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Vice Chancellor“s Message

Dr. C.Vasudevappa
Vice Chancellor

| am pleased to present the Eighth Annual Report of National Institute of Food Technology Entrepreneurship and Management
(NIFTEM) for the year 2017-18.

It is a matter of great pleasure that NIFTEM has been awarded the 50th All India Rank (2016) among 700 participating universities
of the country, under the National Institutional Ranking Framework (NIRF) of MHRD. Besides, NIFTEM has also been awarded
prestigious Platinum Green Building Certificate (Existing Buildings) by Indian Green Building Council (IGBC) on 9th September,
2017 at Jaipur and Swachh Campaign Award by M.H.R.D. during 2018.

NIFTEM could achieve 100% placement for all the willing students of last passing out batches i.e. B.Tech.(2014-18) and M.Tech.
(2016-18) in prominent Food Industries. Besides, a few students preferred to go for higher studies. Highest package for B.Tech.
passed-out student was Rs.14.00 lakh, which is quite good and encouraging. This will surely create an attraction amongst the
inspiring students.

We have also started MBA (Food and Agri-business Management) from Academic Year 2016-17, with 20 seats to start with and
got overwhelmed response. The intake capacity has been increased from 20 to 40 in subsequent batches. The course is totally
self-financing.

About 60% population of India resides in villages and their main source of income and livelihood is agriculture. It is a well known
fact that income as well as livelihood conditions of farmers have not been improved as expected. Hence, the present policies are
formulated as farmer focused as compared to farm centric in the past. The goal of doubling farmers“ income by 2022 demands
to look beyond farm as well. Focus on reducing post-harvest lossess and farm learn processing are important in this regard. The
viability model of agriculture in India will emerge mainly by linking it to value addition. In view of this, NIFTEM has formulized
two unique programmes i.e., Village Adoption Programme and Integrated Farming System Model.

Village Adoption Programme (VAP) is a unique programme and a step towards linking students to the grass roots of our country
and make them contribute to nation building. Main focus is to create awareness among the farmers regarding value addition,
preservation, reduction of wastage and ultimately link agriculture to food processing so as to provide business model to agriculture
in our country resulting in enhancement of farmers income. So far, 12 VAP visits have been conducted in 80 villages across 21
states of the country. The programme is widely accepted and appreciated by the Parliamentary Committee on Agriculture and
other stakeholders. On the basis of experience gained over the period, the programme has been further restructured and made
need based. The programme has been recognized by prestigious Agricultural Entrepreneurs Award in September 2015.

Probably the success in VAP made us to have an from Rashtrapati Bhawan to undertake smart village programme in 5 villages,
Daulha, Alipur, Harchandpur, Tajnagar in Gurgram District and Rojka Meo in Mewat District where NIFTEM developed three Tier
“Village Development Plans” for implementation. Several new entrepreneurs have come up as an outcome of the programme.

The construction of Food Testing Laboratory (FTL) has been completed and process of NABL accreditation is under going. The
development of five Pilot Plants have also been accelerated and all of them will be put to used for entrepreneurship building.

The Institute have also taken various initiatives to maintain the ecological balance and to utilize natural resources. The Institute
has installed 1 MW Rooftop based Solar Project and now 50 % power requirement is being met through Solar Power Plant.

| am convinced that the Institute is functioning in consonance with its mandate and will continue to do so in future with the
cooperation and guidance of all its stakeholders. | hope that the Institute will achieve greater heights year after year.

| hope the Annual Report 2017-18 will provide the desired information to all the stakeholders of food sector and motivate many
young\minds to look beyond production for achieving nutritional and health security besides sustainability of the Sector.

%/
/ g (Dr. C.Vasudevappa)
N Vlce Chancellor, NIFTEM
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NIFTEM an Introduction

National Institute of Food Technology Entrepreneurship
and Management (NIFTEM) has been set up by Ministry
of Food Processing Industries Govt. of India at Kundli,
Distt. Sonepat, Haryana as an apex world-class
institute to promote cooperation and networking
among existing institutions both within the country
and International bodies and bring in International
best practices for improving Food Processing Sector,
provide industry-friendly short term courses including
regular degrees and management courses with
equal and complementary emphasis on research and
education. NIFTEM would be a pioneer in creating a
centre for integrated research, education, enterprise
incubation and outreach in the area of food science
and food technology.

The Cabinet Committee on Economic Affairs, in its
meeting held on 31.08.2006, approved setting up
of NIFTEM at Kundli, Distt. Sonepat, Haryana, at an
estimated cost of Rs. 244.60 Crore and to register the
Institute as a Section 25 Company under the Companies
Act, 1956.
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Mandates of NIFTEM

NIFTEM would work as Sector Promotion Organization
of the food processing sector. Major objectives of
NIFTEM drawn from its mandate are:

»

»

»

»

»

»

»

»

»

Working as a “One Stop Solution Provider” to all
the problems of the sector.

Working  for  “Skill Development”  and
“Entrepreneurship Development” for the sector.

Facilitating business incubation services with its
ultra-modern pilot plants for processing of fruit
and vegetables, dairy, meat, RTE Food and grain
processing.

Conducting Frontier Area Research for development
of the Sector.

Developing world class managerial talent with
advanced knowhow in food science and technology.

Providing intellectual backing for regulations
which will govern food safety and quality and at
the same time foster innovation.

Functioning as a knowledge repository on various
aspects of food processing such as product
information, production and processing technology,
market trends, safety and quality standards,
management practices among others.

Working for upgradation of SME food processing
clusters.

Promoting cooperation and networking among
existing institutions within India as well as with
international bodies.
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NIFTEM would play a pivotal role in increasing
employment, generating income and integrating India
with global trade, all of which are national priorities
for the Government. NIFTEM would thus catalyze the
growth of the food processing sector leading to value
addition of primary agricultural produce. This would in
turn, ensure remunerative prices to farmers, generate
employment and reduce wastages, leading to overall
economic growth.

NIFTEM would contribute towards expansion of the
knowledge base in its field of endeavour through
research, innovation in management theory and
practices and new initiatives, including active role
in policy making in close coordination with the
government in areas like setting up of Food Standards
and Food Testing Lab. It may also function as a referral
food testing body.

Food Safety and Standards Authority of India has been
constituted in accordance with FSSAI Act, 2006. The
Authority will be responsible for giving accreditation
to food testing laboratories throughout the country,
for ensuring standards which would also involve it with
codex etc. In the area of quality control and standard
setting, NIFTEM in collaboration with FSSAI shall
develop sampling procedures, risk analysis modules
etc which shall provide scientific inputs for the
specification of maximum residue limits (MRL) needed
to be prescribed for pesticides, contaminants, etc.
Scientific methodology for testing MRLs, adulterants,
etc. shall be developed by the institute.
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Food processing sector in India is still in a nascent stage
and deserves better attention from the government
in enhancing the capacity in this sector in coming
years. NIFTEM will be an initiative in that direction
giving boost to this sector by means of technological
and scientific interventions and by enhancing capacity
through its traditional and non-traditional educational
and research programs relating to food sciences and
allied disciplines. Based on the intensive interaction
with food industry professionals, a clear need was
felt to produce leaders/managers in this emerging
sector as there is clear shortfall in the number of food
science and food technology professionals. Taking
cognizance of incremental need of managers and
early career professionals, new focus on food science
and technology, research in public system, need for
professionals for regulatory management, outreach,
etc, NIFTEM will try to fill the demand supply gap.

NIFTEM will be the first national research centre in
food science and food technology that will provide
experiential learning with strong industry linkages.
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Change in legal status

The legal status of NIFTEM as a company registered
under the Companies Act was creating hurdles in
obtaining statutory recognition from UGC & AICTE.
Both UGC Act & AICTE Act provide that a Society
registered under Societies Act or a Trust registered
under Trust Act are only eligible to obtain Deemed
to be University status and recognition of technical
courses respectively from these regulatory bodies.
Since the statutory recognitions were essential for the
institute to commence its academic courses, the Union
Cabinet in its meeting held on 23-04-2010 approved-

(1) Registering NIFTEM as an autonomous organization
under the Indian Society Act, 1860, (2) Transfer of all
assets & liabilities of NIFTEM Company, to the new
NIFTEM Society, and (3) Winding up of NIFTEM Company
under the Indian Companies Act.

In pursuance of above decision of the Cabinet, the
Ministry of Food Processing Industries registered NIFTEM
as a Society under the Society Registration Act, 1860
on 19th May, 2010. The assets and liabilities of NIFTEM
Company have been transferred to NIFTEM Society by
way of Transfer Agreement dated 11th November, 2010
& Supplementary Agreement dated 31st March, 2011.




ST G&T 2 | DU DI 4 TIER 2011 B AR AR
M 93P H HUAT SAIH, 1956 B ORT 484 (1)(&) B
UEEEl B AJAR DU b Fa™| gRT fadAld 4 TawR
2011 9 WRBd U &g HUA S AHA b FHOT B
fore gwarg wiRd foar war| Sul ® Sad 986 F A
RuTell gl 8, Faerd, W JHwhRoT e FA1ed B
HUN B AHA A DU D GER b WBD FHABR B
9. B BUA BT uREHUS Fgad fhar | du
% WRed uREHTes 4 a9 gREufadl @ agen du
B T G IAIRAT BT QT B D UZAT SIORY P
JFAROT s ATEEl BT B T 9o fages &g @ fory
7 7% 2012 Pl fAcell Soa FRATAI & WRBR] URAAID &
FHel o RUE U ®1 | ARBRI IRTAYD H Bl
P AT B ATl gl /Rare! &1 raaide dxad

gfe 1|

A faQatETe=

QT B3

frea &1 ArTse! S, 1860 @ Sfcid Uoilard v
@ 9% oAl (Ae favafderery o) fafrm, 2010
@ AT Aa A B AT /O & qHbE
SI—Ardr SO & Sfid Ue |9 favafdenerd @1 &S o
o foau e 2 oFRa 2010 @1 SNUeRe UG Aol
e o | ol =1 s &1 AMa S e J3mery
ERT SI—A1ar 2o & d8d U |49 fdwafdenad & o
o B UKE R Rwe affd @& wemm | R
ST Ufohar &1 Ured &R & 918 gaaT RImIRer @l off |
IOyl B RAwTRel R A G e J3e (S
Rrerr fammT) 7 f31d 8 S 2012 BT AU SRR H=T
TH9—28 /2009—d1.3 & faiid AweH o1 S—Ardr soft &
qEd e A 99 fawafderes aifd o) fear | ol =
Toh faRivs Affa & Areem & Foed &1 sy faeafderea
BT oIl RPR G D I Jells 2018 & IR e
FRAM S UL 3 TS Ho 22—1 /2010 (Hrdidi—1 /Sr)
fai® 20.08.2018 ERT 34 W 9 favafdenerd & &7
UGS IR R I

Y, QJ
N~

KNOWLEDGE *+ INNOVATION + OUTREACH

The Company in the Extraordinary General Meeting
held on 04.11.2011 passed a resolution for winding up
the affairs of the Company as the members* voluntary
winding up with effect from 4th November, 2011 in
pursuance of the provisions of the sections 484 (1)
(b) of the Companies Act, 1956. The Company in the
same meeting appointed Ms. Rupali Banerjee Singh,
Director, Ministry of Food Processing Industries as “the
Liquidator of the Company“ for the purpose of the
members* voluntary winding up of the affairs of the
Company. The Voluntary Liquidator of the Company
after realizing the assets and paying all known
liabilities of the Company transferred the surplus to
the NIFTEM Society and filed her report to the Official
Liquidator of Delhi High Court on 7th May, 2012 to
verify the affairs of the winding up of the Company
for dissolution. The Official Liquidator has verified the
affairs of winding up of the Company for dissolution by
calling documents/ reports etc.

Obtaining Dee
University S

After registration of NIFTEM as a Society under the
Societies Registration Act, 1860, a formal application
for grant of Deemed to be University status under De-
Novo category was submitted to Ministry of Human
Resources Development/ UGC on 2nd August, 2010 in
terms of UGC (Institutions deemed to be Universities)
Regulations, 2010. The UGC after following the due
process of inspections through Expert Committees
recommended the proposal for grant of Deemed to be
University status under De-Novo Category to NIFTEM
to Ministry of Human Resource Development. The
Ministry of Human Resource Development (Department
of Higher Education) on the recommendation of the
UGC vide their Notification No. F.9-28/2009-V.3 dated
8th May, 2012 declared NIFTEM a Deemed to be
University under De-Novo category. The UGC through
an Expert Committee constituted by them reviewed
the functioning of NIFTEM Deemed to be University
during July, 2018 and conveyed continuation of the
Deemed to be University Status to NIFTEM vide letter
No. 22-1/2010(CPP-1/DU) dated 20.08.2018.
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Approval of AICTE

The All India Council for Technical Education (AICTE)
vide their letter No. North-West/2013/1-1471615381
dated 30.04.2013 conveyed their approval to conduct
the B.Tech. (Food Technology and Management)
and five courses of M.Tech. along with intake of 180
students in B.Tech. and 18 each in the five streams of
M.Tech.

Commencement of

Ph.D. & MBA Courses

The Institute has commenced Ph.D. Programme in
all the five PG Departments. from Academic Year
2013-14 and MBA Programme from Academic Year
2016-17 under the Department of FBM & ED.
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The major academic units of the Institute are the
Under Graduate and Post Graduate departments
supported by the Divisions and Incubation centres
for entrepreneurship development. Interdisciplinary
research is conducted in the academic programmes.
The various units are listed below. The activities of
departments include teaching and research at all
levels. The centres focusses on the consultancy,
entrepreneurship whereas skill development supported
by pilot plant facilities.

Departments Divisions Incubation
centres

s 3 5 dIe UgIue 9T 3R U ajaret Ugue v
2 UAG T & 91 Qe meme R Bl 2 |
o MY W favrT & v (favmmeser) B € | fawrTeer
T & sraf & fo T @ g axar & s
e UH & dexk & HIdR YA & AR W UH 47
fumeger frg<h fban San &1 uds faMET uiRe d9ue
TR W UH Neifd BRIGH TaH Tl ¢ |

Agriculture and Skill Fruit and
Py vd waiave el Ud e Environmental Development |Vegetable
EEIN THEDROT HIH Sciences Processing Plant
~ . o« : . Basic and Applied |Corporate Ready-to-Eat and
s”ﬂfb Td Teflgs | RS |§HEM - (AR QT:[;;TW@H? Sciences Resource Traditional Foods
: et AT Food Business Consultancy [Meat and Poultry
—— S Fa i vd red) Management an‘d Products
. Entrepreneurship
vq efaer famm ST Development
Gt Al S g ud ) Food Engineering | Centre Milk and Dairy
; . for Entre- Products
SeIs preneurship
. Development
el fagm va : P
e Food Science and
Technology
TR =96 Virtual Under
Sy Graduate
Department

NIFTEM has 5 Post Graduate Departments and one
virtual Under Graduate Department. Each Department
has its own administrative structure with the Head of
the Department (HoD) at the top of it. The HoD heads
the department for a period of three years after which
a new head is appointed on rotational basis within
the same cadre. Each department offers an academic
programme at Post-Graduate level.

e ———————————————— ] 3
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Current Degree programme

The Institute offers undergraduate and postgraduate programmes in the areas of Food Technology and Food
Business Management leading to the degrees of B.Tech./ M.Tech/ MBA and Ph.D.. The primary objective of these
teaching programmes is to offer instruction in applied sciences, engineering and management at a globally
comparable level. This is achieved through an undergraduate curriculum which places a strong emphasis on
the understanding of fundamental principles rather than specialised knowledge, a postgraduate programme,
distinguished by its interdisciplinary approach and emphasis on research. Each of B.Tech and M.Tech programme
at the institute is uniquely flavored by due annulations of Management education. The various academic
programmes as shown as follows:

Bachelor of Technology . .
(B.Tech) Masters Programme Doctoral in Philosophy

Duration: 04 Years Duration : 02 years (Ph.D.)

B.Tech. in Food Technology |1. M. Tech in Food Process Engineering and |Ph.D. in the area of Food

and Management Management Engineering
2. M. Tech in Food Safety and Quality Basic and Applied Sciences
Management

Food Science and Technology

w

M. Tech in Food Technology Management Agriculture and Environment

4. M. Tech in Food Supply Chain Management |Sciences

5. M. Tech in Food Plant Operation Food Business Management
Management

6. MBA in Food and Agri-Business
Management
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Pedagogy

Teaching at the Institute incorporates a cohesive and nurturing environment for learning and include both class
room Teaching and self motivated learning by using information, experience and practice. Thus teaching at
the institute is comprised of various forms of learning activities including class room inputs, guest lecturers of
professionals from corporate, industrial visit and seminars. Each program integrates problems solving learning in
forms of group assignments and projects. Teaching even goes beyond the class rooms. Some course has mandatory
provision of field visit. Students are given live cases and role models particularly in management courses.

Institute has enabling policy of innovation fund to inculcate a through process among the students for ideal on
non extracurricular learning through participation of students in off campus workshop and hackathon events is
provided.

Evaluation

The academic year consists of two semesters. The education system is organised around a credit system which
ensures continuous evaluation of student“s performance and provides flexibility to study optimum pace as a
four year degree can be completed in 06 maximum years and a 02 year degree in 03 to 04 years. Each course is
assigned certain number of credits depending upon the class contact hours. A minimum number of credits and
CGPA are to be completed satisfactorily in order to qualify for the award of a degree. The medium of instruction
is English. Some minor changes were brought in evaluation and grading during 2017-18 to facilitate the studens
with due academic standards.

Curriculum Development

Department proposes a curriculum structure and detailed syllabi of different courses of each department is
recommended by the respected Board of Studies and submitted to the Academic Council for approval and
subsequent publication. Contents of the syllabi shall be revised and updated by the Board or Studies from time to
time and be submitted to the Academic Council for approval. Academic Council have allowed in its 15th meeting
that need based changes, up to 10%, in the curriculum every year be brought in by Head of the Department.
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PERFORMANCE HI

The status of admitted students in B.Tech. and M.Tech. Programme in Academic Session 2017-18 has been
mentioned as under:

Lzl Details of seats filled from different
Name of the course No. of .
categories
seats
B.Tech.- Food Technology and Management (FTM) 180 89 49 10 03 151
M.Tech - Food Supply Chain Management (FSCM) 18 09 05 01 00 15
M.Tech - Food Safety and Quality Management (FSQM) 18 08 05 03 01 17
M.Tech - Food Process Engineering and Management (FPEM) 18 09 05 01 01 16
M.Tech - Food Plant Operations and Management (FPOM) 18 08 05 03 00 16
M.Tech - Food Technology and Management (FTM) 18 09 05 03 01 18+1*
*Kashmiri Migrant against supernumerary seats
Total . . .
S. Details of seats filled from different
Name of the course No. of .
No. categories
seats
1. | Food Science & Technology (FST) 07 03 02 02 00 07
2. | Food Process Engineering and Management (FPEM) 02 01 00 00 00 01
3. | Food Business Management and Entrepreneurship (FBM)| 09 07 00 00 00 07
4. | Basic and Applied Science (BAS) 10 06 00 01 00 07
5. | Agriculture and Environmental Science (AES) 02 02 00 00 00 02
Total 30 19 02 03 00 24

The status of admitted students to MBA programme in the commencement year 2017-18:

S. No. Category No. of seats No.azfmsitt::jnts No. of vacant seats
1 General 20 19 1
2 OBC 11 4+6* 1
3 SC 6 1 5
4 ST 3 0 3
Total 40 30 10

*Six seats transferred to General Category
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Academic Performa

The Institute has notified Revised Rules and Regulations
governing undergraduate & postgraduate programmes
based on amendments made by UGC in regard to
academic course, in January, 2018. These regulations
cover all academic and exam related issues right from
Admission to pass out of each UG/PG course.

Pattern

The Institute have continuous assessment and
evaluation system for theory and practical components.
While the Internal exams having 40% weightage are
conducted by internal faculty, the end semester theory
exams having 60% weightage are conducted with the
help of external faculty members drawn from reputed
Universities & Technical Institutions across the country.
The question paper are set by external experts and the
answer books are also evaluated by them.

Industry Internship

»  The students of B.Tech in 7th Sem & M.Tech in 3rd
Sem undertake Industry Internship for a period of
minimum 16 weeks duration.

»  The performance of Industry Internship is evaluated
based on training report & certificate issued by the
organisation concerned followed by Viva-voce/
presentation & evaluation of write-up/report by
a duly constituted Evaluation Committee of the
Deptt. which consists at least one external expert.

Result Declaration Pattern

The Institute follows Letter Grade & Point Grade system
of result based on systematic conversion formula from
numeric marks to letter grades and Point Grade.

Automation in Exam System

» The marks of Mid-Term Exams, Internals and
Practicals are entered by subject faculty online in
i-Campus through their login ID.

» Attendance is directly linked with
through bio-metric attendance machine.

i-Campus
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» End-Sem Exam marks received from external
examiners are manually entered by Exam Branch
in i-Campus and cross checked at 2 levels to ensure
that there is no mistake in compilation.

»  Final result is compiled by i-Campus.

» Copies of evaluated Answer Books are provided to
student under RTI Act.

Procedure to check use of unfair means in
Exams

The Institute has laid down strict guidelines to check
use of unfair means in exams and follows them rigidly
in order to maintain highest standard of education.
Students booked for use of unfair means in exams are
provided adequate opportunity to defend themselves
before Examination Disciplinary Committee (EDC),
Examination Disciplinary Review Committee (EDRC) &
Mercy Petition to Vice Chancellor.

Provision of Supplementary Exam

Students are provided adequate opportunities to
appear in supplementary exam in odd/even semesters,
as the case may be, to clear their back paper(s).

Maximum Span Period for Completion of the
Programme

» Two years period beyond the normal prescribed
period of the programme is given.

» In exceptional circumstances further extension of
one year can be given based on merit of each case.

First Convocation

» NIFTEM conducted its first convocation on 10th
February, 2018 in which Degrees were conferred
on B.Tech & M.Tech students passed out from
2014 to 2017 by Chancellor, NIFTEM deemed to be
university (Sh. J.P. Meena, Secretary, MoFPlI).

» Inall 594 passout students of B.Tech (255) & M.Tech

(339) programmes were conferred Degrees as per
details given below:
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»

B.Tech (2012-16 batch) 106
B.Tech (2013-17 batch) 149
M.Tech (2012-14 batch) 86
M.Tech (2013-15 batch) 85
M.Tech (2014-16 batch) 84
M.Tech (2015-17 batch) 84

23 top ranking students of all batches/streams of
B.Tech & M.Tech Programmes were awarded Gold
Medals during convocation.

The Hon’ble President of India has graced the
occasion as Chief Guest of convocation and had
been kind enough to present the Gold Medals to
meritorious students. Besides the Hon’ble Minister
of Food Processing Industries, Hon’ble Minister of
State of the Ministry of Food Processing Industries
& Secretary, Ministry of Food Processing Industry
being Chancellor of NIFTEM Deemed to be University
also graced the ceremony. Hon“ble Governor of
Haryana & Hon’ble Member of Parliament from
Sonepat also attended the convocation.

——c ke HE=IE
preneurship and Managems rl

FIRST
CONVOCATION
10" February 2018
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Internship and Plac

Corporate Resource Division (CRD) at NIFTEM is involved
in arranging and facilitating internships and placements
for the students. It has been working towards building
strong campus-corporate relationships to attract the
vast majority of companies to come to our campus for
sampling the talent pool of NIFTEM in order to provide
the students with good career opportunities in their
areas of interest. Apart from this, the division is also
involved in grooming the students for the selection
procedure of different companies by organizing expert
lectures, seminars, group discussions, mock interviews
and conducting pre-internship and pre-placement
training activities.

At the organizational level, the Division is headed
by a Faculty In-Charge and a Senior Manager along
with faculty representatives from each of the
five departments (Food Business Management &
Entrepreneurship Development, Food Science and
Technology, Food Engineering, Basic & Applied Sciences
and Agriculture & Environmental Sciences) at NIFTEM.
Along with this, around 20 student representatives
from each course actively participate in the day-to-
day functioning of the Division.

Industrial Internship

As in previous years, CRD undertook personal dialogues
with various top level corporate executives in 2017-
18 for a better understanding of their functional
requirements and training activities. This activity was
planned to ensure that the students from B. Tech 4th
year, M. Tech 2nd year and MBA 2nd year get the best
possible technical and managerial exposure during their
mandated period of industrial internship. Along with
the stipend, the students were also offered facilities
such as transport, accommodation etc. Students of
the aforementioned batches availed internships in 30
different companies and stipends up to Rs.15000/- per
month were offered.

23
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Placement Details

The Corporate Resource Division successfully
completed the 2018 Placement process for the batch
of B. Tech 2014-18, M. Tech 2016-18 and MBA 2016-18.
NIFTEM’s post graduate programs got overwhelming
response and its unique undergraduate course
(B.Tech, Food Technology and Management) too was
much appreciated by the industry. Over the past 5
years, our students have left lasting impressions on
recruiters by showcasing their skills and talent in
the roles they were offered by the industry. For the
academic year 2017-18, the Institute joined hands
with 25 new companies and a total of 85 organisations
offered various positions in domains including Food &
beverages, safety & quality, retail, FMCG supply chain,
cold chain, BFSI, consulting, strategy, management &
operations, analytics, business development, sales &
marketing etc.

NIFTEM Placement 2018- UG Program
B.Tech 2014-18
Total Batch Strength 152
Interested for Placements (a-e) 99
Placed 91
% Placed 92%
Higher Studies 21
Opted Out 31
Entrepreneurship 1
Unplaced 8
Avg CTC LPA 5.06
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NIFTEM Placement 2018- PG Program

M. Tech 2016-18

ffide wiade 2018— fioll srRisH
THCH 2016—18
Bl BT 82
igHe & forw ur 71
zerfid 71
eqfa % 100%
Jea g 2
Jfe 3T 9
rad HERT Terqie 5.02
THEIT 2016—18
% BT 15
igHe & forv ur 14
zerfad 14
zerfd % 100%
Jea g 0
Jife ST 1
g AERN Ty 5.67

WA -1 F9CH & AT AIRIERT B & 528D WA ihdia
B AT ool gl ol € 3R 84 I HIT IR
AHNT ST BIfeTd el 99 GBI ST B & | a9
2018 B WG BISAgCH AR ©:

» WWWWWW@?
»  THAIT BIESYH 99 BT 100% ©IFHe

» ol 3R BT Ul Hdedl & wte Rafe s
92% AR 100%

» ZSHQWE?%W

» Bl AR o arell Bl H Ieekgi gig

Total Students 82
Eligible for Placements 71
Placed 71
% Placed 100%
Higher Studies 2
Opted Out 9
Average CTC LPA 5.02
MBA 2016-18

Total Students 15
Eligible for Placements 14
Placed 14
% Placed 100%
Higher Studies 0
Opted Out 1
Average CTC LPA 5.67

The institute has seen a significant increase in the
number of recruiters willing to partner with NIFTEM and
we look forward to maintaining a mutually beneficial
long-term relationship with them. The major highlights
of the year 2018 are as under:

» Repeated visits by five major companies
» 100% placement of MBA Foundation Batch

» Placement record of UG and six PG programs: 92%
and 100% respectively

»  Participation by 25 new companies

» A significant increase in the overall participating
companies

2018 ¥ Wdd<T 3R sl & fau wdfedal Recruiters for Placement and Internship in 2018
1. | oy wamer o for . | Aachi Masale Pvt. Ltd.
2. | arerh few fr 2. | Adani Wilmar Ltd.
3. Teried gaRede U SR FT U R 3. ,S\l/l:niggs Investment and Trading Company
4. |era g 4. | Amul India
> | aree R . far 5. | Barmalt India Pvt. Ltd.
6. | fa 3w s . 6. | Big Drum India Pvt. Ltd.
7. | dimRarer Bga wn. fo. 7. | Bikanervala Foods Pvt. Ltd.
8. | grmRaw 8. | Biomerieux
9. < £ (@a‘rﬁ-rc[ goel HS . for) 9. Blue Neck (Diosiv Healthy Food Pvt. Ltd.)
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10. | gger sfeam . far. 10. | Buhller India Pvt. Ltd.
1. |y ss&is . fon 11. | Britannia Industries Pvt. Ltd.
12. | dofer »rga AEdw . 12. | Camlin Fine Sciences Ltd.
13. | Hivgemr e+ 13. | CHR Henson
14. | Brofesty gz (m) for. 14. | Collabzo Solutions (P) Ltd.
15. | drfiow gfear o far. 15. | CPF India Pvt. Ltd.
16. | mfder 16. | Cremica
17. | srer gfewr . 17. | Dabur India Ltd.
18. | faceh fres v 18. | Delhi Milk Scheme
19. | 399 =fefRmr gfear m far. 19. | Danone Nutricia India Pvt. Ltd.
20. | SrgeR sfear mn 20. | Dohler India Pvt. Ltd.
21. | gufe gRrm wr. for. 21. | DuPont Asia Pvt. Ltd.
22. | wies wY wed Wl . 22. | Field Fresh Foods Pvt. Ltd.
23. | yie ofves sfear 23. | Grant Thornton India
24. | g whiRes o fan. 24. | Global Agrisystem Pvt Ltd.
25. | Sfiuas PRI TeTBIN for 25. | GSK Consumer Healthcare Ltd
26. | firarssT (gfeam) . for. 26. | Givaudan (India) Pvt. Ltd.
27. |59 =39 el . for. 27. | Gyan Dairy Foods Pvt Ltd.
28. | a1 gSifafr for. 28. | GOMA Engineering Ltd.
29. | fegxa gfeliaR for 29. | Hindustan Unilever Limited
30. | Bex davw far. 30. | Hector Beverage Ltd.
31. | 2Rew hed fo. 31. | Heritage Foods Ltd.
32. | gSR™ W T, oL 32. | Haldiram Snacks Pvt Ltd.
33. i%'gwld BIehT—DIell davoisl U, 1. 33. | Hindustan Coka-Cola Beverages Pvt. Ltd.
34, &Skl T rege for. 34. | Hatsun Agro Product Ltd.
35. | f¥g effYeg wn. far. 35. | Hind Terminals Pvt Ltd.
36. | aEun §@ o 36. | HDFC Bank Ltd.
37. | RN TEw— W B 37. |ITC Foods- Research Centre
38. | gexive e UUS BIRRAS 38. | International Food And Fragrances
39. | arEd—wif). fasmg fedior 39. | ITC-Agri Business Division
40. | 3R T do= . for. 40. | Inner Being Wellness Pvt. Ltd.
41. |99 B By o for 41. | Jain Farm Fresh Pvt. Ltd.
42. \—yﬁ%q—d q@a—cﬁq 1. for. 42. | Jubliant Foodworks Pvt. Ltd.
43. | prge—aTol B 43. | KRAFT-Heinz Company
44, | S T WNT YR 44. | Kailash Agro Cold Storage
45. | wrededt sfear wn fon 45. | Karlesberg India Pvt. Ltd.
46. | ol mew fol. 46. | LT Foods Ltd.
47. | 3R <157 dor= . for. 47. |Inner Being Wellness Pvt. Ltd.
48. | UACIAIR %Hsd Wl fol. 48. | MTR Foods Pvt. Ltd.

26
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49. | 7R S e Uve afvreden . .
50. | \fgsT Us #AfgsT wig-iv Afavis fo.
51. | Aise sfeam wsw . fa

52. |9 gexmeEa for

53. | dig= Hife=g for.

54. | Hoopiffie med . fo.

55. | Arares=T gfsar ur for.

56. | A HIUUaUH

57. | =%t sfear for

58. | T (AR Us S W)

59. | oiRm=T Sfear ur far.

60. | dresRil gfean

61. | Uftger sfear Bifesr r. for.
62. | droadt HrafeT . fa.

63. | urel fawme . fo.

64. | RBET I Aol feAT W o
65. | 3fqr dJaxt ur. for. (] ORARY)
66. | TR SUAHERT SRS 1. for.
67. | gofa w4 . fa

68. | RRIs wed . fo.

69. | = difviRe® fo.

70. | voied sfear o far.

71. | IR 9% oA

72. | <l ofieed fo

73. | Srgd—vgSl

74. |Trer v

75. | S PpAfecT AR ULl
76. | 95% SIoH

77. | <EY 93¢ Scded fol.

78. |2gT U sfear wn fa.

79. | BT for.

80. | faver—amudens

81. | g%97 Javora fol.

82. | edawd

83. |®==R Ju

84. | Trer valgd Javoiol fol.

85. | faerfrr sswiior far.

49. | Mother Dairy Fruits and Vegetables Pvt. Ltd.
50. | Mahindra & Mahindra Finance Services Ltd.
51. | Mondelez India Foods Private Limited
52. | Mars International Limited

53. | Mohan Meakins Ltd.

54. | McCormik Foods Pvt. Ltd.

55. | Novozymes India Pvt. Ltd.

56. | NDDB- CALF

57. | Nestle India Ltd.

58. | Nestle (R & D Centre)

59. | Orana India Pvt. Ltd.

60. | PwC India

61. | PepsiCo India Holdings Private Limited
62. | PMV Malting Pvt. Ltd.

63. | Parle Biscuits Pvt. Ltd.

64. | Perfetti Van Melle India Pvt. Ltd.

65. | Rakyan Beverages Pvt. Ltd.(Raw Pressary)
66. | Schreiber Dynamix Dairies Pvt. Ltd .
67. | Suruchi Spices Pvt. Ltd.

68. | Shineroad Foods Pvt. Ltd.

69. | Snowman Logistics Ltd.

70. | SGS India Pvt. Ltd.

71. | R Biofarm NeuGen

72. | Tata Chemicals Ltd.

73. | TUV-SUD

74. | Tata Trust

75. | Tresbon Consulting Solutions Pvt.Ltd.
76. | The Bakers Dozen

77. | Tasty Bite Eatables Limited

78. | Tetra Pak India Pvt. Limited

79. | KRBL Ltd.

80. | Vista-OSI

81. | Varun Beverages Limited

82. | Tech4serve

83. | Future Group

84. | Tata Global Beverages Ltd.

85. | Britannia Industries Ltd.

L ———— D]
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e @ wyef fFgfea a1 Reafa Over all placement status of B.Tech.

Sales Business
Unplaced Opted Out Engineer  Executive  gyecytive
5% 20% Swastha i 7 13%
bharat -
Higher Prerak _—Graduate

5% Engineer
Trainee

10%

. Studies
14%

Entrepre
Placed 60% neurship 1% Management
Trainee 68%

&= faurei=1 Sectoral division

Food Safety Advertising &
Production & & Quality Marketing
Pet Food A 2% Spices ~ 1% el
1% Operations RTE 3% (o] K ain
8% Bakery 1%
\1% N | 8% Dairy
Packaging o o= 12%
2% \ Engineering
Nutrition 2%
4%
Fruits &
Logistics & / Veg;'f;bles
Supply Chain ®
4%

Food Distribution
3%
Fortification

e Food Technology

35%
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THCP 2016—18 &I FIYfFT Placements of M.Tech 2016-18

Opted Out _
6% Higher

Studies
11%
1 0 0%

Placement

Placed
83%

AfAPT TR TH.CDH 2016—18 B FYfdd ROLE WISE PLACEMENT OF M.TECH 2016-18

Public Teaching  Food Retail
3% _, 8% 1%

Food Technology
2%

Fortification
1%

Sales Executive
2%

R&D
— 5%

Graduate Engineer
Training
14%

Production &
Operations
Management 1%
Trainee

= Quality
(o]

3%

Business Executive
5%
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AR TACH 2016—18 &I FYfad Sector wise placement of M.Tech 2016-18

Management grs Nutrition Food Retail

Food Distribution 9 6% Public Sector
1% 3% _\2%1 o YR
W Academics
sy 7%

Production & 12%
Operations =

Food Technology

4% o
Consultancy Beverages
3% 1%
Supply Chain .
o8 Dairy
13%
Bakery
5%

Fruits and vegetables
Safety And Quality Fortification 1%

6% 8%

THEIY 2016—18 @1 Fgfda Placements of MBA 2016-18

SRITAR gfda Placement by Function

Supply Chain Food Processing
Management Technology Banking, Finance
Production & 7% \ 7% Services & Insurance
Operations (BFSI)

Food Business
Management
7%

7%

Management
22%

Food and Feed
Analysis &
Certification
14%

General
Administration
7%

Procurement and
Distribution
22% Marketing and Sales
7%

(e




< ‘d
NIFTEM

KNOWLEDGE *+ INNOVATION + OUTREACH

gargar FRIfaa Sector wise placement

Food Distribution FMCG
14% 15%

Banking, Finance
Services & Insurance
(BFSI)

7%

Food Technology
14%

Food and Feed
Analysis

0,
% Food Processing

43%
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e Rigifad wa 9 Aar ® 6 faxig su 9 $aoiR
fo=i ft 9 B BT fAveH # e © e W dferd T8
far ST @Ry | fAoeH Rendl s @ ki Wieares
UG ®RP UG STendde B b T o agraar ue=
PHRAT & | 39 AW H ARGRN TNl / ST/ STERA ot i
& S arell WA BIAgRT & 3fefral, freH efaRead

BERAIT J&TH ST 2 © —
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Scholarships, Assistantships
and Awards

The Institute believes in the maxim that no deserving
student, however weak in financial backing, should be
denied the opportunity of education at NIFTEM. NIFTEM
also encourages meritorious students by providing
financial incentives and providing financial assistance
to the needy students. In addition to this besides Govt.
Scholarships for SC/ST/ OBC, etc., NIFTEM provides
following scholarship to students:-

»  NIFTEM Merit Scholarships

»  NIFTEM Merit-cum-means scholarships
»  GATE Fellowship for M. Tech students
»  Fellowships for Ph.D. students

»  Educational bank loan - for Students

»  Industry Sponsored Scholarships
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Serfdre ad 2016—17 & AR
TR 99 2016—2017 & foIu
Afe BEgR @ waedl —
. Goflerer / : BRI B
. 9. I BEl & A Refiy
1 114023 arqurf FHIAT
2 114164 fofer fiTat RSkailin]
3 114051 e deE FHTf
. Gofierr / : BRI B
®. 9. N BEl & A Refal
1 115017 vl s FHATIT
2 115140 RBrar waf FHIAT
3 115161  {=f AT
. Gofierer / : BRI B
. 9. NI BHEl @ A Rty
1 116105 Nold M Ra LIS
2 116116 ST RTer Ret=snT ol
Tq ot
3 116125 ¥ <= T

Recipients of Merit scholarship
for Year 2016-2017,
based on Academic year 2016-17:-

Registration / Scholarship
Sr. No. Roll No. Name of Student Status
1 114023 Aparna Awarded
2 114164 Vibhuti Mittal Awarded
3 114051 Dipika Chauhan ~ Awarded
Registration / Scholarship
Sr. No. Roll No. Name of Student Status
1 115017 Aishwarya Mishra  Awarded
2 115140 Shikha Sharma Awarded
3 115161 Surbhi Awarded
Registration / Scholarship
Sr. No. Roll No. Name of Student Status
1 116105 Rajat Goel Awarded
2 116116 Dharini Sinehaa Awarded
SG
3 116125 Satyam Chachan  Awarded
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ARe BEgRT @R a< BHEl 31 Total No. of Students Awarded
FA & — 09 ? Merit Scholarship are:- 09
@Re we W BEgRI) (MERIT CUM MEANS SCHOLARSHIP)
Al v 2016-17 & JTER W Recipients of Merit cum Means
a9 2016—2017 @ fov #ARe w7 ey scholarship for Year 2016-2017, based on
BEIRT & Urdadl — Academic year 2016-17:-

$). di.ePH (2014—2018) HRIHH A (A). From B Tech (2014-2018 ) Program

P,  YolldvoT . BRI B Sr. No. Registration/ Name of Student Scholarship
% e :fa?/ BHEI & AM Refy Roll No. Status

1 114056 aleafd dbe draar gHEId 1 114056 Dondapati Awarded

¥ Venkata kavya
Reddy

2 114066  g5g vt g 2 114066  Hemant Sharma  Awarded
3 114155 gfag AR Re=aiiEred 3 114155  Sumit kumar Awarded
4 114118 Qﬁﬁa HAR wﬁﬁ 4 114118  Rohit Kumar Awarded
5 114040 5 114040 Chirag Bharara Awarded

(==). d’[éa; (2015 2019) HRIHH :ﬁ (B ). From B Tech (2015 - 2019 ) Program

H.  GoflHIor . BIEAGRT &1 Sr. No. Registration/ Name of Student Scholarship
7/ BHEI & AM Roll No. Status

. Ud AR Refa

1 115129  @ifge <% 899 T 1 115129  Sahid Ur Rehman  Awarded
2 115136 o1 WRAH Re=ali Il 2 115136  Shana Parveen Awarded
3 115051 399 ufer T 3 115051 Bivan Paul Awarded
4 115001 W MR qq'n:[ﬁ%[(-[ 4 115001 Abdullah Anwar Awarded
5 115043 5 115043 Athiya Salagram  Awarded

@@). 12w (2016 2020) a)—ra:f;b—q ﬁ (C ). From B Tech (2016 - 2020 ) Program

. GolldvuT ] T Sr. No. Registration / Name of Student Scholarship
. / BTl & ¥ ol Roll No. Status
W d dAeR Rerfer
1 116067 el 3T TN 1 116067 Komal Rani Awarded
2 116055 fewy Rig TN 2 116055 Himanshu Singh Awarded
3 116156 g 9t Re=siiEroH 3 116156  Vikash Sharma Awarded
4 116160  fyorrer ot Rer=niiErel 4 116160  Vishal Sharma Awarded
5 116165 wprer HAR Rep=slIE el 5 116165  Yogesh Kumar Awarded
(7). 2% (2017—2021) HRAHA A (D). From B Tech (2017-2021 ) Program
P,  GollHvur ! mﬁ[ il Sr. No. Registration / Name of Student Scholarship
7/ BEl & M Roll No. Status
W Ud AR Rerfa
1 17120 3R o Rep=slIE el 1 117120  Shekhar Suman Awarded
2 17125  fyg« Re=aiiErel 2 117125  Siddhant Awarded
3 117129 \gg oR=R T 3 117129  Soaib Akhter Awarded
4 117066 hIATTAT THERT THU] e 4 117066 Konathala Awarded
Eswara Varun Raj
NIof
5 M712 w9 AR Re=aiiErel 5 117112 Rupesh Kumar Awarded

©,
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®H.  BE &AM Ad AR HRIHH

9.
1 gog Refim gar 114093 & 2o
(14—18)
2 X9t R 14113 &§ 25
(14—18)
3 AIkd R 114118 & 25
(14—18)
4 voe I 114012 & 2%
(14—18)
5 3w greqg 114139 o Hp
(14—18)
6 fyq et mag 516010 ww e
(16—18)
7 et 9w 516012 wq %
(16—18)
8 S g 616019 Tq h
AT (16—18)
9  3ov Y A 216018 TH <h
(16—18)
10 g Reier 316014  wq oo
ATER (16—18)
1 <fy AR 316008 Tq h
(16—18)
12 &S @ 416019 Tq h
MADATS (16—18)

36
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BIEGRT BT Aded 2 |
9BY 3 Dol 9IS Yo 9a
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i o Ao areiie
TSIl & ol Joirdr
ECIN]
gfgell A= R Tof d8es & forw
ESISIRIEEIN]
oY Irgqfud TR/ TEdl Bl &
Sifa o den ameiie
TSIl & ol i
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Y oggfd  TEd/Tad B &
Sifar fo Ao sraiie
TSIl & ol Joirr
ECIN]
SR ER B KIASEIRCE Iy
Sifer fog Ol e
TSIl & ol Joidr
ECIN]
SRS G R B KIAS e Iy
Sifa o don ameiRie
TSIl & ol il
LIS
Afeell  gYfId  AERTS 5T WRER
Sfa wrEgRl

TRBR
BT 99

2017-18

2017-18

2017-18

2016-17
Td 17-18

2017-18

2016-18

2016-18

2016-18

2016-18

2016-18

2016-18

2017-18

REDR ol
ey Rt weamor
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T F9ST BTl
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Sr.
No.

1

10

11

12

Student Name

Pranav Dileep
Ghule

Reshaw Kumar

Rohit Kumar

Alan Pious

Shivam Yadav

Sumit Ragho
Gawai

Durba Ghosh

Suraj Sunil
Fulmali

Arun C. Mouli

Sumit
Murlidhar
Sakhare

Ravi Kumar

Kirti B
Gaikwad

Roll No.

114093

114113

114118

114012

114139

516010

516012

616019

216018

316014

316008

416019

Programme

B.TECH(14-18)

B.TECH(14-18)

B.TECH(14-18)

B.TECH(14-18)

B.TECH(14-18)

M.TECH(16-18)

M.TECH(16-18)

M.TECH(16-18)

M.TECH(16-18)

M.TECH(16-18)

M.TECH(16-18)

M.TECH(16-18)

Gender

M

Category

SC

OBC

General

General

0BC

SC

General

SC

SC

SC

SC

SC

SCHOLARSHIP Name

Maharashtra State
Government
Scholarship

Post Matric
Scholarship Scheme
Bihar

Post Matric
Scholarship Scheme
Bihar

Merit Cum Means
Scholarship for
professional and
technical Courses.

Prime Minister Special
Scholarship Scheme
for Central Armed
Police Forces & Assam
Rifles.

UGC Scholarship
for PG Professional
Courses for SC/ST
Students

UGC Scholarship for
Single Girl Child

UGC Scholarship
for PG Professional
Courses for SC/ST
Students

UGC Scholarship
for PG Professional
Courses for SC/ST
Students

UGC Scholarship
for PG Professional
Courses for SC/ST
Students

UGC Scholarship
for PG Professional
Courses for SC/ST
Students

Maharashtra State
Government
Scholarship

Total no. of students awarded scholarship are:- 20

Year of
Award

2017-
18

2017-
18

2017-
18

2016-
17 &
17-18

2017-
18

2016-
18

2016-
18

2016-
18

2016-
18

2016-
18

2016-
18

2017-
18

<f
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Awarding Agency

Special District
Welfare Officer,
Maharashtra

Office of District
Social Welfare
Officer, Patna
Office of District
Social Welfare
Officer, Patna

National Scholarship
Portal

National Scholarship
Portal

University Grants
Commission

University Grants
Commission

University Grants
Commission

University Grants
Commission

University Grants
Commission

University Grants
Commission

Commissioner of
Social Welfare ,
Maharashtra , Pune

37
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feqex  gferm™

SiFd IR

TR g,

3T IRBAR
fear Rig

EXATAT DIR

EEICR IR
H=ref Hrer

Teer S

Yol ATqd
BLEESIN]
o R
aref A
qT qod
AT IR
JTYY Bid
MBIl AT

SRy e
Aqreg dY

715601

715403

715604

715301

716202

717402

717302

ElIEeESIN
e

LIRS

YIgerst

AR AT TE B @ fog oig 2017-18
S M IS BaAr
7oy 9gfd T BEl & forg wofig 2017-18
St R IS BaAr
Afgell WM AT SATSlE I 2017-18
Bl
oY SR Al SMTSIE TS 2017-18
S HaAry
Afget T SRIRUG 2017-18
9oy gfad U Bl @ fog weig 2017-18
St R IS B
AfeT  WMRI AT SI8TRU% 2016-18
Afgell WM AT SIRTRUG 2017-19

fazafaererd srga™
QIR
favafaenery argam
SR
favafdemera argam™
ST
favafdernera arga™
ST
fagafaenerd gam
QTN
favafaenery argam
ST

IOl §RT A
SIIRTSH ATSTT

IS ERT T
SISIRTS ATSTT

BRI/ HAIRY | ¥ Ifd 8El & g &1 & — 20

B @l |

feai® o1 ged

gl g THIMR.

Add TR
117042
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Sr. No.
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11
12
13
14
15
16
17
18

Niveditha 715601
Kondepudi

Dinkar Baliram 715403
Kamble

Zainab 715604
Sharieff

Gurdeep Rattu 715301
Swati

Ayon Tarafdar 716202
Himani Singh 717402
Harloveleen 717302

Kaur Sandhu

Ph.D

Ph.D

Ph.D

Ph.D

Ph.D

Ph.D

Ph.D

F SC

M SC

F General
M SC

F

M SC

F General
F General

Rajiv Gandhi National
Fellowship for SC
Students

Rajiv Gandhi National
Fellowship for SC
Students

Maulana Azad National
Fellowship

Maulana Azad National
Fellowship

NET JRF

Rajiv Gandhi National
Fellowship for SC
Students

NET JRF

NET JRF

Y, Qd
=~
[

2017-
18 Commission

2017-
18 Commission
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University Grants

University Grants

2017- University Grants
18 Commission
2017- University Grants
18 Commission
2017- University Grants
18 Commission
2017- University Grants

18 Commission

2016- NET JRF Scheme by
18 UGC

2017- NET JRF Scheme by
19 UGC

Total no. of students awarded scholarship/ Fellowship are:- 20

Student Name
Debabarta Das
Meenakshi Bhati
Manshi

Mukesh Joshi
Divyank Raj Pathak
Pankaj Yadav
Naman Joshi
Supriya Singh
Parth Soni
Rupesh Kumar
Bhawya Baghel
Soaib Akhtar
Ayush Kant
Aakash Jyoti
Siddhant
Jayesh Shinde
Shrivatchav V.

Suviksha Mrinalini S.R.

Roll No.

117042
117079
117074
117083
117045
117090
117149
117155
117092
117112
117038
117129
117031
117003
117125
117059
117122
117134

Programme

B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)
B.Tech(2017-21)

Gender Category
M SC
General
General
General
General
OBC
General
General
General
OBC
OBC
OBC

General

0BC

OBC

0BC
SC

mT T T T T T MET T MTETET T MM

Bank Name

State Bank of India
State Bank of India
State Bank of India
State Bank of India
State Bank of India
State Bank of India
SBI, Neemuch
State Bank of India
State Bank of India
State Bank of India
State Bank of India
State Bank of India
State Bank of India
State Bank of India
State Bank of India
State Bank of India
State Bank of India
State Bank of India
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Nikhil Rajpoot 117086 B.Tech(2017-21) M OBC State Bank of India
Mayank Patel 117077  B.Tech(2017-21) M OBC State Bank of India
Anshuman Singh 117020 B.Tech(2017-21) M 0OBC State Bank of India
Shekhar Suman 117120  B.Tech(2017-21) M General State Bank of India
Janani V. 117056  B.Tech(2017-21) F OBC State Bank of India
B. Bharathi Kanmani 117036  B.Tech(2017-21) F OBC State Bank of India
Venkatta Reddy RN 816012  MBA M OBC State Bank of India
Prashant Kumar Soni 816008  MBA M OBC State Bank of India
Kolli Jayachandra Reddy 816007  MBA M General State Bank of India
Ahna Malik 817002  MBA F General State Bank of India
Poorva Kapoor 817019  MBA F General State Bank of India
Bhawna Arya 817008 MBA F General State Bank of India
Nitin Kumar 817015  MBA M General State Bank of India
Vikyath A S 817036 MBA M General State Bank of India
Avinash Kumar Vipul 817006  MBA M OBC State Bank of India

Total no. of students awarded financial assistance :- 33

Won 2nd Prize in Table Tennis Competition in Inter University tournament in Kurukshetra University in Inter
technical university sports association games 2017-18

Prize in Best Innovation category in Smart India Hackathon 2018 by students team - Grainfinite

Mr. Bivan Paul, Winner of Economic Times campus stars 2017-18 for recognising the brightest engineers of
India.

Italian technical services award 2k16 “(Silver medal) by “All India Food Processor“s Association” to Ms.
Aparna Dubey.

Two students were selected to be seated in Prime Minister Box at Rajpath in 100 meritorious students selected
from all around the country. (Ms. Aparna Dubey & Ms. Vipasha Taneja)

Mr. Sarthak Agarwal achieved Haryana state topper All India Essay Writing competition in Aligarh Muslim
University.

Mr. Sarthak Aggarwal & Mr. Rajat Aggarwal won 1st Runner up in Inter college English debate in Khalsa
College, Delhi University.

Mr. Sarthak achieved Student Leader position representing U.P. State in Bhartiya Chhatra Sansad (Indian
Student Parliament).

Mr. Bivan Paul & Mr. Dinkar B. Kamble received Best Volunteer across the whole nation from NIFTEM for
Vittiya Saksharta Abhiyaan.
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Infrastructure Devel

Physical Infrastructure

Roof top and ground based grid connected solar
photovoltaic power system

NIFTEM has planned to utilize natural energy resources
like renewable energy, Solar, Geothermal, Biomass
etc to the maximum possible extent for meeting the
energy needs of the campus and also to showcase these
techniques to various stakeholders of Food Processing
Sector. Accordingly, NIFTEM contacted MNRE to
facilitate in this project. MNRE referred NIFTEM to
Solar energy Corporation of India (SECI), a Govt. of
India Enterprise, for this project.

The present proposal is to make the 40,000 m2 of
NIFTEM roof area available to a reputed vendor for
installation of roof top SPV based solar power system.
The entire investment on the installation will be that
of the vendor. In return, the vendor will make the
power available to NIFTEM at a fixed rate, much lower
than the grid electricity for the next 25 years.

Campus environmental upgradation initiatives

NIFTEM is working on the Environmental upgradation
of the campus. In this direction following are the main
initiatives-

1. 1MW Roof Top Solar: NIFTEM has installed the 1
MW roof top solar on Intuitional building roof-top
in RESCO model, with PMC of SECI- (Solar Energy
Centre of India).

2. Green Building Concept: Installation of water and
energy meters, energy and water auditing, use of
biofertilizers in horticulture, use of biochemicals
in house keeping, use of recycled water in flushing
are some of the initiatives taken to maintain the
green campus.

3. Conversion of LED Lights: All Institutional Building,
street lights and Hostels lights has been converted
into LED lights by following due e-tendering
process. NIFTEM is in process to convert the
Residential complex lights also in LED lights.
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4. Pilot-Plants- NIFTEM has constructed 04 Nos.
Pilot-Plants.

i) Meat & Poultry
ii) Dairy
iii) Fruits & Vegetables
iv) Ready to Eat
Campus Operation & Maintenance activities

The campus of the Institute has been set up in 100
acres of land with 40% covered area and 60% area is
horticulture maintained. The Total built up area of
the Campus is 90,223.50 sgm. consisting four hostels
for 1000 students, residential blocks for 86 families. 14
Teaching cum Research Labs & one Food Testing Lab,
Academic Block, Library, Seminar Block, Auditorium
Block, Administration Block, Cafeteria, Pilot Plants,
STP, etc. are setup in campus. The following types of
maintenance in the campus on day to day basis:

Building Maintenance work was earlier being done
by NBCC on payment of 20% Agency Charges. The
Institute has paid Rs. 2.51 crore towards Agency
Charges to NBCC for carrying out the maintenance
work from 2011-12 to 2014-15. From 1st January 2016,
NIFTEM itself engaged the Maintenance agency though
tendering process.

The operation & Maintenance of NIFTEM campus is
being carried out through outsource agency.

IT Infrastructure:

AR 71 U URER H frfeiRad aMecT oIRyd W=l The Institute has created the following IT infrastructure
CRIFES in its campus:
IS SuHRON — LIS't of IT Quantity
B g Equipments
sexie defiey | » 9 BT ok eHERal & for 4 Internet » 1 Gbps Internet Lease Line for all
: Bandwidth Students and Staff

ST gex-e ool orgH

» fAred 9k & forw 10 vHEdTH
JBHIMT e ool g

» | ANeIfOrh, YIS dld, BTl
vd HHaTRAl @ forw 10 Shddiew
R Sedd

» R HUF B qE-HTE SUANT iR
oF Pfdefddl & A1 Hax fear
TR

» FHIONGRUT & "RIgH W gRied

ge¥e SUANT (bfied didd)

» 10 Mbps Backup Internet Lease
Line for NIFTEM Servers

» 10 Gbps Local Network for
students, staff and all academic
and administration block

» Whole Campus is covered with
redundant Wi-Fi access and LAN
Connectivity

» Secure Internet usage through

authentication (captive portal)
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TS SUBNIN List of IT .
ikl ulEl Equipments QL
fefdea Aifey ST 3N HEIRA BT THTTE uSe Digital Notice | eNotice board in af:aderpic block
e welia e @ forw deilre wite Board and all hostels for displaying latest
3R W Bl § S-Afew a1 | updates to the students & staff.
SEHe 260 Desktop 260
ey 48 Laptop 48
RISERGTE 80 (<id TS ®Tge) iR 5 () Laser Jet 80 (Black & White) and 5 (Colour)
fifex Printers
feftea wh= 13 (&% U @®T5c) 3R 5 () Digital Color & | 13 (Black & White) and 5 (Colour)
IR €1 /sy B/W Photocopier
BB e Machine
IR » 10 THATART I oS Communication | » 10 Analog phone Lines
» 30 ATeT GRET @ Wr 1 dorR » 1 PRI Line with 30 Channel
e I Facility
; UPS Power » ALl Classroom, Lab, Library,
SRR ikl Eﬁaﬂ’u - JxAPTeId, Backup Administration, Hostels, Porta
Jpag TR, BRedl, Urel &fad | Cabin.
wesit # gfer | » fforest afeer Facility in » Digital Podium
» TI&TqoT HoTTet! Classrooms » Projection System
» aiffear RiveH » Audio System
» EET S » White Board
» Visualizer for document
» TSt gfa @ fory faggerengor presentation
» ofeR RepifET gfde » Lecture Recording Facility
» G gt aiR TTeITeTs & » Biometric Attendance of all
drae SuRef Classes and Labs
tﬁ'q » PA System
» i:qul:l
Set . Facility in Labs |» Projection System
Qﬂ a‘a » a}lqﬂ yJu é
e » White Board
» @ 5(_‘,"
_ _ . » Communication and Computer
» WAR SR HYER ol T Labs are loaded with all latest
AfeRR & A dc o9, REEr software like Mat lab, Sigma
Wiie, €9 Fe, TIUvETy sl plot, Team net, SPSS etc. and
AR offfsar /difsar  emame &1 audio/ video functionalities for
faerwsiy & A1 sifetgs araad | online interaction with expert.
SCIRTS BRI | » WETOT Forel Facility in » Projection System
# gfe Tutorial Rooms )
» BIZC 9IS » White Board
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» I JHR HI WRIET BT AR
gRomd
» U 3R THUHYY ST & HIEH
I e
frew dica » gl BET IR HHARAT & forw

Bragdhd Aelge RIbrd yae
3R SfHTT yormed

» TS BIgd ofdbT RiveH

» TS ﬁ\?ﬁ EEEERC NI

»IYTAE & UG D A
dij"ldls"l T SR AT uRTHSS
ATSA

» foeH Jevrse @Reh ok B
HEDHI))

» B /BRI ERT A9eH w9 4
3fER 3R 9ER M WM & ey
# afrraat B gfad axA & forg
TRATHTY HaTd

» fpedr oY 1 o | foes fafaer
DI UPING XA D oI B

T—UIRIRAC UIce BT STINT HRAT |

List of IT .

Equipments QL
Centralized For all Faculty, Staff Members and
Bio-Metric Students
Attendance
Management
System
Conference Multipurpose conference halls
Halls are available for staff and

students with latest Audio / Video
functionalities
Auditorium An Auditorium having capacity
of 700 person for performing the
culture programs, seminars etc.
Campus An ERP system for academic
Automation and examination accessible for
System all faculty, staff members and

students including their parents
is in place with following major
functionalities:

» Online fee payment
» Student profile

» Complete academic record of a
student

Online result of all kind of

examination

»

M

»

4

e-Notice through email and SMS
etc.

NIFTEM Portals

P

M

Centralize online complaint
management and  tracking
system for all students and staff

Online file tracking system

Online inventory management
system

Online admission and online
counselling module with
integration of e-payment
NIFTEM website (English and
Hindi Version)

SMS services for the students for
updating their parents about in
& out from NIFTEM campus

Using central e-procurement
portal for publishing all NIFTEM
tender of any value.

P

4

»

4

»

M

»

M

»

¥

P

¥
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S NI SEDE; Pkl E ?J?Stmoefnt Purpose/Application
No. equipment Purchase Installation q (ES) P PP
1 Autoclave 25.05.2017 NA 94,132
2 Hot air oven-2 19.06.2017 NA 94,500 For moisture content
3 Polarimeter 13.03.2017 05.06.2017 6,35,170 For sugar percentage analysis
4 GC-MSMS 2017-18 13.04.2018 79,21,358 For pesticides residue,
environmental contaminant,
PCB, PAH & VOC analysis.
5 Microwave 17.02.2017 19.04.2018 10,67,540 Digestion of sample for metal &
Digester mineral analysis
6 Humidity Chamber 10.08.2017 75,520 For shelf life study
7 Balance 21.11.2017 29.11.2017 1,55,760 Weighing purpose
8 HPLC 11.04.2017 27.04.2018 36,20,379 For Vitamin, additives,
preservatives, Phenolic
compound analysis
9 Water bath-2 10.04.2018 NA 99,450
10 | Gas 11.01.2018 08.05.2018 42,40,665 For FAME, VOC, Flavor &
Chromatography Fragrance, Residual solvent
analysis.
11 | Stomacher blender 13.06.2018 13.06.2018 2,46,443 Homogenization of sample
12 | Biosafety Cabinet 12.06.2017 23.02.2018 6,16,333 Product, personnel &
environmental safety
13 | ICP-OES 09.01.2018 Under 36,71,099 Analysis of Metal & Mineral
Installation content
14 | Automatic 22.12.2017 03.08.2018 11,89,715 Analysis of Protein content
Kjeldhal Unit
15. | Cyber Scan Ph 23.11.2017 23.11.2017 24,122 Determination of pH of any
Meter sample
16. | Vortex Shaker 08.05.2018 08.05.2018 23,045 For mixing/Shaking of liquid
samples
17. | Bio Safety Cabinet 15.11.2017 15.11.2017 3,16,775 For inoculation/testing of food
samples in sterile condition.
18. | pH meter 27.10.2017 09.11.2017 24,122 Determination of pH of any
sample

NIFTEM Knowledge Centre

NIFTEM Knowledge Centre (NKC) came in to existence as an integral constituent of National Institute of Food
Technology Entrepreneurship and Management (NIFTEM). Build in a area of 5474.29 Sgmt., the multi storey
Knowledge Centre is the signature boat shaped building of the NIFTEM campus. The NKC resources includes a
unique collection of print and electronic resourcecs pre-dominantly in the area of food science and technology,
food business management and allied subject areas besides a healthy general collection in English and Hindi
language.



s e | e anear 2017-2018

Ao qeadTerd iead RIREH Td FaT T, B8 US JMSHIC] ShREFR oI ATgsi] MM & ol diéuaud—dRga
TATHUH JRAdTerd ATeddR, WA dIdh ASC— GIael & A1 3 UH DI ARUBATS S GRET UUITell, o DHIlATHD,
T /SIS ANl Selagiive sl /Sl ar®, f$fied Jedarerd iR Hoider w1 3ffe ¥ Jad © | JKded &
T O I, URaIY, Sl d Rue ofa & wu 4 fic 9l & U8 & oramar sifdelis Ul UIe Sered, g—{dbard
Td S—UF3dI, AHd S Igardd 4 S 2 | $9 3feral URwed o RAC T Ue &1 & forg sommiradl H#a a1
FeRydl A Uolipd FeRdl @ o ol STl TR ol € | iU SR et il 4 At o ARy @
qar o & forw fAew 9 <ffie 379 iR ditedar ff foram 2|

fAweH &1 Seea @ g iR Wenfa) & &3 # o W RauR®! @ o AMaeaamdiil &1 YT H-A1 8 | S0 a1
& S, Jefe, dee vd fagml o @re O deife, S waiare onfe & @ favg § ST e @ ga
Iuerel FHRAMT 2 | A Frae, AR SR Qg srdwAl & A | feew o Fafia R oiv srsdee fafaferat
% folg 99 &% & U H B TR & ITAdl TGN TG HRAT U e ¢ |

ey o9 v A A9

ASED Ifiie: 8501 + Ws: 21131 + (2017—18 ¥ 2182 YdId INMASA @l TT3)

g 3735 + HIRIRACTY, TRITRR, gsgs, Tgd, dos caiaroial, RITR, Sor Us Wi, faell
gfeatfRiTT, Hpunfed vareE o Afafd, 959 SrRde, ss@ERe 9 o

gf3pTd fiie et 57, fiic af¥@r: 29

S—URIPRIl /s | AEE SRINGE 15000+, 3MMesss, Ul (Ao AN qof, @me s 9id), |9 TR,

e (ot 1To) voeigH fefted amgad), Si—vie (SN raf sik wenfran, armfsre ik wdus fasm),
THIUH e A |

A HUE o ®RIEA o R iR sfifsar difsar & forw 1140 + framel fovr wfed, Sxamds,
Jerfores WS / SIS

AD 680 IMSUWN AFD, dBMEVH ADH
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NKC has a unique set up of Information and Library Network system equipped with high end ICT infrastructure like
VTLS-VIRTUA LMS for library automation, 3M“s RFID security system with self check out-in facility, information
KIOSK, CD/DVD library with electronic CD/DVD holder, digital library and projector room. The resources includes
number of on-line full text databases, e-books, e-journals, standards besides collection of print materials in the
forms of book, journals, magazine, theses, reports etc. Also NKC has subscribed Ezproxy platform to provide
remote access to its all subscribed e-contents for all registered members. To detect plagiarism in the research
and academic activities NKC subscribed Turnitin anti-plagiarism service.

The aim of NKC is to cater the information needs of the all stake holders engaged in the area of food science
and technology and to provide high quality information to the Industry, academia, scientist, scholars in the
subject area of food science technology, agriculture, environment etc., besides working as Knowledge Centre for
NIFTEM“s routine education and research activities through different Graduate, Master and Ph.D programmes.

Resources in NIFTEM Knowledge Centre

Books Titles: 8501 + Volumes: 21131 + (including 2182 nos. books added in 2017-18)

E-Books 3735+ titles from CRCNetbase, Elsevier, Woodhead, Astral, World Technologies,
Springer, Taylor & Francis, Wiley Publishing, McGrawhill Publication including books
from Myilibrary, Science Direct, Ebscohost.

Periodicals Print Journals: 57, Print Magazine: 29

E-Journals / Online
Databases (Full Text)

15000 + from Science Direct, IEEE, Ebsco (Business Source Complete, Food Science
Source), Sage Publication, ASTM Digital Library, J-Gate (Engineering & Technology,
Social & Management Science), SCOPUS.

CD-ROM Collection 1140 + Disks of books, documents, educational CD/DVD including photograph and

audio video materials of NIFTEM events.

Standards 680 ISO Standards, BIS Standards
News Paper (Print) 8

Newspaper Clipping 1100 + (2012 Onwards)

Bound Volumes 156
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NIFTEM Consultancy Division (NCD) is acting as a
Centralized Nodal Body, which works synergistically
with the industry and similar institutions within India
and abroad. It resolves the problem by acquiring 360
degree approach to entire Food Processing Sector. It
aims to cater the needs of the booming Food Processing
Sector, various stakeholders such as entrepreneurs,
industry, exporters, policy makers, government and
research institutions.

Service Portfolio of NCD: NCD has a panel of consultants
who are qualified to undertake assignments in:

1. Engineering and Technical Services: Grain
Processing, Fruits and Vegetables Processing,
Bakery Sector, Fish Processing, Dairy Products
Processing, Grape and Wine Processing, Quality
Control & Quality Standards, Food Testing
Laboratory, Cold Chain.

2. End to End Consultancy Services: Marketing of
Food Processing Technologies, Machine/Equipment.

3. Designing/Sourcing, Product Development, Event

Management, Investment Promotion including
FDI's.
4. Legal Issues, Supply Chain Management,

Construction and Designing of Food Processing
Industrial Units.

5. Preparation of DPR for establishing a Food
Processing Unit/Concept to commissioning service
to entrepreneurs for establishing, upgrading,
modernizing Food Processing Units.

6. Market Research/Market Survey/Data Management.
7. Project Management.

8. Skill Development and Skill Up-gradation in Food
Processing Sector.

9. Up-gradation of small and micro enterprises within
Food Processing Sector.

NCD is committed to be always responsive to your
needs by serving with innovative solutions, it guides
entrepreneurs, companies, firms, institutions to reach
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the prompt solutions to their problems and to create
new edge opportunities.

Project Details of NCD

.| UTED /uRAeT af wEe @ fag fem | R | w6 S. | NameofClient/ |\ | Consultancy | Amount | Status of
9. | /a9 & 9M T (*m) Refer No. | Project/Industry Given For (Rs) | Consultancy
' |3 ole fawerser | 2018 | S SR wwTemer | 118000/- | ufgrar % 1 | Green Lab Analysis | 2018 | Knowledge & Lab | 118000/ | In Process
IR T By JeRYg & Research Centre Setup
2 |3t gt AR | 2018 | SAY HrsdeH 118000/~ | wfsparr # 2 | Jhanil Health care | 2018 | For Dairy Products | 118000/ | In Process
TRIRAT PIeT Processing Coffee
iRt & R Premix

Qe YREAT MR [uIadr § Icpeedl ARSI %
CIESIFEERY

IRl &R AfR9d We AUR & Tana g W, @
GReT AR T B Hel Bl FEIRT B AR EAR
PN IAET AR AAOT @l IRl Bl FeH AR
JlTos a9 & oIy HART BRAT Mawd B |

Il g D Se¥

» G SENT BT FHRE Uerd dR+ & forw uRarsimait
UX hTH DA

» DI B I B 1T UfeToT BrIhH AT BRAT

» Predd b bg d ©U F AT N THTATHAS Bl
WAERIAT &1

» IS Bl IoTaT SR GReT YHAREd a1 & fo v
AT IS AATYD @Tel URIEo] JANTeINedT Jar
PP TN BT AT BRAT

»  SNRIH Yeud & foTv ey oRa & forv fame! @ik
Nfq ffart @ fau o5 & Sy § Jar &

» QU B AU IBRA YA b ®F H BRI BT

AEASUHUIR] HT Seed, U ] ke ¥ wfud @rel
URIETOT JRINTRITET (1200 & HIex & &3 ¥ Wrel 39 3R
fATRIYU—TRAUGIIRY ¥e—3M0 & foly &) & ArI—Am,
IRAGAN Y6 T 2| A B8 TG ®U 9 = ATy
U&= BT

New Initiatives

International Centre of Excellence in Food
Safety and Quality (ICEFSQ)

In the present era of globalization and global food
trade, it is essential to address the present issues of
food safety and quality and to enable and facilitate
our agri-produce and the processed food products.

Objectives of centre of Excellence

» Undertake projects for providing solutions to the
Food Industry

» Conduct training programs for up-gradation of
skills

» Serve as the centre for CODEX and support for
FSSAI

» Serve the industry by providing an accredited
state-of-the-art Food testing laboratory to ensure
quality and safety of food

» Serve as centre for regulators and policy makers
for undertaking studies for risk management

» To become one of the referral laboratory for the
country

The ICEFSQ, with a well established Food testing
Laboratory (NIFTEM Center for Food Research and
Analysis-NCFRA set-up in an area of 1200 sq metres),
aims to undertake projects to provide solutions to the
problems being faced by the food industry related to
their requirements of:
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»  Analytical studies for quality certification of raw and
processed foods for Physio-chemical, Nutritional,
Microbiological and Sensory Parameters

» Safety evaluation of food products w.r.t residues of
various toxicants & contaminants and Adulterants

» Development and improvement/modifications of
products & processes

»  Shelf life and enhancement of shelf life
»  Studies for Food fortification

» Development of nutraceuticals and functional
foods

»  New analytical Method development and validation

» Development and characterization of new
packaging material and studies on food packaging
interactions and compatibility

»  Conduct training programmes on:

o Up-gradation of skills for the use of various
sophisticated analytical techniques for analysis
of food products

e Quality management systems, audits and
implementation

« Food laws and food regulations etc.

e CODEX activities for harmonization of food
standards and setting u of MRL values.

Categories of Food Products for Studies

Milk and dairy products | Vegetable oils and fats

Spices and condiments Alcoholic and non-
alcoholic beverages

Raw and processed fruits | Meat, marines and

and vegetables poultry
Cereals and pulses Food packaging
materials

Sugar and confectionery | Functional foods,
nutraceuticals and food
supplements

Food additives
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Details of the Services to be Provided by
NIFTEM“s ICEFSQ

1. Analysis of Residues of Toxicants and Contaminants
2. Analysis for Nutritional Labelling

Quality Evaluation and Certification of Raw and
Processed Food products for various Physical,
chemical, Biological, Sensory and Rheological
Parameters

4. Food Packaging Materials
5. Quality Evaluation of Food Additives

6. Method Development and Validation of Analytical
techniques

7. Studies on Product Differentiation

®

Shelf life/stability studies of Raw and Processed
Food Products

9. Studies on Enhancement of Shelf life
10. Quality Evaluation of Animal Food Products

11. Quality Evaluation and Characterization of herbal
Products

PIP- PULSE INNOVATION PLATFORM

Introduction

Pulse Innovation Platform (PIP) was launched on the
occasion of the International Year of Pulse 2016. The
Global PIP began at an event in Montréal on March
10-11, 2016. Several work sessions were held during
March, May-June and November 2016 in India and
Canada to shape the PIP-India, which was to be the first
country-specific PIP. Supported by the International
Development Research Centre (IDRC) of Canada,
the PIP-India concept has been discussed in several
contexts that involved representatives of industry,
government and NGOs from India. PIP intends to cover
all phases of innovation starting from ideas to the
commercialization. Toinitiate this vision, a competition
for innovative pulse products was supported by
MCCHE in India during late 2015-early 2016 with the
Indian Pulse Growers Association (IPGA). NIFTEM has
been supported to set up the Accelerator that would
provide further support to such entrepreneurial ideas.
The network of Small and Medium Enterprises (SMES)
and large industrial partners being developed will take
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over the next stage in the path to commercialization.
PIP India was officially launched in India on 8th March
2017 at New Delhi.

Objective of the project and the advantage
to NIFTEM/India to be associated with the
project

The objective of the PIP-India initiative is to build an
ecosystem on the principles of Convergent Innovation
(Cl) that supports pulse-based innovation. The
Platform seeds behavioral changes and ecosystem
transformation to increase supply and demand for
pulse-based products and foster food innovation
to address food insecurity, growing cases of non-
communicable diseases, lagging productivity and
economic performance in the agri-food sector.

NIFTEM is the country“s premier institution in food
technology, with entrepreneurship as a key mandate,
and hence a natural partner for PIP-India. Many of its
activities will be designed to benefit from NIFTEM®“s
leadership in the food innovation capabilities while
strengthening NIFTEM*“s position in the country“s food
processing space. The CoE Accelerator being located
at NIFTEM will be networking with many of the Food
Business Incubators in India thus creating a vibrant
network that could respond effectively to the potential
food innovation prospects. Similarly, the Accelerator
will be striving to network with the various funding and
investing agencies which would also add to NIFTEM“s
portfolio of services. The close contact on the platform
with the private sector partners, market leaders,
health practitioners and public health agencies as
well as government representatives enables NIFTEM
to shape its activities to achieve resonance with the
broader innovation environment in the country

Activities held in India till date

o Dedicated session on PIP during Conference March
-16 at NIFTEM

« Development of a Multi-Dimensional Pulse project
in collaboration with Tata Chemicals Limited, Tata
Consultancy Services and other partners

o Initiation of the CoE Accelerator at NIFTEM-
Formation of RISE (Raising Innovative and
Sustainable Enterprises) Platform

e Investors Session (Interaction with the NIFTEM
students)

o NIFTEM Students Project Competition to generate
Innovation Knowledge Data Bank
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e NIFTEM Students Project Competition on
understanding the Roasting process of pulses

e Innovation Management Program (MDP) was
successfully conducted for Food processing
industry executives on 5th -6th December 2017.

Corporates/institutes associated with the
project including the potential corporate

Negotiations are currently going on with ITC Foods Ltd.
and Tata Chemicals Ltd. (TCL) for financial support.
As resource partners, PepsiCo and Tata Consultancy
Services (TCS) have pledged their support to PIP-India
along with other resource partners such as Indian Pulse
Growers Association (IPGA), INCLEN Trust, PATH India
and Sight & Life.

Funding details of the project (including
different sources and amount) and how
much would be transferred to NIFTEM for
the project related activities

Funding of USS 20,000 per year for three years is
being solicited from ITC Foods and TCL. The recent
conversation with NIFTEM was to arrange a mechanism
to handle these funds. This funding is intended to
provide for the Platform activities and not directly to
be utilized for any projects. NIFTEM would be a key
partner in designing and carrying out various projects
which would be funded by other external resources
leveraged by the Platform and the amount that would
be coming into to NIFTEM as part of such arrangements
cannot be speculated on at this time.

Actual amount allocated for the project,
budget available and expenditure details
planned for the next one year under PIP
project specifically at NIFTEM

Currently, CAS 16,000 has been transferred to NIFTEM
from McGill University towards the PIP activities.
Further funding for the platform activities are expected
from the private sector partners as indicated above.

Agreement details with NIFTEM with terms
and conditions and expectations

A Memorandum of Understanding has been signed
between McGill University and NIFTEM in March 2016
and has the relevant details. Broadly, the agreement
provides for a Convergent Innovation (Cl) Centre of
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Excellence (CoE) as a collaborative effort between
MCCHE and NIFTEM. It is positioned between academic
and business partners to foster innovation that leads
to better health and nutrition-driven commercial
success. The MoU identifies areas of collaboration and
the willingness to strengthen it through exchange of
information, expertise and technology.

Future action plan of the project, key
milestones of the project, scope of work

The following activities are planned during the next
phase -

» Strengthening the Accelerator - networking with
Food Business Incubators, investors and financial
institutions, management institutions and pilot
plants

» Design and execution of R&D projects as part of
PIP-India with the partners - Various pulse related
research projects will be considered to be carried
out at or in collaboration with NIFTEM.

»  Strengthening of the NIFTEM Entrepreneurship
support capabilities - assistance for developing
proposals to obtain funding from the Government
of India NIDHI scheme, linkages with various Indian
Institute of Management resources and developing
activities such as short courses for potential
entrepreneurs.

Workshops and Symposiums
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NIFTEM INCUBATION CENTRE

»

»

»

NIFTEM has established four state- of- the art
Pilot Plants at its campus. These are Pilot Plants
for Fruits and Vegetable Processing, Milk and
Dairy Products, Meat & Poultry Processing, RTE,
Traditional Foods & Bakery.

The Pilot Plants would bridge the gap between
farmers and the food processing sector and serve
as a one stop solution for all the stakeholders of
the Food Processing sector.

The Pilot Plants would meet the following specific
objectives:

« Serve as Business Incubation Centre for the
existing food industries as well as for budding
entrepreneurs from both large scale industries
as well as medium, small and micro enterprises
to incubate their ideas and also to facilitate
“hands-on training” to students, progressive
farmers as well as the potential entrepreneurs.

» Provide a vital source for food companies that
are just starting up or evaluating new process
or product lines.

« Provide processing vessels, product and process
lines of varying capacities to cater to the needs
of the different sectors of the food industry
(large, medium, small and micro enterprises).

B =

'-"lu‘
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« Provide research facilities to the food industry
for development of novel innovative products
and processes and modification of existing
products and processes.

« To make available the facilities for evaluation
of new ingredients, formulations, and processes
and small and medium scale production and
demonstration.

The total budgetary estimate for all the Pilot Plants in
the DPR was Rs. 35.56 Crore. The total budgeted cost
of the four pilot plants as per DPR was Rs. 27.74 crore,
whereas the actual contract value is Rs. 26.52 crore.

Pilot Plants for Milk and Dairy Products

NIFTEM has strategically established a Milk and Dairy
Products pilot plant for Small & Micro Scale Enterprises,
budding entrepreneurs to incubate their ideas. The
pilot plant is very well equipped having capacity 5000
ltr/day with the new technologies, safety measures,
utilities, skilled manpower, licenses require to process
the food products like milk, butter, ghee, dahi/
lassi, paneer/cheese, shrikhand, ice cream, flavor
milk. The same facilities may be use for a “Hands
on Training*“ to our students so that they may aware
the existing processes and practices adopted by the
large industries through production and demonstration
on a small scale. These facilities may enhance the
knowledge of stakeholders of milk production system
for effective backward linkages. Pilot plant shall also
be integrated with Quality Assurance and Food Testing
Laboratory of the NIFTEM to inculcate the culture
of quality assurance among the entrepreneurs and
trainees. This pilot plant facility must therefore, serve
as an integrated service provider to entrepreneurs and
industry to enhance the quality of dairy products and
level of value addition by following ways:

» By encouraging processing at the producer“s level

» Promote conversion of raw milk into primary
processed dairy products

» Applying stringent product and process control
interventions for energy and water conservation,
minimization of waste and deliver best quality
products

Ready-to-Eat Products Pilot Plant

To hand hold innovator, aspiring rural entrepreneur,
Farmer or early-stage startup in food entrepreneurship
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across the country, NIFTEM has established a world
class facility for the rapidly growing sector Ready
to Eat (RTE). As part of the Business incubation, the
centre proposed to undertake activities of training,
teaching, new product development, technology
transfer and hand holding. It will provide processing
facilities for more than 25 kinds of Ready to Eat Snacks
and Traditional Indian articles of Food like: Laddu,
Gulab Jamun, Rosogulla, Halwa, Papad, Indian Savoury
items, Chikli, wada, dosa, puffed snacks and flakes.
The center accommodates 60 different equipments/
machineries consisting of small to medium efficiency
commercial operation. Following training modules
have been prepared:

a
b

Science behind the Traditional product

Quality control of Raw Material

o 0

)
)
) Advances in Processing
) Food Safety

)

e
f) Marketing Modules

Testing of finished Goods

g) Food laws existing in India

h) Commercial Activities

DANFOSS CENTRE OF EXCELLENCE FOR
“COLD CHAIN TECHNOLOGY & MANAGEMENT
SCHOOL” AT NIFTEM

Danfoss Industries Pvt. Ltd. has entered into a
Memorandum of Understanding with National Institute
of Food Technology Entrepreneurship and Management
(NIFTEM), Kundli, Sonepat, during World Food India In
November, 2017 at New Delhi, India.

As part of Danfoss* intent to improve the Skill and
Capacity of Cold Chain sector in the Country, Danfoss
Industries Private Limited in India (100% Subsidiary of
Danfoss A/s Denmark) with headquarters at Plot No.
A -19/2, SIPCOT Industrial Growth Center, Oragadam,
Chennai is committed to establish a “Centre of
Excellence for Cold Chain Technology & Management“
at NIFTEM in 2018.

This Centre of Excellence (CoE) in the field of Cold
Chain technology and Management, also aims at
spreading awareness to help in the reduction of
India“s food waste and food loss due to post-harvest
management practices, thereby facilitating India“s
vision to become the food factory of the world by
2030. The Center will focus on:
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» Showcasing innovation in Cold chain for Indian
Food and Food Processing sector.

»  Providing Danfoss E-learning tools on cold chain to
support education.

» Danfoss Innovator Awards Program using Industry
4.0 technologies in Cold chain.

» Bridging the industry skill gap and capacity
building.

» Jointly developing & delivering certification
programs for various stakeholders of Cold Chain
industry value chain.

» New Business Models to support Agriculture
Production Centres to enable doubling Farmer“s
income

This initiative will equip students with hands on
experience on energy efficient solutions in Food
industry where they can influence positive change
in the operations by their adaptiveness to new and
efficient cold chain technologies and developing
talent for the food processing industry. The Centre of
Excellence will provide guidance on global cold chain
standards for food sector. Additionally, the live testing
laboratories will enable students to relate theoretical
knowledge with practical functioning of cold chain
management and the importance of energy efficiency
with respect to food industry.
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The Centre of Excellence will be accessible to students,
industry personnel, researchers, Danfoss employees,
consultants, contractors, OEMs, customers and
most importantly Cold chain entrepreneurs, service
technicians, operators and all Cold Chain enthusiasts
for training & development purposes and to create
more opportunities for industry-academia partner
trainings. To enable this learning process, the Centre
of Excellence will be developed in a phased manner
featuring the following main ingredients:

» An application display area (e.g: A solar powered
cold room, BMC, etc.)

» A product & cut-section display area
Components used in refrigeration)

(e.g:

» A training room equipped with video conferencing
& projection facility

»  An e-learning kiosk
»  Training Calendar And others

Toenable smooth functioning of the Centre of Excellence
post the launch, a “Train the Trainer” program will be
arranged to equip select faculties from the concerned
departments at NIFTEM to spearhead the program on
a day to day basis. Danfoss Subject Matter experts will
support them. The rising need for skilled talent in cold
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chain industry can be met through increased skilling
& capacity building, making available in the market
more individuals trained in efficient and sustainable
cold chain technologies. In this context, the Centre of
Excellence will enable those getting trained at NIFTEM
for faster adoption in the industry, given their training
on world-class technologies & management practices
required in the market.

DIPLOMA COURSES IN COLLABORATION WITH
IGNOU

IGNOU ties up with NIFTEM for skill development
and entrepreneurial activities in the areas of Dairy,
Meat, Fish, Fruits &vegetables, and food safety &
quality management through UG and PG level diploma
programs in

1. Diploma in Dairy Tech

2. Diploma in value added products from Fruits and
vegetables

3. Diploma in value added products from creals,
pulses and oil seeds

5. Diploma in Meat tech

6. PGdiploma in Food Safety and Quality Management

COLLABORATIVE PROGRAMMES WITH
GROCERY MANUFACTURERS ASSOCIATION
Preventive Control Qualified Individuals (PCQl)

workshop: A Preventive controls qualified individual
“means a qualified individual who has successfully
completed training in the development and application
of risk-based preventive controls at least equivalent
to that received under a standardized curriculum
recognized as adequate by FDA or is otherwise
qualified through job experience to develop and
apply a food safety system.The lead instructor for the
workshop was Dr. Akhila Vasan from GMA-SEF. Total no.
of participants was 30. Duration: June 10-12,2018.

Better Process control school (BPCS): The second
programme under BPCS was organized during June 13-
16,2018. The Better Process Control School (BPCS) is a
program required by the Food and Drug Administration
(FDA) for processors of low acid and acidified canned
foods to meet US regulations. The lead Instructors for
BPCS programme were Dr. Akhila Vasan from GMA-SEF;
Prof. H. Ramaswamy from McGill University, Canada;
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Prof. Ashutosh Upadhyay, Dr. Anurag Singh and Dr.
Ankur Ojha from NIFTEM. Total no. of participants
were 07.

Formation of Alumni Association of NIFTEM

NIFTEM is a relatively new Institution with first
undergraduate Passouts in 2016, but it already has
taken steps towards building a strong alumni network.
It has already formed the Alumni Association of NIFTEM
(AAN) to facilitate the Institute“s campus placement
and internship process, enrich the present students
with the professional experience of their alumni and
evolve a support system for present and past students.
Presently, AAN has the following office holders:

Mr. Anshul Dhawan (B. Tech 2013-17): President
Mr. Arpit Saraf (B. Tech 2013-17): Vice-President
Mr. Brijesh (M. Tech 2015-17): Secretary
Ms. Maneka (B. Tech 2015-17): Treasurer

The second alumni meet of the Institute was held on
9th February, 2018 and issues related to registration
of the Association, opening bank accounts, generating
funds, conducting various activities inside and outside
campus, organizing regular get-togethers, recognizing
achievements of its members, tie up with other
organisations etc were discussed.

COMMUNICATION LAB

Any learner is required to have a good command over
the language for communication purpose as efficient
communication is the need of the hour. In order to
meet this need, a dedicated communication lab has
been setup in the campus. Students are given practical
demonstrations and computer aided training sessions
with a focus on language skills. Facilities such as
digital multimedia control, headsets and microphones,
the interactive response systems, etc. are very useful
for students in learning different foreign languages.
The laboratory is designed to assist learners in the
acquisition and maintenance of aural comprehension,
oral and written proficiency, besides learning style of
diction and commonly used slangs.
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SOFTWARE LAB

The Software Lab is designed to advance, promote,
and support the use of statistical methodologies and
computing within the NIFTEM research community.
The focus of the Software Lab is to broaden the
understanding and use of statistical applications
among students and teaching fraternity. This Lab
provides both faculty as well as the students, a
platform through which they are able to learn the
various software applications which can be used for
the purpose of research for statistics of computation.

The major objectives of this lab are:

1. Promoting the use of statistical packages and
software (SPSS, MS-Excel, Design Expert, etc).

2. Facilitating the use and understanding of customer
relationship management software.

3. To familiarize students with business transactional
software.

4. To facilitate the understanding of business
accounting software like MARG etc.

SIMULATION LAB

Research analysis manifests clear trends of rising
interest of the Management Science students towards
E-learning. To go on with this trend as well as the pace
with the rapid advancement of usage of software and
simulation, the “Simulation Lab” has been developed.

This lab attempts to provide experiential learning
of concepts to the students on a wide range of
Statistical, Accounting, Financial Management,
Marketing Research, ERP Software which will cover
various subjects needs including Research Methods,
Management Science and Modelling, Simulation
Modelling, Total Quality Management, Production and
Operations Management, Requirements analysis, and
ERP Modelling. Ample illustrations and simulations
are used to reinforce one“s understanding. Once the
concepts are clear, a set of exercises given on the
concerned topics would help the students to evaluate
themselves and their progress of learning.

Apart from this, the Simulation Lab also enables the
students to have a “Virtual®“ experience of real life
situation on the subject thereby making the subjects
interesting and exciting for the students where
learning and fun can go alongside.
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3. gRaSET & gRome fagee I g @nfeu

4. JFTEIE RIS ¥ FSfefavaess &1 oMl & e &
fog et o @rer JiaRvl &3 W HeRd Y Ry
B Grem BT gROTH BT ARy

s & sgdaE & wrafiedr a3

3T, W SN iR $9a fAf FaeRe! &1 Sexdl Bl
TEd g, W ®s &F § O R & afad e iR
A Ua fAhr URASHIN Y& B T aeaehl 2 |
DI SRAI B MR W, GCH 7 STHI & U &1 Bl
TR werfiear § &

« U SamEl AR ufbar denfifedl & fau fder ok
RELEIN

o AU UGN fEoisT & forv faem sk =R

Academic and Sponsored Research

NIFTEM has a Research Cell for undertaking various
research activities in the relevant areas of Food
Technology, Entrepreneurship and Management. For
undertaking Innovative/ Research Projects, NIFTEM
has regularly been organizing brainstorming sessions
where eminent experts from both Industry and
Academia are invited. Based upon the inputs given
by the experts during such sessions, NIFTEM finalizes
its research agenda for undertaking research projects
that are mostly applied in nature and are focussed
towards solving some of the problems of the Indian
Food Industry.

Criteria for taking up Research Projects at
NIFTEM

Undertaking research projects at NIFTEM is based upon
one of the following criteria:

1. The outcome from the research projects should be
able to solve some problem of the food industry

2. The outcome of the projects should lead to some
public good and should be in the interest of the
public.

3. Theresults from the projects should be marketable

4. The deliverables from the research projects should
result into opening of new vistas related to any of
the food processing sector for further development

NIFTEM’s Priority areas of Research

Today, looking at the needs of the food sector and
its various stakeholders, there are several areas
which require undertaking focussed studies and R &
D projects. Based upon the needs of the producers,
manufacturers, regulators, policy makers and the
consumers, NIFTEM has prioritized its areas of research
as follows:

o Development and innovation for new Products and
Process technologies

o Development and innovation for new equipment
design
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UIYeT Y Hetd e ghg, Waal JURI NI iR,
amfe

Qe JHET T Bl IATGHAT R FeTdm H IR

T IATel & A= UdRi R Ao & |rer SHa!
I & IR R A8 UbfoiT Al & e

Hod SO IR GAIRT SAEl & AP oildd BT
NEECE]

T ST &5 P W & FaaT # uiree gaear

Qrel JRefl AR Jora GARad R

gafd fis= o efde wee—afha gedl @l
UEaM SR IR iR RgHfehed AR HrRIHD
wrel el & et & foly S9aT STANT &Rl
e va Aifd § 9 HeRa srgau) =T @
Iarel # fafr= gfta gt @ SuRefa @ fog
IR ST @I U, @) favevomere @ik faw
A, ) @rer el H A gftd gereit & fo
T IS MR W TS Jodl @l o]

qHdT & Ao & forg SIRgA fageiyor (@ay &f
qgd, AR 3R yded & forg)

Tl UgTdi bl BIfS o

TS AR A Heferd gRASTHRN & forv i) Afee &1
f[Id @1 SrEdlcld FATa @I &HdT &1 ™ & foly
YT SfRIaT ii) redd & A= =Ron | faf=
Qe SWEl & oy e @ & aRA & UdUHs
i) T = P FERT AT wWR AR ST qora
DI g W UgAH @ foIgd iv) SR SRIST Bl I8
& fyAfor R wataH namal B wEeE @ forg SusmH
ISR

e Modification of existing products and processes
related to Improvements, Value addition related
to nutrition, sensory properties; Cost economics,
etc.

« Improve productivity and efficiency of food
processing industry

o Development of new packaging materials based
upon their compatibility with different types and
categories of food products

o Enhancement of shelf-life of raw produce and
processed products

» Waste management with respect to Greening of
Food production sector

« Ensuring Food Safety and Quality

» lIdentification and characterization of functional
phyto-active components in botanicals & using
them for development of nutraceuticals and
functional foods

o Regulatory and Policy Research related to i)
Generation of baseline data for presence of
various contaminants in different food products,
b) Analytical and toxicological research, c) Setting
up of MRL values on a scientific basis for various
contaminants in food products

« Risk Analysis for Harmonization of Standards
(For hazard identification, communication and
management)

e Fortification of foods

e Applied business related projects for; i)
Development of models to minimize the wastage
for different food products along different stages
of supply chain ii) Studies for leveraging long
term export potential of SMEs iii) Determination
of time motion cycle to arrive at defect level and
fulfillment of the desired quality; iv) Undertaking
studies to understand best practices being followed
at different stages of supply chain and formulation
of strategies to scale up production line

g el eried @ e U At present Research Activities are being undertaken
ed / by NIFTEM in the form of carrying out Innovative R &

denfiat /9 Suerel & faera @ wdfa sfira projects related to food processing/ technology/
U™ Ud fdwr gRaomell @& w9 # fAweH gRT developing new equipment under the following

TG AR g% & A7 @ g programmes:-
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i. Academic Research Programmes:

The academic research carried out by the students for
the Ph.D. degree, the final semester major project
included in the four year B.Tech. programme, and the
four semester M.Tech. programmes make a significant
contribution to the research output.

The principal source of academic research, however,
continues to be through Ph.D. research projects. Till
date 91 students have registered for Ph.D. in the five
different departments of NIFTEM. Most of the students
registered during 2013 in the first batch have submitted
their thesis which is almost under the final process of
evaluation. The students registered during 2014, 2015
and 2016 are under the process of carrying out their
research projects for the Ph.D. Thesis. The students
enrolled during 2017 have completed their course work
and are under the process of submission of synopsis.
Based upon the various industrial problems related to
food processing and the issues related to food safety,
short terms (6 months to 12 months) research projects
are allotted to the students of M. Tech 2nd year as
a part of the course curriculum. Many of these short
terms research projects help in providing results and
preliminary data which can be used for undertaking
further advanced research in the related areas. A total
of 82 Short-term Research Projects were undertaken
by the M.Tech Students of the batch 2016-18 and the
project reports were submitted. Likewise, as a part of
the course curriculum short term research projects (6
months) are allotted to B.Tech students in groups of
3 to 5 students in their fourth year during the eighth
semester. The research projects are again based on
various industrial problems and the issues related to
food safety. Many of these short terms research projects
may provide results and preliminary data which can
used for undertaking further advanced research in the
related area. For the B.Tech batch 2014-18, Thirty
five research projects were undertaken by the B.Tech
students in groups

The list of the topics for the research projects taken
up by the Ph.D. students are given as below:

famT g fawg
IR% Tg a7 fafeRer ddhils BT START HND
Tgs A5 | faff=1 3me @I Sigd oafdy &1 dg

SR e & M- i W

gD UYHId UR ALY

Department Research Topic
Basic & Applied | Studies on enhancement of shelf-
Science life of different flours using gamma

irradiation technique and its effect
on the physico-chemical properties
of the flours
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farT e fawa Department Research Topic
o 3 S A I e N
2 o 1 -D1
a&?mdqigﬁw%m%’d for food borne pathogen and
AA—qraEt 1 e | environmental applications.
GTel SIS RATSTd] T 9Tdl fsayor Predictive Modelling and Qualitative
3R IrTar faveyor | Analysis of Food Borne Pathogens.
drifeTm AR ok e fil Anti-anemic effect of Cuminum
v ﬁiﬁ o B TA—TN RS T | cyminum and inulin fortified wheat
flour.
drararfeas  fagm . & W fafas Development of Microencapsulated
qEe  Afged  H AEHIUNwCS Probiotic Formulation in Different
yeRfes q')—uﬂiﬁ'ﬂ:[ &7 e sad! Carrier Matrices with Prebiotics ad
gTaeierar ok SaTe feTE fasvarsi Evaluation of its Efﬁcacy_ar_\d Product
T - development characteristics.
Total diet study with respect of
G Eé. v a’ﬁ _q Rk nutritional quality and safety
NUEN 3R NIR&IT | Pl & Hag H B3yl parameters of Rohtak division of
3MER IJEIIA | Haryana.
doh @ AgT el & eRE Fortiﬁgation of Vitamins in fr}Jit
e T Td R / and milk based beverages using
NN R encapsulation techniques and their
5'”"”'“\"3'71/“"’*is"“"”%'”/ 94.“. degradation/homogenization/
ERI B Ud gY ¥ & Y Uy yarell ¥ solubilisation/stability during the
faerf®m &1 MM &= Bq| period of shelf life.
@y fase aiR BICAn GRS ¥ Gifeg @ m > Food Science Extraction of a Anthocyanin from
ST S et i va sacsl b, i and Technology | Sohiong  (Prunusnepalensis), an
' . ' indigenous fruits in Meghalaya,
(gii TI=TRA) ¥ QAIATEI BT (e for potential food application as
e Y 3 Wi , natural colour
e SR qoT SR TR ATSHY Effect of micro fluidization and
T - homogenization on the physico
R SIERNA IR VIR chemical , microbial and shelf-life
EUIE) of fermented milk products
ﬁ—’i oRT, AT 3R Wi AT B Development 'of nutritionally rjch
IS SRR sl SIS wheat, pearly millet, soybean ang
mﬁ e B § Wi qeed @I sweet potato flour
USRI OR S Sl 2P, And T synergies with Uiva
3?{ : = s ™ spp. In Diabetic model
Afeel § AWl
& 8 Studies on Process Modification
_ ) @ fero et T@ in Residual fruit pulp for flavour
# Afhar W W AT retention
Arar iR Hqa9h G S s @l fDevellc)){)msntf Sof Kh(j)aC anld btlkrﬁ
o 9t @ B rom blend of Soy and Cattle mi
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s fawg

Department

Research Topic

AT SYANT fBY MY TS BT START
B g AT YR Bl b

Development of multigrain pasta
using underutilized grains

THEIorS YR AYHE el WX IS 9T
H UCRifaISe @ GURIAS HNalg

T Afha AfE &1 ST IR
_[Aq: ST fBu U S dd @l
ffeirefeg Rerar # gfg w sagq

Ameliorative action of antioxidants
from cereal grass on STZ induced
diabetic rats

Studies on enhancement of
oxidative stability of underutilised
seed oil using bio active compound.

9T e mRd W@t fhedl iR

dife™ &1 Ap

Development of almond gum based
edible films and coatings

P o

QST @ SRl § diell g

o aN
ERICAURCRIN]

ERSIHET & WR W UIHS 3R

HIATHE TTHTT UR (T

Agriculture and
Environmental
Sciences

Studies on qualitative &
quantitative estimation on levels
of poly aromatic hydrocarbons in
processed food products

el & HSRU (Ul |l Ud) B
AR BHA S & D JHAT Dl PH
P @ forg aRS Ul WR s

Studies on preventive measures
to reduce the post-harvest losses
during Storage of Onion (Allium
Cepal)

IR ¥ Fdrel Y Sg—Afchg e
P SWIN IS UPId Tersifaitse
TR WTel DI BT fdbrd

Development of natural antioxidant
based edible coating using bio-
active compounds extracted from
pomegranate peel

ST B & VeRliwisfed geal 3k
Sare e o g9 Avifidd Sum

P AT 3R faewar

Quantification and characterization
of  antioxidative  constituents
of onion peel and its possible
utilization in product development

Grel AR
ECIE

U R Heuaffd wamwi W AdhieT
T & MBbad R T9T

Food Business
Management

Impact on assessment of marketing
strategy on -sale and value added
services

AZPHIBISE WA IR ¥ Fgrgdr

THE P SD JHTg TR R

Structure on Microfinance
Institution and their impact of Self
Help Group

TSR TS &1 faeet] 3R 7T Suar<
WGre STE I § IUGrT Wio @

AR IUHIHT RIIAT BT HedidhA

The assessment of consumer
preference towards fasting food
in National Capital Territory of
Delhi and new fasting food product
development

SC-SSE ¢S B SR R
AT WTer &3 BT HHAT

Drivers of intra-industry trade :
The case of Indian processed food
sector
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farT e fawa Department Research Topic
YRS ;qggﬁ frata &1 fRAveor An Analysis of Indian Marine Exports
| ﬂ@ e =T A Study of sustainable
Wﬁ @ forg entrepreneurship development for
B K Suede self-help groups.
Tl Wi sE & 9 Seefierd Identifying factors affecting the
P XIS Bl YA PR Tl BIRBT Bl entrepreneurial intention among
TEE BT | food technology students.
5 : N Sustainability labels in Indian food
e 7R processing industry:  consumer
ogch  SUHIHT WA QiR SEr understanding and industry
=T | orientation.
Qe AT | P IeuTal § VTrACHIT Pl HH B Food Design and development of energy
ngineering efficient pcm assisted solar dryer
@ forg ol Gorat URfgH dere |9R E fficient ted solar d
& R > S for minimizing aflatoxins in agro
SRR & SOl CERR products
3 ST ool A ot fospdor & forg Process development for oil
A e extraction from mango seed kernel
N . Development of a low cost
H@ qv_; SN el dw%ﬁ,ﬁiw superheated steam dryer for better
IMCRIEAENERICINE SRS quality of dried fruits and vegetable
19 SRR BT fAhT products
veEfed  <cfeta gRT Wg @ Fortification of Sattu by probiotics
BIfefhaeE tentative

ii. e sl @ oy 9@y g9 Ao (Tie®
3R 9fie®)

@Tel UNRaRT el H ifig denfifeal @ #g@ @i
YT BT AHSI §U B ARETVT, qaial Pl BH HRAT, oI
AT AR AT 3 H ghg AT IR FHINTS AT &
el TR TR ISR & AR UeT v+ & forg, fAweq =
BHEl & oIy Th AT B 99 & Fhed T &l 2| 39
Ugd & dgd, (ueH Bl B faxii Herar &7 faar a3
BT UG IQGAT © Al T4 BE1 BT 9 w9 4 ARKTd
IR TRl & WU # AfEa e B & forg URa forar o
D | BIST AISHT & I BIEI B 31W=a aRISHG
A B U WrfRd e @ W STRIRGR \ed—
IR, SUBRUI & fSolisd ST & URUTHRGSY,

JRANT 3R dIvge 99T Sild & 3R 59 UdR
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ii. Innovation fund scheme for NIFTEM
students (M.Tech and B.Tech)

Understanding the importance and role of Innovative
Technologies in Food Processing Industries for
preserving crops, reducing wastage, creating value
and enhancing farmer income and for creating
employment opportunities at the lower strata of
social structure, NIFTEM has conceptualized creation
of an Innovation Fund for the students of NIFTEM.
Under this initiative, NIFTEM proposes to extend
Financial Assistance to the students to motivate
all students in particular to undertake innovative
research as individuals and groups. The funding
scheme aims to encourage students to undertake
innovative projects which would ultimately result
into proof-of-concepts, design of equipments, etc,
thus having high societal and commercial impact



AR @Tel ST & f[JeT § Agg a_d 8 | aRAer A
AMAFHAH 15.00 ARG TUF Th 2| T B HMT BT et
IRATSTIAT & Ael ¥ Gordlad MweH & gd rgaed 9
IERAT ST AhdT 2| 39 AT & dgd & T3 aRarmsit
@ A A @ S '

MILEY

1T | g ok 99 & oY SieueT 9 &1 Sud
G o9 Hh golagididd e Bl
AP, U e 9137 IMod AR AT Uh I
AR & T § a1 Vel db A |

2 |3 Prseaod dife B e ed
IR vAMEIIe Toi H oM R WE B
UGS U & 31 BT SWIHIA |

3 | fafr= gE™ @ 9@ e BT SYART IR Bl 3MR
afesTal &1 STt |
4 |99 o9 @ Iaed @ fou smufre o @

SUINT BT NeqT |

5 | IRefp B fa97 T B G BT ARET |

JRA FeIH AR SR P 95 |

7|80 geh B g9 & forg ann gfedr ==
ERSCfCd qdME, Widpfad Wed IR TdH
feorer Ua ¥ wiefas JSfwmiegs goiel &f
HATST |

8 |geH gAdIelcs UERITRIST Al ATl &
e Sl e & QR 98l & ulfed 4o
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and thereby helping in the growth of Indian food
Industry. Project funding is maximum upto Rs.
15.00 lakh. This fund limit may be extended in case
of highly deserving projects with prior approval of
the Vice-Chancellor, NIFTEM. The list of the projects
undertaken under this scheme is given below:

S.No. | Title

1 Development of label-free electrochemical
biosensor using ZnO nanowires for food
&amp; drug application as a food borne
pathogen sensor or a gas sensor.

2 Physiochemical and antimicrobial properties
of Nano Chitosan coatings incorporated with
Elaeocarpusganitrus leaf extracts on mango

and apple.

3 Dehydration of fruits and vegetables using
different drying techniques.

4 Study of utilization of waste potato for
production of Bio fuels.

5 Preservation of sugarcane juice without
preservatives.

6 Development of Vacuum assisted Solar dryer

7 Hurdle approach for preserving green Chutney

combining high hydrostatic pressure, natural
preservatives and natural antimicrobial
agents in a blister pack.

8 Development of micro encapsulated
antioxidant fish masala that can preserve the

iii. saR® wu 9 fa uifda srgaar aRars:

fAocH # srgdu™ IRl & g% A @ forg, oy
IRATSTRN BT MRS O Teor ga &)= &1 ol foram
T A1fh R Fh1d HaR R JTHT Yo PR b |
39 AT @ d8d oI URATSHG 35 ARG ®0d &l dRTd
W YS DI T3 N 3R IHHT IR THREI & w9 H GRT
PR forr T B

B WRET FY T 2| nutritional value of fish while frying.
9 |for 9 w9 @ Rl fhoRer fAwRid wA 9 To develop linus low cost domestic
% foru| refrigerator.

iii. Internally Funded Research Projects:

In order to begin research activities at NIFTEM, it was
decided to provide the internal funding to research
projects so that in-house faculty members could
start research immediately. Under this scheme three
projects worth Rs. 35 lacs were started and have since
been completed with the results brought out in the
form of publications.
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IJTaR® ©U A fa< WG &/ sgaa uRArsHmR
D1 gA

@. 9. | aRareET &1 Mde

T | oFrt a4 & 7T Ao @rel Sral b1 fem
IR S% fafhcadra Feol &1 Jedidmd

List of internally funded Faculty Research
projects
S. No. | Title of the Project

1 Development of food products fortified
with cereal grasses and evaluation of their
Therapeutic Characteristics

2 | giexergos ST 3R GIoRT BT SUANT B
HTITHD AT BT fdhT |

3 | wa TR iR HH g9 drel SE1 @l I[orEaT W
eH Rl uared BT Yvd |

2 Development of functional food

underutilized cereals & millets.

using

3 Effect of Micro fluidization on the quality of
fruit flavoured and low-fat yoghurt.

4 | fecel # 3R SUP MU SUTE HSh doll
B3 WTe Yareil & "chl W WIS $I Ioradl
AR YT TR 31T

iv. Il faa it srgHea™ aRarsmRI

9 2012 & SR USH D RAOAT B 91€, AHT AT A
fafeer fa argor HRermall, TRERY SR e A (ST
|EAN IFAI URISTIRA & Q) BT SFHe™ I
T BRAT Yo IR Q| e aReerei o g s
far oy fear 4 &, A & S 2

4 Studies on quality and effect of frying on the
constituents of street fried foods available
in and around Delhi

iv. Externally funded research projects

After the establishment of NIFTEM during the year
2012, the faculty members started submitting
research proposals to the various funding agencies
both Government as well as the industries (for industry
collaborative research projects). The list of the
research projects which have been granted funding is
given as below.

gRAToT R Cost of .
z: gRareET &1 e Bl gﬂ'fl—d el 3; Title of project pro%’ect Fal;r;i]:yg
1. |eRaon =ge wg @a| 33.90 =R 1. De;j/eloamgnt,tgvalu?ttiﬁn 3l3.90 Hir_‘yana
F 3 8 and optimization of the acs isan
i aret . @1 technologies for the Ayog
Al P DBeR B dG SURIE improved  postharvest
QIR |UBYT,  UHIHRI storage, processing
Td Sh W’ej:{ 7 o and value addition of
TP BT AP T major and underutilized
. (2015) horticulture crops of
IRs Haryana. (2015)
2. |gETaY SRl @ HeTs 155.00 THRITS ST 2. Elapaci’?_/ bUlld]IE'lgrf]Ol’ :)OSt 1?500 A'A\IISAI-/I\-
THNE T S arvesting echnology acs
HeET S —STeES Management and Value
T T gﬁ CERIRELIR Addition of Horticulture
(2013) produce (2013)
3. |wem ud Ho wifva| 31.00 | arsdivaeR, 3. | Antibiotic resistance in| 31.00 ICMR,
JrARETE 4 uRoRe | O 78 Rl lactobacilli of food and| lacs New
NN - A faecal origin & detection Delhi
) IR of genes influence of
IR WX S & T stress and horizontal
BT UgA | (2013) transfer. (2013)
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A
qRIET Cost of .
®. e Sr. - . . Funding
Title of project roject
- gRaerT &1 fide Ed| ;rmﬁ e No. proj P % agency
4. | Development of food 27.00 SERB

4. | 3T _?ﬁ o & gee wrer | 27.00 | gadenrd products fortified lacs (DST)
SRl @ faer sik| T | (Sivwd) with cereal grasses
RGE IRCICIRSEIR :Icrﬁ BT and evaluation of

: their Therapeutic
HeATdhT (2014
(2014) Characteristics (2014)
YR 3R Sf01 1B =i 5. | Development of 42.00 DST

5. | . N 42.00 TS : ; ;

¥ TSAITRIf Y STeeT R - rlboﬂav_m enriched lacs
TR B B probiotic fermented
?—i SERIREE product to mitigate
R Yerfeed fbidad riboflavin deficiency
Sarel b1 faerT (2016) in India and South
(TR~ fRroT STYapT fyvefr African children (201§)
T @ ee) (under Indo-South Africa
Bilateral cooperation)
6. |fem ¥ w@ udeer| 875 | smdiuHam 6. Settjng up of food 8.75 ICAR
- g testing laboratory at Crores
SRINTRITCAT 1 RATAAT (2014) - NIFTEM (2014)

7. iqqqféq RICI] (2017) 93.00 NESIRIE 7. Asses§ment of phySlCO- 93.0 Dev(;lilzt;i:ent
T IegdiEee N g fara, Ezggftaelrirg?;lgr]tlonal lacs M.P. Bhopal
(1 3R %) @ g, c underutilized millets
RURCERIRIEED 3R (Kodo & Kutki)

e  faQiyamet @1 development of value
3Th ol added products (2017)

8. | wrer YeTaR Aot (2015) | 35.00 | g/ 8. g:?ilr‘:]?zir%%i‘:l ';ir%flltrr‘ty 35 lacs | DST/SERB
El ' T of natural compounds
@ rfifthen GIfAhTfdae against food borne
HURY BT HeATH pathogens (2015)

, ) 9. | “Effect of thermal 35.86 MoFPI

9. | WRAT @ R G % | 35.86 ure processing on proximate | lacs
T ATl ATGAATES | T | g composition and
3 frpecqy =T 3N I T antioxidant activity
e SRR T of Indian edible

; S — brown seaweed
ANINDY - Sargassumwightii
IR T e H and development of
IR IS HINE BT nutraceuticals and
fa®r | (2018) functional food from it”.
(2018)
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qRIET Cost of .
z: RS &1 Ihde ) gm—d ﬁq?j; Nc;. Title of project pro%‘ect Zl;r;:‘:yg
10. | wrdm @ R T @ | 32,155 | Sgwd Synthesis and evaluation | 32.155 DST
Hﬂgﬁl S1dTo] ~H~<J||~{il-|q|sé\| SIEE) of alginate-chitosan lacs
& Mcdd  deddl aie micro- cé‘la([j)stlles forf
P BRI targeted delivery o
gel ) i vitamin B12 producing
IHA  FNRDRUT BT FHT probiotic strain: in vitro
IR 3HH  REYfeHed and in vivo approach
IR FRTEG  HINH BT (2018)
@ (2018) i
- Synthesis of 30.29 DST
M. | @ deER e @ | 30.29 SIS multifunctional magnetic | lacs
Recs  wipfas  Affrei | oA mesoporousnano
B I TR composites for therono-
HGRT BT e (2018) sticss platforms (2018)

el wu ¥ o uifa srgHa™ aRAisHrLe A
4 9 o J& faRivang

1.
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gRAateT &1 Mefe: @rer iR o Skt &
dacrdfufer & vdhemifes ufoxie: S &1 uar
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Highlights of Some of The Externally Funded
Research Projects

1.

Project title: Antibiotic resistance in lactobacilli
of food and fecal origin: Detection of genes,
influence of stress and horizontal transfer

The project involved studies on isolation of
lactobacilli from various dairy products. Studies
were conducted to monitor their resistance to
antibiotics and their role is horizontal transfer of
antibiotic resistance genes to various food borne
pathogens (Salmonella sp; E. coli) was studied.
The outcome of the project would be of use to the
dairy industry and healthcare industry.

Project title: Evaluation of green functional
foods fortified with cereal grasses in reducing
risk of metabolic syndrome

The project has been completed and the results
explicitly point towards the antidiabetic,
hypolipidemic and antioxidant actions of cereal
grasses. Further, food product development
using them prove a step forward towards making
the people aware and pragmatic about using
food not only as nourisher but also as medicine,
underscoring the exhortation of Maharishi Charak,
the great exponent of our indigenous medicine
system, Ayurveda and author of the famous
treatise- “Charak Samhita“.
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3. Project title: Assessment of physico-chemical

and nutritional characteristics of underutilized
millets (Kodo & Kutki) development of value
added products

Owing to its high nutritional profile, the
underutilized millets can be incorporated in
variety of food products to improve the nutritional
status of an individual or a community as a whole.
They can be consumed as such and incorporated
into a variety of food products to enrich them with
various macro and micro nutrients. Trials are being
undertaken to evaluate its efficacy for various
diseases like diabetes, cardiovascular diseases,
obesity. Further fortified food products with Kodo
and Kutki grains and  powders can be used to
prepare ready to eat snacks and served in Mid Day
Meal programme to combat Malnutrition.

. Project title: Evaluation of biofilm antimicrobial

property of natural compounds against food
borne pathogens

The study involves characterisation of the
antibiofilm activity of natural compounds against
food borne pathogens (E. coli and Salmonella sp. in
biofilm mode of growth). Biocombination of natural
compounds (quercitin, gallic acid, ferulic acid)
present naturally in red onions showed promising
antimicrobial and antibiofilm activity biofilm
formers. Furthermore, Nanocomposites of natural
compounds were synthesized, characterized and
tested for their efficacy in controlling and curbing
E. coli biofilms.

The completion of the project shall be useful in
designing intervention strategies to control biofilm
formation in processed dairy and meat products
by natural and safer methods/treatments esp. for
resistant bacteria.

Making available nanocomposites of natural
compounds shall offer the advantage of stability
and enhanced activity to natural compounds and
enhance their application potential in food and
healthcare industry.

. Project title: Synthesis and evaluation of

alginate-chitosan microcapsules for targeted
delivery of vitamin B12 producing probiotic
strain: in vitro and in vivo approach



g dIfi@ | g ANNUAL
fRuid | ~ REPORT

59 gRAe § wiefae fhivgd @@ 9kl 9
Rarwifead—Sdred wifdes RS IR (Terud)) &f
AT 3R UgAH WR NI M § RTAbT START
wifeafes ot & | fhdad ST iR 959 el
3 e & fhar srom | aRomy fae & 12 wifdess
ifeifed & ArTq ¥ dRASCHl 12 & HH Bl T
B H B BN |

ST BT oled SfieMsdl § qriifed ddeaied ¥+
faerfi| €t 12 @1 Safed o= 9t & ferd faaRor
3 o e dEpivces Rred faalid oxar 21
RIS &7 Ry Y 12 ITIT HRA dTel faeaifel
& dfead SUMTENHRY H wag SN oy qgsl o
faedl 12 &1 B BT HH fHar o1 TB |

V. A% 39 3feAT usd & dsd URAISHIY
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JiAem Ue™ &I S |dh | YIYH d "B 9 SISAT Usd
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3MTST T DI T IRATSHRN B FHof F&T: 10
e 3R yeEE:

The project involves studies on isolation and
identification of riboflavin-producing lactic
acid bacteria (LAB) from natural fermented
food sources that shall be used in development
of fermented dairy and bakery products with
probiotic properties. The outcomes shall serve
in meeting the deficiency of VitB12 via Vit B12
fortified probiotics.

The investigation aims at developing a
microencapsulated system for targeted delivery
of vitamin B12 producing probiotic Lactobacillus
strain in GIT. The findings from the project would
help in targeted colonization of B12 producing
lactobacilli in the gut thereby reducing VitB12
deficiency in humans.

V. Projects under “Make in India“ Initiative

India with the its rich traditional recipes and its
popularity in various parts of the world, today there is
a strong need to standardize these traditional recipes
and validate the processes for their preparation using
automization so that they could be commercialized
for both economic benefits as well as for providing
convenience to the consumers. Under the PM“S Make
in India initiative programe, ten such recipes have
been taken for process standardization and validation

Total no. of projects undertaken till date: 10

Patents and Publications :

YHhI12: Publications:
2012- . 2012- | 2013- {2014-| 2015- | 2016- | 2017-
faqeor 13 2013-14(2014-15|2015-16{2016-17|2017-18 Details 13 14 15 16 17 18
YBTI: Siol Publications: Journal
1. TS 20 ] 15 | 20 | - |25 ] 30 1. National 2015 2] - [25] 30
2. ARSI (1)? 2 (1)2 33 ég (?;g 2. International | 15 22 | 18 | 23 20 38
= — 3. Magazine 01 - 02 | 07 05 05
TR ol g™ dd — -
g 16 06 07 07 07 15 Paper Presentations: Conference
1. National 16 | 06 | 07 | 07 07 15

o sfasistRr | 12 | 20 | 10 | 06 | 04 | 05
08| 03 | 05 | 13 [ 09 | 24

2. International | 12 20 | 10 | 06 04 05

76 I

e / Book Writing/ 08 | 03 |05 13 | 09 | 24
ST Chapter
B 74 | 48 | 62 | 56 | 70 | 117 Total 74 | 48 | 62| 56 | 70 | 117
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Patents

Filed & Accepted : 1

»  Co-precipitation synthesis of economical, layered
silver- iron oxides nano-composites for rapid killing
of bacterial pathogens”

Under Process: 5

» Domestic Refrigerator.

»  Water extractor from mature coconut.
»  Preservation of Sugarcane juice

»  Boondi making Machine

» Design & fabrication of low cost meat storage
structure for local vendors to ensure quality meat

ood Technology

Entrepreneurship and Management
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NIFTEM conducted its first convocation on 10th February, 2018 in which Degrees were conferred on B.Tech &
M.Tech students passed out from 2014 to 2017 by Chancellor, NIFTEM deemed to be university (Sh. J.P. Meena,
Secretary, MoFPI). In all 594 passout students of B.Tech (255) & M.Tech (339) programmes were conferred Degrees
as per details given below:

B.Tech (2012-16 batch) - 106
B.Tech (2013-17 batch) - 149
M.Tech (2012-14 batch) - 86
M.Tech (2013-15 batch) - 85
M.Tech (2014-16 batch) - 84
M.Tech (2015-17 batch) - 84

23 top ranking students of all batches/streams of B.Tech & M.Tech Programmes were awarded Gold Medals during
convocation.

The Hon“ble President of India has graced the occasion as Chief Guest of convocation and had been kind enough
to present the Gold Medals to meritorious students. Union Minister for Food Processing Industries, Mrs. Harsimrat
Kaur Badal, Union Minister of State for Food Processing Industries, Sadhvi Niranjan Jyoti, Haryana Governor,
Prof. Kaptan Singh Solanki, Women and Child Development Minister, Mrs. Kavita Jain, Member of Parliament,
Mr. Ramesh Chander Kaushik, Secretary, Union Ministry of Food Processing Industries, Mr. J.P.Meena and Chief
Secretary, Mr. D.S Dhesi were also attended the convocation.

Important events organized at NIFTEM

Name of coordinator & | Type of Title of Duration with Number of | Attach report
Co-cordinator /course | programme programme dates participants | of programme
director & co-course organized with
director photographs
Dr. Sanjay Bhayana Faculty FDP on 18th to 30th 20 Attached
Development | Entrepreneurship | December 2017
Programme Development

CENTRE FOR ENTREPRENEURSHIP DEVELOPMENT (CED)

Entrepreneurship is at the core of NIFTEM“s mandate and to foster the process of imbibing entrepreneurial spirit
among its students, NIFTEM has setup a Centre for Entrepreneurship Development [CED] since its inception. We
firmly believe that our students being armed with the power of the best food technology and management course
in the country are in a pivotal position to start business ventures in food processing and related areas. The CED
hosts a plethora of activities for the students who want to venture into entrepreneurship and is managed by a
group of select faculty members from different departments of the Institute. The activities of CED include:

» Encouraging students to think about Entrepreneurship as a viable career option through regular interactive/
counseling sessions.

» Inviting first generation entrepreneurs to share their experiences of starting businesses and fighting against
odds in the business environment.

» Organising Business Ideas/Business Plan contests for students on a regular basis to help them express their
innovative ideas and provide them guidance through internal and external resources.

» Student interaction with external faculty members and motivational speakers with expertise in
entrepreneurship.
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11 STHARI, 2017 BT I3 facell H 35— & SUTEHET IS Aeal=T & A1 Udh faR(BATHS 1 AT fhar
TAT| /I 3AME3Mse! el § BIEI & WIe—3MU IR fAf= Iefar |afd Jal W B1E & |aTdl IR SIHeIRAi
Q] 3T APHAl DI ATST T |

IS 71 18 STARY, 2017 BT 37 FalU JUATSA, 30 gl I AR Sf AfGRT I §RT ‘ATTARNBROT 3R ATSUAR Fe'
fory wr ve Afafsr ara™ &1 e fhar |

JMMSIMS YA, ABAGIATE H Hex BR AT SAREYH Us Iaaaal (HIgegs) & Surue i fage uea -1 25
STHaRY, 2017 BT fAeH &7 ST fham 3R amgansvd # by v Seaadr & deTdr <+ & TfAfafer R vh o=
§HIIC Bl WU & IR ¥ IR & F=f @ |

ISl 7 23 SAN), 2017 BT U (TR IO PR DI ATARICT BT AT fbar o, Rrad g”ie uih Aawi drel)
< gferrfT S BT AR AHRIT dade QU MY o | 39 e WR A —HYE @ T, Sl R U O & A AU
fraR 1 3@ 7| 2N &7 ST BT HEI: 3,000 WAY 3R 2000 HUY b GREPR & A1 fIorr Gy fHar wam |

ST 7 25 T, 2017 P ShH—Al HAeCSH d AR R PN S AU R b GG DI &N & TdHTD
dferd St fRRY &1 oar § U ORI SRIGA &7 S f6ar | 819 9.8 3R THH Bl & ol STeliT—3TelT
Q1 Wl BT Fared fHar iR U e ATAT UG Hal IR Tl B |

ST J19 U gadT 1 Uo7 AR o 1 BRa], 2017 BT 9¢H URIR BT ST fhar 3R a1 STaT—3reliT =il § THdT
TAqT TSP & faemial o IRe ure= |

GTel TR G SN IATRT & &5 $I oA, ARARIAT 3R IARHAT F Sl R SeAst] TRl & Taramy,
IHRIT Td I Teh-Td] TR < § Hed deiliieh Icptedl & Ui FAld SR SHoliare Saexl | Jad Hui S
THFIASI B Jay e Siaex T |IoTdR o 16 HRaR], 2017 HI FwcH URER &1 SRT 6T |

fadTd 20 BRERT, 2017 BT AT 9T AAR<d, Y64 9w, a7 fdad] AaEaR, F9ed § 9 IR S9¢ gRT “9Rd |
froh sfaadt e & forg gaifcl” wR us Afafdy e faan T |

19 31T 2017 BT (ATHT & AT U Tl FF BT M fovar 131, sy & faenfial o 73 Sl @ faw g
W T qeal @ TIHHR AT Fd | $9 SaER R IATLATSYH fEAGER & Jd B & g8= "R (WRd FardR
BIY) 3MR 31 IAT AZYARA (SSIUM, AMSTHUY) SURT o | I/IH U HTe g fHd ST 2 HrEl W ywgfera <,
e 91q "gAdfed e weAad e URIRAT weids # wiw aw oR&” vy w) ==t & 1|

forfdas med (FeTcam) & GRS o YMA =T 71 16 A 2017 BT oA & el & wrer aradia o &R o
ARSI T T IeH Bl AU PR & R UK 39al bl Arsr 637 |

S g o G AR Gag Serarell @ S iy F 7 23 7, 2017 B AweH gRER &1 IRT fBAT iR s fawg
URYg I9e Aied W UH Ui o |

s WO TMI, HETHEE®, U |Hed 16 KT 2017 DI ARAY W AP &3 & IH URGeT WR MY IR
s foba |

30 3T 2017 BI, Aigel 1 & BIfcidd ST §RT WA WSRUI 3R YT ST Yaed R U gexided T3 AT
BT | &7 ST, RIS 3R T H DA QI & FATeAd - bl & A1 Fai dI fb b g8 Ui el e
# 3T ITH BT AHAAYAD [hdhcIc B H FeH o |

IR & fou Fd=ar fAvg & MR W 9 3R 10 RdaR &1 Hex BR TeURAM Sdaude gRT af ooy
HIIMCAT T eI w1 fora fhar iy o |

TASIAfSAT 2.0, ST YR, STHNAT 3R ATUR & &5 H BET & 7 BT URIETI R+ & oI 26 3R 27 RideR,
2017 T AT fhar T of |
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An interactive session was held with Abhijeet Malhotra, vice president of the E-cell at IIT Delhi on 11th
January, 2017.

Guest lecture on “Commercialization and IPR issues®“ by Mr. Sandeep Aggarwal, Mr. Rahul Bagga and Dr.
Mandira Roy on January 18, 2017.

Mr. Vipul Patel, VP- Agri and Healthcare at the Centre for Innovation Incubation and Entrepreneurship (CIIE)
at IIM, Ahmedabad visited NIFTEM on 25th January, 2017 and discussed in detail about the entrepreneurship
promotion activities carried out at IIM and a roadmap related to establishment of business incubator.

An idea generation contest was organised by CED on 23rd January, 2017 wherein four problem statements
were given to the ten participating teams with five members each. After brainstorming on the issue, the
teams had to pitch their idea in front of a jury. The top two teams were declared winners with a prize of
Rs.3000/- and Rs.2000/- respectively.

CED conducted a special event on 25th January, 2017 by hosting Mr. Lalit D Meisheri, CEO of Tech-Know
Consultants and innovator of Room temperature drying of cooked food. He conducted two sessions- one each
for the B.Tech and M.Tech students and discussed his entrepreneurial journey and experiences.

Noted motivational speaker Mr. Praveen Narang visited NIFTEM Campus on 1st February, 2017 and delivered
an inspirational address to students of MBA and M.Tech in two separate sessions.

Dr. Deepa Bhajekar, Managing Director of “d technology“, a company comprising of dedicated dynamic
doctorates committed to scientific excellence to innovate, upgrade and translate new technological solutions
to old unsolved problems of quality, consistency and productivity in food and Agri products visited NIFTEM
campus on 16th February, 2017.

Mr. Rajesh Srivastava, Managing Director, Rabo Equity Advisors was at NIFTEM on 20th February, 2017 and
delivered a guest lecture on “Challenges for Private Equity Investment in India”.

An Investor interaction session with Investors was held on 19th April, 2017 to enable students get an insight
into issues related to financing of new ventures. Mr. Hemendra Mathur (Bharat Innovations Fund) and Mr.
Uma Maheshwaram (Indigram, ISAP), alumni from lIM- Ahmedabad were present on the occasion. They gave
presentations on the work being done by their orgnisations which was followed by a discussion on “Key
Investment Factors in Innovative and Sustainable Food Processing Startups”.

Mr. Shubham Khanna, founder of Liquii Foods (startup) interacted with NIFTEM students on 16th May, 2017.

Mr. Subodh B Sangle and Mr. Ashish Maini from Mumbai Dabbawalas visited NIFTEM campus on 23rd May, 2017
and gave a presentation on their world renowned logistic model.

Mr. Sanjay Sharma, General Manager, PAN Foods deliver a guest lecture on “Present Scenario of the Indian
Food processing Sector” on 16th August 2017.

On the 30th of August 2017, CED organized an interactive session by Mr.Kartik Jalan on cold storage and
supply chain management. Mr.Jalan-the founder and currently the man behind the operations of Kailash Agro
discussed with the audience about how he was able to successfully kickstart his venture in the cold chain
industry.

A two day workshop cum training session was organised by Centre for Entrepreneurship Development on the
9th and 10th of September based on the theme “Innovation for Entrepreneurship”.

Entrepedia 2.0, Entrepreneurial Quiz, was organised on 26th and 27th September, 2017 to test the knowledge
of the students in the field of entrepreneurship and business.
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fRydar, 2017 16.09.2017 S S T AR, WY Haes), THRAUHARTE - BIE & AT IRV & a1 &1 iR
SR o |

facdex, 2017 | 8.9.2017 and | & fias A1), s, @re Menfia), o) fzafderad, Mvsr 3R < 6 ¢ g,
AnLAv UHRIRGH favafdenery & Gadfd o 8.9.2017 3R 20.9.2017 &I GRT T |

3TFTER, 2017 06.10.2017 | sft yaer gote, B fam®, AR®T 3aT ik URISe, we AIEH U CaTaiRe
THIRTGEH (f$aM), IR -1 #ab 39 SiSA & d8d @rd WD & &3 § IR
fe |

3TATHR, 2017 05.10.2017 | STaqR # 5.10.2017 BT ARG A AT FRRIT @MESNIRN) gRT wifess HHT
3rare R oA &I e a foa |

TR, 2017 29.11.2017 | Sf uadt e, WMHER, B A9 <alarol (B aiT favafaenes) ik wuresw,
Udsgel-hs AEd Us Mol oia o 9 # ¥ anT sk dsiie
JrgEa™ & foy SRT o |
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» A three-day Entrepreneurship Awareness drive (Camp) was organized from 13th to 15th October which was
sponsored by DST-EDI.

»  Aguest lecture was delivered by Mr. Sushant Mehan from Department of Agricultural and Biological Engineering
at Purdue University, United States on 21st November, 2017.

VISIT OF DIGNITARIES

Month Date of visit Details of visit

Apr-17 Dr Randolph Beaudry, Professor(PHT) and Director, Graduate Programme,

Michigen State University visited NifTEM and delivered lecture

27.04.2017 Shri K. Makrand Pandurng, DC Sonept , Anil Kumar Mittal, Chairman and
Managing Director, KRBL Ltd., Shri Vinod Sharma, Gneral Manager, Kerjiwal
Group and Shri Shailendra Kumar, DGM, SBI inaguated VAP Coffee Book Table
during Aarohan-2017 at NIFTEM. Besides, also inaugurated Auditorium, 1 MW
Rooftop Solar Project, International Guest House.

May, 2017 19.24, 5, 2017 | Dr B.B. Borse, CFTRI visited and delivered lecture.

June, 2017 06.06.2017 Dr Hosahalli S. Ramaswamy, Mc Gill University Canada visited NIFTEM on
6.6.2018 and delivered interactive session for the students of B.Tech.,
M.Tech. and Ph.D.

June, 2017 20.06.2017 Mr Jan Tadeusz Simigiel, Commercial Director, Agroklaster Food, Poland
visited on 20.6.2018 and delivered interactive session for the students.

July, 2017 Dr N.P. Shah, Professor, Food Science Technology (Hong Kong University)
and Editor, LWT-Food Science and Technology Journal visited and delivered
interactive session.

August, 16.08.2017 Dr Saven Dahms, Assistant Professor, | Shou Unviersity, Kaohsiung, Taiwan(ROC)

2017 and Dr Anil Roy Dubey, Associate Professor, University of City of Sharjah, UAE
visited.

September, 04.09.2017 Prof. Joy Thomas, IISC, Bangalore visited and discussed on Electro-Technology

2017 for Gluten free wheat powder.

September, 13.09.2017 Prof. Pramod Bhatnagar, Dev Sanskrit University, Rishikesh delived lecture

2017 on Power of Thought .

September, 16.09.2017 Dr D.S. Gangwar, Joint Secy, MoFPI visited and delivered a motivation talk

2017 with students.

September, 8.9.2017 and Dr V.K. Modi, Director, Food Technology, Amity University, Noida and Dr P.

2017 20.9.2017 Prakash, Vice Chancellor, SRM University visited on 8.9.2017 and 20.9.2017

October, 06.10.2017 Shri Prabodh Halde, Head Regulatory , Merico India and President, Association

2017 of Food Scientists & Technologists(India), Mysuru and delivered lecture on
Scope of Food Technology under Make in India.

October, 05.10.2017 NIFTEM was awarded by Platinum Ranking Award by Indian Green Building

2017 Council(IGBC) on 5.10.2017 at Jaipur.

November, 29.11.2017 Dr N.P. Shah, Professor, Food Science Technology (Hong Kong University)

2017 and Editor, LWT-Food Science and Technology Journal visited for future
collaboration and scientific research.
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TR, 2017 21.11.2017 | sf gerq #ed, use favafdene™, Juag 9 21.11.2017 &7 AR fear |

fadaR, 2017 11.12.2018 Sl 9 d, FRIBR Fwd iR Sf. sifdrer are, SivAT—THsU®, JUaAY 3iR
Sf. TRl IFRAR], AR | 984, 6 e fawafderaa 9 4 &7 didivd
PRIBH (11—14) & forv SRT fam |

HRAR, 2018 10.02.2018 ART & AF-I Ui i /M A1eF pifds, gRAOT & TawR i wae Rig AT,
SN SNRT 918, I DE HA, Wl TRAHR0T SR, HRT ARBR B
el R SOifd, 9T UHsiTY, THSNUGUISE o Ugel dlelid 9ARNIE &
RraRrer # fAuew &1 <RT fam |

AT, 2018 23-03-2018 | gveR U9 @ M, T vOE el I 3R Jarfgd §ued | By iR Sifdw
gonfafT & MR, 0 fvafderaas R Rer, A 7 ares far ik SRy
o |
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Month Date of visit Details of visit

November, 21.11.2017 Mr Sushant Mehan, Purdue University, USA delivered lecture on 21.11.2017.

2017

December, 11.12.2018 Dr Brian Bedard, Executive Director and Dr Akila Vasan, GMA-SEF, USA and Dr

2017 Hosahalli Ramaswamy, Professor Food Science , Mc Gill University visited for
4 days BPS programme(11-14).

February, 10.02.2018 Shri Ram Nath Kovind, Hon“ble President of India, Shri Kaptan Singh Solanki,

2018 Governer of Haryana, Smt. Harsimrat Badal, Hon“ble Union Minister, Food
Processing Industries, Govt. Of India, Sadhavi Niranjan Jyoti, Hon“ble MOS,
MoFPI visited NIFTEM regarding 1st convocation.

March, 2018 23.03.2018 Prof. M P Goyal, Editor in Chief Apple Academic Press and Retd. Professor of

Agriculture and Biological Engg, University of P:uerto Rico, Mayaguez visited
and delivered lecture.
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A | St R argeaer EASkIG] 03.07.2017
1 SIENINECPEIC MNHAR 24.01.2013
2 | AEYR TR WE IR 27.04.2017
3 | Sf eryan Sura™ AHER 23.03.2017
4 | frp T TE — AR 29.06.2011
5 | SF fasig s T8 — MBI 29.12.2011
6 | doumr T TE — WIHER 21.5.2012
7| St Eor g TE — AR 02.8.2012
8 |t el AT HE — WHIR 21.8.2012
9 | < e geiET TE — B 12.08.2013
10 | < gia T — WHIR 08.09.2015
1| < famer uq T8 — MBI 10.09.2015
12| &f SRe - — MHER 23.03.2017
13 | S el oo HETH WD 15.11.2011
14 | € yrad) wErrd TE—IPH WHIR 01.02.2012
15 | € =paeff a1 TER—IP UTHAR 29.02.2012
16 | <t gfia snrara HETH WD 30.3.2012
17 | s AR e TS AHaR 03.4.2012
18 | Sf favg BaR HETH AHER 04.4.2012
19 | S UReT 97O HETH AHaR 21.4.2012
20 | oHa A TERIH AHAR 26.4.2012
21 | <t g A oo HEID WD 21.5.2012
22 | & e Rig D THUX 26.6.2012
23 | SfEd) v, o e TEH AHAX 30.7.2012
24 | 3t Ul duTA D WO 14.9.2012
25 | & 9uAr TIPS NBAR 15.03.2013
26 | fddd SRS TRID WHAR 01.05.2013
27 | &Y fasry g IR TEd MHAR 30.04.2014
28 | 3t a1 Ri SEREIR 09.07.2014
29 | <t yendr BAR AR HETD WD 28.07.2014
30 | <f 9Rer areg TEIH AHAR 30.07.2014
31 | PfRe AR HETH B 11.08.2014
32 | Sf RESR Ul R REREEILASK 11.03.2015

88




~~—

FACULTY IN POSITION

KNOWLEDGE *+ INNOVATION + OUTREACH

S. No. Name Designation Department Date of Joining
A Dr. Chindi Vasudevappa Vice Chancellor NIFTEM 03.07.2017
1 Dr. Manjeet Aggarwal Professor BAS 24.01.2013
2 Dr. Maheswar Prasad Sahu Professor AES 27.04.2017
3 Dr. Ashutosh Upadhyay Professor FST 23.03.2017
4 Dr. P.K. Nema Associate Professor FE 29.06.2011
5 Dr. Vijendra Mishra Associate Professor BAS 29.12.2011
6 Dr. Kalyan Das Associate Professor BAS 21.5.2012
7 Dr. Sanjay Bhayana Associate Professor FBMED 02.8.2012
8 Dr. Neela Emanuel Associate Professor BAS 21.8.2012
9 Dr. Vikas Saxena Associate Professor FBMED 12.08.2013
10 Dr. Sunil Pareek Associate Professor AES 08.09.2015
11 Dr. Vimal Pant Associate Professor FBMED 10.09.2015
12 Dr. Neeraj Associate Professor AES 23.03.2017
13 Dr. P. Murali Krishna Assistant Professor BAS 15.11.2011
14 Dr.Bhaswati Bhattachrya Assistant Professor BAS 01.02.2012
15 Dr.Chakkarvarthi Sarvanan Assistant Professor BAS 29.02.2012
16 Dr. Tripti Agarwal Assistant Professor AES 30.3.2012
17 | Sh. Kumar Rahul Assistant Professor BAS 03.4.2012
18 Dr. Vijay Kumar Assistant Professor BAS 04.4.2012
19 Dr. Prarabdh Badgujar Assistant Professor FST 21.4.2012
20 Dr. Komal Chauhan Assistant Professor FST 26.4.2012
21 Dr. Neetu Kumra Taneja Assistant Professor BAS 21.5.2012
22 Dr. Rakhi Singh Assistant Professor FST 26.6.2012
23 Mrs. S.Thanga Lakshmi Assistant Professor FE 30.7.2012
24 Dr. Anupama Panghal Assistant Professor FBMED 14.9.2012
25 Dr. Sapna Assistant Professor FBMED 15.03.2013
26 Dr. Vinkel Arora Assistant Professor FE 01.05.2013
27 | Sh. Vijay Singh Sharanagat Assistant Professor FE 30.04.2014
28 Dr. Anurag Singh Assistant Professor FST 09.07.2014
29 Dr. Prasantha Kumar R Assistant Professor FBMED 28.07.2014
30 | Dr. Sarika Yadav Assistant Professor FBMED 30.07.2014
31 Sh. Nitin Kumar Assistant Professor FE 11.08.2014
32 Dr. Barjinder Pal Kaur Assistant Professor FE 11.03.2015
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33 |50 arHe R HERID B T 23.03.2015
34 | St afgR i SEREIA THTHST 08.09.2015
35 |50 e HERID AHER ) 23.03.2017
36 | St fryaa HETID HIHUR THATESS 23.03.2017
37 | St ReER AT AP HHER THTEET 27.03.2017
38 | sft pHIe HAR TR HETID HTHUAR THTHST 06.04.2017
39 | s wEet 7@ AR HETF W THS 05.02.2018
40 |3 R waa HED BN o 16.02.2018
e Refa
Frafa siard (emate ik ae-hal)
%, 9. Lkl ug s+ @ fafdr

1 | <t arewR 11 AR IRRER 21.03.2017

2 | s sreie HAR AR Y frias, faa ok o 21.09.2012

3 |50 vwe Ris @d HEIS Hordrdd (L) 30.05.2011

4 | e AR T TERIS HedE (35 16.06.2011

5 | h f¥rg wiew = NEREIE SRR 02.09.2011

6 |50 7iRg wieH NEREIEIEC] 23.01.2017

7| Sl AR Anh HTss sifiriar (Rifae) 22.12.2011

8 | pafrR B SERCGIR 06.06.2011

9 |5 U HWI 3praTd betliil 22.07.2011

10 | it foerg wraa PRRR 27.06.2011

11| i ==fy wfear VRINTITAT Teb=113R0 01.06.2011

12 | s wclrer @ig peramer AT Y 27.08.2015

13 |gsh e TPhrEce 16.03.2012

14 | gsh =fa EIRENIRRIRED 01.08.2012

15 | gsh gw wiiaH FIFN TS 30.07.2012

16 | st $wr Biq SEESIEEA 23.07.2013

17 | gsh A oo, MR dsall | IRS e a1 98dd 25.09.2013

18 | s dRs AR ma= IRS GBI G AT 06.02.2014

19 | sh AR T Hcdd FARATTD 16.07.2014

20 | sf 999 HER Ry FawITS 01.09.2014

21 | 30 g R SRR 16.09.2014

22 | s gieR BAR SCRCIR 01.10.2014

23 | s 999 HER SCRCEIR 01.10.2014

24 | st o9 AR SRANTEITSAT TR 08.10.2014

25 | fe R HETID 17.03.2015

26 | s e Rig fae SERED 23.03.2015
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33 Sh. Anand Kishore Assistant Professor FE 23.03.2015
34 Dr. Ankur Ojha Assistant Professor FST 08.09.2015
35 Sh. Arun Assistant Professor FE 23.03.2017
36 Dr. Tribhuvan Nath Assistant Professor FBMED 23.03.2017
37 Dr. Murlidhar Meghwal Assistant Professor FST 27.03.2017
38 Sh. Pramod Kumar Prabhakar Assistant Professor FST 06.04.2017
39 Sh. Rahul S More Assistant Professor FE 05.02.2018
40 Dr. Divya Sachdev Assistant Professor BAS 16.02.2018
STAFF IN POSITION
Regular Staff (Administrative & Technical)
S. No. Name Designation DOJ
1 Dr. Tharkeshwar Nath Giri Registrar 21.03.2017
2 Sh. Ashok Kumar Chauhan Dy. Controller of Finance & Accounts 21.09.2012
3 Sh. SK Singh Chandel Assistant Registrar (Admn.) 30.05.2011
4 Sh. Nirdesh Kumar Sharma AR (IT) 16.06.2011
5 Sh. Shiv Shankar Jha Assistant Librarian 02.09.2011
6 Sh. Gaurav Gautam Assistant Registrar 23.01.2017
7 Mr. Sandeep Kumar Yogi Junior Engineer (Civil) 22.12.2011
8 Ms Kuljinder Kaur Lab Incharge 06.06.2011
9 Mr. Umesh Kr. Agarwal Accountant 22.07.2011
10 | Mr. Vinod Rawat Cashier 27.06.2011
11 Sh. Rishi Bhatia Lab Technician 01.06.2011
12 | Sh. Satish Chandra Kushwaha Lab Incharge 27.08.2015
13 | Ms. Komal Kumari Accountant 16.03.2012
14 | Ms. Jyoti Executive Assistant 01.08.2012
15 | Ms. Poonam Gautam Executive Assistant 30.07.2012
16 | Sh. Krishna Kant Accounts Officer 23.07.2013
17 | Ms. Yogita Ahuja Sr. Library Information Assistant 25.09.2013
18 | Sh. Dhirendra Kumar Padhan Sr. Library Information Assistant 06.02.2014
19 | Sh. Sagar Goel Network Administrator 16.07.2014
20 | Sh. Naveen Kumar System Administrator 01.09.2014
21 Sh. Narender Sinhmar Lab Incharge 16.09.2014
22 | Sh. Ankur Kumar Lab Incharge 01.10.2014
23 | Sh. Naveen Kumar Lab Incharge 01.10.2014
24 | Sh. Rajesh Kumar Lab Technician 08.10.2014
25 | Sh. Dinesh Kumar Assistant 17.03.2015
26 | Sh. Narender Singh Bisht Assistant 23.03.2015
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27 | 50 fue FAR 30 SERED 20.04.2015
28 | 3 4 HAR SERED 24.04.2015
29 | i 5T TBR U RIS Th=11 3R 30.07.2015
30 | = um wRaE PR INNIIRSCRIINEE 05.08.2015
31 | sh 7¥e frm SEREKIE 31.08.2015
32 |50 e i Bl afriar (Reg) 15.12.2015
33 | sh g Al SERED 10.01.2017
34 | gsh afqar HAERIE 30.01.2017 (F/N)
35 | =i uHS). STeR 3| @ B fAgevd (THET) 28.03.2017 (F/N)

TS BRI

®. 9. Bk uq sriqgaa fafyr fawmT
T |50 Rigred Rien RIS TTHER 10.02.2017 TS
2 | St IR goTba AUl TR HHER 17.04.2017 T
3 |9 9w W= HIBRIR 27.06.2017 ]
6 | R gaR TEID B 21.07.2017 s
7| A e fard HERID WIHeR 31.07.2017 THTHSS
8 | gaw agad EIEN 31.08.2017 BTSS!
9 |50 BARY g@R ERID HIheR 18.12.2017 e
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Regular Staff (Administrative & Technical)

S. No. Name Designation DOJ
27 | Sh. Deepak Kumar Jha Assistant 20.04.2015
28 | Sh. Mukesh Kumar Assistant 24.04.2015
29 | Sh. Jai Shankar Prasad Lab Technician 30.07.2015
30 | Sh. M. Saravanan Lab Technician 05.08.2015
31 Sh. Mayank Nigam Lab Incharge 31.08.2015
32 | Sh. Vikas Kadiyan Junior Engineer (Electrical) 15.12.2015
33 | Sh. Narender Sharma Assistant 10.01.2017
34 | Ms. Navita Assistant 30.01.2017 (F/N)
35 | Sh. Md. Zober Alam Khan Jr. Analyst (FTL) 28.03.2017 (F/N)

Faculty Relieved

S.No. Name Designation Relieved on Department
1 Sh. Siddhartha Singha Assistant Professor 10.02.2017 FE

2 Dr. Rajarathnam Ezekiel NHB Chair Professor 17.04.2017 NHB

3 Prof. Pitam Chandr Professor 27.06.2017 FE

6 Sh. Kshitiz Kumar Assistant Professor 21.07.2017 FE

7 Sh. Sanatan Tiwari Assistant Professor 31.07.2017 FBMED

8 Prof. Mukesh Chaturvedi Professor 31.08.2017 FBMED

9 Sh. Kumaresh Halder Assistant Professor 18.12.2017 FE

Ic: ] e
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1. |ergae, vg, =91, ©id., uvs 99k, &. 2018. Shac 1. Ahmad, S, Nema, PK., and Bashir, K. 2018.
3T RR=T QLT Sqefip aif RN Bfwd Effect of different drying techniques on
; . - o ' physico chemical, thermal, and functional
’ eﬂjq e S T 3ffw R ST properties of seera. Drying Technology, 36

caeATArSl, 36 (11): 1284—1291 (11): 1284-1291
2. 3@@1 —CﬁQ Yy, S, UUS 3[UdTdd, TH.UA. 2018. 2. Arora, V.A., Bhushan, G., and Aggarwal, M.L.
Aoifemer 65517 B BT, Sexeme oHd aifp 2018. Mathematical modelling for fatigue life
. . ' NN prediction of a symmetrical 65Si7 leaf spring,
YR TS SN 10 (). International Journal of Computer Aided
287—319 | Engineering and Technology, 10 (3), 287-319.

3. | errgr, @@, quun, Sfl, UUE JRrATd, YA, 2017. 3. Arora, V.K., Bhushan, G., and Aggarwal, M.L.
Soriie aifs PR TP e AelIH Wi 2017. Enhancement of fatigue life of multi-

o . . ; leaf spring by parameter optimization using
s IRTIEY. SeHTEOrRTT JRIT ST | RSM. Journal of the Brazilian Society of

ST & FRIfera AEel o Aafiad agw Mechanical Sciences and Engineering, 39(4),
TS SO, 39 (4), 1333—1349 | 1333-1349.

4. |91, R, =91, WP, UUE INUINTA, dLUH. 2018. 4, Bhadra, R., Nema, P.K., and Sharanagat, V.S.
TG SeWNT 1 WS SR ST wS 2018. Ultrasonic interventions in food drying.

5 36(6), 1729 Indian Food Industry, 36(6), 17-29.

5. |yRgr, T, 39 uH, f¥E U9, U AR, IR 5. Bhardwaj, A., Dev, M., Singh, S., and Mor, R.S.
T, 2017, THAIRG Rep wiwiie ot qavd g 2017. Ergonomic risk assessment of workers

S vty . ] i R in manufacturing industry using posture
AIHAIRT FSRCT YT UIR. TSR G | analysis tools. 5th International Conference

5th eI DITHH 31t TSarad g7 Foll+afR of Advances in Engineering and Technology
qUs CEIaroll (Tgel — 17), 5, 108—111 | (AET - 17), 5, 108-111.
6. IRgI, T, ¥R, ﬁ QU 1:h"\f 3MR.UF. 2018. 6. Bhardwaj, A., Nagar, J., and Mor, R.S. 2018.
Gredd I i o PERiT s g9 U9 aifer Prin(t:tivSity gainssttrlroughpPDCAdgpproa;:il}:’n
AR o an Auto Service Station. Proceedings of the
ﬂl‘ﬁﬂ.ﬁﬂuﬁl A m < 2 ST W 2nd IEOM European Conference on Igndustrial
PIHE AT FSEITA FONTIRT Tog 3R Engineering and Operations Management,
Foric, uRw, Wi, Jare 26—27, 2018, 2(1), Paris, France, July 26-27, 2018, 2(1), 2595-
2595—2602 | 2602.
7. | faNIR, AR, TEERIE, Y, UUE HEdld, TH. 2017. TS 7. Biradar, R., Heddurshetti, U_., and Mgghwal,
AqoraRT diee W%mﬁﬁﬁ?ﬁ:ﬁﬁqﬂw M. 2017. Good manufacturing practices for

food processing industries: Principles and
practical applications. Food Technology, 3-28

8. |fReR sIR®, TSl 3, o, ©, georg, 4 8. Biradar, R.K., Heddurshetti, U., Rachit, A.,

qUg Yfdchedt Veilhaid | e calaiioll, 3—28

T, TUS S, T, 2017, R @IRAT UUS BRET Dhananjaya, B.L., and Banerjee, S., 2017.

o~ E SV . N Research planning and funding agencies:
IR ST e £ SR ' Focus on food engineering. Food Technology,
29—49 29-49
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9. | Sfaar—aifemr, &S, firei—ardw, o, fafers, A, 9. Davila-Avifa, J.E., Gil-Chavez, J., Villegas,
ke e S R AR RS RD.. Pareck S and Gonsaler-Agutar
- S, , TH. 05 TIARIS T, S G.A. 2017. Effect of edible coatings on
T. 2017. §hac 1 Ufeder HIfSTH &ifT TR anaerobic respiration and its relation
RERTE yve geq Retyd fag d@IRad qanfercl with sensorial quality of fresh tomato cv.
3ffe wer el d[dL d9sar | Red o9 d % “Grandella“. Research Journal of Chemical
Bfdel U THaTIRAICe WIE, 5(3), 62-75 | and Environmental Sciences, 5(3), 62-75.
10. | eq®T, THUE, WA, D1, BIRMD, AIRU, URID, 10. Devra, N.S., Ameta, K.D., Kaushik, R.A.,
_ gTeq. ok, dEM. §iud, ik W : Pareek, S., Yadav, R.K., Chouhan, B.S., and
? SRR R WF R A Sumeria, H.K. 2017. Salicylic acid affects
- 2017, N g < the physical and physiological quality of ber
Uos fhfaTeifStner qaTferdl 3ifth X shed SR fruits during storage under low temperature.
RS ISR ol AR | 3ed 3i%h qraiarol, Annals of Biology, 33(2), 255-259.
33(2), 255—259 |
1. | feqw, wa, i), U9, 2017. SRCIECIA 3iTh 11. | Dinesh, M.,_ Thangalakshmi, S. 2017.
oo meww Yot Implementation of UPFC for voltage sag
¢ RPN o . mitigation using particle swarm optimization.
Q_{“H i 3“%'”'?\)’12"1 | STet STt HIaR. gefa e Journal of Power Electronics and Devices,
vs fearsas, 3(2) | 3(2).
12. | Siftffge, Wiamr, Sifffas ofdelr, Slu, IR, 12. Dominguez, C.R., Dominguez Avila, J.A.,
u., ARy airlel, TH.Y, SRIG STaTell, o U Pareek, S., Villegas Ochoa, M.A., Ayala
. iy I ' . N s ) ' Zavala, J.F., Yahia, E., and Gonzalez-Aguilar,
s Q7S AMefTeloi—T e, Wil.g., 2018. G.A. 2018. Content of bioactive compounds
A RfdeT HHTSTSE TS G HLIT and their contribution to antioxidant capacity
TRifaiiee DU SR RUfT 3ifh UTQ:RFW during ripening of pineapple (Ananas comosus
(BT HIEMRTT Tot) ). TRRTIes]. SiHd 3iTh L.) cv. Esmeralda. Journal of Applied Botany
TS dfed TS B el o1, 61—68 | and Food Quality, 91, 61-68.
13. |k, va, ufereey, uH, S, U, U UG, e, 13. Gaur, S., Elizabeth, M., Ojha, A., Patra, F.,
3., ), o, ued, UleR, TUS W, O 2017 Dhukla, D., Nicki, J., Patel, P.R., and Rade, J.
"J e ’ﬁ ﬁ. ‘QR%' L &' . : 2017. Omega-3-fortified lipid based nutrient
S ”__3_%'('\0*"55 _ fixe N suppliment: development, characterization,
SdcfuHC, DRICRGIRI, @3 “*"{l‘“ SENASIEEEN and consumer acceptability. Food and
BS QUs MG gelfcd, 38(2), 158—171 | Nutrition Bulletin, 38(2), 158-171.
14. |1k, vq, oo, £, &, q TUE I[E, . 2018. 14. | Gaur, S., Lopez, E.C., Ojha, A., and Rade,
BTSN 3t fRifie IS <fye Afterie g J. 2018. Functionalization of lipid-based
& AT =R nutrient supplement with B-cyclodextrin
_H'wd‘d"q;'j srqc'l\\ﬂrﬁl I inclusions of oregano essential oil. Journal of
T | el 3 ws WEH: SeemE: 101111/ Food Science: DOI: 10.1111/1750-3841.14178.
1750—3841.14178 |
15. | @, o9, URI®, U9, T, B8, WRIfer, S, 15. | Gupta, S., Pareek, S., Ameta, K.D., Sarolia,

PIRTP, AR, Y], .41, YU U, TH. 2017.
SUYY 3T FSHNE STHWITSA 3i1 fhforaraifoTad
TS qRITBHGA HIdhed 31 Wic Uil (s

qee) | STHe 31T BTG U8 BISelbivg],
6(6), 799—802 |

D.K., Kaushik, R.A., Shukla, K.B., and Pilania,
S. 2017. Influence of different germplasm on
physiological and biochemical characters in
sweet potato (lpomoea batatas). Journal of
Pharmecognosy and Phytochemistry, 6(6),
799-802.
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16. |y, ww, 9%, T, 3Wdl, BN, WRiferr, € 16. | Gupta, S., Pareek, S., Ameta, K.D., Sarolia,

3., fenfrr, wd, SR, R, 3T, >4, D.K., Pilanig, S., Kaushik, R.A., Shukla,' K.B.,

& NN & 2 and Kumari, P. 2018. Analysis of nutritional
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VICE CHANCELLORS IMPORTANT MEETINGS AND VISITS

6th July 2017

Meet with Hon’ble Minister, MoFPI & Secretary,
MoFPI

MoFPI, New Delhi

Meet Sh. S.K. Patanayak, Secy. Agriculture

Krishi Bhawan, New Delhi

7th July, 2017

Attend briefing session with Dr. Leen Van

FSSAI, New Delhi

Visit to Rashtrapati Bhavan

President House

8th -10th July
2017

National Convention on Digital Initiatives for Higher
Education

Vigyan Bhawan, New Delhi

14th July 2017

Attend inaugural session of National summit smart
agriculture marketing solutions to double farmer's
income

FICCI Federation House, New Delhi

18th July 2017

Attended "Ceremony & Inception Workshop for UN
Environment Implemented GEF Projects

NASC Complex, New Delhi

Meeting with Smt. Gargi Kaul, JS & FA

At Rajiv Ghandi Bhawan, New Delhi

24-25th July 17

Visit Defense Food Research Laboratory, DFRL

DFRL Mysore

4th Aug.,17 Meet Hon ble Min. of State MoFPI Moti Bagh, New Delhi
Visit to NDRI Karnal
14th Aug.,17 Visit of Canadian Embassy Delegation
24th Aug., 17 | Attend First Shadow Committee Meet on Food At FSSAI New Delhi
Labeling
1- 2nd Sept., Chief guest in inaugural session at BHU Varanasi BHU, Varanasi
2017
3rd Sept.,17 Deliver lecture at ICAR-CIPHET CIPHET, Ludhiana
6th Sept., 17 Attend inauguration of Nestle Food Safety Institute | Manesar
(NFSI) India at Manesar
7th Sept.,17 Address the Inaugural Session at ASSOCHAM 11th Ahmedabad
FAD 2017 Food Processing at Hotel Pride Plaza,
Ahmedabad
13th Sept.17 Attend 2nd Meeting of Hindi Committee at MoFPI at MoFPI

under the Chairmanship of Honble Minsiter, MoFPI

26th Sept., To attend National Conference AMIFOST - 2017 as a | Amity University, Noida, UP
2017 Chief Guest.
28th Sept.,17 | Meeting with Director, Directorate of Millets Hyderabad
3rd Oct., 17 Meetign with Director, IIHR, Bangalore Bangalore
4th Oct.,17 Received IGBC Green Building Award certificate at Jaipur
Jaipur
10th Oct.,17 Co-Chaired Session in Agricultural Marketing ICAR

16th Oct.,17

Attend world food India 2017 "Curtain Raiser* at
National Media Centre Raisinha Road, New Delhi

National Media Centre, New Delhi

28th Oct.,17

Attend World Food India Hackathon Jury Meet

India Habitat Centre, Lodhi Road, New
Delhi
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31st Oct.,17 Attend International Conference on *~Compliance At Manakshaw Centre, New Delhi
in India Across Food Value Chain Challenges, future
road map at Manakshaw Centre, New Delhi.
3rd - 5th World Food India 2017 Vigyan Bhawan, New Delhi
Nov.,17
6th Nov., 17 Meet Mr. Tyalling Huisman, Dean Univ. of Applied
Science Netherland, Mr. Arno de Snoo, Co-
coordinator International Studies from Netherland
(attended by All HODs.)
7th Nov.,17 Attend Jury Meet of Cll Award for Food Safety Award | India Habitat Centre, Lodhi Road, New
2017 (Ms. Indrani Ghose) at India Habitat Centre, Delhi
New Delhi
14th Nov.,17 Meet delegation of Scientific Experts from
Agriculture Canadian delegation.
16th Nov.,17 To attend 2nd Indo-China Tech. Transfer LeMeridian Hotel New Delhi
collaborative innovation & investment
21st Nov.,17 | To Chair LRC Meet at DFRL Mysore DFRL Mysore
23rd Nov.,17 To Chair Technical Session 11th Fisheries & CIFT, Cochin
Aqueculture Forum Conference at Cochin
8th Dec.,17 Chair the Session on “Meat & Marine Products at CSIR, Indian Institute of Tech.
Technology“ Hyderabad
11th Dec., 17 Attend Parliament Committee Meet Parliament House
12th Dec.,17 Deliver key note lecture/presentation on
Blue Revolution in India & Associated Testing
Requirements in Aquaculture.
16th Dec.,17 Attend 2nd Indo--China Technology Transfer LeMeridian Hotel New Delhi
Collaboration Innovation & Investment Confeence
20th Dec.,17 Chair LRC Meet at DFRL Mysore DFRL Mysore
23rd Dec.,17 Chair Tech. Session of 11th Indian Fisheries & CIFT Kochi
Aquaculture form
8th Dec.,17 Chair the Session on “Meat & Marine Products At Indian Institute of Tech. (CIFE)
Technology“ Hyderabad
11th Dec., 17 Attend Parliament Committee Meet Parilament House
20th Dec.,17 To attend Inaugural of India Farm 2Fork 2017 Hotel Shangri-la Eros, New Delhi
21st Dec.17 Chief Guest in convocation of Agriculture University, | Shimoga
Shimoga
26-27th Dec. Attend Internaional workshop on Agro Processing Thrissur
17 & value addition 2017 at Kerala Agri University

Thrissur
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Student Welfare Office operates under the guidance
of Dean (Student Welfare) and acts as a Nodal Centre
for all the needs of students catering to the halls of
residences, arranging scholarships, fellowships and
financial assistance, developing the skills of students
and giving them a opportunity to develop their
personality and also helping them to become a part of
the modern day environment.

Office Structure of the Dean (Student Welfare Office)

a) Dean (Student Welfare)

b) Assistant Dean (Student Welfare)
c) Wardens of Hostels

d) Faculty Incharges of Societies

e) Office of Dean (SW)

f) Hostel Staff

Brief activities of Students Welfare:

»

»

»

»

»

»

»

Corporate Resource Division is established and
made fully functional.

Internet connectivity in hostels by Wi-Fi system.

02 tuck shops (Amul) and (Juice N More) and
(Hazelnut) and 24 hours canteen service has been
provided in the hostels.

Actual policy of industrial internship is implemented
for campus placement.

8 Societies under Student Activity Council have
been made functional for overall development of
students.

Well-equipped and fully furnished hostels for
comfortable stay of students.

Internet facilities in the hostel premises to enable
the students for accessing the study materials.

Medical dispensary is also present in the campus to
provide the healthcare to the students.
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Transport facility for students during special
events.

Entertainment facility like LED T.Vs in common
rooms are provided for students.

Security & safety in campus for all the students.
Mentorship meets at regular intervals.

YOUTH Festival- to provide a common platform to
all the seniors and juniors to interact with each
other.

Industrial Internships & Visits to the top food
processing & agriculture industries.

Special guest lectures from the eminent

personalities of industry & academia.

Organising cultural programmes for students on
various events of national importance.

Celebration of important days like — Earth day,
Environment day, World Food day etc.

Help for loan to students and guidance for various
state scholarships.

HOSTEL ACCOMMODATION

»

There are 04 Hostels (03 for Boys & 01 for Girls) with
a capacity of 950 students. We have four different
Hostels named as; Brahmaputra, Sutlej, Kaveri and
Ganga. Ambience with the right blend of studies
and extracurricular activities has been created in
the hostels. The living rooms are well furnished
and spacious with all the modern amenities.
A well designed common room provided with
television facility is another feature. The Hostel
has gymnasium equipped with the latest state of
art equipment to ensure the good physical health
of the students. Laundry service is also available
within the hostels. A 24 hour canteen service has
been provided in the hostels to the students. This
provides hygienically prepared snacks, soft drinks
and other eatables to students on payment basis.
Staying in the hostel is mandatory for all students.
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PORTA CABINS

» There are 02 Porta Cabins (01 for Boys & 01 for
Girls) for M.B.A Students. Ambience with the right
blend of studies and extracurricular activities
has been created in the Porta Cabins. There are
21 rooms in each Porta Cabin in which 14 rooms
are non attached 07 rooms are attached. A well
designed common room provided with television
facility is another feature. Badminton Court is
prepared in Porta cabins for students

TRANSPORTATION

»  We do realise that the location of campus is such
that transportation facilities to and from the
campus is a necessary to cater the needs of our
students, we provide a shuttle service from campus
to Singhu Border.

RESIDENTIAL AND AMENITIES

»  NIFTEMis having 100% Residential Campus equipped
with the basic amenities which is required for
day to day practices like the Markets, Laundry,
Medical, Canteen, Gymnasium, Photocopy and
Reprographic. The Porta Cabins are also developed
by keeping in view of the Visiting Guest with the
attached Bath Facilities and the Sports Complex.

SPORTS FACILITIES

» Sports are an integral part of the curriculum and
at NIFTEM, we are concentrated on all round
development of the students. Keeping in view of
health and personality development concerns of
the students, NIFTEM has a Sports Committee,
which is responsible for all the Sports activities
scheduled in the Campus or participation of the
students in Inter Universities, National Level or
State level competitions.

MEDICAL FACILITIES

» Round the clock medical facility exists within
the campus wherein a doctor is available during
institute hours and on call. To facilitate prompt
action during any medical emergency, dedicated
paramedical staffs is always present. Also the
campus dispensary has been provided with all the
essential first aid medicines and an ambulance.
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MARKET COMPLEX

» A small market complex exists in NIFTEM campus
having convenience facilities like Laundry, Saloon,
Provision Store, Ice Cream Parlour and Fruits
outlet.

LAUNDRY FACILITIES

» Laundry service is also available for washing and
ironing of the clothes within the hostel.

CANTEEN FACILITY

» A 24 Hour Canteen service has been provided in
the hostels to the students. This will be providing
hygienically prepared snacks, soft drinks and other
eatables to students on payment basis.

GYMNASIUM FACILITIES

»  The hostel has gymnasium equipped with the latest
state of art equipment to ensure the good physical
health of the students.

PHOTOCOPY AND REPROGRAPHIC CENTER

» Apart from the institutional photocopy services,
a Photocopy and reprographic centre caters to
frequent photocopy, spiral binding and other
related requirements of the students.

GUEST HOUSE FACILITIES

»  An Air conditioned guest house facility for parents
and visitors is available on payment basis. They
can avail the facility only on advance booking.

STUDENT ACTIVITY COUNCIL (SAC)
1. Objectives of the Council

« Development of all round extracurricular and
co curricular activities among students

« To cultivate and nurture extracurricular talent
of students

e To organise cultural, literary and sports
activities on campus including annual festival

o Fostering equality among students with aim
to incorporate corporate and entrepreneur
culture
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o Coordinating participation of NIFTEM students
at various cultural and extracurricular events
organised by other institutions

« To disseminate information among students
regarding events organised elsewhere

« To develop soft skills among students

e To compile and publish student magazine
containing news and views of NIFTEM faculty
and students

« To provide counselling to needy students and
conduct personality development programmes
aimed at improving overall personalities of
students.

« To coordinate the activities of SPIC MACAY

2. Organisation of the Council

Councilis constituted each year at the start of academic
session. The Vice Chancellor of institute is the patron
of the council. Dean (Student Welfare) is Chairman of
council. It has a representation from administration,
finance and accounts. Faculty members act as advisors
to different activities to be carried out by different
societies under the council. The council consists of
representatives of all students as members.

The functional structure of Student Academic Council
(SAC) are as follows:

Ex-officio members

FIHN g5

RAGED goryfa, FoeH

3ege] HBIEge, BT Hedv]

NeAfOrds AATEHR Aararee (QeAfores) ar
S AHIfbd Afh

fo<ig AeE®R for foize ar sa s
AHifd

FAST & AHII AATRHR

focH & Ao Al (08)

NEISED

AR /eI d A bTATede]

(Ts=y)
RESSIRSICE TEH IRER
B 4eH
TS B regedf B3 (08)
TS B fed B3 (08)
Fem gfaAfREl (@ <) | B (04)

Patron

Vice Chancellor, NIFTEM

Chairman

Dean, Student Welfare

Academic advisor

Dean (A) or his nominee

Financial Adviser

Controller of Finance or
his nominee

Faculty Advisors of

Faculty members of

societies NIFTEM (08)
Convenor Associate/Assistant
Dean (SW)

Member Secretary

Assistant Registrar

Student Members

Presidents of Societies

Students (08)

Secretaries of Societies

Students (08)

Class Representatives
(B. Tech)

Students (04)
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Class Representatives Students (02)

(M. Tech)

Class Representatives Student (01)
(M.B.A.)

Class Representatives Student (02)
(Ph.D.)

Female Representative Student (03, UG-2, PG-1)
Student (02)

Ex-Student (01)

SC/ST Representative

Alumni Representative

The Council shall have President (PG student), General
Secretary and Treasurer who shall be elected from
amongst its student representatives as detailed above.
They will interact with the Ex-Officio members from
time to time for presenting the matters related to
all the societies or any other student issues. Students
will also act as president and secretaries to different
societies and will function under respective faculty
Advisors. Student presidents and secretaries will be
responsible for proper conduct of activities under
their society including maintaining budget for each
activity. They will also be elected/nominated amongst
the students.

3. Societies of Council

3.1 The Council will have following Societies for
conducting of co-curricular activities in the
campus:

Cultural Society

Environmental conservation society
Fine Arts Society

Literary Society

Personality Development Society
Technical Society

Sports Society

BizMac: Business Management Society

EDESIA - AWALK DOWN THE MEMORY LANE !
Annual Festival of NIFTEM

00O N O Ul A W N =

Childhood is the best time of an individuals“ life. You
crawl, you laugh, you cry, you fall, you learn, you
love and you don“t have to care about anything in the
world. It is like a never-ending joy-ride that eventually
does come to an end. But the child within each one of
us never really dies. It just keeps growing and waits for
the right moments to exhibit itself and set free again.

| | 5
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“EDESIA - A walk down the memory lane” helped
us relive those days and cherish the past like never
before. This 3 day extravaganza was like a page torn
from the past, being re-written in the present and to
be remembered in the future.

The stage was set, the decorations in check, the
audience high-spirited and the performers full of zeal.
Our Honorable Vice Chancellor Sir and other dignitaries
were present to unleash this 3 day spectacle.

The first night was a relay of performances with
phenomenal musical performances and resplendent
dance performances that highlighted the culture
of our country. This was followed by the screening
of the India-Pakistan cricket match and thereafter
a dazzling DJ night. The second day began with the
bikathon and many other sports like gully cricket
and tug-off war. The entire day was lined up with a
series of events like canvas painting, literary events,
craft events, theatrical events and a remarkable
street play performance by the students of Rajdhani
College. Then there was a Kavi- Sammelan with
overwhelming performances. The night ended with a
mesmerizing Fashion Show- “Panache” that unlocked
a door to the past and the ramp was taken over by

Fl
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the characters we grew up watching: Tweety, Barbie,
Powerpuff Girls, Red-riding hood, Tom and Jerry, Harry
Potter and many more. The third day unfolded with
the marathon and another series of art and craft
events, photography events and many other dance and
music competitions like : Footloose, Thirak, Shall We,
Pitch Perfect, Jugalbandhi, Unplugged ,etc. Then the
valedictory ceremony was held and later took place
the most-awaited event of this journey - A stupendous
band night by “The Local Train” that captivated the
audience and left everyone awe-struck.

This is how the first ever inter college fest of NIFTEM
concluded - Leaving each of our hearts wanting more
and giving us another chance to reminisce those
memorable days and create new memories like never
before.

NIFTEM SPORTS LEAGUE (NSL)

The biggest sporting event ever in the college started
from 7th Octover. The NIFTEM SPORTS COMMITTEE
organised this mega event in which 5 teams participated
in 6 games. It was a tough journey as it was the first
time an event of such a scale happened in the college
but the committee managed the tough task and the
event was a great success.
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NIFTEM Sports League The event started with the
opening ceremony where Hon“ble Vice Chancellor
Dr. Chindi Vasudevappa and the faculty. All the team
members participated in the march past and took
the oath. The event went on for 5 days and students
participated in it enthusiastically. The event was
sponsored by State Bank of India and HIGH TECH
ASSOCIATES etc.

Why NSL!!!
« To create a conducive environment for sports.
« To search new talents among freshers.

« To provide a platform for unleashing hidden
talent of NIFTEMITE“s in sports.

« To create a healthy relationship among seniors
and juniors.
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List of NIFTEM Sports League Winners for2k17

WINNER (FURIOUS)

Name Registration
Number
Kaushal Midha 115080
Akshat Tomar 115023
Sakshi Singh 115131
Himanshu Goel 115071
Vani Ahuja 115170

RUNNER UP (THUNDERS)

Name Registration
Number
Abhinav Halder 116003
Achyuth Dandu 116008
Anas Alvi 116022
Shalet Mathew 116128
Sonu Mariam Saji 116141
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T3, '\gﬁ&ﬂ ﬂqﬁ%,rrﬁ 117134 6
ST 117070 7
IFCIRAIEG] 117044 8
Qj@?ﬂ Rie 117155 9

120

GIRLS
WINNER (FURIOUS)

Name

Nikita Malik
Swapnika Mediconda
Anusha Manchanda
Vasundhra Jain
Sarla Yadav
Sakshi Singh
Sneha S
Ritu Aggarwal
Alka
RUNNER UP (STRIKERS)

Name

Milhi Pincha

Anudeep Kaur Badyal
Sakshi Jain

Tushti Jain
Kadambini

S.r. Suviksha Mrinalini
Lavanya

Divya Darshini

Supriya Singh

List of NIFTEM Sports League Winners for2k17

Registration
Number

115100
115162
115035
115171
115134
115131
115152
115125
115025

Registration
Number

117080
117021
117116
117138
117151
117134
117070
117044
117155
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2k17 @ fag s wdw ofir fastars & g=h List of NIFTEM Sports League Winners for 2k17
D BOYS
faorar (wgRaw) WINNER (FURIOUS)

@ CIL gofieeor S. Name Registration
e | L No. Number
T g §AR Ied 115116 1 RAHUL KUMAR YADAV 115116
2 Fgugg ImEt 115098 2 NAVRATAN SHARMA 115098
3 ferd 115102 3 NISHANT GUPTA 115102
4 mRe PR 115090 4  MADHURESH KAPOOR 115090
5  <ugd gHf 115115 5 RAHUL VERMA 115115
6 =g emare 115003 6  ABHINAV AGARWAL 115003
7 ¥ waa 115068 7  HARSHIT SAXENA 115068
8  Pler HAR qH 115084 8  KOTA KUMAR VARDHAN 115084
9 =ik e 115070 9  HARVINDER SINGH 115070

fgda fasiar E=nden) RUNNER UP (IMMORTALS)

5. Sk gofipvor S. Name Registration
e i No. Number
1 IFIR AES 817022 1 RAMESHWAR LOKHANDE 817022
2 YioTol ¥TEq 817021 2 PRANJAL RAWAT 817021
3 Raw o 816010 3 SHIVAM GULATI 816010
4 iy amHET 816001 4 ANSHUL CHAMOTRA 816001
5 Ru Rear 816016 5 RHYS REBELLO 816016
6 3 ufyar 817007 6  AWEE PONIA 817007
7 dud HAR 817009 7  DEEPAK KUMAR 817009
8 fawgra vuw 817036 8  VIKHYAT AS 817036
9 ghrm Riw 117155 9  SUPRIYA SINGH 117155
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2k17 @ fag s widw ofir fastars &) g List of NIFTEM Sports League Winners for2k17
aefear GIRLS
fasar (eed) WINNER (STRIKERS)
5. CIE Yofipvur S. Name Registration
. ST No. Number
1 TSHT T 117023 1 Anushka Garg 117023
2 el TEdag 117074 2 Manshi Gahlawat 117074
fada fastar RUNNER UP
5. Gk gofipeor S. Name Registration
9. Sivar No. Number
1 J=q R 713501 1 Lochan Singh 713501
2 ofdar LEE] 715405 2 Promita Gundev 715405
dasd BOYS
fasar (eEed) WINNER (STRIKERS)
5. arg gofievor S. Name Registration
5. Sivar No. Number
1 299d o9 117042 1 DEBABRATA DAS 117042
2 gefe TR 117119 2 SARTHAK ARORA 117119
fada fasiar RUNNER UP
5. CIE gofipvur S.  Name Registration
5. Qi No. Number
T ge aAf 115115 1 RAHUL VERMA 115115
2 g ed 115116 2 RAHUL YADAV 115116
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asfear
faviar (wRa)
NIL goflHror S.
T No.
el i 115131 1
fI®T Afddhimel 115162 2
sy TP 115144 3
YERT S 115171 4
i ot 115138 5
forea el 115139 6
o B 115158 7
qfirpT ATE 115050 8
Iepl RiE 115025 9
forem W 115101 10
FET W 115152 11
e < 115089 12
I HTHE] 115035 13
faferar |feren 115100 14
Bra freiy 115082 15
fgda faoar (3rR)

Name Registration S.
Number No.

anfefa Rie 416005 1
P I 617005 2
Zar 617003 3
YT S 217008 4
DT 816002 5
EEIRERICR 417008 6
ffdar 417011 7
3ifepar 817004 8
eI 817014 9
2faemr 817010 10
- 817023 11
113‘-} 817019 12
g-rﬁaﬁ 217005 13

<f

KNOWLEDGE *+ INNOVATION + OUTREACH

List of NIFTEM Sports League Winners for2k17

GIRLS
WINNER (FURIOUS)
Name Registration
Number
Sakshi Singh 115131
Swapnika Medikonda 115162
Shruti Naik 115144
Vasundhra Jain 115171
Arpita Verma 115138
Shikha Priyadarshini 115139
Sulthana Humayoon 115158
Bhoomika Sahu 115050
Alka Singh 115025
Nisha Kumari 115101
Sneha Suhasinee 115152
Madhu Sharma 115089
Anusha Manchanda 115035
Nikita Malik 115100
Kavya Dileep 115082
RUNNER UP (IMMORTALS)
Name Registration
Number
Aditi Singh 416005
Krishna Prabha 617005
Himani 617003
Manisha Seth 217008
Anushka 816002
Missel Lakra 417008
Nikita 417011
Ankita 817004
Neha 817014
Devika 817010
Sania 817023
Poorva 817019
DURGAWATI 217005
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2k17 @ fag s wdw ofir fastare &) g List of NIFTEM Sports League Winners for 2k17
D BOYS
fasiar (@ifd wr) WINNER (ALL STARS)

5. CIE gofipeor S. Name Registration
. i No. Number
1 facieR gfan 10254 1 Vijendar Poonia 10254
2 S 10233 2 Jonny 10233

3 JeTAR diet 3 Sudhakar Paul
4 g 10196 4 Sarvanan 10196
5 e 30014 5 Mayank Nigam 30014
6 3o A 40012 6 Rajan Chaudhary 40012
7 AT AR 10166 7 Rohit Kumar 10166
8 o R 10205 8 Dinesh Kumar 10205
9 fomN ger 10207 9  Vikas Huda 10207
10 R il 10209 10  Vikas Kadiyan 10209
1 &9 aeq 10038 11 Sandeep Yadav 10038
12 B g 10221 12 Shiva Singh 10221
13 9 arh 10026 13 Sandeep Yogi 10026
fgdha fasiar (ers) RUNNER UP (THUNDERS)
@B CIE gofieeor S. Name Registration
3. e No. Number
T opm e 116136 1 Shubham Dhiman 116136
2 9y 116121 2 Sanjay 116121
3 fYera 116085 3 Nidal 116085
4 T 116050 4  Gagan 116050
5 oo 116129 5 Shashank 116129
6 g 116145 6  Sugam 116145
7 ey 116120 7  Sandesh 116120
8 amH 116167 8 Aman 116167
9 et 116140 9  Sidharth 116140
10 ey 116055 10  Himanshu 116055
" sige 116084 11 Anshul 116084
12 g5m 116163 12 Wasim 116163
13 g9 116038 13 Chetan 116038
14 =R 116051 14  Hari 116051
15 egw 116085 15  ANUJ 116085

124
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faviar (wRaw)

Bk gofiaror S.
T No.

el Rie 115131 1
Wfter Afedier 115162 2
Sfrar afors 115100 3
qfi®T aTg, 115050 4
Jord) It 115168 5
HraT T 115082 6
e Y 115107 7
BHIT TATHY 115077 8
e ARy 115101 9
eTieT 115120 10
YT ITSq 115134 11
g E® 115143 12
R TomumH 115043 13
3redhT RiE 115025 14
Y 3RS 115170 15
A gofieror S.
T No.

qol g 116101 1
TN q\zﬁ 116015 2
TR DR 116053 3
gfa @ 116135 4
a@gﬁq@-\t 116032 5
oo R 116047 6
o 116056 7
ST Ay 116058 8
NISCACE | 116128 9
ST oAt 116057 10
TfefeT ST 116123 11
A1 ARTH ATl 116141 12
e 116043 13
T TS 116021 14
fsasT 116089 15
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KNOWLEDGE *+ INNOVATION + OUTREACH

List of NIFTEM Sports League Winners for 2k17

GIRLS
WINNER (FURIOUS)
Name Registration
Number
Sakshi Singh 115131
Swapnika Medikonda 115162
Nikita Malik 115100
Bhoomika Sahu 115050
Vaishnavi Sharma 115168
Kavya Dileep 115082
Parul Shukla 115107
Kanchan Malakar 115077
Nisha Kumari 115101
Rakshanda 115120
Sarla Yadav 115134
Shruti Naik 115143
Athiya Salagram 115043
Alka Singh 115025
Vani Ahuja 115170
RUNNER UP (THUNDERS)
Name Registration
Number
Puja Punia 116101
Aksharaa U K 116015
Harnoor Kaur 116053
Shruti Tyagi 116135
Ayushi Rathore 116032
Disha Nikhare 116047
Isha 116056
Ishita Chaudhary 116058
Shalet Mathew 116128
Ishita Sharma 116057
Sarthika Jaiswal 116123
Sonu Mariam Saji 116141
Deepali 116043
Ananya Mandal 116021
Nishtha 116089

————————————————————— A5
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EEED
faviar (wRa)
g gofidxor S.
T No.
g I\ 115037 1
TRT Pl 115065 2
HIRM goId 115083 3
IRYes e 115010 4
fasga et 115177 5
3D YRETS 115005 6
IFNF BITH 115006 7
vl Rig e 115110 8
Rrgrel 99 115149 9
arsfes U 115154 10
Heq T 115088 11
IeTH Rig 115138 12
Ao 3R 115176 13
99T e 115048 14
Aifee SY &9 115129 15
e fastar (efs)

T GofI@RoT S.
T No.

R CICRS R 116031 1
fewyg Rig 116055 2
3fgret et 116024 3
<qreT §9 116044 4
TSt R 116025 5
GTH s 116145 6
ifed 116169 7
ICLCIRRGIES 116162 8
rpy AT 116088 9
M "TerA 116167 10
e o fIRus 116083 11
e ad 116113 12
WPe v Bad 116147 13
nfesy 3Toe | 116011 14
ﬁfa‘raﬁﬁtﬂ 116085 15

BOYS

WINNER (FURIOUS)

Name

Arnav Dhiman
Gourav Kohli
Keshram Dulait
Abhishek Nimbaria
Vishrut Sharma
Abhishek Bhardwaj
Abhishek Kaushik
Prathamjit Singh Sandhu
Siddhartha Vatsa
Soutrick Paick
Madan SV
Shashank Singh
Vishal R.

Bhavesh Mittal
Sahid Ur Rehman

List of NIFTEM Sports League Winners for

Registration
Number

115037
115065
115083
115010
115177
115005
115006
115110
115149
115154
115088
115138
115176
115048
115129

RUNNER UP (THUNDERS)

Name

Avik Jain
Himanshu Singh
Anshul Bansal
Devansh Bansal
Anuj Dhiran
Sugam Soin

Lohit

Vishwan Bhardwaj
Nishkarsh Agarwal
Aman Ghatol

Nick J Cyriac
Rohan Rawat
Syed N Hayat
Aditya Razdan
Nidal Mustafa

Registration
Number

116031
116055
116024
116044
116025
116145
116169
116162
116088
116167
116083
116113
116147
116011
116085
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asfear
faviar (wgRa)
T goflbeor S.
@ No.
TR e 115134 1
it WRale 115162 2
fy e 115144 3
ZFI"c@HT?ﬁ 115075 4
T TS 115136 5
foran frmafed 115139 6
G ‘g"qpl 115158 7
i 115043 8
et Rig 115025 9
rem ajl:ﬂ'@[ 115101 10
feda fastar (z=den)
A goflbror S.
i@ No.
T HEY 417018 1
ol e 417019 2
39 TR 715604 3
AR S IR 715303 4
- 617001 5
Jome freers 517014 6
TIH ﬂﬁ'\’ 617010 7
T 715401 8
BT u 417009 9
Breiep e 714203 10
el 716201 11
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List of NIFTEM Sports League Winners for 2k17

GIRLS
WINNER (FURIOUS)
Name Registration
Number
Sarla Yadav 115134
Swapnika Medikonda 115162
Shruti Naik 115144
Kakumoni 115075
Shana Parveen 115136
Shikha Priyadarshini 115139
Sulthana Humayoon 115158
Athiya 115043
Alka Singh 115025
Nisha Kumari 115101
RUNNER UP (IMMORTALS)
Name Registration
Number
Sheetal Handu 417018
Surbhi Sahay 417019
Zainab Sharief 715604
Neerja Usha Kujur 715303
Apeksha Gondane 617001
Vaishali Pillai 517014
Rashmi Gurjar 617010
Chandrakala R. 715401
Navina M. 417009
PRIYANKA DHURVE 714203
MEENAKSHI RANI 716201
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2k17 & foru feew -\ccﬁgf\g T faeiaren ) q.-l\;ﬁ List of NIFTEM Sports League Winners for 2k17

qsD BOYS
faciar (=) WINNER (THUNDERS)
P CIE gofieeor S. Name Registration
5. e No. Number
1 ey vt 116156 1 Vikas Sharma 116156
2 My 116110 2  Ravi 116110
3 ey Rie 116055 3 Himanshu Singh 116055
4  JI99 g 116038 4  Chetan Patel 116038
5 g™ AEA 116145 5  Sugam Soin 116145
6 g 99 116044 6 Devansh Bansal 116044
7 I9ER ToR 116106 7  Rajveer Gurjar 116106
8 o Irdara 116121 8 Sanjay Chandiwal 116121
9  fYg =R 116003 9  Abhinav Halder 116003
10 anrer HAR 116165 10  Yogesh Kumar 116165
1M1 IRy 9= 116163 11 Wasim Khan 116163
fgda faviar (GEa) RUNNER UP (STRIKERS)

5. Sk gofipvor S. Name Registration
. i No. Number
T oy R 117020 1 Anshuman Singh 117020
2 yq qqaTd 117146 2 Dhruv Deswal 117146
3 g sifta 117126 3 Siddharth Antil 117126
4 afzq afeas 117082 4 Mohit Malik 117082
S g Hfd 117039 5 Chaitanya Murthy 117039
6 N I 117006 6  Abhishek Shelke 117006
7 O St 117120 7  Shekhar Suman 117120
8  wp ved 117077 8  Mayank Patel 117077
9 gy wrfean 117098 9 Pranshu Bhatia 117098
10 SNERUNEIE] 117024 10  Arjun Pawan 117024
11 @< yam Rig 117010 11 Akhand Pratap Singh 117010

1 D
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TiSTell =T
asD
faorar (3ifar werd)

IBINEECIN

e fheR
fadra faorar (wgfRaw)

EA G
S @

Ygofleror
qET
117080
117148

117109

gofiaor
HET
714203
713501

gofiavor
qHET
30014

gofldhRor
qET
115102
115123

115073
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List of NIFTEM Sports League Winners for 2k17

GIRLS
WINNER (STRIKERS)
S. Name Registration
No. Number
1 Milhi Pincha 117080
2 Nidhershana 117148
Riya Hooda 117109
RUNNER UP (PHANTOMS)
S. Name Registration
No. Number
1 Priyanka 714203
2 Lochan 713501
Pranjali Nema
BOYS
WINNER (ALL STARS)
S. Name Registration
No. Number
1 Mayank Nigam 30014

2 Nitin Kumar
Anand Kishore
RUNNER UP (FURIOUS)

S. Name Registration
No. Number

1 Nishant Gupta 115102

2 Rishabh Garg 115123

3 Joy Sareen 115073
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asfeai
fastar (swden)
EIE|

JTUeTT MisH
ffear a=
AT o
AT S
GRS SIRSIER]
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S YT
fada fasiar (wgRaw)
AH

a1 TH
o AR
et g,
fRrar foeei=n

2

gofidoT
ECI
617001
417011
617010
217008
417008
217005
617005
714203

00O N O U1l A W N =

2

gofidor

EC

115164
115158
115050
115139
115120
115082
115136
115019

00 N O U A WN =

2

golldor

EC!]

117022
117028
117120
117050
117039
117006
117145
117020

0 N O U AW N -

z
S

z
&

z
)

GIRLS
WINNER (IMMORTALS)
Name

Apeksha Gondane
Nikita Saini
Rashmi Gurjar
Manisha Seth
Missel Lakra
Durgawati
Krishna Prabha
Priyanka Dhurve
RUNNER UP (FURIOUS)
Name

Swetha.M

Sultana Humayoon

Bhoomika Sahu

Shikha Priyadarshni

Rakshanda

Kavya Dileep

Shana Parveen

Akanksha Jangir

BOYS
WINNER (STRIKERS)

Name

Anurag Dhyani
Ashwin Kumar
Shekhar Suman

S Hari Ram
Chaitanya Murthy
Abhishek Shelke
Yash Lukhi
Anshuman Singh

List of NIFTEM Sports League Winners for 2k17

Registration
Number

617001
417011
617010
217008
417008
217005
617005
714203

Registration
Number

115164
115158
115050
115139
115120
115082
115136
115019

Registration
Number

117022
117028
117120
117050
117039
117006
117145
117020
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2k17 & foru feew q:[ﬁ’é\g T fAeiaren @) qﬁﬁ List of NIFTEM Sports League Winners for 2k17
fada fastar (wfRaw) RUNNER UP (FURIOUS)
5. CIE gofieeor S. Name Registration

5. i@ No. Number
T 1ga g 115115 1 Rahul Verma 115115

2 QY SUsE 115103 2 Nitesh Upadhayay 115103

3 imNe WREN 115005 3 Abhishek Bhardwaj 115005

4  Frer HER ©F 115084 4 Kota Kumar Vardhan 115084

5 =y z;—qw BT 115173 5  Vinay kumar kaswan 115173

6 \qmﬁ—c;aﬁﬁ—cg 115006 6  Abhishek Kaushik 115006

7 N g 115009 7  Abhishek Rawet 115009

8 IR 115047 8  Ayush Rana 115047
2k17 & fog frew widw <fhr fasaren @ g List of NIFTEM Sports League Winners for 2k17

A9 &1 waiad e MAN OF THE MATCH
%. 4. CIL gofreeor S. No. Name Registration

ST Number

1 IBINRIRE 115071 1 Himanshu Goel 115071

2 ProTer e 115080 2 Kaushal Midha 115080

3 I N 116022 3 Anas Alvi 116022

4 =g Tuf 117052 4 Harshit Verma 117052

5 IRT BER 116003 5 Abhinav Halder 116003

6 Ry Rear 816016 6 Rhys Robello 816016
BIgad  fRATg M 115071 Final Himanshu Goel 115071

gEdl & Raare) arofl arget Player of the Series Vani Ahuja
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2k17 & forg s widw ofir faciaren «) Gl List of NIFTEM Sports League Winners for2k17
asfear GIRLS
%. 9. a9 gofreror S. No. Name Registration
e Number
1 3T 115035 1 Anusha 115035
2 el 2 Neha
3 ) fim 117080 3 Milhi Pincha 117080
4 JfFpar afee 115100 4 Nikita Malik 115100
BIgTd 3TN 115100 Final Anusha 115100
@ & Raard) SRkl Player of the Series Anusha
D BOYS
%. 9. 19 gofreror S. No. Name Registration
e Number
1 IENIGEIS 115102 1 Nishant Gupta 115102
2 I 116025 2 Anuj 116025
3 Ry R 816025 3 Rhys Robello 816025
4 fyerd T 115102 4 Nishant Gupta 115102
BI3Td g ATST 115116 Final Rahul Yadav 115116
@ & Raard) Mg IS Player of the Series Rahul Yadav
2k17 & fog frew widw <fhr fasarel @ g List of NIFTEM Sports League Winners for 2k17
asfear GIRLS
%. 9. 19 gofrpror S. No. Name Registration
e Number
1 Rt 714203 1 Priyanka 714203
2 B 115139 2 Shikha 115139
3 gdf 817019 3 Poorva 817019
4 fpar 115100 4 Nikita 115100
5 wafeqaT 115162 5 Swapnika 115162
BIEad  Rrar 115139 Final Shikha 115139

gEdl & Raard) fpar Player of the Series Nikita
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2k17 & fog s widw ofir faciaren «) g List of NIFTEM Sports League Winners for 2k17
ds® BOYS
% 9. a9 gofipvor S. No. Name Registration
Qi Number
1 CIeE 1 Deepak
2 1i~qg ueg 2 Gaurav Yadav
3 S 3 Johny
4 R Iy 116051 4 Hari Utkarsh 116051
5 ¥ 5 Jayesh
6 =R Sy 116051 6 Hari Utkarsh 116051
BIgTd  9Ib T 30014 Final Mayank Nigam 30014
gEen & Racrd &R Iy Player of the Series Hari Utkarsh
asfear GIRLS
%. 4. CIE| gofieeor S. No. Name Registration
Qe Number
1 e Rig 115131 1 Sakshi Singh 115131
2 gftqer 115162 2 Swapnika 115162
3 AT ST 116123 3 Sarthika Jaiswal 116123
BIgTd  eTehT 115162 Final Swapnika 115162
e & Raardt e Rig Player of the Series Sakshi Singh
dasd BOYS
$. 9. CIE gofihvur S. No. Name Registration
Sl Number
1 gt R 116025 1 Anuj Dhiran 116025
2 Ry R 816016 2 Rhys Robello 816016
3 vl Rig He 115110 3 Prathamjit Singh Sandhu 115110
4  afRg 116169 4 Lohit 116169
5  1rg ®iEe 115065 5 Gourav Kohli 115065
BIgTd TSI Rig el 115110 Final Prathamjit Singh Sandhu 115110
@t & Raard) Trela RiE Player of yhe Series Prathamjit
L Singh Sandhu

®,
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asfear
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asD
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e fheR
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gofidor
ECI
116156
116038
115005
117006
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gofldor
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S.

List of NIFTEM Sports League Winners for2k17

No.

Final

S.

No.

g A W N =

Final

S.

GIRLS
Name

Swapnika
Priyanka
Sarla Yadav
Sarla Yadav
Player of the Series
BOYS
Name

Vikas Sharma
Chetan Patel
Abhishek Bhardwaj
Abhishek Shelke
Vijender
Rameshwar

Vikas Sharma

Player of the Series

Registration
Number

115162
714203
115134
115134
Sarla Yadav

Registration
Number

116156
116038
115005
117006

817022
116156

Vikas Sharma

List of NIFTEM Sports League Winners for2k17

No.

Final

S.

No.

A w N =

GIRLS
Name

Milhi Pincha
Pranjali Nema
Sonu M Saji
Milhi Pincha
Player of the Series
BOYS
Name

Nishant Gupta
Rishabh Garg

Gaurang Mittal
Anand Kishore

Registration
Number

117080

116141
117080
Milhi Pincha

Registration
Number

115102
115123
117048
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List of NIFTEM Sports League Winners for2k17

Final

S. No.

Final

2
z
&

S ¥V ® N UAWN

Final

Shobhit Soni
Mayank Nigam

Joy Sareen

Nishant Gupta
Player of the Series

GIRLS
Name

Swetha M.
Durgawati

Rachna Joshi
Durgawati

Player of the Series

BOYS
Name

Gunaseelan E

Rahul Verma

Yash Lukhi
Anshuman Singh
Rahul Verma

Gaurav Yadav
Mayank Nigam

Kota Kumar Vardhan
Wasim Khan

Nilesh Balasaheb Kardile
Anshuman Singh
Player of the Series

116134
30014
115073
115102
Mayank Nigam

Registration
Number

115164
217005
117101
217005

Priyanka
Dhurve

Registration
Number

317009
115115
117145
117020
115115
517003

30014
115084
116163
715202
117020

Anshuman
Singh
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SOCIAL RESPONSIBILITY

10.

RELAXATION TO SC/ST/OBC/PD STUDENTS
AND STAFF

NIFTEM is sensitive to the need of the students
belonging to the SC/ST community and to those who
are having disabilities. Special care and attention are
paid to them.

Relaxation and Reservation in Admissions
»  27% reservation to Other Backward Class

» 15% for the candidates belonging to the Scheduled
Casts

» 7.5% for candidates belonging to the Scheduled
Tribes

» 3% seats are reserved (horizontal reservation) for
physically challenged candidates

» Following reservation and concessions would be
given to Kashmiri Migrants as per Government of
India Norms, provided they clearly mention their
category in application form:

« Relaxation in cut off percentage up to 10%
subject to minimum eligibility requirement

e Increase in supernumerary quota up to 5% in
each programme

» For foreign nationals, 15% supernumerary seats
have been created which include 5% reserved seats
for students from South East African countries and
wards of Indian workers in Gulf countries.

»  50% relaxation in application fee is provided to SC/
ST students for seeking admission to B.Tech./M.
Tech./Ph.D./MBA programme.

» For SC/ST/Physically Challenged candidates, upper
age limit is relaxable to by 5 years.

Persons with Disability

For any category of disability (viz., locomotor, visual,
speech and hearing), benefit is given to those candidates
who have at least 40% permanent physical impairment
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in relation to a body part/system/ extremity/whole
body etc. The candidates in this category are required
to be certified by a Medical Board. The Medical Board
decides the following: “

« whether the candidate qualifies for the benefit
under this category, and

o if the disability is likely to interfere in his/her
studies.

Scholarships and Financial Assistance

The Institute believes in the maxim that no deserving
student, however weak in financial backing, should
be denied the opportunity of education at NIFTEM.
To encourage and to provide financial incentives to
meritorious students and assistance to the needy
students of the institute, in addition to the Govt.
Scholarships for SC/ST/ OBC, etc., NIFTEM provides
following scholarship to students:-

»  NIFTEM Merit Scholarships

»  NIFTEM Merit-cum-means scholarships

»  GATE Fellowship for M. Tech students

»  Fellowships for Ph.D. students

»  Educational bank loan - for students

»  Industry Sponsored Scholarships

»  Social Welfare Department Scholarships

»  Rajiv Gandhi Schaolarship to SC/ST students

» SC/STcell and relaxations to SC/ST/OBC/PD
Students and Staff

» Total no. of students awarded financial assistance
are by NIFTEM: 33

» Total no. of students awarded
Fellowship from outside agencies : 20

scholarship/

Education Loan Facility

State Bank of India, NIFTEM Campus Branch offers
all banking service including 24x7 ATM facility in the
campus. It has also included NIFTEM under Scholar
Loan Scheme, which facilitates the Students Education
Loan Scheme, which facilitates the students Education
Loan without collateral security up to 7.5 Lakhs, with
concession rate of interest. The Bank also provides SB
Collect facility.
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SC/ST Cell

SC and ST Cells has been established at NIFTEM. Dr
Murlidhar Meghwal, Asst Professor, FST Department
has been deputed as Liasion Officer for SC/ST Cell.
As per the instructions of NITI Aayog (Social Justice
and Empowerment Division, Govt. Of India) the Cell is
creating for the compliance and report preparation of
the same.

Concessions Allowed to Staff

NIFTEM follows the Government of India rules governing
reservation for Scheduled Casts/Scheduled Tribes,
OBC and Physically Disable persons. All appointments
are made on the basis of reservation rules.

ENVIRONMENT

The whole campus is sprawling in 100 acre land and out
of its 60% land is covered under horticulture activities.
Besides maintenance of existing lawns, different
variety of ornamental plants, shrubs, hedge, ground
covers, climbers and around 950 fruit variety plants
and around 27,819 trees are planted so far and out
of which around 20,000 plants are in good condition
with considerable growth. Whole campus has been
converted into lush green campus and evident to
improve air quality, water conservation, recharging
the ground water and lowering the temperature etc.
Besides Fruit bearing plants, high value wood variety
and medicinal plants/trees like Sheesham, Arjun,
Neem, Saagwan etc are planted in a sizeable quantity
which will be a source of income in near future. This
year, Wheat, Sunflower oil, Mango, Onion, vegetables
etc produced organically in small quantity and sold to
their employees.

The campus is having 4-5 big green lawns around the
Institutional buildings, residential complex, hostels
etc. The whole campus is having beautiful ornamental
plants, seasonal flowering. Ficus nuda as well as Ficus
panda have been planted both side of boundary wall
to create green wall from both sides. The Institute
have also developed the outside area of Pilot Plants
and FTL. The Institute has also developed new play
ground through Shramdan. The Institute depute
dedicated staff for horticulture with one Consultant,
03 Horticulture Supervisor and 55 Gardening Staff, one
Tractor to look after the horticulture related activities.
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VIGILANCE AWARENESS WEEK

The Institute observed “Vigilance Awareness Week”
(October 29, 2018 to November 3, 2018) and during
this, “Vigilance Pledge” was administered by Dr.
T.N. Giri, Registrar on October 30, 2018. Besides,
Vice Chancellor has sensitized employees and asked
them to refrain from indulging in unethical acts &
corruption and stress was given to promote integrity
and eradicating corruption to ensure corruption free
society.

SWACHH BHARAT MISSION

“Swachh Bharat Mission”, a massive mass movement
was launched on 2nd October, 2014 by Hon“ble Prime
Minister of India and asked to tribute a clean India
dream to Mahatma Gandhi on his 150 Anniversary in
2019. To support the Prime Minister“s call, the Institute
has conducted several awareness activities since 2014.
During 2017-18, several activities have been carried
out inside and outside the NIFTEM to create awareness
about the importance of cleanliness and also conducted
mass cleanliness drives. Besides, staff and students
have also been administered “Swachhata Shapath”
during the observation of “Swachhata Hi Sewa”
campaign from 15th September, 2017 to 02 October,
2017 by the Hon“ble Vice Chancellor. During the
fortnight, several activities to create awareness and to
promote cleanliness were conducted. The Institute has
also carried out cleanliness drive on 2nd October, 2017

it D’"
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NIFTEM adopted VAP village at Jagdishpur under the
leadership of Registrar and in which several Officers,
staff members and students have participated in the
cleanliness drive. The Institute has also carried out
“Shramdan” for developing a new playground for
students with the active support of staff and students
under the leadership of Hon“ble Vice Chancellor.

Under this, Swachhta Pakhwada was observed between
16th Oct 2017 and 31st Oct 2017 and the following
activities were conducted:

»  Swachhta Pledge by NIFTEM Employees

» Inspection of Food Testing Lab, Cafetaria, Hostels
etc. and Horticulture cleanliness

» Decoration of NIFTEM Building on the occasion of
Deepawali

»  Cleanliness in Institutional Area
»  Essay/Poem Writing on Swachhta
»  Awareness Rally on Swachhta Abhiyan

» Cleanliness drive at Hostels, Guest House &

Auditorium

» ldentification of unused/ obsolete items, E-waste
Campus waste and their Disposal

»  HACCP Training Conducted for Hostel mess workers
RAJ BHASHA SAMITI

The Institute is located under Haryana State which
comes under the category “A”, where 100% official
work should be in Rajbhasha Hindi. Keeping this in view,
all the employees are being motivated to use their
working knowledge of Hindi in day to day official work.
During the meeting of re-constituted Hindi Advisory
Committee of Ministry of Food Processing Industries,
Government of India held under the chairmanship of
Hon“ble Minister of Food Processing Industries, Gol,
the progress of Rajbhasha implementation of Hindi
in NIFTEM. Accordingly, instructions have been issued
with the responsibility for timely implementation. A
target has also been given to all the officials to ensure
50% working in Hindi. During the period, one Five
Months Hindi “Pragya” trainings and one Five Days full
time Hindi typing Training have also been conducted
for the employees of NIFTEM. Apart from above,
likewise previous years, Hindi Pakhwada was also
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observed from 14th to 28th September, 2017 at NIFTEM
and during this various competitive activities like,
Discussions, Debate, Idiom on Notice Board, Campus
Rally, Kavi Sammelan, and Essay Writing Competitions
were conducted to promote Hindi among faculties,
employees and students. Students have shown great
interest in promoting Hindi. Besides, employees were
encouraged to use more and more Hindi in daily
working. All were asked to replace their rubber stamps
either in Hindi or bilingual. The best entries will be
suitably rewarded with Cash Prize and certificate of
appreciation.

NIFTEM Rajbhasha Implementation Advisory
Committee

Rajbhasha Implementation Advisory Committee
of NIFTEM has been constituted for effective
implementation of Rajbhasha Hindi with the following
members:

1) et e 1) Vice Chancellor Chairman
2) Wﬁ'cro vy g; Reg1tstr:alr — — xemt;er
Controller of Examination ember
3) e 1 ik 4) AlLHOD"s Member
4) I0f1 f il AR 5) Dean (Academic) Member
5) Heprareger (Seifor) KRS 6) Dean (Student Welfare) Member
6) HADIITETE (ST DHeTo) RSESS 7) Dr Tripti Agarwal, Assistant Professor | Member
7) @Tq‘[ﬁ[ JTATA, FETTDH UTHEN g 8) Shri Ashok Kumar Chauhan Dy. Member
8) Al 3P HAR e SU FFFh— o @l | qa™ Controller of Finance- ,
fra 9) Shri S.K Singh Chandel, Assistant| Member
@ — Registrar (Admn.)
9) 4l vd & Rig dqdl, HeRId Herdad () | A 10) Shri Shiv Shankar Jha, Asst.| Member
10) %71 f3rq PR ST, HSID YRABITATRE | Ha Librarian
11) & arfdrery T 11) Hindi Officer Member
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VILLAGE ADOPTION PROGRAMME (VAP)

NIFTEM in its own humble way initiated a unique Nation
building initiative “Village Adoption Programme” which
has been conceptualized for linking rural entrepreneurs
and farmers to the mainstream economy and is being
implemented since 2012.

In this programme students of B.Tech. (Food Technology
& Management), M.Tech. and MBA are divided into
groups of 10 to 12 students under the guidance of
Faculty (Mentor) and adopt a village and nurse for
about 2-3 years for promoting food processing and
rural entrepreneurship. The groups go and stay in the
village twice a year for about 6-10 days i.e. once in
each semester.

This is a two way learning process where villagers gain
scientific and technical knowledge through students
who promote future possibilities of food processing
among them and in turn students obtain firsthand
experience of Indian rural scenario and understand
traditional agro-food processing technologies adopted
by villagers. The programme also aims to provide
opportunities to farmers for harnessing the benefits of
advances in India’s Food Processing Sector and guiding
them undertake entrepreneurial ventures.

So far Team NIFTEM has made interventions in about
80 villages across 21 states of the country. Eleventh
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and Twelth VAP visits were accomplished from 29th
March to 3rd April, 2017 with 31 teams covering 31
villages in 10 states of the country viz., Andhra
Pradesh, Bihar, Haryana, Kerala, Madhya Pradesh,
Maharashtra, New Delhi, Punjab, Rajasthan, and
Uttarakhand. NIFTEM owing to its contribution in rural
sector also got associated as Partner institution in
prestigious Rashtrapati Bhawan“s Smart Model Village
Project (Smart Gram Project) for imparting skill and
entrepreneurship training in food processing sector
and made interventions in five Smart Gram villages in
Gurugram and Mewat district of Haryana. The details of
villages are presented in the Table given below. Apart
from this, NIFTEM also organized Refresher Session on
VAP & Extension activities at NIFTEM in association
with IARI, New Delhi. A First Aid Medical training camp
was also organized in NIFTEM for preliminary training
to the students and mentors on medical emergencies.

Team NIFTEM under VAP covered wide range of activities
such as Food processing promotional initiative,
Entrepreneurship development, Preparation of project
reports for entrepreneurs, Developing market linkages
and helping villagers for FSSAI registration, Cataloguing
of traditional knowledge, Make in India initiative
through VAP, Infrastructure development at villages,
Swachh Bharat Abhiyan through VAP, Initiatives on
promotion of Renewable energy utilization, Opening
of NIFTEM Gyan Kendras (village library), etc.
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Name of the Village Block and

S.No. Name of the Village Sub District/ District STATE
1. Narandera Puram East Godavari Andhra Pradesh
2. Alawalpur Fatua/ Gaurichack/Patna Bihar
3. Chhoti Ladha Keoti/Darbhanga Bihar
4, Harihapur Hajipur, Vaishali Bihar
5. Daulha Gurugram Haryana
6. Chiaro Nissing/ Karnal Haryana
7. Rojka Meo Mewat Haryana
8. Alipur Gurugram Haryana
9. Bastara Gharaunda, Karnal Haryana
10. Majra Roran Nilokheri/Karnal Haryana
11. Patla Rai/Sonipat Haryana
12. Manoli Sonepat Haryana
13. Rawalwaas Kala Hisar Haryana
14. Aterna Rai, Sonepat Haryana
15. Harchandpur Gurugram Haryana
16. Tajnagar Gurugram Haryana
17. Chapra Khera Karnal Haryana
18. Dabri Nissing, Karnal Haryana
19. Garhi Birbal Indri, Karnal Haryana
20. Habitpur Khalsa Nilokheri/Karnal Haryana
21. Manathavady Wayanad Kerala
22. Simariya Seoni Madhya Pradesh
23. Pimpri Gawli Ahamednagar Maharashtra
24. Mitraon Najafgarh New Delhi
25. Tarmala Lambi / Muktsar Punjab
26. Mansakalan Bathinda Punjab
27. Behniwal Sardulgarh Punjab
28. Karmoda Sawai Madhopur Rajasthan
29. Bhavi Jodhpur Rajasthan
30. Aloda Sikar Rajasthan
31. Rani Pokhari Doiwala /Dehradun Uttarakhand
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Acupifered URREwT drRimHl R B faera ulRievr srRisal &1 aRier

T TARRROT &5 § &dr HEivr iR ArHd S e & orud RuMIfae el Y Wiel §, THNTHURIE, YR ARBR
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Ud pRIg B o0 DY fAbrT &A1 81 39 BRIDH! BT S Afed MR RFIfST &5 § sAffdpl & o7 emar §
IR, Serefiel Ufer T &l derar <1 2 |

framt @1 anfdie SR amMTe Rfd g8 U9 IR @ JRIRGRUT SRl & gvdey R iR aft arfe feae & Suw
DI Jeuad Icral § gRafid fHa1 S 9& | 4R 3 $Y 6T JAqeRidl dfed J&0 ®U ¥ Tiq Jedae, Wel THIhRUl
TReT0T iR Al H wWrer TR e 3R oY SEMl BT Udh §9T Add MU BT 8 | T IRRGRO e @l gfg
FfIERT BT AFAD A AT, PV IUST IS, IATGhdl H giag PRI, JISHIR YT Bl 3R <97 WR <1 A1
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P 9 SIRRedhdT Uel &3 & U fhaml &1 3 faafid oy 3R I8 AR g9 @) Maegehd ¢ |
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RASHTRAPATI BHAWAN SMART VILLAGE PROJECT

The then Hon’ble President of India, Sh. Pranab Mukherjee inaugurated the Smart Gram Pilot Project of Rashtrapati
Bhawan on July 2, 2016 in a function organized at Rashtrapati Bhawan. In this programme, five villages (four from
Gurgaon district and one from Mewat district) of Haryana were adopted by Rashtrapati Bhawan for transforming
them into smart villages. It is proposed to look at the infrastructural improvement along with improvements in
education, health, environment and employment situations in these villages. On the basis of success of NIFTEM
Village Adoption Programme, NIFTEM had been invited to become a partner in this endeavour for skill development
& entrepreneurship in the area of Food Processing.

NIFTEM’s COMMITMENT FOR SOCIAL UPLIFTEMENT THROUGH SKILL DEVELOPMENT

It is a known fact that India continues to face shortage of skilled manpower. There is a looming mismatch
between the projected size of India’s domestic food market and skill pool availability in the country. The acute
Skill Deficit in the Food Processing Sector could potentially obstruct the anticipated growth rate, besides eroding
Industry competitiveness. Skill inadequacy and lack of current technical knowledge are the major causes for the
workforce failure to deliver work in conformity with stringent quality standards.

The workforce lacks technical skills, knowledge and therefore requires the ability to design a system, a component
and a process to meet the desired needs of the Industries across the food value chain. There would be a huge
spurt in the requirement of skilled manpower both at higher end of managerial cadre as well as in the lower end
at the shop floor level. It is a great challenge to meet the rising skill requirement and the need for trained
manpower in the food processing industry.

NIFTEM Skill Development Division has already become functional since 2011-12. MoFPI has entrusted NIFTEM
the task of developing skilled Manpower in FPI. NIFTEM Skill Development Division will endeavour to organize
training courses of various durations for developing the skill base of management level people working in small
and medium organized as well as unorganized food processing sectors.

Summary of short term training programmes and skill development training programs

In pursuit of its strategic goals of capacity building and human resource development in food processing sector,
NIFTEM on behalf of MOFPI, GOI, has been organizing series of short term training programmes at NIFTEM Campus
in association with its esteemed knowledge partners since July 2011. The main aim of these training programmes
is to enhance the overall skill level and employability of the participants whereas skill development for workforce.
The objectives of these programmes revolve around matching the skill needs of expanding and diversifying food
processing sector, to improve the earning capacity of the workers in organized and unorganized sector and also
to nurture and promote entrepreneurial talent.

Economic and social condition of the farmers will largely depend upon the intervention of Food Processing
Industries in order to transform the farmers’ produce to value added products. The viability model of agriculture
in India will emerge mainly by linking it to value addition, food processing and preservation and establishing
a large network of Food Processing Micro & Small enterprises in the villages. The growth of Food Processing
Industry will bring immense benefits to the economy, raising agricultural yields, enhancing productivity, creating
employment and raising life-standards of a large number of people across the country, especially those in rural
areas. Hence, popularization of food processing technology and creating awareness among the masses are
necessitated to develop farmers’ income and make them self-reliant.
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qY 2013—14 W 37d Tb IATANOTT DRIHAT DI fIaxoT =g 2

CORET q qy qy L L
(2013-14) | (2014-15) | (2015-16) | (20116-17) | (2017-18)
T fed SIRmhdr PRIPH 02 (975) 12 (3753) 05 (618) 15 (4305) 05 (411)
Qa;/a‘[ e ufdevr wrihH 20 (2018) 21 (1050) 21 (940) 02 (98) 01 (20)

3, 2017 A 4, 2018 d& ImAfora ul¥eron &1 dfera Aie:
» 5 fe=1 ufdreror

HARTSHl TAHINAT & foly Y AR W TEWBIU I W UiF &7 AiREor 3R aaureR I 12.03.18 A
16.03.18 b 9cH Sy ¥ maford & T rad 20 aferarrar = ufdreror & fewar form |

» g s gfFT

oo R A @ v oo aRf AT & d8d Wl AR Fdarel 3R $18d] & forv s Taewdn yermsil =R Udh
feavira eriener gRaT & Tial # I @ g o —

P. g farfer wfersrfray &
i e
1 | i@ Sren, fem poum, gRamn 22.03.18 26
2 |7 aret TR, Rrer eI, sRaron 22.03.18 14
3 | e oﬂg}a =Ry 23.03.18 26
4 | 37ig Mel, drATe, BT 24.03.18 15
A ararRiay 81
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Training Organized:-
The summary of the training since year 2013-14 is indicated below:
Programmes Year Year Year Year Year
(2013-14) (2014-15) (2015-16) (20116-17) (2017-18)

One day Awareness Programmes 02 (975) 12 (3753) 05 (618) 15 (4305) 05 (411)
One/Two Week Training 20 (2018) 21 (1050) 21 (940) 02 (98) 01 (20)
Programme

Brief note of trainings held from April, 2017 to March, 2018:

» 5 Days Training

Five Days Training and Exposure visit on Agro Based Food Processing Industry for KVIC officials was organized

at NIFTEM Campus from 12.03.18 to 16.03.18 wherein 20 participants took part in the training.

» One Day Trainings

One day workshops on good hygiene practices for food business operators and workers under swachh action

plan for Swachh Bharat Mission were organized in Haryana villages are as under:-

S. Village Date No. of
No. Participants
1 | Village Dauhla, Distt. Gurugram, Haryana 22.03.18 26
2 | Village Taj Nagar Distt. Gurugram, Haryana 22.03.18 14
3 | Distt. Kurukshetra, Haryana 23.03.18 26
4 | Village Golli, Karnal, Haryana 24.03.18 15
Total Beneficiaries 81
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s 2016 # 0T Y Ugel FADI & AT AULATHA TAT
AWM 8, olfbd I Ugel ¥ 81 U Aorgq UegHel -cad
A BT AT H PeH ST GBI § | T AR b DU
WP 3R SR kAT Bl Jlaureeh a9 & oy
T TEIRTGRM (QUQH) &1 Ted R foram 2, acdHe
BE DI 30 Y4 BTAT & URIER AW & AT TG [har
2 3R gadwe 3R el BET & foy e a@eid womedt
fawRrd @1 8 | ad= = #, voud & U frferRad st

gRE B

NIFTEM is a relatively new Institution with first
undergraduate Passouts in 2016, but it already has
taken steps towards building a strong alumni network.
It has already formed the Alumni Association of NIFTEM
(AAN) to facilitate the Institute“s campus placement
and internship process, enrich the present students
with the professional experience of their alumni and
evolve a support system for present and past students.
Presently, AAN has the following office holders:

2 A &aT Sil2t)
(& TH 2013—17)
5N rffa W ITEET
(@ 2H 2013—17)
7 gorer afea
(THCH 2015—17)
LCIGEE DI
@ B 2015—17)

WM ® gAY Jd BEl H 6% 9 WHRaNl, 2018 Bl
JMANRTT @ S o IR TARUYH & uoiieRe |
et qel, 9% @I @ied, 89 IAH B, IRER B
MUY AR BT SUATKIAT BT USATAT, =T TSl B A1
TSEEH Nfe IR adf Pl TS |

Mr. Anshul Dhawan
(B. Tech 2013-17)

Mr. Arpit Saraf
(B. Tech 2013-17)

President

Vice-President

Mr. Brijesh Secretary
(M. Tech 2015-17)
Ms. Maneka Treasurer

(B. Tech 2015-17)

The second alumni meet of the Institute was held on
9th February, 2018 and issues related to registration
of the Association, opening bank accounts, generating
funds, conducting various activities inside and outside
campus, organizing regular get-togethers, recognizing
achievements of its members, tie up with other
organisations etc were discussed.




ALUMNI MEET
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IRATTT & AT ARTT ATATT 479.94 HRIS FUA BT 28.04.2011 BT WRAISY §RT AT I8 § Aol & &1 T
2, fOR1 3eTad @ Hddl & JMUR TR TAUHIMSINSSIT §RT IBMT Y YA &I 91 8 oA & foly THNUHUIRTE gRT
492,94 FRIS FUY H WG fHar Mar g | aRASHT & T8 Mdfed ToRd @ & fofg Aren [fd 2014—15 & AR
FAT B TS T |

TS IY B AR, FIF BT R I TAUHsgagsdl ¥ SUI &I ART el | SHIF &I 981 88 AR @l 3R If&Tad
D Bl b YR W 3849 PRI ¥ | TR, IR Y SNd & ATded & (U UKTa, sHd A1 & TSl & a1
HATST B AR & forg o1 o) far ma 2|

fecH aRIIST & IAIRRd Icdh—daR HMRT dNTa 3TgHH 3R 31.03.2018 d& fHY 1Y aR<fded g &I == qer
T R

®. Uc<h Ppd AR qredfae g

u. 31.03.2018 dd
1. “T\ﬁ 49.10 49.07
2. |surd 264.58 264.58
3. e 56.00 53.84
4. | g diueday 13.57 13.14
5. | aTsad warE S} o 12.50 12.50
6. | M_aifrfea o 13.27 13.27
A 409.02 406.40
1. |<rorea @ (@) 83.92 83.92
IEH T 492.94* 490.32

QU & NS, TRHR 7 2015—16 | 201 9—20 T 5 AT @l AT & forg FucH &I IR—AIo1 F9H & U
110.00 IR HUI HoR fHy 2| 2017—18 & IR 6T 77 g=RIRT &7 fIaR0T 3R 2 &1 Havd A feam mm &

SN fHU U g9 g (SR U H)

3o Y 59.00 92.12*

* TRI gRT SO JaRe e I fafkes g fear Tam 2

eI 7 Jrgesal H Ay U f4aRvl & JFAR RA WRPR §RT AFAICT URATSTAT DI e THT T DR o1 & | geifad
RIS Ad & JATER IR F75 Tg GIaemsil o FHIe o1 g 3R I8 Ui a1 b g8 afaike glaan spfl 9 a91g
S AR, O R & BHdIol § YRGS 1 Bl T8 off | Teg9R, TR0 —2 RIS IR ARBR DI HoR! B
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BUDGET

The revised cost estimates of the project has been approved by CCEA in its meeting held on 28.04.2011 at
% 479.94 crore, which has been further revised to ¥492.94 crore by MOFPI towards enhanced cost of land raised
by HSIIDC, based on court judgment. The Plan funds for revenue expenditure allocated under the project have
been exhausted during 2014-15.

During the current year, the institute has again received a demand from HSIIDC for ¥ 38.49 crore, based on the
court judgment towards enhanced cost of land. Accordingly, a proposal for allocation of additional land cost,
alongwith interest thereon has been submitted to Ministry for approval.

The approved Component-wise revised cost estimates of NIFTEM Project and actual expenditure incurred upto
31.03.2018 are indicated below:

S. Component Approved RCE Actual Expenditure
No. upto 31.03.2018
1. Land 49.10 49.07
2. Building 264.58 264.58
3. Equipment 56.00 53.84
4. Hardware/ Software 13.57 13.14
5. Library Resources & others 12.50 12.50
6. Pre-operative Expenses 13.27 13.27

Total 409.02 406.40
1. Revenue Expenditure (Plan) 83.92 83.92
Grant Total 492.94* 490.32

In addition to above, the Government has sanctioned ¥ 110.00 crore as Non-Plan support to NIFTEM for a period
of 5 years from 2015-16 to 2019-20. The details of funds released upto 2017-18 and expenditure incurred is
indicated below:

Funds released Expenditure incurred (Rs. In Crore)

Revenue Expenditure ‘ 59.00 92.12*

*The excess expenditure has been incurred from the internal revenue generated by the Institute.

The Institute has almost completed the project approved by Government of India as per details given in proceeding
paragraphs. The facilities created based on approved project cost were reviewed and it was found that certain
additional facilities are still required to be created, which were not envisaged in the functioning of the institute.
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forg ST R T 17 o7 | ARBR 7 TRUI—2 URATST & ol 83.56 BRI WU &I Holdl & &f & il fdb =1 ST 4T &

HCh—dIX olld ATHTA

$. ¥ faa=or IR (g #)
i fSeIRe™ aRHR, A8, HaR urfdbT anfe d gfaemd 103.30
2. FIRAYF & YIS Bl IR Grd &l qifehT 66.85
3. el gfrmel, ST Bfd, A= ST & A FHART BT Bg 386.88
4. GARATD RIS HSRT 12.15
5. TRIF 999 & U8 & dR% A aTfdh T 12.15
6. BE & Wd qﬁv\f ﬁdﬁmqﬁ faceh s BEEN, SR wiegw &k 1 oh 2159.61
BTAAT Afed dg B B |
7 frafyd HHaRAO & fog T 60% STarRiT WR emenRa 1fafR<h emari gahgat
' (Teer & YT 64 SIS, 319 84 ShISAT B Y FRATA)
3 GI{\IQzldn — 12 SISl . 174881
2 fITg® + I —32 SHIZAI
2 divad — 32 SHIRl
1 dIvgd — 8 ghIgl
8. e AU O oI MYl / STl Ml / sl gmfs | 614.00
9. IRIFE Wic 3R FARTenemRll & foy Trdye SUaR |3F 107.00
3T B 5210.75
SIS : 9 RfeT &k Y Suri & forg araem™ @7% 364.75
SIS : ATBRADHAT @3% 167.27
SIS SivEdt @18% 1033.70
I Hd 6776.47
e YgAT SR EfaEy =l @12.98% (Shuwdl )
I Hd 7656.05
10. g SUBNOT 300.00
1. JMEET SUBROT 100.00
12. HTATTT Brax 3R SIHRT 100.00
13. | omesd framd 200.00
o 8356.05

THIE R WR faf= gfaensii & fog o arf didisegl @1 ar T 2| 49 wu ¥ O 9iftd §e 89 &
rd, il FreH ¥ T Al divay ged T8 o | aRgRien R iR A ddieegsl §R1 UKy 1Y §
3R goa forg fAfdar ufshar 3w &1 S & € | 431 1 31.03.2018 b =R —2 URASTT & AU 3.25 HRIS BUY SR

forg & | aRATST 3 ATet @) Srafy # g a7 oo |
41 2017—18 3RS 2017—18 3R €IS 2018—19 # IFHIfXT Foic y@u™ = wiar AT 2:
gRT §1$ 2017—18 AR 2017—18 I 2018—19 (HIs A M)

TSTETT

15.00 15.00

15.00

20.00 21.00

22.00
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Accordingly, Phase-ll project proposal was submitted to the Government for approval. The Government has
sanctioned Rs. 83.56 crore for the Phase-Il Project as indicated below:

Component- wise cost estimates

S. No. Description Amount (in Lakh)
1. Amenities in Auditorium complex, Lounge, Covered Parking etc. 103.30
2. Porch on backside of admin. block parking 66.85
3. Staff welfare centre with sports facilities, dining halls, lounge etc. 386.88
4, Hazardous Chemical Storage 12.15
5. General Parking on Back side of the Institution building 12.15
6. Students welfare Centre in(;luding sports complex, swimming pool, Foreign 2159.61
Students hostel, Indoor stadiums and 1 PG hostel.
7 Additional Residential Units based on about 60% Residential for Regular staff
) (Already constructed 64 units, now proposed for 84units)
3 BHK - 12 units
2 BHK + Study -32 units 1748.81
2 BHK - 32 units
1 BHK - 8 units
8. External services viz water supply/ drainage/ sewerage etc. 614.00
9. Effluent Treatment plant for pilot plants and Labs 107.00
Sub Total 5210.75
Add: Provision for Green Building & Landscaping measures@7% 364.75
Add: Contingencies @3% 167.27
Add: GST @18% 1033.70
Sub Total 6776.47
Add: PMA & TPIA Charges@12.98%(including GST)
Sub Total 7656.05
10. Lab Equipments 300.00
11. IT Equipments 100.00
12. Office furniture & Equipments 100.00
13. Library Books 200.00
Total 8356.05

The construction works for various facilities have been awarded to CPWD on nomination basis. Being Centrally
Funded Institute, CPWD will not charge any PMA charges from NIFTEM. The architectural drawings and estimates
have been submitted by CPWD and tendering process for the same is being initiated. The Ministry has release
Rs.3.25 crore for phase-Il project upto 31.03.2018.The project will be completed in 3 years period.

The approved budget provision in B.E.2017-18 R.E. 2017-18 and B.E. 2018-19 are indicated below:

Section B.E. 2017-18R.E. 2017-18B.E. 2018-19 (Amount in crore)

Capital 15.00 15.00

15.00

Revenue 20.00 21.00

22.00
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RAKESH MAHAVEER & CO.
‘ ./ \\ CHARTERED ACCOUNTANTS
\\ 15t Floor, 1M.C. Market, Near P.W.D. Rest House,

Sonepat-131001 (Haryana)
M. 9416665285, Ph. : 224190
Email- jainrakeshca@yahoo.com

AUDIT REPORT

FORM 10B
[under rule 17B]

Audit Report under section 12A (b) of the Income Tax Act, 1961, in the case of Charitable
or Religious Trusts or Institutions

We have examined the Balance Sheet of NATIONAL INSTITUTE OF FOOD TECHNOLOGY ENTREPRENEURSHIP &
MANAGEMENT as at 315t March, 2018 and the Income and Expenditure Account for the year ended on that date
which are in agreement with the books of account maintained by the said institution.

We have obtained all the information and explanations which to the best of our knowledge and belief were
necessary for the purpose of the audit. In our opinion, proper books of account have been kept by the above
named Institution visited by us so for as it appears from our examination of the books.

In our opinion and to the best of our information and according to the explanations given to us, the said accounts
give true and fair view:

i. In the case of the Balance Sheet, of the state of affairs of the above named institution
as at 315t March, 2018; and

ii. In the ease of the Income and Expenditure Account, of the excess of income
over expenditure of its accounting year ended on 31t March, 2018.

The prescribed particulars are annexed hereto.

As per our report of even date
For Rakesh Mahaveer & Co.
Chartered Accountants

Firm No. 012042N

Sd/-

(CA Rakesh Jain)

Place: Kundli Sonepat Prop
Dated: 27.09.2018 (M. No. 090983)
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KNOWLEDGE *+ INNOVATION + OUTREACH

(Amount in Rs.)

Application of income for charitable or religious purpose.

Amount of income of the previous year applied to charitable or religious purposes
in India during that year.

56,92,31,274/-

2. Whether the institution exercised the option under clause (2) of the explanation NIL
to section 11(1)? If so, the details of the amount of income deemed to have been
applied to charitable or religious purposes in India during the previous year.

3. Amount of income accumulated or set apart for application to NIL

finally set apart
charitable or religious purpose, to the extent it does not exceed 15 percent of the
income derived from property held under trust wholly* for such purposes.
in part only.

4, Amount of income eligible for exemption under section 11(1) C (Give details) NIL

5. Amount of income, in addition to the amount referred toinitem 3 above, accumulated NIL
or set apart for specified purposes under section 11(2)

6. Whether the amount of income mentioned in item 5 above has been invested or NIL
deposited in the manner laid down in section 11(2) (b) ? If so, the details thereof

7. Whether any part of the income in respect of which an option was exercised under NIL
clause (2) of the explanation to section 11(1) in any earlier year is deemed to be
income of the previous year under section 11(B) ? if so, the details thereof

8. Whether during previous year, any part of income accumulated or set apart for NIL
specified purposes under section 11(2) in any earlier year :

a) has been applied for purpose other than charitable or religious purpose or has ceased NIL
to be accumulated or set apart or application thereto, or

b) has ceased to remain invested in security referred to in section 11(2)(b)(i) or NIL
deposited in any account referred in section 11(2) (b) (iii), or

C) has not been utilised for purpose for which it was accumulated or set apart during NIL
the period for which it was to be accumulately following the expiry thereof, if so,
details thereof

II Application or use of income properly for the benefit of persons referred to in NIL
section 13(3)

1. Whether any part of the income or property of the institution was lent or continued NIL

to be lent, in the previous year to any person referred to in section 13(3) (hereinafter
referred to in this Annexure as such person)? if so, give details of the amount, rate
of interest charged and the nature of security, if any
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(Amount in Rs.)
2. Whether any land, building or other property of the institution was made or continued NIL

to be made available for the use of any such person during the previous year? If so,
give details of the property and the amount of rent or compensation charged, if any

3. Whether any payment was made to any such person during the previous year by way NIL
of salary, allowance or otherwise? If so, give details

4, Whether the services of the institution were made available to any such person NIL
during the previous year? if so, give details thereof together with remuneration or
compensation received, if any

5. Whether any shares, security or other property was purchased by or on behalf of the NIL
institution during the previous year from any such person? if so, give details thereof
together with the consideration paid

6. Whether any share, security or other property was sold by or on behalf of the NIL
institution during the previous year to any such person? If so, the details thereof
together with the consideration received

7. Whether any income or property of the institution was diverted during the previous NIL
year in favour of any such person? If so, give details thereof together with the
amount of income or value of property so diverted.

8. Whether the income or property of the institution was used or applied during the NIL
previous year for the benefit of any such person in any other manner? If so, give
details.

II1. Investment held at any time during the previous year (s) in concerns in which persons NIL

referred to in section 13(3) have a substantial interest.

As per our report of even date
For Rakesh Mahaveer & Co.
Chartered Accountants

Firm No. 012042N

Sd/-

(CA Rakesh Jain)

Place: Kundli Sonepat Prop
Dated: 27.09.2018 (M. No. 090983)
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KNOWLEDGE *+ INNOVATION + OUTREACH

31.03.2018 31.03.2017
Amount (Rs) Amount (Rs)

Particulars Schedules

Corpus/Capital Fund & Liabilities
Corpus/Capital Fund 1 3,19,61,54,482.00| 3,18,30,80,091.00
Reserve & Surplus 2 44,41,64,710.00 37,02,00,684.69
Current Liabilities & Provisions: 4
a. Externally Funded Projects 88,80,642.00 98,86,065.00
b. EMD & Securities 5,61,39,852.00 4,29,67,716.49
c. Other Liabilities 4,58,01,452.00 7,91,50,073.00
Total 3,75,11,41,138.00 | 3,68,52,84,630.18
Assets
Property, Plant and Equipment 5 2,63,57,33,340.00 | 2,75,40,95,610.00
Capital Work in Progress 6 43,97,53,390.00 24,20,95,755.00
Advance for Fixed Capital Expenditure 7 - 43,46,877.00
Cash in Hand 10,676.00 8,592.00
Balance with Banks 8 62,16,28,351.00 64,59,97,656.56
Current Assets, Loans & Advances 9 5,40,15,381.00 3,87,40,139.62
Total 3,75,11,41,138.00 | 3,68,52,84,630.18
Significant Accounting Policies & Notes on Accounts 18

In terms of our report of even date

For Rakesh Mahaveer & Co.
Chartered Accountants
Firm No. 012042N

(Rakesh Jain) (Dr. C. Vasudevappa) (Ashok Kr. Chauhan)

M. No. 090983 Vice Chancellor (br. T.N. Giri) Dy. Contr. (F & A)
Registrar

Place : Kundli, Sonepat

Date : 27.09.2018
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KNOWLEDGE *+ INNOVATION + OUTREACH

. ‘ 31.03.2018 31.03.2017
Particulars Schedules
Amount (Rs) Amount (Rs)

INCOME
Grant from Central Government 3 21,07,00,000.00 18,00,00,000.00
Consultancy Fees 78,396.00 29,100.00
Research Project 5,67,677.00 2,28,596.00
Interest Earned 10 3,68,61,573.00 3,03,48,400.00
Income from Students 11 15,41,66,963.00 13,01,14,236.15
Short Term Training Programmes 9,34,503.00 1,05,594.00
Seminar & Conference 12 - -
Miscellaneous Receipts 13 70,55,988.00 56,66,273.00
Capital Fund written back to the extent of Depreciation 5 15,82,54,609.00 16,88,90,396.00
written off

Total 56,86,19,709.00 51,53,82,595.15
EXPENDITURE
Academic Expenses 14 5,58,16,643.00 4,15,22,501.00
Administrative Expenses 15 14,98,12,050.00 17,77,05,238.40
Establishment Expenses 16 12,52,74,930.00 8,79,21,482.00
Seminar & Conference 17 1,98,593.00 6,71,738.00
Skill Development Programme 1,41,772.00 42,948.00
Short Term Training Programme 4,37,313.00 10,23,618.00
Depreciation 5 15,82,54,609.00 16,88,90,396.00

Total 48,99,35,910.00 47,77,77,921.40
Excess of Income over Expenditure 7,86,83,799.00 3,76,04,673.75
Amount on account of Interest appropriated to :
Allocated Funds 95,13,626.00
Capital Grant 8,00,000.00
Revenue Grant 7,00,000.00
Net Income taken over to Reserve and Surplus 6,76,70,173.00
Significant Accounting Policies & Notes on Accounts 18

In terms of our report of even date

For Rakesh Mahaveer & Co.
Chartered Accountants
Firm No. 012042N

Sd/- (:_M,/

(Rakesh Jain) (Dr. C. Vasudevappa)

(Ashok Kr. Chauhan)

M. No. 090983 (Dr. T.N. Giri)

b Dy. Contr. (F & A)
Registrar

Vice Chancellor

Place : Kundli, Sonepat
Date : 27.09.2018
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KNOWLEDGE *+ INNOVATION + OUTREACH

Receipts Amount (Rs) ‘ Payments | Amount (Rs)
Opening Balance Payments during the year
- Fixed Deposits 49,14,31,264.00 | Seminar & Conference 1,98,593.00
- Cash at Bank 15,45,66,393.00 | Short Term Training Programme 4,37,313.00
- Cash in hand 8,592.00 | Skill Development Programme 46,89,499.00
Accrued Interest on Fixed deposits 56,65,307.00 | Establishment Expenses 12,40,32,189.00

Receipts during the year

Administrative Expenses

16,67,29,850.00

Grant from Central Government

Academic Expenses

5,66,95,781.00

- Capital Grant

15,00,00,000.00

Fixed Assets & WIP *

24,59,98,138.00

- Revenue Grant

21,00,00,000.00

Security Deposits

5,47,720.00

Grant received for Food Testing
Laboratory

2,05,29,000.00

Scholarship fund received

4,00,000.00

Receivable regarding Exhibition

8,55,532.00

Income Tax Refund Recd

6,19,503.00

Interest Earned

3,65,40,645.00

Income from Students

15,38,79,881.00

Externally Funded Projects

10,05,423.00

Consultancy Fees

12,32,026.00

Accrued Interest on Fixed
deposits

2,16,98,966.00

Research Project 5,67,677.00 | Closing Balances

Short Term Training Programmes 9,34,503.00 -Fixed Deposits 61,84,19,341.00
Miscellaneous Receipts 45,28,005.00 -Cash at Bank 32,09,011.00
Mess amount recd from Students 4,53,100.00 -Cash in hand 10,676.00

EMD & Securities

13172136.00

Total

1,24,45,28,032.00

Total

1,24,45,28,032.00

* The amount of Rs. 4.78 Crore was held as margin money for import of Laboratory Equipments. The payment is
made by the bank after encashment of deposits.

In terms of our report of even date

For Rakesh Mahaveer & Co.
Chartered Accountants
Firm No. 012042N

Sd/-
(Rakesh Jain)
M. No. 090983

Place : Kundli, Sonepat
Date : 27.09.2018

(_M#/
= J
(Dr. C. Vasudevappa)
Vice Chancellor

[

e

(Ashok Kr. Chauhan)

(Dr. T.N. Giri)
Registrar

Dy. Contr. (F & A)
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KNOWLEDGE *+ INNOVATION + OUTREACH

Schedule 1- Corpus/Capital Fund

Opening Balance

3,15,05,80,091.00

3,13,62,70,487.00

Add: Received during the year

15,00,00,000.00

18,32,00,000.00

Add: Interest on Grant in Aid

8,00,000.00

3,30,13,80,091.00

3,31,94,70,487.00

Less : Depreciation written off

15,82,54,609.00

16,88,90,396.00

Gross Balance (A)

3,14,31,25,482.00

3,15,05,80,091.00

Grant received for Food Testing Laboratory :

Opening Balance

3,25,00,000.00

1,30,00,000.00

Add: Received during the year

2,05,29,000.00

1,95,00,000.00

Gross Balance (B)

5,30,29,000.00

3,25,00,000.00

Net Balance as at year end (A)+(B)

3,19,61,54,482.00

3,18,30,80,091.00

Schedule 2- Reserve & Surplus

1. Earmarked Fund

a. Asset Renewal Fund

12,44,30,803.00

8,35,80,803.00

b. Innovation Fund

3,15,06,967.00

2,05,73,341.00

c. Staff Welfare Fund 63,34,152.00 41,44,152.00
d. Scholarship Fund 2,23,42,907.00 1,52,32,307.00
e. Student Activity Fund 1,00,83,429.00 58,72,429.00
f. Aachi Masala Scholarship Fund 11,62,147.00 11,50,494.00
g. KRBL Scholarship Fund 55,08,609.00 53,36,935.00
h. Kejriwal Bee Care Scholarship Fund 4,42,952.00 4,44,647.00
i. B V Rao Scholarship Fund 13,64,668.00 12,73,750.00
j. SBP-Medhavi Chhatravratti Fund 13,66,422.00 13,68,346.00
k. Vista Processed Food P. Ltd. 4,28,000.00

(A)

20,49,71,056.00

13,89,77,204.00

2. Excess of Income over Expenditure

Balance brought forward

23,12,23,481.00

19,36,18,806.94

Add: Excess of Income over Expenditure during the year

6,76,70,173.00

3,76,04,673.75

29,88,93,654.00

23,12,23,480.69

Less : Transferred to

a. Asset Renewal Fund

3,50,00,000.00

b. Innovation Fund 95,00,000.00
c. Staff Welfare Fund 19,00,000.00
d. Scholarship Fund 95,00,000.00
e. Student Activity Fund 38,00,000.00

Balance of Income over Expenditure (B)

23,91,93,654.00

23,12,23,480.69

Total Reserves & Surplus (A+B)

44,41,64,710.00

37,02,00,684.69
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31.03.2018 31.03.2017
Amount ) Amount )

Schedule 3- Grant from Central Government

During the Year

21,00,00,000.00

18,00,00,000.00

Unspent brought forward

Gross Revenue Grant

21,00,00,000.00

18,00,00,000.00

Add: Interest on Grant in Aid

7,00,000.00

Less: Unspent Revenue Grant carry forward to next year

Net Revenue Grant for the year

21,07,00,000.00

18,00,00,000.00

Schedule 4- Current Liabilities & Provisions

A. Unspent Grant (Externally Funded Projects)

a) ICMR - Dr Vijendra Mishra 2,49,830.00
b) DST-(SERB) - Dr. Divya Khetrapal 39,739.00
c) DST-(SERB) - Dr. Komal Chauhan 4,46,392.00
d) DST-(SERB) - Dr. Neetu Kumra Taneja 6,34,056.00 10,28,435.00
e) DST-(SERB) - Dr. Vijendra Mishra 1,16,687.00 9,09,700.00
f) NMFP 5,90,800.00 6,52,317.00
g) NHM 25,00,000.00 25,20,000.00
h) ICAR (Primary Processing Centre) 11,32,149.00 36,82,262.00
i) PIP (Mc Gill University) 81,296.00 3,57,390.00
j) DST - Dr. Vijendra Mishra 10,15,900.00

k) Madhya Pradesh Govt.- Tribal Affairs 28,09,754.00

Net Balance as at year end

88,80,642.00

98,86,065.00

B. EMD & Securities

5,61,39,852.00

4,29,67,716.49

C. Other Liabilities

1. Sundry Creditors

3,42,38,305.00

6,66,07,413.00

2. Provision for Expenses/Services 13,13,042.00 38,54,364.00
3. Salary Payable 47,06,813.00 42,42,294.00
4. Provision of NPS (Employer) 1,14,658.00 1,14,658.00
5. NPS Payable (Employee) 5,95,493.00 4,14,398.00
6. TDS Payable 19,09,572.00 24,25,764.00
7. Service Tax Payable 2,04,965.00
8. Scholarship Payable 1,30,810.00 1,20,000.00
9. Consultancy Fees Payable 23,16,347.00 11,62,717.00
10. Fees Refundable 3,500.00
11. GST Payable 12,120.00

12. Student Medical Charges payable 11,192.00

13. Mess Dues from Students 4,53,100.00

Net Balance as at year end

4,58,01,452.00

7,91,50,073.00
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31.03.2018
Amount )

KNOWLEDGE *+ INNOVATION + OUTREACH

31.03.2017
Amount )

Schedule 7- Advance For Fixed Capital Expenditure

a. Advance for Construction for NIFTEM Campus

1. Advance to NBCC

(79,53,678.00)

(4,08,76,817.00)

2. NBCC Escrow Bank A/c

3,49,40,104.00

3. NBCC -TDS Receivable 10,31,395.00 10,31,395.00
Gross Balance (69,22,283.00) (49,05,318.00)
Amount transferred to NBCC Creditors Account 69,22,283.00 49,05,318.00
Net Balance

b. Advance for Pilot Plant to M/s K.K. Life Sciences 43,46,877.00
Net Balance as at year end - 43,46,877.00
Schedule 8- Balance with Banks

1. Bank of Baroda - Current A/c (Collection A/c) 6,59,759.00 2,508.62

2. State Bank of India -Saving A/c

Operational Account

(66,90,320.00)

11,82,22,088.61

Current Account 48,576.00
Collection Account 98,754.00 13,06,940.83
NIFTEM Bakery- A/c 1,77,597.00 1,82,951.00
NIFTEM Asset Renewal Fund- A/c 41,474.00 39,984.00
NIFTEM Conference- A/c 20,09,418.00 11,45,242.50
NIFTEM Innovation Fund -A/c 11,274.00 10,869.00
NIFTEM Research Project -A/c 60,80,211.00 56,71,027.00
NIFTEM Scholarship Fund - A/c 2,16,285.00 2,08,518.00
NIFTEM Staff Welfare Fund -A/c 6,990.00 6,739.00
NIFTEM Students Gymkhana -A/c 5,33,019.00 5,89,256.00
NIFTEM Students Welfare cum Activity Fund -A/c 9,536.00 9,193.00
3. Oriental Bank of Commerce - Current A/c (Collection A/c) 6,437.00 71,075.00

4. Grant in Aid (In transit)

2,71,00,000.00

Sub Total

32,09,010.00

15,45,66,392.56

4. Fixed Deposit Account

Asset Renewal Fund

11,98,00,000.00

7,86,42,994.00

Innovation Fund

2,99,85,000.00

1,87,71,851.00

Scholarship Fund

1,99,90,000.00

1,58,83,336.00

Staff Welfare fund 58,00,000.00 54,73,439.00
Student Activity fund 99,95,000.00 37,63,779.00
Aachi Masala Scholarship Fund 10,77,876.00 10,94,688.00
KRBL Scholarship Fund 51,73,806.00 48,00,000.00
Kejriwal Bee Care Scholarship Fund 4,31,150.00 4,00,000.00
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31.03.2018 31.03.2017
Amount ) Amount )
B V Rao Scholarship Fund 12,93,451.00 12,00,000.00
SBP-Medhavi Chhatravratti Fund 13,49,124.00 12,00,000.00
Vista Process Foods P Ltd. Fund 4,00,000.00
Other Fixed Deposits 41,73,23,934.00 30,66,01,177.00
Margin Money Against LC for Lab Equipment 58,00,000.00 5,36,00,000.00

Sub Total

61,84,19,341.00

49,14,31,264.00

Balance as at year end

62,16,28,351.00

64,59,97,656.56

Schedule 9 - Current Assets, Loans & Advances etc.

1. Advances recoverable in cash or kind or
for value to be received :

a. Advances Recoverable

45,45,184.00

39,66,686.00

. Advance to staff

25,214.00

40,73,481.00

. Advance to students

1,12,22,129.00

1,06,74,409.00

b
o
d. Security Deposit
e

. Income tax refundable 17,44,004.00 20,42,578.62

f. Amount Receivable regarding Electricity,Rent & Licence Fees 40,65,893.00 15,37,910.00
g. Amount Receivable regarding Exhibition 55,21,444.00 46,65,912.00
h. Fees Receivable 14,85,412.00 11,98,330.00
2. Prepaid Expenses 22,47,244.00 34,55,635.00
3. Accrued Interest on FDR 2,16,98,966.00 56,65,307.00
4. Interest Receivable from NBCC Advance 14,59,891.00 14,59,891.00

Balance as at year end

5,40,15,381.00

3,87,40,139.62

Schedule 10- Interest Earned

1. From Bank (FDR + Saving A/c)

2,72,96,608.00

2,88,58,422.00

2. Bank Interest on allocated funds

95,13,626.00

3. NBCC Escrow A/c -Advance 11,40,077.00
4. On staff Advances 13,602.00 7,402.00
5. On Income Tax Refund 37,737.00 3,42,499.00

Total

3,68,61,573.00

3,03,48,400.00

Schedule 11- Income from students

Entrance Fees and Sale of Prospectus 13,19,000.00 12,46,217.12
Prospectus and Enrolment Form 3,04,000.00 2,18,250.00
Admission Fee 12,77,400.00 12,28,800.00
Identity Card Fee 92,700.00 68,750.00
Institute Development Fund Fee 2,00,00,300.00 1,02,54,900.00
Library Fund Fee 6,54,000.00

e ———————— ] 75




g aIftfa | g ANNUAL
fRuld | © REPORT

6,04,28,262.00

6,23,19,821.03

AT YJeh

TRINTRITAT R8T I 80,15,100.00 79,33,000.00
e I[eh— Rb 47,39,400.00 39,94,500.00
ﬁgﬁ g ST FErRidT Ih 22,52,000.00 39,54,000.00
I RINICIC] Ioh 1,09,27,750.00 98,02,150.00
BIATAT HEN BT Tl 1,26,97,300.00 1,02,36,000.00
Rrfraar b 27,37,500.00 23,83,500.00
ﬁqﬂ Ud oo 311-9:1%‘[ I 43,58,300.00 38,29,800.00
J;Ldlicj BT TS 9 4,60,800.00 3,93,200.00
e Ieh—Rb 7,95,600.00 3,94,903.00
I NG w9 gt 78,600.00 43,000.00
b I /Bl B I[eh 24,30,500.00 8,68,200.00
Sterfore T / ey Y b 9,07,700.00 3,10,000.00
ECIEIFRCID] o 47,39,250.00 24,76,150.00
UI’)I(‘;II?‘I =fer e 43,47,350.00 23,36,150.00
TeTeag i b 94,54,400.00 49,44,800.00
Yrsq R Yo 1,30,500.00
g Ud @Tﬁ;ﬂ 2,73,751.00 93,645.00
RIS fasgota 15,00,000.00

NIRRT I[eh 30,000.00

ool 15,41,66,963.00 13,01,14,236.15

ITYA—12 G gd g e A M

SRR AR

RIS

LA - -
ITYAI—13 I grieaAn

1. FfdeT ORIRAT 3o 2,28,490.00 8,10,474.00
2. WM A Yo 14,000.00 18,746.00
3. AIRCRMS Yob 1,500.00 520.00
4, I Yoh— Wiet BT 6,81,830.00 3,63,850.00
5. W% A AgAN Iedh Igel! 5,51,560.00 5,11,744.00
6. fhvTT AR / g Yo 35,70,788.00 30,47,052.00
7. JUAS] B Sl 51,508.00

8. ORI e I UG U bg 3 it 4,530.00 63,966.00
9. TIRAM b 93,847.00 69,500.00
10. 3= 3 11,24,959.00 7,80,421.00
11. eI THRIE TSR Y[odb 7,32,976.00

el 70,55,988.00 56,66,273.00

176




KNOWLEDGE *+ INNOVATION + OUTREACH

31.03.2018 31.03.2017
Amount ) Amount )
Tuition Fee 6,04,28,262.00 6,23,19,821.03
Lab Support Fee 80,15,100.00 79,33,000.00
Examination Fee 47,39,400.00 39,94,500.00
Electricity & IT Support Fee 22,52,000.00 39,54,000.00
Student Activity Fee 1,09,27,750.00 98,02,150.00
Hostel Room Rent 1,26,97,300.00 1,02,36,000.00
Medical Fee 27,37,500.00 23,83,500.00
Electricity & Water Supply Fee 43,58,300.00 38,29,800.00
Alumini Fee 4,60,800.00 3,93,200.00
Examination Fee - Supplementary 7,95,600.00 3,94,903.00
Receipt from cancellation of admission 78,600.00 43,000.00
Book Bank /Cases Fee 24,30,500.00 8,68,200.00
Educational Tour /Outdoor Camp Fee 9,07,700.00 3,10,000.00
Innovation Fund Fee 47,39,250.00 24,76,150.00
Scholarship Fund Fee 43,47,350.00 23,36,150.00
Startup Fund Fee 94,54,400.00 49,44,800.00
Summer Semester Fee 1,30,500.00
Fine & Penalty 2,73,751.00 93,645.00

International Immersion

15,00,000.00

Thesis Fee

30,000.00

Total

15,41,66,963.00

13,01,14,236.15

Schedule 12- Income from Seminar & Conference

International Conference

National Seminar

Total

Schedule 13- Miscellaneous Receipts

1. Tender Processing Fees 2,28,490.00 8,10,474.00
2. Consultancy Application fees 14,000.00 18,746.00
3. RTI Fees 1,500.00 520.00
4. Lodging Charges- Porta Cabins/ Guest House 6,81,830.00 3,63,850.00
5. Licence Fees recovery from staff 5,51,560.00 5,11,744.00
6. Rental Income / Licence Fees 35,70,788.00 30,47,052.00
7. Forfeiture of EMD 51,508.00

8. Receipts from International Bakery & Research Training Centre 4,530.00 63,966.00
9. Sponsorship Fees 93,847.00 69,500.00
10. Other Income 11,24,959.00 7,80,421.00
11.Convocation Registration Fees 7,32,976.00

Total

70,55,988.00

56,66,273.00
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KNOWLEDGE *+ INNOVATION + OUTREACH

31.03.2018 31.03.2017

Amount ) Amount )
Schedule 14-Academic Expenses
Admission Expenses including advertisement 54,19,622.00 69,19,793.00
Print Journals & Periodicals for Library 1,95,531.00 1,66,221.00
E-Journal / Online Data Base 1,24,44,875.00 80,96,083.00
Examination Expenses 18,94,365.00 18,88,546.00
Fellowship to Ph. D. Students 1,01,64,828.00 66,45,292.00
Honorarium and Conveyance Expense to Guest Faculty 7,26,310.00 8,01,606.00
Expenditure on International Bakery Research & Training Centre
Lab Consumables 39,65,022.00 37,67,238.00
MBA Programme Expenses 58,99,901.00 7,97,500.00
Project Expenses by Faculties 1,99,751.00
Project Expenses by Students 16,64,035.00 14,23,988.00
Placement Expenses 3,17,825.00 17,27,448.00
Sports & Recreation Expenses 5,61,030.00 3,40,017.00
Student Welfare Expenses 17,31,967.00 14,10,748.00
Farewell Expenses 5,46,504.00 6,75,826.00
Village Adoption Programme 61,06,763.00 66,62,444.00

Patent Expenses

24,086.00

Alumni Meet Expenses

86,921.00

Convocation Programme Expenses

40,67,058.00

Total

5,58,16,643.00

4,15,22,501.00

Schedule 15-Administrative & other Expenses

Advertisement & Exhibition Expenses

46,54,736.00

2,65,18,019.00

Audit Expenses 82,310.00 88,897.00
Bank Charges 30,576.00 80,000.90
Electricity & D G Set Expenses 3,48,55,365.00 4,47,39,230.00
Festival Celebration Expenses 4,08,329.00 5,46,375.00
Guest House Expenses 2,35,040.00

Horticulture Expenses 90,39,270.00 85,07,911.00
Housekeeping Expenses 1,31,55,564.00 86,22,505.00
Membership Fees 1,03,231.00 3,48,233.00
News Paper, Magazines and Periodicals 1,46,090.00 2,49,285.00
Office , Misc. & Staff Welfare Expenses 18,18,757.00 16,09,850.00
Postage / Courier & Telephone Exp. 6,18,834.00 19,22,530.00
Printing & Stationery 32,19,834.00 38,80,411.00
Professional Charges (including Legal Exp.) 23,74,721.00 56,74,989.00
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KNOWLEDGE *+ INNOVATION + OUTREACH

31.03.2018 31.03.2017

Amount ) Amount )
Recruitment Expenses 81,796.00 1,99,943.00
Repair and Maintenance 4,19,65,184.00 3,45,29,741.50
Taxi , Conveyance & Travelling Expenses 69,73,892.00 63,13,567.00
Watch & Ward Expensess 2,90,42,907.00 3,36,58,859.00
Website Expenses 4,04,111.00 2,14,892.00
Amount irrecoverable/other loss 6,01,503.00
Total 14,98,12,050.00 17,77,05,238.40

Schedule 16- Establishment Expenses

a) Salary ( Regular & Contractual )

8,28,48,131.00

6,28,01,934.00

b) Outsourced Employee Expenses

2,05,52,632.00

1,54,34,258.00

c) Office Professional paid 18,91,597.00 17,73,851.00
d) Reimbursement of Expenses :
Medical Reimbursement 14,02,266.00 9,30,420.00
News Paper Expenses Reimbursement 65,930.00 48,365.00
Telephone Reimbursement 3,43,975.00 4,07,551.00
L.T.C. 11,73,222.00 5,81,497.00
Entertainment Expenses 22,213.00 12,836.00
e) Professional Development Allowance 2,16,372.00 85,417.00
f) Children Education Allowance 2,64,810.00 5,84,830.00
g) Leave Encashment 9,54,051.00 2,67,576.00
h) NPS Employer Contribution 71,72,771.00 49,72,072.00
i) Relocation Allowance 95,747.00 20,875.00
i) Composite Transfer Grant 53,000.00

j) Gratuity

82,18,213.00

Total

12,52,74,930.00

8,79,21,482.00

Schedule 17- Seminar & Conference Expenses

1. Seminar / Conference Fee 15,950.00 64,280.00
2. Workshop & Seminar 1,59,503.00 2,18,735.00
3. TA & Honorarium 23,140.00 46,530.00
4. International Conference Expenses 3,18,307.00
5. Outreach Activities 23,886.00

Total

1,98,593.00

6,71,738.00
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KNOWLEDGE *+ INNOVATION + OUTREACH

31.03.2018 31.03.2017

Amount ) Amount )

1. Annexure of Schedule-4

a. Sundry Creditors for Expenses

M/s Airads Ltd. 5,439.00
M/s Abha Publicity 2,05,382.00 26,547.00
M/s Alaknanda Advertising P. Ltd. 1,81,398.00
M/s Amit Air Products 29,925.00

M/s ARC Care Solutions 1,76,494.00 2,73,870.00
M/s Arctic Engineering Services 4,23,233.00

M/s Ashok Travels & Tours 7,05,291.00

M/s Central Warehousing Corporation 56,040.00 1,08,892.00
M/s CEDMAP 2,87,500.00
M/s Creanovation Labs P. Ltd. 2,26,449.00
M/s Critique Communication P. Ltd. 13,82,780.00
M/s Deendayal Research Institute 1,67,670.00
M/s FSSAI 1,35,593.00 7,45,655.00
M/s Eaton Power Quality Pvt. Ltd. 1,71,856.00

M/s Garuda Advertising P. Ltd. 9,90,290.00
M/s Globus Infocom Ltd. 42,875.00
M/s Goldmine Advertising Ltd. 17,60,000.00 17,60,000.00
M/s Hitech Associates 13,196.00
M/s lICPT (Outreach Activities) 37,83,227.00
M/s Indian Society of Agri Business Professionals 1,62,000.00
M/s Indian Trade Promotion Organisation. 54,973.00 8,16,581.00
M/s Industrial Extension Bureau 9,83,850.00
M/s Jain Brothers 32,778.00
M/s Jay Instruments & Systems P Ltd. 46,922.00
M/s Jupiter Administrative & Secuirty Services Pvt. Ltd. 61,86,225.00 1,50,43,875.00
M/s K.K. Rai 1,23,750.00
M/s Kone Elevator India P Ltd. 65,237.00 57,798.00
M/s Lab India Instruments P Ltd. 51,580.00
M/s Maa Vaijanti Shishu Shiksha Samiti Nagod 3,15,000.00
M/s Media Exhibitors P Ltd. 2,98,744.00
M/s Malwa Automobiles P Ltd. 5,757.00
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KNOWLEDGE *+ INNOVATION + OUTREACH

31.03.2018 31.03.2017

Amount ) Amount )

M/s M M Active Sci Tech Communications Nutra India Summit 3,05,856.00

M/s M. S. Services 23,54,837.00 17,47,905.00
M/s National Institute of Open Schooling 20,120.00

M/s Nav Uday Enterprises 1,97,431.00

M/s Newfields Advertising P Ltd. 43,046.00
M/s NSDL 3,281.00 5,217.00
M/s Opus Collection Inc 44,761.00 -
M/s P.P. Rao (Advocate) 4,95,000.00
M/s PHD Chamber of Commerce & Industry 1,21,095.00
M/s Pasithea Infrastructure Ltd. 7,27,415.00 -
M/s Planet E-Com Solutions P. Ltd. 28,855.00

M/s Prasad Horticulture Works 95,580.00

M/s Post Master, Sonepat 3,192.00 46,144.00
M/s Quality Concepts Consultants 3,95,000.00 3,95,000.00
M/s R. N. Singh (Advocate) 32,670.00
M/s Rawla & Company 1,49,040.00 1,54,096.00
M/s Radhe Krishna Tent House 1,25,354.00

M/s Safe Aqua Water Solutions 51,107.00
M/s Sara Printing & Advertising Co. 65,533.00
M/s Sethi News Agency 13,205.00 15,032.00
M/s Sinha & Associates 8,90,480.00
M/s S.N. Electricals 16,25,672.00
M/s Sulabh International Social Service Organisation 11,23,006.00 6,87,944.00
M/s SV Instruments Analytica Pvt Ltd. 23,554.00
M/s T & G Pure Aqua P Ltd. 30,542.00
M/s Tirupati Manushri Travel Solutions 9,67,670.00
M/s Total | T Solution P Ltd. 2,82,257.00 1,59,922.00
M/s Towa Optics I. P. Ltd. - 21,938.00
M/s Unique Engineers P Ltd. - 13,92,886.00
M/s Uniline Energy System P Ltd. - 35,722.00
M/s UDHBVN Ltd 18,40,940.00

M/s Uday Tour and Travels P Ltd 10,600.00

M/s Vivid India Advertising & Marketing

16,75,800.00
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KNOWLEDGE *+ INNOVATION + OUTREACH

31.03.2018 31.03.2017
Amount ) Amount )
M/s VTLS Software P. Ltd. 60,655.00 59,167.00
M/s V R Power Equipment P. Ltd 12,22,766.00
Stale Cheques 1,40,190.00 27,656.00

Total (A) 1,90,90,422.00 3,87,29,389.00

b. Sundry Creditors for Fixed Assets
M/s Ahuja Book Company Ltd. 36,979.00
M/s Astral International P. Ltd. 38,693.00
M/s Atlantic Publishers & Distributors P. Ltd. 14,143.00
M/s Bajaj Process Pack Ltd 30,65,798.00
M/s Biogreen Books 65,689.00
M/s Food & Biotech Engineers India P. Ltd. 89,580.00 99,09,527.00
M/s Frames Twenty Four Communication P. Ltd. 5,79,055.00
M/s Girdhari Lal & Sons Sports P. Ltd. 87,24,426.00
M/s Global Agri System P. Ltd. 10,61,151.00
M/s H. Prasad 85,591.00
M/s Intercontinental Book Agency 25,320.00
M/s Kalinga Software P. Ltd. 2,72,221.00 5,35,899.00
M/s NBCC 69,22,283.00 49,05,318.00
M/s Rites Ltd. 92,975.00 24,44,340.00
M/s S. Kumar Decorator 64,480.00 50,000.00
M/s S.S. Engineering Co. 66,539.00
M/s Syn Water Technologies Pvt Ltd. 27,80,888.00
M/s Sandeep Instruments & Chemicals 11,95,012.00

Total (B)

1,51,47,883.00

2,78,78,024.00

Grand Total (A+B)

3,42,38,305.00

6,66,07,413.00

. Expenses Payable

Telephone & Internet Expenses Payable 34,171.00 35,045.00
Audit Expenses Payable 73,100.00 88,550.00
Students Fellowship 12,05,771.00 6,18,000.00
Electricity Expenses Payable 25,87,786.00
Maintenance of Equipments 5,24,983.00

Total

13,13,042.00

38,54,364.00
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Annexure of Schedules as on 31.03.2018

31.03.2018

KNOWLEDGE *+ INNOVATION + OUTREACH

31.03.2017

Amount )

Amount )

2. Annexure of Schedule-9

a. Security Deposit

Telephone Security 7,720.00 10,000.00
Electricity Security 95,52,909.00 95,52,909.00
Gas Cylinder Security 2,36,000.00 2,36,000.00
BSNL - PRI Line 14,500.00 14,500.00
Malwa Automobiles Ltd. 1,00,000.00 1,00,000.00
GAIL India Ltd 5,11,000.00 5,11,000.00
NRDC 5,00,000.00 2,50,000.00
HSPC 3,00,000.00

Total 1,12,22,129.00 1,06,74,409.00

b. Income Tax Refundable

For A.Y. 2014-15 13,72,189.00 13,72,188.62
For A.Y. 2015-16 3,75,094.00
For A.Y. 2016-17 2,44,409.00
For A.Y. 2017-18 50,887.00 50,887.00
For A.Y. 2018-19 3,20,928.00

Total

17,44,004.00

20,42,578.62

c. Advances Recoverable

M/s Airport Handling Services 93.00
M/s Freight Express International P Ltd. 79,767.00 12,461.00
M/s Dream Events 28,850.00
M/s BSNL 1,99,310.00 1,99,310.00
M/s Indian Grape Processing Board 5,36,510.00
M/s NI-MSME 20,00,000.00 20,00,000.00
M/s NHB 11,87,438.00 7,02,893.00
M/s DST 1,27,187.00

M/s Punjab Agricultural University 5,311.00 5,311.00
M/s Vayam Technologies 4,81,258.00 4,81,258.00
M/s Book Supply Bureo 469.00
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Annexure of Schedules as on 31.03.2018

KNOWLEDGE *+ INNOVATION + OUTREACH

31.03.2018 31.03.2017
Amount ) Amount )

M/s Dr. Froeb (India) Pvt. Ltd. 91,655.00

M/s Esco Biotech Pvt. Ltd. 1,15,000.00

M/s K. K. Lifesciences 37,082.00

M/s Global Agri System P. Ltd. 1,072.00

Mr. Harsh Aggarwal 1,100.00

M/s Prasar Bharti 2,00,000.00

M/s Sinha & Associates 18,535.00

Total

45,45,184.00

39,66,686.00

d. Prepaid Expenses

a. Periodicals for Library

17,490.00

b. E-Journals/Online Data Base for Library

22,47,244.00

32,20,886.00

c. Antivirus for Computers

2,17,259.00

Total

22,47,244.00

34,55,635.00

3. Annexure of Schedule-15

a. Detail of Postage , Courier & Telephone Expenses

Postage & Courier Expenses

2,24,767.00

7,67,109.00

Telephone Expenses , Internet Charges

3,94,067.00

11,55,421.00

Total

6,18,834.00

19,22,530.00

b. Detail of Taxi , Conveyance & Travelling Expenses

Tour & Travelling Expenses

Domestic 14,86,057.00 9,92,798.00
Foreign 25,381.00 22,82,272.00
Foreign-Student Exchange Programme 19,31,107.00

Taxi Hiring Charges 32,26,029.00 26,96,302.00
Petrol & Lubricant for Vehicle 3,05,318.00 3,42,195.00

Total

69,73,892.00

63,13,567.00

c. Detail of Recruitment Expenses

TA/DA Expenses to Expert members & Applicant

1,740.00

67,443.00

Honorarium to Members

27,060.00

1,15,000.00
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STIREX HdTeld U4 IERET Y

13,60,496.00

1,24,86,113.00

Bl

3,48,55,365.00

4,47,39,230.00

S. pATel™ fafqy vd e searor fAfer @a faavor

AE 7,417.00 1,178.00
Yo TG AR PR Y 6,48,990.00 8,76,096.00
il an 2,78,314.00 3,84,851.00
T 9IS U Gafad 6,57,752.00 3,05,353.00
ST 2,625.00 42,372.00
gfreror @d 2,23,659.00
& 18,18,757.00 16,09,850.00

9. fagmus vd gy <@g fqaxor
TR 75,919.00 15,78,967.00
Tee €T BT wfive aea) 14,74,341.00 1,98,86,891.00
e /e /s 31,04,476.00 50,52,161.00
Hel 46,54,736.00 2,65,18,019.00

B. dol—doull Ud Wg—Erd fqaeor

IRER BT IERET

2,61,44,746.00

1,77,73,443.00

[UBYN BT WG 1,03,30,446.00 1,26,62,445.00
PGSR Td Y ESIIR] T G 39,69,695.00 15,46,605.50
ERRIRCIECERECIE] 4,58,868.00 15,13,861.00
dTg-] I YENY[d 1,47,890.00 1,25,822.00
Dic Uq a0 g 9,13,539.00 9,07,565.00
ol 4,19,65,184.00 3,45,29,741.50
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KNOWLEDGE *+ INNOVATION + OUTREACH

31.03.2018 31.03.2017

Amount ) Amount )
Others 52,996.00 17,500.00
Total 81,796.00 1,99,943.00

d. Detail of Electricity & D G Set Expenses

Electricity Expenses

3,34,94,869.00

3,22,53,117.00

Generator Running & Maintenance Expenses

13,60,496.00

1,24,86,113.00

Total

3,48,55,365.00

4,47,39,230.00

e. Detail of Office, Misc. & Staff Welfare Expenses

General Expenses 7,417.00 1,178.00
Meeting & Hospitality Expenses 6,48,990.00 8,76,096.00
Office Expenses 2,78,314.00 3,84,851.00
Flex Board and Signages Expenses 6,57,752.00 3,05,353.00
Hostel Expenses 2,625.00 42,372.00

Training Expenses

2,23,659.00

Total

18,18,757.00

16,09,850.00

f. Detail of Advertisement & Exhibition Expenses

Recruitment 75,919.00 15,78,967.00
Exhibition (including EMA) 14,74,341.00 1,98,86,891.00
Empanelment / Tender / Other 31,04,476.00 50,52,161.00

Total

46,54,736.00

2,65,18,019.00

g. Detail of Repair & Maintenance

Maintenance of Campus

2,61,44,746.00

1,77,73,443.00

Maintenance of Equipments

1,03,30,446.00

1,26,62,445.00

Maintenance of Computers and other IT Hardware 39,69,695.00 15,46,605.50
Maintenance of Electric Installation 4,58,868.00 15,13,861.00
Maintenance of Vehicle 1,47,890.00 1,25,822.00
Pest & Control Expenses 9,13,539.00 9,07,565.00

Total

4,19,65,184.00

3,45,29,741.50
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31.03.2018 TP ITYAAT BT ATl -1D

31.03.2018 31.03.2017
IR R) IR R)

IIYAI—4 DI ATl D

SUAS! U9 wfeyfori @1 faawor

TS T 94,42,164.00 1,27,46,286.00
gee yfefa 3,39,88,788.00 1,67,38,530.49
B TR 1,26,98,900.00 1,34,72,900.00
gRefy st 10,000.00 10,000.00
g 4 guifd e Ridel 9y 5,61,39,852.00 4,29,67,716.49




Annexure of Schedules as on 31.03.2018

31.03.2018

< ‘d
NIFTEM

KNOWLEDGE *+ INNOVATION + OUTREACH

31.03.2017

Amount )

Amount )

4. Annexure of Schedule-4

Details of EMD & Securities

1. EMD Received

94,42,164.00

1,27,46,286.00

2. Performance Security

3,39,88,788.00

1,67,38,530.49

3. Student Security

1,26,98,900.00

1,34,72,900.00

4. Security Received

10,000.00

10,000.00

Net Balance as at year end

5,61,39,852.00

4,29,67,716.49
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KNOWLEDGE *+ INNOVATION + OUTREACH

DST funded Project entitled “Evaluation of Anti Biofilm, Anti microbial effect of natural
compounds against food -bourne pathogens”

Receipt 31.03.2018 31.03.2017 —— 31.03.2018 31.03.2017
Amount (%) Amount () Amount () Amount (%)
Opening Balance 10,28,435.00 | 19,85,138.00 | Non Recurring Expenses :
Grant received during the year - 6,00,000.00 | Equipment 3,16,775.00 11,76,512.00
Interest on saving account 91,400.00 -
Recurring Expenses :
Manpower 49,487.00 3,04,333.00
Consumables 45,065.00 75,858.00
TA/DA 16,502.00 -
Institutional Charges 57,950.00 -
Closing Balance 6,34,056.00 10,28,435.00
Total 11,19,835.00 | 25,85,138.00 | Total 11,19,835.00 | 25,85,138.00

DST funded Project entitled “Evaluation OF Green Functional Food fortified with cereal
grassesd in reducing risk of metable Syndrome”

Receipt 31.03.2018 | 31.03.2017 ——— 31.03.2018 31.03.2017
Amount ) | Amount ) Amount () Amount ()
Opening Balance 4,46,392.00 9,43,450.00 | Non Recurring Expenses :
Grant received during the year - - | Equipment
Interest on saving account 37,729.00
Recurring Expenses :
Manpower 72,735.00 55,071.00
Consumables 23,600.00 4,31,149.00
Contingencies - 10,838.00
Travelling 15,839.00 -
Institutional Charges -
Unspent amount returned 3,71,947.00 -
Closing Balance - 4,46,392.00
Total 4,84,121.00 9,43,450.00 | Total 4,84,121.00 9,43,450.00

In terms of our report of even date

For Rakesh Mahaveer & Co.
Chartered Accountants
Firm No. 012042N

(Rakesh Jain) (Dr. C. Vasudeva Ashok Kr. Chauh
. C. ppa) . (Ashok Kr. Chauhan)
M. No. 090983 Vice Chancellor ) Dy. Contr. (F & A)
Registrar
Place : Kundli, Sonepat
Date :27.09.2018
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KNOWLEDGE *+ INNOVATION + OUTREACH

DST funded project entitled “Development of a riboflavin -enriched probiotic fermented
product to mitigate riboflavin deficiency in Indian and South African Children”

Receipt

31.03.2018

31.03.2017

Payment

31.03.2018

31.03.2017

Amount ()

Amount ()

Amount ()

Amount ()

Opening Balance 9,09,700.00 - | Non Recurring Expenses :
Grant received during the year 9,09,700.00 | Equipment
Interest on saving account 15,920.00 -

Recurring Expenses :

Research Expenses 2,83,923.00

(Manpower)

Operational Expenses 3,44,468.00

(Consumables and others)

Travelling 1,80,542.00

Overhead - -

Closing Balance 1,16,687.00 | 9,09,700.00
Total 9,25,620.00 | 9,09,700.00 | Total 9,25,620.00 | 9,09,700.00

MP Govt. funded Project entitled “Development of Particularly Vulnerable Tribal Groups“

Receipt

31.03.2018

31.03.2017

Payment

31.03.2018

31.03.2017

Opening Balance

Amount ()

Amount ()

Recurring Expenses :

Amount ()

Amount ()

Grant received during the year 31,12,000.00 Manpower 19,286.00
Consumables -
Animal Experimentation
& Ex Vivo Trials
Travelling -
Overheads 2,82,960.00
Closing Balance 28,09,754.00
Total 31,12,000.00 - | Total 31,12,000.00 -

In terms of our report of even date

For Rakesh Mahaveer & Co.

Chartered Accountants
Firm No. 012042N

Sd/-
(Rakesh Jain)
M. No. 090983

Place : Kundli, Sonepat
Date :27.09.2018

S el

(Dr. C. Vasudevappa)
Vice Chancellor

(Dr. T.N. Giri)
Registrar

(Ashok Kr. Chauhan)
Dy. Contr. (F & A)
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KNOWLEDGE *+ INNOVATION + OUTREACH

DST funded Project entitled “Synthesis of Malfunctional magnetic
mesoporous noncomposites for therinostics plateform“

31.03.2018 | 31.03.2017

Amount (%)

31.03.2018
Amount (%)

31.03.2017
Amount (%)

Amount (%)

Opening Balance 39,739.00 3,80,085.00 | Non Recurring Expenses :
Grant received during the year - 5,00,000.00 | Equipment 1,59,985.00
Interest on saving account 8,677.00 =
Recurring Expenses :
Manpower 15,968.00 4,40,000.00
Consumables 29,605.00 16,089.00
Contingencies 1,160.00
Travelling 23,112.00
Overheads 2,00,000.00
Unspent amount returned 2,843.00 -
Closing Balance 39,739.00
Total 48,416.00 | 8,80,085.00 | Total 48,416.00 | 8,80,085.00

ICAR funded project entitled” Development of a typical village level processing centre with
hybrid power system for post harvest loss reduction and value addition

Receipt 31.03.2018 | 31.03.2017 J— 31.03.2018 | 31.03.2017
Amount ) | Amount ) Amount ) | Amount ()
Opening Balance 36,82,262.00 1,07,555.00 | Non Recurring Expenses : -
Grant received during the year -| 38,08,312.00 | Equipment 23,46,381.00
Recurring Expenses :
Research Expenses 1,03,732.00 | 2,00,560.00
(Manpower)
Operational Expenses 33,045.00
(Consumables and others)
Travelling Allowance
Institutional Charges@10% 1,00,000.00 -
Closing Balance 11,32,149.00 | 36,82,262.00
Total 36,82,262.00 | 39,15,867.00 | Total 36,82,262.00 | 39,15,867.00

In terms of our report of even date

For Rakesh Mahaveer & Co.
Chartered Accountants
Firm No. 012042N

(Rakesh Jain)
M. No. 090983

Place : Kundli, Sonepat
Date :27.09.2018

(Dr. C. Vasudevappa)
Vice Chancellor

(Dr. T.N. Giri)
Registrar

(Ashok Kr. Chauhan)
Dy. Contr. (F & A)
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ICMR funded project entitled” Investigation of antibiotics resistance in lactobacilli of food and
fecal origin: Detection of genes, influence of stress and horizontal transfer”

31.03.2018 31.03.2017 31.03.2018 | 31.03.2017
Amount (%) Amount (%) Amount ) | Amount (%)
Opening Balance 2,49,830.00 1,25,441.00 | Non Recurring Expenses :
Grant received during the year - 4,89,089.00 | Equipment
Interest on saving account - 18,668.00
Recurring Expenses :
Salaries -| 3,54,772.00
Contingencies - -
Travelling - -
Overhead - 28,596.00

Unspent amount returned | 2,49,830.00 | 2,49,830.00
Closing Balance - -
Total 2,49,830.00 | 6,33,198.00 | Total 2,49,830.00 | 6,33,198.00

DST funded project entitled” Synthesis and evaluation of alginate-chitosan microcapsules for
targeteted delivery of vitamin B12 producing probiotic strain:in vitro and in vivi approach”

31.03.2018 31.03.2017 31.03.2018 31.03.2017
Amount () Amount () Amount () Amount ()
Opening Balance - - | Recurring Expenses :
Grant received during the year 11,10,000.00 - | Fellowship for Ph.D.
Interest on saving account 5,900.00 - | Consumables
Travelling -
Overhead 1,00,000.00
Closing Balance 10,15,900.00 -
Total 11,15,900.00 - | Total 11,15,900.00 -

In terms of our report of even date

For Rakesh Mahaveer & Co.
Chartered Accountants
Firm No. 012042N

(Rakesh Jain) (Dr. C. Vasudeva Ashok Kr. Chauh
. C. ppa) . (Ashok Kr. Chauhan)
M. No. 090983 Vice Chancellor ) Dy. Contr. (F & A)
Registrar
Place : Kundli, Sonepat
Date :27.09.2018
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NATIONAL INSTITUTE OF FOOD TECHNOLOGY ENTREPRENEURSHIP AND MANAGEMENT

SIGNIFICANT ACCOUNTING POLICIES AND NOTES ON ACCOUNTS

Accounting Convention :

The financial statements have been prepared under the historical cost convention in accordance with the
applicable accounting standards issued by the Institute of Chartered Accountants of India except otherwise
stated. The Society generally follows mercantile system of accounting and recognize Income and Expenditure
on accrual basis unless stated otherwise.

Fixed assets and Capital Work-in-Progress:

» Land is stated at cost including estimated transfer expenses as stamp duty for Registration. Whenever any
escalation due to land allotment agency is admitted or interest thereon, it is shown as addition.

o Other Fixed assets are stated at cost less accumulated depreciation. Cost of acquisition is inclusive of
taxes, duties, freight, and installation and incidental expenditure during construction/ acquisition.

o The direct capital expenditure incurred during construction period has been shown under the head
“Capital Work-in-Progress” and transferred to relevant Fixed Asset as and when completed. However
indirect expenditure has been shown under “Income and Expenditure Account”.

o Cost plus contract is accounted for on the basis of Running Account Bills of the contractors, which are
passed by the Technical Consultants.

o Expenditure under the head Technical Know-how Fees will be amortized over a period of five years.
Depreciation:

o Depreciation has been provided on written down value method at the rates as prescribed under Income
Tax Act,1961 except on the following categories mentioned below :

a) The intangible assets are amortized over 3 years period.

b) Digital Acrylic Boards are amortized over 3 years period.

c) Books & E- Books for Library are amortized over 3 years period.
d) Depreciation on Building has been provided @ 5%.

» Inrespect of additions of Fixed Assets during the year and put to use less than 180 days, the depreciation
is restricted to 50% of normal depreciation.
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Grants and Subsidies:

Grants/Subsidies whether towards capital expenditure or otherwise are generally accounted for as per the
Accounting Standard - 12 “Government Grants” issued by the Institute of Chartered Accountants of India.

a) Govt. Grants/Subsidies related to specific Fixed Assets are credited under capital Fund Account.

b) The accounting treatment of Revenue is recognized on a systematic basis in the Income and expenditure
Account over the period necessary to match with the related costs which are intended to be utilized. Such
grant shown separately as Revenue Grant under Income Head.

c) The accounting treatment of Grant for the purchase of depreciable Fixed Assets is shown under Capital
Fund. Such grant is allocated to income over the period and in the proportion in which depreciation to
these assets is charged or amortized.

Revenue Recognition & Provisioning:
Income/Expresses are recognized on accrual basis generally except:
i) Liquidated liabilities/Incomes arising on contracts.

ii) Sale of Scrap.
iii) Interest on Income tax Refund.

Impairment of Assets:

The carrying amount of assets is reviewed at the year end to determine whether there is any impairment
in the value of assets which is estimated by the management with reference to its net realizable value. An
impairment loss wherever significant, arises; is recognized and carried to “Income and Expenditure Account”.
The impairment loss is reversed if there has been a change in the estimate used to determine recoverable
amount.

1. Contingent Liability as on 31.03.2018 -

Estimated amount of contracts remaining to be executed on capital account and not provided for, net of

advances:-
Capital Commitment : As on 31/03/2018
Pilot Plant/Food Testing Lab Rs. 2.60 Crores

2. There are certain court cases pending against the Institute which are at various stages of completion,
no financial liability in respect of such cases has been provided in the books of account and will be
accountant for as and when the cases are decided by the respective Hon“ble courts.
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The Institute has accounted upto 40t running bill submitted by M/s NBCC, the Project Management Agency
(PMA). The amount of assets put to use during the year have been capitalized by the Institute. In addition to
above, M/s NBCC has submitted its 41st running bill which has not been certified by the M/s Rites Limited,
the third party inspecting agency. The account with NBCC is unconfirmed and subject to reconciliation.

Contract for development of 37 modules of software for automation of campus amounting to Rs. 82.95
lacs was awarded to M/s Vayamtech Technologies Limited against which the company has developed only 7
modules, but after functional assessment it was observed that none of them met the standards of automation.
The Institute had paid an advance of Rs. 7.48 lacs to M/s Vayamtech Technologies Limited, out of this, Rs.
2.67 lacs has been booked as expenditure and the balance Rs. 4.81 lacs is recoverable from M/s Vayamtech
Technologies Limited.

In the opinion of the Board of Management, the value of current assets, loans and advances shall not be less
than the value at which they are stated in the balance sheet.

Schedules 1 to 18 are annexed to and form an integral part of the Balance Sheet as at 31st March 2018 and
the Income and expenditure account for the period ended on that date.

Previous year“s figures have been regrouped/ rearranged wherever considered necessary.

In terms of our report of even date

For Rakesh Mahaveer & Co.
Chartered Accountants
Firm No. 012042N

Sd/- - ]
(Rakesh Jain)

Dr. C. Vasud
M. No. 090983 (Dr. C. Vasudevappa)

Vice Chancellor

Place : Kundli, Sonepat
Date :27.09.2018

(Dr. T.N. Giri)
Registrar

EB.I_ .-
. e

(Ashok Kr. Chauhan)
Dy. Contr. (F & A)
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APPENDICES

\/
Constitution of Board of

Consequent upon declaration of NIFTEM as Deemed to be University under De-Novo category by the Ministry of
Human Resources Development, Government of India, on 8th May, 2012, the Ministry of Food Processing Industries
dissolved the Board of Management of NIFTEM Society on 05.06.2012 and directed NIFTEM to constitute the new
Board of Management in accordance with UGC (Institutions - Deemed to be Universities) Regulations, 2010. The
Institute accordingly constituted the new Board of Management under the Chairmanship of Director-cum-Vice
Chancellor, NIFTEM on 4th July, 2012, in accordance with the composition prescribed under its Memorandum of
Associations and Rules & Regulations as concurred by UGC.

Constitution of Statutory Committees / Councils / Boards:

In terms of the revised Rules & Regulations of NIFTEM, Deemed to be University under De-Novo category, the
Institute has constituted the following Statutory Committees/ Councils/Boards:-

Board of Management

1 | Dr. C. Vasudevappa Vice Chancellor, NIFTEM Chairman
2 | Shri Parag Gupta Joint Secretary, MoFPI Member
3 | Prof. V. Ramgopal Rao Director, IIT, Delhi Member
4 | Dr. Ajit Prasad Director, 1IM, Lucknow Member
5 | Dr. C. Anandharamakrishnan | Director, IIFPT, Thanjavur Member
6 | Prof. Manbir Singh HoD (FST), Khalsa College, Amritsar Member
7 | Dr. Rajashekhar Vundru MD, HSIIDC, Panchkula Member
8 | Prof. Manjeet Aggarwal HoD (BAS) & Dean (Research), NIFTEM Member
9 | Prof. Ashutosh Upadhyay HoD(FST) & Dean (Academics), NIFTEM Member
10 | Dr. PK.Nema HoD(FE), NIFTEM Member
11 | Dr. Vikas Saxena Associate Professor, NIFTEM Member
12 | Dr. P.K. Murli Assistant Professor, NIFTEM Member
13 | Dr. T.N.Giri Registrar, NIFTEM Secretary
1 | Dr. C. Vasudevappa Vice Chancellor, NIFTEM Chairman
2 | Smt. Gargi Kaul Joint Secretary & Financial Advisor, MoFPI Member
3 | Dr. B. K. Behera Economic Advisor, MoFPI Member
4 | Prof. Manjeet Aggarwal HoD(BAS) & Dean(Research), NIFTEM Member
5 | Prof. M.P. Sahu HoD(AES), NIFTEM Member
6 | Shri Ashok Kumar Chauhan | Deputy Controller (F & A), NIFTEM Member-Secretary

e ———————— 07
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Academic Council

1 | Dr. C. Vasudevappa Vice Chancellor, NIFTEM Chairman
2 | Dr D.P. Biradar Vice Chancellor, University of Agricultural Member
Sciences, Dharwad
3 | Dr R.K. Gutpa Director, CIPHET, Ludhiana Member
4 | Dr R.K. Sharma Director, DFRL, Mysore Member
Prof. D.N. Kulkarni President, Jain Irrigation Systems Ltd. Member
Agri Food Division, Jalgaon
6 | Dr. T.S.R Murali Director, Chief R&D Officer, Mother Dairy India Member
7 | Dr G. Venkateshwarlu Assistant Director General(HRD), IARI, Delhi Member
8 | Prof. Manjeet Aggarwal HoD(BAS) & Dean (Research), NIFTEM Member
9 | Prof. M. P. Sahu HoD(AES), NIFTEM Member
10 | Prof. Ashutosh Upadhyaya |Dean (Academic) & HOD(FST), NIFTEM Member
11 | Dr. Vijendra Mishra Dean (SW), NIFTEM Member
12 | Dr. Sanjay Bhayana HoD(FBM), NIFTEM Member
13 | Dr. PK. Nema HoD( FE), NIFTEM Member
14 | Dr. Kalyan Das Associate Professor (BAS), NIFTEM Member
15 | Dr Neela Emanuel Associate Professor (BAS), NIFTEM Member
16 | Dr. Vikas Saxena Associate Professor (FBM), NIFTEM Member
17 | Dr. Bhaswati Bhattacharya | Assistant Professor(BAS), NIFTEM Member
18 | Dr. Chakkarvarthi Sarvanan | Assistant Professor(BAS), NIFTEM Member
19 | Dr Tripti Agarwal Assistant Professor(AES), NIFTEM Member
20 | Dr. T.N.Giri Registrar, NIFTEM Member Secretary

Planning and Monitoring Board

1 | Dr. C. Vasudevappa Vice Chancellor, NIFTEM Chairman
2 | Dr. Bijaya Kumar Behera | Economic Advisor, MOFPI Member
3 | Prof. R.C. Kuhad Vice Chancellor, Central University, Mahendragarh Member
4 | Prof. K.K. Agarwal Former Vice Chancellor, GGSIP University Member
5 | Prof. K.N. Pathak Former Vice Chancellor, Punjab University Member
6 | Dr. Tilak R. Kem Former Director, Consortium for Educational Member
Communication, IUAC (NSC) Campus, New Delhi
7 | Prof. Manjeet Aggarwal HoD (BAS) & Dean (Research), NIFTEM Member
Dr. P.K.Nema HoD (FE), NIFTEM Member
Prof. M.P. Sahu HoD(AES), NIFTEM Member
10 | Prof. Ashutosh Upadhyay | Dean(Academics) & HOD, (FST), NIFTEM Member
11 | Dr. Sanjay Bhayana HoD (FBM), NIFTEM Member
12 | Dr. T.N. Giri Registrar, NIFTEM Member Secretary
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Board of Studies for Under Graduate Courses

1 | Prof. Ashutosh Upadhyay |Head(UG) & Dean (Academic) Chairman
2 | Prof. Manjeet Aggarwal Dean (Research) and HoD (BAS) Member
3 | Dr. Sanjay Bhayana Associate Professor, HoD (FBM) Member
4 | Dr. P. K. Nema HoD (FE) Member
5 | Dr. Tripti Agarwal Assistant Professor, AES Dept. Member
6 | Dr. Eram Shahid Rao Reader, Department of Food Technology Member
Bhaskaracharya College of Applied Sciences
University of Delhi, New Delhi
7 | Mr. Nitin Seth Joint Managing Director G.D. Foods Mfg. (l) Member
Pvt. Ltd., New Delhi
8 | Mr. Pradipta K. Sahoo Business Head (Horticulture), Mother Dairy, Delhi Member
9 | Prof. Manoj Kulshreshtha | Director Amity Institute of Food Technology, Member
Amity University, Noida
10 | Prof. Narpinder Singh Professor (Food Technology) & Dean (Faculty of Member
Applied Science), Department of Food Science
and Technology, Guru Nanak Dev University,
Amritsar

Board of Studies for Post Graduate Courses
Department of Food Science and Technology

1 | Prof. Ashutosh Upadhyay |HoD, (FST), NIFTEM Chairman

2 | Prof. P N Maheswari Director, GLNA Institute of Technology, Mathura, Member
UP.

3 | Dr. Eram Shahid Rao Reader, Department of Food Technology Member
Bhaskaracharya College of Applied Sciences
University of Delhi, New Delhi

4 | Shri Akmal Pasha Senior Principal Scientist & Head, Food Protectants Member
and Infestation Control Department CSIR-CFTRI,
Mysore.

5 | Dr. Pavuluri Srinivasa Rao | Associate  Professor, Agricultural & Food Member
Engineering, Kharagpur

6 |Shri Deepa Gupta Executive Vice President, Bikano Foods New Delhi Member

7 | Dr. Komal Chauhan Assistant Professor, (FST), NIFTEM Member

Department of Basic & Applied Sciences

1 | Prof. Manjeet Aggarwal HoD (BAS), NIFTEM Chairperson

2 | Dr. Vijendra Mishra Associate Professor Member

3 | Dr. Neela Emanuel Associate Professor Member

4 | Dr. Chakkarvarthi Assistant Professor Member
Sarvanan

5 | Dr. Bhaswati Bhattacharya | Assistant Professor Member

6 | Dr. Vijay Kumar Assistant Professor Member
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Department of Basic & Applied Sciences

7 | Prof. J.S. Virdi Deptt. of Microbiology, Delhi University, New Delhi Member
8 | Dr. Rajmani Nagrajan Deptt. of Chemistry, Delhi University, New Delhi Member
9 | Shri Devraj Dabas Manager (Quality), Glaxo SmithCline, Gurgaon Member
1 Dr. PK.Nema HoD (FE), NIFTEM Chairman
2 | Dr. R F Sutar Professor, FPTBE, Anand Agricultural University, Member
Anand
3 | Mr. Sujan Chakraborty Manager, ITC Limited, Bangalore Member
4 | Dr. Sushant Mishra Associate Vice President, Kohinoor Foods, Delhi Member
5 | Mr. V. K. Pruthi Director Supreme Baker Pvt Ltd, Rai, Sonepat (HR) Member
6 | Dr. R. K. Vishwakarma Senior Scientist, CIPHET, Abohar Member
7 | Er. S Thangalakshmi, Assistant Professor Member

Department of Agriculture and Environmental Sciences

1 Prof. M.P. Sahu HoD (AES), NIFTEM Chairman
2 | Dr. Nitin Seth Joint Managing Director, G.D. Foods M.F.G.I. Member
3 |Dr. R.R. Sharma Principal Scientist, Director of Post Harvest Member
Technology, (IARI), New Delhi
4 | Sh. M.L. Arora Vice President, Cream Bell, New Delhi Member
5 | Dr Sunil Pareek Associate Professor Member
6 | Dr. Neeraj Associate Professor Member
7 | Dr. Tripti Agarwal Assistant Professor Member

Department of Food Business Management and Entrepreneurship Development

1 Dr. Sanjay Bhayana HoD (FBM & ED) NIFTEM Chairman
2 | Dr. Vikas Saxena Associate Professor Member
3 | Dr. Vimal Pant Associate Professor Member
4 | Dr. Anupama Panghal Assistant Professor Convener
5 | Dr. Tribhuwan Nath Assistant Professor Member
6 | Dr. Alok Rai Professor, BHU,Varanasi Member
7 | Dr. Sanjeev Kumar Bansal | Acting Registrar, SLIET, Sangrur Member
8 | Dr. Mukesh Chaturvedi Professor and Dean, Sharda University Member
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Department of Food Business Management and Entrepreneurship Development

9 | Prof. Rajendra Deshwal [ Head Business Management Department, NIT Member
Kurukshetra

10 | Mr. Pankaj Agarwal Vice President of Group Bonn Nutrients Pvt. Ltd. Member

11 | Mr Sunil Wattal Director, Program Management at IBM India Pvt Member
Ltd

12 | Dr Mudit Kumar Aggarwal | Consultant(HR) Member

13 | Dr. Brij Kapil Mohan MD, Mohan Meakin Ltd. Member

14 | Mr. Dhruv Kumar Dev Bhumi Cold Chain Ltd. Member

15 | Prof. AR Dubey Skyline University, UAE Member

16 | Mr. Arup Sinha General Manager, Sterling Member

INTERNAL QUALITY ASSURANCE CELL

S. No. Name Designation Position
1 Dr. Chindi Vasudevappa Vice Chancellor, NIFTEM Chairman
2 Dr. Pitam Chandra HoD (FE), NIFTEM Member
3 Dr. Manjeet Aggarwal, HoD (BAS) & Dean (Research), NIFTEM Member
4 Dr. Ashutosh Upadhyay, Dean (Acadmics) & HoD (FST), NIFTEM Member
5 Dr. Vijender Mishra, Dean (Student Welfare), NIFTEM Member
6 Dr. P.K. Nema, HoD (FE), NIFTEM Member
7 Dr. Vikas Saxena Associate Professor, NIFTEM Member
8 Dr. Neela Emanuel, Associate Professor, NIFTEM Member
9 Dr. Vimal Pant Associate Professor, NIFTEM Member
10 Dr. T.N. Giri Registrar Member
11 Dr. K.S.M.S. Raghavrao Chief Scientist, CFTRI, Mysore Member
12 Prof. Prem Chander F&A. IIM, Ahmedabad Member
13 Prof. AK Srivastava Department of Biochemical Engineering & Member

Biochemistry, IIT, Delhi
14 Mr. Asim Parekh Vice President, Coca Cola India Pvt Ltd., New Delhi
15 Mr. Prabodh Halde Regulatory Head, Merico, Mumbai Member
16 Dr. Nepal Singh R&D Head, Perfetti, Gurgaon Member
17 Dr. Sunil Pareek Associate Professor, NIFTEM Director &
Member Secretary
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S. No. Name Designation Date of Joining
1 Dr. T. N. Giri Registrar 21.03.2017
2 Sh. Ashok Kumar Chauhan | Dy. Controller (Finance & Accounts) 21.9.2012
3 Sh. S.K. Singh Chandel Assistant Registrar (Admn.) 30.05.2011
4 Sh. Nirdesh Kumar Sharma | Assistant Registrar (I.T.) 16.06.2011
5 Sh. Gaurav Gautam Assistant Registrar (Gen. Admn.) 23.01.2017

RAJBHASHA SAMITI

S. No. Name Designation
1 Vice Chancellor Chairman
2 Registrar Member
3 Controller of Examination Member
4 All HOD“s Member
5 Dean(Academic) Member
6 Dean(Student Welfare) Member
7 Dr Tripti Agarwal, Assistant Professor Member
8 Shri Ashok Kumar Chauhan Dy. Controller of Finance Member
9 Shri S.K Singh Chandel, Assistant Registrar (Admn.) / Hindi Officer Member
10 Shri Shiv Shankar Jha, Asst. Librarian Member
11 Hindi Officer Member

HOSTEL WARDENS

S.No. Faculty Name Hostel
1. Dr. Anurag Singh Sutlej Hostel
2. Dr. Prarabdh Badgujar Ganga Hostel
3. Dr. Tribhuvan Nath Brahmaputra Hostel
4, Er. Thangalakshmi Kaveri Hostel
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NIFTEM RESEARCH DEVELOPMENT COUNCIL

S.No.

Name of the members and Designation

Name of the Organisation and Contact Details

Amit Dhanuka
President

AIFPA and Chief Executive

E.O. Bee Care India Pvt. Ltd. All India Food Processors
Association 206, Aurbindo Place Market Aurobindo Marg,
Hauz Khas New Delhi - 110006

Fax : 011-26510860

Email : aifpa@vsnl.net amit@kejriwalgroup.co.in

Akshay Bector
Manging Director

Mrs. Bector's Food Specialties Ltd.

(Sauce Division), Theing Road, Phillaur-144410
Dist. Jalandhar, Punjab

Ph. : 01826-502931

Email : akshaybector@mrsbectorfoods.com

Dr. Shashi Bala Singh
Director

Defence Institute of Physiology & Allied Sciences
(DIPAS)

Delhi-110054

Ph. : 011-23883107/8

Email : director@dipas.drdo.in

Prof. Bhupinder Singh Khatkar
Prof. & Dean

Department of Food Technology,
Guru Jambeshwar University(GJUST),
Hisar-125001 (HR)

Mob. : 9992656849

Email : bskhatkar@yahoo.co.in

Mr. Rajesh R Gandhi
Managing Director

Vadilal Industries Limited

Vadilal House 53, Shrimali Society,
Navrangpura, Ahmedabad-380009
Ph. : 079-2654019 to 24

Mr. Shyam Sunder Aggarwal
Managing Director

Bikanerwala Foods Pvt Ltd.

A 28, Lawrence Road Industrial Area
Delhi-110035

Ph. : 011-47006700

Mr. K Sivamohan Reddy
Director

Naturo Food and Fruit Products Pvt. Ltd.

P.B. No.18, B.V. Reddy Colony Chittoor,

Andhra Prades - 517 001

Ph.: 08572-222656,222657, 645975 Fax: 08572-222657

Email : sivamohan9@sancharnet.in,
naturosales@naturo.biz

Mr. Bharat Arora
Chairman

Harnarayan Gokulchand

B-3/1, Lawrence Road Industrial Area

Delhi - 110035

Ph. : 011-27181540/55399821

Fax: 011-27187918, Mob: 9810056856

Email : arorabharat58@yahoo.com; harnarain@yahoo.com

Mr. Mukesh Gupta
Executive Director

M.R Morarka - GDC

Rural Research Foundation, Vatika Road,

Off Tonk Road, Jaipur-302022 Rajasthan

Ph.: 0141-2771100, 2771101, Mob: 98290 12501
Email : mukesh@morakamail.com
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NIFTEM RESEARCH DEVELOPMENT COUNCIL

S.No.

Name of the members and Designation

Name of the Organisation and Contact Details

10.

Ms. Jyoti Vij,
Chief-Regulatory Affairs

Corporate Confederation of Indian Industry

Cll Central Office Mnatosh Sondhi Cennte 23 Institutional,
Lodi Road, New Delhi-110003

Ph. : 011-24629994-7 Fax No. 011-24682229

Email : jyoti.vij@cii.in

11.

Mr. Apurv Jindal
Director

Jindal Frozen Foods Pvt. Ltd.

Narain Naga, Industrial Estate,

Bazpur Road, Kashipur-244713 Uttaranchal
Ph.: 05947-262491-92

Email : jindalfrozen@sancharnet.in

12.

Mr. Dev Raj Dabas
Quality Assurance Manager

Britannia Industries Ltd.

33, Lwrence Road Industrial Area,
Delhi-110035

Ph. : 011-30788000

Mr. Sanjay Singh
Vice President

Nutraceuticals Alkem Laboratories Limited
Alkem Research Centre, C-17/7,

MIDC Taloja Taluka Panvel, Dist - Raigad
Maharastra-410208

Ph.: 022-27412731

13.

Mr. Amitabha Ray
Managing Director

Schreiber Dynamix Dairies Limited

(Dynamix Dairy Industries Limited)

A-306/307, Dynasty Business Park 58,

Andheri Kurla Road, Andheri (E) Mumbai-400 059
Ph. : 022-67711900/01

Email : Amitabha.ray@schreiberfoods.com

14.

Mr. Giresh Kumar Thakur
Deputy Head

Indian Confectionery Manufacturer“s Association
Ansal Plaza, “C’ Block 2™ Floor

August Kranti Marg Andrews Ganj

New Delhi-110 049

Ph. : 011-26262294 to 298

15.

Mr. Gurnish Singh
Director Technical

Fab Flavours & Fragrances Private Limited

(Red. Club Flavours Private Limited)

1489-91, 1l Floors S.P.Mukherjee Marg New Delhi 110 006
Ph. : 011-32622265, 23830864, 23950287

Email : info@fabflavours.com

16.

Mr. Atul Dattatray Banginwar
Managing Director

Trimurti Foodtech Private Limited
Plot No. A-5, MIDC Area Rly. Station
Auranagabad-431005 (Maharashtra)
Ph. : 0240-2349819/09823016327
Email : md@freshvalley.in

18.

Mr. Parveen Garg
Chief Executive Officer

Bonn Nutrients Private Limited

204/K-1, Chandigarh Road Jhabewal Ludhiana,
Punjab 141 123

Ph. : 0161-2685104

Email : bonn@bonn.in
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108, TTgH AR, Mo B IS, [STa—122002
B : 0124—4820100
$9 : bhasin@nsf.org
23. | iy gweh areve R aeiel, Ra qarfad wsacw wr. fo.
IRELED ST —177, THITESIAT AT gUI 411 026 (HERTS)
®IF : 020—30681123 /1103 / 18
9 : salesindia@rich.com
24. | St IR daRedw fo.
SIS BN Y i HRET 90, WIEI—32 T[S 122001 (ERaATOM)
B : 0124—4135000
25. | sft foemer uref Scurg ur. for.
RIS 36.8 foHI, faeell Jedd s TE
T R oo, R
BIF : 01276—241547 / 241648
26. | sfY BT HEX w@re firarssy @k sfear . fa
ENIEERED FIRC geed shear fof, epfa HElse 401,
JlIT e, THIMSSRAT Wedt NS, THIMSSIAT 31t $%e, Hes
®IF : 022— 66625700 /775
27. | iy af@ pwr < arwor g Rieew (d)) fo.
IRELED U—11, SR, Sl THE, arSiell Sellhid UaIdS] & Folald,
qrSTAT, a5 400031
BIF : 022—4073222
28. | Sl B. JAT[YSHA (@M sShfraR),
SERHIBENED Sy gl &1 favrem,
S g™ Ja=—II, 75 fawell —110012
BIF : 91—11—25843415
$91 : ddgengg®@icar.org.in
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19. | Dr. Tej Kuchroo Vitek Foods Private Limited
Managing Director E-312 Crystal Plaza New Link Road, Mumbai
Ph. : 022-26733343
Email : tkuchroo@yahoo.com
20. | Mr. Prabhakar Kanade R&D, Mother Dairy Foods Processing Limited
Head Patparganj Delhi 110 092
Ph. : 011-22474845
Email : rabhakar.kanade@motherdairy.com
21. | Mr. Amit Bhardwaj Ajanta Additives Private Limited
Director Galleria Market , Plot No. 504 Phase- IV Gurgaon 122002
Ph. : 0124-2570424, 2806057
Email : sanjeevpurica@gmail.com
22. | Ms. Jyoti Bhasin Food Division
Head NSF Safety and Certification India Private Ltd.
108, Time Center, Golf Course Road, Gurgaon- 122002
Ph. : 0124-4820100
Email : bhasin@nsf.org
23. | Mr. Premji Tokershi Nisar Technical, Rich Kwality Products Private Limited
Director J-177, MIDC Bhosari Pune 411 026 (Maharashtra)
Ph. : 020-30681123/1103/18
Email : salesindia@rich.com
24. | Dr. Priti Ranbaxy Laboratories Limited
Associate Director Plot No. 90, Sector-32 Gurgaon 122001 (Haryana)
Ph. : 0124-4135000
25. | Mr. Vidyadhar Parle Products Private Limited
General Manager 36.8KM, Delhi Rohtak Road Sankhon
Village Dist. Jhajjar, Haryana
Ph. : 01276-241547/241648
26. | Mr. Gururaj Karur Flavour Givaudan Flavour India Private Limited
Country Manager Quest International India Limited, Akruti Centrepoint 401,
4% Floor, MIDC Central Road, MIDC Andheri East, Mumbai
Ph. : 022- 66625700/775
27. | Mr. Samit Gupta Neugen Nutrition S ystem (P) Ltd.
Director A-11, Shriram,Jodi Esatte, Near wadala Telephone
Exchange, Wadala, Mumbai 400031
Ph. : 022- 4073222
28. | Dr. K. Alagusundaram (Agricultural Engineering),

Deputy Director General

Divison of Agricultural Engineering,

krishi Anusandhan Bhawan -1l, New Delhi-110012
Ph. : 91-11-25843415

Email : ddgengg®@icar.org.in
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29.

SI r°gd 49

P U9 UH T A% denfae
(AUHCIBMRIME), HRIR—570020

HIF : 0821 2513910 (3), 2340 988 (faT)
S raghavarao@cftri.res.in

30.

@re soliftraR iR giefrer faunr
BfAdhel TaTrST He (ALY

Hag — 400019

BT : 022—24100136
g ss.lele@ictmumbai.edu.in

31.

Tolluwhs, ARA Senfire! 4 sy,
d —43, JAMLIMMES DU, TSGR — 721302
HIF : 03222 283118 (3ff) 28311 9 (&™)
9o akd@agfe.iitkgp.ernet.in

32.

arsATAR, faeed

54 T, PV A 9a —1, Y,

3 faeeli—110 012

B : 011—25842787, T : 91—11—25843285

$9a : pddkma@icar.org.in

33.

sfi ¢ & Iwr
U HdTeldh

Had T weE
-39, AN IS e &=, fQoeil — 110035
BT 011—47062838, T : 011—27184476

AT : 9810117239
$9a1 : anubhav_005@yahoo.com

34.

A gl =a
3fee

FUGTG (SSUdUH) TARTITATY,

gHare fafesT, 2u /3, 3% 3fell JIs, A8 facell —110002
B : 011— 23239801

8¢ info@hamdard.com

35.

ot 41 veRifa

el Gecd fagyar ur. for

H. 90, AFITH— JfARR IS,
ITIIFDH, T~Ts

BT : 044—26531336, 26530572, 26530451
8 : foodinfil@gmail.com

36.

Sf T o HR
T HRIBRY ANABRY

HIShIshd AT

125, M S TT

MHA TR, A (SY) 400 601 (FERTS)
B : 022—21721260, 21724376,21720631

37.

1 anudk Riw

fafsmrtor, it wsa a1 o
ATUel, gIAME. (TH), R 517124, 37 U9
BT : 08572—270570—73
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29.

Dr. Raghava Rao

K. S. M. S. Chief Scientist

Food Engineering, Central Food Technology Research
Institute (CFTRI), Mysore-570020

Ph. : 0821 2513910 (O), 2340988 (Res)

Email : raghavarao@cftri.res.in

30.

Dr. S. S. Lele
Professor & Secretary (Registrar)

Department of Food Engineering & Technology
Institute of Chemical Technology (ICT)

Mumbai - 400019

Ph. : 022-24100136

Email : ss.lele@ictmumbai.edu.in

31.

Prof. A. K. Datta

AgFE, Indian Institute of Technology Kharagpur,
B-43, IIT Campus,Kharagpur - 721302

Ph. : 03222 283118 (O) 283119(R)

Email : akd@agfe.iitkgp.ernet.in

32.

Dr. Rameshwar Singh
Project Director (DKMA)

ICAR, Delhi

5t Floor, Krishi Anusandhan Bhawan-I, Pusa,
New Delhi-110 012

Ph. : 011-25842787, Fax: 91-11-25843285
Email : pddkma@icar.org.in

33.

Mr. A. K. Gupta
Managing Director

M/s Shamsons Foods

B-39, Lawrence Road Industrial Area, Delhi - 110035
Ph. : 011-47062838, Fax:011-27184476

Mobile: 9810117239

Email : anubhav_005@yahoo.com

34.

Mr. Abdul Mueed
Chairman

Hamdard (WAKF) Laboratories,

Hamdard Building, 2A/3, Asaf Ali Road, New Delhi-110002
Ph. : 011- 23239801

Email : info@hamdard.com

35.

Mr. B. Raghuramaiah
Director

Food Ingredient Specialties Private Limited
No. 90, Vanagaram- Ambattur Road,
Ayananbakkam, Chennai

Ph. : 044-26531336, 26530572, 26530451
Email : foodinfil@gmail.com

36.

Dr. Deepa Bhajekar
Chief Executive Officer

The Microchem Laboratory

125, Vardhaman Indl Estate

Gokul Nagar, Thana (W) 400 601 (Maharashtra)
Ph. : 022-21721260, 21724376,21720631

37.

Mr. Omvir Singh
Head

Manufacturing, Galla Foods Private Limited
Rangampeta, Puthalapattu (M)

Chittoor 517124, Andhra Pradesh

Ph. : 08572-270570-73
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38.

St 39 qasoff
TRI RIS QUARITS

Udic ecddax ur. fol.

JfIe 4, BRURT TP IR, Ha$ 400071
®IF : 022—6797 8791

8 : vaibhav.kulkarni@abbott.com

39.

i WY FAR AT
ECEASEIRED

Sit Sft @rer @ik T wu-f ur| for.

1 —188 /2, AIfAT R, AT TR, s facall —110017
HIGTSS : 9 868849305

9 : ggfood@gmail.com

40.

= w@rdt werad
JUTETEr

®igive Ravd grafa Vs

1191 w1t efaR—v, fRfesT F 5, SvcvH Arsey R,

ST =R 11, T[S7d, ERATIM — 122001

B 011—43206400, 91—124—6729000

$8d : sbhattacharya@irco.com, heena.mahamana@irco.com

41.

sf garg fiea
SRIIBR

rer 3R e S
U—1, ARV s, AMeEfie &4, a3 faeell — 110035
HIGTg ol : 09810287077

gHd : sjindal@satyam.net.in

42.

St 7 apadt

gre grEfre) 9T sk ai—afed ot faum,
STeqyR favafdenerd, 27 /60, BUH ARDR TS, BITDIT 700 040

ATg e 09831122626
$9e : rcchakraborty@ftbe. jdvu.ac.in

43.

el areET Refrar

saxfsfra aguela sk &= TgaT yuarr (engyasmRede)
IR demfe Sir

fagm &Rk drenfira favrT (Svad)), MR WRGR,

YENfTa! 9ad, 75 #exlell WS, 73 faeeil—110 016

HIF : 011—26590460, 011—26602216

8 : sreha@nic.in

44,

si waifa et

fagm 3k utenfire fawrr (Sigwd),

HRT TRBR UeNfrar 49+, 73 Aeviell s, 98 fIeell —110016
B : 011—26590304

g9 : sharma.jyoti@nic.in

45.

.

Sf 0] W@y
EECESEICER

feamgared R GaEeR—{IuET St wenfrer o,
TPIY IRR & 97 H | e HaR 13 & A,

SITUH ¥efea® el JIs, Js faeell —110003

B : 91—11—24389600

$9e : swarup@dbt.nic.in

236




Y, QJ
N~

KNOWLEDGE *+ INNOVATION + OUTREACH

NIFTEM RESEARCH DEVELOPMENT COUNCIL

S.No.

Name of the members and Designation

Name of the Organisation and Contact Details

38.

Dr. Vaibhav Kulkarni
Head Regulatory ANI

Abbott Healthcare Private Limited

Unit 4, Corporate Park Chembur, Mumbai 400071
Ph. : 022- 6797 8791

Email : vaibhav.kulkarni@abbott.com

39.

Mr. Ramesh Kumar Chawla
Managing Director

Gee Gee Food & Packaging Co. Pvt. Ltd.

B-188/2, Savitri Nagar, Malviya Nagar, New Delhi-110017
Mobile: 9868849305

Email : ggfood@gmail.com

40.

Ms. Swati Bhattacharya
Vice President

Corporate Relations Ingersoll Rand

11t Floor, Tower -A, Building no.5, DLF Cyber City,

DLF Phase Ill, Gurgaon, Haryana - 122001

Ph. : 011-43206400, +91-124-6729000

Email : sbhattacharya@irco.com, heena.mahamana®@irco.com

41.

Dr. Subodh Jindal
Excelsior

Food and Chemical Industries

A-1, Lawrence Road, Industrial Area,
New Delhi - 110035

Mobile: 09810287077

Email : sjindal@satyam.net.in

42.

Dr. Runu Chakraborty
Professor

Department of Food Technology & Bio-Chemical
Engineering,

Jadavpur University, 27/60, K.M. Naskar Road,
Kolkata 700 040

Mobile: 09831122626

Email : rcchakraborty@ftbe.jdvu.ac.in

43.

Mrs. Sadhana Relia
Head

International Multilateral and Regional Cooperation
Division (IMRCD) & Scientist “G“

Department of Science & Technology (DST),

Govt. of India, Technology Bhavan, New Mehrauli Road,
New Delhi-110 016

Ph. : 011-26590460,011-26602216

Email : sreha@nic.in

44,

Dr. Jyoti Sharma
ScientistD

Department of Science & Technology (DST),

Govt. of India Technology Bhavan, New Mehrauli Road,
New Delhi-110016

Ph. : 011-26590304

Email : sharma.jyoti@nic.in

45.

Dr. Renu Swaroop
Managing Director

BIRAC & Advisor-Deptt. Of Biotechnology,

15t Floor, MTNL Building, 9, CGO Complex,

Next to Scope Complex. Infront of Gate no. 13, JLN
Stadium Lodhi Road, New Delhi-110003

Ph. : 91-11-24389600

Email : swarup@dbt.nic.in
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46.

=it 2, 81 #Ter, S drenfire! T
STl PiFeidd, ol s s faeell —110003
B : 011—24360295

$9¢ : biosafety.dbt@nic.in

47.

3tyer

IRge R Imgfd=a Hem= (gw)
363 /3 /3282, IRfIQT AN, TRT ¥,
AR TR 4, feell 110016

B : 011—60606464

$9d : ykgupta@aiims.ac.in

48.

Ao ATAT URATY] I DG,
TI, a5 —400085

BIF : 022—25505050 / 25592000

$9¢ : webmaster@barc.gov.in

49.

@rer fagm v yrenfiat
TP od fawafdererd, ST s, MawR, Usiid —143005
®IF : 0183— 2258802—09 (FAAR 3429)

HIdTSeT © 9915083674
$Hd : hsauiral7@vahoo.co.in

50.

BledTId AqEl 4R ARgd ARG Acasd aRATS=T
Ao P I\, IRAR PV STHeT AR (SFUINRATS),
g1, |8 faeet — 110012

B : 011—25846396

9 : vinod.kotwal@nic.in

51.

BIsH 3R Gus AfrHr

ISR Brsad Hus fig

GTel GRef IR AS IR0l (THUATHTSS),
(Fareey 3R URAR Hedror HAT)

THSIT a9, HIcel TS, T faeeil —110002
B : 011—23237439

$9d : vinod.kotwal@nic.in

52.

Si. Y. =9

THUHTHTATS 3R ey disad Tolifeaw sHiewH
% facell —110002 ¥R

B : 011—23238 975

9 : dave.codex@fssai.gov.in

53.

S . &. gaaHl

R fafa e aRug
(FTUR HEDHH)

(aTforT 3R ST HATe, YRA WRBR), SIS def — UTSIars Ui

ARPADH Dg 91, 1, SARTE IS T3 el —110001
B : 91—11—23341263 / 23748189, 23365540
$9d : director@eicindia.gov.in
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46.

Dr. T. S. R. Rao

Block 2, 8th Floor, Department of Biotechnology
CGO Complex, Lodhi Road New Delhi-110003
Ph. : 011-24360295

Email : biosafety.dbt@nic.in

47.

Prof. Dr. Y. K. Gupta
Headof Department

Pharmacology

All India Institute of Medical Sciences(AIIMS)
363/3/3282, Aurobindo Marg,

AIIMS Campus, Ansari Nagar East, Delhi 110016
Ph. : 011-60606464

Email : ykgupta@aiims.ac.in

48.

Dr. Sekhar Basu
Director

BARC Bhabha Atomic Research center,
Trombay, Mumbai-400085

Ph. : 022-25505050 / 25592000

Email : webmaster@barc.gov.in

49.

Dr. H. S. Gujral
Head of Department

Food Science & Technology
Gurunanak Dev University

GT Road, Amritsar, Punjab-143005.
Ph. : 0183- 2258802-09 (Extn. 3429)
Mobile No.: 9915083674

Email : hsauiral7@vahoo.co.in

50.

Dr. K. K. Sharma
Project Coordinator

All India Network Project on Pesticide Residues
Division Agriculture Chemicals,

Indian Agriculture Research Institute (IARI),

Pusa, New Delhi - 110012

Ph. : 011-25846396

Email : kksaicrp@yahoo.co.in

51.

Ms. Vinod Kotwal
Director

Codex & Liaison Officer

National Codex Contact Point

Food Safety and Standards Authority of India (FSSAI),
(Ministry of Health and Family Welfare)

FDA Bhawan, Kotla Road, New Delhi-110002

Ph. : 011-23237439

Email : vinod.kotwal@nic.in

52.

Dr. S. Dave
Advisor

FSSAI & Chairman CODEX Alimentarius Commission
FDA Bhawan, Near Bal Bhavan,

Kotla Road, New Delhi-110002 India

Ph. : 011-23238975

Email : dave.codex@fssai.gov.in

53.

Dr. S. K. Saxena
Director

Export Inspection Council of India

(Department of Commerce)

(Ministry of Commerce & Industry, Government of India),
Illrd Floor - NDYMCA Cultural Centre Building,1, Jaisingh
Road New Delhi-110001

Ph. : +91-11-23341263/23748189,23365540

Email : director@eicindia.gov.in
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54.

S y<lel U9, gole
Eleic)

IR Ts I WPaRd fsdioq AR fa.

wic =T 23 A, 3id [QAfeeT fayd gled Sdad 349 o,
IR e el i TR gHegSI™l, HeTdhTell Wl RIS,
JERT (%), JI5 —400 093

BIF : 022—61719191

$9d : prabodh@maricoindia.net

55.

S ®. Sl gicq
Juregey

dINIA eI ur | fer.

Teqel] TICE, Wil [I8R TS, ATDH! A6, Jag 400072
B : 022—28478811

$9d : chitra@kamani.com

56.

ul. (Sf) IR, &. Gsd
‘qj 9 g

R

W, 64, THaAT UTSHSH

ST, worcd, (fReel ufeard wahal & UT) Waex 3,
gR®1, 8 faeel

g9 : drrakeshkhandal@gmail.com

57.

Sf g1 ot g
T dSTi-h

dgd sEIcye 3% Toveava offRRT ((givsm)
TG, SRAAAT A, HIUTA — 462038 (THUN)
9 : plsingh@ciae.res.in, pannalalsingh24@gmail.com

58.

Si SaT AR
P CIIEINECEIIRED

AR weH o
gACH Ul BRTAS lRISe, Sila-ge],
BT TS, AR, Blchd — 560005
B9 : 080—22981100

59.

Sf T, ®. dTadrl
IRENIED

WA, fagm @ik wienfra w3
T A, BR IV-B, YRA AT g,
A e, 78 faeell —110003

HIF : 011—24602601 / 24602915 / 24601533
9 : sklalwani@cdc.org.in

60.

st ke et

fagm @il urenfirey fawmr,
renfiraT w9+, 78 Feslell IS,
% faeell —110016

B : 011—26567373, 26962819
BT : 91—11—26864570, 26862418
S8 : dstinfo@nic.in

61.

al. 19 GANS

MR 3R feere

gre giEfe & tid sEiese
THET JAERICT, Haex 125, TS,
IR TSI — 201303

BRI : 91—172—2657398, 2651561
S : pardeepattrey@gmail.com

62.

al. <. &. M

GSTYR, Yo §iTel —721302
9 : tkg@agfe.iitkgp.ernet.in
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54.

Dr. Prabodh S. Halde
Head

R&D Regularity Division Marico Limited

Plot No. 23 C, Marks Buildings Opp. Hotel Traveller“s Inn,
Paper Box Gali Shanti Nagar MIDC, Mahakali Cave Road,
Andheri (E), Mumbai-400093

Ph. : 022-61719191

Email : prabodh@maricoindia.net

55.

Dr. K. D. Yadav
Vice President

K.D.Oil Industries Pvt. Ltd.
Chandavali Estate , Saki Vihar Road
Saki Naka, Mumbai 400072

Ph. : 022-28478811

Email : chitra@kamani.com

56.

Prof. (Dr.) R. K. Khandal
Ex Vice Chancellor

UPTU,

No. 64, Ekta Apartments

DDA, Flats,(Near Delhi Public School) Sector 3,
Dwarka, New Delhi.

Email : drrakeshkhandal@gmail.com

57.

Dr. Panna Lal Singh
Principal Scientist

Central Institute of Agricultural Engg (ICAR)
Nabibagh, Berasia Road, Bhopal - 462038 (MP)
Email : plsingh@ciae.res.in, pannalalsingh24@gmail.com

58.

Dr. Nanda Kumar
Principal Scientist

ITC Foods Ltd.

Imotech Park Harischandra Layout,

Jeevanhalli, Cox Town, Bangalore, Karnataka - 560005
Ph. : 080-22981100

59.

Dr. S. K. Lalwani
Director

CDC, Ministry of Science & Technology
2" Floor, Core IV-B, India Habitat Centre,
Lodhi Road, New Delhi-110003

Ph. : 011-24602601/24602915/24601533
Email : sklalwani@cdc.org.in

60.

Mr. Neeraj Sharma
Advisor

Department of Science & Technology,
Technology Bhavan, New Mehrauli Road,
New Delhi-110016

Ph. : 011-26567373, 26962819

Fax: +91-11-26864570, 26862418

Email : dstinfo@nic.in

61.

Prof. Manoj Kulshreshtha
Professor & Director

Amity Institute of Food Technology
Amity University, Sector 125, Noida,
Uttar Pradesh - 201303

Fax: 91-172-2657398, 2651561

Email : pardeepattrey@gmail.com

62.

Prof. T. K. Goswami

Deptt. of Agri. & Engg

Indian Institute of Technology,
Kharagpur, West Bengal-721302
Email : tkg@agfe.iitkgp.ernet.in

) ] |
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63. |Sf wefw Rt rel fag = R Wenfirar o
AHIR AR TS ArRirew gRaron $iy faeafderer,
feaR, sRaToT—125004
64. | v v gYHER ga™ gl iR siaisa aia
=T HUIGD AR TaRT, fAdeH
HATST H USuiged WHER Isde], Jas # fARne urmeR
$9e © Arunmujumdar123@gmail.com
65. | Sf va. T, "-mIbal QUGB! (3118), HTHIATEIR—HTHINNRE H I
feet YR — 570 020, PBACH
B : 0821—2515557, Ha™T : 0821—2518670
39 © afstimys@yahoo.com
66. | sft a5 waA I wEer) faera
PRGN FavH gIoT @, 98 feell —110016
8 : hasan@ncdc.in
67. | s\ Raemd Stad), Ay a5 Sadudc dAfeanflRd
PERSIUAGTAY wie— 12 R4 Hex, arferR— 474008
68. |Sf waify W fagm @il urenfire) fawmr
AAEDBR grenfireT 9+, 78 Aol IS, 73 faeel— 110016
B : 11—26567373, 26962819, HaT : 91—11—26864570, 26862418
9 : dstinfo@nic.in
69. |sft &. &. Rica @re YR faurr faumr eadid) faeell &1
Qe GRET IMRPh gal dct, YR WA, Pl wid, g fQeei—110001
B : 011— 23413488
9 : cfss.delhi@nic.in
70. | uY. v, <. «rEr T SWeqe &ifw dafSi
IREXED e IRl 21, BRATHS e TRee,
qeusil, 93 faeeii— 110092
B : 011 2216 6704
9 : iip@iip-in.com
1. | sy gf@ ard Wi uRTel
IR HRIET0T 3R URTHRIETT 25, URE TR, BRigR RAfded TIRIgM, HIIacI—641014
HaTsd : (91) — 9486802505, (91)—422—2599242
72. |wy. faorg diea st AR Jde eI
HHER JIAYR, JEHRTIIG—380015, JOIRI
HIF : 91—-79—66324631 / 26306896
$9¢ © vijay@iimahd.ernet.in
73. | S ga. qais §AR Aratemg <féror R . fa.
yserh e ATl e AT 32, 47—50, SURTSYT &3, @gchics, SR 560066
®IF : 080— 30593500
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NIFTEM RESEARCH DEVELOPMENT COUNCIL

S.No. | Name of the members and Designation | Name of the Organisation and Contact Details
63. | Dr. Salim Siddiqui Centre of Food Science and Technology
Professor and Head CCS Haryana Agricultural University,
Hisar, Haryana-125004
64. | A.S. Mujumdar Drying Technology and International Journal
Editor-in-Chief Professor Emertius, NIFTEM
Adjunct Professor in Bioresources and Miing Engineering
MCGill University, Canada
Distinguished Professor at ICT, Mumbai
Email : Arunmujumdar123@gmail.com
65. |Dr. S. S. Ghonkrokta AFST(I), CSIR-CFTRI Campus
President Mysore - 570 020, Karnataka
Ph. : 0821-2515557, Fax: 0821-2518670
Email : afstimys@yahoo.com
66. | Mr. Badrul Hasan National Cooperative Development Corporation
Executive Director Hauz Khas, New Delhi-110016
Email : hasan@ncdc.in
67. | Mr. Ram Khilari DST, Special Area Dev. Authority
Former Director Plot- 12 City Centre,Gwalior- 474008
68. | Dr. Jyoti Bhatt Department of Science & Technology
Advisor Technology Bhavan, New Mehrauli Road,
New Delhi- 110016
Ph. : 11-26567373, 26962819,
Fax: +91-11-26864570, 26862418
Email : dstinfo@nic.in
69. | Sh. K. K. Jindal Department of Food Safety Govt. of NCT Delhi
Commissioner of Food Safety 8™ Floor, Mayur Bhawan
Connaught Place, New Delhi- 110001
Ph. : 011- 23413488
Email : cfss.delhi@nic.in
70. | Prof. N. C. Saha Indian Institute of Packaging
Director Plot No. 21, Functional Industrial Estate,
Patparganj, New Delhi- 110092
Ph. : 011 2216 6704
Email : iip@iip-in.com
71. | Mr. Sumit Gulati Freelance Consultation
Freelancer Training & Consultant 25, Paris Nagar, Coimbatore Civil Aerodrome,
Coimbatore- 641014
Mobile : (91)- 9486802505, (91)- 422- 2599242
72. | Prof. Vijay Paul Sharma Indian Institute of Management
Professor Vastrapur, Ahmedabad- 380015,Gujarat
Ph. : 91-79-66324631/ 26306896
Email : vijay@iimahd.ernet.in
73. | Dr. H. Bhuvanednra Kumar Novozymes South Asia Pvt. Ltd.

Manger Regulatory Affairs

Plot No. 32, 47-50, EPIP Area, Whitefield
Bangalore 560066
Ph. : 080- 30593500
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74. | sft bt gHAEa R B84 Ursacy ul. fa.
Ueerh IS faard TUH—2214, 741 Fe, 1131 T FA$H A~ TR, =I5 600040
HIF : 044—262839 91 /262866620
75. | i Hifar @er SITHTH UIyeT IS ART WL fo.
Tdegd— R wTel odl #fSTel, SFBIE Sfer U, SITerush =0T I, TSI 122002
HIF : 0124—417990
$9 : sangeeta.chadha@dsm.com
76. | st Rreur srrara e dav9 Wl fa.
frame TRaR 91 gs 82, WY RACT =, [emia—122001, (gRarom)
WIF : 0124—4222033
77. | sy |ISil SuaTed IR TS I, 9 %-H Us davw (3fsam) un. fa.
TR U§EH 1141 \f5ta, fIfesT 4. 8 SR W), SIUTw AR,
SITATH TROT 2, T[S 122002
B : 0124—4714915, HIGTScT® 9810257024
$9¢ © sanjai_uppal@yahoo.com
78. | gsh w@ar gieR [T ArT
AR Aldex Us 3 sfear fa
G U St T, A ad difsHe
URTTH A FHTT, AR (E), a8 400 099
HIF : 022—28267223, 28266000 (Y. 7223)
79. | afrer Refrar e, ggdia
IREXIED ifc AT 45, AR 44, TSId — 122002, BRITOM
BIF : 0124—4679700
80. |sff & fasaadr XS SR gfear o, (mew fediom)
TS IR US Sl H8d 22, ATgC—iv, AIfRETETE, MMM — 201010 IR IS
BIF : 0120—3378617
9 : t.reddy[at]dabur[dot]com
81. | sft &Y. wa. @er HRAI ST &1 9REH
T T, R 4 T 3 faeell — 110 003
BT : 011—24682230—35, HaRT® 011—24682229
94 : d.s.chadha@cii.in
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S.No. | Name of the members and Designation | Name of the Organisation and Contact Details
74. | Mr. P. Murugesan Saga Foods Products Private Limited
Manager Product Development AF-2214, 7th Street, 11th Main Road
Anna Nagar, Chennai 600040
Ph. : 044-26283991/262866620
75. | Ms. Sangeeta Chadha DSM Nutritional Products India Pvt. Ltd.
Manager- Regulatory Affairs 9t Floor, Infinity Tower A, DLF Phase Il, Gurgaon 122002
Ph. : 0124-4179 90
Email : sangeeta.chadha@dsm.com
76. | Ms. Shilpa Agrawal Hector Beverages Pvt. Ltd.
Regulatory Professional B-82, South City One
Gurgaon- 122001, (Haryana)
Ph. : 0124-4222033
77. | Mr. Sonjai Uppal R&D, Danone Foods & Beverages (India) Pvt. Ltd.
Senior Manager 11* Floor, Building No.-8 Tower C, DLF Cybercity,
DLF Phase-2, Gurgaon 122002
Ph. : 0124-4714915, Mobile: 9810257024
Email : sanjai_uppal@yahoo.com
78. | Ms. Sweta Purandare Regulatory Affairs
Manager Procter & gamble India Limited
P & G Plaza, 4% Floor cardinal
Gracias Road Chakala, Andheri (E), Mumbai 400 099
Ph. : 022-28267223, 28266000 (Extn: 7223)
79. | Anil Relia Director, NABL
Director Plot No. 45, Sector 44, Gurgaon - 122002, Haryana
Ph. : 0124-4679700
80. | Mr. T. Vijaybhaskar Reddy Dabur India Limited, (Foods Division)
Head R&D Foods 22, Site-iv, Sahibabad, Ghaziabad - 201010
Uttar Pradesh
Ph. : 0120-3378617
Email: t.reddy[at]dabur[dot]com
81. | Mr. D.S. Chadha Confederation of Indian Industry

Senior Technical Advisor

India Habitat Centre,

4% Floor, Core 4A New Delhi - 110 003

Ph. : 011-24682230-35, Fax: 011-24682229
Email: d.s.chadha@cii.in
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INDUSTRY MEMBERS OF NIFTEM INDUSTRIAL FORUM
B, 9. HI BT AH Sl. No. | Company Name
1 IRATee Sfear T . 1 Barmalt India Pvt. Ltd.
2 Ule ofided sfear 2 Grant Thornton India
3 Jolex gfear . for. 3 Buhller India Pvt. Ltd.
4 BTRdIUA for. 4 KRBL Ltd.
5 TR gfear for 5 Dabur India Ltd.
6 | SEferic weaamd . fo. 6 | Jubliant Foodworks Pvt. Ltd.
7 MR hgw— SR D5 7 ITC Foods- Research Centre
8 TAEIRIR Hed . for. 8 MTR Foods Pvt. Ltd.
9 TTeT Tollgel Javolol for. 9 Tata Global Beverages Ltd.
10 | pe—a~1 Hu 10 KRAFT-HeinzCompany.
11 faerfrar sedior fon. 11 Britannia Industries Limited
12 | qev S99 B iR g ot for. 12 | Mother Dairy Fruits and Vegetables Pvt. Ltd.
13 | fRReel fires w0g 13 | Delhi Milk Scheme
14 | fgerfrr ssediot n. for. 14 | Britannia Industries Pvt. Ltd.
15 | darer war ofig YeroT 15 Kailash Agro Cold Storage
16 | w9 whReed ur. for, 16 | Global Agrisystem Pvt. Ltd.
17 | opawd 17 | Tech4serve
18 | vdiumdl d for. 18 | HDFC bank Ltd.
19 | 9= uifefear sfear o far. 19 | Danone nutricia India Pvt. Ltd.
20 | 9ee dmor wed . for. 20 Field Fresh Foods Pvt. Ltd.
21 FEUT JaNoT for. 21 Varun Beverages Limited
22 HHfOTT BTs Igol fol. 22 Camlin Fine Sciences Ltd.
23 | gfggy v #@fger wreaw Afgdo . 23 | Mahindra & Mahindra Finance Services Ltd.
24 | f¥e <ff9a . for 24 | Hind Terminals Pvt. Ltd.
25 | uwdl 9 dolol sfear ur o 25 | Perfetti Van Melle India Pvt. Ltd.
26 | SfivHd SR FeBaR for. 26 | GSK Consumer Healthcare Ltd.
27 | fiyarse (gfean) . fo. 27 | Givaudan (India) Pvt. Ltd.
28 | gy W YU B 28 International Food And Fragnances
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$. 4. HYAY BT A Sl. No. | Company Name
29 |9 (@R Us 9 ) 29 Nestle (R & D Centre)
30 | g 30 Biomerieux
31 urel fawage . far, 31 Parle Biscuits Pvt. Ltd.
32 | o e far 32 | Nestle India Ltd.
33 | froud) "rafeT un for 33 | PMV Malting Pvt. Ltd.
34 | uftger sfear sifest o for, 34 | PepsiCo India Holdings Private Limited
35 | warrdt way wmed I ot 35 | Aov Agro Foods Pvt. Ltd.
36 | Ao sfear mew . fo 36 | Mondelez India Foods Private Limited
37 | 'gE T sae fo 37 | Hatsun Agro Product Ltd.
38 | uic oiFe sfear vauad) 38 | Grant Thornton India LLP
39 | <eor ue gfear wr far 39 | Tetra Pak India Pvt. Limited
40 & drge $cged for. 40 | Tasty Bite Eatables Limited
41 A e T 41 Mars International Limited
42 | ygdR SHfAe S99 b for. 42 | Schreiber Dynamix Dairies Pvt. Ltd.
43 IHE ST 43 The Bakers Dozen
44 |39 B By U for 44 | Jain Farm Fresh Pvt. Ltd.
45 |1 Jave wn for. R u) 45 Rakyan Beverages Pvt. Ltd.(Raw Pressary)
46 o HAfocTT ATeg™ uT. far. 46 | Tresbon Consulting Solutions Pvt. Ltd.
47 U SaReHT Us ofeT sudr o for. 47 | Allansons Investment and Trading Company
Private Limited
48 | TISE— Biw 48 | NDDB- CALF
49 A ST 49 | Amul Dairy
50 G PBIdHT—PIeAT Javoral W for. 50 Hindustan Coka-Cola Beverages Pvt. Ltd.
51 | Hres Hife fa 51 | Mohan Meakins Ltd.
52 | &R e T for 52 | Haldiram Snacks Pvt Ltd.
53 | wandy fatg o for 53 | AOV exports Pvt. Ltd.
54 | g\ wfon 54 | Suruchi Spices Pvt. Ltd.
55 | w% (ST Ter e . for) 55 Blue Neck (Diosiv Healthy Food Pvt. Ltd)
56 fIpTRATAT Hed W, for. 56 Bikanervala Foods Pvt. Ltd.
57 | preresr dtegzi (7n) ot 57 | Collabzo Solutions (P) Ltd.
58 | argdrfi—uif) foomw fedom 58 ITC-Agri Business Division
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59 | fawr g9 sfear ur. for 59 Big Drum India Pvt. Ltd.
60 | gR ST dor=r . for. 60 Inner Being Wellness Pvt.Ltd
61 are faeier for. 61 Adani Wilimar Ltd
62 | fiveeR g 62 | CHR Henson
63 | drecgw 63 | PwC
64 | fai—aludaTs 64 | Vista-OSI
65 | erEer sfear ur for. 65 Dohler India Pvt. Ltd.
66 | st uferr . for 66 DuPont Asia Pvt. Ltd.
67 | 3N T U for. 67 | Aachi Masale Pvt.Ltd.
68 | @ 68 | Cremica
69 ST TE 69 DS Group
70 | Frareme=a sfear un for. 70 Novozymes India Pvt. Ltd.
71 RIS wea . fo. 71 Shineroad Foods Pvt. Ltd.
72 | Hgpolfie mea . fo. 72 | McCormik Foods Pvt. Ltd.
73 arel o 73 Tata Trust
74 | SirrET Sfer wn for 74 | Orana India Pvt. Ltd.
75 | ifiuw gfsar ur for 75 | CPF India Pvt. Ltd.
76 | eRew hed fo. 76 Heritage Foods Ltd.
77 | oxeaat sfear ur o 77 | Karlesberg India Pvt Ltd.
78 |5 ST wew W fo 78 | Gyan Dairy Foods Pvt Ltd.
79 | =iE afciReag o 79 | Snowman Logistics Ltd.
80 | Sgd—vayE 80 | TUV-SUD
81 | yooiiow sfear ur. far, 81 SGS India Pvt. Ltd.
82 | crer ooy for. 82 | Tata Chemicals Ltd.
83 | a7 TrmH Nk 83 R Biofarm NeuGen
84 | gadl wmew fo. 84 | LT Foods Ltd.
85 RER I 85 Future Group
86 | gae¥ gyaNoeT for. 86 Hector Beverage Ltd.
87 | gomd 87 |HUL
88 | i goNferafT for 88 | GOMA Engineering Ltd.
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I @rer Wenfiet SeEEeiadn sk yayH |3

NATIONAL INSTITUTE OF FOOD TECHNOLOGY
ENTREPRENEURSHIP AND MANAGEMENT

ot rfafeA, 1956 ot 1R1 3 & SfeRta IR w4 favafdenea (Si-rar Soff) wa
Deemed to be University (De-novo Category) under Section 3 of the UGC Act, 1956 and
an Autonomous Institution under Ministry of Food Processing Industries, Government of India
e 7. 97, W56, TATHITEIMELI SSRe T gece, G, frer - Aeid, gRaron - 131028
I H. 0130-2281000, 2219759-64 JIATZE: www.niftem.ac.in
Plot No. 97, Sector 56, HSIIDC Industrial Estate, Kundli, District - Sonipat, Haryana - 131028
Phone: 0130-2281000, 2219759-64 Website: www.niftem.ac.in
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