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Major Events

Director’s Message
I am delighted to circulate
the quarterly edition of IIFPT
Newsletter, which covers
the landmark events and
developments of the institute
during July to September
2018. This edition brings
into light the ICRAFPT ’18,
an International Conference
on Recent Advances in Food Processing Technology
organised at IIFPT. Around 1800 participants include;
leading experts, policy makers, scholars, industry
stakeholders and students in food sector took part
for the delegation on the conference themes. The
conference brought recommendations for futuristic
goal setting for S&T intervention in food sector and
strategies for doubling farmer’s income through value
chain approach. Last year, the institute successfully
launched its Mission Onion Programme which has
been a successful working model and benefiting a
huge number of onion farmers in Tamil Nadu.
This year, the institute has undertaken one another
mission mode programme on coconut aimed at
bringing innovative technologies and strengthening
the coconut value chain, especially the farmers and
producer companies. A gadget for automatic tapping
of neera from coconut trees, value added products
such as; crystal palm sugar and enriched coconut chips
are the tangential outcome of the mission programme.
These technologies were transferred to the FPOs and
industry stakeholders for commercial applications.
“Waste to wealth” is the current challenge as a huge
waste is generated in every food industry and are grossly
underutilized. Considering the huge mass of waste and
the menace of disposal, IIFPT has taken Jack fruit waste
and developed palatable plates and ice-cream cones.
These products have fetched good preference among
the industries and consumer as well. The institute has
been keen on developing similar technologies for con
verting the waste to edible products for other crops too.
The institute continues to serve the farmers,
SHGs, students, entrepreneurs and public by offering
skill development programmes, incubation services,
quality analyses and consultancies for food industry
start-ups. As part of social responsibility, the institute
made tremendous efforts in distributing essential
food commodities and processed food to the flood
affected areas in Kerala state. Amid participation
in various exhibitions and outreach events for
popularising the technologies and policies of MoFPI,
the substantial contributions of our liaison offices in
Guwahati and Bathinda are also highlighted in this
edition. This issue also portraits the student’s academic
and extracurricular activities and celebrations due to
welcoming the newly admitted students of IIFPT.
I am keen to bring you regular updates and
viewpoints on the series of IIFPT News and hope you
would find them useful.
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An International Conference on Recent Advances in
Food Processing Technology (iCRAFPT) was organized
during 17th to 19th August 2018 with the theme of
Doubling Farmers’ Income through Food Processing.
The conference was inaugurated by Shri Jagadish
Prasad Meena, Secretary, MoFPI in the presence of
Shri K. Parasuraman, Hon’ble Member of Parliament
being the Guest of Honor for the inaugural function
and Shri Bijaya Kumar Behera, Economic Advisor,
MoFPI. Dr. C. Anandharamakrishnan, Director IIFPT
presided over the inaugural session.

Inauguration of iCRAFPT’18

Other dignitaries accompanied the guests on
the dais are; Prof. Digvir S. Jayas, Vice-President,
University of Manitoba, Dr. Chindi Vasudevappa,
Vice-Chancellor, NIFTEM, Dr. S. Felix, Vice-Chancellor
of Tamil Nadu Fisheries University, Shri K.S.
Kamalakannan, Chairman, Naga Ltd., and Shri Padma
Singh Isaac, Chairman and Managing Director, Aachi
Group of Companies.

Students organizing team-iCRAFPT’18

During the course of event, transfer of new
technologies to farmers and FPOs and MoUs with
leading food industries were signed. The conference
featured eight technical sessions on diversified areas
of food processing. Over 9 overseas speakers, 77 Indian
speakers, 18 food industry talks, 30 series lectures, 2
panel discussions, 8 student presentation, 605 poster
presentation and 721 Abstract Publication. Amid
release of new technologies, an expo of successful
entrepreneurs groomed by IIFPT was also organized
as part of the conference. A total of 1800 registered
participants attended the conference including;
delegates from industry, academia, research scholars
and students from across the country. In the rapidly
growing scenario of food processing sector and
conducive policy environment, the conference built a
strong platform for knowledge sharing and meaningful
delegation among the industry, academia, researchers
and farmers which could potentially impact the food
sector growth to a newer height.
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Academics and Students Events

Edible plates and cones from Jackfruit waste

Jackfruit edible plate

AARAMBH’18 – Welcoming the Freshers

AARAMBH’18 an event organized for welcoming the
freshers joined IIFPT academic courses. The newly
admitted students of B.Tech., and M.Tech., programs
were given a warm welcome by the existing students.
The Director of IIFPT addressed the students on the
occasion and welcomed the students. He briefed the
students, the significance of food processing sector
and prospects of educational career worldwide. Also,
the facilities and mentorship available at the campus
for grooming themselves for future leaders.

Jackfruit edible plate is developed by using Jackfruit
bulb, strand and seed flour. Plates were prepared by
replacing maida flour up to 80%. The plates have good
mechanical strength to hold ice cream, hot chocolate
and salads etc. Development of Jackfruit based
edible plate is new innovation in food packaging
system, research is still needed to improve its barrier
properties. The advantages of these plates are edible
in nature, can be consumed along with food, low cost,
no environmental pollution, effective utilization of
Jackfruit waste and its by-products.

Gadget for Coconut Neera Collection

Research, Innovation & Impacts

Dehydrated Onion Flakes

MoFPI – IIFPT is functioning with the four fold objectives
such as; “research and innovation”, “education and
HRD”, “testing, consultancy and incubation” and “skill
development and outreach”. As part of Mission Onion
Programme of IIFPT, technology for production of
“Dehydrated Small Onion Flakes” was developed and
the process product and packaging were standardized.
Dehydrated onion flakes packed in LDPE and stored
in 30°C have shelf life of three months with better
retention of pungency, ascorbic acid, water activity
and rehydration ratio. The sensory parameters of
rehydrated onion flakes were studied and found on
par with fresh onions. By using this technology, the
farmers could overcome the price fluctuations due to
glut in the markets. Dehydrated flakes were used for
the preparation of snack foods and deep fried food
items and the sensory qualities were compared with
the samples prepared from fresh onion samples and
rehydrated flakes. The results on sensory studies were
encouraging.

Neera Tapping Machine

As part of Coconut Mission Programme of IIFPT, a
gadget for collecting the Neera directly from coconut
tree has been developed. Neera is the vascular
coconut sap collected from immature unopened
coconut inflorescence. It has low glycemic index
(GI about 35) and it is an abundant source of sugars,
minerals, 17 amino acids, vitamin C, and vitamin B
complex. Neera is obtained by slicing the spathes of
the coconut and scraping the tender most part, just
below the crown. Collection of neera from tree in its
original form is a big challenge to farmers because
it is highly susceptible to rapid natural fermentation
and converted to toddy. Tapping neera is tedious
and labour intensive job. Considering lack of skilled
manpower and drudgery of tapping process, a
mechanical device with automation was designed
and developed by IIFPT. This device prevents man
hours spent for climbing the tree for collection, thus
reduces the cost of production of neera.
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Social Responsibility and Institute’s
Participation

Skilling and Business Incubation

Training at FPBIC, Thanjavur

Preparation of food products for
Kerala Flood Relief

The Kerala state had been severely affected by the
unprecedented flood and caused heavy damage the
people and properties. For the purpose of catering
to the basic needs of the disaster hited people in
Kerala, a tune of tune of 30 tonnes of relief material
include: six tonnes of rice 200 kg of millet and
coconut cookies, 100 kg millet idly mix, 1000 packs
of bread/wafers/muffins, 7000 pieces nutribar and
nutri-ladoo, 50 kg puffed millets, 1000 water bottles
and 150 kg health mixes, masala tea, moringa soup
mix, and ready-to-eat extruded products. IIFPT also
sourced externally, 15 tons of masala powder, water
and cleaning materials provided by Aachi Masala;
500 kg Vermicilli by Savorit Foods, 100 kg Rava bags
by Anil Foods 200 kg wafers by Naabati; three tonnes
of food and other materials by Rotary Club of Kings,
Thanjavur; and 250 kg vegetables by Bragadeeswara
constructions, Thanjavur.

Food Materials transported to
Kerala Flood Relief

Technology Transfers

Technology Transfer to Pudukkottai District Farmers
Producer Company

Delivery of Relief Materials to Kerala State

The staff members and student volunteered for
this massive operation of preparation, packaging,
logistics and transport of material safely to the flood
hited destinations.
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The IIFPT - Food Processing Business Incubation
Centre organizes skill development programmes
periodically to stakeholders across the country. A
total of 55 beneficiaries include farmers, women
entrepreneurs, Self Help Groups and from Tamil
Nadu, Karnataka, Andhra Pradesh and Maharashtra
states. The beneficiaries were given hands on training
in production line for development of value added
products. The range of processing technology such
as; production of masala powders, health mixes, RTE
and RTC food products, amla candy, amla supari, mixed
fruit jam, guava jelly, fruit beverages, tomato sauce
and tomato ketch up, bakery products like bread, bun,
millet cookies, millet incorporated pasta products,
pickling techniques and packaging of perishables.

The technologies developed in-house are transferred
to industry stakeholders and interested clients on
conditional as well as unconditional basis. Some
of the notable technologies transferred are: Virgin
Coconut Oil production M/s Pollachi Coconut
Producer Company Ltd., Moringa, onion, garlic flakes
and powder processing techniques to M/s Marici
Food Impex Private Limited, Chennai. Production of
high protein rice based value added products such
as; ice cream, bread, health drink, GABA rice, edible
cutleries etc., were transferred to Udhaya Agro Farm,
Coimbatore. The technology on non-dairy millet
ice cream and coconut ice cream was transferred to
Lantern Foods, Coimbatore and Boinpallys Agro Food
Products Pvt. Ltd, Hyderabad.
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Distinguished Visitors

Smt. Pushpa Subrahmanyan, Officer on Special Duty visited
IIFPT’s Incubation Centre, Perambalur

Smt. Pushpa Subrahmanyan, IAS, the then Officer on
Special Duty and currently Secretary to the Ministry
of Food Processing Industries, Government of India
visited the institute and facilities. The Director
and team of HoDs and faculties had an interactive
session and ascertain the prospects of research,
education and services to the stakeholders in
IIFPT. The Secretary also visited the Common Food
Processing Business Incubation Centre established
at Chettikulam village in Perambalur district as part
of Mission Onion Programme. The Secretary visited
farmer’s fields and interacted with onion farmers
and with women self help group members for
ascertaining their needs.

Seminar on Smart Warehouse Management Techniques for
Bulk Storage of Food Grains

Warehouse Management Techniques for Bulk Storage
of Food Grains” at its campus. Shri K.S. Kamalakannan,
Chairman & Managing Director, Naga Ltd. Participated
as Chief Guest, Shri S.M. Mahajan, Former Executive
Director, BHEL-Haridwar, Smt. Seema Kakar, Executive
Director, Food Corporation of India and Shri Rajesh
Harsh, Chief Investigator of the SAMEER project were
also participated. Dr. Anandharamakrishnan, Director
of IIFPT presided over the inaugural function. This
event was organized for sensitizing the stakeholders
such as FPOs, traders, officials of public procurement
organizations on safe storage and handling practices
in food grains.

Smt. Pushpa Subrahmanyan, Officer on Special Duty interacted
with the Perambalur district farmer’s and visited their fields

IIFPT takes Swachh Bharat pledge and Joins
Swachhata Hi Seva.

IIFPT Director, Staff and Students takes Swachh Bharat
pledge and Joins Swachhata Hi Seva Campaign

MoFPI-IIFPT jointly with the Ministry of
Electronics & Information Technology, Government
of India organized a one day workshop on “Smart

World Breast Feeding Week Celebration

MoFPI - IIFPT in association with Integrated Child
Development Services, Thanjavur District and Food
& Nutrition Board, Chennai, Ministry of Women &
Child Development, Government of India organized
a one day symposium on theme “Breast Feeding:
Foundation of Life towards celebration of World
Breast Feeding Week 2018. Dr. I. Raveendran, Deputy
Director of Health Services participated as special
invitee, Shri D.Rajkumar, ICDS-District Programme
Officer and Shri Balbir Singh, Deputy Technical
Advisor, Food and Nutrition Board, Ministry of Child
and Women Development were also participated
and delivered on significance of Brest feeding and
illustrated the consequences on health and other
issues. Dr.C.Anandharamakrishnan, Director, IIFPT
presided over the function. This event was organized
for the benefit of students and staff of IIFPT and public
as well.
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72nd Independence Day Celebrations

IIFPT Liaison Offices
Guwahati - Northeast Region
IIFPT’s Liaison Office - Guwahati organized 15 skill
promotion hands on training programme on varied
topics such as; processing, packaging and preservation
of fruits, vegetables, spices, cereals and bakery based
value added products. These trainings are of short
duration benefitted a wide range range of farmers,
entrepreneurs, aspiring youth and public. Sikkim State
Cooperative Supply and Marketing Federation Ltd.,
Rural Integrated Development Association, Nagaland;
KVK, Morigaon and Generika Life, Guwahati were the

72nd Independence Day Celebrations

IIFPT celebrated the 72nd Independence Day
at its campus. Director of the institute Dr. C.
Anandharamakrishnan hoisted the National Flag and
delivered the Independence Day address, he recalled
the overall achievements of institute in the past year
and benefits to the society. He acknowledged the
staff and students for their immense contributions in
every endeavor. All the staff members and students
gathered for commemorating the freedom of India
from the British rule. Meritorious and outstanding
students in academic and co-academic performances
were honored and awarded with various prizes and
fellowships. The security personnel working for the
institute were awarded for their contributions and
performances.

Inauguration of Training Programme on GFLP

MoFPI – IIFPT in association with Food safety
and standards authority of India (FSSAI) organized
a three day training programme on “Good Food
Laboratory Practices (GFLP)” for the professionals
working in food testing and analytical services
departments and FSSAI referral laboratories.
Resource persons from various institutions;
Dr. Usha Rani, Scientist, CFTRI, Dr. K. Sadasivam
Pillai, IIBT, Chennai, Dr. Balasubramaniam, Mettex
Lab Chennai, Mr. Madharsa, HECS, Chennai,
delivered the technical sessions. Data integrity and
audit trails, data interpretation and result analysis,
data control, validation of test methods, reference
standards in storage and handling, sampling and
sample preparation techniques, testing of packaging
materials, reporting of results were the topics
discussed during the sessions. Dr.Archana Tiwari,
Officer FSSAI coordinated the event along with IIFPT.
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Hands on training programme @ IIFPT-Guwahati, Liaison Office

associating agencies for these programmes. Besides,
skill promotion trainings, students internship on
Food Processing was imparted to 36 students of CIT,
Kokrajhar, Tezpur University; SLIET, Punjab; USTM,
Meghalaya; Amity University, Noida and Gauhati
University, Assam. Business incubation services for
food processing industries such as mango pickle
processing, leteku jelly processing, guava jelly
processing, king chili paste were offered to five
budding entrepreneurs and imparted hands on
learning experience.

Bathinda – Northern Region

Hands on training session @ IIFPT-Bathinda, Liaison Office

Hands on skill trainings were imparted to 138 beneficiaries include farmers, urban women, aspiring
youth and budding entrepreneurs. The trainings
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covered various production technologies on dehydration of vegetables, processing of milk and milk
products, multigrain atta, flavored milk, processing of
fruit juice and RTS, tomato based value added products, amla value addition, chips, pickles and apple
Preserve.
Besides skill promotion to the target groups, the
centre also has imparted an inplant training to 40
students of Amity University, Chandigarh University,
College of Agri. Engg. & Tech., Parbani, Maharashtra,
GNDU, Amritsar, CUP, Baba Farid College Bathinda.
Thirty students from Baba Banda Singh Bahadur
College of Engineering undergone an internship
for 30 days. Thirteen students from Senior Sec.
School, Bangi Kalan & Jumba undergone a week long
vocational training at the center. One day awareness
programs on “Prospectus of Food Processing
entrepreneurship” was organized in villages such as;
Badiala,Chak ram singh wala, lehra mohabbat, Sema,
Bhagu, Barkandi, Bhai Bakhtor, Ghudda, Naiyanwala,
Teona Pujarian, Bhagi Wander, Sukhladdi, Kothe
Phula singh wala and Tungwali of District Bathinda.
The technical component, markets, investments,
government support and schemes and liaison office
services for food processing were delivered in
these programmes. Around 600 participants include
farmers, women & youth benefitted from these
awareness programs.

Students Activities

Soft Skills Program for Students

Soft Skill Development Programme for
Final Year B.Tech. Students

The final year B.Tech., students were imparted
with soft skill development programme for two
days on “Mounting Employability and Leadership”
The main focus of this programme was to impart
personal effectiveness, empowerment and resource
development for enhancing performance efficiency.
This program aimed at sharpening interpersonal
communication skills, updating especially, the ability
to think, to convince, to describe, to argue, to refute,
to question and to answer.

Outreach

As part of course curriculum, students of II year
B.Tech visited Madurai Marketing Yard and learnt the
industrial practices of grain storage, and warehouse
setup. The students of III year B.Tech visited the M/s
SKM Egg Products Ltd., to enhance knowledge on
egg processing. The final year B.Tech students and
M.Tech (FST) students visited the Puduchery CoOperative Society (PONLAIT), Puduchery and learnt
different functionalities of the organization and its
departments. Students take a round of the entire
industry and shown the tasks handled in different
departments.
Participation in Annapoorna 2018 Expo, Mumbai

Students Industry Visit to Madurai Marketing Yard

MoFPI-IIFPT participated and hosted theme pavilions
at AAHAR International Food and Hospitality Fair
at Chennai Trade Centre, Chennai; Annapoorna
2018 at Mumbai; Food India Expo 2018 at New Delhi.
IIFPT demonstrated the technologies and product
developed by the institute, academic and outreach
activities to the visitors. Handouts on technology,
services of the institute were distributed and had one
to one discussions with the clients opting for services
from the institute.

Patron: Dr. C. Anandharamakrishnan, Director, IIFPT

For further information, contact:
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
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