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I am pleased to circulate the “IIFPT Connect” a News-
letter of IIFPT highlights the significant activities of 
the institute during the quarter January to March 2018. 
Since upgradation of the institute on 31st March 2017, the 
institute is moving ahead with strengthening research in 
frontier areas, value based education, skill development, outreach 
and public private partnerships etc. Launching of Mission Onion 
Project at Chettikulam, Tamil Nadu, establishment of Liaison 
Office at Bathinda, Punjab are flagship pro-
grammes of IIFPT in the post upgradation phase.

Realizing the Nation’s goal of doubling farmer’s income by 2022 and National Nutrition Mission on 
reducing two percent of malnutrition annually, the institute prioritizes  its research mandates more 
of farmer centric, women and children malnutrition. IIFPT’s research initiatives yielded with novel 
and cost effective innovations for enhancing the food value chain and creating effective backward 
and forward linkages in food supply chain. The innovations such as; aerated fruit beverages, millet 
based and coconut based non-dairy ice creams, mahua  based nutri-bars rich in omega-3 fatty ac-
ids, folic acid, vitamin B1, high protein and fiber contents, Integrated Onion Processing Unit and 
Moringa leaf shredder are successfully launched and commercialized. 

IIFPT has undoubtedly been among the top skill providers for the food processing sector. Skill 
development in food processing has been the undisputed strength of IIFPT. In the recent past, 
the institute has groomed over 70 successful start-ups through its main campus. The beneficiaries 
have ventured into manufacturing health foods, millet based foods, ready-to-eat foods, ready-to-
cook foods and beverages from indigenous sources. Regular trainings & incubation services to 
stakeholders are offered through Food Process Business Incubation Centre (FPBIC) which is ISO 
9000:14001:22000 certified. Another key area IIFPT shines to serve the food industry stakehold-
ers is NABL accredited ISO/IEC 17025:2005 food safety and quality testing laboratory which is a 
FSSAI referral laboratory since 2015. The lab serves by providing quality testing of commercial 
food samples, trainings and research solutions to students, scientists and academicians. In addition, 
the Liaison Centre for NE region at Guwahati, Assam has been gaining momentum by providing 
skill development progammes and consultancies for startups in the region. The centre has strong 
association with line departments in NE region for formulating strategies for creation of organic 
value chain. The centre has been under expansion and adding infrastructure for quality testing and 
student research and internships. 

The academic front of IIFPT has a proven record of excellence in student’s curricular and co-cur-
ricular activities.  The peer recognition of IIFPT’s students and scholars in the current year such 
as; CSIR- DST INSPIRE Faculty, RA fellowships and CSIR SRF fellowships are also highlighted in 
this issue.

IIFPT would bring to you regular updates and viewpoints on the series of Connect and hope you 
would find them useful.

                       

Dr.C.Anandharamakrishnan
         Director, IIFPT
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IIFPT is working on a collaborative research project “Smart 
Warehouses with Application of Frontier EM & Electronics 
Based Technology” with the Society for Applied Microwave 
Electronics Engineering and Research (SAMEER), CDAC 
and FCI. Recently, a gadget moisture measurement has 
been handed over by  Shri Ravi Shankar Prasad, Hon’ble 
Union Minister for of Electronics and Information Technol-
ogy fro the project at Guwahati in the presence of Shri 
Sarbananda Sonowal, Hon’ble Chief Minister of the State 
and Dr. C. Anandharamakrishnan, Director, IFPT receiving 
the gadget from the dignitaries.

Under the National Skill Development Scheme, IIFPT im-
parts vocational trainings to the needy in various fields of 
food processing and provides technical supports to convert 
them into a successful entrepreneur. More than 70 benefi-
ciaries have been successfully running their business across 
the country. Recently, Mr. Murugesan who got trained 
under PMKVY Bakery Technician programme at IIFPT has 
come with his own profitable venture Sri Nee Vee gold 
foods, Thanjavur and became 74th successful entrepre-
neur promoted by the institute.

The recent research attempts of IIFPT resulted in many in-
novations and technologies for commercial applications in 
food industry. One such product made a nationwide prom-
inence and fillip for National Nutrition Security is the Millet 
Ice-Cream. The ice cream is nutrient dense and lactose free 
and is packed with omega-3 fatty acids. It is made from a 
blend of millets that otherwise has challenges in terms of 
sensory acceptance. The millet ice cream has 59 per cent 
lesser calories and 22 per cent lesser carbohydrates than the 
conventional ice cream and 43 per cent lesser fat than the 
regular vanilla ice cream.  IIFPT is also trying to develop jack-
fruit fiber based cone to add valuable dietary fiber. 
The millet ice-cream was demonstrated at the recently or-
ganized Krishi Unnati Mela in New Delhi. The Hon’ble Prime 
Minister, Shri. Narendara Modi witnessed the product in the 
presence of Shri. S. K. Pattanayak, Hon’ble Secretary, Min-
istry of Agriculture and Farmer’s Welfare and Dr. C. Anand-
haramakrishnan, Director IIFPT. The Hon’ble Prime Minister 
suggested for linking the ice-cream into the National Nu-
trition Security Mission for feeding school children combat 
malnutrition and enhance farmers income too.

Research, Innovation and Impacts

IIFPT’s CollaboraTIve researCh For Novel 
GadGeT For MoIsTure MeasureMeNT

awareNess workshoP @ baThINda, PuNjab 

IIFPT’s INCubaTee veNTure INTo Food IN-
dusTry sTarTuP

IIFPT Unveils Liaison Office @ 
Bathinda, Punjab
As part of widening its wings across the country, IIFPT has 
established its liaison office at Bathinda, Punjab next to one 
in Guwhati. The newly created centre was inaugurated  by 
the Hon’ble Union Minister, Smt. Harsimrat Kaur Badal, 
Hon’ble Union Minister for Food Processing Industries in the 
presence of Former Chief Minister of Punjab Sardar Parkash 

Hon’ble Union Minister of Food Processing Induistries Smt. Smt. Harsim-
rat Kaur Badal inaugurating the IIFPT’s Liaison Office at Bathinda, Punjab

Dr. C. Anandharamakrishnan, Director IIFPT inaugurating the Food 
Processing  Unit @ Ezhupatti, Thanjavur District

Singh Badal, Vice-Chancellor of NIFTEM Dr. Chindi Va-
sudevappa and officials from Government departments on 
27.02.18. The Centre has been established with the objec-
tive of catering to the needs of stakeholders in Northern 
region. This nodal centre will serve the farmers, self help 
groups, producer companies, cooperatives, food industry, 
students and public by providing skill promotion, business 
incubation, consultancy and analytical services.

Sensitizing the food industry stakeholders in   Punjab state 
and publicizing the initiatives of IIFPT through its Liaison Of-
fice at Bathinda, an awareness workshop on Opportunities 
in Food Processing Sector was organized on 27th February 
2018.  Smt. Harsimrat Kaur Badal, Hon’ble Union Minister 
for Food Processing Industries inaugurated the workshop 
in the presence of Former Chief Minister of Punjab Sardar 
Parkash Singh Badal, Director of IIFPT Dr. C. Anandhara-
makrishnan, Vice-Chancellor of NIFTEM Dr._____________, 
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Dr. C. Anandharamakrishnan, Director IIFPT delivering opening remarks 
at the Workshop Inaugural Ceremony

Additional Secretary to MoFPI Dr. D.S. Gangwar and other 
Government officials. Experts from food sector, Scientists 
and Industry Managers delivered the technical sessions on 
recent trends in food processing sector. Over 1500 partici-
pants include farmers, entrepreneurs and students partici-
pated and benefitted by this workshop.

IIFPT – State Agricultural Marketing & 
Agri-business: State Level Seminar on Onion and 
Coconut Neera Processing

Food Processing Executive Training @ 
IIFPT

Participation in Uttar Pradesh Inves-
tors Meet 2018

IIFPT in association with the State Department of Agricul-
tural marketing and Agribusiness has organized a state lev-
el seminar on Supply Chain Management of Small Onion 
and Coconut Neera on 16.02.2018. Sh. Gagandeep Bedi, 
IAS, Agricultural Production Commissioner, inaugurated 
the event and briefed about various schemes offered by 
the state government to the participants. Shri Chiru, IAS, 
Commissioner, Agricultural Marketing and Agribusiness, 
participated and delivered special address. He stressed the 
health benefits of Neera and its viability for profitable busi-
ness.

Sh. Annadurai, IAS, District Collector of Thanjavur also 
took part in the event and shared the promotional initia-
tives of the district administration for farmers.  Dr. K.Ilango, 
Project Coordinator, State Supply Chain Management and 
other dignitaries from various departments and institutions 
participated. Dr. C. Anandharamakrishnan, Director, IIFPT 
presided over the inaugural function and briefed the insti-
tute’s service to farming community, especially the success 
of Onion Mission Programme. Also highlighted the prog-
ress of development of various value added products from 
coconut and Neera. A technical manual on processing of 
onions, neera and coconut was released. Over 2000 farm-
ers and entrepreneurs across Tamil Nadu state participated 
and benefitted from the event.

A Two day executive training programme on Value Addi-
tion of fruits and Vegetables was organized through its  
Food Process Incubation Centre during 20 to 21 March 
2018. Sixteen farmers belong to MI Bamleshwar Self Reli-
ance Farmers Producer Company, Chhattisgarh participat-
ed in the programme. The programme delivered tecnlology 
know how for processing of perishables, hands on practical 
training for product development, handling of machinery, 
quality managementn, product standards and marketing 
the participants.
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Participation in Organics and Millets 
2018-International Trade Fair

Dr. V. Subrahmanyan Endowment lecture 
@IIFPT

Peer Recognitions

Marking the remembrance day of the founder Director of 
IIFPT, Dr. V.  Subrahmanyan,  the 30th January of every year,

A stall of MOFPI - IIFPT was hosted at the  ‘Organics and 
Millets 2018 International Trade Fair’ at Bangalore during 
19 - 21 Januar 2018. It was a one-stop opportunity for 
showcasing millets and organic foods. The fair was or-
ganized by the Government of Karnataka and support-
ed by MoFPI APEDA and KAPPEC. The fair mainly aimed 
at creating awareness among the farmers and public on 
intervention of Organic and Millets foods in our healthy 
diet.  Taking advantage of this, the IIFPT demonstrated the 
technologies, gadgets for millet processing and  products 
developed by the institute. The event was inaugurated by 
Shri. Siddaramaiah, Hon’ble Chief Minister for Karnataka.  
Shri. Jagdish Prasad Meena, Hon’ble Secretary, MOFPI, par-
ticipated and released the Fair Catalog. Dr. C. Anandhara-
makrishnan, Director of IIFPT delivered a session on Food 
Processing as a Vehicle for Demand Creation-Current Tech-
nologies in Place and Gaps at the Siridhanya International 
Conference organized parallel to the expo. IIFPT exhibited 
its Mobile Processing unit at the fair and distributed millet 
based non dairy Millet ice cream, millet biscuits and puffed 
millets samples to the visitors.  Over three lakhs visitors 
witnessed the fair.

A stall of MOFPI - IIFPT was hosted at the Uttar Pradesh 
Investors Meet 2018 at Lucknow, Uttar Pradesh during 
21-22 February 2018. It was a platform for exhibiting the 
technologies by both government and private players in 
food sector. A large number of farmers, entrepreneurs, 
students and public witnessed the exhibition. 
The fair was organized by the Government of Uttar Pradesh 
and Supported by CII, FICCI. IIFPT demonstrated the tech-
nologies and products developed by the institute, and dis-
seminated firsthand knowledge to the participants.

Shri. Jagdish Prasad Meena, Hon’ble Secretary, MOFPI, Government of 
India interacting at the IIFPT stall

IIFPT’s dIreCTor beING ChIeF GuesT For 
Food sTarTuPs aNd INNovaTIoN  CoNveN-
TIoN @MuMbaI
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Participation in Coconut Festival 2018

IIFPT
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The Confederation of Indian Industry organized Coconut 
Festival 2018, a two-day exhibition, conference and conflu-
ence during 27-28 January 2018 at CODISSIA, Coimbatore. 
IIFPT participated and demonstrated the technologies and 
gadgets pertaining to coconut processing at the event. Dr. 
C. Anandharamakrishnan, Director, IIFPT, has been invited 
as Guest of Honor for the inaugural function. The Direc-
tor delivered special address at the confluence; he briefed 
the objectives of the Coconut Mission Programme of the 
institute and added the progress made on development 
of coconut based non-dairy ice cream, dehydrated coco-
nut water and nurti chips. He also insisted value addition 
is the only way beyond for farmers to enhance their in-
come, where IIFPT is concentrating more on bringing farm-
er friendly technologies.
Photo Caption: Director, IIFPT delivering Special Address at 
the Coconut Festival
Stall view of IIFPT at Coconut Festival

Dr. C.  Anandharamakrishnan, Director, IIFPT participated 
and delivered  special address at the Indo-Japan Bilateral 
Symposium on Future Perspective of bioresource utiliza-
tion in North- East region organized during 1- 4 February 
2018 at Indian Institute of Technology, Guwahati, Assam. 
The program was a joint venture by Japan Society for the 
Promotion of Science (Govt. of Japan) and Department of 
Science and Technology, Government of India. 

Sh. Y.S. Prasad, CEO - Andhra Pradesh Food Processing So-
ciety visited the institute on 9th March 2018 and discussed 
on the possibilities of  collaboration with Andhra Pradesh 
Government for research, consultancy and infrastructure 
building in food processing sector.
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Peer Recognitions

IIFPT’s dIreCTor beING ChIeF GuesT For 
Food sTarTuPs aNd INNovaTIoN  CoNveN-
TIoN @MuMbaI

Dr. C.  Anandharamakrishnan,  Director IIFPT being invit-
ed as Chief Guest for the three-day Expo cum Technical 
Session organized by the Indian Food Forum during 17-
19 January 2018 at Bombay Exhibition Centre, Mumbai.  
Consequent to the inauguration of the event, the Director 
delivered a lecture on Startup Opportunities in Food Pro-
cessing.

Director of IIFPT being Special Invitee for 
IJBS 17

Distinguished Visitors to IIFPT

Dr. K. Ilango, Project Coordinator, Supply Chain Manage-
ment, Department of Agri-Marketing and Agribusiness, 
State Government of Tamil Nadu visited IIFPT, had discus-
sion with Director and Faculty members for collaborations 
with the Stage Government initiatives. Discussions were 
held on creating effective backward integration in state 
food supply chain, especially for coconut and neera pro-
cessing technologies.

National Media publicized CFTRI_IIFPT 
Artificial Small Intestine System 

A news article on the salient features of Small intestine de-
veloped by   Dr. C. Anandharamakrishnan, Director IIFPT in 
association with Scientists of CFTRI has been published in 
The Hindu Science and Technology column on 21 January 
2018. 

IIFPT
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A team of students participated in the inter college cultural 
fest organized by Tamil Nadu Agricultural University during 
8-9 March 2018 at Madurai. The students performed on 
various cultural grounds and displayed  their. Ms. Anupriya, 
Ms. Kavinya of I B.Tech and Ms. Annu Mathew of II B.Tech 
won first prize in Paper collage event. Ms. Ramya, I B.Tech. 
won first place in Solo Classical Dance event.

National Media publicized CFTRI_IIFPT 
Artificial Small Intestine System 

6

A team of students participated in the inter college cultural 
fest organized by Tamil Nadu Agricultural University during 
8-9 March 2018 at Madurai. The students performed on 
various cultural grounds and displayed  their. Ms. Anupriya, 
Ms. Kavinya of I B.Tech and Ms. Annu Mathew of II B.Tech 
won first prize in Paper collage event. Ms. Ramya, I B.Tech. 
won first place in Solo Classical Dance event.

Students multifunctional clubs for useful spending of their 
leisure times were inaugurated. Three clubs namely; Sports 
Club, Cultural club and Science Club were established to ex-
press their talents in their field of interest and spread them 
among the students fraternity. The inauguration of these 
clubs for the year 2018 was organised on 12.01.2018. Dr. 
S. Sundar Manoharan, Vice Chancellor, Periyar Maniammai 
Institute of Technology, Thanjavur was the chief guest for 
the event. He inaugurated the clubs and declared the Pres-
ident and vice -president elected for this year. Followed by 
this cultural programmes of our students was staged.

sTudeNTs aCadeMIC aNd Co-CurrICular 
aCTIvITIes

Accolades for the Awardees

Dr. Sayanti Dutta, Research Associate and Dr. T.Kathiravan, 
Research Associate in Department of Computational Mod-
elling and Nanoscale processing unit of IIFPT have been 
awarded with DST INSPIRE Faculty and CSIR- RA fellowship 
respectively.   Two Phd Scholars from IIFPT Shri Pintu Choud-
hary and Ms MN Lavanya have received CSIR SRF fellow-
ships

Club Inauguration Ceremony 2018

IIFPT



7

For further information, contact: 
The Director
Indian Institute of  Food Processing Technology, (Ministry of Food Processing Industries, Government of India)
Pudukkottai Road, Thanjavur - 613 005. Tamil Nadu, Phone No.: 04362-228155, Fax No.: 04362-227971
Email: director@iifpt.edu.in n Web: www.iifpt.edu.in

Patron: Dr. C. Anandharamakrishnan, Director, IIFPT
Editorial: Dr. A. Amudhasurabi, Dr. Chidanand D.V., 
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Science Day Celebrations

National Science Day is celebrated every year on 28th of 
February  to commemorate the invention of Noble laureate 
Dr. Chandrasekara Venkataraman for his legacy Raman Ef-
fect. To Mark this, IIFPT’s science club has organized a cel-
ebration session to create interests among the students in 
the field of scientific research and novel development. Stu-
dent members of science club read about the life history of 
the Sir C V Raman. Dr. Dr. C. Anandharamakrishan, Director 
IIFPT detailed the contributions made by Sir C V Raman to 
science and scientific community. Followed by this a quiz 
program was organized and prizes were distributed for the 
winners. Faculty, staff and students of the institute partici-
pated in this event. 

 IIFPT’s Liaison office at Guwahati has also entered into an 
MoU with the University of Science and Technology, Me-
ghalaya for collaborative research, skill promotion and aca-
demics in Food Processing. 
Smt. Neerja A, Joint Secretary and Dr Vandana Dwivedi, Ad-
ditional Commissioner, Ministry of Agriculture and Farmer’s 
Welfare along with team of Northern Easter representatives 
under Mission Organic Value Chain Development for North 
Eastern Region Have Visited, IIFPT-MoFPI Liaison office for 
having possible collaborations for providing skill based 
training programmes. 

IIFPT’s Liaison Office for North Eastern region at Guwahati 
has been functioning since last eight years with the motive 
to penetrate the untapped potentiality of North East India 
in post harvest processing of agricultural and horticultur-
al food produces. This centre has been serving the region 
through skill promotion and business incubation outreach 
programs, in-house trainings, consultancy, internship and 
equipment renting. For the period of January to March 
2018, the centre has organized 14 one day training pro-
grammes processing of beverages , chips,  Jams, Jelly and 
bakery products. 25 trainees have participated in this train-
ing and trained in said food processing technologies.  21 
Students from Assam and Tezpur university has availed one 
month internship training on Food Processing Technology 
and Six Students from Assam University have availed 15 
days internship programme on Bakery Product Processing.

IIFPT’s lIasIoN CeNTres 

lIasIoN CeNTre For Ne reGIoN, GuwahaTI, 
assaM 

IIFPT


