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Food processing is the transformation of agricultural products into food or of one form of food into other forms.

Technology and advancements in food processing have helped in transforming the Indian food processing industry
but the technologies used are not up to date due to which the demand is greater in the unorganized sector rather
than the organized sector of food processing.
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It is very much necessary to fill the skill gap in the food
processing industry, by imparting domain-based knowledge to
the human resources of unorganized food processing sectors.

1. Skill Level 1: Skills that can be acquired with a short/
modular and focused intervention thereby enhancing the
employability of those with minimal education.

2. Skill Level 2: Skills that require technical training
inputs, knowledge of complex operations and machinery,
skills of supervision

3. Skill Level 3: Skills that require long-drawn
preparation as demonstrated by the acquisition of
degrees and involve highly technical or commercial
operations

4. Skill Level 4: Skills that are highly specialized and

involve research and design.
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FRUIT PROCESSING o
— % Fruit can go through numerous types of
Fresh Cut or Whole Fruits ‘ Mature and Sound Quality Fruits Canned YVhoIe Fruit / Ifrmt Slices / ; 5 : : :
ﬁ — Fruit Cubes / Frult Pulp processing including canning, freezing,

| Freesing [z Fruit Preparation o comivg_| freeze drying, spray drying, osmosis,
Peeling/Cutting/Slicing/Juice Extraction/Pulping 3 e 5
drying, dehydration, fermentation,

v '
‘ Fruit Juice H Fruit Slices / Cubes }—>| Osmosis |—>| Drying/[iehydration pasteurization’ aseptic paCkaging etC.
Dried / Dehydrated Fruits
+¢ The method used to convert the fruit
——>| Evaporation |—>| Concentration H Fruit Juice Concentrate : :
into a more usable form for processing

[ aseptically Packed Beverages | and to obtain an edible portion from
fruits 1s called FRUIT
PREPARATION.

Freeze Drying

Spray Drying

‘ Fruit Pulp / Juice

Formulation

v
‘ RTS / Fruit Nectars H Pasteurization |—>| Aseptic Packaging

Gel Formation H Boiling / Cooking

‘ ‘—>| Fermentation }—P‘ Alcoholic Beverages ‘

Jelly 4>| Concentration ’—b‘ Fruit Syrup H Carbonation I—b‘ Carbonated Beverages

% Some types of processed fruit are fruit
preserves, canned fruit, and fruit juices.
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MEAT AND MEAT BASED PRODUCTS
PROCESSING

Ante-mortem Inspection of Animal Li tock Fresh Fish / Sea Food Quality Inspection . .
; | v i ; | ¢ The products are a rich source of animal
) Poultry Field Birds
Stunning

AT protein and other nutrients.

(Cleaning, Scaling, Filleting, Peeling, Skinning, Evisceration)
Layers v v ¥ v

Canning

A

Killing and Bleeding el

It

‘ Pickling ‘ ‘ Brining ‘

‘ Drying ‘ ‘Freezing‘

Slaughtering

}i

Pullet Rearing

¥ : : : :
v | Dried Fish || Frozen Fish H Canned Fish H Pickle H Brined Sea Food ‘ ’:0 Belng hlghly perlShable 1mn nature, care haS
roduction . . o
it to be taken while handling and processing
these products.

‘ Hide Removal and Dehairing ‘
i Scalding

‘ Singeing and Polishing ‘

Defeathering

‘ Whole Eggs H Packaging ‘ ‘SprayDrying H Egg Powder ‘

Broken Eggs H Shell Opening H Liquic|i egg H Standardization ‘ 0:0 Necessary for any pﬁrSOnnel Working in the
‘ i R E e animal product processing industry to have
iltration omogenization asteurization septic Packaging : ;
a basic knowledge of processing steps and
Value Addition F————1 Emulsion Meat Products | | Curing and Smoking | _ _ _,| Restructured Meat Products 1 1 1 1 1
(Nuggets, Sausages, Patties) (Cured and Smoked Meat Products) (Blocks, Slices, Cubes and Bites) Operatlons 1n Order tO malntaln hyglene and
safety.

Egg Collection

Evisceration Evisceration

.IF
e
|

i

Cutting |«

Washing

ﬁ?

Whole Chicken ‘

!
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MILK BASED PROCESSING

| Raw Milk |—>| Storage Tank l—bl Filtration |—>| Clarification Storage Tank Milk Powder
(WMP/SMP)
| Pasteurized Milk |d—| Homogenization |<—| Pasteurization |1—| Standardization ::__|—1 T

v
Aeration & Freezing |1—| Ageing |<—| Cooling |4—| Homogenization |1—| Pasteurization |¢~| Ice-cream Formulation

% It involves processing raw milk into market

S ! [ sor Do . | milk having low bacterial count, good
| Coagulation / Curdling of Milk |—>| Rennet Coagulation |—>| Whey Separation 5 oratilm | Pre-HeatiIg | ﬂavor, and SuffiCient keeping quality aS per
v v v )
| Acid Coagulation | | LAB Culture | Pressing and Molding | | Condeilsing Crizzi‘ii?;;mn FOOd S afety Standards *
| Whey Separation | | Fermentation |4>| Curd / Yoghurt | | Salting | Coiziised * ‘ - = ; :
| e | ¥ v | g | Shim Mk ¢ It involves the basic processes of storage,
Chenna Whey [© Hanging Maturation ; 3 5 g
i — Whey B | | T T z Cream Ripening separation, homogenization, curdling, and
Prooe: Mo | Beverages | . | | N | Khoa / Mawa *
ressing and Molding C Cheese < %
| - e N pasteurization. The products are yogurt,
| Rasgulla | Paneer | Srikhand |1—| Sugar Addition E— ‘_I v | | * | butter, Cheese, kl’loa, etC-
wear Addition | Boilin Evaporated Milk Removal of Malai Butter
| e A? - | * Butter Oil
Re-addition of Malai |4 Malai Heating (Ghee)




(Flous Somoling Milling J«{ Cereal |« Grain Processing [ Legumes/Pulses |-+f Milling |-+ Dal % Grains, commonly referred to as cereals
| l A 5 A
v v
| Flaking | ‘ Popping | | Puffing | | Formulation |<—| Eo | (malze, Wheat’ ml.llets, I'ICG), Pulses (beans,
I ] i peas, cowpeas), oilseeds (Soyabean,
| Baking | | Extrusion | | Cornflakes | ‘ Popcorn ‘ | Puffed rice ‘ Dough Maker ‘ | Roasting I—’I Sy:upAddition ‘ sun ﬂOWCI‘, linsee d), WhiCh are nutl‘itiOIlaHy
B I | Do ol | | [ oting | [[Sring | Molding | [ Sweets | superior edible seeds.
ot | | St | | cmTresment of O Seets 1o { Oibeess | _
Pastry Fryums Reduction, Flaking, Heat treatment) | Drying | | Frymg ‘ & : :
! ! v ¢ The cereals are rich in carbohydrates, pulses

Mechanical Expelling 1—| Oil Extraction }—» Solvent Extraction ‘ Papad | ‘ Seasoning |—>| Namkeen / Savory ‘

Method Method are rich in protein and oilseeds are a rich

- source of oil

| Oil Refining H Degumming H Neutralization H Washing H Drying H Bleaching ‘D‘ Deodorization

4

L)

* The products are Breakfast cereals, pasta,
savory, laddu, pastry, muffins, etc.

)




PACKAGING ASPECTS FOR MICRO
FOOD PROCESSING ENTERPRISES



Packaging is the process of enclosing the product
in order to identify the brand and also ensure its
safety for storage and transport.

The main objective of packaging is to provide safety
and preserve the quality and freshness of food, to add
appeal to the food to attract consumers, and to

. facilitate its storage and distribution.
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BASIC FUNCTIONS OF PACKAGING

CONTAINMENT ‘ PRESERVATION

5

‘ CONVENIENCE

PROTECTION @ COMMUNICATION
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TYPES OF FOOD PACKAGING

PRIMARY PACKAGING

It is the material that first
envelopes the product and
holds 1it. It should be
complementary to the type of
product being packed inside
it.

SECONDARY PACKAGING

It 1is an 1immediate outside
packaging system to the primary
packaging and provides additional
protection to the primarily packed
food product.

TERTIARY PACKAGING

It i1s used for bulk
handling, = warehouse
storage and transport

shipping purpose.




FLEXIBLE

PLASTIC WOOD
GLASS FILMS

PAPER

PAPERBOARD
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PACKAGING SYSTEM

)

External device |

with active “-..A.J,H.
abbiRg s .

enthl ‘: {
o
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Coating with >
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Active bag r_t_}
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PACKAGING SYSTEM




S 2
A 1 ¢ 1 PMFME
= F FOOD PROCESSING INDUSTRIES
OVERNMENT OF INDIA

CERTIFYING AGENCIES
ASTM

(American Society for Testing and
Materials)

¥ misTRY o
&

ISTA (International Seed Testing Association)
Seed Quality Assurance

(International Organization for
Standardization)
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METHODS OF TESTING PACKAGING MATERIALS

| PHYSICAL PROPERTIES |

THERMAL ANALYSIS
TECHNIQUES

BIODEGRADABILITY J

TESTING CHEMICAL TESTING OF |

PACKAGING MATERIALS .

( MICROBIOLOGICAL J

‘ N
DEGRADATION TEST ANALYSIS OF
MECHANICAL PROPERTIES
A L
ENZYMATIC
DEGRADATION TEST COMPOST METHOD |
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TECHNOLOGY SOLUTIONS FOR FOOD
PROCESSING AND SHOWCASE OF
EXISTING PRODUCT-SPECIFIC
TRAINING MATERIAL
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The aim is to enhance the competitiveness of existing
individual micro-enterprises in the unorganized
segment of the food processing industry and promote

MOFPI (MlnlStry Of the formalization of the sector.

> Under the Capacity building component, NIFTEM
FOOd Proces Slng Thanjavur and NIFTEM Kundli have developed
Industries)

various training materials uploaded to provide basic
technical knowledge on the processing of different
commodities.

The Ministry Of FOOd Processing d 7 F PRADHAN MANTRI Fosmrélégégggs()g“l\él::go FOOD PROCESSING
Industries (MOFPI) h as 1 aunched # rboutus T erenel | Copatity Baliag & M = Lagin +
the PMFME Scheme under the Sy NG RTENTNEEEN S (AR

Aatmanirbhar Bharat Abhiyan b WER

= Micro-enterprises to get Credit-Linked Subsidy @35% of the total eligible project cost with ceiling

of Rs. 10 lakh for upgradation of infrastructure and capacity addition
= SHGs to get Seed Capital for giving loans to members for working capital and small tools
= On site Skill Training & Handholding
= Special focus on Women Entrepreneurs & Aspirational districts
= Transition from the Unorganized sector to the Formal sector

o . o e B

WHAT'S NEW :dvertisement Notice dt. 11.01.2023 for Hiring of Young Professionals for NPMU of the PMFME Scheme | OM-Modification in the guidelines o

TOTAL

TOTAL ODOP
APPLICATIONS SUBMITTED APPLICATIONS SUBMITTED

https://pmfme.mofpi.gov.in/pmfme/#/Home-Page 154100 25202 on07



https://pmfme.mofpi.gov.in/pmfme/#/Home-Page
https://pmfme.mofpi.gov.in/pmfme/#/Home-Page
https://pmfme.mofpi.gov.in/pmfme/#/Home-Page

National Institute of
Food Technology
Entrepreneurship and
Management-KUNDLI
(NIFTEM-K)

& ¢
“NIFTEM
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M @ FPI yreme PMFME Scheme - Capacity Building A bttt
MINISTRY OF FOOD PROCESSING INOUSTRIES ‘05‘\: Ministry of Food Processing Industries, Govt. of India
g I
Home ‘ Training Materials ~ ‘ Scheme Guidelines PMFME MOFPI ‘ PMFME IIFPT Login ~ English ~
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Launch of PM FME Scheme under
Aatmanirbhar Bharat Abhiyan

PM FORMALISATION OF
MICRO FOOD PROCESSING ENT)ERPRISES SCHEME

Ministry of Food Indust:les Hom

ST lon’ 0

ste Gove nt ia ’ T iy
Istries s \

PM FME Scheme

The state of the world today teaches us that a (Atmanirbhar Bharat) “Self-reliant India" is the only path. Ministry of Food Processing Industry
(MoFPI) has launched the PM FME scheme under the Aatmanirbhar Bharat Abhiyan with the aim to enhance the competitiveness of
existing individual micro-enterprises in the unorganized segment of the food processing industry and promote formalization of the sector.
The scheme to be implemented over a period of five years from 2020-21 to 2024-25 with a total outlay of Rupees 10,000 crore.

The scheme has a special focus on supporting Groups engaged in Agri-food processing such as Farmer Producer Organizations (FPOs), Self
Help Groups (SHGs) and Producers Cooperatives along their entire value chain. Ministry of Food Processing Industries (MoFPI), in

Rartpershipwith the State/UT Co i als adation of existing micro food

NIFTEM- K has developed the domain-wise training materials for both ODOP and EDP domains.

As a part of the Entrepreneurship Development Domain, resource materials such as learning materials,
and videos are available for providing specific technical knowledge on marketing and branding
aspects of new products, opportunities, constraints & and feasibility of Micro Enterprises, FSSAI
standards, and other compliances required for starting an enterprise, FSSAI standards and other
compliances required for starting an enterprise, IPR issues for entrepreneurs, Criteria to be considered
in the preparation of DPR. Moreover, this serves as a technical platform to get access to the
knowledge on micro food business management to the micro level entrepreneurs.


https://niftem.ac.in/newsite/pmfme/
https://niftem.ac.in/newsite/pmfme/
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National Institute of Food Technology, Entrepreneurship and Management (NIFTEM), Thanjavur

Tt e Ve, ServRiierar Ud Hefe YR, ey

(An Instituta of National Importance; formerly Indian Institute of Food Processing Technology - IIFPT)
Minlstrv of Food Processina Inclustrles. Government of Indla

CAPACITY BUILDING INCUBATION TRAINING MATERIAL - ODOP ‘ODOP WEBINAR MATERIALS SCHEME GUIDELINES

MINISTRY OF
é& FOOD PROCESSING INDUSTRIES

0%
Launch o_f PM FME Scheme ur_1der
Aatmanirbhar Bharat Abhiyan

PM FORMALISATION OF
MICRO FOOD PROCESSING ENTERPRISES SCHEME

Ministry of Food Processing Industries

Hon'ble Union Minister for Government of India
Food Progessing Industries A

Hon’ble Minister of State for
Food Processing Industr

Nominations for District Resource Persons - 3566 Total no of DLC Recommended Beneficiaries Trained -

No. of Active Qualified Master Trainers - 9901
No. of Qualified Active District Level Trainers -

Total No. of States Covered - 32

Food Domain - 374 Total no of Seed Capital Beneficiaries Trained - 18993
Food Domain - 660 Total No. of Districts Covered - 530
EDP - 118 Total no of Beneficiaries category 2 Trained - 6687

EDP - 348 No. of Qualified District Resource Persons In-Position -

Grand Total - 35581

" Details here » Details here » Details here » Details here

segment of the food processing industry and promote formalization of the sector. The scheme to be implemented over a period of five years from 2020-21 to 2024-25 with a total outlay of Rupees 10,000 crore. The scheme has a special

I The state of the world today teaches us that a (Atmanirbhar Bharat) "Self-reliant India” is the only path. Ministry of Food Processing Industry (MoFPI) has launched the PM FME scheme under the Aatmanirbhar Bharat Abhiyan with the aim to enhance the competitiveness of existing

NIFTEM-Thanjavar has developed the portal and handled the portal
management with different components of the scheme.

http://www.niftem-t.ac.in/



http://www.niftem-t.ac.in/
http://www.niftem-t.ac.in/
http://www.niftem-t.ac.in/
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Under the PMFME Scheme:

National Institute of Food Technology, Entrepreneurship and Management (NIFTEM), Thanjavur

Capacity building
component under which

STATE LEVEL TRAINING

P e [ various training is conducted
J——— for beneficiaries, Master

l Revised Capacity Building Handbook CLICK HERE

Trainers, and District
Resource Persons for
upgrading their technical
knowledge and obtaining
clarification of their queries
related to the scheme.

l Training Material CLICK HERE

© Indian Institute of Food Processing Technology
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Under the PMFME Scheme:

National Institute of%dé;;r;lf;;;’, Entrepreneurship and Manageme‘vnt(NIFTEM)‘ Thanjavur Under the PMFME S Cheme,
- oz " I —— o v E— the main ob J ective of the

I N Ml Incubation Cnte s

—_— support the establishment of

e e A

Uttarakhand, 1 H Revised Guidelines for Establishment of Common Incubation
Centres

an Incubation Centre for
ODOP and other products so
o ——— " that it can be utilized on a
commercial basis and provide
...‘2‘1:22211( b e o e trainin g to the beneficiaries

based on a National Skill

Telangana, 3

Tamil Nadu, 4
Karnataka, 14

Sikkim, 2

Rajasthan, 8

o I

Meghalaya, 1
Maharashtra, 3
Andaman &Nicobar Islands , 1

Andhra Pradesh, 2
Assam, 1

Madhya Pradesh, 3

| Model Tender for Selection of Operation and Management. CLICK HERE
Kerala, 1

J&K, 3

T L Framework.

Goa, 1 Chattisgarh, 2

| Tripartite Agreement between SNA, Host Institute and Mentor -
" CLICK HERE
Institute.
Grain Processing - 25
ake
Fish & Marine Products | Model DPR for Minor Forestry Produces
Processing - 3
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Under the PMFME Scheme:

National Institute of Food Technology, Entrepreneurship and Management (NIFTEM), Thanjavur

Y e Vi), Sereitere Ud Wele SR, egy

(An Institute of National Importance; formerly Indian Institute of Food Processing Technology - IIFPT)
Ministry of Food Processina Industries. Government of India

CAPACITY BUILDING INCUBATION TRAINING MATERIAL - ODOP ODOP WEBINAR MATERIALS SCHEME GUIDELINES

FOOD DO WISE - TRAINING MATERIAL

‘ FRUITS AND VEGETABLES PROCESSING CLICK HERE
| DAIRY PROCESSING
l BAKERY AND CONFECTIONARY CLICK HERE
l GRAIN PROCESSING CLICK HERE
| SPICES AND PLANTATION CROP PROCESSING CLICK HERE
| FISH AND MARINE PRODUCTS PROCESSING

FAT AND OIL SEED PROCESSING CLICK HERE

| MEAT AND POULTRY PROCESSING CLICK HERE

l MINOR FOREST PRODUCTS PROCESSING CLICK HERE

© NIFTEM-T
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I ODOP Webinar on Tomato Processing & Value Addition CLICK HERE

ODOP Webinar on Spice (Turmeric, Ginger, Chilli) Processing & Value Addition CLICK HERE

T
nder the PMFME Scheme:
o
. .
National ODOP webinars
National Institute of Food Technology, Entrepreneurship and Management (NIFTEM), Thanjavur
S e, S e < e are conducted on the
n Instiuta of Nationa o formarly Indian Instituta of Food Processing Toohnology - IFP
Minlstry of Food Procossin Incustrles, Governmant of India <
CAPACITY BUILDING INCUBATION TRAINING MATERIAL - ODOP 0DOP WEBINAR MATERIALS SCHEME GUIDELINES PrOC e S Slng and V alue
addition of different
l Odop Webinar on Plantation Crops Processing & Value Addition
I ODOP WEBINAR On Rice Processing & Value Addition prO duct S SU.Ch aS Citru S s
ODOP Webinar on Oilseeds Processing & Value Addition :
l ODOP Webinar on Minor Forest Produce Processing & Value Addition M ang O 5 etC S Wthh S erve S
ODOP Webinar on Citrus Fruits Processing & Value Addition
l General Axyureniens Programion FMIME Scheme Hybrd Webinar aS a C Ommon pl atf()rm tO
ODOP Webinar on Mango Processing & Value Addition h h h . l
l Webinar on Business Opportunities in Millet Processing S are t e tec nlc a‘
> o . .
ODOP Webinar on Pulse Processing & Value Addition lnf 0 rm atl On t O e St abl 1 Sh a
l ODOP Webinar on Jaggery Processing & Value Addition
ODOP Webinar on Rice Processing & Value Addition in Malayalam S m all ok S C ale / miCI'O fO O d
l ODOP Webinar on Vegetables Processing & Value Addition in Telugu 2
| ODOP Webinar on Potato Processing & Value Addition pro C e S S 1ng plant On
| ODOP Webinar on Millet Processing & Value Addition ok
ODOP Webinar on Milk Processing & Value Addition SpeCIfIC prO duCtS s
—
—
—

| ODOP Webinar on Fish Processing & Value Addition CLICK HERE




DOMAIN KNOWLEDGE DEVELOPED BY THE
INDIAN FOOD RESEARCH INSTITUTES
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Generate and apply knowledge of food science and food technology for optimal conservation and utilization of the
nation’s food resources.

Integrate scientific and technological knowledge into conventional systems.

Add value and utility to agro resources through research and development thereby, contributing to sustained development,
food security, and food safety.
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MAJOR INDIAN FOOD RESEARCH INSTITUTES

Indian food research institutes are primarily working to build knowledge on different sectors of food processing,
from cultivation, harvesting, processing, and preservation, and helping in sustainable development.
These Food Research Institutes have a vision of playing a key role in the transformation of the food processing

industry to be internationally competitive with particular reference to product safety, quality, and presentation.

dhugars e @ siafdudt amm

Interdisciplinary face of CSIR

NIIST
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OVERVIEW OF THE PMFME SCHEME
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PMFME SCHEME

PMFEFME is a centrally sponsored scheme and is implemented in close collaboration with State
Nodal Agencies of respective States. All the States/UTs have appointed Nodal Agencies for
the implementation of the scheme. The MIS portal for PMFME Scheme 1s receiving
individual applications for credit-linked subsidies the for upgradation of food processing
units.

The Scheme i1s to be implemented for a period of five years from 2020-21 to 2024- 25 with an
outlay of Rs.10, 000 Crore. The main theme of the Scheme is the One District One Product
(ODOP) approach, a part of a broader strategy of concentrated agro and industrial
development focused on each district
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Enhance the competitiveness of existing individual
micro-enterprises in the unorganized segment of the
food processing industry

Support Farmer Producer Organizations (FPOs),
Self Help Groups (SHGs) and Producers
Cooperatives along their entire value chain

Promote Formalization of the sector

OBJECTIVE

Integration with an organized supply chain
by strengthening branding & marketing.

Increased access to credit to exiting micro
food processing entrepreneurs for technology
upgradation.

Capacity building of entrepreneurs through
technical knowledge, skill training, and
hand-holding support services.

Support for the transition of existing enterprises into a formal
framework for registration under regulatory framework and
compliance.

Support to Farmer Producer Organizations (FPOs), Self Help Groups
(SHGs) and Producers Cooperatives & cooperative societies along their
entire value chain to enable microenterprises to avail common services.
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SCHEME

COMPONENTS
AND
BENEFITS of

Upgradation of Existing
micro units and new micro
food processing

enterprises - Credit linked

subsidy @ 35% to max Rs.

10 lakhs

Seed capital support to
SHGs- Support up to Rs,
40,000 as working capital
to SHG members.
Support for FPOs/SHGs/
Cooperatives — Credit-
linked capital investment
grant @ 35%.

Support for establishing
common infrastructure
Support for marketing &
branding - 50% grant

Credit-linked capital subsidy
@35% (Rs.10 lakh)

Existing micro food processing units
Support for common Infrastructure

Seed capital of Rs 40,000/ to SHG members

SUPPORT TO INDIVIDUAL
AND GROUPS OF MICRO
ENTERPRISES

SUPPORT FOR
STRENGTHENING OF
INSTITUTIONS

Capacity Building & Research - Institutes in
partnership with State Level Technical
Institutions

Training & Support to SLTIS

To groups of FPOS/SHGs
/Cooperatives or an SPV
of micro food processing enterprises

Limited to 50% of the total expenditure

BRANDING AND
MARKETING SUPPORT

SETTING
PROJECT

Monitoring & evaluation

Project management support

Convergence & handholding




Helpline Number: +91 9254997101 ,
+91- 9254997102
Email ids: support-pmfme @mofpi.gov.in
pmfime-fpi@gov.in

Weblinks:
O https://pmfme.mofpi.gov.in/pmfme/#/Home-Page
U http://niftem-t.ac.in/olapp/pmfme/web/index.php
O http://niftem-t.ac.in/olapp/pmfme/web/material.php

Online application portal (MoFPI): https://pmfme.mofpi.gov.in/pmifme/#/L.ogin
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https://pmfme.mofpi.gov.in/pmfme/#/Home-Page
https://pmfme.mofpi.gov.in/pmfme/#/Home-Page
https://pmfme.mofpi.gov.in/pmfme/#/Home-Page
https://pmfme.mofpi.gov.in/pmfme/#/Home-Page
http://niftem-t.ac.in/olapp/pmfme/web/index.php
http://niftem-t.ac.in/olapp/pmfme/web/index.php
http://niftem-t.ac.in/olapp/pmfme/web/index.php
http://niftem-t.ac.in/olapp/pmfme/web/index.php
http://niftem-t.ac.in/olapp/pmfme/web/material.php
http://niftem-t.ac.in/olapp/pmfme/web/material.php
http://niftem-t.ac.in/olapp/pmfme/web/material.php
http://niftem-t.ac.in/olapp/pmfme/web/material.php
https://pmfme.mofpi.gov.in/pmfme/#/Login
https://pmfme.mofpi.gov.in/pmfme/#/Login

THANK YOU




