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FOREWORD

Indian economy is strongly positioned in the global scenario and we are
expecting the announcement that India overtakes its erstwhile colonial
master United Kingdom (UK) to become the world’s fifth biggest economy.
The food sector has emerged as a high-growth and high-profit sector due
to its immense potential for value addition, particularly within the food
processing industry. The importance of contribution from food processing
sector to the nation’s GDP is so evident from the fact that budget allocation
for food processing sector has been doubled for the current fiscal year.

Indian Institute of Food Processing Technology (IIFPT) is a pioneer
Academic cum Research and Development institute functioning under
the aegis of Ministry of Food Processing Industries (MoFPI). The institute
offers academic courses of B. Tech., M. Tech., and Ph.D in Food Processing
Engineering and M. Tech. in Food Science & Technology areas. The institute
also deliver food testing services through NABL accredited food safety and
quality testing laboratory, which also serves as an FSSAI referral laboratory.
Incubation andtraining servicesare provided through 1SO 9000/14000/22000
certified Food Processing Business Incubation cum training Centre (FPBIC)
and various other extension and consultancy schemes. With headquarters
situated at Thanjavur district of Tamil Nadu, there are liaison offices located at Guwahati in Assam and Bathinda
in Punjab, where training and extension activities are carried out in parallel operation.

During the lastyear, the institute has taken enormous efforts in developing a sustainable model of Entrepreneurship
and Business Incubation. The Mission Onion, a flagship initiative of this institute was a huge hit among the farming
community, which has led to development of successive models for other horticulture crops such as coconut,
tomato. Under these mission mode approaches, a range of technologies were transferred to farmers, entrepreneurs
and other stakeholders. The institute also strives hard to make an impact on waste management. Now, research
work is on full fledge to bring out value added products from industry waste streams.

The outreach of this institute is huge during the last few years as it has been approached by a galore of farmer
producer companies, entrepreneurs, trainees, corporate companies and statutory government bodies across the
country. All this growth and reach is not possible without the dynamic support from our Ministry of Food Processing
Industries.

| sincerely thank the IIFPT family for its integrated workflow in achieving this reputation and | hope it will take
this institution to the zenith of this sector.

Dr. C. Anandharamakrishnan
Director
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INTRODUCTION

Vision

e To serve as a National Institution for research, education and training in the area of post-harvest processing
of crops of wetlands and storm prone regions.

e To undertake basic, applied and adoptive research in post-production sector of cyclone/storm prone areas
and wetlands, also including plantation, spices and other important crops.

e To undertake transfer of technology, consultancy and analytical services for raw and processed agricultural
commodities.

e To establish linkages with related processing industries and other academic as well as R&D institutions for
achieving its goals effectively.

Mission

e Gaining an increased understanding of living organisms with a view to increasing its application in the grain
industry.

e Developing a strong human resource capacity for the processing industry.

e Providing a sound scientific basis for decision making in food security, safe environment and addressing the
concerns of the consumers.

e Generate and upgrade the scientific knowledge in the area of food grains for maximizing, conservation and
utilization of food grains.

e Value addition to the food grains and development of food products with safety through the application of
newer technologies by R&D work.

e Assist the existing industries for better performance in terms of efficient functioning, by-product utilization and
effluent management.

e Promote growth of new food industry, entrepreneurship, upgrading the skill of industrial manpower and
management by imparting training programme.

e Storage of grains, insect pest management and safeguarding the quality of food grains and products.

e Shelf-life improvement of food grains/products by packaging and improved technology.

e Environmental protection and work safety measures in food industries.

fiFPT™

Indian Institute of Food Processing Technology is a pio-
neer R & D and Educational Institution under the aegjis of
the Ministry of Food Processing Industries, Government
of India, located at Thanjavur, Tamil Nadu. The Institute
is in existence for 50 years and was formerly known
as Paddy Processing Research Center (PPRC). In 2008,
the Institute was renamed as Indian Institute of Crop
Processing Technology and was upgraded as a National
level Institute and later in March 2017, rechristened as
Indian Institute of Food Processing Technology by Smt.
Harsimrat Kaur Badal, Hon’ble Union Minister, Ministry
of Food Processing Industries, Gol. The Hon’ble Minister
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in her address told “It is really a proud moment to rename
IICPT to Indian Institute of Food Processing Technology.
With growing demands from various stakeholders, it is
essential for this institute to broaden its work on all areas
of the food processing sector. This will enable the Institute
to align all its activities in accordance with the mission of
the Ministry of Food Processing Industries, Government of
India”. The IIFPT with its new name diversify its pros-
pects for intensive research and development activities
in the areas of fish, meat, poultry and dairy process-
ing. It takes up challenging issues on food packaging
and testing services, nanotechnology, cold chain and
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logistics, computational modeling of food processing
systems, 3-D printing of foods, fusion foods, designer
foods and non-thermal food processing technologies.

IIFPT has started a regional center at Guwahati to
cater the needs of the stakeholders in the north-east
region of the country. Another Liaison office was started
at Bathinda to cater the needs of the farmers in Punjab.
Through these centers, IIFPT serves to the farming com-
munity by providing training in the field of food process-
ing using available resources in related areas. By these
liaison offices, IIFPT expands its horizon and visibility to
serve more to the stakeholders and disseminating the
latest technologies to the unreached masses.

The Institute began offering degree courses at gradu-
ate, post graduate and doctoral levels in Food Process
Engineering from 2009-10 academic year. The intake of
students includes 60 in B.Tech Food Process Engineering,
20 in each of the M.Tech. degree programs namely Food
process Engineering and Food Science and Technology.
All the academic programs are affiliated to Tamilnadu
Agricultural University.

The institute is working on 24 on-going exter-
nally funded projects which include 18 National, 2
International projects and 4 SRP projects. IIFPT success-
fully completed its flagship mission programs on Onion
which aimed at doubling the income of onion farmers.

Customised Consultancy Services (@)

-

NABL Accredited &
FSSAI Referral Food Laboratory

0

Mobile Processing Unit and
Mobile Food Testing Laboratory ¢

1845 Beneficiaries
through Transfer of @)
Technology

Skill

Development
and

Outreach

Short-term & Long-term o
Skill Development @'
Trainings

Incubation/Rental Services 6

Mission Mode Projects
(Onion, Coconut and Tomato)

o “

Industry-Institute Tie-up Projects &

Testing, Incubation
and Consultancy
Services

Our Services

Research
and
Development
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Post-harvest processing technologies, onion process-
ing equipment and value added products from onion
have been developed in this mission. Apart from this, an
incubation center has been initiated to promote entre-
preneurship among the onion farming community at
Perambalur District, Tamil Nadu.

IIFPT has conducted a number of outreach pro-
grams across the country. During April 2017 — June
2018, IIFPT organized several programs which includes
60 Beginners Training for entrepreneurs, 15 Executive
Training for new entrepreneur, 31 Technical Guidelines
cum Trainings and 31 Training cum Incubation Services.
Around 7 Mobile Processing Unit trainings were con-
ducted all over India. In order to disseminate and popu-
larize the scientific outcomes also to create awareness
about the importance of food processing sector, IIFPT
participated in 18 conferences/seminars/expos all over
India.

Infrastructure such as Food Processing Trainings cum
Incubation Center, training class rooms, trainees’ hostel
and office room were established to serve for the stake-
holders at the liaison office of IIFPT at Guwahati, Assam.
During April 2017 — March 2018, 53 skill development
training programme were conducted through which
216 people were benefitted. Farmers, SHG members
and educated youth benefitted by these trainings.

°

HACCP & ISO Certified (FSMS, EMS & QMS)
Food Processing Business Incubation Centre

e {‘ 75 Entrepreneurs Incubated

B.Tech., M.Tech. & Ph.D.
g Courses Affiliated with TNAU

(@ MoUs with 16 Universities
> Aboard and 82 National
Collaborations

Education
and
HRD

(@ 100% Placements

'© Excellent Exposure Opportunities
through Student Exchange
Programmes

(®) (‘ International Collaboration and
External Funded Projects

Unique Research Areas
Paddy Processing
Non-Destructive Quality Testing

Non-Thermal Food Processing

°
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Grain Storage Techniques
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MoU - Educational Institutions

The American College, Madurai

Vignan’s Foundation for Science, Technology & Research University, Vadlamudi, Guntur
Jawaharlal Nehru Technological University, Kakinada

Gandhigram Rural Institute, Dindigul

University of Science & Technology, Meghalaya

MoU - Industries

Perambalur District Maize and Small Onion Farmer Producer Company Ltd., Perambalur
Tamil Nadu Banana Producers Ltd., Trichy

Pollachi Coconut Producer Company Ltd., Pollachi
Village Panchayat, Thirukanurpatti, Thanjavur

MoA - Industries

_ M/s. Katama Biomed Pvt. Ltd., Chennai

M/s. OSIS Corporation, Tirunelveli
M/s. Simha Global Food Products, Karur
Hangrow Foods Pvt. Ltd., Erode

Visnukumar Traders Pvt. Ltd., Chennai
Nutriscience Research Laboratory Pvt. Ltd., Salem

AWARDS

@
< SN

In recognition of contribution in promoting food security and research, IIFPT has been awarded by the Indian
Technology Congress during the event held on 10.08.17. The award was conferred by Dr. Mylswamy Annadurai,
Director, ISRO Satellite Center, Dr. V. Prakash, former Director, CFTRI and Dr. S. Ayyappan, former DG, ICAR.
Dr. C. Anandharamakrishnan, Director IIFPT received the award.
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11" National Education
SUMMIT

L e P —

IIFPT has been awarded with Excellent Institute for Food Processing Technology in India at the 11t
National Education Summit & Awards held on 4t July, 2017 at Vigyan Bhawan, New Delhi. Director,
Dr. C. Anandharamakrishnan received the award from Prof. Anil D. Sahasrabudhe, Hon’ble Chairman of the
AICTE and Sh. Rajesh Kumar Chaturvedi, IAS, Hon’ble Chairman of the CBSE in the presence of Prof. B.B. Sharma,
Hon'ble President of the Association of Indian Universities.

Summit Cum Award on

KIICIN
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Indian Institute of Food Processing Technology, awarded with ASSOCHAM's
Best Institute — Women Skill Development Award. The award was conferred
by Shri Rajiv Pratap Rudy, Hon’ble Minister of State Skill Development and
Entrepreneurship. Women Empowerment Skill Development Transforming Food
Processing.
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In the 13t Federation of Indian Chambers of Commerce & Industry (FICCI) Higher Education Summit 2017 held

at India Exposition Centre, Greater Noida on November 9, IIFPT has won the Award for ‘Excellence in Institutional
Social Responsibility’ in recognition of the impact of its recent Mission Onion Programme.

ONE NATION ONE PLATFORM

IIFPT has been honoured with the SKOCH AWARD 2017 - GOLD under the ‘Safe Food Projects in India’ category
for the novel products ‘Mahua Nutribar’, ‘Millet Idli and Dosa Mix Technology’ & ‘Non-Dairy Functional
Millet Ice Cream’. The award was presented by Mr. N. K. Singh, Chairman, 15% Finance Commission to
Dr. C. Anandharamakrishnan, Director, IIFPT at 50t" Skoch Group Summit on 215 Dec 2017 at the Constitution

Club of India, New Delhi.
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Liaison office of IIFPT at Guwahati is serving in conduct-
ing skill development training programme, entrepre-
neurship development and students internship training
in the field food processing. It becomes a landmark in
the food processing skill promotion in North Eastern
part of India. Through this office, IIFPT is reaching the
unreached communities and serves for the upliftment
of the people in this region. During April 2017 — March
2018, 53 skill development training programme were
conducted through farmers, SHG members and edu-
cated youth benefitted by these trainings.

Visit Kohima & Dimapur, Nagaland along with
Ms. Rani Kumudini, Joint Secretary, Ministry of Agriculture
and Ms. Mercy Epao, Director Ministry of DONER dur-
ing 16" to 20" April 2017 regarding establishment of
Integrated Food processing units for the upliftment of
farmers & FPO’s under MOVCD scheme of agriculture
ministry. After which NEDFI and IIFPT prepared com-
plete guidelines for releasing funds and practical imple-
mentation of the processing unit part of the scheme.
[IFPT is working as Technical advisor for establishment of
processing units including Detailed project report (DPR)
preparation and implementation.

Ms. Rani Kumudini, Joint Secretary, Ministry
of Agriculture and Ms. Mercy Epao, Director
Ministry of DONER during their visit to
Kohima & Dimapur, Nagaland

=
FPT
INDIAN INSTITUTE OF
F0OD PROCESSING
TECHNOLDGY
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Vibrant North East Programme, Khanapara,
Guwahati

Participated and demonstrated the technologies of
IIFPT to farmers, entrepreneurs, students and visitors
in 3 days Vibrant North East programme organized by
CARD, ASSOCHAM & NERAMAC from 4t — 6™ May,
2017 at Veterinary College Playground, Khanapara,
Guwahati.

Organized an Industrial Trip for 57 in-plant training
students from different institutes of India, to Mangaldai,
Asssam on 215 June 2017. SRD Nutrients (CMU of Glaxo
smithkline), Tinity Fructa Pvt. Ltd. (CMU of Johnson &
Johnson) and Sunandaram Food Products Limited (CMU
of Britannia) were the Industries visited by students and
staff of [IFPT.

IIFPT liaison office coordinator Mr.Sandeep Janghu
delivered an invited talk on Export scopes of Processed
Food from Eastern Region of India, at ALFINFOODTECH
SUMMIT-2017 on 11 and 12t August, 2017 at IDCOL
Auditorium, Bhubaneswar which is organized by Odisha
Assembly of Small & Medium Enterprises (OASME).

Sadhvi Niranjan Jyoti, Minister of State for Food
Processing Industries, Govt. of India visited IIFPT, Liaison
office, Guwahati on 17" August 2017.

Smt. A. Neerja, Joint Secretary along with Dr.Vandana
Dwivedi, Additional Commissioner of Ministry of
Agricultural Cooperation and Farmers’ Welfare visited




Smt. A. Neerja, Joint Secretary along with
Dr. Vandana Dwivedi, Addl. Commissioner

of Ministry of Agricultural Cooperation and
Farmers’ Welfare visited IIFPT Liaison Office

Participated in Food Processors Investors
Meet organized by IIT Guwahati

[IFPT, LO, Guwahati and also attended meeting on
10%" January 2018 regarding MOVCD Scheme in which
[IFPT is providing support for establishment of 16 nos
commercial food processing units in all 8 states of north
eastern region and training farmers for the same.

LIAISON OFFICE GUWAHATI
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Participation in Advantage Assam Global
Investors Summit 2018 event held on

3rd _ 4th February 2018 at Sarusajai Stadium,
Guwahati

MOU signing between IIFPT and University of
Science & Technology Meghalaya (USTM)

Attended one day Food Processors Investors meet
organized by IIT Guwahati & NERAMAC on 2" February
2018 at Conference Hall, lIT Guwahati.



LIAISON OFFICE

BATHINDA

Setting up your own food business or developing an
existing enterprise is an expensive and complex pro-
cess. One of the biggest challenges is finding premises
suitable for technical guidance and practical trainings.
Aiming to support farmers, budding entrepreneurs, self
help groups, students, industries for providing technical
guidance, skill development, training, incubation and
consultancy services for various stakeholders of northern
region of India, IIFPT established liaison office and Food
Processing Business Incubation cum Training Centre
(FPBITC) in Bathinda (Punjab) to cater to the food pro-
cessing requirements for training and skill development
in the region, where you can transform your food prod-
uct concepts and ideas into a successful thriving busi-
ness and become a food entrepreneur.

IIFPT Liaison office & FPBITC was inaugurated by our
Hon’ble Union minister, Ministry of Food Processing
Industries Smt. Harsimrat Kaur Badal on 27" February
2018. On that occasion, a workshop has been organized
“Opportunities in Food Processing Sector” to create the
awareness among the people of northern region about
the importance of Food Processing and also about the
facilities of the newly established FPBITC.

FPBITC is established with the facility of classroom
and process hall for providing skill development train-
ings, consultancy, business incubation services and
student internship program in the area of food process-
ing to different stakeholders such as farmers, farmers’
group, government institutions/departments, private
enterprises and students.

The FPBITC is established with the objective of
developing small-scale entrepreneurship and skilled

Food Industry
Craft Mela at PAU,
Ludhiana =

manpower for the food processing sector in the Punjab
region. It is equipped with the following food process-
ing lines:

1. Fruits and vegetable processing, preservation and
value addition

2. Milk processing
3. Cereal processing
4. Spice processing
5. Bakery

6. Packaging

For mass awareness on food processing & value addi-
tion and to promote the centre activities lIFPT-LO partic-
ipated in Kisan Mela & Food industry craft mela. [IFPT-LO
regularly organized workshops and awareness programs
in different villages of Punjab. More than 3000 no’s of
people benefitted through these activities and from our
awareness programs organized in different villages i.e.
Badiala, Chak Ram singh wala, Lehra mohabbat, Sema,
Bhagu, Tungwali, Barkandi, Bhai Bakhtor, Ghudda,
Naiyanwala, Teona Pujarian, Bhagi Wander, Sukhladdi
and Kothe Phula singh wala.

This LO is offering short and long term hands-on train-
ing to rural youth, women self help groups, producers,
students, new and experienced entrepreneurs and other
stake holders and technical consultancy services for the
establishment of food industries. The facilities including
the equipment and machinery is also available on rental
basis to stake holders who wish to produce and market
test their produce before venturing in the food process-
ing businesses.

Kisan Mela at RRS,
Bathinda
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Inauguration of IIFPT Liaison Office and Workshop on “Opportunities in Food Processing Sector”, Bathinda
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Skill Development Trainings organised at IIFPT Bathinda Liaison Office



Academic Programmes

m  B.Tech. (Food Process Engineering)

s M.Tech. (Food Process Engineering)
= Ph.D. (Food Process Engineering)

= M. Tech (Food Science & Technology)
= PhD (Biotechnology)

The intake of students includes 60 in B.Tech., 20 in each
of the M.Tech. degree programs and 10 in Ph.D. degree
program. The B. Tech. degree is usually of 4 years or 8
semester’s duration, M. Tech. degrees are of 2 years or
6 Trimesters duration and Ph.D. degree is of 3 years or
9 Trimesters duration.

IIFPT sends undergraduate students for short term
exposure and graduate students for long term research
projects in reputed international institutions and
advanced laboratories around the world. These training
and research exposures help to create leaders in food
processing who can take Indian food processing sector
to greater heights. IIFPT also sends the undergraduate
students to India’s villages to learn the firsthand prob-
lems faced by producers and the current status of pro-
duction, storage, handling and marketing of foods.

Scholarships & Awards to Students

[IFPT offers the following various scholarships and
awards to students based on merit and means.

¢ Institute Merit-cum-Means Scholarship for 5 of stu-
dents from each batch @%1,000/- p.m.

¢ |Institute free studentship for one student per batch
@35000/- per semester

¢ Institute Notional Prize: A notional prize of ¥5000/-
(One-time award) and a certificate of merit for each
batch from 2" to 4t year based on ranking in the
previous year

¢ Anil Adlaka Scholarship: For the meritorious student
in the 2" year UG program. The award carries a
scholarship amount of ¥10,000/- per annum

¢ MokFPI Scholarship: 310,000 per month for M.Tech
students and 15,000 per month for Research
Scholars

International Collaboration for
student research

International
Progress

Institution/University

ONIRIS, France

Three students of IIFPT
and three students

of ONIRIS mutually
exchanged for
academic research

Graduation Day 2017-18

Third Graduation Conferring Ceremony of IIFPT was held
on 17™ July, 2017. Prof. AK. Srivastava, Chairman, ICAR-
ASRB was the Chief Guest and delivered the Graduation
Day Address. Dr. Lakshmanan, Corporate Chief Scientist,
Research & Technology Innovation and Head of R&D,
ITC Ltd. delivered the Special Address. Number of
Graduands received their degrees during the graduation
day are Ph.D. - 5, M.Tech. - 18, and B.Tech. - 35.

-
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........

Prof. A.K. Srivastava, Chairman, ICAR-ASRB
delivering the Graduation Day address

ACADEMICS

Dr. Sayantani Dutta
DST-INSPIRE Fellowship

Ms. M.N. Lavanya
CSIR-SRF Fellowship

Dr. T. Kathiravan
CSIR-RA Fellowship

Mr. Pintu Choudhary
CSIR-SRF Fellowship

IIFPT Celebrated National Science
Day

Ministry of Food Processing Industries, Government
of India - IIFPT celebrated National Science Day on
28.02.18. Remembering the scientific contributions of

Sir C.V. Raman and his outstanding research aptitude,
Director - IIFPT delivered the talk on Key Highlights of
Scientific Achievements in the Indian Food Processing
Sector. Poster making, pencil sketching, and concept
presentation competitions were conducted for staff and
students of IIFPT.
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DR. V. SUBRAHMANYAN
ENDOWMENT LECTURE

Dr. V. Subrahmanyan Endowment
Lecture

Prof. Ganapati. D. Yadav, Vice Chancellor, ICT (Formerly

UDCT), Mumbai gave the Dr. V. Subrahmanyan

Endowment Lecture at [IFPT on 31.01.2018. Dr. Yadav

shared his expertise and experience in his introductory

speech. He presented his Endowment Lecture on the

topic ‘Valorisation of Food and Agricultural waste

through novel technologies’. All students, staff mem- - NG - A

bers and stakeholders attended the lecture. Dr. G.D. Yadav presenting his lecture
Dr. V. Hema, Assistant Professor received 2 "I i

Dr. V. Subrahmanyan Best Scientist Award and { B . R Y’ Leg

Sh. A. Kannan, Technical Officer, Department of ' ' ' g '

Food Engineering received the award for the Best

Technical/Support Staff for the year 2017 during this

event. The awardees were honoured by Prof. G.D. Yadav

in recognition of their outstanding contribution for the

growth of the institution.

Director IIFPT presenting Dr. V. Subrahmanyan
Endowment Lecture Award to Prof. G.D. Yadav Sh. A. Kannan receiving the Best Technical Officer Award

Prof. G.D.Yadav, Vice Chancellor and R.T. Mody Distinguished Professor

Prof. Ganapati. D. Yadav is well acclaimed academician and one of the leading scientist in India. His research areas are
Green Chemistry; Engineering and Technology; Catalytic Science and Engineering; Chemical Engineering, Nanomaterials
and Nanocatalysis; Biotechnology and Biochemical Engineering; Energy Engineering and Sustainable Processes. He
received Padma Shri award in the year 2016 for his exceptional contributions to science and engineering. Apart from
this, he received many national and international fellowships, awards & Honours. He is also part of several national level
committees of Govt. of India. Now leading the Govt. of India’s Department of Science of Technology’s prestigious Exert
Advisory Committee on Waste Management, which is part of Swachh Bharat Abhiyan.




Annual Report 2017-18

Dr. A.P.). Abdul Kalam Memorial Lecture given by
Dr. Prabodh Halde, Head Regulatory, Marico Ltd.
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Volley Ball Court inauguration by Dr. Sundar
Manoharan, Vice-Chancellor, PMU

Industrial Visit and Education Tour
Activities

Students of B.Tech and M.Tech are visiting various food
processing industries and institutions as per the course
curriculum and learnt practical experience on field of
food processing.

IIFPT's Student Clubs Activity in
Year 2017-18

Students of IIFPT actively participated in various Extra-
curricular activities including club day programs, sports
activities and other extra-curricular activities. Our stu-
dents have also won laurels at several inter-collegiate
competitions. Extra-curricular activities are a part of stu-
dent life at IIFPT.

IIFPT Student Clubs 2018 (sports, cultural and sci-
ence) was inaugurated by Dr. S. Sundar Manoharan,
Hon’ble Vice Chancellor, Periyar Maniammai Institute of
Science & Technology on 12.01.18. He distributed the
prizes to students who won in sports, cultural and sci-
ence competitions.

ACADEMICS

= .4

Educational Tour of our students to Parliament
of India, New Delhi

Inaugurated Cultural Club

GRANAM cultural fest was organized at [IFPT. A mix
of dance performances by students and talk shows by
TV anchors brightened the event on 18.01.2018.

Observation of Hindi Day and
Fortnight Celebration at IIFPT

Hindi Diwas is celebrated every year on 14th September
to pay tribute to the official language of India as Hindi
was adopted as the official language of Constituent
assembly on September 14, 1949. The Constitution
of India adopted Hindi in Devanagri Script as the offi-
cial language of the union under Article (343) in 1950.
Indian Institute of Food Processing Technology (IIFPT)
celebrated this significant day and Hindi Fortnight from
14th Sept-29the Sept. The main aim of conducting
this event to make IIFPT staff to feel comfortable with
Hindi while using as official language. Different liter-
ally competitions in Hindi like Poem recitation, Debate
competition, Elocution and Singing competition were
held at Conference Hall, Dr. V. Subramnayam Block of
[IFPT.
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B.Tech. - Food Process Engineering

Entrepreneurs e Overall
. fis Y Placement

Students Placed in
Industry

Students Selected for
Higher Studies

M.Tech. - Food Process Engineering

Overall

Entrpreneurs Placement

100%

Students Placed in Industry

31% 46%
Students Selected for
Higher Studies
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Entrepreneurs

Ridents Selected for Students Placed in Industry

Higher Studies

Major Recruiters Students Joined for Higher Studies

Indian Institute of Food Processing Technology
Thanjavur

M/s. Continental Coffee Limited (CCL)

M/s. Cavin K . -
/3. Cavin Kare National Institute of Technology

Rourkela

M/s. Big Basket

. .

. .. . . Indian Institute of Management
M/s. Tamil Nadu Civil Supplies Corporation (TNCSC) Lucknow

M/s. Naga Foods University of Manitoba
Canada

M/s. Andhra Pradesh Food Processing Society (AFPS)

Institute of Chemical Technology
M/s. Jayanthi Spices Mumbai
M/s. Hatsun MANAGE
Hyderabad

M/s. Aachi Group
National Institute of Food Technology

Entrepreneurship and Management, Haryana

Indian Institute of Plantation Management
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SWACHH BHARAT

ACTIVITIES

NSS special camp (2017-18) has been conducted
at Thirukanurpatti village for one week period from
06.05.2017 to 12.05.2017. Students participated in dif-
ferent activities to support the following objectives.

Objectives

1. Addressing social issues like child education, female
foeticide, health care, and personal hygiene

2. Conduct training on food processing, value addi-
tion and food safety

3. Documentation of traditional foods, food medi-
cine and preservation techniques

4. Creation of e-library and strengthen the panchayat
library

5. Conduct awareness training on digital transac-
tions and demonetization

6. Implementation of Clean & Green environment
(Swachh Bharat Abhiyan) programme

7. Motivate the rural community for Installation of
renewable energy sources

8. Development of cottage level food business center
for rural community

IIFPT has adopted Thirukanurpatti village, Thanjavur
under NSS programme from 2017 to 2019 (for 3
years). As per the objectives the students have con-
ducted different events at Thirukanurpatti village from
06.05.2017 to 12.05.2017. The programme was inau-
gurated by Dr. C. Anandharamakrishnan, Director
IIFPT. Sh. K Saminathan, Regional Block develop-
ment officer, Thanajvur, Mr. KPL Philip Chandrasekar,
President, Co-operative Agricultural society and Mr.
Fabiyan, Correspondence St Mary’s High school,
Thirukanurpatti village were invited as special guest
for this programme. Dr. C. Anandharamakrishnan,
Director IIFPT highlighted the opportunities in food
processing sectors for the rural people.

Dr. Anandakumar subject specialist (Food Process
Engineering) has delivered a lecture on opportunities
in food processing and value addition process; cottage
level product development and income generations.
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Around 250 women’s were participated and benefit-
ted from this programme. With the support of Mobile
Processing Unit a hands on training programme was
conducted to the self-help group people for Grape
Juice processing.

As a part of digital library, a laptop has been donated
to Mr. Fabian, correspondence, St. Mary’s School,
Tirukanurpatti. One desktop and around 400 book was
donated to Mr. K Saminathan, Block development offi-
cer Thanajvur for the Tirukanurpatti Panchayat library
development.

Programme with the theme of “CLEAN INDIA,
GREEN INDIA” was conducted. Students have visited
different places in the village and collected the differ-
ent types of wastes (papers, plastics, glass bottle, agrl
wastes etc.,) under swachh bharat abhiyan programme
and educated the people about the biodegradable and
other wastes and their impact on environment.

Legal Awareness Programme has been conducted to
educate the village people about Fundamental rights
and Right to Information Act. A free medical camp
was conducted at St. Mary’s Higher secondary school,
Thirukanurpatti with the support of M/s Meenatchi
hospital, Thanajvur and M/s Vasan Eye care, Thanjavur.
More than 170 members (different age group) were
benefitted from this medical camp programme. More
than 110 saplings were planted in the village by the

IIFPT-NSS Volunteers conducted Awareness
programmed on value addition of food

—
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NSS Volunteers Demonstrated Mobile Process-
ing Unit Operations at Thirukannurpatti

IIFPT-NSS Volunteers Assisting the Medical
Camp Programme at Thirukanupatti

students at different places includes school, community
hall, panchayat office, temples, mosque and other areas.
An awareness programme was conducted on the topic
“Demonetization and E-transaction” with Mr. Anandh,
Deputy Manager, Regional State Bank of India, Thanjavur
as chief guest for this programme. More than 50 mem-
bers have participated in this programme. Mr. Anandh
has explained the different methods e-transaction and its
benefits. Mobile Food testing laboratory demonstrated
the food adulterations and the food spoilage mechanisms
to the village people. Dr. S. Bhuvana, Subject specialist
(Biochemistry) explained different types of adulterants in
masala powder, milk, spices, oils and other products.

International Yoga Day

The 3rd International Yoga day programme was con-
ducted at Indian Institute of Food Processing Technology
(IIFPT) on 21%tJjune 2017. Around 270 members were par-
ticipated in the programme. Shri. Swami Maduka, Isha
Foundation, Coimbatore has graced as the chief guest
and Dr. P. Palanisami, Medical officer, Thanjavur medi-
cal college has given special lecture on different asanas.
Dr. C. Anandharamakrishnan, Director, IIFPT presided
over the function.

SWACHH BHARAT ACTIVITIES

IIFPT-NSS Volunteers Involving in Tree Plant-
ing Programme

3rd International Yoga Day Celebration at IIFPT,
Thanjavur

Special Swachhta Programme

IIFPT has conducted Special Swachhta Programme at
Government Orphanage, Manayeripatti, Thanjavur
District, Tamil Nadu on 23.09.2017. The students vol-
unteers (56 Nos.) were involved in the cleaning activity.
The major places include administrative office, reading
area, Kitchen & dining, drinking area and Temple.

Special Swachhta Programme on
Gandhi Jayanthi

On remembrance of Gandhi Jayanthi on 02.10.2017
a special swachhta campaign has been orga-
nized at IIFPT with the welcome address given by
Dr. A. Amudhasurabi, Head, DTD. Totally 110 partici-
pants were attended the programme. The director, [IFPT
Dr. C. Anandharamakrishnan read out the swachhta
plege, the students, faculties and staffs were fol-
lowed the same. In this function the chief guest
Mr. M. Varadharaj, MA PGL, Municipal commissioner, has
address the gathering on importance of swachhta pro-
gramme. Municipal health officer Mr. Namachivayam
addressed the volunteers on personal hygiene, cleanliness
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SWACHH BHARAT ACTIVITIES

Special Swachhta programme conducted by
IIFPT students at Govt. Orphanage, Thanjavur

Special Swachhata Campaign programme at
IIFPT on Gandhi Jayanthi

importance and disease related with non-cleanliness.
Considering the special swachhta programme different
competitions such as essay competition and short film
was conducted. Dr. C. Anandharamakrishnan, Director,
[IFPT has distributed the prizes to the prize winners.

Dengue Fever Awareness
Programme

The awareness programme on Dengue fever has been
conducted at IIFPT campus on 14.10.2017. The NSS
volunteers (102 Nos) were participated in the aware-
ness programme. Through multimedia a lecture was
given to the students about dengue, symptoms,
prevention and curing methods.

Youth Awakening Day 2017

Youth awakening day 2017 was conducted at IIFPT
campus on 16.10.2017 remembering the birthday of
Dr. A.P.J. Abdul Kalam on 15.10.2017. various competi-
tions such as essay and drawing competitions were con-
ducted for the student’s volunteers on the topic “Roles
and Responsibilities of Youth in National Development

Annual Report 2017-18

Rashtriya Ekta Diwas (National Unity Day)
Celebration at IIFPT

and India 2030”. Around 20 students were participated
in the essay and drawing competitions.

Rashtriya Ekta Diwas
(National Unity Day)

Rashtriya Ekta Diwas (National Unity Day) was celebrated
to commemorate Sardar Vallabhbhai Patel’s 142" birth-
day at Indian Institute of Food Processing Technology
(IFPT) Thanajvur on 31.10.2017 with the support of
NSS volunteers. The students, faculties and staff mem-
bers attended the function. The event started with
Dr. M. Loganathan, Professor and Head, Department
of Primary processing, storage and Handling has given
the welcome address to the gathering on this occasion.
Dr. C. Anandharamakrishnana, Director IIFPT has deliv-
ered a National Unity Day address and explained achieve-
ments of Sardar Vallabhbhai Patel and importance of
celebrating National Unit Day in the Institute. Garlanding
the portrait of Shri. Sardar Vallabhbhai Patel and Pledge
taking ceremony was organized to mark the occasion.
Dr. P. Nisha, Scientist, Agro processing and Natural
Products Division, CSIR-NIIST, Kerala delivered the
special address on National Unity day. Different events
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Swachh Bharat programme conducted at IIFPT

such as Run for Unity, formation of human chain and
talk on Rashtriya Ekta Diwas were conducted.

Vigilance Awareness Week

Vigilance awareness week was celebrated at IIFPT cam-
pus from 30.10.2017 to 04.11.2017. The NSS volunteers
were taken a pledge on anti-corruption followed all the
students were taken online pledge in central vigilance
commission website. A lecture was arranged to create
awareness to the students on My Vision-Corruption free
India.

SWACHH BHARAT ACTIVITIES

Swachh Bharat - Institute
Cleanliness

The swatchhta pakwada programme was conducted at
IIFPT campus on 25.11.2017 for faculties, staff mem-
bers and students. Around 150 participants have taken
part in this cleanliness programme. Initially swatchhta
pledge has been taken by each participant followed by
cleaning activities were carried out in IIFPT campus. The
volunteers have participated for 2hrs in the cleaning
activity.
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MISSION ONION PROGRAMME

Double the income of onion farmers through technological intervention

Objectives

e Providing end to end solutions to onion farming
communities to maximize the returns of farmers.

e Promote research and development in post-har-
vest processing of small onion.

e Develop value added products from small onion.

Technology implementation

e Established incubation centre for small onion
processing in Perambalur District, Tamil Nadu
the largest small onion-producing district in the
state.

e Establishment of mechanized units for value
addition of small onions.

Technologies developed

e Onion stem and root cutting machine
e Onion peeler machine
e Onion curing cum storage structure

Products developed

Vacuum packed peeled fresh onion
Onion paste

Onion powder

Dehydrated onion flakes

Incubation centre to give new
lease of life to shallot growers

| Fac&hqr in. Perambalur set up under MEPTS MIS‘-?lOl‘l Onion Pr uglamme

| sD‘BCMLODREEEWNDHM

f rllaﬂu-\\l‘l}k

Al is ser for the formal

i launch of the Indian Instinute
of Food Processing Techno-
logy-spaisored Common Fa-
cilitation [ncubation Cesntre
on Thursday.

; Union Minister for Food
Processing -~ Industries
Hargimrat Kaur Badal will

dedicate the facility to the

nation through video confer-
encing from New Delhi.

The latest facility estab-
lished at - Chettikulam: fn
Perambelur - disteict  will
mainky benefit the weather-
beaten shallot growers of the

region and help them over-

come the vicissitudes of pri-
cing fortunes, especially in
times of glut in the market

.when the p!!us hit rock

bottom.

‘The FFT's Mission Onjon
Programme will immensely
benefie the region's shaltor
farmers, who raise the agri-
cultural prodiuce in over
8,000 hectares o produce
65,000 ta 70000 tnnes a
e,

Postharvest losses

‘Stakeholders  there  have

been complaining of post-

“harvest losses and sought
* technological solutlons  to

mintmise waste, WFPT Dir-
cotor . Anandharamakrish-
nan told the media lere on
Tuesday.

The Perambalur District
Maize and Small COnion
Farmer Producer Company

Onion Powder

is being involved in the pro-

cess. The State Government
shrough the district adiminls-
tration and the Department
of Agriculture, Agrl Business
Marketing, have lmmensc[y

contributed to the project in-

& big way, he added.

* The HFPT has developed
three equipmient ~ shallot
stern and oot cutter, stallot
peeler and solar-assisted cir
ing-cum-storage  unit  for
shaliots ~ specifically for the
facitity that has been readied
ataeost of florore, - -

At laast four valus added
products -~ onion: powder,
Omion paste, vicuum packed:
ohions
anien flakes = can be pro-
duced onoa large scale as
part of the fond processing

Onion Paste

* potential for entrepreneurs,

“to make good Prime Minister

and - dehydrated

industry that i is seem as the
sunrise indistoy with & ot of

. !\nandlmmmakmhnan
said, 3

Valua add’:itiml St

Value additon for shallo
mesns reduction of storage
Tosses, extension of shelf Hfe,
[ ofhandhng. wider mar-
ket coverage and more jobs

Narendra Modi's promise of
doubling the farmers rev-
Enile in as soon 4 time as
possible, e ITFPT{!IZCCIUT
undeclined. -

Dnly tawards this end, all
Teach activities are heing fine
tuned under the direction of -
M. Harslmrat Kaur Badal,
hesaid

T
[}i‘a"' ¥

Common processing facility was established at Perambalur district and inaugurated by Hon’ble Minister of Food Processing
Industries Smt. Harshimrat Kaur Badal on 315t August 2017 and handed over to the farmer producer organization.
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Perambalur District Maize and Small Onion Farmer Producer Company Ltd., Perambalur

5000 farmers of 3 districts (Perambalur, Trichy and Ariyaloor) are benefitted by this
Mission Onion Programme.

Regular farmer will get on an average Rs.10,000/- per hectare as profit from small onion
cultivation. Through mission onion program the farmer’s income can be increased to
Rs.32,000-40000/- per hectare.

IIFPT developed the entire processing line completely automated for small onion
processing which includes onion root and stem cutting machine, onion grader, peeling
machine, and curing cum storage structure.

Technological support was given for making various values added products such as
Onion paste, Onion powder, Onion flakes and Vacuum packed peeled onion
Common Food Processing centre with fully mechanized setup was established for
processing and value addition of small onion.

Around 1000 farmers from the village was joined together to form the FPO and they are
only running the common incubation facility.

Onion Stem Cutter

Integrated Onion Processing Unit




COCONUT MISSION PROGRAMME

End-to-end solution for coconut farmers

 |IFPT initiated coconut mission programme on 2"¢ September 2017 with the aim of developing end to end
solutions for coconut farmers, from harvesting to value addition to enhance the farmer’s income.

¢ Presently a coconut farmer is getting Rs.1500/tree/year. IIFPT aims to enhance the income to RS.15000/tree/year.

e Automated tapping machine for neera was developed under the program through which farmers of Tamil
Nadu, Kerala, coastal areas of Karnataka and Andhra Pradesh will benefitted.

¢ The institute is planning to develop the entire processing line starting from grading, husk removal, pairing,
testa removal, water collection, cutting and slicing of the meat along with value added products from coconut

like neera with extended shelf life, coconut chips infused with vitamins, coconut water powder etc.

Start of Mission Coconut Programme at Thiruchittrambalam Village in
Thanjavur District

* Pament Suh Gy uAITL7 stbausl e L
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Farmers’ meet was organised at Tiruchitrambalam village in Thanjavur district in which members of the
Peravurani Coconut Agro Producers Company, officials from the Department of Agri Business and Marketing
and other stakeholders discussed the needs of the growers, problems they face in times of glut and scarcity.
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The programme works to combat post-harvest
technological problems in the spheres of handling and
value addition of coconut.

The mission targets coconut potential areas such as
Thanjavur and Pollachi regions where the institute
plans to create post-harvest handling and value
addition dissemination to increase the profitability for
growers.

Encouragement from the State Government for Neera
drink is a big boost to the Mission Coconut Programme
as it would seek to extend the shelf life of the mineral- ;

rich natural drink (Neera) that has a vast scope in the World Coconut Day - Conference with Udumalpet farm

-
-

= 38 Crystals

.

Cold chain transport
(Refrigerated truck|)

R ) & Tapping
f - |} Machine
Neera collection tank 4 7

& chiller

Products developed Equipment developed

Neera crystal Sorting and grading system

Vinegar

Deshelling cum pairing machine

IQF fresh kernel and Vitamin and
mineral enriched nata-de-coco

Coconut water collection system

Vitamin B-12 fortified copra

Pneumatic cutter (kernel)

Bioactives-infused coconut chips

Sensor for oil quality evaluation

VCO blend as cooking oil

Coconut water powder Solar dryer (copra)
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MILLET ICE CREAM

A Non-Dairy Ice Cream developed by IIFPT

* More than 65% of Indians suffer from lactose intolerance.
Thisrestricts the consumption of dairy products and opens
up the need for non-dairy based nutritional products.

e Half of India’s Children are chronically malnourished
due to various socio economic reasons.

e Addressing this pressing needs, team of scientists
from IIFPT conceptualized, formulated and developed
processing technology for a Non-dairy millet based ice
creams.

e |t is developed from blends of millets milk which is
lactose free and have goodness of millet proteins that
targets both lactose intolerance and malnutrition
challenges which supports the National nutritional
security requirements.

* It also has omega 3 fatty acids which are not generally
available for Non vegetarian foods.

* Millet based products are in great demand due to  [[FPT’s millet ice cream
Increase in the health consciousness among the people. delights nutrition experts

Children can be easily allured by this nutrient rich ice

‘It is lactose-free and packed with Omega-3 rich fatty acids”

creams so that the prevalence of malnutrition among FULITIO | ety b, fhe oy e v ey ThemvT b

. . exbied by the o ekl 5 trmendous matser. The  dock which s et 0 sed bc. _let e rearm 1 aclvabuble

our children will get reduced by the product. fteof Food Trocesing il e cream formulated e c ity e conen o he
Technology (IFFT), Thanja- by a team of scientists led by was displayed at the Krishi  product, he said.

vur, at the Krishi Unnati Mela  the IFPT Director C. Anand-  Unnati Mela at the instance The millet ice cream has
. ~ - in Nn:qdn Ii‘“:: illmda';_ K I;n;l:zllld:m?\rua[rr o(.:hc unk:'ndnlnl-str)' nan'L ‘?Dmmr cent Ies&calorblze
e -~

e Its unique and appealing taste provides the much  gicitoumimeine Sudspmioismas e g me M. e o ot
. delicacy dordoped by e prowkde the mach mecied  horomalbichnen Sul et Coot eses ot than the Fep.
elicacy develo P e nan sald that  cent lesser fat than the regu-

needed market for millets produced by farmers. Thus premum' o proctsing ke o milers prodnced e il ce cream was 3 vy e cram.
academic and research instl- by the farmers. nutrient-dense  food More than that, children
. O O tution In the country has The product was  which the ice cream is h(\ can be easily allured by the
it opened up the scope for farmers to exploit this o ke e ot Guriverd o B0l Tl In et Gouepn e By ekt of the. more cumbarsomna
sock economéc balance. last by the Unbon Mindsser for I is made from a blend of  powder or liquid form food
ahuge fil-  Food g Industries  millets that otherwise has  that they would otherwise

tremendous market. e B e e B

* Production and marketing of this millet based ice cream by millet farmers increase their income
much higher than selling them directly as millets.

e Millet ice cream was launched at the World Food India 2017 by Hon’ble Union Minister of Food
Processing Industries Smt. Harshimrat Kaur Badal and immediately make waves among the visitors.

e Itis also presented to Hon’ble Prime Minister of India, Shri Narendra Modi at the Krishi Unnati Mela
organized by Ministry of Agriculture at New Delhi.

.
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Plant sources of protein used

Plant source of omega 3 fatty acids
used

100 grams of
Non-Dairy Millet Ice Cream gives . . .

59(y lesser calories than
OHazelnut ice cream

220/olesser carbohydrates than , /» ;

Hazelnut ice cream

4 30/ lesser fat than
OPriain Vanilla ice cream

Rich source of nutrients for hidden

hunger disease

Designed for lactose intolerant
population

Cholesterol free

Annual Report 2017-18
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Millet ice cream
‘that’s lactose-free

| SPECIAL CORRESPONDENT

{ BENGALURU

© A special millet-based ice
. cream, developed by Thanja-

i vur-based Indian Institute of
. Food Processing Technolo-
: gy, was introduced for Ben-
¢ galuru market on Saturday at

i the ongoing International
i Trade Fair.

According to institute di-

‘ rector C. Anandharamak-
i rishnan, the unique feature
. of the millet ice cream is that
© unlike regular ice cream
. which is milk based, this has
- “millet milk” (millet extract)
. which is lactose-free. This
- will be beneficial for those
. with high degree of intole-

rance to lactose. Also, millet
ice cream can be had by
even the diabetics because
of its low glycemic index, ac-
cording to him.

The millet ice cream has
59% lesser calories and 22%
lesser carbohydrates than the
regular ice cream and 43%
lesser fat than the regular va-
nilla ice cream. Unlike other
ice cream, the millet ice
cream has omega-3 fatty acids
which are generally not avail-
able in vegetarian food. It is
priced at ¥5 per cone.

Those interested may con-
tact the institute director on

'Ph. 4362226676 or email: di-

rector@iifpt.edu.in.
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Project Title

Identification of sustainable technologies
for value chain development of Jackfruit

Solar energy assisted on-farm thresher
cum winnower processing gadgets for
millet farmers

Development of management protocols
for on-farm bulk storage of paddy and
development of a computer simulation
model as design and management tools
for bulk storage of grains in India

Design and development of atmospheric
pressure non-thermal plasma system for
food processing application

Microwave assisted extraction of soymilk
for improving its functionality

Quality evaluation of litchi fruit by using
e-vision and e-nose system health

Effective grain storage for better
livelihoods of indian farmers for food and
nutritional security in the new millennium

Smart warehouses with application
of frontier EM & electronics based
technology (S.AR.E2.T.Y)

Development of an in-bin fumigation
system an management protocols for
scientific storage for selected indian spices

Design and development of solar
photovoltaic powered cold storage system

Nanopatterning with low temperature
process for the production of instant
foaming soluable coffee

Design and development of engineered
nano food particles

Development of nanofiber incorporated
hydrogels as 3D scaffold skin tissue growth

NewTrition

Grain Care

Total Funds
(in lakhs)
51.86

48.62

67.85

38.27

27.50

34.05

22.00

80.19

31.60

34.13

42.92

21.17

25.90

111.764
123.464

Name of the PI

Dr. R. Jaganmohan

Dr. S. Shanmugasundaram

Dr. C. V. Kavitha Abirami

Dr. R. Mahendran

Dr. Akash Pare
Dr. B. K. Yadav

Dr. R. Meenatchi

Dr. S. Shanmugasundaram

Dr. Jeyan Arthur Moses

Dr. M. Loganathan

Dr. C. Anandharamakrishnan

Dr. C. Anandharamakrishnan
Ms. M. Maria Leena

Dr. C. Anandharamakrishnan

Dr. C. Anandharamakrishnan

Source of Fund

DSERB

DSERB

ICAR

ICAR

ICAR

DST

DSIR

DSERB

DSERB

DST

DST/SERB/MoFPI

DST/SERB

DST

DBT
DBT



Total Funds

Project Title

Name of the PI

(in lakhs)

Source of Fund

16 Effect of multi cereal & legume 19.20 Dr. P. Vasanthakumari, PDF SERB
supplement on the nutritional status of
underweight children in urban slums of
Puducherry

17 Development of resistant starch rich 19.20 Dr. A. Surendra Babu, PDF SERB

gluten-free bars as functional food for
celiac disease patients

Sponsored Research Projects

Total Funds

Project Title

Name of the PI

Sponsored by

(in lakhs)

1 Processing of different types of 8.40
herbal tea

2 Evaluation of new packaging 1.34
material on development of
insects in wheat flour/maida
during storage

3 Development of neutraceutical 1.15
product for special persons

4 Processing and testing of rice 7.05
varieties

5 Identification of raw materials & 2.95
flavouring components &
machinery for cereal thins

6 Processing of spice mixers 2.25

7 Performance evaluation of 28.00
RF sterilizer

8 Development of millet based 5.07
noodles, mixes and cookies

9 Technology development for 5.01
elimination of insect pests in
packed oats

10  Encapsulation techniques & food 8.61

incredients thet have proven
clinical benefits

Dr. V. R. Sinija

Dr. M. Loganathan

Dr. V. Hema
Dr. N. Venkatachalapathy

Dr. N. Venkatachalapathy

Dr. M. Durga Devi

Dr. S. Shanmugasundaram

Dr. M. Durga Devi

Dr. C. Anandaramakrishnan

Dr. C. Anandaramakrishnan

M/s. Katama Biomed Pvt.
Ltd., Kodambakkam

M/s Provision Value Gard
Pvt Ltd., Egmore, Chennai

M/s. OSIS Corporation,
Tirunelveli

ITC, Bangalore

Hangrow Foods India Pvt.
Ltd., Erode

Asquare Food & Beverage
Pvt., Rajpur

M/s Lakshmi Card
Clothing Manufacturing
Company Pvt. Ltd.,
Coimbatore

Visnukumar Traders Pvt.
Ltd., Chennai-77

M/s. Marico Ltd.

Dr. Reddy's laboratories
Ltd, Hyderabad

>



NewTrition

Reuse of commercial waste streams into a market first, late stage customization
Indo-UK Collaborative Project

Project Objectives

e Valorization of waste streams from food processing industries.
e Development of nutritional food products using these waste materials to combat malnutrition.

Q Description
\

The NewTrition project aims on the valorisation of food industry waste by utilising them in product devel-
opment. Different industrial waste streams like black gram milled fraction, potato fines, grape pomace and
pomegranate seeds were collected from industries and their proximate composition was determined. Black
gram fraction and potato fines were found to be rich in starch, similarly black gram fraction and pomegran-
ate seeds were found to be rich in protein with 27.8% and 28% respectively on dry weight basis (dWB).
Grape pomace was rich in fiber (17.6% - dWB). These four samples were also found to be rich in bioactive
compounds, with grape pomace having the highest concentration of polyphenols at around 6227.78 (mg
GAE/100g) and flavanoids 5817.70 (mg QE/100g), followed by pomegranate seeds with polyphenols ap-
proximately 4217.65 (mg GAE/100g) and flavanoids 1235.36 (mg GAE/100g).

A fortified snack, especially rich in protein and fiber can be prepared using these functional ingredients,
by the formulation of a blend consisting of all four ingredients, in appropriate proportion. To evaluate their
suitability in product development and the maximum limit of their incorporation, cookies were prepared by
the incorporation of these functional ingredients in different concentrations ranging from 10 - 50%, replac-
ing refined wheat flour, and the evaluation was done based on sensory parameters.

From the acceptability range of functional ingredients to be added in the food system, design for
composite flour was developed using D-Optimal Mixture Design. Different formulations containing all four
ingredients and refined wheat flour, were prepared and the functional properties such as Water absorption
capacity, Oil absorption capacity, swelling capacity, Emulsion Activity, Emulsion Stability, Foam capacity,
Foam stability, Least gelation concentration and Bulk density were determined, to study their nature and
efficiency for use in product development.

Grape pomace waste




Q Salient Features
N

The functional properties revealed the nature and behaviour of the ingredients when they are put together
in a food matrix.

e Black gram fraction incorporated cookies were considered acceptable up to 50% replacement, whereas
the potato fines and grape pomace incorporated cookies were acceptable only up to 10% replacement.
Incorporation of potato fines imparted hardness to cookies, with an undesirable mouthfeel at higher con-
centration (>10%). Grape pomace resulted in elevated sour taste and it affected the appearance of the
product. Pomegranate seed incorporation had considerable effect on taste and texture and the accept-
able range was between 10-20%.

e Grape pomace - potato peel combination synergistically affects the oil absorption capacity of the com-
posite flour. This may be due to the binding of protein in potato peel with fat. These proteins may expose
more non-polar amino acids which increases its hydrophobicity.

e Pomegranate seeds in combination with other three ingredients enhances the emulsion capacity and
stability of the composite flour. This is in accordance with the fact that it may be possible to form and
stabilize emulsions with suitable combinations, instead of depending on proteins and starch alone

e The flour was optimised based on the functional properties and cookies were prepared using it. Proximate
composition and texture analysis was conducted furthermore Gl studies are ongoing.

- J
I Collaborating Partners

The University of

2 pEpPsICO International Ltd., UK I Nottingham - University of Nottingham, UK

UNITED KINGDOM - CHINA - MALAYSIA

Ve ‘} Indian Institute of Food

Y

firpr~—  Processing Technology, Thanjavur

Sﬁ;dfl arth Siddharth Starch Pvt. Ltd., Pune

Potato fines and peel waste

Pomegranate seeds and
peel waste




@ Project Objectives
\

e Nationwide survey on current scenario of dryer uses and monitoring system followed during drying and
storage in India. (in different states) and identify the test locations based on the survey

e In-situ performance evaluation of the low cost low power robust sensor developed by UK partner at lab
level & comparative study with existing sensors

e In-situ performance evaluation of the low cost low power robust sensor developed by UK partner at
industry level

e Development of API to interface developed sensor with user mobile/server (Driver/firmware to be pro-
vided by the sensor developed — UK partner)

e Frontline demonstration of the developed technologies and popularization by conducting workshops,
seminars, stake holders meet etc.

- J

QDescription
\

The temperature and relative humidity of the stored grains affect their quality which eventually affects their
marketability. Approximately INR 58,000 million loss occurs at national level, due to the post-harvest losses
in grains. In a country like India, grains such as rice and wheat, cannot afford such losses. The project aims
to create sensors to be deployed at sites of storage of grains and measure the temperature and humidity.
The measured parameters are then studied for their effect on the moisture content, so that the critical points
at which the user needs to be alerted are identified. A user interface will be built for the purpose of this and
then the user will be alerted when the storage conditions are affected adversely, resulting in the detoriation
of grain quality. Control measures for the same also will be given to the operator or user so that the required
treatment can be carried out to preserve the grain quality and minimise the post-harvest losses.

3D PRINTED
ENCAPSULATION

DUST PROOF
PROTECTICN
FOR SENSOR




O Salient Features

N

~

The ecosystem survey was conducted to assess the need of the sensors and feasible sites of deployment at
three levels — Farmers, Traders and Millers. These are the sites where the grains are stored before it reaches
the consumer market and where need to target to reduce postharvest losses.

In the survey, it was observed that storage duration at farm level ranges from Tmonth — 6 months and
quantity loss accounted to 3.5% of the total stored quantity due to insects and rodents and so they prefer
usage of sensors for monitoring the grain quality at farm level.

As compared with the farmers and processors, the preference of sensors was higher among the traders
based on both storage capacity and duration. The millers needed the sensors to be deployed at the drier
site also, besides the site of storage and they preferred sensors that can withstand high temperature and
to be dust proof, covered with a protective layer are preferred.

Using the specifications as drawn by the survey study, the sensors were designed and developed by the
UK partners.

For validating the performance, the developed sensors were successfully deployed in a CWC godown at
Thanjavur. Eighteen sensors were deployed in total besides the ambient sensor.

It was observed that the readings for grains within the stack differed from the ambient ones, which accen-
tuates the need for these sensors, because the currenty exisiting models measure the room temperature
and humidity, whereas a study is needed to see the change in paddy temperature and humidity with the
respective change in atmosphere around it due to the storage and climatic conditions.

I Collaborating Partners
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SMART WAREHOUSES WITH APPLICATION OF
FRONTIER EM & ELECTRONICS BASED TECHNOLOGY

@Project Objectives
\

e Development of Electronic Vision System (E-Vision) for Quality characterization of rice

e Development of moisture content measurement system for paddy using dielectric properties

e Development of suitable sensors for continuous monitoring of temperature and Relative Humidity in the
warehouses

e Design and Development of continuous thermal disinfestations system using High Power Radio Fre-
quency systems for warehouses

e Design and Development of continuous High Power Radio Frequency system for controlling moisture of
paddy before putting it in the warehouses

e Development of warehouse management (WMS) system for the paddy storage

. J

O Description
\

About 70-80% of total food grains produced in India is stored in the warehouses. An estimate concludes
that nearly 150 million tons of paddy is stored in warehouses for 6 months to up to 2 years before they are
distributed for public consumption. Due to lack of adequate technologies, India looses 10-30% of grains in
ware houses due to high moisture, insects, rodents and fungi. This is mainly because of poor management
practices in the warehouses. In ware houses, the biotic and abiotic factors determine the quality of the grain
stored. Proper controlling the abiotic environment one can safely and easily extend the shelf life of the
stored food grains. The physical environment includes the temperature and the moisture content of the
stored grain, and the inter-granular gaseous environment. Monitoring and controlling physical, chemical,
physiological, biological can minimize the losses during storage in the warehouses. Electronics and electro-
magnetic engineering are potential tools for monitoring and controlling the above variables during storage
of grains in warehouses.

IIFPT is working for the development of Technologies and gadgets required for monitoring the abiotic
environments in the storage ware-house and management tools for safe management of paddy in collabo-
ration with SAMEER, Mumbai, C-DAC, Kolkatta and Food Corporation India.

Salient Features

e State of Art Control & Monitoring system for warehouses and agricultural produce to avoid the spoilage
of stored paddy

e High Power Radio Frequency system for controlling the moisture to the specified level required for stor-
age of paddy in warehouses

e Warehouse Management System for paddy storage

FQ; A
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Hon’ble Union Minister, Shri Ravi Shankar Prasad,
Ministry of Electronics & Information Technology,

Gol released the universal moisture meter developed
under this project

Online Moisture Measurement and
Conveying System Setup

I Collaborating Partners
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SAMEER
IFPT COCC
Indian Institute of Food Centre for Society for Applied
Processing Technology Development of Microwave Electronics
Advanced Computing Engineering & Research
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Computer Vision Solution for
Multi-Crop Quality Analysis
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Solar Energy Assisted On-farm Thesher cum Winnower
Processing Gadgets of Millet Farmers

Project Objectives

e Development of an on farm solar energy assisted bulk drying equipment for millet heads
e Development of combined thresher cum winnower for millet heads

Description

Millets are an important food crop for tribal people and believed to be the first domesticated cereal crop
which is mostly grown in tribal and hilly areas of India and many Asian and African nations. Harvesting of
many varieties of millets is done by removing the individual heads with sickles or small hand knives. At the
time of harvest, the moisture content in the millet heads are in the range of 18 to 24 percent. Drying for
two to three days is a pre-requisite for easy grain separation during threshing, but many times it may not be
achieved due to weather conditions. During the threshing operation, damage to the grains is usually related
to moisture content at threshing; the lower the moisture content, the less the damage. The millet heads
must be dried to moisture levels of about 12 per cent. Development of appropriate on farm drying system
for millet heads is essential. Threshing is the process of removal of millet from the millet heads. Threshing
of millet is done manually by women and men in India. It entails beating the millet heads with sticks or
clubs repeatedly until almost all the grains are detached from the heads. The beating action may be done
either on a mat, canvas or bare ground. Threshing on roads leads to grain damage and loss. Threshing and
drying on mud floor is also less efficient and allows small stones, dirt and other varieties to get mixed with
the grains during threshing and drying operation, thereby leading to loss in the quality. So, development
of multi-millet thresher is essential.

Salient Features

e Solar assisted dryer with the product spreading
area of 30 m? and solar collector area of 18 m?
for drying of agricultural produce.

e Multi-millet thresher for threshing of Bajra, Jo-
war and small millets.

Solar assited dryer for drying agricultural produce

(¥ Annual Report 2017-18
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Design and Development of Non-Thermal Plasma
System for Food Processing Applications

between the electrodes, applied input voltage to the electrodes, time of exposure in the system.

Description

Project Objectives

e To design and develop, a novel, indigenous Atmospheric Pressure Non-Thermal Plasma (APNTP)
development system suitable for sterilizing food products.

e To study the effect of plasma on the surface sterilization of bread loafs as affected by the distance

~

Plasma can be generated by many different methods and depending on the method, the plasma may have
a high or low density, high or low temperature, it may be steady or transient, stable or unstable, and so on.
The most commonly used method of generating and sustaining a low-temperature plasma is by applying
an electric field to a gas. The developed system consists of plasma chamber, planner electrodes, trans-
former, voltage regulator and dielectric barrier material. The voltage applied for plasma generation would
be regulated through a voltage regulator. The food sample placed on the conveyor will move between the
electrodes and plasma would be generated. In this research work, potential application of plasma on surface
sterilization of food samples were studied.

Q Salient Features
\

e Designed and developed an indigenous Atmo-
spheric Pressure Non-Thermal Plasma (APNTP)
system suitable for sterilizing food products.

e The effect of plasma on the surface steriliza-
tion of bread loafs as affected by the distance
between the electrodes, applied input voltage
to the electrodes, time of exposure was under
taken at low pressure plasma system.

- Patent Filed

. : il wulll
Continuous atmospheric pressure non thermal
plasma system
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Microwave Assisted Extraction

of Soymilk to Improve its
Functionality

Grinding cum microwave heating unit

speed for obtaining high quality soymilk

Description

Project Objectives

e To study the impact of microwave assisted extraction on yield and various quality parameters of soymilk
and compare them with conventionally extracted soymilk sample

e To optimize the microwave process parameters, namely power level, target temperature and stirring

The demand for fluid milk consumption keeps on increasing due to increasing urban population. The high
demand cannot be fulfilled due to lower milk productivity, water scarcity and insufficient fodder resources.
There is an increasing demand for milk production of 4% by 2018 (USDA report, 2017). This explains the
reason for the importance of plant based milks in the present world. Other major factors that increased
the popularity of plant based milks are, it is cholesterol free and absence of hormones. Soymilk is the most
popular milk substitute due to its nutritional composition and physical properties similar to dairy milk. Also,
soymilk provides great health benefits to the consumers such as prevention of cardio vascular diseases,
osteoporosis and maintains hormonal balance.

Usually, soybeans were soaked in fresh water, cleaned and grounded with the required amount of water to
prepare a suspension. Later this suspension is heated for more effective leaching out of soluble from the ground
slurry and filtered to remove the particulates. Steam infusion method is the most commonly used technique for
extraction of soymilk. Instead of steam infusion, microwave heating is used as the extraction method.

Microwave heating is a novel method where heating takes place at molecular level such that there is direct
transfer of energy by the interaction of the molecules. Thus, transfer of heat is rapid and uniform. This can be
used for the efficient and effective leaching of solutes to the slurry for the preparation of soymilk. Heat treatment
also resulted in the inactivation of anti-nutritional factors from soymilk. Studies reported so far, deal with the use
of microwave energy either to the soybean or to the end product of soymilk. This study was first of its kind to
use microwave heating as the method of extraction of soymilk from soybeans.

An improved grinder cum microwave heating unit was designed for the process. Using this setup,
ground soybean slurry from the grinder unit can be easily passed anaerobically to the microwave chamber
where heating occurs.

J

O Salient Features
\

* Microwave assisted extraction was found to be a better alternative to that of steam heating for the pro-
duction of good quality soymilk.

By this technology, it is possible to increase the physical, nutritional and functional properties of milk.
Increased yield and protein content almost twice than conventional extraction method.

Antinutrional factor of soymilk can be decreased and Protein digestibility can be increased.

Reduce the Trypsin inhibitor activity in milk by 30%.

J
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Development of an in-bin Fumigation System and

Management Protocols for Scientific Storage of
Selected Indian Spices

PH,—CO,-N, combinations in the developed system
To conduct long-term storage studies in the developed system with regular monitoring of spice quality

Description

Project Objectives

e To design and develop a pilot-scale in-bin fumigation system for selected Indian spices

e To develop and validate a three-dimensional mathematical model to predict the distribution patterns of
°

~

Though several works on phosphine has been done, the idea of this study is to use Computational Fluid
Dynamics as a tool to develop management protocols for efficient scientific fumigation practices.
The new observations of the study are:

e The fumigant distribution simulated using the present model showed good agreement with experimen-
tal results, explaining that the model can predict the diffusion patterns in pilot-scale bin.

e The model can also handle variations in bin geometries and also consider the effect of sorption, desorp-
tion of fumigant in the spice.

e The present model is simple, convenient to handle and requires less computational time apart from giv-
ing acceptable accuracy in prediction.

e The simulation model has the capability to reveal regions of storage bin that does not fumigate properly
and prone to insect infestation.

.
Salient Features
@til . Fumoprojp N

e A 3D model of fumigant distribution was cre-
ated for the first time and this model can able
to predict the distribution pattern of any fumi-
gant for all grain and spices.

* This model can be correlated with insect mor-
tality data and can be used to find out the mor-
tality rate in all kind of storage structures for a
range of insect pests (at different life stages).

commodity

weight of commaodity

slorage temperature
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Design and Development of Solar Photo-Voltaic
Powered Cold Storage System

Project Objectives

e Design and Implementation of energy efficient solar Powered Cold storage system for fruits and vegetables.
e To control the temperature and humidity for various fruits and vegetables under different operating conditions.
e Testing and demonstration of solar Powered Cold storage system for fruits and vegetables.

Description

Selected perishables, potato and tomato are stored in different temperature and RH combinations in environmental
chambers and deep freezers to find the best combination for shelf life extension. The effect of cold temperature on
ripening and extending the shelf life are being monitored. The quality parameters such as physical (loss in weight,
moisture content, color), chemical (TSS, pH/acidity, bioactive compounds) textural (firmness) and microbial (total plate
count, yeast & mould) parameters were evaluated periodically to ensure the safety and quality of the end produce.

Quality Analysis of Potatoes

Freshly harvested potatoes were procured and stored under following four different temperature and humidity combinations.

Shelf life study was carried out at every one week interval, till the potatoes maintain acceptable level of physical appearance.
Physiochemical properties (such as water content, pH, soluble solids, reducing sugars, protein, texture and color),

textural properties and microbial load of potatoes were evaluated. The quality parameters such as weight loss, shrink-

age, visual defects, colour, moisture content, pH, total soluble solids, ascorbic acid, and lycopene and textural properties

of tomatoes were accessed at every 5 days interval.

Estimation of the Cooling Capacity of the System
The cooling load calculations were carried out to estimate the required cooling capacity for storage of 2 Kg of freshly
harvested ripened tomatoes in Environmental chamber operating at 20°C temperature and 80% humidity.

N\ y

O Salient Features
\

e The results showed that, quality parameters of po-
tatoes were maintained for seventeen weeks when
stored at 4°C temperature and 35+2% humidity.

e Among the storage conditions, tomatoes stored un-
der 20°C/80% RH, maintained the quality param-
eters for more than 15 days.

e The cooling load calculations revealed that, 0.95 KW
of power load was required to cool 2 Kg of freshly
harvested ripened tomatoes to 20°C and maintain it
for one day.

e The cooling curve study indicated that, environ-
mental chamber with 2 Kg of tomatoes operating at
20°C and 80% RH, needs 150 minutes to reach the
equilibrium temperature and humidity. However, the
core of tomatoes acquires the set temperature only
after 220 minutes.

J Storage of ripened tomatoes at 20°C

A IR t 2017-18
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Nanopatterning with Low Temperature Process for
the Production of Instant Foaming Soluble Coffee

Project Objectives

e Development of methodology for the stabilization of microbubbles in foamed coffee extract by the self-
assembly based nanopatterning technique.

e Development of spray-freeze-drying process for the drying of foamed coffee extract.

e Characterization of nanopatterned microbubbles in the foamed coffee extract and the aroma profile of
the dried soluble coffee powder.

Description

~

Surface tension analysis of coffee oil showed similar trend as commercial surfactant; with increase in con-
centration, there is lowering in surface tension, which indicates the presence of surface active component in
coffee oil. For the first time, determination of surface active component was done using H-NMR analysis of
coffee oil. This showed the presence of n-hexane in the lipophilic region. Chlorogenic acid in the hydrophilic
region which is the ester of quinic acid based on this addition of coffee oil in coffee extract showed some
molecular assembly, in which hydrocarbon chain acts as a hydrophobic tail while Chlorogenic acid acts as a
hydrophilic head. The effect of coffee oil on foam characteristics, coalescence rate, bubble count and stability
of microbubbles were studied. From the surface tension analysis the critical micelle concentration of coffee oil
is calculated and it found as 0.03%; with this concentration it is showing superior characteristics in terms of
foaming parameters and bubble characteristic compare to other surfactant. So to prove coffee oil as a surfac-
tant HLB value is calculated by various methods and it is found in between 10-11, which shows that coffee oil
can acts as an oil-in-water emulsifier. TEM analysis of coffee extract containing coffee oil shows the formation
of pattern on the surface of the coffee bubble. From the present observation SFD of coffee extract with coffee
oil as surfactant followed by gasification and nanopatterning may help to form stable foam for a longer period.

O Salient Features
\

e Identification of surface active component
present in the coffee.

* Formation of molecular assembly responsible
for the formation of nanopatterning on the
surface of coffee bubble.

e Optimization of concentration of surface active
component and its effect on foamability and
foam structural stability in foamed coffee extract.

e Standardization of methodology for high
pressure foaming of coffee extract, followed by
spray-freeze-drying.

e Characterization of the coffee foam for the
surface nanopatterning. "«

- J SEM micrographs of coffee powder morphology

Annual Report 2017-18




Design and Development of Engineered Nano Food
Particles

@ Project Objectives
\

e Development of an integrated Electrospraying + freeze-drying system to produce stable nanoencapsules
of bioactive compounds (e.g. curcumin and p-carotene)

e To optimize the electrospray technique by altering the parameters like electrical conductivity, viscosity,
surface tension and density of electrospray feed solution

e Development of 3-D computational model to stimulate the nano droplet dynamics, electrical field,
charge distribution, droplet trajectories, temperature and velocity profile of droplets

e Characterization of physiochemical and structural properties of nanoencapsulated bioactive compound
(e.g. curcumin and B-carotene)

- J

Q Description
\

The project entitled “Design and development of engineered nano food particles” intends to develop
bioactive compound enriched functional foods using nanotechnology. The main aim of this work is to
develop engineered nanofood particles using electrospraying and integrated electrospray freeze-drying
system. Curcumin and B-carotene are lipophilic food bioactive molecules with proven health benefits.
However, these molecules lack solubility and stability which affects its bio-accessibility and availability. In
order to overcome these drawbacks, this work focused on developing nanoencapsulated X-carotene and
curcumin and compares their physicochemical, structural properties and bioavailability with micro and
unencapsulated molecules.

Curcumin-B-cyclodextrin Inclusion Complex (IC) and IONPs were co-encapsulated within liposomes
(curcumin-in-B-cyclodextrin-in-nanomagnetoliposomes) to achieve the synergistic antioxidant potential of
curcumin and IONPs. However, conventional liposomes are not suitable carrier system for hydrophobic
drugs due to their poor lipid solubility and interference of excess of drug with the stability of liposomes.
In order to enhance the entrapment efficiency, an approach known as drug-in-cyclodextrin-in-liposomes
is used to get synergistic benefits of both cyclodextrin and liposomes in loading the hydrophobic drug
efficiently, which can be used as a targeted delivery system.

N\ y

OSaIient Features
\

* Thesuccessfulinclusion was confirmed by Fourier transform infrared spectroscopy (FTIR) and nuclear mag-
netic resonance (NMR). Mean diameter of IONPs was found to be 180 nm and X-ray diffraction pattern
confirmed the formation of hematite nanoparticles. Band gap energy calculated using absorption spec-
tra was found to be 2.25 eV. Mean diameter of curcumin-in-B-cyclodextrin-in-nanomagnetoliposomes
was 67 nm and encapsulation efficiency of curcumin was found to be 71%. Further, the co- encapsulat-
ed particles possessed significantly low IC50 value (64.7791 ug/ ml, p<0.01) compared to conventional
curcumin liposome and IONPs, indicating its synergistically enhanced radical scavenging property.

(Contd.)
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e Micro and nano particles of curcumin encapsulated in whey protein at two different core to wall ratios
(1:200 and 1:500) were produced by spray drying and electrospraying technique. Micro particles were
produced with average size of 3.824 uym and 5.55 ym and nanoparticles with 405.23 and 599.84 nm
for 1:200 and 1:500 core to wall ratios respectively. Nanoparticles had higher encapsulation efficiency
(> 85%) than microparticle (> 80%). Bioaccessibility was evaluated by ex-vivo everted gut sac technique
using chicken small intestine. Nanoencapsulated curcumin showed 18% fold increase in concentration
for 1:200 ratio and 31 % increase in 1:500 ratio than microencapsulated curcumin. Thus the result re-
veals that nanoencapsulated curcumin enhances the bioavailability of curcumin.

e Micro and nano encapsulated B-carotene in zein wall material (at 1:10 core to wall ratio) through spray
drying and electrospraydrying techniques were produced and their physiochemical and morphological
properties were evaluated. The average size of microencapsulated B-carotene was 1.622 ym and na-
noencapsulated was 408.18 nm. Compared to microencapsulation, nanoencapsulation protected the
B-carotene at gastrointestinal condition and release at the sustained rate, thus prove to improve the
bioavailability of B-carotene.

e The beta-carotene nanoencapsulation was also done by modified spray drier. Beta-cyclodextrin used as a
wall material and tween 80 as emulsifier. The SEM images showed the morphology of particles showed
smooth and spherical shape in 1:100 ratio. The average particle size of 1:50 is 870nm and 1:100 is
476nm using DLS.

e As part of objective 3, a finite element 3-D model was developed to predict the particle trajectory and
the size of encapsulated particle using electrospray. Geometry was created in COMSOL Multiphysics
considering material property of each component for electrospray process. ‘Particle tracing in fluid flow’
module was used to study the trajectories of particle in electric field. Particle trajectories depend on ap-
plied voltage between needle and collector.

SEM MAG: 10.0 kx ) A | | VEGA3 TESCAN SEM MAG: 7.00 kx ‘WD: 10.
View field: 20.7 pm : View field: 29.7 pm Det: SE

Morphology of nano-encapsulation of 3-carotene
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Effect of Ultrasound Treatment on Dehulling
Efficiency of Blackgram

Project Objectives

e To study the application of Ultrasound as a pre-treatment on dehulling of black gram as well as its effect
on the quality and optimization of the dehulling process for black gram.

Description

~

Present study was conducted to evaluate the effect of Power ultrasound, on dehulling efficiency, dhal yield,
dehulling loss and total colour difference of black gram using response surface methodology. Nine treat-
ments were performed with variation in ultrasound power 343-525 W and treatment time 1-3.5 h. It was
observed that ultrasound treatment significantly improved the dehulling efficiency and dhal yield of the
black gram and reduced the dehulling loss. The optimized treatment condition obtained for optimum
dehulling yield (75.71%), dhal yield (74.63%) dehulling loss (12.72%), and total colour difference (5.08)
was ultrasound power of 513.39 W and exposure time of 2.12 h. Moreover the blackgram pretreated with
ultrasound required lesser cooking time when compared to soaked alone sample. The SEM analysis revealed
the significant effect of ultrasound on the blackgram kernel which led to uniform cavitation of the surface
of the kernel compared to the soaked sample without ultrasound treatment. In food industry blackgram is
preprocessed i.e. soaked and cooked to produce various soups, canned products, batter, snack foods etc.
Hence ultrasonic treatment can be applied to improve and facilitate a faster dehulling efficiency, with added
advantage of increased soaking rate and a decrease in the cooking time for blackgram. )

Osallent Features Bultbie implosion and gencration of
T Ea - B w. f/l . highpresures and temperatures
N\ 900 O W - <

e Ultrasound as a pretreatment has a potential to
improve the dehulling efficiency of black gram

e Since it aids in rapid hydration of the grain it
can also decrease the concentration of anti-
nutritional factors from the grains

e Reduce the hardness of grain and aid in cooking
and if the grain is to be used as seed, its viability
following the ultrasound treatment is still valid
and it can also increase the rate of germination

- J

Lescsening of Pk from gram

Ultrasound treatment for
improved dehulling efficiency
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Studies on Power Ultrasound Process Optimization and

its Comparative Analysis with Conventional Thermal
Processing for Treatment of Raw Honey

compared its effects with commercial heat processing protocol for honey.

Description

Project Objectives
e To develop an optimum power ultrasound processing technique for honey, which minimally alter
the nutritional and physicochemical properties, by using response surface methodology and further

The present study was done to optimize the power ultrasound processing technique for maximizing diastase
activity and minimizing HMF content in honey using Response Surface Methodology (RSM). Experimental
design with treatment time (1-15 min), amplitude (20-100%) and volume (40-80 mL) as independent
variables under controlled temperature conditions was studied and concluded that treatment time of 8
min, amplitude 60% and volume size of 60 mL, gives optimal value for diastase activity and HMF content
i.e. 32.07 Schade Unit and 30.14 mg/kg respectively. Further thermal profile studies were done with initial
heating temperature of 65, 75, 85 and 95°C until temperature reached up to 65°C and thereafter holding
time of 25 mins at 65°C and results were compared with optimized power ultrasound results. The quality
characteristics like moisture, pH, diastase activity, HMF content, color parameters and total colour difference
were least overwhelm in optimized power ultrasound treatment. Microbiological analysis also showed
prominent results for total platelet count and complete dissemination of coliform, yeast and mold was
observed in ultrasound treated honey than heat processed honey samples.

O Salient Features
\

* Power ultrasound processing under optimized '
conditions and controlled temperature could i
be an alternative to heat processing technique B o
for honey s— L 3

e Optimized power ultrasound treatment can N g
completely decimate yeast, mold and coliform
bacteria, and the total plate count compared to
thermal processed honey

e Power ultrasound treatment can lead to a
microbially safe honey with minimum deviation
in color and browning index which can have a
better commercial value
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Development of Nutrient-Rich Coconut Chips by
the Infusion of Curcumin

Project Objectives

e To optimise a technique for the effective infusion of curcumin in coconut slices
e To develop a nutrient rich coconut chips with high consumer acceptability

Description

Research and development in food industries for producing good quality, nutritious snack product
is constantly increasing because of increased health awareness among the consumers. In the current
study, curcumin-infused coconut chips was developed and optimised. Osmosis was used as a means of
impregnation of curcumin in hot water blanched coconut slices. For effective infusion, sample to solution
ratio was maintained as 1:5. Osmosis was followed by tray drying at 70°C for 6 h. The curcumin-infused
chips was packed in metallized LDPE pouch and evaluated for its quality. During storage, there is a significant
decrease in curcumin content, color values whereas moisture and other proximate constituents of the sample
remain constant. Sensory evaluation was carried-out using a 9-point hedonic scale. Results concluded that
consumption of RTE curcumin-infused coconut chips could serve as a healthy snack.

J
Salient Features . e
* Ready-to-transfer technology for curcumin o' _ '*'" | : )
infused coconut chips : [ —
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Virgin Coconut Oil: Process Technology and Effective
Blending Possibilities for Use as Cooking Oil

yield of VCO
To convert VCO to cooking oil by suitable blending with other oils
To conducts the shelf life studies of VCO and VCO blends

Description

Project Objectives
e To develop a methodology for extraction of Virgin Coconut Oil (VCO) by hot pressing and to standard-
ize the various parameters involved in the process (pressure, temperature and time of pressing) on the

Virgin coconut oil can be extracted by either hot or cold extraction methods. Hot extraction gives oil with
less amount of lauric acid and yellowish colour. Whereas cold extraction gives water pure VCO but its
production cost is high and yield is less. Therefore, the present work intended to find out the extraction
method with reduced extraction method and high yield. VCO cannot be used as a cooking oil because of
the commercial and technical limitations hence the work also intended to blend the VCO with sunflower oil,
rice bran oil and cotton seed oil and the select the best blend by comparing the properties of oil in different
combinations and proportion.

O Salient Features
\

e The extracted VCO sample is blended with Sunflower oil, Rice bran oil and Cotton seed oil in different
proportions and the 50:50 v/v ratio blended VCO with RBO was found to be the most favourable for
commercialization.

e The mostimportant nutritional factor observed in extracted VCO is 52.5% lauric acid. Even after blending,
in 50:50 VCO: RBO ratio among the different blends exhibited preferably high content of lauric acid.

e The free fatty acid profile also revealed that chemical characteristic of pure VCO and the blended samples
were comparable.

e Among the blended samples the study identified that 50:50 v/v ratio VCO: RBO blend is suitable for
commercialization.

e This technology has been transferred to the industry.

e
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Studies on Processing and Shelf Life Enhancement of
Tomatoes to Boost Tomato Processing Industry

Project Objectives

e To compare the quality attributes of organic and inorganic tomatoes.
e To extend shelf life of fresh whole tomatoes by pre-treatments.
e To study the quality and storability of developed value added product from organic and inorganic tomatoes.

Description

~

Even though India is the world’s leading producer of tomato only less than 1% of the total production of
tomato is processed, resulting in the high postharvest loss and low returns to the farmers during periods of
market glut. Food supply is achieved either by increase in production or reduction in the loss. It is clear that,
tomato has very few competitors in the value addition chain for processing and majorly using conventional
tomatoes rather than organic. Thus there is a need to compare and develop viable processing technology
for extending the shelf life of fresh tomatoes and to develop processed organic tomato products to reduce
post-harvest loss there by increasing the economic status of the crop in Indian and foreign markets. It also
safeguards the grower’s investment and ensure ready availability of the products to the consumers at an
affordable price throughout the year. The present study was undertaken with the objective to explore the
possibility of developing and preserving products from organic tomatoes where farmers, industries and
consumers are mutually benefited.

QSaIient Features
\

e Physicochemical properties of organic and inorganic tomatoes were analysed and compared. Sourness was
found high in organic tomatoes, which is the natural quality of tomato. Skin thickness was more offering
greater firmness, less moisture content and increased fruit stress. Due to these properities the shelf-life of
organic tomatoes are twice that of inorganic ones.

e UV treatment helped in enhancing the shelf life of both organic and inorganic tomatoes. This
treatment retained the firmness of fruits, prevented cell wall degradation, destruction or inactivation of
microorganisms and delayed ripening.

e Tomato powder was prepared from fresh ripened tomatoes and RTS tomato mocktail was developed as
a refreshing healthy drink.

011!‘"‘\‘;\
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On-farm Solar Assisted Curing cum Storage of Onion

Project Objectives

e To design and develop an on farm solar assisted structure for the curing cum storage of the onion.
e To study the performance efficiency and economic feasibility of the developed structure.

Description

Onion (Allium cepa L.) is one of the oldest bulb crops, known and consumed by mankind worldwide. It is
considered to be the second most important vegetable crop grown in the world after tomato. The traditional
practices have led to reduced storage life of the onion. Thus, during the seasonal glut, the farmers are forced
to sell the crop immediately after harvest at very low prices.

Onion is a seasonal crop and has low storability. The bulbs have to be stored for longer periods due to
seasonal glut in market. A significant loss in quality and quantity of onion occurs during storage, especially
in tropical countries like India. The only post-harvest treatment required for the long storage of bulb onions
is a thorough curing of the bulbs. The essentials for curing are heat and good ventilation, preferably with
low humidity. This dries out the neck and the two or three outer layers of the bulb. The main disadvantages
of drying in natural sunlight are, contamination, theft or damage by birds, rats or insects etc., Slow or inter-
mittent drying and no protection from rain or dew that wets the product, encourages mould growth and
may result in a relatively high final moisture content. The artificial curing is better than the natural curing
albeit, the main disadvantage is the requirement of electricity.

Low cost farm level technology is, therefore, required to be developed to extend the shelf life of fresh
vegetable produce, such as onion to increase its marketability and to make fresh onion available to the con-
sumer round the year at a reasonable price.

J

OSaIient Features
\

N

e Modular 3 tier forced ventilated structure was designed as a portable curing cum storage device for onions.

e The bulb is ready to market or for storage within 4 days after curing in 3 tier ventilated structure,
whereas it take 7-8 days in windrowing method depending on climate.

e This can overcome the difficulties due to climatic conditions like raining and poor handling and
unhygienic practices followed in traditional method.

* Onions with foliage retained more vitamin C, TSS, pyruvate content and quercetin value during the
curing and also reduced the physiological weight loss in modular ventilated structure.

* The cured onion can be safely stored for 90 days (12 weeks) with a minimum loss in 3 tier forced ventilated
structure.

e 3 tier forced ventilated structure reduced the microbial attack, sprouting, rotting and black mould as
compared to traditional storage increasing the marketability of the onions.

* The cost of curing cum storage of onion per kilogram in solar assisted 3 tier forced ventilated structure is
Rs.15.50. Although the initial investment is high it is economically feasible in the long run.
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Effective Pulse Storage for Better Food and Nutritional
Security and Enhancing Farmer’s income

Project Objectives

e Evaluation of hermetic bags and cocoon for the safe storage of black gram
e Development of gadgets for physically eliminating insects from the stored pulses
e Transfer of technology to small, medium enterprises and pulse growers in the coastal region

Description

Small and medium scale farmers in India grow black gram as a rice fallow crop and has the practice of storing
it in gunny bags up to 8-10 months. It is an important pulse crop grown in the Cauvery delta farmers. The
bruchid, Callosobruchus chinensis attack the pulse seeds during storage results in huge qualitative and
quantitative losses. Hermetic storage is a safe storage method, suitable for long term storage without use
of chemical pesticides. It creates an air tight environment to rapidly exterminate insect development and
suppress micro floral activity. A study was conducted to identify the suitable, cost effective storage method
for the safe storage of black gram at farm level. Hermetic bags were made by using different combinations
of gunny, polypropylene & storezo bags for the safe storage of black gram. An experiment was conducted
to access the performance of hermetic bags and cocoon for the safe storage of black gram. Storezo hermetic
bags, polypropylene (PP), gunny and multi-layered bags were used for the safe storage of black gram and
the study was conducted both under ambient and open storage condition (cocoon).

Also, during storage of black gram if pulse beetle infests, it is necessary to eliminate them without
the usage of chemical pesticides. For this purpose, UV LED battery operated probe trap was designed to
remove the pulse beetle infestation from the bags. Since electricity is not an option in the warehouses, it can
be used in FCl and TNCSC godowns for monitoring and trapping bruchid populations.

J

OSaIient Features
\

* Black gram stored in gunny bag infested by bruchid on the third month of storage period with 25.46%.
PP & PP +gunny infested in the fourth and tenth month with 19.87% and 5.16% of infestation
respectively. Triple layered bag with storezo hermetic bags + PP+ gunny could store the black gram
without insect infestation up to 12 months storage period.

* Quality of the black gram was retained and prevented pulse beetle infestation when hermetic storezo
bag was used as an inner liner in multi-layered bag storage.

e Cocoon storage was proved as the best method for the storage of black gram. Under open storage

condition, it is possible to store without detoriating the quality of black gram and no insect infestation

was recorded up to 12 months’ storage period.

UV LED battery operated trap could successfully remove 90 % of the insect population in 13 hrs time period.

Five one-day training programmes were conducted to pulse growers, small and medium enterprises on

safe storage guidelines and hermetic storage of pulses. A total of 192 participants were benefited out of

the training programme.

J
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Identification of Sustainable Technologies for
Value Chain Development of Jackfruit

Project Objectives

e To design and develop gadgets for on-farm and industrial level pre-processing of freshly harvested Jackfruit

e To develop protocols and technologies for extending the shelf life of preprocessed and processed
Jackfruit and its value addition

e To extract and identify nutraceuticals components from seed and fruit by product

e Commercialization of the developed gadgets and Jackfruit products to the market

Description

i

Jackfruit tree is a fairly large sized tree and bears the largest fruit among the edible fruits. Jackfruit peeling
is one of the main problems because it contains milk and is sticky when the fruit is cut. Hence the present
study was focused on developing a Jackfruit peeling machine. Hand operated Jackfruit peeler was designed
in order to easy to separate the fruits from rind, strand and core. The machine consist sharp knife, adjustable
screw, holding rolls, base adjustable screw and fixed screw. The machine was fabricated by using SS 304
material to avoid corrosion and to deliver safe and hygiene product. The machine have provision of
adjustable mechanism based on fruit dimension and size. Efficiency of machine need to check Modification
in existing peeling mechanism need to be done after evaluating the machine performance. Different parts
possess appreciable functional properties which give an advantage of being used in bakery and other food
products. The recovery of jackfruit parts after drying was, bulb 26%, strand 18%, seed 39%, rind 21%
and core 19%. The yield of the flour exclusive of weight of the white arils, brown spermoderm, handling
losses was, bulb 96%, strand 86%, seed 89%, rind 21% and core 19%. Proximate analysis of different parts
of jackfruit showed that jackfruit is rich in fibre content (highest in core part, 32%) and a good source of
protein (highest in seed part, 15%).

Salient Features

Q

N

~

e Jackfruit jam and squash was prepared by using pulp.

e Ice cream prepared by the addition of 25% pulp
with milk and cream and observed that 30% added
Jackfruit pulp maintains good texture and mouth
feel.

e Jackfruit Cone was developed using bulb, seed and
stand flour at different proportion with addition
of maida, sugar and butter and was observed that
cone prepared by adding up to 75% of Jackfruit
bulb flour gave better quality of cone.

e Radio Frequency Assisted Extraction (RFAE) method
improved the extraction yield of pectin from
Jackfruit peel.

% Jackfruit cone for ice cream
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Design and Development of Continuous Microwave
Dryer/Roaster to Dry Farm Produce

Project Objectives

e To design a continuous microwave dryer with variable power range to reduce the moisture content of
farm produce.

e To evaluate the machine with various products with different moisture level with respect to time duration
and microwave power level.

e To test the performance of the equipment for roasting of selected food products.

Description
As per the client request, some microwave based drying industries were visited along with clients to get new

ideas and modification in previous design. New designs and components list were prepared for Microwave
dryer and delivered to the client. Suggestion and guidance were given to client for choosing alternative
components with similar rating. The design and components were finalized for fabrication work.

Salient Features

e New design of Microwave dryer/roaster will be developed
e Based on the new design dryer will be fabricated
e The new dryer will be tested for performance using different agricultural commodities

Cut section diagram of proposed dryer Developing Dryer

A IR t 2017-18
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Processing of Different Types of Herbal Tea

Project Objectives

e Formulate herbal tea with characteristic black tea flavor along with added benefits of herbs for the three
different lifestyle disorders such as diabetes, cardio-vascular disorders and obesity.

Description

~

Functional tea beverages are now emerging in both hot and cold formats, as many health-conscious
consumers are looking for flavorful drinks that will also have healing benefits. Global Functional Tea Market
Research Report forecast at 2023 the market for functional tea will grow at an exceptional Compound
Annual Growth Rate (CAGR).

The major benefits of herbal based functional beverage is that, the consumer will accept at any cost
to improve their health through the functional enrichment. Because of the fast-moving life-style, consumer
need a convenient drink to maintain their health. The selection of such plant herbs is depending on the
disease/disorder which commonly seen in consumer. Thus, the extraction of bioactive compounds associated
with therapeutic properties of such medicinal plants were utilized.

The present study aims to develop RTD functional tea beverage & fortified black tea made from
combinations of selected active plant constituents/extracts and black tea, with added herbal benefits and
pleasant characteristics tea taste.

The herbs selected for the targeted lifestyle disorders are diabetes, cardio-vascular disorders and obesity
were leaves of Gymnema sylvestre, bark of Terminalia arjuna and dry fruits of Garcinia cambogia respectively.
The extracts were prepared in the form of soluble powder and analyzed for organoleptic properties and
physico-chemical properties.

QSaIient Features !
N |

e Herbal tea was formulated in two categories,
namely
— Ready-To-Drink (RTD) Freshly Brewed

Herbal Black Tea (Using Orthodox Variant)
— Regular Orthodox Black Tea (Fortified with
herbal extracts)

e The RTD products were sweetened using low-
calorie natural stevia sweetener’s.

e The shelf-life of the RTD variants is 60 days
under refrigeration conditions and for regular
black tea variants is 1 year under ambient
conditions. Ready-To-Drink (RTD) Freshly Brewed

- J Herbal Black Tea

suareron2o ~ I

LSS o

-

o




Evaluation of New Packaging Material on

the Development of Insects in Maida during
Storage

Project Objectives

e To study the effect of various packaging material on the survival of various stages of Tribolium castaneum
and Lasioderma serricorne during storage of Maida

Description

~

Dry foods, both in raw and processed forms, face contamination and infestation by insects during storage.
Provision Value Gard (PVG) provides unique, organic and safe packaging materials to interrupt the growth
cycle of insects in packaged foods thereby decreasing the loss of food, the need for harmful pesticides and
the overall costs. This research presents the efficacy of the PVG solution in preventing growth of insects.

The egg hatchability and growth from egg to adult emergence of red flour beetle, T. castaneum and
cigarette beetle L. serricorne, were evaluated in untreated and PVG treated packaging materials at ambient
environmental condition of 32°C temp/60% R.H. To test these entire hypotheses, 9 cm diameter packaging
samples were placed in petri dish and 2 grams of a food source were added to the arenas. One group of
arena had 50 Tribolium eggs added. The second group of arena had 30 Lasioderma larvae added.

J

O Salient Features
\

e The hatchability of Tribolium was consistently lower in PVG treated packaging as compared to the
untreated packaging.

There was no development of larvae to pupa in any of the PVG treated arenas.

Similar results were observed with the larva of Lasioderma.

None of the eggs emerged into adults in PVG treated packaging materials.

Thus PVG solutions appear to fulfill the promise of effectively inhibiting the growth of T. castaneum

- J

9 cm disc of packaging material : AR § 7 Pl ?
inserted into petri dish Larvae of Tribolium spp. Used for treatment
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Development of Nutraceutical Product for
Special Person

Project Objectives

e Development of high-protein, high-fibre, low-carbohydrate pasta with enhanced nutritional quality )

Description

In India, more than half (51%) of all women of reproductive age have anaemia. Anaemia among women
in the reproductive age often leads to health issues in the mother as well as the child. Anaemia is a global
issue that many women in high income countries also suffer from. The report pegs the prevalence rates in
countries like France and Switzerland at around 18%. Globally, 614 million women aged 15 to 49 years
were affected by anaemia. In India, there are 38% of children under-5 are affected and 2% of under-5s are
defined as ‘wasted’ or ‘severely wasted’, meaning they do not weigh enough for their height.

It is reported that more than 50 million citizens of India are suffering from type-2 diabetes. The WHO
estimates that 80% of diabetes deaths occur in low and middle-income countries and projects that such
deaths will double between 2016 and 2030.

Gluten allergy in modern population has reached its alarming phase at the rate of one in hundred
people. It is important, that high-quality cereal products made from alternative grains to be available to
this segment of the population. This creates a necessity to develop gluten free foods with low Gl value for
regular consumption.

A tasty and a healthy way to get more nutritional value is the development of nutritional pasta because
it is the world’s favourite food.

Q Salient Features
\

N

e The standardized fortified pasta with enhanced nutrients helps to slow stomach emptying and delay
intestinal transit, and so reduce the rate of glucose absorption, lower blood sugar rise, and decrease
urinary glucose excretion. Fibre present in pasta also contributes to satiety, and the consequent decreased
food intake helps reduce weight. Thus, fibre containing pasta will produce fewer rises in blood sugar and
less excretion of urinary sugar than an equivalent amount of carbohydrate taken as sugar.

e The inclusion of high fibre pasta in diets has improved control of both blood glucose and lipids. Inclusion
of diabetic food with developed pasta decrease the requirement of anti-diabetic drugs. The presence of
hydrocolloids especially guar gum added to a meal for diabetic persons significantly reduces the insulin
requirement and cholesterol levels after a meal.

e The contribution of pulses and functional ingredients was used in the developed pasta with enhanced
protein, fibre and iron could be recommended for the lifestyle disorders and pallor women.

e The developed pasta with high protein, high fibre and high iron can be given to Diabetics, Anaemics, and
special persons who may need low carbohydrate, high protein, fibre and iron. It can also be consumed
by individuals who exhibit allergic symptoms to wheat gluten.
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Identification of Raw Materials, Flavouring
Components and Machinery for Cereal Thins

Project Objectives

Screening of local rice varieties based on the physico-chemical characteristics for making rice thins.
Evaluation of effect of various process parameters like temperature, tempering time, moisture content,
time of exposure on the quality of the rice thins.

e Sensory evaluation of the formed final product to know consumer acceptance.

Description

The Equipment for coating of spices were identified

Few Rice varieties were identified

Rice thins prepared from identified rice varieties

the spicy mixes and tastes were prepared

Evaluated different rice thins and mixes for physical and physio-chemical properties.

Salient Features
e Evaluation The puffed rice cakes were made from selected rice varieties and evaluated for physical and

physio-chemical properties.
e Identified of equipment for coating of spice mixes
e Development of formulations for spicy mixes for enhancing the taste of rice thins
e Sensory evaluation of formed final product to know the consumer acceptability.

//
e o ‘ .

Rice Thins Different spicy mixes of puffed rice thins

! Annual Report 2017-18

s '\‘y
L o




Technology Development for Elimination of
Insect Pests in Packed Oats

Project Objectives

e Feasibility of radio frequency treatment to eliminate insect pests (red flour beetle) and optimized
conditions that ensures no negative effects on sensory attributes/nutritional value.

e Phosphine fumigation to develop management protocols for 100% mortality (for all insect life stages).

e Development of a conveniently scalable setup to restrict insect growth.

e Guidelines for a rapid indication method to check infestation.

Description

Oat is a high nutrient cereal crop that delivers several health benefits upon consumption. For retail
marketing, oat packages are generally stored in cardboard boxes that may get damaged due to poor
handling during transportation, dispatch and storage, which directly influence shelf life and quality of
products. In the present study, quality parameters for quick rolled (plain and masala) oat flakes in metalized
pouches (undamaged and damaged) stored in super grain hermetic bags and cardboard box at ambient
temperature were evaluated over a storage period of five months.

O Salient Features
\

Results exhibited that there was no significant change in moisture content and alcoholic acidity for pouches
(both undamaged and damaged) stored in hermetic bags and undamaged pouches stored inside cardboard
boxes. Also, for these samples, insect infestation was prevented. Whereas, alcoholic acidity and moisture
content were found to be increased, this resulted in pest infestation in damaged pouches stored under
cardboard boxes. Thus, quality of the stored samples declined throughout the storage period in cardboard
boxes. The cocoon also shows similar result that of hermetic bag in maintaining quality of different damaged
oat pouches over four month of storage. The moisture content and alcoholic acidity shows no change
among different treatments except insect infested pouches. Peroxidase enzyme activity was absent in all
stored oat samples. The sealed infested pouches stored under cocoon increased their insect population
and leads to quality loss. Thus, super grain hermetic bag and Grain-pro cocoon can be used as a potential
alternative and may be suggested for storing finished pouches instead of cardboard boxes for better quality
and improved shelf life of the products.

L
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Encapsulation Techniques and Food Ingredients

comply with the criteria.
The core-coat microcapsules will be evaluated for properties.
The process is compliant to the criteria.

Description

Project Objectives

e Evolve a process technology to achieve a core-coat geometry microcapsule wherein the active ingredient
is in the core and the outer is functional and uniform surrounding over the core. The microcapsules

°

°

~

To evolve a process technology and to achieve a core-coat geometry microcapsule wherein the active
ingredient is in the core and the outer is a functional ingredient with uniform surrounding over the core.
Core-coat geometry formation of microparticles was observed by the fluorescence microscope. Three fluid
system prepared microparticles assembled as core-coat system which was confirmed by the presence intense
green fluorescence of curcumin in the core. In the two fluid systems prepared microparticles, curcumin
fluorescence observed in the coat which demonstrated that matrix system of curcumin encapsulation into
microparticles. The morphology of droplet formation suggested that core-coat formation by three fluid
system based on the less intense droplet color formation compared with two fluid systems. The morphology
examination of micropartilces through SEM revealed that microparticles formed with dented and porous
surface with size range of 5 pm. After the confirmation of core coat microparticles formation by three fluid
spray system the study focused on the formation of dented and porous free, larger size microparticles by
adjustment of coat materials concentrations.

Salient Features

e Novel approach to encapsulate food ingredients )

2 &

& dt }

Two fluid systems Three fluid systems ot et
Fluorescence microscope images Fabricated three fluid nozzle tip, three and two

fluid spray dried powders
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Processing of Spice Mixes

Project Objectives

e To develop different spice mixes in par with commercially available mixes )

Description

Powdered spices are convenient to use and also saves time and energy for preparing different delicious
dishes. The process of manufacture involves cleaning, drying, pulverizing, sieving and packaging of spices
either individually or in combination with other spices. The proportion and the inclusion of spices in a
particular mix depend on individual manufacturers.

The list of spice mixes to be developed were turmeric powder, chilli powder, cumin powder, coriander
powder, garam Masala, mutton masala, chicken masala, pav bhaji masala, chole masala, fish fry masala,
chicken tandoori mix, sambar masala, dal makhani masala, Sahi Paneer Masala & Rajma Masala.

Out of 15 spice mixes, mutton masala, pav bhaji masala, chole masala, fish fry masala, chicken tandoori
mix and sambar masala were developed and evaluated sensorily with commercially available mixes. The
developed mixes were subjected to proximate analysis.

Q Salient Features
\

e The moisture content of the developed mixes
were below 10%

e The fibre content ranged from 18-36% in the
formulated mixes

e The organoleptic evaluation showed that
the developed mixes were on par with the
commercially available spice mixes.

s Nl R AW
Marination of fish using process spice mixes
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External Students Project

S.No. Student Name Name of the Institution Title
1 Anirudh CV Sri Venkateshwara College of Development of gluten — free bread using
Engineering, Sriperumbudur  a combination of alternative flours and
hydrocolloids
2 Anjaneyulu Thota GITAM (Deemed to be Study on spray drying of w-3 6 added
University), Visakhapatnam,  flavoured milk powder and its quality
Andhra Pradesh evaluation during storage
3 Priya A Govt. College of Technology, Strain improvement of lactobacillus
Coimbatore fermentation for the enhancement of flavor
and texture forming ability in finger millet
poridge
4 Anu. S Govt. College of Technology, Sugarcane juice preservation with non
Coimbatore thermal method
5 Lethavadla Srinadh GITAM (Deemed to be Microwave assisted extraction of pectin
University), Visakhapatnam,  from sweet lime peel and development of
Andhra Pradesh pectin based edible film and coating
6 Balasankari, Benedictalucia Pavendar Bharathidasan Isolation of pathogens and optimization
College of Engg., Trichy of treatment for the microbial reduction in
coriander
7 Divya Sunny Karunya University, Study on drying and extraction of oil from
Coimbatore ultrasound treated banana peel (Grand nain
variety)
8 Vishnupriya V.G. Sangavi Adhiyaman College of Engg., Effect of pretreatment on cotton seeds for
Hosur gossypol free food products
9 Harishkumar Acharya Nagarjuna University, Utilization of jackfruit for the development
Andhra Pradesh of value added products
10  Dhanalakshmi Priyadharshini  Sree Sastha Institute of Engg. Studies On Extending the self-life of selected
and Technology, Chennai fruits and vegetables through vacuum
packaging
11 Anjali St. Marys College for Women, Analysis and development of honey fortified

Thiruvalla

instant filter coffee powder
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FOOD PROCESSING

BUSINESS INCUBATION
CENTRE (FPBIC)

OUTREACH ACTIVITIES

Long term and short term training programs were conducted at FPBIC for farmers, Self Help Groups, Industrialist,
students and researchers and new entrepreneurs. IIFPT Food Processing Business Incubation Centre (FPBIC) outreach
programs during the period of April 2017 — February 2018 are shown below:

m Consultancy services

B External Projects
peneficiaries Of

different rainnd R
programmes B 3 Days Executive Training

m 5 Days Executive Training

M Beginners training

Incubation services

Number of training
programmes conducted
B Beginners training (1 day)
ind B Executive training (3 days)
in
erstr® . -
Beg|{‘1nda‘l)’6o 1 Executive training (5 days)
B External Project (3 months)
u Technical guidelines service

Incubation service

Executive training

(3 days), 15



FOOD PROCESSING BUSINESS INCUBATION GENTRE (FPBIC)

Mobile Processing Unit

Programme Visitors

Smart village

development programme

in Thirukannurpatti 150
village using mobile

processing unit

World Coconut Day
Seminar — 2017, at

Udumalaipettai in Tirupur 200

district, Tamil Nadu

5.1 e} @I Success Stories

at Thanjavur district

regarding “Value 500 IIFPT’s Food Processing Business Incubation Centre is

addition of Agricultural involved in offering skill development trainings equipping

Commodities” the trainees to start their own food processing ventures.

T me—— Mrs.N.Sangeetha, who had taken up PMKVY voca-

program on value added tional t.raining at our centre, establis‘hed her own bak‘-

products from tomato 2000 ery unit at perambalur named “Sri Lakshaya Biscuit

B e Industries”. Dr.C.Anandharamakrishnan, Director IIFPT

e inaugurated the factory and congratulated.

Vaiga Expo @ Thrissur, e o

Ke%a P 6000 Sponsored Training

International Millets IIFPT Food Processing Business Incubation Centre has

and Organic Expo @ 6000 been organized executive training on “Processing of

Bangalore, Karnataka food crops” from 27.11.2017 to 01.12.2017 to group

@l Coeeit esiive| @ of Khadi and Village Industries Commission (KVIC) from

Coimbatore 2000 Chennai. Totally 21 officials were benefited. As a part of
their industrial visit visited “Mission Onion” incubation

Total 17150

center in Chettikulam, Perambalur.

A ll \. ; ! r & Il'l o
Inaguration of Sri Lakshaya Biscuit Industries - One of our successful entrepreneur by
Dr. C. Anandharamakrishnan, Director, IIFPT
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FOOD PROCESSING BUSINESS INCUBATION CENTRE (FPBIC)

Annual Report 2017-18

Visit of Khadi and Village Industries Commission (KVIC) officials from Chennai to
“Mission Onion” incubation center in Chettikulam, Perambalur

Training for Perambalur farmers on value addition of small onion

KVK Sponsored Training

IIFPT Food Processing Business Incubation Centre
has been conducted training on “Value addition of
Millets” to farmers from “Krishi Vigyan Kendra” at
Ramanathapuram on 19.02.2018 .The areas like millet
based pasta, popcorn, millet breakfast and flakes were
demonstrated to the farmers. Special lecture for storage
of grains and millets has been covered. Totally 18 farm-
ers were benefited.

#5

_@

Visitors

About 4963 visitors like farmers, new entrepreneurs,
students, researchers from various places have visited
IIFPT during the month of April 2017 to March 2018
and gained knowledge in food processing technologies.




OUTREACH ACTIVITIES

IIEPT Second Open Day.

Second “Open Day” was organized on September 16, 2017 to show case the facilities and technologies of
IIFPT to various stakeholders and general public.

Commissioner of Agriculture Marketing and Agribusiness, Shri Shunchonngam Jatak Chiru, inaugurated the
IIFPT technology pavilion.

Chief General Manager, NABARD, S. Nagore Ali Jinnah inaugurated the Food Tech Expo.

=

Inauguration by Chief Guest, Shri Shunchonngam Jatak Inauguration of Food Expo by Shri S. Nagoor Ali Jinnah,

Chiru, IAS, Commissioner of Agri Marketing and Agri Chief General Manager, NABARD
Bussiness, Government of Tamil Nadu

SR,




The new food products suitable for the niche market-millet and coconut based ice creams, millet and pulse based
energy bar and mahua-based confectionery products-were launched on the occasion.

Entrepreneurs trained at the institute’s incubation centre, food processing industries, enterprises, service
providers, traders and farmer producers organizations had put up stalls and exhibited their products.

More than 10,000 visitors got to know the pioneering activities of the institute.
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World Food India 2017: 2-5t" Nov 2017 @ New. Delhi

¢ A global event to facilitate partnerships between Indian and international businesses and investors, World
Food India (WFI) is a gateway to the Indian food economy and an opportunity to showcase, connect, and
collaborate, organized by the Ministry of Food Processing Industries, Government of India.

e Aims to provide opportunities for both investment and trade in the food processing sector for leading
Indian and international companies.

e |IFPT participated in World Food India 2017 and exhibited the technologies developed.

e Students, Scholars and faculty members attended the event and explained the technologies developed at
IIFPT to the visitors.

¢ Hon'ble Union Minister, Smt. Harsimrat Kaur Badal, Ministry of Food Processing Industries, Government of
India to visit IIFPT Pavilion to take a look at the new products and technologies.

-_

Hon’ble Union Minister, Smt. Harsimrat Ka
IIFPT Pavilion

=)

Hon’ble Minister Shri. Giriraj Singh, MoS, MSME @ IIFPT MoU Signed between IIFPT and Central Railside
Pavilion Warehousing Corporation
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e |IFPT signed MoU with e-Karam and Central Railside Warehousing Corporation.

e Prof. M.S. Swaminathan visited IIFPT, Ministry of Food Processing Industries, Government of India pavilion
@ World Food India 2017, New Delhi. IIFPT launched non-dairy millet and coconut ice creams.

¢ Hon'ble Minister of State (Ministry of Food Processing Industries, Government of India) Sadhvi Niranjan
Jyothi visited IIFPT stall at World Food India and launched the new range of products developed by IIFPT:
Quinoa Nankatai, Tender Coconut Water Powder, Non-Dairy Millet Based Ice Cream, Carbonated Amla &
Nannari drinks and Functional Millet Cookies.

e |IFPT, Ministry of Food Processing Industries, Government of India developed Moringa leaf separator and
Mahua Nutribar were launched by Hon’ble Minister Shri. Giriraj Singh, Minister of the State, Ministry of
Micro, Small and Medium Enterprises (MSME), Government of India during World Food India 2017.

.
Mr. Sanjeev Sharma, Vice President, Walmart visited
IIFPT Pavilion

Part of the visitors to IIFPT Pavilion
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Training\Expo\Seminars participated and organized from April 2017 to March 2018

Organized/
Programme Participated
1 Hindu Education Fair 2017 Trichy 21.04.2017 Participated
2 Dinathanthi Education Expo 2017 Trichy 22.04.2017 & 23.04.2017 Participated
3  In-plant Training on Food Processing  IIFPT 01.06.2017 to 30.06.2017 Organised
Value Addition and Technology
Management
4 In-plant Training on Food Processing  IIFPT 15.06.2017 to 14.07.2017 Organised
Value Addition and Technology
Management
5 Dr. APJ Abdul Kalam memorial Lecture IIFPT 27.07.2017 Organised
6  Workshop on Value Addition and Chettikulam, 31.08.2017 Organised
Processing of Onion Perambalur
7 World Coconut Day Seminar Peravurani 02.09.2018 Participated
8  World Coconut Day Seminar Udumalaipettai 08.09.2017 Participated

9 12 Edition of Annapoorna World of ~ Bombay Exhibition 14.09.2017 to 16.09.2017 Participated

Food India Expo Centre, Mumbai
10 Participation in Food Industry and Panjab Agriculture 12.10.2017 Participated
Craft Event University, Ludhiana

11 Participation in World Food India Expo India Gate, New Delhi 03.11.2017 to 05.11.2017 Participated

12 Organization of One Day Seminar on  Pollachi, Tamil Nadu  23.12.2017 Organised
Neera Processing and Coconut Value
Addition at Pollachi, Tamil Nadu

13 IIFPT Stall @ MSME Expo in Chennai  Chennai Trade Centre  05.01.2018 Participated
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Organized/

Programme Participated

14 IFPT-MoFPI Pavillion @ Organics and  Bangalore Palace, 19.01.2018 to 21.01.2018 Participated
Millets 2018 International Trade Fair ~ Karnataka

15 Agri Expo 2018 @Thanjavur Thanjavur 23.01.2018 to 26.01.2018 Participated

16 Participated and hosted a stall of IIFPT 27.01.2018 to 31.01.2018 Participated
at VAIGA, Thrissur, Kerala

17  Coconut Festival 2018 Coimbatore 28.01.2018 to0 29.01.2018 Participated

18 Seminar on Supply Chain Management |IFPT 16.02.2017 Co-organized
of Onion and Coconut Neera

19 One Day Workshop on “Opportunities Workshop at Jeet 27.02.2018 Participated
in Food Processing Sector” and Palace, Bathinda,
Inauguration of Liaison Office cum Punjab

Food Business Incubation Centre at
Bathinda, Punjab

20 National Level Vendor Development =~ MSME, Development 09.03.2018 & 10.03.2018 Participated
Programme cum Industrial Exhibition Institute, Guindy,

Expo by MSME Chennai
21 AAHAR 2018 Pragati Maidan, New  13.03.2018 to 17.03.2018 Participated
Delhi
22 Krishi Unnati Mela 2018 IARI, Pusa, New Delhi  16.03.2018 to 19.03.2018 Participated
23 Roto Agri Expo 2018 Thilagar Thidal, 16.03.2018 to 19.03.2018 Participated
Thanjavur
24 In-plant Training on Food Processing  [IFPT 01.03.2018 to 28.03.2018 Organised
Value Addition and Technology
Management
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Book Chapters

Chidanand, D. V., Sunil, C. K. and Rawson, A. Principles of non-destructive technique of soft x-ray for Evaluation of internal
quality of agricultural produce. In M. Meghwal, M. R. Goyal & M. J. Kaneria (Eds.), Food Technology: Applied Research
and Production Techniques (pp. 23-47). New Jersey, NJ (2017), Apple Academic Press.

Durgadevi, M., Sinija, V. R., Hema, V. and Anandharamakrishnan, C. Scope of entreprenurship development in Rice Processing,
Entreprenurship Development in food Processing. (2017) Chapter.6. New India Publishing Agency, New Delhi.

Loganathan M., Sujeetha J.A.R.P., Meenatchi R. Storage Entomology of Brown Rice. In: Manickavasagan A., Santhakumar C.,
Venkatachalapathy N. (eds) Brown Rice. (pp 245-251). Springer, (2017), Cham.

Meenatchi R., Paulin Patricia P. and Aditi Negi (Eds.), Underutilized Fruits and its Medicinal Values - Treasure for Future India.
Trends of Health Care in Modern Era (pp. 59-65). India: (2018)

Moses, J.A., Rajauria, G. and Tiwari, B.K. (2017) Effect of Ultrasound on Anthocyanins, in Ultrasound in Food Processing:
Recent Advances (eds M. Villamiel, A. Montilla, ].V. Garcia-Pérez, |.A. Cércel and ]. Benedito), John Wiley & Sons, Ltd,
Chichester, UK. doi: 10.1002/9781118964156.ch19

Patras, A., Choudhary, P., Rawson, A. Recovery of Primary and Secondary Plant Metabolites by Pulsed Electric Field Treatment.
In D. Miklavcic (Ed.), Handbook of Electroporation (pp. 1-21). Switzerland (2017) Springer Nature Switzerland AG.

Ratish Ramanan, K. Ajay Vino, S., Meetha Nesam, J., Mahendran. R., Non-destructive Quality Evaluation Techniques. Reference
Module in Food Sciences. Elsevier, 2016, pp. 1-14. doi: http://dx.doi.org/10.1016/B978-0-08-100596-5.21169-4. ISBN:
9780081005965

Ratish Ramanan, K., Anandakumar, S. and Mahendran, R. Gamma Irradiation Usage in Fruit Juice Extraction. In: Gaurav Rajauria
and Brijesh K. Tiwari, editors, Fruit Juices. Chennai: Academic Press, 2018, pp. 423-436.1SBN:978-0-12-802230-6

Sinija, V. R., Behera, S. M. and Mishra, H. N. Instant Soluble Tea Powder and Ready to Use Tea Products. In Mishra, H. N. Food
Products and Process Innovations - Vol 2 pp: 27-56. (2018) New India Publishing Agency, New Delhi.

Sinija, V. R., Sulochana, S. and Shwetha, M.S. Engineering Properties of Brown Rice from Selected Indian Varieties. In
Manickavasagan A., Santhakumar C., Venkatachalapathy N. (eds) Brown Rice. Springer (2017), Cham pp 45-65.

Tripathi, S., Sinija, V. R., Bag, S., Shiby, V., Pande, R., Deswal, A. and Mishra, H. N. Rapid Methods for Food Quality Analysis, In
Mishra, H. N. Food Products and Process Innovations - Vol 2 (pp: 259 - 298) (2018) New India Publishing Agency, New Delhi.

Vimala Bharathi, S.K, Moses, J. A., Anandharamakrishnan, C. In Polymers for Food Applications. Nano and Microencapsulation
using food grade polymers. (pp 357-4000, Springer, (2018), Cham publisher.

Journal Publications

Anandu P.S, Sangeetha K, Sanjana Potluri, Santhosh R, and Mahendran, R. (2018). Physical properties of Infrared (IR) assisted
hot air-dried nutmeg (Myristica fragrans) seeds. Journal of Food Processing and Preservation. DOI: 10.1111/jf pp.13359
Asutosh Mohapatra., Shanmugasundaram, S. and Malmathanraj, R. (2017). Grading of ripening stages of red banana using
dielectric properties changes and image processing approach. Computers and Electronics in Agriculture, 143, 100-110.
Belwal, T., Ezzat, S. M., Rastrelli, L., Bhatt, I. D., Daglia, M., Baldi, A. and Anandharamakrishnan, C. (2018). A critical analysis
of extraction techniques used for botanicals: trends, priorities, industrial uses and optimization strategies. TrAC Trends in

Analytical Chemistry, 100, 82-102.

Bhushani, J. A., Kurrey, N. K., and Anandharamakrishnan, C. (2017). Nanoencapsulation of green tea catechins by elec-
trospraying technique and its effect on controlled release and in-vitro permeability. Journal of Food Engineering, 199,
82-92.

Devaramane Raghavendra and Loganathan, M. 2017. Effect of Pulse Beetle (Callosobruchus maculates L.) Infestation on Quality
of Pigeon pea seed. International Journal of Pure & Applied Bioscience. 5 (6), 976-980.
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Durgadevi, M., Anitha, S., & Radhika, S. (2018). Effect of preprocessing on the cooking characteristics ofrakthashali rice - a
traditional rice variety. International Journal of Food and Nutrition Sciences, 7, 91-96.

Gokul, S. and Durgadevi, M. (2017), Development of iron fortified flavored rice flakes, Journal of Nutrition and Food Sciences,
8, 1-6.

Janghu, S., Bera, M. B., Nanda, V. and Rawson, A. (2017). Studies on Power Ultrasound Process Optimization and Its Comparative
Analysis with Conventional Thermal Processing for Treatment of Raw Honey. food Technology and Biotechnology, 55(4),
570-579.

Jha, P.K., Chevallier, S., Cheio, J., Rawson, A and Le-bail, A. (2017). Impact of resting time between mixing and shaping on the
dough porosity and final cell distribution in sandwich bread. Journal of Food Engineering, 194, 15-23

Karthickumar, P., Sinija, V. R., Alagusundaram, K. and Yadav, B. K. (2018). Development of a sorting system for fruits and veg-
etables based on acoustic resonance technique. Agricultural Mechanization in Asia, Africa and Latin America., 49 (1), 22-27.

Karthik, P. and Anandharamakrishnan, C. (2018). Droplet Coalescence as a Potential Marker for Physicochemical Fate of
Nanoemulsions during in-vitro small intestine digestion. Colloids and Surfaces A: Physicochemical and Engineering Aspects,
553, 278-281.

Kumaravel, S., Muthukumaran, P and Shanmugapriya, K. (2017). Chemical composition of Trigonella foenumgraecum through
gas chromatography mass spectrometry analysis. Journal of Medicinal Plants Studies, 5(3), 01-03.

Meenatchi, R., Sujeetha, ]. A and Paulin Patricia, P.(2018). Synergistic Effect of Phosphine and Carbon Dioxide on the Mortality
of Tribolium castaneum (Coleoptera: Tenebrionidae) in Paddy. Journal of Agricultural Science, 10 (7), 503-510.

Padma Ishwarya, S., Kiran, M. D., Srinivasulu, N. and Anandharamakrishnan, C. (2018). Impact of wheat bran addition on
the temperature-induced state transitions in dough during bread-baking process. International Journal of Food Science and
Technology, 53, 404-411.

Pakkirisamy, M., Kalakandan, S and Ravichandran, K. (2017). Phytochemical Screening, GC-MS, FT-IR Analysis of Methanolic
Extract of Curcuma caesia Roxb (Black Turmeric) Pharmacognosy Journal, 9(6), 952-956.

Paranthaman, R., Sureshkumar, K and Muthukumaran P. (2018). Studies on Positive and Negative ionization mode of ESI-
LC-MS/MS for screening of Phytochemicals on Cassia auriculata (Aavaram Poo). Pharmacognosy Journal, 10(3),457-62.

Parthasarathi, S., Bhushani, J. A. and Anandharamakrishnan, C. (2018). Engineered small intestinal system as an alternative to
in-situ intestinal permeability model. Journal of Food Engineering, 222, 110-114.

Pratibha Singh., Shanmugasundaram, S., Anandakumar, S., (2017). Effect of Storage Period and Storage Capacity on
Germination of Paddy during On-Farm Bulk Storage in Galvanized Iron Bin. Advances in Life Sciences,5(7), 2885-2892.
Pratibha Singh., Shanmugasundaram, S., Anandakumar, S., (2017). Temperature Variations in a Metal Bin during On Farm

Bulk Storage of Paddy. International Journal of Science, Environment and Technology, 6(3), 2080-2086.

Raghavi, L. M., Moses, J. A. and Anandharamakrishnan, C. (2018). Refractance window drying of foods: A review. Journal of
Food Engineering, 222, 267-275.

Saikrishna, A., Dutta, S., Subramanian, V., Moses, J. A. and Anandharamakrishnan, C. (2018). Ageing of rice: A review. Journal
of Cereal Science, 81, 161-170.

Shwetha, M. S., Sinija, V. R., Durgadevi, M., Yadav, B.K. and Shanmugasundaram, S., (2018). Functional and Morphological
Studies of Organic and Inorganic Tomatoes. Pharmacognosy Journal, 10(4), 716-720.

SonaiRajan, T., V. Muralitharan, G.J. Daglish, S. Mohankumar, M.A. Rafter, S. Chandrasekaran, S. Mohan, D. Vimal, Chitra
Srivastava, M. Loganathan and G.H. 2018. Walter Flight of three major insect pests of stored grain in the monsoonal trop-
ics of India, by latitude, season and habitat. Journal of Stored Products Research, 76: 43-50.

Sunil, C. K and Venkatachalapathy, N (2017). Engineering Properties of Foxtail Millet (Setaria italic L) as a Function of Moisture
Content. Trends in Biosciences, 10(20), 3990-3996.

Sunil, C.K., Kamalapreetha, B., Sharathchandra, |., Aravind, K, S and Rawson, A. (2017). Effect of ultrasound pre-treatment on
microwave drying of okra. Journal of Applied Horticulture, 19 (1), 58-62.
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Veeraprakash, B., Suresh Kumar, K., Muthukumaran, P and Karthikeyan, R. (2017). Structural elucidation of Peanut, Sunflower
and Gingelly oils by using FTIR and THNMR spectroscopy. Pharmacognosy Journal, 10(4), 753-757.

Conference Proceedings

Ann M. P, V. R. Sinija, Tito Anand and C. Anandharamakrishnan, “Changes in engineering properties of shallot onion during
curing by different methods”, at 3rd International Conference on Food Properties (iCEFP2018), Sheralton Sharjah Resort
and Spa, Sharjah, UAE during 22" — 24% January 2018 (Best Paper Award).

Deekshitha S, EzhilBerritta, Sunil C K. (2018) Studies On Millet Based Tempeh (Meat Analogue) Produced By Fungal
Fermentation (RhizopusOligosporus). Oral Presentation At Zelos; 2018; Kongu Engineering College.

Moses, JA. Development of Management Protocols for Scientific Fumigation of Food Commodities: A Computational Model-
Based Approach. Presented at the Young Scientists Awards Programme of the 105" Indian Science Congress (Agriculture
and forestry sciences section) at Imphal from 16 to 20" March 2018.

Moses JA & C. Anandharamakrishnan, “Save the grain: Feasibility of long term bulk storage of paddy under Indian conditions
and 3D computational modeling of heat distribution pattern - a food security perspective” at 3rd International conference
on Global Food Security, Cape town, South Africa during 3rd - 6th December 2017.

Vithu, P., Anitha J., Raimond K., Moses J.A. (2017). Identification of Dockage in Paddy Using Multiclass SVM. IEEE - International
Conference on Signal Processing and Communication (ICSPC’17) held on 28" & 29t July 2017. Pp. 389-393. (Best Paper
Award).

Poster Abstracts

Annapoorna, R. P, Salaisivagnanam, S., Santhosh, S., Keerthana, M, Sunil, C. K. Modelling of physical properties of coconut
based on geometric attributes. Poster session presented at ICFoST; 2017; Hyderabad.

Aruna Nair, U. K, Hema, V. and Sinija, V. R. Development of gluten free neutraceutical pasta. In 26 26" Indian Convention of
Food Scientists and Technologists on Food and Nutrition Challenges: Role of Food Science and Technology held at CSIR-
IICT, 2017 Dec 7-9, Hyderabad,

Asutosh Mohapatra and Shanmugasundaram, S,. Changes in Physico-chemical Properties of Red Banana During the Ripening
Process at Different Temperature Level. Poster session presented at ICFOST, Food & Nutrition Challenges: Role of Food
Science & Technology; 2017 Dec 7-9; CSIR- IICT, Hyderabad

Ayyappan, P., Mohan Naik, G., Mohan, J.R. Rawson, A. and Janghu, S. Proximate and functional characteristics of different
parts of jackfruit. Poster session presented at: 26th Indian Convention of Food Scientists and Technologists, 2017 Dec 7-9;
Hyderabad, India.

Dharini, M, Indumathi, C, Shanmugasundaram, S. and Anandharamakrishnan, C. Effect of radio frequency heating on dis-
infestation of triboliumcastaneum in semolina. Poster session presented at UGC Sponsored International Conference on
Innovations and Challenges in Food Processing Sector; 2018 Feb 9-10; St. Terasa’s College, Ernakulam.

Dharini, M, Indumathi, C. and Shanmugasundaram, S. Studies on disinfestation of wheat flour using radio frequency heating.
Poster session presented at ICFOST, Food & Nutrition Challenges: Role of Food Science & Technology; 2017 Dec 7-9;
CSIR-IICT, Hyderabad.

Diya, P. C., Isaac, S. Akshaya Priya, T. S. and Sinija, V. R. A comparative study on quality attributes of virgin coconut oil pro-
duced by different methods, In 26™ Indian Convention of Food Scientists and Technologists on Food and Nutrition
Challenges: Role of Food Science and Technology held at CSIR-IICT, 2017 Dec 7-9, Hyderabad.

Durgadevi, M., Srinivasan, A. and Sinija, V. R. Application of Bioavailable curcuminoids in selected food products, Poster session
presented at: A one day International Symposium on Recent Innovations in Engineering materials; 2017; Department of
Engineering Chemistry, SRKR Engineering College, Bhimavaram, Andhra Pradesh.

Durgadevi, M., Srinivasan, A. and Sinija, V. R. Effect of preprocessing on the cooking behavior of Rakthashali rice - a traditional
rice variety. Poster session presented at: 49" Annual National Conference of NSI on Biodiversity; 2017, Traditional Food
Systems and Wellness: Connecting Global Priorities.

Durgadevi, M., Thivya, P and Ravi Teja, T. Effect of extrusion and flavor addition in the formulation of choco rice flakes. Poster
session presented at: 49" Annual National Conference of NSI on Biodiversity, Traditional Food Systems and Wellness:
Connecting Global Priorities. 2017.

Durgadevi, M., Thivya, P. and Sinija, V. R. Effect of hot extrusion in the formulation of rice flakes. Poster session presented
at: Breakfast food, 26™ ICFoST, Food and Nutrition Challenges: Role of Food Science and Technology; 2017, CSIR-IICT,
Hyderabad.

Durgalakshmi, R., Loganathan, M and Sinija, V.R. Effect of Storage conditions on shelf life extension of ripened tomatoes.
Presented at: Indian Convention of Food Scientists and Technologists; 2017 December 7— 9; AFST(I) Hyderabad Chapter.
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Durgalakshmi, R., Loganathan M, and Sinija, V. R. Influence of storage conditions on the quality of potatoes. Presented at:
International Conference on Recent trends in Agriculture, Biotechnology and Food Processing; 2017 July 5t to 7t; College
of Agriculture, Hassan, Karnataka. P.68.

Gaikwad, P.S, Akash Pare, Sinija, V. R and Sunil, C. K. Effect of soy lecithin on oil absorption, oil uptake ratio and quality of black
gram fried papad. Poster session presented at 26" ICFoST; 2017 7t - 9t Dec. IICT Hyderabad, India

Gayathiri, R., Geetika, K. Gopi and Mahendran, R. Effect of cold plasma on physicochemical properties of Coconut sap in
ICFoST, Hyderabad during 7 to 9, December, 2017.

Geetika K. Gopi, Gayathiri R. and R. Mahendran. Comparative Studies on Shelf life extension of Coconut Neera. Poster session
presented in ICFoST, 2017 December 7t to 9™; Hyderabad.

Geetika, K. Gopi, Gayathiri, R. and Mahendran, R. Influence of Low Temperature Plasma on Shelf Life Extension of Natural
Coconut Neera. Poster session presented in World Food Day 2017, 14" October; Kongu Engineering college, Erode.
Geetika, K. Gopi, Gayathiri, R. and Mahendran, R. Influence of Low Temperature Plasma on Quality Changes and Shelf Life
Extension of Natural Coconut Neera in One Day National conference on Emerging Technologies in Food Processing-

NCETFP ‘17, 5% April, 2017; Coimbatore.

Heera Jayan, Maria Leena, M, Moses, |. A and Anandharamakrishnan, C. Detecting Melamine Adulteration in Milk Using
Functionalized Silver Nanoparticles. Poster session presented 26™ Indian Convention of Food Scientists and Technologists
on Food and Nutrition Challenges: Role of Food Science and Technology held at CSIR-IICT, 2017 Dec 7-9, Hyderabad.

Indumathi, C, Dharini, M, Shanmugasundaram, S and Anandharamakrishnan, C. Effect of Radio frequency heating on disin-
festation of Triboliumcastaneum in Rice. Poster session presented atlICFOST, Food & Nutrition Challenges: Role of Food
Science & Technology; 2017 Dec 7-9; CSIR-IICT, Hyderabad.

Indumathi, C, Dharini, M, Shanmugasundaram, S. and Anandharamakrishnan, C. Studies on disinfestation of wheat flour and
rava using radio frequency heating. Poster present at student conference AET '17; 2017 Dec 22; AEC&RI, TNAU, Kumulur.

Indumathi, C, Dharini, M, Shanmugasundaram, S. and Anandharamakrishnan. C. Effect of Radio frequency heating on dis-
infestation of Triboliumcastaneum in Paddy. Poster session presented at UGC Sponsored International Conference on
Innovations and Challenges in Food Processing Sector; 2018 Feb 9-10; St. Terasa’s College, Ernakulam.

Ishita Auddy and Shanmugasundaram, S. Development of capacitive type sensor for quality evaluation of Virgin coconut oil.
Poster session presented at ICFOST, Food & Nutrition Challenges: Role of Food Science & Technology; 2017 Dec 7-9;
CSIR-IICT, Hyderabad.

Kathiravan, T, Vijayalakshmi, S, Moses, |. A. and Anandharamakrishnan, C. Refractance Window Drying of Beetroot (Beta vul-
garis) pulp. Poster session Presented 26™ Indian Convention of Food Scientists and Technologists on Food and Nutrition
Challenges: Role of Food Science and Technology held at CSIR-IICT, 2017 Dec 7-9, Hyderabad. (Best Poster Award)

Khushbu, S., Sunil, C.K. and Chidanand, D.V. Non-destructive quality evaluation of Coconut using soft X-ray.Poster session
presented at ICFoST; 2017; Hyderabad.

Komala Santhi, K., Judy S., Rawson, A. and Suresh Kumar, K. Effect of different unit operations on starch in potato peel waste.
Poster session presented at: 26™ Indian Convention of Food Scientists and Technologists, 2017 Dec 7-9; Hyderabad, India.

Kulbhushan Sharma, Mohammad Abdullah Bareen and Sunil C K. Quality evaluation of vegetables (radish, beans and cau-
liflower); minimal processing and sous-vide treatments. Poster session presented at International Conference on Recent
trends in Agriculture, Biotechnology and Fo,od Processing, 2017, UAS, Hassan.

Kurup, A. H., Venu, S., Rawson, A. and Mohan, J. Screening and study of antioxidant and antimicrobial activity of bioactive
compounds in byproducts/ waste of Jackfruit. Poster session presented at: 26™ Indian Convention of Food Scientists and
Technologists, 2017 Dec 7-9; Hyderabad, India.

Lavanya, M. N, Sayantani Dutta, Moses, ]. A. and Anandharamakrishnan, C. Influence of spray-drying conditions on stability of
microencapsulated chia oil. Poster session presented 26™ Indian Convention of Food Scientists and Technologists on Food
and Nutrition Challenges: Role of Food Science and Technology held at CSIR-IICT, 2017 Dec 7-9, Hyderabad.

Libiya, A, Rajasree Ranjit and Shanmugasundaram, S. Development of enzyme based biosensor for rancidity deduction in
coconut oil. Poster session presented at ICFOST, Food & Nutrition Challenges: Role of Food Science & Technology; 2017
Dec 7-9; CSIR-IICT, Hyderabad.

Mahalakshmi, L, Dharani, R, Nachal, N, Moses, J. A. and Anandharamakrishnan, C. Green synthesis and characterization of sil-
ver nanoparticles from Ocimumbasilicum seed extract. Poster session presented 26™ Indian Convention of Food Scientists
and Technologists on Food and Nutrition Challenges: Role of Food Science and Technology held at CSIR-IICT, 2017 Dec
7-9, Hyderabad.

Mahalakshmi, L, Pintu Choudhary, Moses, J. A. and Anandharamakrishnan, C. Nanoencapsulation of B-carotene by electro-
spraying technique and its effect on controlled release and absorption. Poster session presented 26" Indian Convention
of Food Scientists and Technologists on Food and Nutrition Challenges: Role of Food Science and Technology held at
CSIR-IICT, 2017 Dec 7-9, Hyderabad.

Manoj, D. and Shanmugasundaram, S. Quality Evaluation of Coconut milk through Capacitive type Sensor. Poster session pre-
sented at ICFOST, Food & Nutrition Challenges: Role of Food Science & Technology; 2017 Dec 7-9; CSIR-IICT, Hyderabad.
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Maria Leena, M, Moses, . A. and Anandharamakrishnan, C. Controlled Resveratrol delivery system using Nanofibers. Poster
session presented 26™ Indian Convention of Food Scientists and Technologists on Food and Nutrition Challenges: Role of
Food Science and Technology held at CSIR-IICT, 2017 Dec 7-9, Hyderabad.

Meenatchi, R., Sujeetha, |. A and Paulin Patricia, P. Effect of hermetic storage in insect control and quality evaluation of black
gram. Poster session presented at the in 26" ICFoST Indian Convention of Food Scientists and Technologists Food and
Nutrition Challenges: Role of Food Science and Technology, 2017, December 7 -9, Hyderabad, pp 85

Meenatchi, R., Sujeetha, ]. A and Paulin Patricia, P. Efficiency of probe trap for the detection of pulse beetle during in-bin stor-
age of black gram. Poster session presented at the International Conference on Recent trends in Agriculture, Biotechnology
& Food Processing; 2017 July 5-7 Hassan, Karnataka, pp 65.

Mohan Naik, G., Ayyappan, P., Mohan, J.R., Rawson, A. and Janghu, S. Development of novel food products by utilizing jack-
fruit bulb flour. Poster session presented at: 26™ Indian Convention of Food Scientists and Technologists, 2017 Dec 7-9;
Hyderabad, India.

Murakonda Sahiti and Shanmugasundaram, S. Studies on RF Drying of Moringa Leaves for Production of Powder. Poster ses-
sion presented at ICFOST, Food & Nutrition Challenges: Role of Food Science & Technology; 2017 Dec 7-9; CSIR-IICT,
Hyderabad.

Nirmal Kumar, S. and Sinija, V. R. Development of herbal tea mix as complementary beverages for lifestyle disorder, In 26
26™ Indian Convention of Food Scientists and Technologists on Food and Nutrition Challenges: Role of Food Science and
Technology held at CSIR-IICT, 2017 Dec 7-9, Hyderabad.

Paulin Patrica, P., R. P. Alice | Sujeetha, Meenatchi, R and Loganathan, M. Vacuum packaging for the shelf life extension and
overall quality evaluation of pomegranate arils and okra. Presented at: International Conference on Recent trends in
Agriculture, Biotechnology and Food Processing 2017 July5-7; College of Agriculture, Hassan, Karnataka p. 66.

Pintu Choudhary, Lavanya, M.N, Vijayalakshmi, S, Moses, |. A and Anandharamakrishnan, C. Optimizing conditions for pro-
duction of Spray dried palm jaggery powder. Poster session presented 26™ Indian Convention of Food Scientists and
Technologists on Food and Nutrition Challenges: Role of Food Science and Technology held at CSIR-IICT, 2017 Dec 7-9.
Hyderabad.

Pintu Choudhary, Mahalakshmi, L, Moses, ]J. A and Anandharamakrishnan, C Comparative absorption study of electro sprayed
and spray dried curcumin nanoparticle using everted gut sac technique. Poster session presented 26 Indian Convention
of Food Scientists and Technologists on Food and Nutrition Challenges: Role of Food Science and Technology held at
CSIR-IICT, 2017 Dec 7-9, Hyderabad.

Prabagaran, V. and Sinija, V. R. Destruction kinetics of Saccharomyces cerevisiae during microwave irradiation of pomegranate
juice. In Intrenational Conference on Food Properties (ICFP-2018) held at Sharjah on 22-24 January 2018.

Praveena, M and Sinija, V. R. Comparative study of different drying techniques for production of pomegranate peel powder,
In 26™ Indian Convention of Food Scientists and Technologists on Food and Nutrition Challenges: Role of Food Science
and Technology held at CSIR-IICT, 2017 Dec 7-9, Hyderabad.

Radhika, T, Lavanya, M. N, Sayantani Dutta, Moses, |. A and Anandharamakrishnan, C. Effect of incorporating grape pomace
on the quality of cookies. Poster session presented 26" Indian Convention of Food Scientists and Technologists on Food
and Nutrition Challenges: Role of Food Science and Technology held at CSIR-IICT, 2017 Dec 7-9, Hyderabad.

Raja, V, Ranjitha Gracy, T. K, Ruthra, M and Shanmugasundaram, S. Development of a sensing system to determine the ripen-
ing indices of green banana and red banana. Poster and model presented at TNSCST State level Student Project Scheme
Seminar cum Exhibition; 2017Aug 4 - 5; Government College of Technology, Coimbatore.

Rajasree Ranijit, Libiya, A. and Shanmugasundaram, S. Development of sensor for detection of adulteration in the coconut oil.
Poster session presented at ICFOST, Food & Nutrition Challenges: Role of Food Science & Technology; 2017 Dec 7-9;
CSIR-IICT, Hyderabad.

Ravi Teja, T., Pare, A. and Durgadevi, M. A Study on the impact of pelletization of millet and pulse mix with a natural binder.
Poster session presented at: A one day International Symposium on Recent Innovations in Engineering materials; 2017;
Department of Engineering Chemistry, SRKR Engineering College, Bhimavaram, Andhra Pradesh.

Saikrishna, A, Vithu, P, Moses, ). A and Anandharamakrishnan, C. Discoloured and Immature Paddy Identification Using
Machine Vision. Poster session presented 26" Indian Convention of Food Scientists and Technologists on Food and
Nutrition Challenges: Role of Food Science and Technology held at CSIR-IICT, 2017 Dec 7-9, Hyderabad.

Salaisivagnanam, S, Keerthana, M. and Sunil, C. K. Selected Physical Properties of De-Husked Coconut (Cocos nucifera). Poster
session presented at Zelos; 2018;Kongu engineering college.

Sarma, C., Suresh Kumar, K. and Rawson, A. Effect of unit operations on antinutritional and antioxidant activity of potato peel.
Poster session presented at: 26™ Indian Convention of Food Scientists and Technologists, 2017 Dec 7-9; Hyderabad, India.

Sayantani Dutta, Moses, ]. A and Anandharamakrishnan, C. Computational Modeling of Heat Distribution Patterns in Grain
Storage Warehouses. Poster session presented in Indian Chemical Engineering Congress (CHEMCON-2017) 2007 Dec
27t - 30t HIT, Haldia, West Bengal.
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Shweta, D, Kathiravan, T, Moses, J. A and Anandharamakrishnan, C. Coffee oil as a natural surfactant and its effect on foam
stability of microbubbles in coffee. Poster session presented 26" Indian Convention of Food Scientists and Technologists
on Food and Nutrition Challenges: Role of Food Science and Technology held at CSIR-IICT, 2017 Dec 7-9, Hyderabad,

Shwetha, M. S., Sinija, V.R., Durgadevi, M., Yadayv, B. K, and Shanmugasundaram, S. Development of RTS organic tomato
powder cocktail, In 26™ Indian Convention of Food Scientists and Technologists on Food and Nutrition Challenges: Role
of Food Science and Technology held at CSIR-IICT, 2017 Dec 7-9, Hyderabad

Singh, P. and Shanmugasundaram, S. Geometrical measurements and properties of freshly harvested Pearl millet panicles
(Pennisetumtyphoides). Poster session presented at ICFOST, Food & Nutrition Challenges: Role of Food Science &
Technology; 2017 Dec 7-9; CSIR-IICT, Hyderabad

Sivakama Sundari, S. K, Kathiravan, T, Moses, ].A and Anandharamakrishnan, C. Gastric Digestion of Cooked White and Brown
Rice in a Dynamic Human Digestive Model System” Presented 26™ Indian Convention of Food Scientists and Technologists
on Food and Nutrition Challenges: Role of Food Science and Technology held at CSIR-IICT, 2017 Dec 7-9, Hyderabad.

Taruna Varghese, Akash Pare and Vidyalakshmi, R. Effect of microwave treatment on the quality of curd prepared from soymilk.
Poster session presented at 26" ICFoST; 2017 7t - 9t Dec. IICT Hyderabad, India

Teja Ravi, Akash Pare and Durga Devi, M. Formulation of nurti pellet using multicomponent mixture design. Poster session
presented at 26" ICFoST; 2017 7t -9t Dec; IICT Hyderabad, India

Teja Ravi, Durga Devi M. and Akash Pare. Nutri pellet formulation using different binding agent. Poster session presented at
International Symposium on Functional Food Ingredients; 2017 215t Sept. NIN Hyderabad, India

Thanushree, M. P, Kathiravan, T, Moses, ]J. A and Anandharamakrishnan, C. Standardization of Uniformly Dispersing Non-
fruit Suspensions in Fruit-Flavored Beverages. Poster session presented 26" Indian Convention of Food Scientists and
Technologists on Food and Nutrition Challenges: Role of Food Science and Technology held at CSIR-IICT, 2017 Dec 7-9,
Hyderabad.

Thivya P, M., Durgadevi, M. and Sinija, V. R. Effect of hot extrusion in the formulation of choco rice flakes — breakfast food. In
26™ Indian Convention of Food Scientists and Technologists on Food and Nutrition Challenges: Role of Food Science and
Technology held at CSIR-IICT, 2017 Dec 7-9, Hyderabad

Thivya, P. and Durgadevi, M. Exploration of the bioactive components from the bark of Pithecellobiumdulce (Manila Tamarind)
in the processing of chewing gum. Poster session presented at: A one day International Symposium on Recent Innovations
in Engineering materials; 2017; Department of Engineering Chemistry, SRKR Engineering College, Bhimavaram, Andhra
Pradesh.

Vimala Bharathi, S. K, Maria Leena, M, Moses, |. A and Anandharamakrishnan, C. Chitosan Based Biofilms with Resveratrol -
Loaded Nanofibre and Whey Protein Nanoparticle Coating and their Application for Packing Cut Fruits and Vegetables.
Poster session presented 26" Indian Convention of Food Scientists and Technologists on Food and Nutrition Challenges:
Role of Food Science and Technology held at CSIR-IICT, 2017 Dec 7-9, Hyderabad.

Yadav B. K, Yuvraj, B. K, Divya, P, Sinija, V. R. and Karunakaran, G. A study on volatile components of different grades of litchi,
In 26" Indian Convention of Food Scientists and Technologists on Food and Nutrition Challenges: Role of Food Science
and Technology held at CSIR-IICT, 2017 Dec 7-9, Hyderabad

Popular Articles

Durgadevi, M. (2018). Baby bitter gourd is the “new king” of healthy eating. Times of India. Dated 02.03.2018. https://time-
sofindia.indiatimes.com/city/madurai/baby-bitter-gourd-is-the-new-king-of-healthy-eating/articleshow/63133492.cms

Kathiravan, T. Moses, |.A. and Anandharamakrishnan, C. (2017). Nano Food Fortification, Everyman’s Science, Vol. LIl No. 3.

Loganathan, M., Alice | Sujeetha, R.P and Meenatchi, R. (2017). Insects in Food Products? Mookambika Market Reviews.
pp.130-131

Meenatchi, R., Sujeetha, ].A & Paulin Patricia, P. Loganathan, M. (2017). Entomopathogenic Fungi : Insights as Biocontrol
Agents of Stored Pests., Agritech India (August), p: 6.

Patricia, P., Meenatchi, R. Selvathi, J. and Sinija, V. R. (2017) Manila tamarind- A tree with colossal health benefits. Popular
Kheti . 5(2); 40-42

Paulin Patrica, P., Alice | Sujeetha, R.P., Meenatchi, R and Loganathan, M. (2017). Novel technique for enhancing the shelf-life
of fruits and vegetables. Beverage and Food World, 44(5): 40-41

Yuvraj, K.B. and Sinija, V. R. (2017) Potential ultrasound in water treatment. Beverage and Food world, 44 (3) pp:40-42
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AUDIT STATEMENT

INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAL ROAD, THANJAVUR - 613 005, TAMIL NADU
LIFPT
CONSOLIDATED RECEIPTS AND PAYMENT ACCOUNT FOR THE YEAR ENDED 31.03.2018
Receipts Amount (T ) Amount (T ) Payments Amount (T ) Amount (% )
TO., BY..
(OPENING BAMK BALANCES - (SCH-1) 18,30,02,878,03
INCOME EXPENSES
IIFPT 14,01,31,112.32 IIFPT 11,33,00,928 54
ACADEMIC 3,31,70,105.49 ACADEMIC B80.81,418.96
STAFF WELFARE FUND 29.152.00 STAFF WELFARE FUND 575
STUDENT MERIT AWARD 8,065.00 STUDENT MERLIT AWARD 39013099
RESERVE CAPITAL FUND 20,88,518.00 RESERVE CAPITAL FUND 115.00
GUWHATI 10,35,033.36 GUWHATT 389842075
EXTERMAL PROJECT 410,38, 70615 EXTERMAL PROJECT 15292 645.75
GUWHATI PLAN 49 409.00 GUWHATI PLAN 14,282 50
HOSTEL 39.62,742.00 HOSTEL 46,23.400.29
MNSS 495,00 (NS5 3643200
HOSTEL MESS 58,30,809.00 HOSTEL MESS 64 98 460,00
BHATIMDHA L.O - 22,73,44 147 32 BHATIMDHA L.O - 15,21 36,240 .53
TOTAL C/F - 41,03 47 02535 TOTAL C/F - 15,21 36,240.53
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, SOVERNMENT OF INDIA
PUDUKOTTAL ROAD, THANJAVUR - 613 005, TAMIL NADU

IIFPT
COMSOLIDATED RECEIPTS AND PAYMENT ACCOUNT FOR THE YEAR ENDED 31.03.2018
Receipts Amount (T ) Amount (T ) Payments Amount (T ) Amount (¥ )

TO.. BY.,

TOTAL B/F 41,03,47,025.35 TOTAL B/F 15,21,36,240.53

BALANCE SHEET ITEMS BALANCE SHEET ITEMS

IIFPT LIFPT
CURRENT LIABILITIES CURRENT LIABILITIES
TDS PAYABLE 44 67 221,00 TDS PAYABLE 44 67 221.00
AMALYSLS CHARGES - JANANI 7.080.00 INPUT IGST 28348700
CAUTION DEPOSIT - NEW 4,35,000.00 (CAUTION DEPOSIT - NEW 1,06,000.00
CO-OPTEX - 420013 85,803.00 (COIMBATORE AMNAMALALS TOYOTA 25,89,895.00
EMD (NEW) 18,28,000.00 CO-OPTEX - 420013 85,803.00
EMPLOYEES SUBSCRIPTION - 410023 2,21,98,005,00 EMD (NEW) 23,27,00000
FLAG 16,500,00 EMPLOYEES SUBSCRIPTION - 410023 2,21,98,001.00
&PF SUBSCRIPTION 43,000.00 FLAG 16,500.00
(GSLIS - 420014 42 07100 GRANT IN AID-GHY 14,21,00,000.00
ST PAYABLE 953,075.14 GSLIS-420014 4207100
LIC - 420011 14,61,599.00 LIC-420011 14,61599.00
MPS - CONTRIBUTION 1.14,533.00 LIMRA SYSTEMS & CO 49,500.00
PERFORMAMNCE SECURLTY DEPOSIT (NEW) 169872.00 MEEMATCHI HOSPITAL 205.00
PROVISIONS 6,06,872.00 MNPS-SUBSCRIPTION 1,14 533,00
SERVICE TAX PAYABLE 2,85944.00 PERFORMANCE SECURITY DEPOSIT (MNEW) 36474400
SERVICE TAX RECOVERABLE 492 59550 PROVISIONS 93,03,648.00
SRP -008 PAYABLE 1,18,000.00 SERVICE TAX PAYABLE 2.,85944.00
SRP -009 32292000 SRP-009 1,04 785.00
TRANSFER FROM ACADEMIC FUND 712141400 STALE CHEQUE 2,400.00
TRANSFER FROM OTHER FUNDS 5364150 GPF- SUBSCRIPTION 4300000
TRANSFER OF FUND - ACADEMIC 1,33,01,365.00 TRAMSFER FROM ACADEMIC FUND 1,15,000.00
TRAMSFER OF FUND - EXTERNAL PROJECT 2,26,09,051.00 TRAMSFER FROM OTHER FUNDS 53 64150
TRANSFER OF FUND - MERIT AWARDS 1617.00 TRANSFER OF FUND - EXTERMAL PROJECT 2,25,05 115,00 20,86,20,092.50
TRANSFER OF FUND - MERIT RCF 2,52 569.00 7.69,87,752.14

TOTAL C/F 48,73, 34, T77 49 TOTAL C/F 36,07,56,333.03
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOSY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAL ROAD, THANJAVUR - 613 005, TAMIL NADU
TIFPT
CONSOLIDATED RECEIFTS AND PAYMENT ACCOUNT FOR THE YEAR ENDED 31.03.2018
TO.. BY..
TOTAL B/F 48,73,34,777 49 TOTAL B/F 35,07,56,333.03
(CAPITAL ACCOUNT CAPITAL ACCOUNT
BATHINDA WORKSHOP GRANT 17.46,678.00 CAPTTAL WORK TH PROGRESS (CWPD) 4528800000
[GRAMT TN AID - FTL 210,57 000.00
BRANT.IN AT - PLAN 8,22.00,000.00 10,50,03,678.00 FIXED ASSETS
EQUIPMENTS 75.91,351.00
FIXED ASSETS FURNITURE AND FITTIMNGS 7.38536.00
L.O BATHIMNDA ASSETS 14,87 239.00
- COMPUTER, SOFTWARE & NETWORK 14,15,287.00
LIBRARY BOOKS 61,479.00 1,12,93,852.00
CURRENT ASSETS
COMPUTER ADVAMCE 1,01473.00 [CURREMT ASSETS
FESTIVAL ADVAMCE - 830020 54,000.00 COMPUTER ADVANCE 50,000.00
TMPREST AGVANCE - 830030 8,696.00 FESTIVAL ADVANCE - 830020 13,500.00
INT. ACC. ON EARMARKED FUNDS 72,357.00 IMPREST ADVANCE - 830030 15,000.00
LTC ADVAMCE (2013-14) 1.23577.00 LTC ADVANCE {2013-14) 2,03,000.00
VHETCLE ADVANCE - 830020 1,04,697.00 FIXED DEPOSIT 13,07 00,000.00
FLXED DEPOSIT 4398377100 STAFF OTHER ADVANCE 49.56,780.00
NIFTEM ASSETS 32.,83,21000 TOUR ADVANCE 22,81,350.00
STAFF OTHER ADVANCE 13,86 486.00 Bth AGROVISION T08.00
TOUR ADVAMNCE 12,94.944.00 AMAR-2018 40,398.00
AAHAR-TT 4,82 668.00 ADVANCE 15,45 505 00
(ADVANCE 15,45 50600 ANNAPOORNA WOLRD FOOD - 2017 3.85,560.00
TO AMNALYSIS CHARGES - BALAJT TO8.00 (CRAFT MELA -2017 0,065.00
TO ANNAPORNA WORLD FOOD-2017 4,25282.00 CUSTOMS DUTY ADVANCE 12,102.00
TO CRAFT MELA-2017 60,065.00 FRANKING MACHINE ABVANCE 80,000,00
TO CUSTOMS DUTY ADVANCE 12,102.00 HOSTEL FUND 234,137.00
TO HeA PRINCIPLE 4588.00 (ONIOM MISSION PERAMBALUR PROG, 4,48,139.00
TO HOSTEL FUND 12753.00 (OMLOM AMD MEERA PROGRAM 3,01,501.00
TO KVIC 26943000 (OPEN DAY - 2017 49326400
TO NECTOR FRESH 9.676.00 ORGANIC MILLET EXPO-2017 2,09,140.00
TO ONION MISSTON PERAMBALUR PROG. 5,72,759.00 [PREPAID EXPENSES 11,50,952.00
TO ONION AND NEERA PROGRAM 3,00,000.00 STAFF WELFARE FUND LOAN A/C 2,36,294.00
TO ORGANIC MILLET EXPO-2017 2,09.140.00 8Y THE DEAN 7.500.00
TO SATHYAM BIO 12,508.00 BY TDS A/C 3241400
TO STAFF WELFARE FUND LOAN A/C 2.36,29400 BY TRANSFER O FUND - L.O GUWAHATT 36,26,000.00
TO TbS A/C 29084200 BY UP INVESTORS SUMMIT-2017 45.761.00
TO THE DEAN 750000 BY WORLD FOOD INDIA-2017 16,17 840,00 14,87 45 910.00
TO UP TNVESTORS SUMMIT-2017 1,78,669.00
TO WORLD FOOD INDIA-2017 25.39,839.00 5.7%5.83,539.00
TOTAL &/F 64,99,21,994 49 TOTAL &/F 56,560,885, 135.03
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAL ROAD, THANTAVUR - 613 005, TAMIL NADU
IIFPT
CONSOLIDATED RECEIPTS AND PAYMENT ACCOUNT FOR THE YEAR ENDED 31.03.2018
TO., BY.,
TOTAL B/F 64,99,21,994.49 TOTAL B/F 56,60,85,135.03

ACADEMIC - LIABILITIES ACADEMIC - ASSETS
CAUTION DEPOSIT 5,000.00 CAUTION DEPOSIT 3,07,000.00
TDS PAYABLE 10,824.00 TDS PAYABLE 10,824.00
STAFF OTHER ADVANCE 1,61,168.00 FIXED DEPOSIT 800,00
TOUR ADVAMNCE 1,23,865.00 FURNITURE & FITTINGS 78.234.00
TRANSFER OF FUND 1,86,87 516.00 189,88.373.00 OFFICE EQUIPMENTS 54,044.00

STAFF OTHER ADVANCE 4.91,680.00

TOUR ADVANCE 5,45530.00

TRANSFER OF FUND 186,87 516.00

TRAMSFER OF FUND - IIFPT 87.000.00

TRANSFER OF FUND - RCF 60,00,000.00

TRANSFER OF FUND - AWARDS & SCHOLARSHIP 6,00,000.00

TRAMNSFER TO IICPT A/C 1,35,29,783.00

CONTRACTUAL WAGES PAYABLE 1,15,047.00 405,07 458.00

TOTAL C/F - 66,89,10,367.49 TOTAL C/F - 60,65,92,593.03
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAT ROAD, THANTAVUR - 613 005, TAMIL NADU
IIFPT
CONSOLIDATED RECEIPTS AND PAYMENT ACCOUNT FOR THE YEAR ENDED 31.03.2018
Receipts Amount (X ) Amount (X ) Payments Amount (¥ ) Amount (T )

TO., BY.,

TOTAL 8/F 66,89,10,367.49 TOTAL B/F 60,65,92,593.03
STAFF WELFARE FUND - LIABILITIES STAFF WELFARE FUND - ASSETS
LOAN RECOVERY 30629500 | [FRESH LOAN ISSUED 151,214.00
STUDENT MERIT AWARD - LIABILITIES STUDENT MERIT AWARD - ASSETS
ACADEMIC 6,00,000.00 6,00,000.00
RESERVE CAPITAL FUND - LIABILITIES RESERVE CAPITAL FUND - ASSETS
ACADEMIC 60,00,000.00 FIXED DEPOSIT RE-INVESTED 2,55,00,000.00 2,55,00,000.00
Fb MATURED 23500000.00 2,95,00,000,00
GUWHATT - LIABILITIES GUWHATL - ASSETS
C6ST OUTPUT LIABILITY 33639.81 CAUTION DEPOSIT 3,000.00
SEST OUTPUT LIABILITY 3363983 TDS PAYABLE 156,355.00
CAUTION DEPOSIT 3,000.00 STAFF OTHER ADVANCE 5,86,868.00
FUND FROM IICPT 36,26,000,00 TDS A/C 13 815,00 7,60,038.00
TDS PAYABLE 156,355.00
STAFF OTHER ADVANCE 2.52,632.00 41,05,266.64

TOTAL C/F 5 70,34,21,929.13 | TOTAL C/F 2 63,30,03,845.03 |
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Audit Statement

INDIAM INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAL ROAD, THAMNTAVUR - 613 005, TAMIL NADU

TIFPT
COMSOLIDATED RECEIFTS AND PAYMENT ACCOUNT FOR THE YEAR ENDED 31.03.2018
Receipts Amount (3 ) Amount (T ) Payments Amount (£ ) Amount (T )
ITo., BY.,
TOTAL B/F 70,34,21,929.13 TOTAL B/F 63,30,03,845.03
EXTERMNAL PROJECT - LIABILITIES [EXTERNAL PROJECT - ASSETS
TOUR ADVANCE RECOVERY-FCT 1,42 13600 EQUIPMENT 722292500
TOUR ADVANCE RECOVERY-LITCHT 20,246.00 TOUR ADVANCE 2,68,400,00
TOUR ADVAMCE RECOVERY--GAP 023 63,000.00 WORK ADVANCE 91,940,00
STAFF WORK ADVANCE RECOVERY-FCT 19,792.00 TRANSFER OF FUNDS 2,26,09,051.00
FIXED DEPOSIT 75.48,082.00 FIXED DEPOSIT 3,25,00,000.00
TRANSFER OF FUNDS 2,39,00,000.00 3,16,93,256.00 PERFORMANCE SECURLTY DEPOSIT 8794100
6,27,80,257.00
GUWAHATT PLAM - LIABILITIES GUWAHATI PLAN - ASSETS
IIFPT - THANJAVUR 14,21,00,000.00 TIFPT - THAMTAVUR 55,82 105.00
TDS PAYABLE 33,932.00 TDS PAYABLE 3393200
FIXED DEPOSIT 1,03,18,201.00 FIXED ASSETS 57.44.115.00
PERFORMANCE SECURITY DEPOSIT 991100 FIXED DEPOSIT 14,20,00,000.00
OTHER PAYABLE 1,09,433.00 152571477.00]  |TDS A/C 4.942.00 15,33, 65,094,00
HOSTEL - LIABILITIES HOSTEL - ASSETS
Transfer of fund to IICPT 2,34,137.00 purchase of Fixed Assets 13,18 654.00
Fixed deposit 15,57,200.00 1791338.00|  |Transfer of fund to Mess 75,595.00
Transfer of fund to IICPT 2.34137.00
Fixed Deposit 15,00,000.00
(Caution Deposit 1,2500000
EB Deposit 11130.00 32,64,516.00
NSS - LIABILITIES NSS - ASSETS
STUDENT CORPUS FUND RECEIVED 112000 -
GRANT FROM TNAU 31,500.00 32,620.00
HOSTEL MESS - LIABILITIES HOSTEL MESS - ASSETS
-/ RAYAELE ‘jﬁ. — 27.015.00 TDS PAYABLE 27 015,00
Dr. C. ARandharaitaRR¥ANER, o msc SUR00O STAFF OTHER ADVANCE 45,000.00
Director A0 For J. KARTH JK BHARATHI 8 CO.,, oo
Indian pstitute of Food Processing Technology a4 ES - (S¢H-2)  Charterqd Accountants) 8707820810
Minisiy of Food Frocessing 1nduslnes.rﬁ‘?! b Accc;:;nms S "
Pud R R AN TOT) 88,95,67,635.13 | =\ 0103335 /, FRAND TOTAL L Vin ol MO0 | 88,95,67,635.13
W W Partner
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MINISTRY OF FOOD PROCEARING INOUSTRIES, SOVERNMENT OF IND1A
PUBUMOTTAL ROAD, THANJAVUR - $13008, TAMILNADY
mmmmm
SCHEDULE - 1 SCHEDULE - 2 NOTES
SURPLUS / DEFICIT
OPENIMNG BANK BALANCES: 01,04,2017 RS CLOSING BANK BALANCES: 31,03,2018 RS PROJECT UNUTILIZED FUNDS : RS
LIFPT IIFPT TIFPT 1710376874
Bank Account-PMKVY 4,31000 Bank Account-PMKVY 431000 ACADEMIC 2,40,26,29953
BOI - A/c : 789 ( 810011 ) 15,95,20,439.73 BOT - A/c: 789 ( 810011 ) 62,71483.03 STAFF WELFARE FUND - 29,146.25
FOOD LAB SBI A/C : 5078 1,39.003.00 FOOD LAB SBI A/C : 5078 1,38,.967.00 STUDENT MERLT AWARD (3,71,472.99)
SBI A/C I570BET0687 4,21526.00 SBI A/C 35708670687 13,18,455.00 RESERVE CAPITAL FUND 54,19.700.18
SBI-Online A/e-35203320715 5324.00 SBI-Online A/c-35203320715 57 47830 GUWAHATT (36,82,939.39)
SBI-Payments-33165776707 (26,94,490.70) SBI-Payments-33165776707 95,14 680 55 EXTRENAL PROJECT (24,78.917.56)
SBI-Receipts-35697272824 1,05,00,199.14 SBI-Receipts-35697272824 30,42,785.71 GUWAHATT PLAN 88,12 899 50
SBI - Seoftech - 3113 57,591.00 SBI - Scoftech - 3113 5759100 HOSTEL (17,47 650.42)
SBI -181 (FTF) 4,41000 NSs (3,317.00)
ACADEMIC ACADEMIC HOSTEL MESS (10,64,056.00)
BOI A/C : 5007 1,01,683.00 BOT A/C : 5007 2 BHATHIDA LO (20,79,908.20)
SBI A/C : 7035 (1,19.519,00) SBI A/C : 7035 30,73,987.75
SBI COLLECT A/C : 0479 7.26,304.00 SBI COLLECT A/C : 4988 11,60,299.78
SBI DEPOSIT A/C - 4988 11,75.412.00 SBI DEPOSIT A/C - 0479 12,19,194.00
STAFF WELFARE FUND STAFF WELFARE FUND
BOT A/C : 2682 655,696 78 BOT A/C: 2682 83992403
STUDENT MERIT AWARD STUDENT MARIT AWARD
BOT A/C : 4098 130.99 BOT A/C : 4098 -
SBI A/C : 2904 (68,889.00) SBI A/C : 2004 1,49,176.00
RESERVE CAPITAL FUND RESERVE CAPITAL FUND
BOT A/C : 2681 94,889.34 BOT A/C : 2681 6183,292.34
GUWAHATIT GUWAHATT
SBI A/C: 2176 48112600 SBI A/C : 2176 9,62,967.25
EXTRENAL PROJECT EXTRENAL PROTECT
SBI A/C : 1362 8153 551,25 SBI A/C: 1362 2812 610,65
GUWAHATI PLAN GUWAHATT PLAN
SBI A/C NO: 2608 - SBI A/C NO: 2608 (7,58 490.50)
HOSTEL HOSTEL
SBI A/C: 5519 20,09 511.00 SBI A/C : 5519 35,070.71
SBI A/C: 8314 2,52,219.50 SBI A/C: 8314 92,823.50
NSS Nss
SBI CORRPUS A/C NO: 1632 34300 SBI CORRPUS A/C NO: 1632 366,80
SBI A/C NO : 2433-(Special Camp) 252400 SBI A/C NO : 2433-(Special Camp) 695,60
SBI A/C NO : 0743-(Regular) 1,736.00 SBT A/C NO : 0743-(Reguler) 22360
HOSTEL MESS HOSTEL MESS
SBIA/C: 618 1,18,952.50 SBI A/C: 618 95,200.00
SBI A/C: 895 14,632,304 50 SBI A/C : 895 8,01,406,00
TOTAL 18,30,02,878.03 TOTAL 3,70,78,908.10 [ 4,39.62,552.6% |
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAT ROAD, THANJAVUR - 613 005, TAMIL NAOU
TIFPT
CONSOLIDATED INCOME AND EXPENDITURE ACCOUNT FOR THE YEAR ENDED 31.03.2018

EXPENDITURE Amount (T ) Amount (X ) INCOME Amoent (€ ) Amount (T )
To., 8Y..
IIFPT EXPENSES 17035083187 |  [TIFPT INCOME 18,7454 600,61

PROJECT EXPENSES PROJECT INCOMES
ACADEMIC 78,34.409.41 ACADEMIC 3.18,60,708.94
STAFF WELFARE FUND 575 STAFF WELFARE FUND 29.152.00
STUDENT MERIT AWARD 39013099 STUBENT MERIT AWARD 18,658.00
RESERVE CAPITAL FUND 115.00 RESERVE CAPITAL FUND 54,19 815,18
GUWHATT 47,83.204.45 GUWHATT 10,99,265.06
EXTERNAL PROJECT © 181,21859.28 EXTERNAL PROJECT 156,42, 94172
GUWHATI PLAN 6.79536.38 GUWHATT PLAN 94,92.435.88
HOSTEL 55.08,015.42 HOSTEL 37.60,365.00
NSS 36,432,00 Nss 33.115.00
HOSTEL MESS 629341100 HOSTEL MESS 52,29,355.00
BHATINDHAL.O 38,26 586,20 4747370586 |  [BHATINDHALO 17,46 676.00 743.32.489.77
EXCESS OF INCOME OVER
EXPENDITURE
TIFPT 1,71,03.768.74
ACADEMIC 2.40,26,299.53
STAFF WELFARE FUND 29,146.25
STUDENT MERIT AWARD (3.71472.99)
RESERVE CAPITAL FUND 54,19.700.18
GUWHATT (36.83.939.39)
EXTERNAL PROJECT (24.78,917 56)
GUWHATI PLAN 88,12,899.50
HOSTEL (17,47 650.42)
NsS (3.317.00)
HOSTEL MESS (10,64 ,056.00)
BHATINDHA L.O (20.79,.908.20) 4,3962,552.65
CH ARTERED \ @
ﬂl:{.@u"'rﬁ B
e——— -~ -\ _gg0333s
GRAND TOTAL = 26.17,87,090.38 GRAND TOTAL A 7y 26.17,67,090.38
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOSY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAT ROAD, THAMTAVUR - 613 005, TAMIL NADU
IIFPT
COMNSOLIDATED BALAMCE SHEET AS ON 31.03.2018
LIABILITIES Amount &) Amount (2 ) ASSETS Amount (8 ) Amount (€ )
TIFPT TIFPT
[CAPITAL FUND 64,67,28303.13 FIXED ASSETS-(SCH-4) 39,37,16,188.,63
ADD: GRANT IN AID - FTL (NON-REC) 210,57 000.00 LOANS AND ADVANCE-(SCH-5) 42.75,146.00
GRANT TN AID - PLAN 8,22,00,000.00 FIXED DEPOSITES-(SCH-6) 9926309147
74,99 ,85,303.13 CURRENT ASSETS-(SCH-7) 15,52,34,039.29
LESS: GRANT IN AID-GUWAHATI PLAN 14,21,00,000,00 BANK BALANCE
56,28,65,186.12 Bank Account-PMEVY 431000
ADD : EXCESS OF INCOME BOI - Afc : 789 ( 810011 ) 627148303
OVER EXPENDITURE 1,71,03,768.74 57.99,68.956.86 | |FOOD LAB SBI a/c : 5078 1,38.967.00
CURRENT LIABILITIES- ( SCH-2) 7.18,83,827.12 SBI A/C 3570B6706E7 13,18 455.00
PROVISIOMN- ( SCH-3) 2,10,45842.00 SBI-Online A/c-35203320715 57 .478.30
SBI-Payments-33165776707 95,14 680,55
SBI-Receipts-35697272824 304278571
SBI - Scoftech - 3113 57 591.00
SBI -181 (FTF) 441000 2,04 10,160,559
ACADEMIC ACADEMIC
(CAPITAL ACCOUNT 5,42 6270755 FIXED ASSETS -(SCH.4) 2,74 08355
LESS : REVERSAL " CURRENT ASSETS -(SCH.5) 6,82,87,673.00
5,42,62,707.55 BANK BALANCE
ADD : EXCESS OF INCOME BOT A/C NO: 5007 -
OVER EXPENDITURE 2.40,26,299.53 7.82,89,007.08 SBI A/C NO: 7035 30,73.987.75
CURREMT LIABILITIES -(S5CH.2) 19,27 458.00 SBI COLLECT A/C MO: 4988 116029978
PROVISION -(5CH.3) 166328.00 SBI DEPOSIT A/C - D479 12,19,194 00 545348153
FIXED DEPOSITS 63,67,555.00
TOTAL C/F 75.32,81,419.06 TOTAL C/F 75.32,81,419.06
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAT ROAD, THANJAVUR - 613 005, TAMIL NADU
IIFPT
CONSOLIDATED BALANCE SHEET AS ON 31.03.2018
TOTAL B/F 75,32,81,419.06 TOTAL B/F 75.32,81,419.06
STAFF WELFARE FUND STAFF WELFARE FUND
CAPITAL ACCOUNT 13,16,997.78 CURRENT ASSETS -(5CH.2) 506,220.00
ADD : EXCESS OF INCOME BANK BALANCE
OVER EXPENDITURE 29,146.25 13,46,144,03 BOI A/C : 2682 8,39,924.03 8,39,924.03
STUDENT MERIT AWARD STUDENT MERIT AWARD
CAPITAL ACCOUNT 3,25320.42 CURRENT ASSETS -(SCH.4) 647,043 42
RESERVE AND SURPLUS -(SCH.2) 7432799 | » BANK BALANCE
ADD: EXCESS OF INCOME BOT A/C:004098 -
OVER EXPENDITURE (3,71,472.99) 28,175.42 SBI A/C :2904 1,49,176.00 149,176.00
CURRENT LIABILITIES -{(SCH.3) 7,68.044.00
RESERVE CAPITAL FUND RESERVE CAPITAL FUND
CAPITAL FUND 7,01,09,467.90 FIXED DEPOSITS -(SCH.3) 7532977318
ADD : EXCESS OF INCOME OVER CURRENT ASSETS -(SCH.4) 34,80,586.00
EXPENDITURE 54,19,700.18 7,55,29,168.08 BANK BALANCE
CURRENT LIABILITIES- ( 5CH-2 ) 94,64 483 44 BOT A/C : 2681 6183,292.34
TOTAL C/F - £4,04,17,434.03 TOTAL C/F : 84,04,17 434.03
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INDIAN INSTITUTE OF FOOD PROCESSING TECHMOLOGY
MIMISTRY OF FOOD PROCESSING INDUSTRIES, GOVERMMENT OF INDIA
PUDUKOTTAT ROAD, THAMJAVUR - 613 005, TAMIL NADU
IFeT
COMNSOLIDATED BALAMNCE SHEET AS ON 31.03.2018
LIABILITIES Amount (X ) Amount (X ) ASSETS Amount (X ) Amount (X )
TOTAL B/F 84,04,17,434.03 TOTAL B/F 84,04,17,434.03
GUWAHATI-RC GUWAHATI-RC
CAPITAL ACCOUNT (93,43,394.70)| FIXED ASSETS-(SCH.4) 4,36,304.30
LESS : EXCESS OF EXPENDITURE CURREMNT ASSETS -(SCH.5) 198 44538
OVER INCOME (36,83,939.39) (1,30,27,334.09) |BANE BALANCE
CURRENT LIABILITIES-(SCH.2) 1,39,99.181.02 SBI A/C: 2176 96296725
PROVISIOM-(SCH.3) 6,25,870.00
EXTERMNAL PROJECT EXTERNAL PROJECT
CAPITAL ACCOUNT 2412907669 FIXED ASSETS-(SCH.3) 132,38 82848
ADD : GRANT IN AID({MON RECURRING) 2,04 47 350.00 LOANS AMD ADVANCES-(SCH.4) 17724800
ADD : GRANT IM AID(RECURRIMNG) 85,75514.00 CURREMT ASSETS-(5CH.5) 361,68 588,00
ADD : EXCESS OF INCOME |BANK BALANCE
OVER EXPEMDITURE (2478917 56}, 5,06,73,023.13 SBI A/C: 1362 28,12 61065
CURRENT LTABILITIES-(SCH.2) 17,24,252.00
GUWAHATI PLAN GUWAHATT PLAN
CAPITAL ACCOUNT 14,14 34 746,13 FIXED ASSETS-(SCH.3) 99,64,958.13
ADD : EXCESS OF INCOME [CURREMT ASSETS-(SCH.4) 14,10,51,089,00
OVER EXPENDITURE 88,12,899.50 15,02 47 645,63 BANK BALAMNCE
(CURRENT LIABILITIES-(SCH.2) 9.911.00 SBI A/C: 2608 (7.58.490.50)|
TOTAL C/F - 1,04 46,69, 982.71 TOTAL C/F - 1,04 456, 69,982.70
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAL ROAD, THAMTAVUR - 613 005, TAMIL NADU
IIFPT
COMSOLIDATED BALAMCE SHEET AS ON 31.03.2018
LIABILITIES Amount (X ) Amount (T ) ASSETS Amount (3 ) Amount (¥ )
TOTAL B/F 1,04,46,69,982.71 TOTAL B/F 1,04,46,69,982.70
HOSTEL HOSTEL
CAPITAL ACCOUNT 3164 816,50 FIXED ASSETS-(SCH4) 22,47 304 88
ADD : EXCESS OF INCOME MON-CURRENT ASSETS-(SCH.5) 11,130.00
OVER EXPENDITURE (17,47 650.42)| 14,17 166.09 CURREMT ASSETS-(SCH.6) 8,56,493.00
MOMN-CURRENT LIABILITIES-{SCH.2) 28,80,186.00 |BANK BALANCE
CURRENT LIABILITIES-({SCH.3) 16,77 ,802.00 SBI A/C: 5519 3507071
SBI A/C: B314 9282350 1,27 894.21
FIXED DEPOSITS 273233200
NSs NSS
CAPITAL ACCOUNT (33,897.00) BANK BALANCE
ADD : EXCESS OF INCOME SBI CORRPUS A/C NO: 1632 366.80]
OVER EXPEMDITURE (3,317.00) (37.214.00) SBI A/C NO : 2433-(Special Camp) 655,60
CURRENT LIABILITIES-(S5CH.2) 38,500.00 SBI A/C NQO : 0743-(Regular) 223,60 1,286.00
HOSTEL MESS HOSTEL MESS
CAPITAL ACCOUNT 10,21,913.00 [CURRENT ASSETS-(5CH.3) 16,000.00
ADD : EXCESS OF INCOME BANK BALANCE
OVER EXPENDITURE (10,64 ,056.00) (42,143.00) SBIA/C: 618 95,200.00
(CURREMT LIABILITIES-(SCH.2) 9,54 749,00 SBI A/C: BSS 8,01,406.00 8,96,606.00
BHATINDHA LIASION OFFICE BHATINDHA LIASION OFFICE
CAPITAL ACCOUNT FIXED ASSETS-(SCH.3) 18,30,357.80
ADD : EXCESS OF INCOME
OVER EXPENDITURE (20,79,908.20) (20,79,508.20)
CURRENT LIABILITIES-(SCH.2) 39,10,266.00
A L
&= ; 518 -ﬂ\ﬁNp TOTAL - - 1,05,33,89,386.59 GRAND TOTAL - 1,05,33,89,386.59
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ST RSl doae 30.10.2017 & 4.11.2017 aF
HRAT weT yaERr Sigdiffd geue F oRew &
AATT 4T 4.11.2017 # s v TaEdaE
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Incubation centre to give new

lease of life to shallot growers

Fac&hqr in. Perambalur set up under MEPTS MIS‘-?lOl‘l Onion Pr uglamme

SL'BCMLOOREBEW’NDHN1

TIARIAYUE
Al is ser for the formal
i launch of the Indian Instinute

of Food Frocessing Techno-
logy-spaisored Common Fa-
cilitation [ncubation Cesntre
on Thursday.

Union Minister for Food
“Industries
Hargimrat Kaur Badal will

dedicate the facility to the

nation through video confer-
encing from New Delhi.

The latest facility estab-
lished at  Chettikulam o
Perambelur - disteict  will
mainky benefit the weather-
beaten shallat growers of the

region and help them over-

come the vicissitudes of pri-
cing fortunes, especially in
times of glut in the market

when the p!!us hit rock
bottom.

‘The FFT's Mission Onjon
Programme will immensely
benefie the region's shaltor
farmers, who raise the agri-
cultural prodiuce in over
8,000 hectares o produce
65,000 ta 70000 tnnes a
e,

Postharvest losses

‘Stakeholders  there  have

been complaining of post-

“harvest losses and sought
* technological solutlons  to

mintmise waste, WFPT Dir-
cotor . Anandharamakrish-
nan told the media lere on
Tuesday.

The Perambalur District
Maize and Small COnion
Farmer Producer Company

Cqrsl &l 9135

is being involved in the pro-

cess. The State Government
shrough the district adiminls-
tration and the Department
of Agriculture, Agrl Business
Marketing, have lmmensc[y

contributed to the project in-

& big way, he added.

* The HFPT has developed
three equipmient ~ shallot
stern and oot cutter, stallot
peeler and solar-assisted cir
ing-cum-storage  unit  for
shaliots ~ specifically for the
facitity that has been readied
ata eost of 1 crore, -

At laast four valus added
products -~ onion: powder,

OO paste, vicuam packed:
and - dehydrated

ohions
anien flakes = can be pro-
duced onoa large scale as
part of the food processing

oTe 9Fe

industry that i is seem as the
sunrise indistoy with & ot of

* potential for entrepreneurs,

Dt anandharamakrishnan
Bald e S
Value addition
Value addition for shallnts
mesns reduction of storage
Tosses, extension of shelf Hfe,
[ ofhandhng. wider mar-
ket coverage and more jobs

“to make good Prime Minister

Narendra Modi's promise of
doubling the farmers rev-
Enile in as soon 4 time as
possible, e ITFPT{!IZCCIUT
undeclined. -

Dnly tawards this end, all
Teach activities are heing fine
tuned under the direction of -
M. Harslmrat Kaur Badal,
hesaid

Wﬁrﬁﬁm*w*ﬁvmmaﬁanﬁamwaﬁtmmmwmm
as‘kmr»r mmmm#mmzonﬁﬁmaﬂrsﬁmmmﬁﬁqﬁm
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3u foere e FREHE qErr 3 el (WaeR, Bl 3k tRareR) & 5000 et #r
arsnfeaa fRar B

rafag e 81 waer Y @dF @ a7 & & A taas 10,000/- 9fa FAX 9Ied
FEM AT T FRFA & AEIHA ¥ FAT i 3T 32,000 FTF - 40,000/- 9T
TFRAT dF 99T & ST FFhal Bl

IMSITETHENE A T AR et F T @ @ Bk e ywEwor & faw Fanfaa
T o carer Y 918 3R WRH Fea i Jefe, curer AT, Srera arel Jfe, 3 e
FINT qE HSROT WY1 A B
wﬁwwmm*ﬁaﬁrﬂﬂwﬁm%ﬁamﬁ#ﬁﬁmm
SeUTEl FY wA & FT qewelr werar & aE o]

B TS A JEEROT IR Fegada & v @@t aw @ weldliga deaw & @ g
T JEEHRIOT dg T fmar o

AT F FAIHA 1000 FFAT AT I9 F AT v Ty afAer & v ¥ ik T Fa
WA SeFgaeT $g go W@ 8
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fhamal & AT aRTe yoEmor @ Fafta qAEEH F1 qOF gAY

o ITEISTHAE & 2 AR 2017 : frat & v afimer swwswor @ wafta goeamt & qof - wame SFes
& 30T ¥ 3R 30F @R Aegada W e f 3T o F [T F aiga Bee sewa gw

o TR H FUA F v ANIT 93 9fd af 1500/- T4 RAear § a¥ Aa w1 §1 Smdvnddy &1 987 30
AT H TR 15000 T 9y I3 9 ¥ Far g1

o @ & v wafaa e Al 3w FFA F dea Refaa 7 7 & GwF aegw § afvaag, @, Fares
F T &t 3 Iy wew F fREEl F wraer geml

o I UE T NARAT arset RwRAa w3 At daar ¢ orasd AT @ A, ol goa, JeAa, 6T g, Tl Wag, F1eA v
AW & ghs T 1 9t grh, w1 € ryr fararRa dow Shaer wga #w, Rerfe gea aftee few, aifge @
gV Tl UT3SR S S A Heaaftia Searal H1 Searee g

dogy forer & fasfamsaes e & e aifae s @ e

_ D@ L TagEs i
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Tg freret anfarer wenfae &t Sl domeR wa e et
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1
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fAde #r s&t qu Wed-smsw A
HEIETHN garr Refda wF -3 rsaha

* URA H 65% ¥ 3T Ar Averw srafeyorar @ At 71 ¥ 30
3curel Y 9T H A war § 3R -3 Icuer fr TRea
1 de1 FIar B

o HRT I g A Y ¥ 3OF T= gEmoF 3R n™F FRT
¥ g% ¥ FINT F RFR ¥ 3R T yuaa ga & awS q7T
d AT 3T @ T

© ol WEEAl 1 AT WA g R FEeqe IAE ¢
WA TFArSt & Afed A AT A R W I F
JHERIUT ddhells R Y 3 A 3O qrorr s smsw fiw
F1 fa#Tor R

* I§ ST A Iucey gu F for & R gar & S oot v
¥ o § AFF gt § AR WA wgX AT H WET 3ueey
gl §. S Y A srarfryorar 3k Fatwor v gafaar Hr qot
T Y TeA FET §. S TET G0 FR&T A T IUR e

* HA AW 3 HFA iz yFga ¥ S IAAR W ATHEERY S / 5 e
ey 3eal # Aeg A e ¢l IIFPT’s millet ice cream

. ot 1 FaEe F Ry s 75 @ ¥ oo wee mee @ delights nutrition experts
a—a— m ﬁ- ;;ri-,n- Cr prf % 3*]? m &F k1 m a; qﬁ- F\ﬁ- It is lactose-free and packed with Omega-3 rich fatty acids’

EPECIAL CORMESPONDENT security requirements, the ::\mdnnelymads;:damln ry acceptance. “The IIFPT is
inte

e B - product has also opened up  the intemational indus-  now developing  jackfruit
FQ- m m mﬂ- m‘r Millet fce cream, a delicacy  scope for farmers to exploit iy conclave. Now, the pro-  fibre based cones for the mil-
RS S exhibited by the Indian Instl-  a tremendous market. The  duct which is yet to see ac- et ice cream to add vahsable
tute of Food Processing millet ice cream d tive dietary fibre content to the

1, he said.

Technology QIFPT), Thanja by a team of scientists led by was displayed at the Krishi  product®, he said
ST FeaT § 3R JUTHEEET FANOT F FA AT ST FFAT B i BT S . Ul Tk e "o il o cram b
9 in New Delhi on Sunday, has  haramakrishnan, was appre-  of the Union Ministry of Agri- 59 per cent lesser calories
gained the attention of the  clated not just for Its unique  culture and Farmers Wel-  and 22 per cent lesser carbo-

N tion's nu a al a ing on the an t
The fancy and nutritious  for its enormous ability 10 and the product, Dr. Anand-  tonal fce cream and 43 per
o ZHFT AT IR IEAT FW@E TR TR & TH HEWTFH Ao g Aot B e il oy e e
~ premium food processing  market for millets produced  the millet koe cream was a  Lar vanilla jce cream.
% mmllcan.:mhh::- b)‘_:::fn:mclr,:’.d trient-dense  food  In
< H been lauded for Its potential  launched at the World Food  tose-free and Is packed with  nutrient-rich mﬂlmignd
S to strike the much desired  India 2017 held in November  Omega-3 rich faty acids. of the more nbersome
m m sﬂ m socho economéc balance. last by the Union Minister for It is made from a blend of  powder or liquid form food
m m I For, whik ahuge fil-  Food W millets that otherwise has  that they would otherwise
-] lip to the national nutritional  Harsimrat Kaur Badal and  challenges in terms of senso-— treat as a medicine.
g 9
+ fruaer St e @ @ Fa T 3% AT BT gau a9 # 9 @ FE SArer $rer 3sw de Aar &1

o+ fAdT MsH T TaNYH o8 |3 $BAT 2017 H wrqd A AT A9m|

* FHR HRA & AGART qurrast st e AN F AT F sefa Aer N FN Aoy @ =Ar Reh 7
TS T T o7 3EA 3AF WA U R wan an, O 3wl wwmer oft

3 | afwRatars
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Millet ice cream
‘that’s lactose-free

. SPECIAL CORRESPONDENT

{ BENGALURU

© A special millet-based ice
. cream, developed by Thanja-

i vur-based Indian Institute of .
. Food Processing Technolo-

gy, was introduced for Ben-
galuru market on Saturday at
the ongoing International
Trade Fair.

According to institute di-
rector C. Anandharamak-
rishnan, the unique feature

. of the millet ice cream is that
© unlike regular ice cream
. which is milk based, this has
“millet milk” (millet extract)

which is lactose-free. This
will be beneficial for those

with high degree of intole-

rance to lactose. Also, millet
ice cream can be had by
even the diabetics because
of its low glycemic index, ac-
cording to him.

The millet ice cream has
59% lesser calories and 22%
lesser carbohydrates than the
regular ice cream and 43%
lesser fat than the regular va-
nilla ice cream. Unlike other
ice cream, the millet ice
cream has omega-3 fatty acids
which are generally not avail-
able in vegetarian food. It is
priced at ¥5 per cone.

Those interested may con-
tact the institute director on

'Ph. 4362226676 or email: di-

rector@iifpt.edu.in.
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ATfac faavor

INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAL ROAD, THANJAVUR - 613 005, TAMIL NADU
LIFPT
CONSOLIDATED RECEIPTS AND PAYMENT ACCOUNT FOR THE YEAR ENDED 31.03.2018
Receipts Amount (T ) Amount (T ) Payments Amount (T ) Amount (% )
TO., BY..
(OPENING BAMK BALANCES - (SCH-1) 18,30,02,878,03
INCOME EXPENSES
IIFPT 14,01,31,112.32 IIFPT 11,33,00,928 54
ACADEMIC 3,31,70,105.49 ACADEMIC B80.81,418.96
STAFF WELFARE FUND 29.152.00 STAFF WELFARE FUND 575
STUDENT MERIT AWARD 8,065.00 STUDENT MERLIT AWARD 39013099
RESERVE CAPITAL FUND 20,88,518.00 RESERVE CAPITAL FUND 115.00
GUWHATI 10,35,033.36 GUWHATT 389842075
EXTERMAL PROJECT 410,38, 70615 EXTERMAL PROJECT 15292 645.75
GUWHATI PLAN 49 409.00 GUWHATI PLAN 14,282 50
HOSTEL 39.62,742.00 HOSTEL 46,23.400.29
MNSS 495,00 (NS5 3643200
HOSTEL MESS 58,30,809.00 HOSTEL MESS 64 98 460,00
BHATIMDHA L.O - 22,73,44 147 32 BHATIMDHA L.O - 15,21 36,240 .53
TOTAL C/F - 41,03 47 02535 TOTAL C/F - 15,21 36,240.53
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, SOVERNMENT OF INDIA
PUDUKOTTAL ROAD, THANJAVUR - 613 005, TAMIL NADU

IIFPT
COMSOLIDATED RECEIPTS AND PAYMENT ACCOUNT FOR THE YEAR ENDED 31.03.2018
Receipts Amount (T ) Amount (T ) Payments Amount (T ) Amount (¥ )

TO.. BY.,

TOTAL B/F 41,03,47,025.35 TOTAL B/F 15,21,36,240.53

BALANCE SHEET ITEMS BALANCE SHEET ITEMS

IIFPT LIFPT
CURRENT LIABILITIES CURRENT LIABILITIES
TDS PAYABLE 44 67 221,00 TDS PAYABLE 44 67 221.00
AMALYSLS CHARGES - JANANI 7.080.00 INPUT IGST 28348700
CAUTION DEPOSIT - NEW 4,35,000.00 (CAUTION DEPOSIT - NEW 1,06,000.00
CO-OPTEX - 420013 85,803.00 (COIMBATORE AMNAMALALS TOYOTA 25,89,895.00
EMD (NEW) 18,28,000.00 CO-OPTEX - 420013 85,803.00
EMPLOYEES SUBSCRIPTION - 410023 2,21,98,005,00 EMD (NEW) 23,27,00000
FLAG 16,500,00 EMPLOYEES SUBSCRIPTION - 410023 2,21,98,001.00
&PF SUBSCRIPTION 43,000.00 FLAG 16,500.00
(GSLIS - 420014 42 07100 GRANT IN AID-GHY 14,21,00,000.00
ST PAYABLE 953,075.14 GSLIS-420014 4207100
LIC - 420011 14,61,599.00 LIC-420011 14,61599.00
MPS - CONTRIBUTION 1.14,533.00 LIMRA SYSTEMS & CO 49,500.00
PERFORMAMNCE SECURLTY DEPOSIT (NEW) 169872.00 MEEMATCHI HOSPITAL 205.00
PROVISIONS 6,06,872.00 MNPS-SUBSCRIPTION 1,14 533,00
SERVICE TAX PAYABLE 2,85944.00 PERFORMANCE SECURITY DEPOSIT (MNEW) 36474400
SERVICE TAX RECOVERABLE 492 59550 PROVISIONS 93,03,648.00
SRP -008 PAYABLE 1,18,000.00 SERVICE TAX PAYABLE 2.,85944.00
SRP -009 32292000 SRP-009 1,04 785.00
TRANSFER FROM ACADEMIC FUND 712141400 STALE CHEQUE 2,400.00
TRANSFER FROM OTHER FUNDS 5364150 GPF- SUBSCRIPTION 4300000
TRANSFER OF FUND - ACADEMIC 1,33,01,365.00 TRAMSFER FROM ACADEMIC FUND 1,15,000.00
TRAMSFER OF FUND - EXTERNAL PROJECT 2,26,09,051.00 TRAMSFER FROM OTHER FUNDS 53 64150
TRANSFER OF FUND - MERIT AWARDS 1617.00 TRANSFER OF FUND - EXTERMAL PROJECT 2,25,05 115,00 20,86,20,092.50
TRANSFER OF FUND - MERIT RCF 2,52 569.00 7.69,87,752.14

TOTAL C/F 48,73, 34, T77 49 TOTAL C/F 36,07,56,333.03
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOSY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTATL ROAD, THANJAVUR - 613 005, TAMIL NADU

TOFPT

CONSOLIDATED RECEIFTS AND PAYMENT ACCOUNT FOR THE YEAR ENDED 31.03.2018

TO..

TOTAL B/F
(CAPITAL ACCOUNT
BATHINDA WORKSHOP GRANT
[GRAMT TN AID - FTL
GRAMT IN AID - PLAN

FIXED ASSETS

CURRENT ASSETS

COMPUTER ADVANCE

FESTIVAL ADVANCE - 830020
IMPREST ADVANCE - 830030

INT. ACC. ON EARMARKED FUNDS
LTC ADVANCE (2013-14)

VHELCLE ADVANCE - 830020

FLXED DEPOSIT

NIFTEM ASSETS

STAFF OTHER ADVANCE

TOUR ADVAMNCE

AAHAR-17

(ADVAMNCE

TO ANALYSLS CHARGES - BALAJT
TO ANNAPORNA WORLD FOOD-2017
TO CRAFT MELA-2017

TO CUSTOMS DUTY ADVANCE

TO HBA PRIMCIPLE

TO HOSTEL FUND

TO EVIC

TO MECTOR FRESH

TO ONLON MISSION PERAMBALUR PROG.
TO ONION AND NEERA PROGRAM
TO ORGANIC MILLET EXPO-2017

TO SATHYAM BIO

TO STAFF WELFARE FUND LOAN A/C
TO TDS A/C

TO THE DEAN

TO UP INVESTORS SUMMIT-2017
TO WORLD FOOD INDIA-2017

1746 678.00
2,10.57,000.00
8,22 00,000.00

1,01,473.00
54,000.00
8,696.00
72,357.00
123577.00
104,697.00
4,39.83,771.00
328321000
13,86,486.00
12.94.944.00
4,82 668,00
15,45,50%5.00
T08.00
4.25282.00
60,065.00
12,102.00
4588.00
12753.00
26943000
9.676.00
5.72,759.00
3,00,000.00
2,09,140.00
12,508.00
2.36,294.00
29084200
7.500.00
1.78,669.00
25,39,839.00

48,73,34,777 49

10,50,03,678.00

575,83 53900

BY..

TOTAL B/F
(CAPITAL ACCOUNT
CAPTTAL WORK TH PROGRESS (CWPD)

FIXED ASSETS

EQUIPMENTS

FURMLTURE AND FITTINGS

L.O BATHIMDA ASSETS

COMPUTER, SOFTWARE & NETWORK
LIBRARY BOOKS

[CURRENT ASSETS

COMPUTER ADVANCE

FESTIVAL ADVAMNCE - 830020
IMPREST ADVANCE - 830030

LTC ADVANCE {2013-14)

FIXED DEPOSIT

STAFF OTHER ADVANCE

TOUR ADVANCE

Bth AGROVISION

AMAR-2018

ADVANCE

ANMAPOORNA WOLRD FOOD - 2017
(CRAFT MELA -2017

CUSTOMS DUTY ADVANCE
FRAMKIMG MACHIME ADVAMCE
HOSTEL FUND

(OMIOM MISSION PERAMBALUR PROS.
(OMLOM AMD MEERA PROGRAM
(OPEM DAY - 20017

ORGAMIC MILLET EXPO-2017
PREPAID EXPENSES

STAFF WELFARE FUND LOAN A/C
BY THE DEAN

BY TDS A/C

BY TRAMSFER O FUND - L.O GUWAHATL
BY UP INVESTORS SUMMIT-2017
BY WORLD FOOD INDIA-2017

75.91,251.00
73853600
14,87 239.00
14,15.287.00

61,479.00

50.000.00
12.500.00
15,000.00
2,03,000.00
13,07 00.000.00
49.56.780.00
22,81,350.00
T08.00
40,398.00
15,45 505 00
3.85,560.00
£0,065.00
12,102.00
B0,000.00
234,137.00
4.48,139.00
3,01,501.00
4,.93.264.00
2,09,140.00
11,50.952.00
23629400
7.500.00
32.414.00
36,26,000.00
45.761.00
16,17 840,00

34,07.56,333.03

4528800000

1,12.93 89200

14,87.46 910.00

TOTAL &/F

64,99,21,994.49

TOTAL &/F

56,60,85, 135.03

N
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAL ROAD, THANTAVUR - 613 005, TAMIL NADU
IIFPT
CONSOLIDATED RECEIPTS AND PAYMENT ACCOUNT FOR THE YEAR ENDED 31.03.2018
TO., BY.,
TOTAL B/F 64,99,21,994.49 TOTAL B/F 56,60,85,135.03

ACADEMIC - LIABILITIES ACADEMIC - ASSETS
CAUTION DEPOSIT 5,000.00 CAUTION DEPOSIT 3,07,000.00
TDS PAYABLE 10,824.00 TDS PAYABLE 10,824.00
STAFF OTHER ADVANCE 1,61,168.00 FIXED DEPOSIT 800,00
TOUR ADVAMNCE 1,23,865.00 FURNITURE & FITTINGS 78.234.00
TRANSFER OF FUND 1,86,87 516.00 189,88.373.00 OFFICE EQUIPMENTS 54,044.00

STAFF OTHER ADVANCE 4.91,680.00

TOUR ADVANCE 5,45530.00

TRANSFER OF FUND 186,87 516.00

TRAMSFER OF FUND - IIFPT 87.000.00

TRANSFER OF FUND - RCF 60,00,000.00

TRANSFER OF FUND - AWARDS & SCHOLARSHIP 6,00,000.00

TRAMNSFER TO IICPT A/C 1,35,29,783.00

CONTRACTUAL WAGES PAYABLE 1,15,047.00 405,07 458.00

TOTAL C/F - 66,89,10,367.49 TOTAL C/F - 60,65,92,593.03
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAT ROAD, THANTAVUR - 613 005, TAMIL NADU
IIFPT
CONSOLIDATED RECEIPTS AND PAYMENT ACCOUNT FOR THE YEAR ENDED 31.03.2018
Receipts Amount (X ) Amount (X ) Payments Amount (¥ ) Amount (T )

TO., BY.,

TOTAL 8/F 66,89,10,367.49 TOTAL B/F 60,65,92,593.03
STAFF WELFARE FUND - LIABILITIES STAFF WELFARE FUND - ASSETS
LOAN RECOVERY 30629500 | [FRESH LOAN ISSUED 151,214.00
STUDENT MERIT AWARD - LIABILITIES STUDENT MERIT AWARD - ASSETS
ACADEMIC 6,00,000.00 6,00,000.00
RESERVE CAPITAL FUND - LIABILITIES RESERVE CAPITAL FUND - ASSETS
ACADEMIC 60,00,000.00 FIXED DEPOSIT RE-INVESTED 2,55,00,000.00 2,55,00,000.00
Fb MATURED 23500000.00 2,95,00,000,00
GUWHATT - LIABILITIES GUWHATL - ASSETS
C6ST OUTPUT LIABILITY 33639.81 CAUTION DEPOSIT 3,000.00
SEST OUTPUT LIABILITY 3363983 TDS PAYABLE 156,355.00
CAUTION DEPOSIT 3,000.00 STAFF OTHER ADVANCE 5,86,868.00
FUND FROM IICPT 36,26,000,00 TDS A/C 13 815,00 7,60,038.00
TDS PAYABLE 156,355.00
STAFF OTHER ADVANCE 2.52,632.00 41,05,266.64

TOTAL C/F 5 70,34,21,929.13 | TOTAL C/F 2 63,30,03,845.03 |
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INDIAM INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAL ROAD, THAMNTAVUR - 613 005, TAMIL NADU

TIFPT
COMSOLIDATED RECEIFTS AND PAYMENT ACCOUNT FOR THE YEAR ENDED 31.03.2018
Receipts Amount (3 ) Amount (T ) Payments Amount (£ ) Amount (T )
ITo., BY.,
TOTAL B/F 70,34,21,929.13 TOTAL B/F 63,30,03,845.03
EXTERMNAL PROJECT - LIABILITIES [EXTERNAL PROJECT - ASSETS
TOUR ADVANCE RECOVERY-FCT 1,42 13600 EQUIPMENT 722292500
TOUR ADVANCE RECOVERY-LITCHT 20,246.00 TOUR ADVANCE 2,68,400,00
TOUR ADVAMCE RECOVERY--GAP 023 63,000.00 WORK ADVANCE 91,940,00
STAFF WORK ADVANCE RECOVERY-FCT 19,792.00 TRANSFER OF FUNDS 2,26,09,051.00
FIXED DEPOSIT 75.48,082.00 FIXED DEPOSIT 3,25,00,000.00
TRANSFER OF FUNDS 2,39,00,000.00 3,16,93,256.00 PERFORMANCE SECURLTY DEPOSIT 8794100
6,27,80,257.00
GUWAHATT PLAM - LIABILITIES GUWAHATI PLAN - ASSETS
IIFPT - THANJAVUR 14,21,00,000.00 TIFPT - THAMTAVUR 55,82 105.00
TDS PAYABLE 33,932.00 TDS PAYABLE 3393200
FIXED DEPOSIT 1,03,18,201.00 FIXED ASSETS 57.44.115.00
PERFORMANCE SECURITY DEPOSIT 991100 FIXED DEPOSIT 14,20,00,000.00
OTHER PAYABLE 1,09,433.00 152571477.00]  |TDS A/C 4.942.00 15,33, 65,094,00
HOSTEL - LIABILITIES HOSTEL - ASSETS
Transfer of fund to IICPT 2,34,137.00 purchase of Fixed Assets 13,18 654.00
Fixed deposit 15,57,200.00 1791338.00|  |Transfer of fund to Mess 75,595.00
Transfer of fund to IICPT 2.34137.00
Fixed Deposit 15,00,000.00
(Caution Deposit 1,2500000
EB Deposit 11130.00 32,64,516.00
NSS - LIABILITIES NSS - ASSETS
STUDENT CORPUS FUND RECEIVED 112000 -
GRANT FROM TNAU 31,500.00 32,620.00
HOSTEL MESS - LIABILITIES HOSTEL MESS - ASSETS
-/ RAYAELE ‘jﬁ. — 27.015.00 TDS PAYABLE 27 015,00
Dr. C. ARandharaitaRR¥ANER, o msc SUR00O STAFF OTHER ADVANCE 45,000.00
Director A0 For J. KARTH JK BHARATHI 8 CO.,, oo
Indian pstitute of Food Processing Technology a4 ES - (S¢H-2)  Charterqd Accountants) 8707820810
Minisiy of Food Frocessing 1nduslnes.rﬁ‘?! b Accc;:;nms S "
Pud R R AN TOT) 88,95,67,635.13 | =\ 0103335 /, FRAND TOTAL L Vin ol MO0 | 88,95,67,635.13
W W Partner
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MINISTRY OF FOOD PROCEARING INDUSTRIES, SOVERNMENT OF INDIA
PUBUMOTTAL ROAD, THANJAVUR - 415008, TAMILNADY
mmnmm
SCHEDULE - 1 SCHEDULE - 2 NOTES
[SURPLUS / DEFICIT
OPENING BANK BALANCES: 01.04,2017 RS CLOSING BANK BALANCES: 31,03.2018 RS PROJECT UMUTILIZED FUNDS : rS
IIFPT IIFPT TIFPT 1710376874
Bank Account-PMKVY 4,310.00 Bank Account-PMKVY 431000 ACADEMIC 2,40.26,299.53
BOI - A/c : 789 ( 810011 ) 15,95,20,439,73 BOT - A/c : 789 ( 810011 ) 62,71,483.03 STAFF WELFARE FUND - 29,146.25
FOOD LAB SBI A/C : 5078 139,003.00 FOOD LAB SBI A/C : 5078 138.967.00 STUDENT MERIT AWARD (3,71.472.99)
SBI A/C 3570B670687 4,21526.00 SBI A/C 35708670687 13,18,455.00 RESERVE CAPTTAL FUND 54,19700.18
SBI-Online A/e-35203320715 532400 SBI-Online A/c-35203320715 57 47830 GUWAHATT (36,83,939.39)
SBI-Payments-33165776707 (26,94 490.70) SBI-Payments-33165776707 95,14 68055 EXTREMAL PROJECT (2478917 56)
SBI-Receipts-35697272824 1,05,00,199.14 SBI-Receipts-35697272824 30,42,785.71 GUWAHATT PLAN 88,12 899 50
SBI - Scoftech - 3113 57,591.00 SBI - Scoftech - 3113 5759100 HOSTEL (17,47 650 42)
SBI -181 (FTF) 4,41000 NSS (3,317.00)
ACADEMIC ACADEMIC HOSTEL MESS (10,64,056,.00)
BOT A/C : 5007 1,01,683.00 BOT A/C : 5007 2 BHATHIDA LO (20,79,908.20)
SBI A/C : 7035 (1.19,519.00) SBI A/C : 7035 30,73.987.75
SBI COLLECT A/C : 0479 7.26,304.00 SBI COLLECT A/C : 4988 11,60,299.78
SBI DEPOSIT A/C - 4988 11,75,412.00 SBI DEPOSIT A/C - 0479 12,19,194.00
STAFF WELFARE FUND STAFF WELFARE FUND
BOT A/C : 2682 6.55,69678 BOT A/C : 2682 83992403
STUDENT MERIT AWARD STUDENT MARIT AWARD
BOT A/C : 4098 130,99 BOT A/C : 4098 -
SBI A/C : 2904 (68,889.00) SBI A/C : 2904 1,49,176.00
RESERVE CAPITAL FUND RESERVE CAPITAL FUND
BOT A/C : 2681 94,889.34 BOT A/C : 2681 6183.292.34
GUWAHATT GUWAHATT
SBI A/C: 2176 48112600 SBI A/C : 2176 96296725
EXTRENAL PROJECT EXTRENAL PROTECT
SBI A/C: 1362 8153 551.25 SBI A/C: 1362 2812 61065
GUWAHATT PLAN GUWAHATT PLAN
SBI A/C NO: 2608 - SBI A/C NO: 2608 (7.58,490.50)
HOSTEL HOSTEL
SBI A/C : 5519 20,09511.00 SBI A/C : 5519 3507071
SBI A/C: 8314 2,52,219.50 SBL A/C: 8314 9282350
NSS NSs
SBI CORRPUS A/C NO: 1632 343.00 SBI CORRPUS A/C NO: 1632 366.80
SBI A/C NO : 2433-(Special Camp) 252400 SBI A/C NO : 2433-(Special Camp) 695.60
SBI A/C NO : 0743-(Regular) 1,736.00 SBT A/C NO : 0743-(Regular) 22360
HOSTEL MESS HOSTEL MESS
SBIA/C: 618 1,18 952 .50 SBIA/C: 618 95,200.00
SBI A/C: 895 14 63,304 50 SBI A/C : 895 £,01,406,00
TOTAL 18,30,02,878.03 TOTAL 3,70,78,908.10 [ 4,39.62,552.6% |
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAT ROAD, THANJAVUR - 613 005, TAMIL NAOU
TIFPT
CONSOLIDATED INCOME AND EXPENDITURE ACCOUNT FOR THE YEAR ENDED 31.03.2018

EXPENDITURE Amount (T ) Amount (X ) INCOME Amoent (€ ) Amount (T )
To., 8Y..
IIFPT EXPENSES 17035083187 |  [TIFPT INCOME 18,7454 600,61

PROJECT EXPENSES PROJECT INCOMES
ACADEMIC 78,34.409.41 ACADEMIC 3.18,60,708.94
STAFF WELFARE FUND 575 STAFF WELFARE FUND 29.152.00
STUDENT MERIT AWARD 39013099 STUBENT MERIT AWARD 18,658.00
RESERVE CAPITAL FUND 115.00 RESERVE CAPITAL FUND 54,19 815,18
GUWHATT 47,83.204.45 GUWHATT 10,99,265.06
EXTERNAL PROJECT © 181,21859.28 EXTERNAL PROJECT 156,42, 94172
GUWHATI PLAN 6.79536.38 GUWHATT PLAN 94,92.435.88
HOSTEL 55.08,015.42 HOSTEL 37.60,365.00
NSS 36,432,00 Nss 33.115.00
HOSTEL MESS 629341100 HOSTEL MESS 52,29,355.00
BHATINDHAL.O 38,26 586,20 4747370586 |  [BHATINDHALO 17,46 676.00 743.32.489.77
EXCESS OF INCOME OVER
EXPENDITURE
TIFPT 1,71,03.768.74
ACADEMIC 2.40,26,299.53
STAFF WELFARE FUND 29,146.25
STUDENT MERIT AWARD (3.71472.99)
RESERVE CAPITAL FUND 54,19.700.18
GUWHATT (36.83.939.39)
EXTERNAL PROJECT (24.78,917 56)
GUWHATI PLAN 88,12,899.50
HOSTEL (17,47 650.42)
NsS (3.317.00)
HOSTEL MESS (10,64 ,056.00)
BHATINDHA L.O (20.79,.908.20) 4,3962,552.65
CH ARTERED \ @
ﬂl:{.@u"'rﬁ B
e——— -~ -\ _gg0333s
GRAND TOTAL = 26,17,87,090.38 GRAND TOTAL A 7y 26.17,67,090.38
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOSY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAT ROAD, THAMTAVUR - 613 005, TAMIL NADU
IIFPT
COMNSOLIDATED BALAMCE SHEET AS ON 31.03.2018
LIABILITIES Amount &) Amount (2 ) ASSETS Amount (8 ) Amount (€ )
TIFPT TIFPT
[CAPITAL FUND 64,67,28303.13 FIXED ASSETS-(SCH-4) 39,37,16,188.,63
ADD: GRANT IN AID - FTL (NON-REC) 210,57 000.00 LOANS AND ADVANCE-(SCH-5) 42.75,146.00
GRANT TN AID - PLAN 8,22,00,000.00 FIXED DEPOSITES-(SCH-6) 9926309147
74,99 ,85,303.13 CURRENT ASSETS-(SCH-7) 15,52,34,039.29
LESS: GRANT IN AID-GUWAHATI PLAN 14,21,00,000,00 BANK BALANCE
56,28,65,186.12 Bank Account-PMEVY 431000
ADD : EXCESS OF INCOME BOI - Afc : 789 ( 810011 ) 627148303
OVER EXPENDITURE 1,71,03,768.74 57.99,68.956.86 | |FOOD LAB SBI a/c : 5078 1,38.967.00
CURRENT LIABILITIES- ( SCH-2) 7.18,83,827.12 SBI A/C 3570B6706E7 13,18 455.00
PROVISIOMN- ( SCH-3) 2,10,45842.00 SBI-Online A/c-35203320715 57 .478.30
SBI-Payments-33165776707 95,14 680,55
SBI-Receipts-35697272824 304278571
SBI - Scoftech - 3113 57 591.00
SBI -181 (FTF) 441000 2,04 10,160,559
ACADEMIC ACADEMIC
(CAPITAL ACCOUNT 5,42 6270755 FIXED ASSETS -(SCH.4) 2,74 08355
LESS : REVERSAL " CURRENT ASSETS -(SCH.5) 6,82,87,673.00
5,42,62,707.55 BANK BALANCE
ADD : EXCESS OF INCOME BOT A/C NO: 5007 -
OVER EXPENDITURE 2.40,26,299.53 7.82,89,007.08 SBI A/C NO: 7035 30,73.987.75
CURREMT LIABILITIES -(S5CH.2) 19,27 458.00 SBI COLLECT A/C MO: 4988 116029978
PROVISION -(5CH.3) 166328.00 SBI DEPOSIT A/C - D479 12,19,194 00 545348153
FIXED DEPOSITS 63,67,555.00
TOTAL C/F 75.32,81,419.06 TOTAL C/F 75.32,81,419.06
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAL ROAD, THANJAVUR - 613 005, TAMIL NADU
IIFPT
CONSOLIDATED BALANCE SHEET AS ON 31.03.2018

TOTAL B/F

STAFF WELFARE FUND

CAPITAL ACCOUNT
ADD : EXCESS OF INCOME
OVER EXPENDITURE

STUDENT MERIT AWARD
(CAPITAL ACCOUNT
RESERVE AND SURPLUS -(SCH.2)
ADD: EXCESS OF INCOME

OVER EXPENDITURE
CURRENT LIABILITIES -(SCH.3)

RESERVE CAPITAL FUND
CAPITAL FUND
ADD : EXCESS OF INCOME OVER
EXPENDITURE
CURRENT LIABILITIES- ( 5CH-2)

TOTAL B/F

STAFF WELFARE FUND
CURRENT ASSETS -(SCH.2)
BANK BALANCE
BOT A/C: 2682

STUDENT MERIT AWARD
CURRENT ASSETS -(SCH.4)
BANK BALANCE
BOT A/C:004098
SBIL A/C 12904

RESERVE CAPITAL FUND
FIXED DEPOSITS -(SCH.3)
CURRENT ASSETS -(SCH.4)
BANK BALANCE
BOT A/C : 2681

8,39,924.03

1,49,176.00

75.32,81,419.06

50622000

8.39.924.03

64704342

149,176.00

7532977318
34,80,586.00

6183292 34

TOTAL C/F

75,32,81,419.06

13,16 997.78
29,146.25 13,46,144,03

3,25320.42

7432799 | »

(3,71,472.99) 28,175.42
7,68.044.00

7,01,09,467.90
54,19,700.18 7,55,29,168.08
94,64 483 44
- £4,04,17,434.03

TOTAL C/F

84,04,17 434,03
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAT ROAD, THANJAVUR - 613 005, TAMIL NADU

HFPT
CONSOLIDATED BALANCE SHEET AS ON 31.03.2018

LIABILITIES Amount (X ) Amount (X ) ASSETS Ameunt (2 ) Amount (¥ )
TOTAL B/F 84,04,17,434.03 TOTAL B/F 84,04,17,434.03
GUWAHATI-RC BUWAHATI-RC
CAPITAL ACCOUNT (93,43,394.70)| FIXED ASSETS-(SCHA) 4,36,304.30
LESS : EXCESS OF EXPENDITURE CURRENT ASSETS -(SCH.5) 1.98,445.38
OVER INCOME (36,83,939.39) (1,30,27,334.09)| |BANK BALANCE
CURRENT LIABILITIES-(5CH.2) 1,39,99,181.02 SBI A/C: 2176 9.62967.25
PROVISION-(SCH.3) 6,25,870.00
EXTERNAL PROJECT EXTERNAL PROJECT
CAPITAL ACCOUNT 2412907669 FIXED ASSETS-(5CH.3) 132,38,828.48
ADD : GRANT IN AID({MON RECURRING) 2,04,47 350.00 LOANS AND ADVANCES-(SCH.4) 177 .248.00
ADD : GRANT IN AID(RECURRING) 85,75514.00 CURRENT ASSETS-(S5CH.5) 3,61,68588.00
ADD : EXCESS OF INCOME [BANE BALANCE
OVER EXPENDITURE (24,78,917.56) 5,06,73,023.13 SBI A/C: 1362 28,12 61065
CURRENT LIABILITIES-{SCH.2) 17,24,252.00
GUWAHATI PLAN BUWAHATT PLAN
CAPITAL ACCOUNT 14,14,34,746.13 FIXED ASSETS-(5CH.3) 99,64,958.13
ADD : EXCESS OF INCOME CURRENT ASSETS-(SCH.4) 14,10 51,089,00
OVER EXPENDITURE 88,12,899.50 15,02 47 645,63 [BANK BALANCE
(CURRENT LTABILITIES-(SCH.2) 9.911.00 SBIA/C: 2608 (7.58.490.50)|
TOTAL C/F - 1,04,46,69,982.71 TOTAL ¢/F . 1,04,46,69,982,70
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, 6OVERNMENT OF INDIA
PUDUKOTTAL ROAD, THANJAVUR - 613 005, TAMIL NADUY

IIFPT
CONSOLIDATED BALANCE SHEET AS ON 31.03.2018

Dr.C. Anandharamakrishnan, m s
wof .‘. 5

indian institule of Food Processing
Ministry of Food Processing Indust
Pudukkottai Road, Thanjavur-613

For J. KARTHIK BHARATHI & CO.,

Chartered Accountants
A 4

5 \ N “'"\l'_'\l'\"f\fw' W A

Partner

LIABILITIES Amount (X ) Amount (X ) ASSETS Amount (X ) Amount (X )
TOTAL B/F 1,04,46 69,982.71 TOTAL B/F 1,04,46,69,982.70
HOSTEL HOSTEL
CAPITAL ACCOUNT 31,64 816,50 FIXED ASSETS-(SCH4) 22,47,304 88
ADD : EXCESS OF INCOME NON-CURRENT ASSETS-(SCH.5) 11,130.00
OVER EXPENDITURE (17,47 650.42) 14,17,166.09 CURRENT ASSETS-(SCH.6) 8,56,493.00
MNON-CURRENT LIABILITIES-(SCH.2) 28,80,186.00 |  [BANK BALANCE
CURRENT LIABILITIES-(SCH.3) 16,77,802.00 SBI A/C : 5519 3507071
SBI A/C: B314 92,823.50 1,27,894.21
FIXED DEPOSITS 27,32,332.00
Nss NSs
CAPITAL ACCOUNT (33,897.00) BANK BALANCE
ADD : EXCESS OF INCOME SBI CORRPUS A/C NO: 1632 366.80|
OVER EXPENDITURE (3,317.00) (37,21400))  |SBI A/C NO : 2433-(Special Camp) 695,60
CURRENT LTABILITIES-(SCH.2) 38,500.00 SBI A/C NO : 0743-(Regular) 223.60 1,286.00
HOSTEL MESS HOSTEL MESS
CAPITAL ACCOUNT 10,21,913.00 CURRENT ASSETS-(SCH.3) 16,000.00
ADD : EXCESS OF INCOME BANK BALANCE
OVER EXPENDITURE (10,64,056.00) (42,14300) |sBI A/C: 618 95,200.00
CURRENT LIABILITIES-(SCH.2) 9,54,749.00 SBI A/C: B95 £.01,406.00 8.96,606.00
BHATINDHA LIASION OFFICE BHATINDHA LIASION OFFICE
CAPITAL ACCOUNT FIXED ASSETS-(SCH.3) 18,30,357.80
ADD : EXCESS OF INCOME
OVER EXPENDITURE (20,79.908.20) (20,79,908.20)|
CURRENT LTABILITIES-(SCH.2) 39,10,266.00
A L
& V) “BRAND TOTAL — - 1,05,33,89,386.59 GRAND TOTAL * 1,05,33,89,386.59
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INDIAN INSTITUTE OF FOOD PROCESSING TECHNOLOGY
(Ministry of Food Processing Industries, Government of India)
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Phone: +91-4362-226676 m Fax: +91-4362-227971
director@iifpt.edu.in m www.iifpt.edu.in
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