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Former Honble President of India, Sh. Pranab
Mukherjee inaugurated the smart village adoption
programme of Rashtrapati Bhawan on July 2, 2016 in a
function organized at Rashtrapati Bhawan. In this
programme, five villages (four from Gurgaon district &
one from Mewat district) of Haryana have been
adopted by Rashtrapati Bhawan for transforming them
into smart villages. It is proposed to look at the
infrastructural improvement along with improvements
in education, health, environment & employment
situations in these villages. i.e. on the basis of success
of NIFTEM Village Adoption Programme, NIFTEM has
been invited to become a partner in this endeavor for
skill development & entrepreneurship in the area of
Food Proceszing.

35. RASHTRAPAT] BHAWAN SMART VILLAGE PROJECT

Former Hon'ble President of India, Sh. Pranab
Mukherjee inaugurated the Smart Gram Pilot Project of
Rashtrapati Bhawan on July 2, 2016 in a function
organized at Rashtrapati Bhawan. In this programme,
five villages (four from Gurgaon district & one from Nuh
district) of Haryana were adopted by
Rashtrapati Bhawan for transforming them inte smart
villages. It is proposed to look at the infrastructural
improvement along with improvements in education,
health, environment & employment situations in these
villages. On the basis of success of NIFTEM Village
Adoption Programme, NIFTEM had been invited to
become a partner in this endeavor for skill
development & entrepreneurship in the area of Food
Processing.

Hq:lllun of five vllhp: by NIFTEM fn Haryana under

the Rashtrapati Bhawan inftiative on Smart villages -

NIFTEM has adopted five villages as part of its Village
Adoption Programme; Dauhla, Harchandpur, Alipur and
Tajnagar in Gurugram district and Rozka Meo in Mewat
district; under the initiative of Rashtrapati Bhawan to
develop these adopted villages into smart villages.
The work in these villages began in August, 2016. Five
teams, each consisting of a faculty mentor and 15
students, have been formed for the five villages.

The aim of NIFTEM teams working in these five villages
is to map the resources in these villages, impart
appropriate skills to the youth in the villages and to
encourage them to set up food based micro-enterprises
for generating employment and income. In addition,
the teams will focus on such issues as alcoholism,
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“NIFTEM

Swachch Bharat Abhiyan, girl child education, soil
health card and adaoption of renewable energy based
power units.

These teams have so far held consultations with the
villagers, carried out door-to-door surveys, conducted
one-day awareness programme on food processing and
identified trainees for a five-day training programme
on food processing, which is going to be held during
October 5-8. 2016 at NIFTEM.

1. F'HE-\FEIT TO ADOPTED 'II'ILI.MEES Fl'.'l. FIVE DAYS

A visit was conducted in all the five wllages on 24th
September, 2016 to identify participants for 2nd stage
of training to be conducted at NIFTEM for five days
from 05th to 09th Oct2016. In addition, School
activities like motivational lectures, quiz
competitions, Swachh Bharat Abhiyaan, Good Hygiene
Practices (GHP) and Good Manufacturing Practices
(GMP), training to Anganwadi workers as an initiative
for improvement of Mid-Day Meal quality were
organized at all Rashtrapati Bhawan adopted villas

Z. FIVE DAYS SKILL & ENTREPREMEURSHIP
DEVELOPMENT TRAINING ON FOOD PROCESSING AT

NIFTEM CAMPUS {05th - 09th October 2016

Five days "Skill & Entrepreneurship Development
Training Program” for youth of four villages of Haryana
(Harchandpur, Rojka Meo, Taj Nagar, Dauhla) adopted
under Smart Gram Pilot Project of Rashtrapati Bhawan
was organized at NIFTEM Campus from 05th-09th
October 2016. Sixty five participants from these four
villages were given hands-on training on Food
Processing through classroom, lab work (practical)
and field visits.

3. FIVE DAYS TRAINING PROGRAMME FOR
WOMEN/GIRLS AT VILLAGES ADOPTED UNDER SMART
GRAM PILOT PROJECT OF RASHTRAPATI BHAWAN
DURING MNIFTEM VILLAGE ADOPTION PROGRAMME
{10th -16th NOVEMBER 2016)

Five days Training Programme on food processing for
women was conducted by NIFTEM at Harchandpur,
Tajnagar, Dhaula (Gurugram) & RojkaMeu (Mewat)
villages as a part of activities under Smart Gram Pilot
Project of Rashtrapati Bhawan. The training program
aimed at empowering economically disadvantaged
women through entrepreneurial skills and knowledge
in order to improve their socio-economic status and

quality of life.

The five days training program for women was
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inaugurated by Shri Manchar Lal, Honble Chied
Rinister, Haryana on 11th November 2016 by providing
training kits to women trainees in auspicious presence
of Vice Chancellor, NIFTEM. The training was
conducted at Smart Gram Trafnfng Centre in the
villages.

Shri Manghar Lal, Honble CiMef Minister, Haryana
visited Harchandpur village on 11th November 2016
and dedicatad a number of facilities under Smart Gram
inttiative of Rashtrapati Bhawan (RB). Smart Gram
envisages & village to be Hi-Tech, prosperous, and
where harmony, happiness and good quality of life iy
ensured to all villagers.

Main Acthvities undertaken by NIFTEM VAP group at
Viliage Daulah, Gurugram are as follows:

= Participated and Installation of NIFTEM Idosk st
DaLiah

» Conducted Five days Training Programme for Womnen
from 11th -15th Nov, 2016

» Linkzage of two Potential Entrepreneur with DIC and
DPR Preparation by NIFTEM MBA Students

« PSSAl Registration of Food Business Operators

(Retaflers)

Conducted Door To Door Survey

Swacch Bharat Abhtyan

Awareness programme on SHG farmation

Conducted School Activities - Quiz, Poster

preparation and display

» Demonstration of Rosogulla, Milk Cake, Guava Jam,
Soymilk and Basundi during five days training on food
processing for women

= Demorsiration of Paneer and Khoa making {with 3 %
higher yield)

v Installation of Dustbins at Primary Schoal, Secondary
School, and Gram Sachivalaya

« Visit to nearby Dairy Farm for the identification of
potential entrepreneur

NIFTEM team during

Pllok. Praject of
Rashirapat! Shawan on
{1th November 2016 ot

Village Dhenla, Gurugram,
Haryana
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Main Activides undertaken by NMIFTEM VAP group =t

Village Tajnagar, Gurugram are &s follows:

« NSIC training, FS5Al registration, Nutritional
analysis, trademark, label designing, rotto printing

» Post-harvest Supply chain survey

» Setting up of OCC (Onfon collection center)

» Proposal for Water ATM

+ Proposal for RO Plant installation in school

« Proposal for AYUSH wellness center
s Proposal for training center in local schoal

Four Week Skill & Entrepreneurship Development
Training On Food Processing At Villeges Adopted

Under Smart Gram Pliot Project Of Rashirapat]
Bhawan (08th February 2017- 0Bth March 2017)
NIFTEM conducted Four Wesk Entrepreneurship
Development Programme (EDP} for villages adopted
under Smart Gram Pilot Project of Rashtrapati Bhawan.
The training was naugurated by Vice Chaneellor,
NQHICT  NIFTEM onh 08.02.2017 at Village Dauhla, 32 male and

06 female participamts from Rastrapati Bhawan
adopted villages Dauhla, Harchandpur, Alipur and
Rozka Meo were registered far the Entrepreneinship
Developmant Pragramme (EDP) by NIFTEM.

All the 38 participants were motivated by NIFTEM t=am
and educated about the scope of food processing and
value addition. Preparation of Project Report,
Marketing, VAT rules, Accounts, Tools and Techniques of
Market Survey, Qualities of successfil entrepraneurs,
experiences of successful entrepreneurs aivd project
{deas in food industres were among wide range of
topics covered during EDP and industry visits were also

organized during the programme.

Dr. Anurag Singh,
NIFTEM delivering » talk
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During Hands-on tralning, participants got practical
trafning on preparing dairy products, bakery products,
fruit and vegetables processing and roasting and
puffing of grains. After product preparation, food
products packaging training was given. All participants
were highly motivated for setting-up their

BHAWAN ADOPTED YILLAGES
1. Name of the Entreprenaur: Mr. Jitender Sharma
Age: 40
Education: 5th Class
Address : Village: Dauhla, Sohna, Gurugram, Haryana
Mobile No. 8585858744
Verture : Pickle Manufacturing and Padaging
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NIFTEM temm shoveessing the praducts (Jeera Cooldes, Coconut Cockies, Bajra Cooldes, Nankhatsd, Eggless Muffing) developed by
Intamationsl Bakary Ressarch & Training Caniar (IBRTC), NIFTEM la ancouregs entreprensurs in focd procassing sactor:
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Yog Baba Ramdevji Ih his speech motivated the
participants for entrepreneurship and assured them
that the final products as well as the raw produce can
be purchased & marketed by Patanjali Ayurved
Limited, He also urged the young to keep away from
drugs & do daily exercize & yoga to keep body fit. Baba
Ramdevil applauded the products displayed an the
NIFTEM stall. He also appreciated the NIFTEM's role in
the development & training given to the villagers in
EDP at village Daulah, Gurugram, Harayana.

TPT 7% THT T A AW AR 6 & St 9 dicnRa 5 3 fay Frd sR1 fAsRE ST 91 iR s Qe
Yog Guru Balm Ramdav]l shavweensing the products developed by NIFTEM 1o anccurage antregrenaun In focd procasxing sactor

NIFTEM team designed a for Mr, Jkender Sharma
P i Gra R ¥ ¥ 4R ol
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qmﬂﬁﬁﬁﬂmh‘gl

Shri Pranab Neddirjew, Former Hambla President of Indie visited the stall of Shrl Jitsnder Sharma during
International Mentoring Surmmit held o Rashirapat] Bhaowan on D5.04.2017.
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2. Name of tha Entrepreneur: Mr. Pradeep Yadav
Age: 28Years
Education: 12th Class
Address ; Village: Taj Nagar, Gurugram, Haryana
Mobile No. : 8901281731
Venture ; Spices Grinding Plant

fy _

Shrl Pranab Mulderjee, Farmer Hon'ble President of India

a cheque of Bs. 50,000/- &5 token of appreciation to i, Pradeep Yada¥  yixtted Ivis stall during Imemationsl Mentoring Summk held

in recognidon to his entrepranewurship sidUs ax Reshirapat] Bhewan
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1. Nume of the entrepreneur:
Smt. Alkn Nirwan w/o
$h Pushpendra

Age: 2B Years
Education: 12th Class
Village: Dauhla, Sohna,
Gurugram (Haryana)
Mobile No. : 8607930850
Vertture : Mini Flour Mill

2. Name of the entrepreneur:
Mr. Amit

Age. 24Years

Education; 12th Class
Village: Harchandpur, Sohna,
Gurugram (Haryana)

Mobil= No. : BAOT784263
Verture : Spiee Grinding
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3. Name of the entrepreneur:
Mr.Ravinder

Age: Y0Years
Education: 12th Class

Village: Harchandpur, Sohna,
Gurugram (Haryana)
Mobile No. : 9991337636

Yenture : Spice Grinding

4. Nume of the entrepreneur:
Mr. Shiv Kumar

Age: 32Years

Education: 12th Class

Village: Harchandpur, Sohna,

Gurugram (Haryana)

Mobile No. : 9813186422

Venture : Besan Plant

3. Name of the entrepreneur:
Smt. Suman W/0 Kanwar Singh

Age: 32 Years
Education: 8thClass

Village: Harchandpur, $ohna,
Gurugram (Haryana)
Mobile No. : 9971908140

Venture :Besan Plant

6. Name of the entrepreneur:
Mr. Pratap

Age: 24Years
Education: 8thClass

Village: Harchandpur, $ohna,
Gurugram (Haryana)
Mobile No. : 8607786263

Venture : Milk Collecton Center
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It’s a known fact that India continues to face shortage
of skilled manpower. There is a looming mismatch
between the projected size of India's domestic food
market (US $ 258 Billion in 2015 from the current
US $ 181 Billion) and the skill pool availability in the
country. The acute Skill Deficit in the Food Processing
Sector could potentially obstruct the anticipated
growth rate, besides eroding Industry
competitiveness. Skill inadequacy and lack of current
technical knowledge are the major causes for the
workforce failure to deliver work in conformity with
stringent quality standards.

The workforce lacks technical skills, knowledge and
therefore requires the ability to design a system, a
component and a process to meet the desired needs of
the Industries across the food value chain.

There would be a huge spurt in the requirement of
skilled manpower both at higher end of managerial
cadre as well as in the lower end at the shop floor level,

It is a great challenge to meet the rising skill
requirement and the need for trained manpower in the
food processing industry.

NIFTEM Skill Development Division has already become
functicnal. MoFPl has entrusted NIFTEM the task of
developing 3.5 million skilled Manpower in FPI, ih a
span of seven years. NIFTEM Skill Development Division
will endeavour to organize training courses of various
durations for developing the skill base of management
level people working in small and medium organized as
well as unorganized food processing sectors.

In pursult of fts strategic goals of capacity building and
human resource development in food processing
sector, NIFTEM on behalf of MOFPI, GOI, has been
organizing series of short term training programmes at
NIFTEM Campus in association with its esteemed
knowledge partners since July 2011, The main aim of
these training programmes is to enhance the overall
skill level and employability of the participants
whereas skill development for workforce, The
objectives of these programmes revolve around
matching the skill needs of expanding and diversifying
food processing sector, to improve the earning capacity

145
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of the workers in organized and unorganized sector and
also to nurture and promote entrepreneurial talent.

From July 2011 onward, the Institute has conducted
100 training programmes at its Campus/other places
and skilled 3734 in association with selected
knowledge partners. Apart from above NIFTEM has
conducted 35 nos. of Awareness Programme for
farmers and budding entrepreneurs for value addition
in food processing in which 9981 participants were
benefitted. The consolidated details of the training
programmes conducted by the Institute from July, 2011
to September, 2017 are briefly indicated below:-

®| wrlw BRiwAl nﬁmﬁ:’? “mﬁl =4 | g, Typeof Number of | Number of Programme
U, WTUBR | ) Hear R e e ) Program | Programs |Participants| Duration
S an'\' trained {in days)
| (Rl -y a7 W';l 1 |One,Two | 100 3734 | One, Two
o o alk T and Four and Four
R i Weeks Weeks
& BrdEd 2 | One day 35 9981 One day
2 | gy 35 9981 T fRF Outreach/
IFe= / Awareness
SIRTAeT Programme
: g
Bl 135 13715 Total 135 13715
sundfiear i srfEa ENTREPRENEURSHIP DEVELOPMENT PROGRAMES
(1. 2 3R 4 wwrE) (1, 2 & 4 weeks)
2017-18 0 0 2017-18 0 0
2016-17 9 431 2016-17 9 431
2015-16 25 1024 2015-16 25 1024
2014-15 28 1203 2014-15 28 1203
2013-14 19 668 2013-14 19 668
2012-13 8 159 2012-13 8 159
2011-12 11 249 2011-12 11 249
g AT 100 3734 Grand Total 100 3734
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37. MIFTEM CONSLLTANCY DIVISIOM

NCD is acting as a Centralized Nodal Body, working

synergistically with the industry and similar institutions

within India and Abroad. It resolves the problem by
acquiring 360 degree approach to entire Food

Processing Sector. It will cater to the needs of the

booming Food Processing Sector, various stakeholders

such as entrepreneurs, industry, exporters, policy
makers, government and research institutions.

Service Portfolio of NCD: NCD has a panel of

consultants who are qualified to undertake

assignmentsin:

1. Engineering and Technical Services: Grain
Processing, Fruits and Vegetables Processing, Bakery
Sector, Fish Processing, Dairy Products Processing,
Grape and Wine Processing, Quality Control &
Quality Standards, Food Testing Laboratory, Cold
Chain.

2, End to End Consultancy Services:

» Marketing of Food Processing Technologies,
Machine/Equipment.

o Tt /9T, oar fdeN, IMeE TET,
TESITE afta e daeds
TEIT ghTgdl %) feagf~iT ug fomir |

o IEFE QE THERY SHEAT DI WL, I
3 for STl @ @/ WERT §9E @
I / FEERIT ¥ SHEAT a5 YRR dar
HA |

« Ao RO/ A/dbc G4/ ST vee
QR HEeE

o T TEERT & H Fue e iR dEm
ST

o el TEEHOI &3 H 7Y 9 GEH Sl &1 9 |

TS TR AR @ 917 399! SNl @7
F @ ford =9 uftag & | g Safial, #af, o,
TRIHT 1 THARIRA BT FHE B 3R 73 Jg69s) 31

‘-(_i_'%-Nl'ﬁTE_M

Designing/Sourcing, Product Development, Event
Management, Investment Promotion including
FDI's.

» Legal Issues, Supply Chain Management,
Construction and Designing of Food Processing
Industrial Units.

» Preparation of DPR for establishing a Food Processing
Unit/Concept to commissioning service to
entrepreneurs for establishing, upgrading,
modernizing Food Processing Units.

» Market Research/Market Survey/Data Management,

+ Project Management.

« Skill Development and Skill Up-gradation in Food
Processing Sector.

» Up-gradation of small and micro enterprises within
Food Processing Sector.

NCD is committed to be always responsive to your needs

by serving with innovative solutions, it guides

Entrepreneurs, Companies, Firms and Institutions to

1 |G OQaT T, o 2016 | THICR, ORI/, 7T, g 85,302/- o
¥ Reett 3R oree @ R @ weReRY
2 | ¥ e HING §EIcH Wifd. | 2018 |Somad oW § &% Well & o | 15,000/- o
R 9 ongd & ford Sflamm
3 | STy HogR Wisacd Wifer. | 2016 | & fiow & Raw @ ol 25,000/- quf
4 | ST B . 2016 |ITBUSKIRRUB ®IHF | 1,75,950/- o
ST W @ e
5 |4 fa9w R gs 2018 o ARG FS D 2,75,000/- Y
wia = famm & ford
6 | 4wl <har gell, <1§ faeell | 2017 AT 'R R 3F U9 2,31,150/- ST
IR g o TR H=AT
7 | e AfgT @it 2017 | < R U, forew, @)W | 3,75,000/- TR
g . 3R 7| & e SR @ e
8 | it el TR v 2017 | IR & Foidm Gd SR wic | 2,.00,000/- quf
B g ger Frdeor

Yo 5 B R At e weT | reach the prompt solutions to their problems and to
create new edge opportunities.
1. | M/s GROAGGRO Pvt Ltd, 2016 | Food Processing for Tomato, 85,302/- Completed
New Delhi Orange/Kinnow,
Mango, Papaya &
Watermelon
2. | M/s Kashif Infratech 2016 DPR for Multi fruit Juice 15,000/- Completed
Pvt. Ltd. & Jam Line in
Arunachal Pradesh
3. | JPS Consumer Products 2016 | For development of Artifical 25,000/- Completed
Pvt. Ltd. Sweetner
4, | Raja Farms Pvt Ltd. 2016 For Egg Processing 1,75,950/- Completed
development of Egg
in powder form, syrup form.
5. | Mr. Vivek Kumar & 2016 | For development of Sattu 2,75,000/- In Process
Sangeet Chopra Based Cookies
6. | Mrs. Deepa Tuli, New Delhi | 2017 For Cake Pop & 2,31,150/- In Process
Fruit Leather Preparation
at Industrial Level
7. | M/s Mahindra Agri 2017 For development of 3,75,000/- In Process
Solutions Limited Pulses based soups, chips,
spreads & Meat Analogues
8. | East Delhi Municipal 2017 Third party Inspection of 2,00,000/- Completed
Corporation Plant & machinery of Slaughter
House & Rendering Plant
at Ghazipur.
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In order to develop entrepreneurship in Horticulure
and provide more basic data for fruit and veg
processing, an MOU between NHB and NIFTEM was
executed on 21-4-2015 for deliverables on research for
developing storage conditions in the cold chain,
especially tropical produce of Indian varieties.
Likewise, for scientific development in horticulture,
HRD initiatives are required to be taken for which
deliverables have been defined as series of trainings on
identified topics. As per the Mol sighed between NHB
and NIFTEM, Training programmes have to be
conducted under seven topics and research work has to
be carried out to develop protocols for the storage of
selected fruits and vegetables. Initially, the project is
to be implemented initially for 3 years and thereafter it
can also be extended further by 2 years based on
requirement. NHB has sanctioned a grant of Rs.3.0625
crores for undertaking research trials including
equipment and chair professor salary and research
grant and for generating data on storage conditions for
tropical produces.

Research

As per the MoU between NIFTEM and NHB, protocols
have to be developed for the storage of fruits and
vegetables. During the year under report following
works were done.

- Review of literature on storage of crops such as
carrois, oranges, onions, garlic, turmeric was
carried out. Information collected included season
of planting, date of harvesting, storage condition,
and storage duration.

- A chart showing availability of different
commodities including fruits and vegetables
throughout the year was prepared.

« Methods for the estimation of different compounds
in fruits and vegetables were standardized.

- Work on storage of Oranges and Turmeric was started
in March, 2016, on carrots in April and on onions and
garlicin June 2016. Storage studies are being carried
out in collaboration with commercial cold stores
viz. Roshan Frozen and Cold Storage, Sonepat ;
Bajrang Cold Store, Kundli and Kailash Agro Cold
Store, Palwal.

39: Frontline Demonstration Centre-cum-Primary
Processing Centres (FLDC-cum-PPC).

To prevent post-harvest losses and add value to the
horticulture produce, a Hybrid Energy Powered
Frontline Demonstration Centre-cum-Primary

149)
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Processing Centre (FLDC-cum-PPC) at village level is
essential. A frontline demonstration centre is a mini
processing plant which is equipped with an appropriate
set of equipments for sorting, washing, grading, value
addition and packaging along with appropriate storage
facilities (cold storage} to provide training and
demonstration related to primary processing,
secondary processing and storage of agricultural
produce to villagers, small entrepreneurs and students.
This frontline demonstration centre and storage unit
will also be the benchmark for establishing frontline
demonstration centre and storages at farm and
producer level throughout the country. Three PPCs are
proposed to be set up with external funding;
1. One PPC funded by NHM will be set up at Manauli
village. Several meetings have already been held
with the villagers of Manauliin this regard.

2. The second one funded by NHB will be set up in
NIFTEM campus near or adjoining the pilot plant
area.

3. The third one funded by ICAR will be set up at
Tarmala, Punjab.

In addition to the above three, four more proposed to

be funded by MNRE (Final approval yet to come) will be

setup in VAP villages

Entrepreneurship is at the core of the Institute's
existence as evident in its name and to foster the
process of imbibing entrepreneurial spirit among its
students, NIFTEM has set up a Centre for
Entrepreneurship Development (CED) since its
inception. It is a firm belief that NIFTEM students being
armed with the power of the best food technology and
management course in the country are in a pivotal
position to start business ventures in food processing
and related areas.

Activities

The CED hosts a plethora of activities for the students
who want to venture into entrepreneurship and is
managed by a group of select faculty members from
different departments of the Institute. The activities of
CED include:

+ Encouraging students te think about
Entrepreneurship as a viable career option through
regular interactive/counseling sessions.

- Inviting first generation entrepreneurs to share their
experiences of starting businesses and fighting
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against odds in the business environment.

- Organizing Business Ideas/Business Plan contests for
students on a regular basis to help them express their
innovative ideas and provide them guidance through
internal and external resources.

» Student interaction with external faculty members
and motivational speakers with expertise in
entrepreneurship.

+ Current Stage

CED is looking forward to expand its role in becoming a
catalyst to encourage students in tuming their dreams
into a business reality. It is looking forward to do so by
carrying cut the following interventions:

- Starting a Corporate Mentorship Program for
students of the Institute under which students
selecting to start a new business would be assigned a
corporate mentor to guide them through the initial
phase of business establishment.

+ Help students utilize the on-campus NIFTEM Business
Incubaticn Center and Pilot Plants for execution of
their business ideas in food processing.

Offering infrastructure in the form of workable
office spaces inside the campus on minimal rentals
so that the initial phase of the business can be
handled without investment in office infrastructure.

Institutional collaboration for Entrepreneurship
related courses, events and faculty development
programs.

Establishing NIFTEM as an apex food student
entrepreneurship Institution through Government
recognition and support.

« ENTREPEDIA- Quiz Contest

CED organized a quiz contest named ENTREPEDIA
related to Entrepreneurship and Business Environment
for all NIFTEM students on 7th September 2016. The
contest aimed at creating awareness about business
environment as well as sharing information about CED's
functional role among the students. This quiz was
executed in two phases on 6th and 7th of September
2016 i.e. Prelims-the written round and a final quiz
respectively. The quiz saw an overwhelming response
with participation from over 100 students. With its
theme of Business, the quiz featured questions about
entrepreneurs, stat-ups, and technicalities of business.
The team comprising of Mahip Vijayvergia and Gaurav
Singh Pahal was declared the winner. The event was a
great success and was beneficial in enhancing student
knowledge about the business world.
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» Ways towards Success- Workshop by Praveen
Narang

Noted motivational speaker Mr. Praveen Narang visited
NIFTEM Campus and organised a workshop titled “Ways
towards Success” on 14th September, 2016. It was
aimed at guiding students towards planning and
organising for successful entrepreneurial ventures as
well as becoming an effective leader. The program was
well attended and participated by students from
B.Tech third year.

+ CORPORATE MENTORS CONCLAVE

CED organized Corporate Mentors' Conclave on 5th
October 2016. The event was a tremendous success
through the medium of which, students got to learn
about entrepreneurship from several industry experts.
The panel of experts included Mr. Nilesh Lele from
AFSTI, Mr. Sanjeev Sharma from Mondelez, Dr. Malathy
Venkateshan from Tata Chemicals Ltd., Mr. Abhijeet
Sinha, National Consultant to GOI, Mr. Surabh Malik
from IFF, Mr. Umesh Kamble, and so on.

The event was inaugurated by Vice-Chancellor. Later,
each speaker shared their views upon entrepreneurship
and how mentors can play a key role in helping with
business ideas and taking them to a corporate level. Mr.
Sanjeev Sharma, being a food technoleogist, guided the
students in the context of their future endeavors. The
event came to an end with a QBA session with students
who clarified their queries with the experts. Students
even interacted with experts after the session. It was
an event conducted with an aim to provide a platform
for NIFTEM students to interact with world class
professionals.

» ENTREPRENEUR MEET- Mr. Narayana Peesapaty

A student-entrepreneur meet with Mr. Narayana
Peesapaty, Managing Director at Bakeys Foods Pvt.
Limited, Hyderabad was held on 22nd December 2016.
Mr. Peesapaty is the inventor of eatable cutlery and
shared his entrepreneurship journey along with the
product and marketing strategies with the students. It
was well attended.

+ MEET WITH SHRI ABHIJEET MALHOTRA, VP, E-Cell,
lIT Delhi

An interactive session was held with Shri Abhijeet
Malhotra, Vice President of the E-cell, at IIT Delhi on
11th January, 2017. He shared his experiences with
student startups at IIT Delhi along with answering
various questions from the students and providing
information on various entrepreneurship related
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+« GUESTLECTUREONIPR

CED organized a guest lecture on ‘Commercialization
and IPR issues’ by Mr. Sandeep Aggarwal, Mr. Rahul
Bagga and Dr. Mandira Roy on January 18, 2017 . Ahost
of issues on various aspects related to IPR were
discussed with students.

« VISIT BY MR. VIPUL PATEL

Mr. Vipul Patel, VP- Agri and Healthcare at the Centre
for Innovation Incubation and Entrepreneurship (CIIE)
at IIM, Ahmedabad visited NIFTEM on 25th January,
2017 and discussed in detail about the
entrepreneurship promotion activities carried out at
lIM and a roadmap related to establishment of business
incubator. He also addressed the students of B.Tech IlI
year and B.Tech final year and answered their queries
on issues related to establishment of new business
ventures.

« |DEAGENERATION CONTEST

An idea generation contest was organised by CED on
23rd January, 2017 wherein four problem statements
were given to the ten participating teams with five
members each. After brainstorming on the issue, the
teams had to pitch their idea in front of a jury. The top
two teams were declared winners with a prize of
Rs.3000/- and Rs.2000/ - respectively.

+« MEET WITHMR. LALIT MIESHRI

CED conducted a special event on 25th January, 2017 by
hosting Mr. Lalit D Mieshrd, CEQ of Tech-Know
Consultants and innovator of Room temperature drying
of cooked food. He conducted two sessions - one each
for the B.Tech and M.Tech students and discussed his
entrepreneurial journey and experiences. The sessions
were very well attended and the lecture was followed
by an interactive session with the students.

+ MOTIVATIONAL LECTURE BY MR. PRAVEEN NARANG

Noted motivational speaker Mr. Praveen Narang visited
NIFTEM Campus on 1st February, 2017 and delivered an
inspirational address to students of MBA and M.Tech in
two separate sessions. It was aimed at guiding students
towards planning and organising for successful
entrepreneurial ventures as well as becoming an
effective leader.

« E-TALKWITH DR. DEEPA BHAJEKAR

Dr. Deepa Bhajekar, Managing Director of 'd
technology, a company comprising of dedicated
dynamic doctorates committed to scientific excellence
to innovate, upgrade and translate new technological
solutions to old unsolved problems of quality,
consistency and productivity in food and Agri products
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visited NIFTEM campus on 16th February, 2017. She
delivered a presentation on “Opportunities in Food
Technology” and then participated in aninteractive Q&
A session with the students answering various queries
on entrepreneurship. The event was well attended and
appreciated by all the students.

» INVESTOR INTERACTION WITH MR. RAJESH
SRIVASTAVA

Mr. Rajesh Srivastava, Managing Director, Rabo Equity
Advisors was at NIFTEM on 20th February, 2017 and
delivered a guest lecture on “Challenges for Private
Equity Investment in India”. He discussed in great
detail issues related to investment opportunities in
Food and Agri sector as well as expectations from the
investors while selecting new businesses for funding
propositions. Students from B.Tech third year attended
the event and also asked various questions related to
the present scenario in the food sector.

» INVESTOR MEET

An Investor interaction session with Investors was held
on 19th April, 2017 to enable students get an insight
into issues related to financing of new ventures. Mr.
Hemendra Mathur {(Bharat Innovations Fund) and Mr.
Uma Maheshwaram (Indigram, ISAP), alumni from lIM-
Ahmadabad were present on the occasion. They gave
presentations on the work being done by their
organizations which was followed by a discussion on
“Key Investment Factors in Innovative and Sustainable
Food Processing Startups”. A Q&A session was held at
the end in which the guests answered all student
queries on emerging opportunities in food processing
sector. The event was well attended by B.Tech 3rd and
4th year and M.Tech students.

» ENTREPRENEURTALK

Mr. Shubham Khanna, founder of Liquii Foods (startup)
interacted with NIFTEM students on 16th May, 2017 and
shared his journey and learnings during the course of
starting a new venture. He answered various queries
from students on business ideas, validation and
execution.

» STARTUPTALK

Mr. Sudeep Mondal (Founder, Empreus Systems) and Mr.
Saurabh Goyal (Founder, E2F Verto) were on a visit to
NIFTEM on 18th May 2017 and addressed B.Tech 4th
year students on various aspects of business
environment and strategies for success in new
businesses.
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» MLIMBAI DABBAWAL AS

Mr. Subodh B Sangle and Mr. Ashish Maini from Mumbal
Dabbawsalas visited NIFTEM campus on 23rd May, 2017
and gave a presentation on their word renowned
logistic model. Attended by students fram B.Tech 3rd
year, M.Tech and MBA stisdents, the sestion also
included a discussion oh participation of NIFTEM
students on their forthcoming projects namely Kitchens
Around Mumbai (KAM), Food Aggregation Model (FAM),
Share A Meal (SAM) and Expanston in Other Citles (EOC).
The avent wae well sttended and drew participation
and interactian from & large number of students.
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41, INTERNATIONAL GRAIN PROCESSING RESEARCH
& TRAINING CENTRE (IGPRTC)

The term 'grain’ normally applies to the genera and
pecies of the grass family (Poaceae) and includes the
psewcio cereals and other cereal grains. However the
centre has been mandated to work on pulses and
oilseeds as well. On a broad canves grain may be called
a sead structure which s used for edible purpase. Thus
IGPRTC (Intemational Grain Processing Research and
Training Centre) undertake ovilseed cake, legume graing
and nut for procaessing and new product development
point of view.

Pulse Innovetion Platform (PIP) was launched on the
occasion of the Intermational Year of Pulse 2016. The
Global PIP began Bt an event in Montréal on
March 10, 11, 2016. Several work sessions were held
during March, May-June and November 2016 in India
and Canada to shape the PIP-India, which was to be the
first country-specific PIP. Supported by the
International Development Research Centre (IDRC) of
Canada, the PIP-India concept has been discussed in
several contaxts that involved represshtathves of
Industry, govemment and NGOs from India. PIP intends
to cover all phazes of innovation starting fram ideas to
the commercialization. To inttate thix vision, &
compeatition for innovative pulse products was
supported by MCCHE in India during late 2015-carly
2016 with the Indian Pulse Growers Association (IPGA).
NIFTEM has been supported to set up the Acceleratar
that would provide Yurther support to such
entrepreneual ideas. The network of Small and
Medium Enterprises (SMEs) and large industrial partners
befng developed will take over the next stage in the
path to commercialization. PIP Indla was officially
launched in Indie on 8th March 2017 at New Dethl.

Objective of the project and the advantage ta
NIFTEM/India to be aasociated with the project

The abjective of the PIP-India intiative 15 to build an
ecosystem on the principles of Convergent Innovation
(C1) that supparts pulse-based innovation, The Platform
seeds behavioral ehanges and ecosystem
trareformation to increase supply and demand for
pulse-based products and foster food innovation to
address fond insecurity, growing casex of
non-communicable diseases, Lagging productivity and
economic performance {n the agri-food sector.

NIFTEM §s the coumtry's premier nstitution in food
technology, with entrepreneurship as a key mandate,
and hence a natural partner for PIP-India. Many of {ts
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activities will be designed to benefit from NIFTEM's
leadership in the food innovation capabilities while
strengthening NIFTEM's position in the country’s food
processing space. The CoE Accelerator being located at
NIFTEM will be networking with many of the Food
Business Incubators in India thus creating a vibrant
network that could respond effectively to the potential
food innovation prospects. Similarly, the Accelerator
will be striving to network with the various funding and
investing agencies which would also add to NIFTEM's
portfolio of services. The close contact on the platform
with the private sector partners, market leaders,
health practitioners and public health agencies as well
as government representatives enables NIFTEM to
shape its activities to achieve resonance with the
broader innovation environment in the country

3. Activities held in India

- Dedicated session on PIP during Conference
March-16 at NIFTEM

» Pulse Food Innovation Competition

+ Development of a Multi-Dimensional Pulse project in
collaboration with Tata Chemicals Limited, Tata
Consultancy Services and other partners

« Initiation of the CoE Accelerator at NIFTEM-
Formation of RISE (Raising Innovative and
Sustainable Enterprises) Platform

- Investors Session (Interaction with the NIFTEM
students)

+ NIFTEM Students Project Competition to generate
Innovation Knowledge Data Bank

 NIFTEM Students Project Competition on
understanding the Roasting process of pulses

- Innovation Management Program (MDP)- Scheduled
from 5th-6th December 2017

4, Corporate/institutes associated with the project
including the potential corporate

Negotiations are currently going on with ITC Foods Ltd.
and Tata Chemicals Ltd. (TCL) for financial support. As
resource partners, PepsiCo and Tata Consultancy
Services (TCS) have pledged their support to PIP-India
along with other resource partners such as Indian Pulse
Growers Association (IPGA), INCLEN Trust, PATH India
and Sight & Life,

5. Funding details of the project (Including different
sources and amount) and how much would be
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transferred to NIFTEM for the project related
activities

Funding of US$ 20,000 per year for three years is being
solicited from ITC Foods and TCL. The recent
conversation with NIFTEM was to arrange a mechanism
to handle these funds. This funding is intended to
provide for the Platform activities and not directly to
be utilized for any projects. NIFTEM would be a key
partner in designing and carrying out varlous projects
which would be funded by other external resources
leveraged by the Platform and the amount that would
be coming into to NIFTEM as part of such arrangements
cannot be speculated on at this time.

6. Actual amount allocated for the project, budget
available and expenditure details planned for the
next one year under PIP project specifically at
NIFTEM

Currently, CAD $ 16,000 has been transferred to NIFTEM
from McGill University towards the PIP activities, Further
funding for the platform activities are expected from the
private sector partners as indicated above.

7. Agreement details with NIFTEM with terms and
conditions and expectations

A Memorandum of Understanding has been signed
between McGill University and NIFTEM in March 2016
and has the relevant details. Broadly, the agreement
provides for a Convergent Innovation (Cl) Centre of
Excellence (CoE) as a collaborative effort between
MCCHE and NIFTEM. It is positioned between academic
and business partners to foster innovation that leads to
better health and nutrition-driven commercial success.
The Mol identifies areas of collaboration and the
willingness to strengthen it through exchange of
information, expertise and technology.

8. Future action plan of the project, key milestones
of the project, scope of work

The following activities are planned during the next
phase -

+ Strengthening the Accelerator - networking with
Food Business Incubaters, investors and financial
institutions, management institutions and pilot
plants

+ Design and execution of R&D projects as part of PIP-
India with the partners - Various pulse related
research projects will be considered to be carried
out at or in collaboration with NIFTEM.
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Strengthening of the NIFTEM Entrepreneurship
support capabilities - assistance for developing
proposals to obtain funding from the Government of
India NIDHI scheme, linkages with various Indian
Institute of Management resources and developing
activities such as short courses for potential
entrepreneurs.

+  Workshops and Sympasiums

47, INTERNATIONAL BAKERY RESEARCH & TRAINING
CENTRE (IB

The popularity and easy availability of bakery products
has a key role in changing the life style and eating
habits of Indian consumers. It became an item of daily
basis consumption due to its low price also. Because of
this increased popularity bakery industry found an
important place in the industrial map of the country.
So, IBRTC undertaken the work of teaching, research
and technology transfer in the area of Sclence of
baking, Bakery Machinery, Hygiene and Sanitation,
Bakery Management, Production Methed, New Product
Development, Quality Control and Specification and
Packaging. The center provides training courses that
fulfill a wide range of needs for industry and bakery
businesses. Institute provides opportunity for students
to improve knowledge and develop skills that will lead
to carriers in food industry.

Mission

To strive for sustained endeavors and successive
breakthroughs over the years to develop IBRTC into a
centre of excellence in Bakery processing, Quality
Assurance, and New Product Development. Moreover,
the centre will also cater to the needs of new product
development and implementation of hygiene in the
bakery plants. The effort will also help to convert
NIFTEM generated technologies into commercialized
bakery products.

Achievements/Activities of 2016-17:

Centre was inaugurated by Sh. Siraj Hussain, Secretary
MOFPI on 27th May 2013. Centre has started regular
production of bakery products like different types of
biscuits, cookies, muffins, cakes and bread. The Centre
has also organized Training Programmes for Rural Youth
and Women for self employment generation among
themselves.

» Conducted 5 days training programme on basic
bakery science with technical lecture and hands on
training on bread, muffins, cookies, patties for
Shaheed Bhagat Singh college:Feb,2016
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» Conducted Two days Entrepreneurship development
programme in bakery for student and faculty members
of SBSEC Institute:June.2016

« Conducted 5 days training programme on basic
bakery science for students to understand the science
of baking to become entrepreneur in Feb, 2017

+ Conducted 02 days hands-on training on Biscuit,
Muffin and Nankhatai preparation at IBRTC for
villagers under Smart Gram Pilot Project of
Rashtrapati Bhawan from 25th Feb, 2017 to 26th
Feb, 2017.

« [BRTC celebrates World Baker’s day on 8th Qctober,
2017 to promote bakery entrepreneurship.

+ Students run the bakery with their routine class and
objective of this programme is to enhance the
concept of baking and skills so that students can
serve the industry or become an entrepreneur in
future

# The centre is actively involved in industry
collaborative projects. Currently the centre has
following projects :

1. Development of healthy premixes for various bakery
items with Bajaj Foods

2. Development of Eggless cake pop and sugar free cake
pop.

3. Development of healthy savoury muffins.

43, INTERMATIONAL CENTRE OF EXCELLENCE FOR
FOOD SAFETY AND GUA WCEFSQ

NIFTEM is in the process of setting up of an
International Centre of Excellence in Food Safety and
Quality. In the present era of globalization & global
food trade, it is essential to address the present issues
of food safety & quality and to enable and facilitate our
agri-produce & the processed food products.

Objectives of the Center of Excellence:

« Undertake projects for providing solutions to Food
Industry

+ Conduct Training Programes for Upgradation of Skills
» Serve as the center for CODEX and support for FSSAl

« Serve the Industry by providing an accredited
State- of-the-art Food Testing Laboratory to ensure
Quality and Safety of Food

« Serve as a Center for Regulators and Policy makers

for undertaking studies for Risk Assessment
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Components of the Centre
The centre will have following components:

« State of the art Food testing laboratory equipped
with modern instruments to carry out analysis activities
involving data generation for undertaking studies for
risk analysis and risk assessment.

The laboratory has the facilities for undertaking
physical, chemical and microbiological analysis
including the analysis for the presence of various types
of residues of different categories of toxicants and
contaminants to ensure Safety and Quality of both raw
and processed foods. The laboratory is also well
equipped to undertake studies for Development and
validation of new analytical met HoDs, process
validation, harmonization of standards,
Characterization of packaging materials, Shelf life,
Setting of MRL values, Food fortification etc

= Facilities for data analysis having latest tools and
softwares.

» Center for Risk Assessment

+ Systems for Risk management by drafting regulations
and policies in collaboration with regulators and
policymakers

s Systems for Risk communication for bringing
awareness to the consumers, thereby avoiding the
possibilities and the probabilities of food borne
hazards

Center for Risk Assessment

Risk Assessment is new approach that enables
information on hazards in food to be linked directly to
data on the risk to human health. By providing a
science-based approach to improve food safety
decision-making processes, risk analysis contributes to
a reduction in the incidence of food borne diseases and
in continuous improvements in food safety

Need for Centre of Excellence for Risk Assessment in
India

s Carry out Risk Assessment of food commodities
during supply chain

s Harmonise procedures and met HoDs for risk
assessment

+« Forming a network with other centers of risk
assessment in the world
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» Aiding policy makers in risk management activities
= Designing tools and techniques for risk communication

Keeping the above in view, it is hereby, proposed to set
up a Center for Risk Assessment at NIFTEM to undertake
studies for risk assessment for various toxicants and
contaminants which are likely to be present in different
food products and may result into different hazardous
food borne diseases

The center would help build a road map for robust
systems in place for risk assessment due to the food
borne hazards and the subsequent recall procedures

Under the aegis of International center for Risk
Assessment, projects would be undertaken pertaining
to the following research areas :

a. Epidemiological data for food borme pathogens and
mitigation strategies

b. Undertake annual surveillance system for presence
of various chemical and blological toxicants in
various food products including water.

In this regard, short term studies have already been
undertaken for:

i. Determination of toxicants like heavy metals in
vegetables, in and around Delhi and the NCR region;

ii. Determination of quality of edible oils (both branded
and unbranded)

jii. Determination of quality of fruit juices available in
tetrapacks

iv. Determination of quality of spices

v. Determination of quality of Different Namkeens
{both branded and unbranded)

It is being proposed to apply for funding for establishing
the center for undertaking risk assessment studies as a
part of ICEFSQ

Training Programmes Conducted

Besides, several training programmes and other
activities are being conducted regularly under the
banner of International Center of Excellence in Food
Safety and quality. The Center imparts training
programs related to awareness about food safety,
different aspects of food analysis including use of
varlous sophisticated analytical techniques, Food
Safety Management Systems and the Laboratory
Management systemns. Some of the activities already

conducted includes:
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1. 17 JAEGAY, 2016 B AoUd TR, faeeh F 1. Awareness programme on Food Safety for street
Ygd—ued W & v el @ fog @ gemr| food vendors on 17th October 2016 at Lajpat
3 IR ¥ WrTwwar eRsH Nagar, Delhi
2. 17 ' 2016 B 99T URER, TR, 2. Awareness programme on Food Safety for street
faceft E Il W | Il @ fag food vendors on 17th October 2016 at Batra

e gl ® R 0 SrTeedl srisy Complex, Mukherjee Nagar, Delhi

3. 15 -EWX, 2016 B! (ACHAESR), Feoll, Ghflua | 3. Awareness programme on Food Safety for street
¥ Ygd—aed @ A9 7/l B fog @ g | food vendors November 15, 2016 at (HSIDC,
F TR ¥ wIFresdr AR Kundli, Sonepat

4. X 2016 B A B <@ s /At sl |4, Campaign on awareness on food safety for
Irftor garat @ forg @ g @ ar o villages/farmers and rural youth during VAP Visit

WA Edl AR on November 2016
Saa RARRE! @ s, g o TRifafdai s @t In addition to the above activities, some other
gty for mfae 2 activities to be undertaken would include:
i. fafr=1 e Searel & <1 @7 dferser i. Claim validation of different food products
i. faveroneres faf) fdem @ik Afe—em

ii. Analytical method development and validation
i, SIgC IETH
o [ii. Totaldietstudies

S e
el Ao FOODS (NCITF)

T IR Us & Wi @™, 9, wxer sk This has been established at NIFTEM campus to provide
IudET "'T‘lﬁ ® W gue, st %W affix @ focus on the Make in India activities including the
aoctE @ fan Wt S 'ﬁ?;ﬂei m%lcr ¥ = conduct of R & D activities; liaisoning with industry,
3-_%_2“_ Tl'ﬁlﬁﬂﬁ EI\)' ﬂ'l'{' ﬁ_ S aﬁ_ a\’_ .ﬁ:rq ﬁw qﬁ?ﬂ'\f _q-_ Government and consumer groups; suggesting relevant

licies for technology diffusi d outreach. Th
it o 31 o 6 TR A e e e T
e wEl X T 8 |

B i. To establish the science of Indian traditional foods in
i- fgera Ffard) 3R aeRY % WeW ¥ 9RAW relation tonutritional quality and environment.

TR e =TT 1 S e ii. Tostudy the process of preparation of the traditional
fil- qRURE e R T D ufdar Wi & foods leading to standardization of recipes.

HFTHIHRYT Dl IR THRAT iii. To develop appropriate machinery for the mass
. - roduction of the traditional foods.
ifi. TRIRSE wEw @ # dewH & fog wgfia weiad :
T ST iv. Commercialization of the Indian traditional foods in
India as well as globally.
tv. e # $fv ARaw TR 7 A TRIRS TG BT ¢ of 13 Indan traditional foods has been finalized in
UL IEaY the first phase. The list includes:
U WROT § ARG P 13 URURG FIH B A AR B 1) Sattu fortified (Bihar, Eastern UP, West Bengal);
VERAEG G R R E R 2) Khakhra (Gujarat); 3) Puran Poli {Maharashtra);

. 4) Khandvi {(Gujarat); 5) Boondi Laddoo (Rajasthan, UP,
1) Wiy, BfEwEs (@R, Tff SR 929, 9R™ 99), ihar); 6) Kabab (Punjab, Himachal); 7) Prawn Curry

2) WERT ([OM), 8) YR Wel (ABRT), 4) WS4 (west Bengal and Assam); 8) Chila (North India);

(o), 5) 96 oreg, (ToF, SaR YR, fAE), 6)
®ae (dome, fiwmae), 7) A &8 @REw s ek
3re4), 8) Ferea (SR wea), 9) TwET (@A), 10) B9
Haeh (Frget WRa), 11) T (Fies IR afierrsg), 12)
ot (RER), 13) 2aw ( sRarn, worem)

g fAd®Y 13 oMl W $M F@ B oy 26 HH™
e sk fenffat & &9 ag 1€ ? | 13 angeH! @
¥ RIS & TSSO a9 ol &1 9ar) & forg
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SENT @ G g B a8 At § e wE
SERT BT ¢ 79 R A @ WA (BT ATRE & |

g o I FE B T 5 WER B

1. pifdwge Aaq : O & wgaa aae @ ARST
faRiwawil &1 sremae e & @fds agfaa aReT
Su=HRYT AR 51w |

2. °HEX : YR & fory §X Aereiron fuiRa o o
oI Ao 1 3EX AR B 3 forg Ao el
faar a2

3. BaIa: I HaE RN B AESHE IR WsaEE
W ¥ T e & O fafi= wui (e, es
3R oull) TR FHEW B BIgTA T g
WA

4. WA & : U F9 A Q@ R 1 qEese &)

T U9 w8 & e & fay gum @ fafaw
Rt w1 sreaas QR Et T &

5. e YR B AFSIFHROT 9RT B AT B | Grew a9
B VA Tl 1 aezee IR S G Bl T E |

6. R Uil : IR Uielt §9M @ forg = o ) @
faaer  &ur o) forr a1 2| OF feaw Siw
frgar sk AfeiT dafon & A wereR fEr o
WE|

7. GG : WicieRy fEomse sk dfasfee == fomr
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9) Gustava (Kashmir); 10) Kaju katli (Pan India);
11) Vada (Karnataka, Tamil Nadu), 12) Khaja (Bihar),
13) Ghewar (Haryana, Rajasthan)

In all, 26 teams of faculty members and students have
been constituted to work on the 13 dishes. One set of 13
teams is working towards the standardization of
ingredients and the protocols for the preparation of the
dishes. The other set of 13 teams is working on the
mechanization and manufacturing of the products.
NIFTEM has been interacting with some leading food
industries on the Make in India programme for
partnering with NIFTEM on the selected traditional
dishes. Efforts are on to get as many food industries on
board as possible.

The progress of work on the selected dishes is as
follows.

1. Fortified Sattoo: Roasting characteristics of the
grains used in sattoo have been studied so that
appropriate roasting equipment could be develaped.

2. Ghewar; Batter Rheology has been determined for
ghewar and a gadget has been developed for batter
preparation.

3. Kebabs: Standardization of shami kebab recipe and
comparison of three different forms (whole, powder,
and paste) of pulse addition in the production
process and final quality of the kebab have been
completed.

4, Prawn curry: Standardization of two prawn curry
recipes and study of different drying met HoDs for
production of instant prawn curries have been
completed.

5. Khaja: Standardization of recipe is complete. The
Process conditions of making khaja have been
studied and finalized.

6. Puranpoli: A mixer for the preparation of the puran
poli filling material has been designed. This mixer is
being integrated with the dough mixer and rolling
mechanism.

7.Khakhra: A prototype has been designed and
fabricated.

8. Kaju Katli: Standardization of recipe is going on.

9. Khandvi : The recipe has been standardized.
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The efforts are being further accelerated to make the
technology development faster.

WK MLILA

NIFTEM initiated an ambitious R&D programme, named
as Make in India, in 2015 with the potential to capture
the world food market through commercialization of
traditional Indian dishes.

The programme, inspired by Hon'ble Prime Minister's
call, is an off-shoot from our unique Village Adoption
Programme (VAP) being implemented by NIFTEM since
September 2012 where the students and faculty
documented about 500 local traditional dishes while
working in 44 villages across 18 States of the country.
This wealth of information clearly indicated that these
dishes had nutrition, taste and culture embedded over
millennia, Most of these dishes have remained regional
due to non-standardization, obliteration of dish-
specific cooking skills, uncertain availability of raw
materials, and above all, lack of information about the
novelty of these dishes in day-to-day diet. The issue
was debated by the NIFTEM faculty and it emerged that
India could offer these traditional Indian dishes to not
only Indian population but also to the whole world
provided the technology for these traditional dishes
could be developed and commercialized.

Any selected traditional dish would need to be viewed
in its socio-cultural background to appreciate its rele in
the local diet. The authentic constitution of the
selected traditional dish needs to be established. The
traditional dish would also need to be tested with the
present consumers to establish the continued
relevance of the authentic dish.

The method of preparation of the dish on commercial
level would now need to be standardized. This includes
all the intermediate steps and products to achieve the
final product. The processes and sub-processes are
required to be specified with critical control
parameters to ensure both safety and quality. These
parameters also define the essential requirements for
subsequent equipment design. The food engineering
group would interact with the food sclentists to
optimize the processes from mechanization point of
view. From environment and sustainability points of
view green energy and water economy issues would
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need to be considered.

46: FOOD TESTING LAB

A state-of-the-art, Food Testing Laboratory (now
named as NIFTEM Food Research and Analysis Center)
has been established at NIFTEM that forms a part of the
International Centre of Excellence for Food Safety &
Quality. The laboratory is being equipped for
conducting all kinds of analytical studies for different
physical, chemical and microbiological parameters as
well as for the presence of residues of different
toxicants and contaminants in various raw and
processed food products to ensure their safety and
quality.

A total of Rs.8.52 crore had been approved by MoFPI
under their scheme of providing funds for setting-up
and up-gradation of Food testing laboratories in India.

The laboratory would not only serve as a Centre for
certification of food products but would also serve as a
center for undertaking research projects for selving the
problems of the food industry and providing support to
the policy makers and the regulators.

With the equipment purchased so far and with some
additional equipment shifted temporarily from
NIFTEM's academic labs (till the time FTL receives its
own equipment), there are large number of parameters
for various raw & processed foods which can be
undertaken and are majorly required for certification
of different food products. These include:

a. All parameters for nutritional labeling of food
products

- Proteins - Vitamins(A, B,C, D, E, K)
- Fat - Moisture

- Sugars - Calories

- Fibre - Trans-fats

- Minerals - Cholesterol

b. Different types of adulterants in different food
products.

c. Food additives (Different types of sugars and
artificial sweeteners, preservatives, colouring
matter, flavours, etc.)

d. Fatty acids profiling in oils & fats an Amino acid

profiling.
166



e RAE | 59142017

ANNUAL REPORT |

y. fvm oo &k dge (R agy, FedAlea,
Teterd, dregey dreh)

VG, AR BN (@Ter YN Ol @ WL, {E AN
TGS / TAeE AR w8

Wl AR AN Ryave : AdH, 4 e
i, § o

SUE %! @dg anfl 9o ) § sl SEd ek EM W
wrTwenr fAlde @ oWl ¥ yeaw ikl =
fAweT e ¥ e W T |

wERTweAr 3 So Jen g (el & fag RRm R D
T S e R T |

N o YT 3 AR / AR 17025 @ adawt
B SR AR WA wiikieT 1 B {9 A v
BRI 26T i v ot

e =i 4 wdvremer ¥ syaw v R
T DTN AR

o i Tte e TR
* RS vaiiaT Wi

¢ BRI it gRe WAy

AR GRAIT et - 2

* VRiiieA qrTATRR

¢ WA TR

¢ Ringirtet

o e 3 an 2 e ddetee
* diefirev

o WA SAREH

o e v R

* Wigh! I SORA

», Todeants & contaminants (Heavy metals, Alfatcodns,
Allergend, RAH, PCBs).

f. Residual pesticides (within next four weeks, once
GC-MS/M5 s recetved).

§. Micrabiological analysis: TPC, 48M, Coliform, E.Coll.

The procurement of equipment #s still going on and
ofwe they are procured, the laboratory wolld be able
to undertake analysis of advanced parameters In
different food products.

The laburatory has sl ready startad undertaking analysis
of yariols Dpes of samples for the above mentioned
parameters.

The laboratory ' now In the process of submission of
application for getting the Iaboratory accredited as per
the requiremsnts of 1SO/IEC 17025,

The following s the list of same of the major shatytical
edquipment available with the labambtolry at present:

s High Performaince Liquid Chromatograph

s Atormic Absorption Spectrometer

« Fourier transform Infrared Specrometer

= Waber purification system- 2 nos.

o Elemerntal Analyzer

« Thermo - gravimetric Aryzer

» Spectraflurometer

o Gaa Chromatograph ooipled with tandem mace
spectometar

» PFolarimeter

o Bio safety cabinets

o Juto dave and Humidity chamber
o Micro wave digestor

« Autociaves wnd Humnidity chumbers
» Gaz Chromatogreph

» Texmure Annlyzer

+ LIV-Visible Spectrameters

=
QNIETEM
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47. PILOT PLANTS
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The major objective of the proposed Pilot Plant-cum-
Business Incubation Centre is to ¢create a State-of-the-
art infrastructure which will act as Model Centre for
providing training, assistance in skill improvement,
R & D center to support start-up entrepreneurs with
technology, equipment, testing facility and
appropriate marketing strategies. Based on the
intensive interaction with food industry professionals,
a clear need was felt to produce leaders/managers in
this emerging sector as there is clear shortfall in the
number of food science and food technology
professionals. Taking cognizance of incremental need
of managers and early career professionals, new focus
on food science and technology research in public
system, need for professionals for regulatory
management, outreach etc to cater the needs of the
food industries, NIFTEM is in the process of setting up
five Pilot Plants within its campus to fulfill the needs of
the food industries covering the following sectors:

The Pilot Plants will serve as incubation centers for the
existing food industries as well as the new
entrepreneurs to incubate their ideas and also to
facilitate in providing 'hands-on training' to students
start-up entrepreneurs and progressive farmers.
Efforts would be made towards developing new
technologies and ultimately to commercialize them for
enhancing the contributions of Food Processing
Industries in the national context.

In this regard the complete process of setting up of 5
pilot plants (out of six) has been awarded to M/s Global
Agri-system Pvt. Ltd. as a Project Management agency.
The agency has conveyed following progress:

1)RTE Pilot Plant; Work completed in all aspects,
calibration trial run has been done by vender. The pilot
plant is ready for handing over to NIFTEM by Feb 2018.

2) Meat & Poultry Pilot Plant: Work completed in all
respect and ready for handing over. Electrical NOC is

awaited from concerned department. Thereafter pilot
plant will be ready by Feb 2018.

3)Dairy Processing Pilot Plant: All plant and
machineries are placed. The pilot plant is ready by
Feb2018.

4)Fruits & Vegetable Processing: The Pilot Plant is
nearing completion. The Hall number 2 work is almost
complete with little bit of finishing work., Due to height
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constraint for certain equipment in Hall No 2 of Pilot
Plant, Hall No 3 was allotted later on. The machine
installation is over and the civil werk is going on in Hall
No 3. Hall No 2 be ready by Feb 2018 but Hall No 3 will
take 2-3 months more.

5)Bakery pilot plant and Cereal and Grain: They
require highly sophisticated technology on small scale,
so finding the competent bidder is time consuming. The
tender document of Bakery is prepared and under
consideration of NIFTEM for finalization. For cereal and
grain pilot plant, concept note has been re-prepared
after discussion with different industry experts,
therefore these pilot plants will take some time.

Cost Involved for setting up six Pilot Plants:

The total budgetary estimate for all six Pilot Plants in
the DPR was Rs 35.56 crore. The total budgeted cost of
four awarded pilot plants as per DPR was Rs 27.74 crore
whereas the actual contract value is Rs 26,52 crore.

Objectives of Pilot Plants:

All the above pilot plants to be set up at NIFTEM would
meet the following objectives:

« Serve as Business Incubation Centre for the existing
food industries as well as the budding entrepreneurs
from both large scale industries as well as medium,
small and micro enterprises to incubate their ideas
and also to facilitate in providing 'Hands on Training'
to students, progressive farmers as well as the
potential entrepreneurs.

+ Provide a vital source for food companies that are
just starting up or evaluating new process or product
lines.

+ Provide processing vessels, product and process lines
of varying capacities to cater to the needs of the
different sectors of the foed industry (large,
medium, small and micro enterprises).

» Provide Research facilities to the food industry for
development of novel and innovative products and
processes and modification of existing products and
processes.

« To make available the facilities for the evaluation of
new ingredients, formulations, and processes on a
small and medium scale production and
demonstration,
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The wfforts would bes towards developing new
tachnologies and uitimately to commerdalize them.
The conwnissloning of plants and marchinery and
sophisticated equipment are already goinigonand It Is
anticipated that all pilot plants &xcept Bakery and
Ceroals and greins would be ready far testing and dry
run in July 2018,

48, NIFTEM INDUSTRY FORUM (NI

With the mindset of Industry oriented education,
“NIFTEM" Industry Forum®™ (NIF) consisting of about 103
delegates from Food Processing Industries and sllied
sectar has put its wide range foctprints on Mlore, Small,
Mediurn and Large ndustries.

As a main axvisory body, this forum hes contributed te
lay down the NIFTEM's agends for upeoming new
interventions In Teaching, Research, Entrepreneurship
Development, Sidll Development, and Conmultancy to
the industry and also S#E up gradation.

Under this Infdative, interaction of iklustrial howses
with the students of NIFTEM has besn wranged (o
provide necessery eposine to the students snd
seraltized them to understond the dllenges of the
Industryg

Six meetings of NFTEM Indusiry Forum have 5o far been
held sucoessfully with willing response from the
industry
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49. NIFTEM RESEARCH DEVELOPMENT
COUNCIL (NRDC)

inputs an Research oriented education,
NIFTEM has taleen initiative by constituting Resesarch

Ta enume

Fragdst 1 SFTeMaFT e TRy (TRIREET) & 75T ST T8 Development Councll (NRDC) coralsting of about 81

M & forer fmn FRT SR e S w1 wa )

ERARERN 2 Fg = a1 SR TR SR B BT
vy ¥| AR R agaEe wRee EmiiieiR), 58

mambers cambiming Academia and Industry.

NRDC haz as mandats to dmlk aut the future Ressarch
Agsnda of NIFTEM. Experts from Indian Councll of
Agricuiural Research (ICAR), Central Imstitunte Food

S aeEr G IREERET)), F49T YRe Technolngienl Research Instinne (CFTRI), Central
iR FePrT i AR v (em{fieade) wn nstitute of Post harvest Engineering & Technology

S ST SRTTaT (@UEHNY), W AgeE §§ e

(CIPHET), Defence Food Research Laboratory (DFRL),
Defance Rmsearch B Developmant Organization
ORDY), Indlan Irstiute of Technalogy Kharagpur,

R i vwm (Tffeg) WO, ST Harcourt Butler Technalogizal Institike (HETI), Kanpur,
Hehr v, feh diw smmfes, Tee @ fites @ Indlan Instinne of Technalogy, Dell and 1M, Ludmow
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induding reputed corporate houses having flxyer for
education have besn included In the councll. 5ix
meetings have so furbesen held.
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The Instiute i having 33 WY Line for erauring 24 hre
powerupply. The benefits of 23kV Iine are 35 balow!

{. The power prvallability in the campus 24X7 withoix
any cut/fluchuation.

1. Bxpendliture on Diesel has been reduced as compared
to the temporary connection.

3. The tariff rate of electridty reduced from Rs, 9.75 to
5.50 in hostel & residancy skie B Rs.6.00 to 5.90 In
the retitutiorml bullding.

Aftsr snargizatian of 33 kv dedicated line, revenue
expanditure on pover has beean reduced considerably.
Naw DG running i very letws merept ousl nnning Tor
smooth functioning. Besides, we have alse tshen
several infHatives to reduce expenditures on ;

51. 1 MW ROOF TOP & GROUND BASED

GRID CONNECTED SOLAR PHOTOVOLTAK
PCWER PROJECT

NIFTEM has planned to utilize natural energy resourcas
l{ke renewable energy, Solar, Geothermal, Blomass eic
to the maximum possble extent for meeting the energy
neets of the campus and Alkso to showmce these
technigues to variols stakeholders of Food Procesiing
Sector. In this regard, the SECI has found pobential for2
MW of Roaftop and 5 MW of ground besed solar project
at NIFTBM.

Keeping In view of budget constraint, NIFTEM has
prefermed to go for 1 MW Rooftop Selar Project through
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RESCO mode. SECI has assigned this work of 1 MW
Rooftop Saolar Project at NIFTEM to M/s Pasithea
Infrastructure Limited and accordingly long term (25
years) Power Purchase Agreement was signed on
18-7-2017. Under this, power supply will be @5.371
KWH for next 25 years. M/s Pasithea Infrastructure
Limfted has commissioned the Project in March, 2017
and started supplying solar power to NIFTEM.

An Mol with SECI has also been signed on 28-7-2016 for
further ground based Solar Project fn hear future.
Besides, MNRE has also grantad additional 2 MW ground
bazed grid connected solar PV power capacity with VGF
support @ Rs.1.00 Crore/MW under CPSU scheme,
Technieal Specification

500x2 KWp SOLAR ROOFTOP PLANTS
Project / Sular PV Plant Detadls:

Number of Modules : 3032 Nas

Module Wettage :330Wp

Tt Angle 116"

Pitch 1 3.5 Mt

Module Make : Waree Energiles Limited
Total Solar PV Capacity  : 1000kWp

No. of Inverter : 20No.

Inverter Rating : S0kw
PERFORMANCE PARAMETERS

Performance Ratio 1 76%

Min. Annual CUF : 15%

Per day Generation : 4670 units
Estimated Generation : 1403500 Unfts/Year

Saving of NIFTEM after installation of 01MW solar
rooftop Power Plant at NIFTEM campus

1. Solar PV plant at roof taps Capacity : 01 MW

2. Rs.7 kwh of Grid Supply (INR) : 07.60 per Unft

3. Rs./ kwh of Solar Supply(INR) : 05.37 per Untt

4, Total Difference (INR) in UnitRate :02.23 per Unft

5. Per day Generation (KWH) : 4670 untts/per

day

&, Estimated yearly Generation (KWH) : 1403500
Units/Year

7. Estimated yearly Saving (INR) : 31,29,805/-

Advantages of Rooftop Solar

« Utlltzing vacant place of Rooftop.

« Captive Source of Power - floods/Blackout/other
emergency.

= NoRequirement of Addftional Land.

« Reduction of Bill through Surplu Flectricity to Grid.

« Manage daytime peak load.

= Savingsin Line Transmission & Distribution losses.
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52. CAMPUS ENVIRONMENTAL UP-
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NIFTEM is working on the Environmental up-gradation
of the campis. In this direction following are the main
initiatives-

1.Instaliation of solar rooftop system has been
completed. SECI (Solar Energy Corporation of India)
has been approached to work as a PMA (Pruject
Managemeitt Agency) Tor this project and the project is
being done in collaboration with MNRE. MNRE has
already sanctioned 1 MW capacity for rooftop in first
phase In RESCO made in which NIFTEM does not have to
fnvest funds. In RESCO made, NIFTEM has to provide the
rooftop area to the implementing agency and purchase
the power as per the decided PPA (Power Purchase
Agreement). In second phase, there will be an
installation of 1 MW more rooftop/ground solar system.

2.NIFTEM has recetved Green Building Platinum
certification for Institutional Bullding. Installation of
water and energy meters, CO, sensors, energy and
water auditing, use of biofertilizers in horticulture, use
of biochemicals in housekeeping, use of recycled water
in flushing are some of the indtiatives taken to achieve
the green building certification through IGBC (Indfan
Green Building Coundil).

NIFTEM has been awarded by The Indian Green Building
Council (IGBC) part of the Corfederation of Indlan
Industry (CIl) &3 'IGBC’s Green Bulldng (Existing Builds)
Platinum'’ Rating.
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Dr. C. Vasudevappa, Vice Chancellor alongwith Dr. T.N. Giri, Registrar and Dr. Vijendra Mishra, DSW,
receiving Green Building Platinum Rating (Existing Building) Shield from Officers, IGBC and CIlI.
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The Indian Green Building Council (IGBC) has launched

IGBC'S Green Existing Buildings O&M Rating system to

encourage green concepts and techniques. Green

concepts and techniques in residential sector helps to

address naticnal priorities like handling consumer

waste, water efficiency, reduction in use of fossil fuels,

energy efficiency and conserving natural resources.

The ‘National Institute of Food Technology

Entrepreneurship and Management, Haryana' project

was evaluated according to this system and the Final

Rating is as follows:

The following eco-friendly practices are adopted in the

NIFTEM:

1. Building materials including interior materials to
have at least 10% recycled content, by cost,

2. 50% of the wood materials to have FSC or PEFC or
equivalent certification.

3. Paints and adhesives ta have low VOC.

4, Workmen involved in the construction to be provided
with restrooms and safe drinking water facility.

5. All appliances purchased to have BEE 3 star or above
rating.
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Waste Collection & Disposal

NIFTEM team has integrated solid waste management
plan stating waste management strategies
implemented in the project, sample schedule for waste
collection, list of waste recycling agencies along with
supporting site plan indicating location of waste
collection & disposal area.

Eco-friendly Commuting Practices

NIFTEM team has a agreement with shuttle service
provider, details of routes, timings etc. of shuttle
services for the employees, site plan highlighting
pedestrian connectivity of shuttle pick-up/drop-off
stops and photograph of the shuttle/ vans.

Eco-friendly Landscaping Practices

The narrative indicates that the NIFTEM has adopted
eco-friendly practices for landscaping by planting
native species and using organic fertilizers for more
than 75% landscape area in the project. The quantity of
fertilizers used in the NIFTEM in preceding one year
(115,085 kg), out of which organic fertilizer 98.65%
(113,535 kg).

Heat Island Reduction - non rooftop & rooftop

The narrative and calculations indicate that the project
has provided tree shade & light colored material for
81.15% (69,752.22 sq.m} of total non-roof hardscape
area (85,951.5sq.m).

The narrative and calculations indicate that the project
has covered 100% of the exposed roof area (38,054.64
sq.m) with high SRl material. Supporting documents
include site plan highlighting roof areas, rooftop
photograph, roof area break-up of all the buildings and
manufacture cut-sheet of high SRI material indicating
respective SRl value,

Building Operations & Maintenance

The NIFTEM team has conducted energy audit from
certified Auditor & NIFTEM team has follow the O&M
manual for DG sets, elevators, HVAC, STP, RWH systems,
cooling tower and transformer to IGBC.

Water Efficient Fixtures

The NIFTEM team has installed water efficient fixtures
with flow/flush rates 68.51% less than the baseline to
IGBC.

Rain Water Harvesting

The NIFTEM has constructed 51 nos. of RWH pits of
harvesting capacity {1,958.40 cum/day) to cater to
75.63% of total run-off volume generated in the project
(2,589.15 cum/day).

Waste Water Treatment

The NIFTEM has installed 250 KLD STP to treat the waste
water generated in the project and treated water is
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used for flushing demand and irrigation for landscape
areas.

Water Metering

The NIFTEM team has installed various water meters to
measure water consumption through bore-wells,
flushing water consumption and irrigation water
consumption,

Eco-friendly Refrigerants & Halons

The NIFTEM team has using CFC free HVAC systems and
free fire suppression systems are installed in the
project.

Minimum Energy Performance

The NIFTEM electricity bills of preceding one year and a
narrative which indicates the EPI of the NIFTEM building
for 2014 & 2015 to be 38.95 kwh/m2/year & 26.50
kwh/m2 /year respectively which is below the baseline
value of 40 kWh/m2/year for composite zone.

Tobacco Smoke Control

The NIFTEM team has issue the policy that smoking is
prohibited in the entire premises of the NIFTEM and
display the photographs of signage installed in the
building indicating 'No Smoking' along with supporting
fleor plans of all the buildings.

Fresh Air Ventilation

The NIFTEM team has installed some of the regularly
occupied spaces of the building are provided with
mechanical ventilation system with fresh air being
served as per the requirement of the IGBC and some of
the spaces are provided natural ventilation.
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Facilities for Differently Abled People

The NIFTEM team has provided the facilities for
differently abled people:

1. Non-slippery ramps for easy access to the main
entrance of the building

2. Uniformity in floor levels

3. Audio and Braille assistance in lifts

4, Restrooms for differently abled

5. Car parking space for differently abled
Occupant Well-being Facilities

The NIFTEM has provided the following facilities for
occupant’s well-being:

a) Running track

b) Tennis Court

¢) Basketball Court

d) Badminton Court

€) Gymnasium & Aerobics

Innovation in Design

- Water Efficient Fixtures for achieving 68.51% potable
water savings through use of low flow fixtures and
reuse of STP treated wastewater.

+ Rain Water harvesting for capturing 75.63% of run-off
from roof and non-roof areas.

- On-Site renewable Energy, installing on-site
renewable energy (Solar PV) system catering to
32.52% of the building's annual energy consumption.

+ Imparting Green Education among the building
occupants.

1. Conversion of existing lights to LED lights has been

completed. Various agencies in the field have been

contacted to provide the best offer and possibility to
convert the existing lights with LED light. This will help
in saving the electricity.

ﬁm Il ﬁﬁ’@‘T & !ﬁ- STifYeT 5T .g. el Eco-friendly Housekeeping Chemicals
tlﬁq‘IGFIT ¥ AN G wieeRe  watEwer ERE The NIFTEM includes a l!st of all t?uﬂding appHcatigns
ST DR TR U T E | " where Green Seal certified Eco-friendly housekeeping
Rl chemicals used in the project.
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5. |Proposed energy conservation |Quantity | Total annual |Total annual | Anticipated | Simple payback
No. measures (nos.) | energy monetary | Investment pariod
(kWh) | savings (INR) (INR) {months)
1 |Replacement of T-8 (36W)
with 18W LED Tube 750 54000 4,10,400| 3,66,000 1
2 |Replacement of T-5 (28W) 2000 100800 7,66,080 9,76,000 15
3 |Replacement of 150W
MH/Sodium Lamp with 70W LED 214 65484 4,97,679 8,23,258 20
4 | Replacement of 400Wx2 MH
Lamp with 150Wx2 LED 30 60480 4,59,648 3,66,900 9
5 |Separate switches for lighting
upto 5 light points, - 10000 76,000 | 75,000.00 12
Total 290764 25,09,807 26,07,158 12.5
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Remarks:
1. The electricity rate has been taken as Rs.7.60/kWh.

2. Calculations are annual average basis. The actual
savings will be in proportion to uses.

3. Managing the waste of NIFTEM campus is also an
effort in this direction. This includes streamlining of
waste segregation followed by utilization of
different types of waste. Cooked organic waste from
hostel mess and residences for biogas production,
waste paper for making recycled paper various
products from that and selling the plastic to the
recycler. This will helpin reducing the environmental
footprint of the campus. In this area, NIFTEM has
awarded 100 KLPD STP installation work for Sewage
Treatment.

53. Campus Operation &
Maintenance activities

The campus of the Institute has been set up in 100 acres
of land with 40% covered area and 60% area is
horticulture maintained. The Total built up area of the
Campus is 90,223.50 sqm. consisting four hostels for
1000 students, residential blocks for 86 families. 14
Teaching cum Research Labs & one Food Testing Lab,
Academic Block, Library, Seminar Block, Auditorium
Block, Administration Block, Cafeteria, Pilot Plants,
STP, etc. The following types of maintenance are
required to be made in the campus on day to day basis:

1. Building Maintenance

2. Equipment Maintenance
3. Civil Maintenance

4, Electrical Maintenance

5. Horticulture Maintenance
6. House Keeping

7. Security

The House keeping, Horticulture & Security is being
managed through cutsourcing basis by the Institute. All
kind of Operation and Maintenance activities are
carried out through a dedicated technical Q&M team on
outsourced basis, which ensures all kind of
maintenance accordance with CPWD Code -
Maintenance Manual which includes Service Centers &
Monitoring, day to day & annual repairs, addition/
alterations & up gradation, preventive maintenance,
electrical maintenance, outsourcing maintenance etc.
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The CPWD Manual defines the tasks of maintenance
staff at every level.

Operation and Maintenance of the campus is being
carried out since 1st Jan, 2016 by NIFTEM itself and so
far, no major problems have been faced by us.
Consequently, monthly expenditure has been reduced
considerably.

54: HORTICULTURE

The whole campus is sprawling in 100 acre land and out
of 60% land is covered under horticulture activities.
Besides maintenance of lawns, different variety of
omamental plants, shrubs, haze, ground covers,
climbers and around 950 fruit variety plants and around
27819 trees are planted during 2013-14,

Presently, around 20000 plants are in good condition
with considerable growth. In next 2-3 years, the whole
campus would be covered with lush green environment
and will be helpful in improving the water level besides
water conservation, recharging the ground water and
lowering the temperature. Besides Fruit bearing
plants, high value wood variety and medicinal
plants/trees like Sheesham, Arjun, Neem, Saagwan etc
are planted in a good quantity which will be a source of
income in near future.

The campus is having big green lawns around the
Institutional buildings, residential complex, hostels
etc. The whole campus is having beautiful omamental
plants, seasonal flowering. Ficus Nuda(5-6 Ft) and Ficus
Panda(2-3 Ft) have been planted both side of boundary
wall to develop green wall from both sides.

55. IMPLEMENTATION OF OFFICIAL
LANGUAGE

55. WGTHNT &1 Hraf-ag The Institute is located in under Haryana State which

e =RAmw ou @ ded I & S el g w1 s
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comes under the category “A”, where 100 % official
work should be in Rajbhasa Hindi. Keeping in this view,
all the employees are being motivated te use their
working knowledge of Hindi in day to day official work.

During the 1st & 2nd meeting of re-constituted Hindi
Advisory Committee of Ministry of Food Processing
Industries, Govt. of India held under the chairmanship
of Hon'ble Minister of Food Processing Industries, Govt.
of India, the progress of Rajbhasa implementation was
reviewed and several measures have been suggested
for effective implementation of Hindi in NIFTEM.
Accordingly, instructions have been issued with the
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responsibility for timely implementation.

A target has also been given to all the officials to ensure
50X woridng in Hindl. During the period, one Five
Manths Hindl “Pragya® trainings and one Five Days full
time Hindi Typing Training have also been conducted for
the employees of NIFTEM.

NIFTEM Rajbhasas Implementation Advisory
Committes

Rajbhaza Implemnentation Advisory Committes of
NIFTEM has been constituted for effective
implamentation of Ra)bhesa Hindl, which is asundear:

1. ViceChancellor - Chairman

2. Registrar . Member

j. Controller of EXmsmination - Member

4. AUHOD» - Memnber

5. Dean{Academic) . Member

6. Dean(Student Weifare) - Member

7. DrTriptl Agarwnal, Assistant - Member
Professor

8. Shrl Ashok Kumar Chauhan, - Member
Dy. Controller of Finance

9.  Shrl S.K.Singh Chandel, - Member
Aszistant Regfcirar

10. Shrl SMv Shanker Jha, - Member
Asstt. Librarfan

11. Hindi Officer - Member Secy

Apart from above, Ukewise previous years, Hindi
Paklwada was also observed from 14th to 2Bth
September, 2017 at NIFTEM and during this various
canpéatitive activities Uike; Discussions, Debate, Idiom
on Notice Board, Campus Rally, Kavl Sammelwn, wnd
Essay Writing Competition were conducted to promote
Hindl among faculties, employees and studsits.
Students have shown great interest in promoting Hindl.
Besides, employees were encouraged to use more and
mate Hindl in dafly waorldng. All Were asked to replace
thelr rubber stamps «ither in Hindl or bitingusl. The
best entries will be suttably rewarded with Cash Prize
and ceriificate of appreciation.

0 y=ErR $ walfai
&Glimpses of Hindi Pakhwada
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36, INDEPENDENCE DAY CELEBRATION

Since beginning of first Academic yaiar fin the NIFTEM, a
process has been inftlated to lay down n strong
foundation to set up a tradition in the University by
relebrating National festivals {.e2. Independence Day,

Republic Duy and other important national days
through active participation of the students and staff

membeis and those who are directly-indirectly
assoclated with the different activities In the campus.
The Institute celebrated the £8th Republic Day on 26th
January, 2017 and 71st Independence Day on 15th
August, 2017, with joy and happiness. Dr. C.
Vasudevappa, Vice Chancellor hoisted the National Flag
faollowed by National Anthem.

All Students, Faculty members, & steff along with thelr
families attended the Republic Day and Independence
Day functions. After hofsting the Natiormal Flag, the
Hon'tle Vice Chancsilor nddressed the students and the

employees.
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57: 3rd INTERNATIONAL DAY OF YOGA
(215t June, 2017)

The Institute has observed 3rd Intemptional Doy of Yoga
on 21st Jure, 2018 and during this, following activities
were conducted, Besides dally Yoga Claszes for Staff
/families & students are regularly conducted since 8-6-
017,

» Onlite Bilingual Essay Writing Competition to aeate
awareness among staff and students about importance
of Yoga in delly life (Importance of Yoga/ Yoga for
wellnezs/ Yiva Yoga B madem Yoga/ Power/Power of

Pranayama, Yoga for mind and body/Yoga and
Meditation from 10-18 June, 2017.

Activities conductad an Ird International Yoga Day on
21st June, 2017

» Bxhibition on Yoga and Ashans

+ DAD play on Common Yoga Protocols (AYLISH
Minbry)

Yoga Session (Ashans & Pranayam) on 21st June, 2017
at 6.00AM by Yoga Trainer

Heartfulness relaxation and Maditation by
Heartfulness Volunteers an 215t June, 2017

» Prize Distribution to the winners of Essay Wiriting
Competition

The day began by paying gratitude to goddess Saraswati

Ih august presance of Dr T.N. Gif, Reglsuar and
Prof. M_P. Sahu, HOD, AES along with all ather dignified

mumbers, their families and students. On the occasion,
the Registrar has deltvered a speech about the
importance of Yoga and Meditatfon and govermmeit
initiative to promote Yoga through 3rd intemational
Yoga Day. He nlso welcomed the panticipants, Yoga
Trainer and Yolunteers of Heartfulnes Insdtute and
offiered floveer bouquet as a tolen of redpect. Before,
starting the Yoga Session, Shri 8.S. Chauhan addressed
the gathering about bensfits of yoga, 1t importance
and fis ralevance in taday’s madern ara.

Despite of hewvy ruins, staff members have shown
overwhelmed response and around 60 facultiet and
employecs have attended Yoga Session on the S5th
Internatoral Yoga Day and done Yoga (Ashans and
Pranayam) under the supervision of Shri B.S. Chauhan,
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Yoga Trainer To mark the devotion for the day
yogaamanas (yoga postures) were demonstrated and
performed by every individual present so as to energize
the whole body system. Ench and evely yogasana
enabled every Individual to experience the flow of
energy and fts vibes In all parts of the body.

During the programe, Mr Jan Tadeuss Smigiel,
Commercisl Director, Agrociaster Food; Foland has

shown grear Interest and participated in the Yoga &
mexditation session.

Thereafter, Dr Ramvir Singh, Dy Director, HanRana
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Govt., Dr Antia Singh, Associate Professor, Tiaram
Degree Collegs, Sonepat, Shri Pramod Rohella, Vice
President (Sales), Samyog Enterprises Lod,, Delld MNC
and Squadron Leader Vikaram 5ingh, Afr Force,
Volunteers from Heartfulness Institute has conducted
relmation and Meditation with transmiszion.

Against the Exsay Writing Competition, total 15 erries
were recefved untdl last date and the same were
evallpted by & team of fEculty members. 10 besr
ey have been declared for Cash Prize and
certificate of appreciation, which were ghen by
Registrar in the end of plrogramme on 215t e, 2017.

Frots & i sireindry vt fime wad W SftemieT
Participmnts in 3/ Intametionul Yoga Day Celabrution in NIFTEM
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58: SWACHH BHARAT MISSION
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“Swachh Bharat Mission”, a massive mass movement
was launched on 2nd October, 2014 by Hon'ble Prime
Minister of India and asked to tribute a clean India
dream to Mahatma Gandhi on his 150 Anniversary in
2019. Tosupport the Prime Minister's call, the Institute
has conducted several awareness activities since 2014,
During 2016-17, several activities have been carried
out inside and outside the NIFTEM to create awareness
about the importance of cleanliness and also
conducted mass cleanliness drives. Besides, staff and
students have also been administered “Swachhata
Shapath” during the observation of “Swachhata Hi
Sewa” campaign from 15th September, 2017 to
02 October, 2017 by the Vice Chancellor. During the
fortnight, several activities to create awareness and to
promote cleanliness were conducted. The Institute has
also carried out cleanliness drive on 2nd October, 2017
in NIFTEM's adopted VAP village at Jagdishpur under the
leadership of Dr. T.N. Giri, Registrar and in which
several Cfficers, staff members and students have
participated and done cleanliness in the streets. The
Institute has also carried out “Shramdan” for
developing a new playground for students with the
active support of staff and students under the
leadership of Hon'ble Vice Chancellor.

During the period, following major activities have been
carried out:

» Swacchata Pledge

- Display of Swarchata Banners, Backdrop, Standee,
Slogans at prominent places

» Special Awareness Drives to create awareness and
mass cleanliness campaign inside and outside areas

+ Inspection of Food Testing
- Trainingon HACCPand GHP for Hostel Mess workers

+ Sparkle Decoration of NIFTEM buildings on the
occasion of Deepawali

- Disposal of Campus Garbage

» Special cleanliness drive at Rooftop, Roads,
unattended areas, Garbage Dumping Point, Waste
Segregation, Hostels, Residential Complex, Lab,
Main Gate etc.

» Awareness and Cleanliness drive at VAP adopted
villages

- Essay Writing Competition/Debate/Slogan Writing
» Awareness Rally
Identification of unused, obsolete items and their
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Glimpses of Various Events conducted under Swachh Bharat Abhiyan




