgRA W | |Basic & Applied | Anti-anemic effect of
wE RE W | gee o Agslugedew Us e TS [ BIICHIES BT AR Science Cuminumcyminum and inulin
ot Food Sclence & | Effect of microfluidization and fortified wheat flour.
sheifires) SIS Rk a mﬂa'a;"d%ma;‘_" Technology homogenization on the e e @ ("o F U dAffefeer w9
AP, (8 % AR B BiAS physicochemical , microbial and et AMereiet e Yo B e R Food Sclence & | Studies on Process Modification in
fre wrsacH shelf-life of fermented milk products. Technology Retmd:l_al fruit pulp for flavour
: . o . - " retention
oy g i@ | Saeiie $ife YfiRrTell R= TS | |Food Science & |Development of nutritionally rich W RgH gd | STAwe 3fiE SR TS a6 BT < aiiw : -
VA vs wie 1ee) TR wheat, pearly millet, soybean and — Technology blend of Soy and Cattle milk
| : : sweet potato flour. !mrn R ﬁﬁﬁﬁﬂ v | ST ﬁ LT T AT S Food Science & | Development of multigrain pasta
e Rgm @ | ¢ slfadiicse ggﬁmﬁ 3#:; TW US| |Food Science & | Anti oxidant potential of Sargassum feeTe Technology using underutilized grains
£l Technology | *pp-And its synergles with Ulva spp. In T g qﬁm’l’\ﬁa v sifts Geraitaeiiée B | |Food Science & | Ameliorative action of antioxidants
ST = . e m T TEdee  TsEEs | | Technology from cereal grass on STZ induced
Yaite o - usiness e assessment of consumer E‘I’iﬁﬁﬁ diabetic rats
SN TEFSIERIN Ly ik ik O KShs Management preference towards fasting food in : - [ .
wau BIRET S &7 7 Didca SRed & National Capital Territory of Delhi and g e @ | WA i e st sifefISReT | |Food Science & | Studies On Enhancement Of Oxidative
faeeh Us = wIRET 7s Mewe Sqermvc new fasting food product srenfiat RARMA % siswfeases WS itae | | Technology Stability Of Underutilised Seed Oil
i TGS Using Bioactive Compound.
el aed TIEa 3% gR-SSRW 3 : § B9 afe A oA , LHL G 7] . 5 P
HeH ST VRS s daey Food Business | Drivers of Intra-Industry trade : The e e td | Saeuie of sifts M %S Ui | | Food Science & | Development of almond gum based
Management case of Indian Processed Food Sector srenfirat e de e Technology edible films and coatings.
dig=el ol @ forg argeien iR (39 2015F  Research Projects for Ph.D students(batch 2015): wre AR | PffheyE dfe W@ 9 WeERe | |Food Fortification of Sattu by probiotics
faemT Fpaer favg Department Research Topic cefea Engineering tentative
@ Tafawor | Saewie aife Yave U8 sieeiSe a%s| |Agriculture & | Development of natural antioxidant s (gevweqen) fada o @ sl @ fag Research Projects of M. Tech (FSQM) 2nd year
fasm e #IfET g si—gfea wurew | (Env. Science | based edible coating using bio-active argue RAtSET (@9 2015—2017) A U9 qugaq students (2015 - 2017 batch), Deptt. of Basic &
RS B e 9 compounds extracted from fasm fawmr (dregw) Applied Sciences (BAS )
pomegranate peel w9 gReter @1 e S. No. Title of the project
e AT T e &ifE gfeds Wi teemice | |Food Business | AnAnalysis of Indian Marine Exports 1. | B & U= R @ B F § < 9w @ o | |1. | Comparing the properties of banana leaf wax
ProC| Management @ g with the rice bran wax
@ e |7 @ o weie  simeie| [Food Business |A Study of Sustainable 2. |=mw B ard, @ wewe v dw A wah || 2| OO ORI O e T e
LLLL| SACTTHE BIY Heb—ged T Management | Entrepreneurship Development for R ol 3 Extraction of ’natural essential oil from citrus
E— sgdRegT dwcd  sofn 3 S dae RCIEIDS: 3. |fRpw wa 9 ameg d9 @ frepdu ol wem fruits and thelr qualitative and quantitative
e sioseRust gde e s dadelid Food Business | Identifying Factors Affecting the O U6 AT ety | analysis.
e Management | Entrepreneurial Intention among Food 4. | R @ fAR= son § Re @ w= sael §| |4 Determination of toxic metals in food products
Technology Students. farerT enTgpail a1 FeerteoT sold in different markets of Delhi
We aE Hefaferd ey §9 §RuT o WiRiT | |Food Business | Sustainability Labels in Indian Food firee foad FS—— 5. Extraction of Dietary fibres from citrus peel
A TSRl : POPR SRS Ys seg| |Management Processing Industry: Consumer . mm a?qm‘? g_? /%“1% Eﬁ‘?ﬁ waste and incorperation into milk based product
afRfes Understanding and Industry L%l X Rrafie Byt (Dahi/ yoghurt) and to check the visco-elastic
Orientation. @R W i properties
T § SgigT | Saevie st dae—1 SoeSTefise 4| |Basic & Applied | Development of label-free 6. |}F WH WNW FINa TN, URwEL I 6. | Molecular interaction Studies in some food grade
[EEIE] g %R Be 9 Yeierw ¢e| [Science electrochemical nano-biosensors for femel, wmfs @At @ ol @ dm flavor, preservatives, colour solvents chemical
e s food borne pathogen and saxfeamit &1 @afe td fIga A9Eel 3 smR W™ mixtures using acoustic and electrical
B environmental applications. il parameters
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Research projects of M.Tech(2nd) year students
(2015 - 2017 Batch) Deptt. of Food Engineering (FE)

wiea fawy

Approved Topics

+ & & qEn Wa U BT ST

Studies on frying characteristic of boondi.

* ol U9 wieorl & qEd—dieeliaeor aq fAafa ger &
[EEQLi)

Development of vacuum cooler for pre-cooling of
fruits & vegetables.

f*RaR BEx o™ 9Iel 5618 @ Y99 Ud e &7
ST

Studies on design and development of a continuous
Ghevar frying unit.

ESt 91 S B SWRT B faee B uid

Development of Process for production of powdered
ilggery

URIRE ARG W F& B T5HE gd v aqmee
&1 e

Development of technology and process optimization
of Indian Traditional Prawn Curry

HFERIE B @ 4 BT VG Jedidd Q& agamer

* R Orelt T N T9E BT GAERT

Performance evaluation and optimization of walnut
de-sheller

. qa}mﬁaaa%uﬁ%ﬁw&waﬁmﬁaﬁ?m

Mechanization of Puran Poli making machine.

Performance evaluation of matured coconut water

TRl @ TreTeT & qeuida extraction unit and processing of coconut water
wed (quradin) fada ad (20152017 499), Research projects of M.Tech(FSCM)
Ty ¢d vataxer s fer (odew) 2nd year students (2015 - 2017 Batch), Deptt, of
B ITEE TRATAIG Agriculture & Environmental Science AES)
. qRE &1 Wil 5.No. Title of the project

1. | GEm S TPl B Ted @ 9, IS 16 o
it TR W

1.

Effect of drying met HoDs on physical chemical
and nutritional attributes of mushroom

famm famr (dfiges) Applied Sciences (BAS )
P.4. AT BT W S. No. Title of the project
7. | il @ vy ot A suee aron weat ok wfeawt| | 7. Microbiological quality of fresh fruits and
N G Sifder Turar vegetables available at Delhi domestic markets
e g @ 8. Antimicrobial effect of naonosilica based
8 ;T%v? e wg m W 35y leé‘: Curcumin against biofilms of food pathogens and
SR Tt B AR y spoilage bacteria for ensuring food safety
9. Preparation of protein enriched milk powder
9. | Wrn gy 3R Y qU P g Sgura F 7N € e using optimum ratio of animal and soya milk and
W AR B WSS B ﬁ“f“T_m'\' T UEe evaluation of physicochemical properties of milk
HrF—IRmate Ryt &1 qeaieT powder.
10. | fafA=1 Sesl @ Rams st B % wgw wiea | |10. | Comparative studies on quality parameters
TUTET AFES] BT oD AT including shelf life of packed juices from
: — different manufacturers
1. R e ¥ < A oA 11. Extraction and quantification of polyphenols
12, | AReHT werel SR \ES-Ted e # @ s from citrus fruits
Wl Gd AT B i 12 | Evaluation of Indian spices/street food for
12 TP & Y 39 MR Wre Y o R presence of food borne pathogens and
’ Ty adulterants
- 13 Web based food information system analysis
14. | el SRRV SET & STed awia mechanism for standardisation.
15. | @ SeinT o  fay gerifdsg Safbef ¥ | [14 | Modelling techniques in Food Process industries
e @ forg 91F 7= g 15 | Bionanomaterials for combating microbial
%1 YNV T& 91 T[0T 16. | Synthesis and characteristics of biodegradable
- - polymer for food packaging applications
7. ".'"3%' Q;a‘ﬁ""f'ai' 4t % TR Tl gU A TR K| o e rmination of Trans Fats in Deep Fried foods
kil of Organized and Unorganized Sector
18. | B B U &N A B O § | @ ol @) (18 Comparing the properties of banana leaf wax
et T with the rice bran wax
vies fdm af 2015—2017) @ ma ARG Research projects of M.Tech(2nd) year students
fammr (gws) A arguE aREteETg (2015 - 2017 Batch) Deptt. of Food Engineering (FE)
wWiaa fawy Approved Topics

» fEs %1 Ao iR uog & gmeer @ uidr

* WG g9 BT AERT

« Mechanization of Grinding and Fortification process
of Sattu.

* BT B G BT TEHIBIT

+ Mechanization of Khakhra making

e Frrss e 2. |Technology of production of Banana peel flour
2 %@a?ﬂﬁaﬁ @ fe e @ ¥ rer for value added production
3. |Development of Carrot Ice-creambread
3. TG SFH—HAE 1 AT 4. |Impact of coating material on physiology of
4 | R Al B e w o et 51w pomegranate arils.
5. Understanding the price variation of Onion in
5. | SRR HEY # w7l Y Bl 3 R BT wHeH Azadpunnand?. i
6. | U9 U§ Se RN (IS &1 o U4 gwer| (6. |Study and product development (onion oil & it's
foreadon) extraction)
; 7. |Storage and development of storage protocols
7. | TARR (@0 oA WRY) (@) @1 Aswe A for tomato (including cherry tomatoes) (NHB)
— il 8. |To study the losses in supply chain of Potato
8. | el (Tad) o Rl sjemen % wf 7 arewEE (HP)
9. Physiological and biochemical changes in apples

. 30 S T8 B Y A T D S G S a8 e

Al Y-

+ Mechanization of KajuKatli

« T B fow 98 RERR &1 e

« Study of Rheology of Chickpea flour batter for Boondi
Laddo

0. | fafm d=ferr oRRefal # 949 Heror 3 S sws!
N d Fe—rare T & uRadH (Towd)

o 8 gy @ forg O @ o @ anAae

= Development of beondi dispenser for frying.

10. | AR RRufEr F =8 g i A do—=e
(geo=)

during storage under different packaging
conditions. (NHB)

10. |Shelf-life of green coriander leaves under

different conditions (NHB)

* AFA-TITSIETS 45 FAY BT ol

» Studies on syrup characteristics for boondiladdo.

o Gied! BT HRIAIHR0

» QOptimization of Vibro-Fluidized Bed Dryer

* Higor N il & B TEHIET (SENT WS
RETT)

» Mechanisation of Khandvi

11, | TIRT % UHM & SR Gd IUeaT FEATRAT BT WUBI
(=)

11. |Collection of existing information and

experiment on Papaya ripening. {NHB)

s Freeze drying of Moringa Leaves (Industry relevant
project}

12. | Bel TBM B WH W HFY 0 w@ @ Sude
HITAT BT AT (GTo=dT)

12, |Collection of existing information and

experiments on practices of Banana ripening.

(NHB)
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v (Twdw) fida af (2015—2017 34), Research projects of M.Tech (FTM)
@ BEl @ foae SHaT IRATeET Deptt. of Food Science & Technology (FST)
. R @1 Md® S.No, Title of the project
1. | G Y Eedl B AN R AgDIaggSEeie B | (1, |Effect of microfluidization on interaction of
LI curcumin with milk.
o | defRavd : O OF ] SN 2. |Development of Concentrated and dried wheat
ki il SR grass juice.
3. | < aRaET 3. |Industry Project.
4. | TEN YRR SwTE! ¥ 9T BT g U S9N 4, |Storage and utilisation of coriander in new
1 aR processed products.
- 5.  |Industry Project
6. | @9 STFT il SIS ¥ WA F B A9 W | (6| Studies on development of Khakhra by using
FHA! T[UTaw @1 fagervor underutilized cereals and its quality analysis
7. | WY 90 3% AR gAS B oy M-—few & e | |7. | Studies on development and formulation of
UG Fraw= &1 anaas premix for gluten free cakes and cookies.
. Aifer=r 7w 5 3 BT AR % w1 8. |Development of low fat products containing
I s o o w7 different fat replacers and study their effects on

physicochemical properties.

9. | faf= w®R & =Ee & o @I %1 AT %9 | (9. |Preparation of Liquid Glucose from different
faf=1 arer SRl § 99 Wit w3 types of rices and incorperating into different

- - - food products.
10, | R T HEROT T FT ST HHEHT 10. [Storage and minimal processing of cauliflower.

1. | @ 99 aieiy w50 Yo W SfFIEORE | (11, Effect of thermal treatment on the antioxidant

TR R S SR F W activity of an edible Indian seaweed.
12. | YAFIMI HT HSRYT Ud SHST YAaH TR 12. |Storage and minimal processing of cabbage.
13. | i @R 399 oot &1 9 SR Y SR 13. |Storage of Chillies and its flakes and their
' I B RP  STHT STEA utilisation in development of new processed
products.
14, | MSHI-UgRSEORM SN ﬁﬁﬁlﬁ_ $H FU 4t | [14. |Proximate analysis and shelf life studies of low
AT I et ST bl LTI Yd SN (3Teiwor fat mayonnaise developed by micro fluidization.
15. | @ st ¥ AR spdu ae=iw grr| |19 |Extraction of antioxidants from food waste by
e e e e R using different extraction Techniques.
Ties (THaed) fadia af (20152017 349), Research projects of
W AT Q4 9eu+ (QEdAIgH) M.Tech(2nd) year students (2015 - 2017 Batch)
» ferg argaem TR Deptt. of Food Business & Management (FBM)
®. 4. LLET Sr. No.Titles

- SET 3 wETEE S o 1 Implementation of Lean manufacturing in small
AL il . UG scale food industry.

2 | el SRR ST Sl ST & A g 2 | Improving resource efficiency of food processing
3 | SHICR SYRT Sl &1 MeTTT el
: 3 To study Tomato Supply Chain
4 | B SR s T e 4 To study Kinoo Supply Chain
5 | 3 YT ST @ dea 5 To study Mango Supply Chain
5 | TEEU Bel Ud Gierl @ T & SueEaT &l 6 Assessment of availability of processable varieties

of fruits and vegetables and level of processing in

T T ARG F THEBOT Tl TR nde

e (gwdiwd) fgda a (2015—2017 34), Research projects of
e MR Y9 99aq (Twdigs) M.Tech(2nd) year students (2015 - 2017 Batch)
# ferg arpae aREoEg Deptt. of Food Business & Management (FBM)
. . s Sr. No.Titles
7 | 1Y T @Te Sl S W uE O ¥ @ 7 Effect of colours on ambient food quality
1T SR ST TR ST 05T SR impacting profitability in small scale food
: companies.
8 | oMY ‘51‘33" T 8 To study Onion Supply Chain
9 | Heed ATt Al BT AT 9  |Tostudy Fish Supply Chain of fish
10 | arffere o<t &1 amfere—aniie wwE 10 |Socio-economic impact of Organic Farming
1 | vaTEES @ R HEfT diew #T Rmi 11 | Creating marketing model for SMEs
- 12 |Opportunities and challenges in Implementation
1 %T Foigdl ¥ TweHTHes & e B of FSSAI regulation in Small Business Units.
] kil 13 |New product development- Beverage (flavoured
13 | T4 STE RAPH— <Ay (es uRae) changes).
14 | THIER ¥ g MRS ST A B SRW A sicgen| |14 Value chain analysis for the purpose of introducing
FrgeryoT v & short supply chain in Tomato.
15 | oA B Ol B B FA—ER & foe W & 15 |Development of Marketing model and Brand for
, promoting hot chilli of Assam.
IR i 7 fawr
- . 16 |Supply cain management of Green Vegetables. A
16 |50 wfeoral #1 SRl f@en &1 yee | - study of organized vs. Unorganized retailers in
RIS 8 ¥ WfoT Ud SrevTiae & & aea DelhiNCR
7 aRAto=il (2014—16 d=) @ A List of B. Tech Projects (2014-16 Batch)
B R &1 s S.No Title of the Project
1. | 30 el & FPrfor & ey @R @ s @ v &7 | |1, |Use of Sorghum Flour Blends for making bakery
SIERT products
N iR Rt & veest B AR 2. ‘(;.’c;rsntzsermal production of enzymes from organic
3. | N§® ame /Foifera aad ST @ 3.  |Fortification of wheat flour/dehydrated rice
4 R & SR 2 Riee RN B Sieft &7 o 4, Preparation of Prickly Pear fruit Jelly using
i L Gelatin
5. | @il U e sferer #1 9HIRaEl W A% T % | |5, | Fortification and Analysis of shelf stable spices
S W Al 9% IRAE A qEel B focusing on preventing mineral and vitamin
TEIERYT T ST ey deficient ailments.
6. VR o I9d HH Serd arer Afsw ; :a:;xral S\:eetner basid low (;:alc;ﬁe ::luff::s.d .
: - 3 aking under vacuum for understanding the doug
7. | T o e T o W @ forg vt ¥ afsw ek
8. | oY goee Y e R w1 Rew 8. |Development of a nutritional product using ghee
residue
0. | T WS Wiel Ud FHWHRA Wl & BT -9 | [ | Analysis of trans-fat consumption due to fast food
@ ST 1 fer ff= wre g sjwersit % joints and processed foods. (Comparative study of
ST fafT B wert 91 geroTs SR various food options available at different fast
10. | wiftr wETeE O food chains).
. 10. |Reverse Logistics
1. | TR el W e 11. |Self Heating Food Plate
12. | fag=ien, @, eed anfe ¥ 789 wreaye viag o7 | |12.  |Development of new healthy extruded Snacks
fRwmm made with ingredients like Quinoa, Kale, Flax etc.
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s wRAte=t (2014—16 39) @ gA

List of B. Tech Projects (2014-16 Batch)

~NIFTEM

e - e T

List of internally funded Faculty Research project

5.4.

ufRareeT &1 e S. No.

Title of the Project

1 | T el T @ O 9 Sast o fem || 1
3R v fafPeady yET &1 e ia

2 HH SUANT a1t oI 3N goR B U 9
ferareiar @l @ e

Development of food products fortified with
cereal grasses and evaluation of their
Therapeutic Characteristics

3 | %A @ WG a6 $H AR G6r B UEwn || 3

Development of Functional food using
underutilized Cereals & Millets.

Effect of Micro fluidization on the quality of

T ISP TYgEIZoN BT F41q fruit flavoured and low-fat yoghurt.
4 faeelt ok sug & &5 ¥ Sue™ e W 4 Studies on quality and effect of frying on the
A 9/ T Ao Y TTaeT R g & constituents of street fried foods available in

YHIG &1 Heqgd

and around Delhi

H TUIey g & SR o1 o9 & F qeie |

m.. gAY &1 Wi S.No Title of the Project
13. azﬁ sfdret (T g o gﬁ‘z aFn\‘:ffJ % gwME W | |13, | Extraction of pigment using agriculture waste(spent
Ve A REARINGY B Boax Bed (BIY aw grain) by culturing red moldmonascuspurpureus.
farva) goiet o1 Fredor (Solid state fermentation)
14, | GRESS WHFER ) <o vE AR 14. gﬁysgning and Fabrication of Super heated steam
15. | a@® warel @ fwfor @ fg SR & e @ o1 31| (15, |Use of Sorghum Flour Blends for making bakery
CLin products
16, i auRe R GorgAl S aPRYE Saed 16. |Commercial production of enzymes from organic
wastes
17. | M@ e /ot e w1 geimor 17. |Fortification of wheat flour/dehydrated rice
18. | Reifes & swme & fiwa fex ge ool & fafo 18. |Preparation of Prickly Pear fruit Jelly using
Gelatin
1. | wifiret v Rerfs s A dRel W 9% @ F| 19 [ Fortification and Anal
o ysis of shelf stable spices
S ¥ Wil Tw TREE A T @ focusing on preventing mineral and vitamin
A T ST faeieT deficient ailments.
20. | WG o 9o H Han arel Afey 20. |Natural Sweetner based low calorie muffins.
gy facalfta W™ sgaur aRawsraf )

L | TRawr 1 Mds RIS ¥ AP o9 2 qrel gl
BRATT &N U4 FH SUART a7 FEFT @ B9l BT | 33.90 T B0 R e s
wCR B I WY, TR 0F I Jeuae
% oy o1 e qeiee iR sEHe |
AN SR & B G qh-dl Heed T o 3390 FE TR s fFEr ST
Je v e AT

3. | GO W A 9 aqeares § aoifde ufokg ok 31.00 T TI IR,
T 9 Afs WM W) i % W9 6 989 | g fawen

4. | ST B U A T e St B e R e 27.00 TG W LEER ) IR )
fefcaaitg o =1 qeuiwa

5. | o ® =M W g TR 1 ERa fearlie e weRi | 4187 g v TSl (SIeHd)

EEags)

R 3R @ ST Tt J AT B SEIa R T | 4200 oG TR | SICEE) (RO RI0T AT
T 3 ford TgETET ¥ R MeEiRts Fea swk @

et weahT & siala)

fAawm

AR IR TRIOT FEH! F=T 7 TSAGA(IT B Y R B,
T+ 3 ford wEAvRifaT @ R Memifts e sast o

5500 oE O | AGUICEHR

fIrew & @rer TRIOT VEFTIIIT B ST

875 IS WYY | ANEUNAR

List of Externally Funded Faculty Research Projects

Sr.No.| Title of project Cost of project | Funding agency

1. | Development, evaluation and optimization of the Rs.33.90 lacs Haryana KisanAyog
technologies for the improved postharvest storage,
processing and value addition of major and under
utilized horticulture crops of Haryana.

2. | Capacity building for Post Harvesting Rs.33.90 lacs Haryana Kisan Ayog
Technology Management and Value Additien of
Horticulture produce

3. | Antibiotic resistance in lactobacilli of food and Rs.31.00 lacs ICMR, New Delhi
faecal origin & detection of genes influence of
stress and horizontal transfer.

4, | Development of food products fortified with Rs. 27.00 Lacs | SERB(DST)
cereal grasses and evaluation of their Therapeutic
Characteristics

5. | Evaluation of green functional foods fortified with Rs. 41.87 lacs SERB{DST)
cereal grasses in reducing risk of metabolic syndrome

6. | Development of riboflavin enriched probiotic Rs. 42.00Lacs DST (under
fermented product to mitigate riboflavin deficiency Indo-South Africa
in India and South African children Bilateral cooperation)

7. | Development of riboflavin enriched probiotic Rs. 55.00Lacs ICAR
fermented product to mitigate riboflavin deficiency
in India and South African children

8. | Setting up of fod testing laboratory at NIFTEM Rs. 8.75 Crores | ICAR
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Ry v AR v Aie @ LIST OF PROJECTS UNDER NIFTEM STUDENTS
Fwta uRaterral & g INNOVATION FUND SCHEME
&4 LGl S.No Title
1. Aq—Fu9 B IAET T T AURTE # gugnr wr|| 1. [Study of utilization of waste potato for the
aﬁmi?;rqéq v H_El_'r‘»z o production of Bio-fuel NIFTEM Waste management
2. |Sugarcane Juice with no preservative
2. | - T 3. |Vacuum assisted Solar dryer.
3. | fafa amea WX grR 4. |Hurdle approach for preserving traditional green
gRe! AR SNavR Tt & T X farex S 3 natural preservatives and natural antimicrobial
e agentsin a blister pack.
5. |To develop Micro-encapsulated Antioxidant Fish
5. |SlfeiSc MRS s ABel HHIa HT e Masala which will preserve nutritional value of
FEN O o & IR A8t @ U9V o $I ¥ Fish while frying;
T 6. |To design and fabricate: Linus low cost domestic
8. | W S o) For eia®s 9 vae ud fafwior FEALEEDr
. 7 |Development of label-free electrochemical
7. |Riw olfewrgs A1 a@dl B VAT FF Wed I bicsensor using ZnO nanowires for food &amp;
g mmfe TN w1 RN, e, = drug application as a food borne pathogen sensor
ST SraTe] HER 47 I R BT fAw F| or a gas Sensor.
8. |am ok ¥ W FeEIRE SfEE B T B W D 8 |Physicchemical and antimicrobial properties of
M A AT R ¢ ART—RmEte e Nano Chitosan coatings incorporated with
o Elacocarpusganitrus leaf extracts on mango and
TR apple
g. |ga™ & R ae-e @ T ¥ Goll U4 Wi %1 | 9 |Dehydration of fruits and vegetables using

EEGIETul

different drying techniques

10.

ATHIET AR T ol STl o1 fadra

10 |Development of Alcohol based dried fruit product

1.

Qe SWEl 3 g 79 S0 9 wgfas SoR |
AR g5 SiiSexr B &1 o

11

Formulation of antimicrobial and antioxidant
spray for food products from low cost natural
extracts,

a1 (o 3 sy e

& e fefiEt w1 AR
& wiumai &1 Ao

% Standardization of Recipes
+ Validation of processes

% faff=r oaRe @mr swRl @ iffSaes ST @ 7 ¢ Development of equipment for commercial production
IGHROI BT AT |

3]

wifEwEs e (fAwR, @ swr wew, e §e)
G (o)

QR (HERTS)

wisd! (o)

T wieg (e, 9, fAER)

A4 (Yo, fRara)

F HA (GRaw 9771, o)

e (SR AIRa), PRI (@)

wedel (Hqul ARa), F97 (@ ies, aferg)
ol (@)

e ([ERA, IS

for the various traditional food products

Sattu fortified (Bihar, Eastern UP, West Bengal);
Khakhra (Gujarat);

PuranPoli (Maharashtra);

Khandvi (Gujarat);

BoondiLaddoo (Rajasthan, UP, Bihar);
Kabab{Punjab, Himachal);

Prawn Curry (West Bengal and Assam);

Chila (North India); Gustava (Kashmir);
Kajukatli (Pan India); Vada (Karnataka, Tamil Nadu),
Khaja (Bihar),

Ghewar (Haryana, Rajasthan)

e
» U UdT B wigd a1 T el SR wWigho fe i

(e SIS AT ) T 8)

1. 7 A_T FHA aret AR B el ¥ AR B
ford uwy, faeay IERA STdgs A FHIfeY
T S T HEeyur |

¢ faamrel= amdeq

. B ¥porev |

. URuga Miga & Uit 3 Fsador a7 97|

. UER @Ig 79 & 7EA

. T S[H BT HET

B GEEIEEIR I

. Wi @ e giiRaa o 3 R =iy
mﬁww$wwmaﬁww

I

—

;N AW N

Patents:
» One patent has been filed and accepted

1.

Co-precipitation synthesis of economical,
layered silver- iron oxides nano
composites for rapid killing of bacterial
pathogens”

» 6 Patent applications filed and under
process

i S G

Domestic Refrigerator.

Water extractor from mature coconut.
Ghewar batter preparation machine.
Preservation of Sugarcane juice
Boondi making Machine

Design & fabrication of low cost meat
storage structure for local vendors to
ensure quality meat.

Smt. Harsimrat Kaur Badal, Hon'ble Minister, FP1, GOI, watching new equipment at NIFTEM Stall during World Food India
At PR PR TR, wio A, TEIRTE, ARG WRER SequERTE W frY i ue ysidfa susel @ <Ed §e
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az. fredw wwrl @ faeed ot

Dr. Makdri &ngh, Assistant Professar, NIFTEM participation in APD Training

Course In Thipel, China {ROC)

F.4. W & A 2 & W %R ¥ Iy ¥R o1 9gRw
01 | S gy i, s 2 ¥ @ 3N, 2016 qﬁmﬁquﬁm
Aftede HbER WHITH U§ WE ST # 9EF
H IurT N P
T & g TEER
oz | <t W Riw TRUE, 99 | 3 ¥ 7 JECAY, 2016 W [T TEe o
e droew (ermeaiie) (TreaTHTE) W ThEt
TR UIgaed : TEdies
- Hit wrE SET # Wy e
M F forg urggeH
03 | Sl FeT 99, iR st | 11 &l 12 5F 2017 FRYIEINEY 3N IS
THIRRE Wbey AR 13 &R 18 o[, 2017 TR ¥ AT o
04 | FOil0 GH. e, I TEEE, | 10—14 A, 2017 Tawafeemea & |m™
05 | o THIE, 4 9 17 Rwav, 2017 e # TREEre
& barrd whafas™ oY 10 faadm i
g # e o
os | Sf dP. A, Ly 2329 R, 2017 4 & TE ¥ gEiine
THIRGE W U RRE—=Afhfthe FIET e
T T TIE WA B AAET
T AT 3 B g
or | =i fasig f=n, <o sreE | 21 EET 2017 9§ Sl gRI Aot
TEiftive WdwR o E TEER, 2017 oRaeFT % fore sarmes
= : :
08 | i AR ST ™ 14 ¥ 17 7EAR, 217 ofrm | wHaT—2017 |

Or R mm.mnﬁmnmﬂ
participation in Asla Pacific Drying conference at Wund, China.

117/

INIFTEM

SNo. | Name of Faculty

Country vistted | Perlod of visit Purpose of Visit

o Dr. Ankur Ojha, Sri Lanka 2th-6th August, 2016 Asian food and
Assistant Professor Agribusiness Conference:
Innovations fer enhancing
the productivity and
sustainability of enterprises
in Agribusiness &
Food Industry
02 | Dr. Rekhi Singh Taipei, China 3th-7th Octaber, 2016 APO Training Course on
Assistant Professor (ROC) Food Safety Management
Systems (FEMS): Advanced
Course for SMEs in the
Agrifood Industry
03 | Dr Kalyan Das, Singapore & 11th & 12th June, 2017 | To attend INGSA and
Associgte Professor Malaysia & Commonwealth
13th & 16th June, 2017 | Conference
04 | Mrs. 5. Thanga Lakshind, | West Lafayette, | July 10-14, 2017 Student Exchange
Assistant Professor Indiana, USA Programme to
Purdue University
05 | DrVijay Kumar, Coimbra, 4th-17th To attend 10 days
Assistant Professor Portugal September, 2017 summer school on
Computational Biology.
05 | Dr P.K. Nema, China 23th-29th September, To deliver keynete speech
Associate Professor 2017 and chair technical session
& HoD in Asia Pacific Drying
conference at Wind, China.
07 | Dr Vijendra Mishra, South Africa 21st October, 2017 Collaborative Research
Associate Professor to Project funded by D5T
and Dean {SW) 5th November, 2017
03 | Dr Ashutosh Upadhyaya, | Vietnam 14th-17th November, To attend Asfan Food
Professor and Dean 2017 Conference-2017
(Academic)

22 Ashatesh UUssdhyrya, Protess” and Dean (Academic) [ '¥jendes Satrn with tesrn of oellabsrlies driag s vl s
prejact funded by DST, Gove of Indis.

participation in Aslan Food Conference-2017 in Vietnam  $tellenbosch University South Afrie under collaborative
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TBREl, FeHaEs, e 7 fagax 2017

THYS! TR TR 9RNS &1 {5 S 9 RS ] 1 59
T THETS! 2017 TEIEA & 11 i HEHLOT T | THUST BT
99 ¥ 10 sEEn A= 3 @ sy, smislg
Y WHAM 3R oY @ RSN o 988 9% v |
TEUS! 2017 W 9dR 9rfieR &g =gt 9 e,
WuTHg, fAoiNE, UoE & Arer—a ST e o fafesT
&t & 220 § wifte wiafafRat @ Sufterfer 1 el < |

w1 T 9 TR Wid B e TS 39 TERIE 3§
A foram |

TS P SqEIET ARG WeR @ $ AR fFam wwmr
S HRIT SRy s geiers waren = fEmr |

L] [ -1

1

Left to Right: Mr. 5anjay Prasad, 1AS, Principal Secretary, Department of Agriculture, Government of Gujarat, Shrl. Mohammed

FAD Ahmedabad, dated 7thSep 2017

FAD is a flagship event of ASSOCHAM Gujarat Council.
This year FAD 2017 is the 11th edition of ASSOCHAM.
The earlier 10 serles of FAD was a grand success with
participation from wvarious country partners,
delegation from International business community &
state partners. FAD 2017, also witnessed presence of
more than 220 delegates from different sectors of
Industries alengwith participation of other states like
Telangana, Meghalaya, Mizoram, Punjab as partner for
the summit.

NIFTEM participated in the Event by setting up a 9 sqm
stall.
The session was inaugurated by Guest of Honour, Shri.

Parshottam Rupala, Honble Minister of State,
Agriculture and Farmers Welfare, Government of India

g—

Shahid, IAS, Managing Director, Gujarat Agro Industries Corporation Ltd & Commissioner of Fisherles, Govt. of Gujarat, Shri.
Parshottam Rupala, Hon’ble Minister of State for Agriculture B Farmers Welfare, Govt. of India Shri, Bhaven Mehta, Director, Kunverji
Group, Dr. N.C. Patel ¥ice Chancellor, Anand Agricultural University, Ms. Bhagyesh Sonejl, Chairperson - ASSCCHAM Gujarat Council,

Dr. C. Vasudevappa, Vice Chancellor, NIFTEM.

AN A T : A7 Aoy, AV, W HiE, G R TR R, A dtee ifes, A, W P, e e e

TTNREE ffts @ wwwEe , o weerR, S
Frww, gavweh g9, #f. = iﬁ.mgfl[,
gy, frs |

WATET, AHET A fe wemmer S, 9w aweEr, At WA A
qauk, s i RreReom, g aedw , S, QI e uRee, o, ). argdawn,

9

e & Ferafar St ¥ agRET <1 F e %1 T[EreRT
iR W W @ OeE g9 & 9N 9 B | Em
T A SR GTel GRET R A1 BI | S Fal b aRa
# fdae "R W wiawedt T & fag 33w gen &
feorg denfiadt = sle fafte <ot @ SeEwll @t =
@ YT B | AT WY B IR SR W, $aBe A
SR &= A1RIaH 9%l Aind AR &5 W) 91 &1 | =i
79 &3 ¥ P fawa ik fw ave 9eeT & 7 & O
4 & fog gar O aiendf a7 <@ & sus an A W
TIF®R o | S81 59 &7 ® WO gord & a1 & qam |

Dr. C. Vasudevappa, Vice Cancellor, NIFTEM  Shri.

<1 . arRawn, gaafy, ey

Dr. C. Vasudevappa, Vice Chancellor, NIFTEM talked
about the quality of agro product and allied sectors of
food processing. He spoke on the technological front
and food safety. He said that India to become globally
competitor we need to bring in technolegy for food
safety and take examples from different countries to
become globally competitive. During his speech he
speke on various sector like marine, Poultry meat and
other perishable items. He also briefed about skill
development in this sector and how the young
generation is becoming competitive to meet Industry
demands. He also spoke about employment
generation in this sector.

o iy
:| i i

Parshottam Rupala, Hon’ble Minister of State for
addressing fathering at FAD Summit, Agriculture & Farmers Welfare, Govt. of India, visiting
Ahmedabad. NIFTEM Stall during the Summit.

FeHaEs § UHUE WHieH @ eI & §Y W @ ARM FIRY & WA %1 Sgeils e g7 WRd

e @ g @ feam seam w5 aeh s gomicw

Wl |
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Y, T, TEpT. TW TR 2017, AT (FTea)
(oe—08 ITE, 2017)

AGTS ¥ 08 ¥ 08 FICAY, 217 T AT ame, S,
e, T YR B o W ¥ 3 s Ry
aftredz Midav 3 S s ReTr © ass yaEs
it e R = fireen fem |

T8 IR T W 2 Ry v T g v st
3 IV F IR R TR G A iR e d
o 3 v R, i =7 Rf Qv vimer wites i & v
WTA!, TR AR, #fer fFafardt SR A g
o T g Wy e, e s e el = e
@ W o B AR H 9w @ wrr e 3 ode w
wof = o w9 | W wrie ¥ pit oy @, A,
A v RRE swht & Skt w1 e R i
Dedme!, W seer, Rivg guswil v 519, e
WRRT, gk, T 4 daEarEh, ol
TNy, T¥eaw, Wfén Ae avew, fRiw awer
qarA A, it SR, A 9T afi ' v
ST &= % W wean 3 wed el fRwa fomn |

3 !U

Agrovet

FOOD; AGRI; POULTRY; DAIRY FEST 2017, Lucimow
(Ind\n) (04-08 Octobar, 2017)

Dr. Anurag Singh, Assistant Professor and sr. Shiva
Singh, Assistant Manager, Skdll Development Division
have attended 6th Edition of FODD; AGRI; POULTRY;
DAIRY FEST 2017 held at, Lucknow, from October 06-
08, 2017.

It wai an Intemational Agriculture Bivibition with an
aim to creats a distinct platforn Tor the Indlan
Agricultural zocfelty. Thiz served a2 a forum where
compatible Organtzations, Govemment officlals,
Policy Makers and Media Groups not anly from acoss
india but also from abroad came together tb have a
dialogue with the fammers & other stakeholders and
discuss the ways to promote egri-industry, Thix event
showcased products from Agriculture & Forestry, dadry,
poulay and Miscellansous industries. There were a
large no. of exhibftors based on Agriculture,
Hordeulture, Agriculiral Machinery, Agriculture
inputs, Seeds, Fertilizers, Pesticidet, Agro Chernicals,
Irrigation Ecuipments & Machinery, Agro Processing,
Agro-Biotechnology, Cold Chain Technology, Foly
houses, Greenhouses, Shedding Nets Equipmenmts,
Banls & Financlal Institutions, Livestock Farmming,
poultry product, Dalry Product and food product.

wqd agle (AT 1, R we, ke
{15—18 FaRAY, 2017)
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4th Vibrant India, 2017 in DIlH Haat, Del
(13-15 October, 2017)

Three days event was held 13-15 Octaber, 2017 at Dilli
Hant, Pibampura, New Delhi. This event showcassd
products, Services and equipment melated to Food
Praducts, Food Proceming & Packaging Sector
Refrigeratian Sactor, related technologies & Servioes
etc in the food and beverages industry.

National Institute af Foad Technalagy,
Entrepreneurship & Janagement (NIFTEM), has
participated in 4th Yibrant India - 2017 and Meri DilLi
Usay from 13-15 Octwober, 2017 at DRI Haay,
Pitampura, New Dellv,

NIFTEM MOFP1, GOVT OF INDIA
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9th AgroVislon- 2017
10th to 13th Novernber 2017 at Nagpur, india.

The show wat inaugurated by Hon'bla Vice President of
Indin Shri Venkafah Naidu, in the presence of eminent
dignitaries, Hon’ble Chief Minister, (GoM) Shrl
Devendra Fadnavis, Shrl Nitin Gadiari J, Hen'ble
Minister for Road Transport B Highways, Shipping and
Whater Resources, River Development & Ganga
Rejuvenation, Gol, who fs also tha Chief Patram of
Agrovisian; and Minister of Agriculture (Maharashira),
Miniater of AMmal Hisbandry (Maharathira), Minfster
of WaterResources (Maharashtra) & Mindster of Power
(Maharashtra).

Agrovision also had the gracious presencs of Hon'ble
Minister of State (IC) for Ayush, Gal, Shri. Shripad Yesso
Naflt, Howble Minlster of State for Home Affairs, Gol,
Shrl. Hansraj Ahir, Mindster of Agriculture from Haryana
& Madhya Pradesh, other senlor industry leaders &
policy-makets from the Union B State Govts. They even

participated and shared their industry insights in
vaHous agro Tocussed discisatons.

[\ e
“ T
1
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Shri Venkatah Naidu, Hon'bla Vice President of India insugurated $th Agrovision 20117 by Lamp Lighting
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RURAL ENTREPRENEURSHIP & INNOWATION
Convention & Exhibition
10 November 2017; PFHD House, New Deihi

Innovation Committee of PHD Chamber organtzed a
Raral Entrepreneurshp & Innovation Convention rnd
Exhbidon on 10 November 2017 at PHD House, New
Delhi. The event was supported by Startup indla.

National Institute of Food Technology

Entreprensurship and Management (NIFTEM) was the
title sparsor for the event.

The objective of the corvention and exdribition wat Lo
create a platfonm for sl youth o comect with
dornain expeits tw equip them with the skills and
axperienc® to operate their own enterprises
succemsfully and steer villages to the path of
development. In the inaugural address Mr. Anil Khaitan,
President, PHD Chamber urged the government to
create an eco-system to pramote rural
entreprensurship and innovation with sufficlent
financisl and digital Uteracy for rural populsce o
arrest ard restrict the rural migration into cities and
metot. He asterted that instead of recklemsly
rrdculadng and asserting for working capftal ks well as
tei™h loan for perspective rural entreprensurs, the
focus should be on Tinancial and digitel iteracy a3
gullible rural entrepreneur camnot manage his term
loan on his own to start of his or her ventires,

Il Rural Technology aCmam
waroneriig s Masaghmeat wabssssl Imsiltute 8} Food Technalogy Enteepransurship and Management I
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fith Indan Fiaherias and Aquacultrs Forum
(11th IFAF) Convantion & Exhibition
215t to 24th Novesnber 2017; Kochi

The 11thl IFAF was a held from 21st to 24th Newernber
2017 ax Kochl, which was an exhibition & intsmational
Conferance with tha fooml thema, “Foabtering
Innewvations In Fisherles and Aquactitre - Focs on
Sustainability and Safety” &k Hotal Ls Meridien, Kochi
during 21-24 Novamnber, 2017. Being held =t Kachf,
India, the show hghlighted the scope whene the indlan
aquaculuaral sector can acitieve new height of success.

The showwas inaugurated by Hon'bile Vice Presfdent of
india Shri Venkalsh Naidu, in prasmnce of Hon'ble
Goverror of Kerala Shef Justice (Retd.) P Sathastvarn,
Smt. J. Mergdamty Amma, Hon'ble Minfster for
Fisherles, Harbour Enginesring and Cazharw Industry,
Gowt. of Keraln.

Thara were sppre. 70 sponnyx aomes indisiry, Govt
sector & academin. Maore than 50 exhibitors were there
from premiers orgunimtions ICAR (CIFRI, CIBA, CIFA)
wir. MPEDA, NIFTEM MANAGE, NABARD, KSIDC, FSSAl,
Sea Food Amsaciation, Spices Board ete
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naLguralion of 5th Intamational AgriHort! Tach

ﬁNIFTEM

5th Intermational AgriHort! Taech, Utiar Pradesh,
Lucimow! 2th to 14th Decesnber 2017

The S5th intermatfonal Agriford Tech, Uttar Pradesh,
Ludnow was b 3 day event being held from 12th
14th Dacember 27 st Lucknow waa an sxirbhition &
intermational Conference with Focus on Sustainabdlity
o develop the fammer seif-sufficient & emnphasihs en
doubling thelirincoma.

Tha show wma Inujurated by Hon'ble Agricilturs
Nimiszer of Bihar Shri Prem Kumar, in presence of Sh.
Anil Khaftan Preddent PHD Chamber alorg with ather
digmiarins on tha dice.

MNABARD & Govt. of Uitar Pradesh sponmed &
sipportad the event very well also there wene about
mere than 100 eschibitons acrom industry, Gewt sector
B acndemia which included INDIAN GIL CORPORATION
LTD., AGRI PLAST, NECC, DEPARTMENT OF
HORTICULTURE GOVT. OF UTTARPRADESH, VH GROUR
UPSIDE, UDYOG BANDHU, PCRA, FARAG, ASLL. MOTHER
DAIRY et

Algo Purtner country was Japan wiich has his ong

Hanger displaying various technologies & innovations
for the farmer.

| mdhﬂawmmﬂi“r
NIFTEM s sverdoc ss Best Stall
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WORLD FOOD INDIA 2017 AT NEW DELHI
{3-5 November, 2017)

“World Food India 2017” India’s largest international
event in food processing and allied sectors organized
by Ministry of Food Processing Industries, Government
of India was held in New Delhi for three days during 03-
05 November, 2017.

World Food India 2017 provided a platform to explore
Indian market across the value chain in food processing
and food retail. The idea was to bring together global &
Indian leaders across the food value chain and
Showcase the strengths of India in the Food processing
& allied sectors; Connect domestic and internaticnal
businesses for possible partnerships and Facilitate
collaboration, investment flow and encourage sourcing
from India. It also contributed to doubling farmers’
income by providing a platform for linking farm to
firms.

World Food India was inaugurated by Hon’ble Prime
Minister of India Shri Narendra Medi on 3rd November
at VigvanBhavan. Mr SerzhSargsyan, President of
Armenia and Mr Maris Kucinskis, Hon'ble Prime Minister
of Latvia were also present at the Inaugural Session.

World Food India 2017 proved to be the platform where
the Government of India and all the States of India
together showcased the progressive policy framework
and ease of doing business in India. World Food India
2017 is the culmination of efforts made over the past
16 months to reach out to domestic and international
stakeholders. The Ministry of Food Processing
Industries reached out to over 20 countries and all
States of India through roadshows, meetings, video-
conferences and extensive usage of Social media,
blogs, targeted and select advertising at select
airports, in-flight magazines and select hoardings etc.

Almost 1 lakh stakeholders were reached - global and
domestic, across large, small and medium scale as well
as Institutes, progressive farmers and Universities. The
roadshows proved to be effective in garnering
participation not only of industries but also at
Intemational Ministerial level. Social media including
Twitter, Facebook, digital medium like emailerswere
used to intensify the outreach. The World food India
website was updated dynamically with not just Event
information but also sector information to attract
more visits to the websites.

Shrl Ramnath Kovind, Hon’ble President of India during
Valedictory session of World Food India, stated that
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concepts that were once part of India’s heritage such
as Ayurveda and Yoga have once again come back in
vogue. The President however pointed out that Food is
not just culture, it is also commerce. Hon’ble President
further said *India’s food consumption is currently
valued at US $370 billion. It is expected to reach $1
trillion by 2025, in less than a decade. There are
opportunities across the entire food value chain in
India - including post-harvest facilities, logistics, cold
chains, and manufacturing. It is a sector with a large
business appetite and the food industry can be a huge
employer.”

Investor Portal ‘NiveshBandhu’ - a new portal has been
launched by the Ministry of Food Processing Industries
for assisting investors in making informed decision.
Information available on the portal includes,
information on the sub sector opportunities,
production, infrastructure and incentives offered by
states, regulatory environment in India, and much
more.

The platform offers a first of its kind, district level
resource tool to guide investment decisions. The tool is
the gateway for district level geo tagged production
data. It has also information on food processing units
and infrastructure.

Besides, the portal has a B2B TRADE platform to
connect suppliers of raw materials and finished food
products with the potential buyers.

Smt. Harsimrat Kaur Badal, Hon'ble Minister, FPI, GO, visiting World Food India alongwith Vice Chancellor, NIFTEM
AT ST DR q157, Hio F), YIRS, RT GO U8 godtd, Feed 3w 3w ' aRa # 39 S g8
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34. VILLAGE ADOPTION PROGRAMME (VAP)
{NIFTEM's Humble Initiative Towards

Mation Building)
Viliage Adoption Programme Carried
out 2016-17 (VAP -11 & 12)
NIFTEM in its own humble way initiated a unique Nation
building initiative "Yillage Adoption Programme” which
has been conceptualized for linking rural entrepreneurs
and farmers to the mainstream economy and is being
implemented since 2012.
In this programme students of B.Tech. {Food Technology
& Management), M.Tech. and MBA are divided into
groups of 10 to 12 students under the guidance of
Faculty (Mentor) and adopt a village and nurse for about
2-3 years for prometing food processing and rural
entrepreneurship. The groups go and stay in the village
twice a year for about 6-10 days i.e. once in each
semester.
This is a two way learning process where villagers gain
scientific and technical knowledge through students
who promote future possibilities of food processing
among them and in turn students obtain firsthand
experience of Indian rural scenaric and understand
traditional agro-food processing technologies adopted
by villagers. The programme also aims to provide
opportunities to farmers for harnessing the benefits of
advances in India’s Food Processing Sector and guiding
them undertake entrepreneurial ventures.
So far Team NIFTEM has made interventions in about 80
villages across 21 states of the country. Eleventh and
Twelfth VAP visits were accomplished (14-19th
November 2016 and 29th March to 3rd April 2017,
respectively} with 31 teams covering 31 villages in 10
states of the country viz. Andhra Pradesh, Bihar,
Haryana, Kerala, Madhya Pradesh, Maharashtra, Delhi,
Punjab, Rajasthan, and Uttarakhand. NIFTEM owing to
its contribution in rural sector also got associated as
Partner institution in prestigious Rashtrapati Bhawan's
Smart Model Village Project (Smart Gram Project} for
imparting skill and entrepreneurship training in food
processing sector and made interventions in five Smart
Gram villages in Gurugram and Mewat district of
Haryana. The details of villages are presented in the
Table-1 below. Apart from this NIFTEM also organized
Refresher Session on VAP & Extension activities at
NIFTEM in association with IARI, New Delhi. A First Aid
Medical training camp was also organized in NIFTEM for
preliminary training to the students and mentors on

wrIfe U= B U@ W TS Afewme witer fifar &
o 3T féar T |
e & & A Aol & ded suus Tl o e
YHERIY YRR3R g Safdar e, safaal & fol
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@ Faifa figd S 1 Refa

medical emergencies,

Team NIFTEM under VAP covered wide range of activities
such as Food processing promotional initiative,
Entrepreneurship development, Preparation of project
reporis for entrepreneurs, Develeping market linkages
and helping villagers for FSSAI registration, Cataloguing
of traditional knowledge, Make in India initiative
through VAP, Infrastructure development at villages,
Swachh Bharat Abiyan through VAP, Initiatives on
promotion of Renewable energy utilization, Opening of
NIFTEM gyan kendras (village library) etc.

Location of VAP Teams under village adoption
programme (VAP-11 and YAP-12)

F T BT TH i 5. | Name of Name of the STATE
& | TAEam | & e R/ Ll No. | the Village | Village Block and
forat Sub Distriet/District
1. | TNE T T TR i W 1. Earandera East Godavari ANDHRA PRADESH
m m uram

:: 21 gjm AU g 2. | Alawalpur :::::i Gaurichack/ | BIHAR
4. | BRERE AL, At faar 3. | ChhotiLadha | Keoti/Darbhanga | BIHAR
5. | S el R 4. | Harihapur Hajipur, Vaishali BIHAR
6. | FRr R / et sRarom 5. | Daulha Gurugram HARYANA
7. | o aw sRarm 6. | Chiaro Nissing/ Karnal HARYANA
B. | 3TeligR T R 7. | Rojka Meo Mewat HARYANA
9. | 9HIRT dieT, FRATA i 8. | Alpur Gurugram HARYANA
10, | ATTRT WA fFread /s gRamm 9. | Bastara Gharaunda, Karnal | HARYANA
11. | WreaT <1 /A gRamm 10. | Mejra Roran | Nilokheri/Karmal | HARYANA
12, | YR et gRam 11. | Patla Rai/Sonipat HARYANA
13. | vao@E w1 | fRER sRamT 12, | Manoli Sonepat HARYANA
14, | s ¥, AFa R 13. | Rawalwaas Kala| Hisar HARYANA
16. | BREERY T e 14. | Aterna Rai, Sonepat HARYANA
16, | TR T R 15. | Harchandpur | Gurugram HARYANA
e = N — 16, | Tajnagar Gurugram HARYANA
12, | e PR, weTel R 17. Chapra Khera Kz.arrfal HARYANA

F 18. | Dabri Nissing, Karnal HARYANA
19, | ST diE=T FHY, FA g

19. | Garhi Birbal | Indri, Karnal HARYANA

20. | BREGR @rere | R /A ERarm 20. | Habitpur Khalsa| Nilokheri/Kamnal | HARYANA
21. | Herarel qarIre sl 21. | Manathavady |Wayanad KERALA
22, | RyfRar et AL 22. | Simartya Seoni MADHYA PRADESH
2. | el e | eEAETR TR 23. | Pimpri Gawli | Ahamednagar MAHARASHTRA
24. | Peria TABIG % faeehl 24. | Mitraon Najafgarh NEW DELHI
25, | TATH it/ qRTER o 25. | Tarmala Lambi / Muktsar PUNJAB
26. | FETATEET Fid=r i 26. | Mansakalan Bathinda PUNJAB
27. | & HaE R U 27. | Behniwal Sardulgarh PUNJAB
28. | AR HER AR i 28. | Karmoda Sawai Madhopur RAJASTHAN
20, | W e TSR 29. | Bhavi Jodhpur RAJASTHAN
a1, | T Ay g / o — 31. | Rani Pokhari | Doiwala /Dehradun | UTTARAKHAND
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Glimpaes of Sallent VAP activities
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YRvm, Suafeayi ¢ ysdM: Results, Achievements and Recognition: + dRwe SE-110 S?larStreet lights-110

34 WEl ¥ dfEd 10 SN & SRA AIUG WS A During the last 12 visits in the respective 34 villages, the AR -2 E}:ﬂas P:M’; _—

e / arfior wR W FrefoRea seqeial &7 Gbeargde VAP groups have successfully documented and executed * OISO RITIT-25 (569 TRTS) ibrary set up-24 ( }

ST T 3N FHTO T | with following interventions at farmer / villager level: o FuR 3 aREeET RuE—138 ?ﬂ;tsﬁjpoﬂ:areg::d;m
. . . » X . I'VEy =

o el ¥ iR buell/ N SRl ® IR W T ° Based upon the surplus of crops/agricultural warfora fdl T aroi wdwor-113 Awareness Campaign-600

T ® 918 Bl 4 Gieorl ® HeE BT AR, e
w85 ¥ g swrl @ v v B e
P T9EAT UF 87 76T ool %1 §UEv iR Irifae @i
anfe |

L LJ " L - » L4 L LJ LJ L} -

=1 H eI FHEHIT B Seaay fobdl T

(i} B Y= yeE+

() T Td oy W&o aROeel ®Y ARA w B
ferd yrrfies YT, ARV, Heuge |

Hf WY &1 AT widl 3R 89 gRT AfRTT

frer Swes sl /weed AEd /Y e

THE gl Y SR B B AT |

(i) @@ vE&RU &9 (@E SFEN /%l /
wfesat /da Aoy Sl ) # Safian|

() fFami # @I wErar W e s & ford
PIR IS

|
(iif) STTES BY / FEBRI HEEe! / 991 afx & |
Tral WA BT A |
(tv) S a0 & HEREl @ S99 B AEwTdE
HRmoT |
IRURE GE Ira- fafer /| SvEer iR aRuRs
Aoy ugril @ 3 &t fafrt @1 e | .
grfior T & fo SInresar v dafe srien,
UH GPE V9§ Wl @y, daiead 94l ¢
difear manfR |
BT St (G ol aRareIg 3fe) B1 SR |
T4 TN TER

T faer Frfe—250

e e afdan—15

Tl & W ¥ IR feidoi—143
RR® A faferif &1 o500
wiamery fAmiv—220

il wie—27

HSH /AT Sfe—3a

IS R ¥ Haita sma—450
wHP MIRd AWarT—35
ST BT STST—912

fafga SefiEl =1 der—12s

fdm =1 & wRrw siEn @ @ =afw Wi
Terl-1548

T Sult / HR St agei
TTET—100

far—o0

commodities produced in the village, extent of food
processing interventions being done in these areas:

(i} Postharvest management

(il) Primary processing, storage, value addition to
undertake medium and small scale projects

Entrepreneurial interest of the farming community

and willingness to start a venture through individual

investment Producer Company/ coocperative

society/ self help group, etc.

(i} Amanged training on Entrepreneurship in food
processing sector (food grains / fruits / vegetables
/ Ready to Eat (RTE) Food Items.

(ii) Encouraged farmers to form Self help group

(iii) Arranged interactive session with Producer
Company/ cooperative society/banks etc.

(iv) Vocational trainings for uplifting Llivelihood
resources

Cataloguing of traditional food production practices/

food preservation/ traditional recipes of food

Awareness and educational programmes for village

people, hygiene and sanitation camps, health camps,

interactive sessions, video shows, etc

Utilization and promotion of renewable energy (solar

energy projects, etc)

Trainings on Post-harvest management of fruits and
vegetables, primary and secondary process of
agricultural produce scope and avenues in food processing
sector, rainwater harvesting and organic farming, etc.

Entrepreneur ship Development Programme -250
Product Development processes-15

Market Linkage through SHG -143
Cataloguing of Traditional Food Recipes -500
Toilets Constructed-220

Yenmi Compast-27

Roads/Drains etc-38

Social Issues related Programmes-450
Swachh Bharat Abhiyan-35

Lecture arranged-912

No. of entrepreneurs identified-125

Potential Entrepreneurs selected for training in Phase
II- 1546

Renewable Energy/Solar Energy initiatives
Lectures-100
Campaign-99

* SRl ATHAF—600

o TENTH frEl ® d—72

»  RERT HieH AT 1 aue—d04

o gRuRT gy el 1 aEeimR—217

Visit of Formers to Industry-72
Collection and traditional recipes-494
Documentation of traditional storages metHoD-217

Plantation Drive-65
© R "ﬁ'_ﬂ_s No. of success stories-73
*  HREE FEIYT o HS—73
. Projects Being Pursued:
oY aREE: ] 8

Certain projects (as mentioned below) have been
B YRR (SHET & <) fam T 8) M Ye #X jdentified for further follow-up as rural entrepreneurship
Tk J8Y1 i 13 W6l @ fAf=T Rrcil § @RI THEROT in food processing sector at different locations in the

& ¥ Arivr ST & ford oY warfera fFar s weT®:  adopted villages:

s AEGT Y T » Garlic paste making
o TR T T » Tomato processing unit
. am e — » Potato processing unit
. g TR 1] » DalryProcessing Unit
. T BT e = Vermi-compost farming technique
o o M Yo « Potato chips manufacturing units.
. N g » Technology for pickle making of cauliflower and carrot
] W@I I “. - « Onion Processing & Storage
EEE o » Mushroom Pickle & Processing
. L KA Rl « Wheat Processing
) ;Eﬁm « Soyaprocessing
m ) » JaggeryProduction & Paddy Processing
TS SR T AT W Evaluation and Course Correction:

L AR IR GE: R T VRS Based on such activities undertaken by a group, impact on
TE §YE g @ T RifafEl, el 9% 9 ¥WE T the village and presentations madbeytog thg Evalfuation
Teuis At & wer <Y 4 YRRl B R WX WS committee, the best five groups are given certificates of
5 wlg‘f Bl Ufd 95 15 3T afN 26 SN P71 WU U appreciation and an award every year on 15th August and
3R e qreBR W frar S | 26th January.

feq © 99 <cd® T8 BIABH Bl qﬁ' ﬁqa Agriculture Leadership Award to NIFTEM's Village
REPTR— Adoption Programme - Recognizing the efforts of Village

Adoption Programme, a unique programme towards
T Frir & s e Si®H 7 T T80 P F Natjon Building, NIFTEM was conferred upon with

AT BN AT W HR) g YA Y 0§ F Agriculture  Leadership Award-2015 in the area of
o ST B &9 ¥ TR TR B fod $fY g promoting rural entrepreneurship in rural sector.

YREBR 2015 ¥ FHIT febar 7T | Appreciation by Standing Parllamentary Committee on
3 W dus @ Wl 9ffa @ 23d7 R 4 Agricultureintheir 23rd Report -
vEa— The VAP Programme has been appreciated by the

Avht FRfHT 31 N R THE A R Gy gR1 e Parliamentary Con?mittee on Agn‘cu!ture. In t!1eir 23rd
T | S 234t RAYE F B T wad wRRy N g report, the Parl]amentary standlr!g Committee on
ERI U oI TE SEed @ o Y ) ware @ _Agnculture_appreaated_the efforts b_elngmadebyNIFI'EM

in popularizing the Village Adoption Programme and
W?ﬁ@?gﬁﬁﬁmﬁiww_ﬁ?ﬁ%ﬁﬂ%ﬁ recommended that more and more villages across the
aferes wrial Y s forar s, foraRt & et sk RenfieE country should be adopted under this Program so that

B U N & o e 99 | villages and students are mutually benefitted.




