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Produce Process Prosper 


Welcome to the 2,;d issue of qua1ierly newsletter of ICAR-CIPHET for the year 20 l6. It is a matter of great honour and pride that AICRP on 
PHE&T oflnstitute has received the prestigious Chaudhary Devi Lal Outstanding All India Coordinated Research Project (AICRP) Award for 
its outstanding performance in terms oflinkages, research outputs and its impact in the area ofPost-Harvest Technology. In this quarter, efforts 
made in the area of post-harvest research led to the development of fan with fogger having mechanism for chilled water circulation for cooling 
animals during summer and designing of a hand operated wadi fom1ing system. Among Lhe new process. products developed are nutritious 
muffins, functional bread incorporating microcapsules having flaxseed-garlic oil and value added products from pear. Beside this, a nWTiber of 
activities and programmes were also organized. A 21 days ICAR sponsored Summer School entitled "Engineering and Technology 
Innovations in Developiug Health Foods" was organized during June 08-28, 20 l 6 with the objective ofbriuging together multi-disciplinary 
researchers/scientists working in food sector and to apprise them of the recent developments in the field of health foods. A fourteen day's 
training programme on 'Handling and operations of instruments related to food testing' was organized for technical staff of College of 
Agricultural Engineering & Post-Harvest Technology, Gangtok, Sikkim. Agri Business Incubation (AB[) Centre at ICAR-CIPHET Ludhiana 
has organized a (aunch workshop and a Students Crazy Busim:ss Ideas for trainee students during June 29, 2016, and a seusitization workshop 
on Entrepreneurship Developmeut for Studeuts of North Indian Universities on July 5, 20!6 in collaboration with ICAR-NAARM , 
Hyderabad. To refine and discuss necessary corrections/ modifications required in Data Entry Software, AlCRP on PHET organized technical 
session on ICAR-FCI project entitled "Study on detem1ining storage losses in food grains in FCI and CWC warehouses and to recommend 

norms for storage losses in efficient warehouse management'' at IASRl, New Delhi on April 22, 20 l6. Beside this more than twenty five 
B .Tech. students from various institutions had undergone one month training programme at both the campuses ofICAR-CIPHET. 

25'' Institute Research Council Meeting was also organized in this quarter on May l 7-19, 20 l 6 at Ludhiana Campus. Dr SM Ilyas, Fonner 
Director, ICAR-NAARM Hyderabad, Prof. B S Kbatkar, Dean & Chairperson, Deptt. of Food Technology, Guru Jambheshwar University, 
Hissar and Dr W S Dhillon, Fonner Director, PHPTC, PAU, Ludhiana were the invited experts. Twenty new project proposals targeting various 
post-harvest processing problems and by-product utilization from different food processing were presented. Six newly recruitedARS Scientist had 
joined our institute in this quarter. l congratulate and welcome them to ICAR-ClPHETfamily. 
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SECT<>RAL NE\VS 

MoFPI inte.grating farmer. & food processing industry for RTE~ RTC products 

Ministry of food processing industries (MoFPI) is now working to support fanners and food processing industry in 

integrating, to maximize the domestic demand for value-added ready-to-eat and ready-to-cook products among others. In this 

regard, the MoFPI is now giving boost to support infrastructure and easy access to credit. This includes the setting up ofagro 

processing clusters which are miniaturized versions of the mega food park. For small-sized food processing units, the 

government is finalizing the rules to provide Rs. 5 crore subsidy which is 35 per cent of the project cost. This would bolster the 

small companies to stonn into the food processing sector. For agro processing clusters, the government will provide Rs 10 

crore subsidy with no restriction on minimum area of land but mandates that at least five food processing companies should 

come under this with each of the units committing an investment of Rs 25 crore. FDI is expected to spur the front-end 

operations with supply chain inputs. In the food retail sector, the government is ensuring that 40 per cent ofthe products could 

be sourced locally and this was an opportunity for our large, medium and small players to provide the required va lue-addition. 

T ime to digitize the supply chain 

Agriculture is a major sector which provides a good amount of foreign exchange to the government. The sector will be 

boosted furtber if commercial support and identity is provided to it. fn India fanners get only 35% returns on their produce. If 

warehouses and cold chain facilities are available, the value can be 50%. Presently only 10% of the total cold chain facility is 

contributed by organized players and about 65% of the total cold storage capacity ofindia is concentrated in Uttar Pradesh and 

West Bengal. Due to poor storage of agricultural produce about 70% of the losses take place . There is also poor transport 

infrastructure, and 30% of the expenses are for fuel cost. Currently, it is a Jong and fragmented supply chain. During the Agri 

Supply Chain Conference-2016 held in Mumbai, Anil K C haudhary, founder ma naging director and chiefexecutive officer, 

National Bulk Handling Corporation (NBHC) also said, "The country has huge potential in the agricultural sector. It can be an 

agricultural hub ofthe world with so many investment plans made avai lable to the sector by various ban.ks and government and 

private institutions. Many banks are at the forefront in lending investment in this sector. Fanners and entrepreneurs can 

approach banks, which can give the sector a commercial objective as well as a socia l one. The disbursal of the warehousing 

industry is estimated to be approximately Rs 43,000 crore and is growing at 35-40 per cent annually. Though there is more 

scope for development, the need of the hour is to make proper infrastructura l changes and digitize the supply chain, besides 

ensuring proper pricing and total transparency. 

Digitization can make the warehousing and supply chain more efficient. To digitize, the foremost thing to be done is to 

standardize the product, make it more mechanical and streamlining of the mortgage, stock procurement, warehousing receipt, 

etc. This will not on ly bring efficiency in the sector, but also give easy access to the farn1ers for loans against warehousing and 

products. Nowadays, there are e-mandis (e-markets) too. This makes it easy for farmers . It is time to open our minds and 

broaden our horizons. It is the need of the hour that farmers and entrepreneurs opt for commodity banking like sugar. Suppl y 

chain and procurement should support the commodity finance and not isolate it. This will boost the agricultural economy. 

Ceni re allows 100 percent Foreign Direct 1nvestment (FDl) in the food proce ·sing sector 

The Centre's decision to allow J00 percent Foreign Direct Investment (FDl) in the food processing sector is likely to boost 

agro-industrial investments in Maharashtra. The state government also believes that the decision would help them override the 

agrarian crisis in the state. The Union Ministry ofFood Processing has listed Maharashtra among the four states with potential 

to derive maximum benefits from policy reforms in food processing. The other states are Punjab, Haryana, and Andhra 

Pradesh. Maharashtra also leads in horticulture produce in the country, with 40 per cent of total horticultural produced. 

According to NABARD status report for year 2015-16: "The food processing units would help Maharashtra to process 40 per 

cent vegetables and 30 per cent fruits, which are wasted due to lack of infrastructure. The inadequate food processing sector 

also is a primary reason for poor remunerations farmers get. They cannot bargain in absence of robust market linkages." 
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RESEARCll 1J1Gm. IGllTS 


Pear toffee from pear pomace 


Restructured fruit such as fruit toffee can be a useful 

substitute for natural fruit as well as its by-product obtained 

after juice processing. A tasty and soft pear toffee could be 

prepared by mixing 30% sugar, 0.25 % pectin and I 000 ppm 

potassium metabisulphite with smoothly ble nd ed pear 

pomace. The process comprised of boiling the pear pomace at 

,.. 	 low flame till its volume reduced to half and weighed 

quantity of sugar was added by continuous stirring and the n 

weighed quantity of pectin was added to the mixture of pulp 

with small quanti ty ofsugar forunifonn distribution of pectin 

in the pulp mixture. The ready to dry mixture was then poured 

into aluminum trays smeared with glycerol. The product was 

Pear toflt~e frun1 pear pomace 

kept in mechani c.:al dehydrator and dried at 60°C for 8 hours. 

A tray load of 8 mm initial thickness was found best for 

production ofgood quality pear pomace bar. The dried mass 

was then rolled back manually to fonn round halls o f 1.5-2.0 - mm diameter. Prepared toffee can be successfully stored for 

more than six months in aluminium laminate under ambient 

conditi on. 

Design and development of hand operated wadi form\Gg 
system 

Wadi is va luable ethnic unfermented/fermented solid 

foods ofIndian origin, highly nutrit ive product which is liked 

a ll over Ind ia and stil l made un-hygienically at cottage level. 

Wadi/ Waril Wadi (plural: warian) is a hollow brittle cake of 

2- 30 cm' spread and 1-30 g in weight, consists o f pul se 

(black, gram/ green gram) dough. It has lot of variations in 

composition, nutrient status and manufacturing procedure 

differing from area to area and from processor to processor. 

Wadis are generally prepared by hand and one skilled person 

can make at the mos t 30 kg of wet wadi per day. So by this 

way manufacturing of wadis involve lot of time, labour and 

human drudgery. The hand operated wadi dropping machine 

provides a s imple way ofproducing even sized wadis from 

green gram and black gram at village/cottage level. The 

hand operated wadi dropping machine has been developed 

which consists of a hopper and frame. The overa ll 

dimension of the machine is 540x260x340 mm. Hopper 

dimension is 3 1Ox70x129 mm and the hopper angle has 

been kept at 25 degree which leads to easy discharge of wadi 

batter. There are two grooved rollers present inside the 

hopper, connected to round bars . The bar assembly are 

connected to each other by a set ofspur gears (having 12 nos. 

tooth) mounted on the frame. Another end of a bar is 

connected to a handle. The bars are ro tated by the help of 

handle through ball and bearing system, due to which one 

gear drives another one and the two grooved rollers rotate 

simultaneously in opposite direction to push the pulse batter 

through the openings ofspecific shape and s ize to discharge 

the wadi through the holes present below the hopper. There 

are 7 round holes of diameter l 5mm designed below the 

hopper through which wadi batter passes. As soon as the 

batter passes through the ho les a cut is given by a 

Wadi Forming 
System 



scrapper/cutter/blades of stainless steel operated manually 
through a handle leading to 7 droppings per cut. The handle 
has to be operated back and forth for givi ng the required cut 
when the rollers are rotated by the handle. The capaci ty of 
the machine has been estimated to be I 5 to 18 kg of wadi per 
hour. There is also option for making different shapes of 
wadi by changLng the shape of the holes. This is a handy and 
compact machine which is suitable for sma ll sca le 
ind ustries . Also it reduce:- drudgery and it is very easy lo 
operate. The development of thi s hand operated wadi 

dropping machine will contribute towards food safety and 
hence increase the value ofthe product. 

Nutritious muffins utilizing sunflower meal 

Optimization of the level of food materia ls (viz. 
sunflower meal and refined wheat fl our) was carried out for 
deve lopmen t of nutritious protein rich muffins using 
response surface methodology. Box-benken Jcsign of 
experiments was used to design different experimental 
combinations considering 10, 25, 40 g sunflower meal 60, 
75 and 90 g refined ,.,heal flour. Quality artributes such as 
specifi c gravity of barter, tex ture. colour, baking height, 
weight loss. protein content, fat , total minerals, irun, 
calcium, and sensory characteristics v,uc the dependent 
variables for the study. The level of different studied food 
materia ls i.e. refined wheat flour and suntlower meal 
influenced the colour quality, nutrirional qua I ity and textural 
properties but sensory characteristics were statistical ly 
similar. Optimized leve l of food materials for nutritious 
muffins consisted of 40 g sunflower mea l and 70.21 g 
refined wheat flour. This mul'tin sample showed l .07 

specific gravity, 38.92 mm height. Weight loss after bakjng 
was 12.04% with overal l desirab ility of 0.83. The hardness. 
springiness, total protei n, total minera ls, calcium, and iron 
content in thi s muffin sample were 24.53N, 0.719 mm, 
11 .68%, 2.25%, 142.58 mg.1 100 g and 4.57 mg/100 g 
respectively with overa ll sensory acceptability as 7.72. This 
study indicated that sun flower meal could certainly incr1::a :::e 
the protein content in muffins to fulfi ll the demand of 
nutritious mu fflns by health conscious consumers . 

Functional bread with flaxseed and garlic oil in 

microcapsules 

Microencapsulation is a process ofbuildinga functional 
barrier betv.1 een the core and wal l material. To avoid 
chemical and physical reactions and to maintain the 
biological, functional , and physicochemica l properties of 
fla xseed and garlic oi l, microcapsul es were prepared and 
added in the bread. These mi crocapsul ':> were added at the 
rate of 5 g' 100 g of dough during bread preparation that 
contains 2.5g of individual oil, for dc,·clopment of 
functional br(;ad. Level of flax::.(;cd oil, g<irlic oil and 
fl<1xseed-garlic oil microcapsules was based on their RDA. 
There was no significant di f!Crt:nce in sensory profiles for all 
the sampks when compared inchidua ll y during 7 da ys of 
storage. Overall acceptability (7.2 1 ~ 1.39 to 7.02±1.26) for 
flaxsc~d oil microcapsules incorporated bread " ·as 
comparatively similar to the conrrol bread (7. 79±0.86 to 
7.9~:l0.55) whereas the combination bread (Jl;w;cc<l-garlic 
oi l) scored slight less (6 .98± 1.37 to 6.331. I .46) during 

storage. 

http:9~:l0.55
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PAPERS PUBLJ H DI PRESE~TED 	 • Narwal RK, Bhushan B, Pal A, Malhotra SP, Kumar S 

• 	 Bansal Sangita, Mangal Manisha, Sharma SK, Yadav 
DN and Gupta RK (2016). Optimization of process 
conditions for developing yoghurt like probiotic product 
from peanut. LWT-Food Science and Technology 73: 6­
12. 

• 	 Bansal Sa ngita, Mangal Mani sha, Sharma SK, Yadav 
DN and Gupta RK (2016). Non-Dairy based Probiotics: 
A Healthy Treat for Intestine. Critica l Reviews in Food 
Science and Nutrition 56: 11 , 1856-1867. 

• 	 Dixit AK, Sharma Sand Mann S (20 16). Health Foods: 
Consumer Perception and Trade Related Issues. Paper 
presented in ICAR Summer Schoo l on "Engineering 
and Technology Innovations in Developing Health 
Foods" organized by CIPHET, Ludhiana, June 8-28 , 
2016 

• 	 Dix it AK, Sharma S, Vaidya D and Kaushal M (2016). 
Value Chain for Apple Growers m India. Paper 
presented in International Conference on Food Value 
Chain: Innovations and Cha llenges-2016 organized by 
NIFTEM, Soni pat, March I 7 - 18, 2016. 

• 	 Jalgaonkar K, Jha SK and Sharma DK (2016). Effect of 
thermal treatments on the storage life of pearl millet 
(Pennisetum glaucum) Oour. Indian Journal of 
Ag1icultural Sciences 86 (6): 762-767. 

• 	 Mangal Manisha, Bansal San git.a, Sharma SK and Gupta 
RK (2016) Molecular Detection of Foodborne 
Pathogens: A Rap id and Accurate Answer to Food 
Safety, Critical Reviews in Food Science and Nutrition, 
56 (9): 1568-1584. 

• 	 Meena VS, Kashyap P, Nangare DD and Singh (20 16). 
Effect of coloured shade nets on yield and quality of 
pomegranate (Punica granatum) Cv. Mridula in semi­
arid region of Punjab. Indian Journal of Agricultural 
Sciences 86 (4): 500-5. 

• 	 Mridula D, Gupta RK, Bhadwal Sheetal and Khair 
Harjot (2016). Optimization of groundnut meal and 
capsicum juice fo r protein and antioxidant rich pasta. 
Agricultural Research. DOI : 10.1007/s40003-0 16­
0216-8. 

• 	 Narsa iah K , .Iha SN, Jaiswal P, Singh AK, Kaur PP, 
Shanna R and Kumar R (2015). Kinetic Binding 
Analysis of Biomolecular Interactions using Surface 
Plasmon Resonance system. Journal of Agricultural 
Engineering 53 (2): 38-44. 

and Saharan V (2016). Inactivation thermodynamics 
and iso-kinetic profiling of mi lk clotting enzyme 
immobili zed in composite polymer matri x. 
lnternational Journal of Biological Macromolecules 
91:317-328. 

• 	 Nath Prerna, Kale SJ, Chauhan OP and Gupta RK 
(2016). High Pressure Processing Induced Changes in 
Bioactive Compounds, Antioxidant Activity, Microbial 
Safety and Color Attributes of Coriander Paste. 
Agricultural Research, DOI : I0 .1007/s40003-0J5­
0200-8. 

• 	 Nath Prerna, Kaur Charanjit, Gaur Shalini and Varghese 
Eldho (2016). Enzyme-Assisted Extractio n of 
Carotenoid-Rich Extract from Red Capsicum (Capsicum 
annuum). Agiicultural Research 5(2), 193-204. 

• 	 Nath Prerna, Varghese Eldbo and Kaur Charanjit 
(2015). Optimization of enzymatic maceration for 
extraction ofcarotenoids and total phenolics from sweet 
pepper using response surfa ce methodology. Indian 
Journal ofHorticulture 72( 4 ):54 7-552. 

• 	 Pal A, Bhushan B, Kumar Sand Saharan V (2016). Cost 
effective fennentation, purification and operational 
suitability of xylanase from Aspergillus niger KR-3 
grown on agricultural by-products. Lignocellulose 
Journal. 5( l): 15-33. 

• 	 Pal A, Bhushan B, Saharan V and Sidhu RS (20 l 6). 
Compositional analysis and evaluation of antioxidant 
potential of fruits of Withania somnifera Dunal. Joumal 
of Advanced Research in Biochemist ry and 
Phannacology. Accepted. 

• 	 Shalini Gaur Rudra, Nath Prerna, Charaojit Kaur and 
Santanu Basu (2016). Rheological, Storage stabi lity and 
Sensory profiling ofLow fat Yoghurt fort ified with Red 
capsicum Carotenoids and Inulin. Journal of Food 
Processing and Preservation (accepted). 

• 	 Sharma SK, Bansal Sangita, Mangat Manisha, Dixit 
AK, Gupta RK and Mangat AK (20 16). Utilization of 
food processing by-products as dietary, functional and 
novel fibres: a review. Critical Reviews in Food Science 
andNutrition56(lO) : 1647-1661. 

• 	 Singh J , Singh A, Bhushan B, Singh DK, Kumar A and 
Singh SK (2016) . Growth inhibitory effect of med icinal 
plant extracts on insect pests and pathogenic fungi. 
Journal of Advanced Research in Biochemistry and 
Pharmacology. Accepted. 
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BOOKS/ POPULAR ARTICLE/ TECH lCAL 
BULL£TIN/ SUCCESSSTOR1£S 

• 	 Bala M, Kumar Anm TV, Tushir S and Nanda SK 
(2016) . Proteins and hydrocolloids : role in gluten free 
products . In Summer school compendium on 
"Engineering and Techno logy Innovations in 
Developing Health Foods" (Eds. RK Gupta, Sangita 
Bansal and Dhritiman Saha) lCAR-CIPHET, Ludh iana 
duringJune 08-28,2016pp 106-109. 

Bala M, Tushir S, Solanki C and Tyagi SK (20 16). Fat &• 
oil fo rti fication: requirements and approaches . 
Published in Summer school compendium on 
" Engineering and Technology Innovations in 
Deve loping Health Foods" (Eds. RK Gupta, Sangita 
Bansal and Dhritiman Saha) ICAR-CIPHET, Ludhiana 
during June 08-28, 2016 pp 114-11 7. 

• 	 Gupta RK, Sangi ta Bansal and Saha D (2016) . 
Compendium of ICAR sponsored 21 days Summer 
School on "Engineering and Technology Innovations in 
Developing Health Foods" organized at ICAR­
CIPHET, Ludhiana during June 08-28, 2016. 

• 	 Jaiswal A, Yadav ON, Saha D and Anurag RK (2016). 
Effect ofprocessing technologies on nutritive quality of 
food . In Summer school compendium on "Engineering 
and Technology Innovations in Developing Health 
Foods" (Eds. RK Gupta, Sangi ta Bansal and Dhritiman 
Saha) lCAR-CIPHET, Ludhiana during June 08-28, 
2016pp137-139. 

Kumar S and Kumar R (20 16). Technological• 
innovations in processing and value addition using food 
grade enzymes. In Summer school compendium on 
"Engineering and Technology Innovations in 
Developing Health Foods" (Eds. RK Gupta, Sangita 
Bansal and Dhritiman Saha) ICAR-CIPHET, Ludhiana 
during June 08-28, 2016 pp I 58-1 65. 

• 	 Leena Kumari (2016). RFID: An emerging technology 
for supply chain management of food products, In 
Sununer school compendium on "Engineering and 
Technology Innovations in Developing Health Foods" 
(Eds. RK Gupta, Sangita Bansal and Dhritiman Saha) 
ICAR-CIPHET, Ludhiana during June 08-28, 2016 pp 
274-279 

• 	 Mann S, Saha D, Dixit AK and Tushir S (2016) . 
Mechanization of Indian Traditional Health Foods. In 
Summer school compendium on "Engineering and 

Technology Innovations in Developing Health Foods" 
(Eds. RK Gupta, Sangita Bansal and Dhritiman Saha) 
ICAR-ClPHET, Ludhiana during June 08-28, 2016 pp 
153-157. 

• Pranita Jaiswal (20 16). Food quality and safety 
evaluation with special reference to Microbes. In 
Summer school compend ium on "Engineering .and 
Technology Innovations in Developing Health Foods" 
(Eds. RK Gupta, Sangita Bansal and Dhritiman Saha) 
ICAR-CIPH ET, Ludhiana during June 08-28, 2016 pp 
268-273. 

• Saha D, Kumar Arun TV and Sethi S (2016). Cryogenic 
Grinding: An Innovative Technology for the Food 
Industry. In Summer school compendium on 
" Engi neering and Technology Innovations in 
Developing Health Foods" (Eds. RK Gupta, Sangita 
Bansal and Dhritiman Saha) ICAR-CIPHET, Ludhiana 
during June 08-28, 2016 pp 146-J 52. 

• Saha D, Kumar Arun TV, SolanJU C and Mann S (2016). 
Spray Drying: Concept and their application in 
powdered food products . ln Summer schoo l 
compendium on " Engineeri ng and Technology 
Innovations in Developing Health Foods" (Eds R.K. 
Gupta, Sangita Bansal and Dhritiman Saha) ICAR­
CIPHET, Ludhiana during June 08-28, 2016 pp 206­
2 10. 

• Sethi S and Saha D (20 16). Extrusion Technology in 
development of Health Foods. In Summer school 
compendium on " Engineering and Technology 
Innovations in Developing Health Foods" (Eds. RK 
Gupta, Sangita Bansal and Dhritiman Saha) ICAR­
CIPHET, Ludhiana during June 08-28, 2016 pp 140­
145. 

• Singh Rand Saha D (2016). Cold Chain Management 
for maintaining nutritional quality of fruits and 
vegetables. In Summer school compendium on 
"Engineering and Technology Innovations in 
Developing Health Foods" (Eds. RK Gupta, Sangita 
Bansal and Dhritiman Saha) ICAR-ClPHET, Ludhiana 
during June 08-28, 2016 pp 262-267. 

• Tyagi SK, Mridula D, Gupta RK, Bala Mand Tushir S 
(2016). Mustard Processing and Value Addition. ICAR­
Central Institute of Post-Harvest Engineering & 
Tec1mology, Ludhiana (Punjab) Technical Bulletin No: 
ICAR-CIPHET/Pub/2016/1, pp 30. 
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• 	 Tyagi SK, Tushir S, Bala M and Mann S (2016). 
Innovative Technology of Mustard Processing for 
making Hydrolysate Plant Protein. Published in 
Summer school compendium on "Engineering and 
Technology Innovations in Developing Health Foods" 
(Eds. RK Gupta. Sangita Bansal and Dhritiman Saha) 
!CAR-CIPHET, Ludhiana during June 08-28, 20 16 pp 
l 10-113 .. 

PROGRAMMES ORGANIZED 

21 days ICAR sponsored summer school 

• 	 !CAR-Central Institute of Post-Harvest Engineering 

and Technology, Ludhi ana organized a 21 days !CAR 

sponsored Summer School on "Engineering and 

Technology Inno vations in Developing I lea Ith Foods" 

from June 08-28, 2016. Dr R.K Gupta was the Course 

Director and Dr Sangita Bansal and Er Dhritiman Saha 

were the Co-Course Directors of the summer school. 

The course was designed to give participants a complete 

exposure to the different technologies and engineering 

interventions required for proc1.:s:>ing of health foods. In 

addition to lectures and practical sessions by 

experienced scientists from lCAR-ClPHET as well as 

other renowned institutions across the country, this 

summer school al so included various institution/ 

industry visits like CS IR-I HBT, Palarnpur; PBTI, 

Mohali; Yerka Milk Plant, Ludhiana and Cremica Food 

Industry Pvt. Ltd, Phill aur. The marn objective for 

organizing this summer school was to bring together 

multi-disciplinary researchers/scienrists working in 

food sector and to apprise them of the recent 

developments in the field of health foods . Twenty Five 

parti cipants from thirteen states and from diflerent 

di sciplines attended the summer school. This course 

provided an opportunity to the participants to interact 

with subject-experts and fellow workers from difti:rent 

parts of the country and to update themselves with the 

latest information in the field. 

25'h Institute Research Council (IRC) Meeting held 

• 	 The 25'h Institute Research Council Meeting was held 

during May 17-19, 2016 at ICAR-CIPHET, Ludhiana 

under the Chairmanship of Dr R.K Gupta, Director, 

ICAR-CCPHET, Ludhiana . Dr SM Ilyas, Fonner 

Director, ICAR-NAARM Hyderabad , ProfBS Khatkar. 

Dean & Chairperson, Deptt. ofFood Technology, Guru 

Jambheshwar University, Hissar and Dr WS Dhillon, 

Former Director. PHPTC, PAU, Ludhiana were the 

invited experts for the meeting. Dr Sangi ta Bansal, OlC, 

PME Cell & Member Secretary, !RC fonnally 

welcom1.:d the experts. Director, Project Co-ordinators, 

Head of Divisions and scientists to the lRC meeting. Or 

RK Gupta, Director ICAR-CIPHET welcomed the 

experts and all sci1.:nti ·ts in thl: llll'l.!ting. He informed the 

-



house that the new project concepts were presented in 

the RAC Meeting held during March 21-22, 20 l 6 and 

further refined as per the suggestions given by the RAC 

Chairman and Members. Dr SM Ilyas, expressed his 

happiness towards the progress of the lnstitute and said 

that the Institute has grown enoug h to take up 

challenging research in the country. He said that it's high 

time to put concerted efforts for establishment oflCAR­

C IPHET as a brand nationally as well as internationally. 

Prof BS Khatkar appreciated the work done by ICAR­

CIPHET in the past and emphasized that researches 

s hould be led by institute rather than individual 

sc ientists. Dr WS Dhillon, Former Director, PHPTC, 

PAO, Ludhiana said there are huge post-harvest losses 

in fruits and vegetables and lCAR-ClPHET could 

contribute s ignificantly in reduction of these losses. Dr 

Sangita Bansal, Member Secretary, IRC presented the 

A c tion Taken Rep o rt (ATR) o n s uggest ion / 

recommendation of the last !RC held during June 06-07, 

2015 . After thorough deliberations and some 

modifications, ATR was accepted. Sali ent achievements 

of each divisions were thereafter presented by the 

n:spective Head ofOivisions, followed by presentations 

of new project proposals (RPP-T), ongoing projects 

(RPP-IT) and completed proj ects (RPP-ITI). 

Agri Business Incubation (ABT) Centre Launch 

Workshop 

• Dr Nawab Ali, Former DOG (Engg), ICAR, New Delhi 



inaugurated Agri Business Incubation (ABI) Centre 
launch workshop at ICAR-CIPHET on June 28, 2016. 

Dr R.K Gupta, Director, ICAR-CIPHET welcomed the 

chief guest of the occasion. Project proposal entitled 
"Agri-Business Incubation (ABl)" is approved for 

ICAR-ClPHET, Ludhiana under NAIF of ICAR, New 

Delhi. Agri Business Incubation (ABT) Centre team Dr 

OM Kadam, Pr. Scientist (APE) & Pl, Dr Ranjeet Singh, 

Senior Sc ientist (APE) & Co-PI, Mrs Surya Tushir, 

Scientist (Agril. Microbiology) & Co-Pl, Er Indore 

Navnath Sakharam, Scientist (ASEM) & Co-PI 

organized the launch workshop. 50 participants 

attended the workshop. ABI unit ofICAR-CTPHETwi ll 

serve the budding entrepreneurs so that they could get 

management and marketing support along with 
scientific inputs and incubation faci lities. Institute has 

provision to provide its pilot plant fac ilities to the 

entrepreneurs as incubates which will help to protect 

newcomers for high investment risk at initial stages. 
Once incubate is confident then we insist hirn/her to 

start his/her own factory/industry and all possible he lp 

will be extended to them. 

Workshop on Crazy Business Ideas for B.Tech Students 

Agri Business Incubation (AB!) Centre at ICAR­

CIPHET, Ludhiana organized one day workshop on 
"Students Crazy Business Ideas for trainee students" on 

June 29, 2016. Dr Ashok Kumar, ADR, PAU, Ludhiana 

was the Chief Guest of the programme. Around 30 

participants attended this programme. About I 0 trainee 

students presented their crazy business ideas and best 

three were awarded. 

Technical session organized by AICRP-PHET 

• 	 To refine and discuss necessa ry correct ions/ 

modifications required in data entry software, AICRP 

on PHET organized one technical session on "Study on 

detennining storage losses in food grains in FCI and 

ewe warehouses and to recommend nom1s for storage 
losses in efficient warehouse management" under ICAR­

FCI project at lASRI, ew Delhi on April 22, 201 6. 
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TRAININGS ORGANIZED 

• 	 A training on 'Handling and Operations of lnstruments 

Related to Food Testing' was organized for technical 

staff and M.Tech students from College ofAgricultural 

Engineering & Post- Harvest Techno logy, Ranipool, 

Gangtok, Sikkim during June 04-18, 2016. lt was 

sponsored by Central Agricultural University, Imphal. 

The training consisted of lectures involving the 

explanation ofthe principles offood testing and basic as 

well as some advanced instrumentation involving, Gas 

Chromatography, HPLC, Differential Scanning 

Calorimetry and Atomic absorption Spectrophotometer. 

The practical's involved hands on these advance 

equipment's and carrying out analysis. An exposure visit 

to the Punjab Biotechnology Incubator-Agri & Food 

Testing Laboratory was also made to show the 

functioning of a national level food testing laboratory. 

The training was coordinated by Dr A.rmaan U 

Muzaddadi, Sr. Scientist, and Dr Rahul Kumar Anurag, 

Scientist. Experts involving lCAR-ClPHET scientists 

delivered lectures· and trained the participants on 

various equipment's involved in food testing. 

Farmers training 

• 	 As per the continual efforts by lCAR-CJPHET in 

providing the farmers training needs, two progressive 

farmers namely Shri. Dhunda Singh & Smt. Bachno 

Devi from District Kathua, J.K were provided three 

days training on 'Handling and processing of turmeric' 

during June 2-4, 2016. Farmers were trained on basics 

and various operations involved in turmeric processing, 

handling, cleaning and processing of raw turmeric, 

estimation of moisture level in raw turmeric, drying of 

turmeric and packaging techniques for turmeric powder. 

Students training 

• 	 25 B. Tech. (Agri . Engg.) students from various 

institutes (CAE, JNKVV, Jabalpur-8, CAE&T, PDKV, 

Akola-5, CAET, Junagarh-5 , CT&E, MPUAT, Udaipur-

IO 




5, UAS, Raichur-l , MCM, Chandi ga rh- I) trained for institute, facilities of Lhe worksho p, pilol plants, agro­

one month summer train_ing during June 0 1-30, 2016 at processing center, various laboratories of 1he divisions 

ICAR-CIPHETAbohar. and research work carried out by scientists of the 

• An orientation programme for B.Tech student tra ined at institute. 

ICAR-CIPHET was organized 10 give an overview of 
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PROGR.Al\1ME 'ATTENDED 

• 	 Dr SK Nanda, J/c PC, A ICRP on PET visited the Almora 

cen tre and project sites (Bhagartola and Mukteshwar) 

duringApril 24-26, 2016. 

• 	 Dr Anil Kumar Dixit, Er Arun Kumar and Er Sukreeti 

Sharma participated in J'd meeting of Indian Grain 

Storage Working Group (TGSWG) on Grain Storage & 

Preventing Post-Harvest loss held at Hole! The Ashok, 

New Delhi during April 22-23, 20 16. 

• 	 Mr Vij ay Singh Meena. Scientist (Horti. & FS) allcnded 

world day to combat desertification on June 17, 2016 at 

Maharishi DAV college, Abohar. Programme was 

organized by Department ofForest. Punjab. 

• 	 Sh Vishal Kumar, Sr Technical Assistant, attended 

training programme on "Implementation of N!C's e­

Procurement So lu tion" during June 16-17, 20 l 6 at 

IARl, New Delhi . 

• 	 Sh Pawan Kumar, AAO and Sh Sanjay Kumar Gaur, 

LDC, ICAR-CIPHFT, Abohar attended a training 

programme on Knowledge Enhancement entitled 

" Pa yro ll & HR Methods" organized by IASRI. New 

Delhi during April 18-19, 20 t6. 

EXHIBlTIONS& VISITS 

• 	 ICAR-CIPHET participated in Punjab Fish Festival­

2016 during April 24-25, 2016 at PAU Gro und . 

Fisheries related technologies developed by ICAR­

CIPHET including Live Fi sh Carrier System, fis h 

DescalLng Tools and Canning of Rohu were showcased 

and demonstrated. The fish farmers and entrepreneurs 

showed interests in such technologies. Simultaneously 

scienti st-fanncr entrepn.:m:urs ml:t:t \hlS held and Dr 

Annaan LI Muzaddadi, Sr Scientist (F ish Processing 

Technology) deli vered a lecture on '·Fish handling and 

transportation" and owned award ofhonour in the meet. 

This meet was organized by Departmen t of Fisheries, 

Govt. of Punjab and National Fisheries Development 

Board, Hyderabad during April 24-25, 2016 in 

PAUGADVASL·. Ludhi~na. 

Visits 

• 	 His Excdlency Eng. Afonso Pedro Canga, Minister of 

Agricult-ure & Rural Development, Republic ofAngo la 

along with his team visited lCAR-CIPHET, Ludhiana 

on May 27, 2016. The video of ICAR-CIPHET was 

shown to all the delegates. A presentation on brief 

ou tline about achievements of ICAR-CIPH ET was also 

made for the benefit ofvisitors ofAngola. The Angolan 

team had discussion with the team ofscientist ofICAR­

ClPHET about possible adaptation of few ICAR­
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CTPHET developed post-harvest technologies and 

possible area of research. Minister of Agriculh1re & 

Rural Development, Republic ofAngola had expressed 

his happiness about research and development done by 

ICAR-CTPHET. The visi ting dignitaries have expressed 

keen interest in extruded products preparation in 

laboratory, PHT equipment and machinery display hall 

and APC during their visit. 

• 	 Dr K Alagusundaram, DOG (Agri. Engi.), ICAR, New 

Delhi vis ited ICAR-CIPHET, Ludhiana on July 08, 

20 I6. During his visit he interacted with sc ientists and 

reviewed the progress under various ongoing research 

projects. Dr Sandeep Mann, Pr Scientist demonstrated 

the hand operated Wadi forming system to D DG 

Farmers visit 

• 	 A group of 14 farmers and 3 officer from Manipur state 

visited lCAR-CJPHET, Ludhiana under Farmers Inter­

state training cum-exposure visit on April 2, 2016. Visit 

was sponsored by Department ofHorticulture, Manipur. 

Dr Arvind Jaiswal, Scienti st, demonstrated and 

explained various process, machinery developed at the 

Institute, pilot plants in Agro-Processing Centre. 

Students visits 

• 	 37 B.Tech Students (37) from Indian Institute of Crop 

Processing Technology, Tamil Nadu along with two 

faculty members visited ICAR-CIPHET on April , 4, 

2016. Various scientists of the institute demonstTated 

and explained process machinery, pi lot plants and 

testing equipment's ofICAR-CTPHET laboratories. 

• 	 38 Students and two faculty members from Kerala 

Agriculture Un iversity, Tavanur visited ICAR-CIPHET 

on April 21 , 2016. They were shown institute 

laboratories and Agro-Process ing Machinery of the 

Institute. 

• 	 l 7 M.Sc Vegetable Science students from Punjab 

Agricultural University visited institute and were shown 

Non-Destrnctive Quality Evaluation Laboratory, Food 

Testing Laboratory and Agro-Processing Centre. 

13 
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Visit ofParticipants from I CAR-ATARI, Ludhiana • 	 Dr. Pragya Bbadaria from lCAR-ATARl, Ludhiana 

along with four officers participating in Management 

development Programme being organized by lCAR­

ATARl, Ludhiana visited lCAR-CJPHET on May 25 , 

2016. The visitors were shown institute developed 

technologies and technology transfer process was 

explained; along with dcmonstratioo oflCAR-CIPHET 

commercialized technologies. 

• 	 Er. Manoj Kumar Mahawar and Er. Bihwe Bhushan 

scientists v isited Punjab Agro Juice Limited plant, 

Alamgarh" and addressed the problems occurred in the 

tunnel type dryer in the plant used for the drying ofcitrus 

peels. 
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A\VA.RD 

• 	 AICRP on PHET received the Chaudhary Devi Lal 

Outstanding All India Coordinated Research Project 

(AICRP) Award for outstanding perfonnance in tenns 

of linkages and research output and its impact. Award 

was presented by Hon. Agriculture Minis ter Sh Radha 

Mohan Singh in a ceremony function at Delhi he ld on 

July 16, 20 16. 

Dr SN Jha, ADC (V.E.) rcccMng Cbaudbar~· Devi l...111 
Outst:mtlh1g All Inc.Ila Coorc.llmitc<l R~st!arch Pn>jcrt 

(Alf'RP) Award 

• 	 Dr AU Muzaddadi, (Sr Scientist) Transfer of 

Technology Division, ICAR-CIPEHT received Award 

ofHonour in the Punjab Fish Festival-20 J6 held during 

April 24-25, 20 16 at College of Agriculture, PAU 

Ludhiana. 

• 	 Dr Manju Bala, Sr Scientist, received 'Young Scientist 

award' fo r her outstanding contribution in the field of 

B iochemistry from Society for Scientific an d 

Development in Agriculture and technology, Meerut, 

UP 1ndiaon June 19, 20 16. 

• 	 Dr K Narsaiah was elected as Fellow of Institution of 

Engineers (I ndia). 

• 	 Dr Devinna Vaidya, Dr Manisha Kaushal , Dr Anil K. 

Venna, Dr A.nil Gupta and Dr Ani l Dixit conferred with 

Dr Rajendra Prasad Puruskar for technical books in 

Hindi (Processing of Plum and Aprico t ) in Agri cultural 

and Allied Sciences 2015. 

F.W JOINING 

• 	 Dr Renu Balakrishnan, has joined 

ICAR-CIPHET, Ludhiana on 

April 11, 2016 as Scientist. Her 

A.RS d iscipline is Agricultural 

Extension. She did her bachelor's 

degree in Agri cultu re from .._._.....: 

College of Horticulture, Kerala 

Agricultural University,Thrissur. 

She did her Masters and Ph.D. in Agricu ltural Extens ion 

from Jndian Agricu ltural Research lnstitute, N ew Delhi . 

• 	 Dr Khwa irakpam Bembem has joined as Scientist 

(Home Science) at lC AR ­

CIPHET, Ludhiana on April 11, 

2016. She has Maters in Food & 

~utrition from UAS, Bangalore 

and PhD degree in Food and 

Nutrition from Punjab Agriculture 

University, Ludhiana, Punjab . 

• Er K a lna r 


Yogesh has j oined as Sc ientist 


(Ag ri cultura l P rocess 


Engineering) at ICAR-CTPHET, 


Ludhiana on April 11 , 2016. He 


has completed his Master of 


Technology in Processing and 


Food Engineering from CAET, 


Junagadh Agricultural University, 

Junagadh, Gujarat. 

• 	 Sh. Vikas Kumar has joined as 

Sc i e nt ist (F ish Process 

Technology) at ICAR-CTPHET, 

Ludhiana on Ap ril 11 , 2016 after 

su ccess ful com plet ion of 3 
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months FOCARS training at lCAR-NAARM, 

Hyderabad. He holds Master of Fisheries Science 

(M.F.Sc) degree in Fish Processing Technology from 

Tamilnadu Fisheries University, Nagapattinam. 

• 	 Dr Pankaj Kumar Kannaujia, 

joined as Sc ientist (Vegetable 

Science) at ICAR-C IPHET, 

Ludhiana on April JI, 20J 6. He 

has Masters and PhD degree in 

Post-Harvest T~~clmology from 

!ARI, New Delhi. 

• 	 Dr Narendra Negi, joined as 

Scientist (Fruit Science) at lCAR­

ClPHET, Ludhiana on April 11 , 

2016. He has a master degree from 

Kerala Agricultural University, 

Kerala and Ph.D. degree from Dr. 

Y.S. Parmar Uni ve rs it y of 

Horticulture & Forestry, Solan, 

H.P. 

PROMOl 10~ 

• 	 Dr D. . Yadav (Senior scientist), Dr Anil Kumar Dixit 

(Senior scientist) and Dr Pranita Jaiswal (Senior 

scienti st) got promoted to next higher grade of 

Principal scientist under revised CAS in the pay sca le of 

37400-67000/- + RGP of Rs I 0000/-. 

TRAN. FERS 

• 	 Sh Rajinder Kumar Raheja, LDC was transferred to 

ICAR- ATARl, PAU on deputation basis to the post of 

UDC for one year on May 3J,2016. 
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