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FOREWORD

National Institute of Food Technology Entrepreneurship and Manaogement, Kundli
(NIFTEM-K), an Institute of National Importance under the Ministry of Food Processing
Industries (MoFPl), Government of India, proudly presents the latest edition of its
Internship Brechure. This brochure highlights our Vision, Mission, state-of-the-art
Infrastructural facilities, various academic programs, and the successful placement of
our students in prestigious organizations across the globe. As we move forward, we
continue to uphold our unwavering dedication to excellence, fostering innovation, and
driving the limitless potential of the fecod processing sector.

NIFTEM-K has consistently strived to be at the forefront of education, research, and
entrepreneurship in the field of food technology and management. Our holistic
approach to education is aimed at not only imparting knowledge but also nurturing the
skills, ethics and values that will make our future leaders in the food industry. NIFTEM-K
endeavors to improve the skill set and business acumen of the students to transfer
them into job creators rather than job seekers.

Our dedicated faculty, state-of-the-art infrastructure and industry partnerships provide
a nurturing environment where students can sharpen their skills, explore new potential
and develop a passion for entrepreneurship in different faces of food science and
technology. Through our various undergraduate and postgraduate programs (B.Tech,
M.Tech and MBA) ,NIFTEM-K equips students with the knowledge and expertise required
to excel in the ever-evolving food processing industry. Additionally, our emphasis on
research and innovation ensures that students are exposed to the latest developments
and trends in the field.

Ovur student achievements, which | am sure will propel the future, is o testimony to
entrants to embark on their new journey at NIFTEM-K. The dedicated Training and
Placement Cell i.e. Corporate Resource Division (CRD) facilitates our students in finding
better dreams and encourages them to make the most of the resources and
experiences that NIFTEM offers. | urge all to embrace every opportunity for personal and
professional growth and make a lasting impact in the food processing industry. NIFTEM-
K is not just an institution but a stepping stone for building a fruitful career in the food
processing sector.



About NIFTEM
Our VISION & MISSION

. To be a harbinger in Academics,
Research, Copacity building and
Entrepreneurship in different facets of
Food Science and act as one stop

gp— N solution provider for all the Food
To act as an International Center of Excellence !
that integrates all facets of food technology, Processing needs
entrepreneurship, and management and be
recognized as the focal point _fnr c:utu!yimg_ the . Develop technically feasible.
growth of the food processing industry in India in
the global context. commercially viable and globally
\. ,, ) compstitive technologies in  Food

Processing through creation of a robust

academic and R&D ecosystem.

« Transform the FPOs, rural and urban
youth and the start-ups to established
entrepreneurs and techno managers of

tomorrow in the food processing sector

AN INSTITUTE OF
NATIONAL IMPORTANCE
(IN1)
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INFRASTRUCTURE

- NIFTEM Knowledge Centre
(Library)

» State-of-the-art Teaching &
Research labs

« Central Instrumentation Lab

Central Instrumentation Lab

« Sports Facilities

« Auditorium

- Hostels

Entire HVAC campus

Bio Chemistry Lab

« Student Activity Centre
Cafeteria
International guest house

Effluent Treatment Plant
- Sewage Treatment Plant
« 1.5 MW Solar Power Generation

Brahmaputra Hostel Auditorium



There are 15 labs at NIFTEM pioneering
next-generation hands-on practical
knowledge.

LABORATORY

Central Instrumentation lab

- Biochemistry lab

Chemistry lab

Computer lab

- Microbiology lab

. Animal Product Technology lab
Food Science and Technology

- Food Engineering

Food Packaging

Dairy and Food Engineering lab
- Engineering Workshop lab
Engineering Graphics lab
Electrical lab

- Electronics lab

Agricultural and Environmental lab




EQUIPMENTS

The Central Instrumentation Lab has segment- leading
instruments mentioned below

=

Differential Scanning Calorimeter
(DSC)

Form Fill Sealing
Machine

High-Performance Liquid
Chromatography (HPLC)

Fourier-Transform Infrared
Spectroscopy (FTIR)



PILOT PLANT INCUBATION CENTERS

To

-

cater to the needs of the Food
Industry (Large, Medium, Small and
Micro-Scale Enterprises), NIFTEM has set
up five Pilot Plants within its campus
covering the following sectors:

Fruits and Vegetable Processing
Meat and Poultry Processing

Milk and Dairy Products

Ready to Eat and Traditional Feod
Bakery
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RTE Pilot Plant

OBJECTIVES

The five Pilot Plants at NIFTEM have
been set up to meet the following
objectives:

- Serve as Business Incubation
Centres for the existing food
industries as well as the budding
entrepreneurs from large-scale
industries as well as medium, small
and micro enterprises to incubate
their ideas.

» Provide a vital source for food
companies that are just starting up
or evaluating new processes 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).

- Provide research facilities to the food
industry for the development of
novel and innovative products and
processes, modification of existing
products and processes.

Bakery Pilot Plant Inauguration by

Sh. Pashupati Kumar Paras (Minister of
Food Processing Industries of India)



NIFTEM’S VIBRANT SOCIETIES

Kalakriti Society

Kalakriti is dynamic Fine Arts Society. Kalakriti
unites art enthusiasts, transcending boundaries
through diverse events. Our mission is to empower

lllr '..I‘}“‘l. ] n

students to express their artistic talents, crafting ‘m-ﬂ‘* |
beauty through creativity. ;

Sarang Society

Sarang, the Performing Arts Society nurtures and
showcases talent through a diverse array of cultural
events, enriching the college experience at NIFTEM.
By celebrating and preserving India's vibrant
heritage, the society plays a vital role in shaping
well-rounded individuals, fostering creativity,
confidence, and cultural awareness among
students.

Samarthya Society

Samarthya Society at NIFTEM-K actively
promotes a healthy lifestyle through sports. By
offering a diverse range of sporting activities
and participating in national events, it cultivates
and nurtures sporting talent among students.

Aarambh Society

Aarambh  Society empowers underprivileged
.. ¥ _students, fostering talent, life skills, and a sense of
Scommunity. Through diverse activities, it shapes
well-rounded individuals for success in food
technology, entrepreneurship, and beyond.



Alabhyam Society

Alabhyam, NIFTEM's official Technical Society, offers
workshops, training, and guest lectures to enhance
students' technical skills. Its mission is skill development,
envisioning a strong technical community in Food
Technology

BIZMAC Society

BIZMAC, a society at NIFTEM, bridges industry and

following the motto "students today, leaders tomorrow." It
Y supports NIFTEM's mission of fostering impactful careers

Vyaktitva Society

Vyaktitva, at NIFTEM, empowers students with essential soft ¥
skills and vibrant personalities. It's a gateway to perscnal
and professional success, unlocking students' full potential ;
and fostering excellence.

Geetanjali Literary Society

Geetanjali at NIFTEM-Kundli nurtures literary and creative
expression with workshops, debates, and cultural events. It
enriches student's literary and communication skills,
enhancing their educational experience

Prakriti Society

Founded in 2017, Prakriti Society at NIFTEM promotes
environmental awareness and sustainable living. Through a
range of activities, it encourages impactful actions and
supports Niftem Waste Management's initiative.

B



The Center for Entrepreneurship Development (CED) stands as a platform to the pursuit of
innovation amidst the corridors of NIFTEM. Originating humbly in 2013, CED has since matured
into a stronghold of entrepreneurship, nurturing an entrepreneurial culture at NIFTEM. CED's
aim/goals are inclusive of firstly, to foster o community that enables impactful interventions.
Secondly, to equip students with the entrepreneurial spirit and necessary skills to navigate
through the business landscape.

We curate an array of thought-provoking events, aimed ot shedding light on the intricacies of
entrepreneurship and its surrounding challenges, striving to raise awareness regarding
entrepreneurship, foster technological incubation, and nurture the nascent aspirations of our
student body. Through workshops diving into the intricacies of finance, idea generation, and
the core values that drive entrepreneurs, we endeavour to kindle a spark within each student.
Mareover, we invite accomplished entrepreneurs from diverse realms to recount their success.
providing guidance, and inspiration to individuals navigating the challenging journey of
entrepreneurship

CED has emerged as a plotform which connects future founders with accomplished
entrepreneurs, industry leaders, and experts of various domains to help them thrive in their
future aspirations, helping them in understanding the essential skills such os business
planning, marketing strategies, pitching, financial manogement, product development,
leadership, team management, adaptobility and other necessary skills vital for entrepreneurial
suUcCcess.

At CED We caotegorically conduct a plethora of events and workshops designed to equip
aspiring student entrepreneurs with the fundamentaols of entrepreneurship. from navigating

industry challenges to developing innovative solutions. We also foster a supportive
environment for technological incubation ond encourage students to turn  their
entrepreneurial ambitions into reality




The Corporate Resource Division (CRD) at NIFTEM is a driving force behind the institute's
strong academic-industry interface, working tirelessly to foster meaningful collaborations
that enhance student career prospects. CRD plays a pivotal role in connecting students with
the industry by facilitating internships, organizing expert-led seminars, and managing the
placement process with unwavering dedicaotion.

Focused on achieving a stellar placement and internship record, CRD ensures that students
are well-prepared 1o navigate the recruitment landscape. This includes personalized
guidance on applications, regular performance assessments, and building strong employer
relationships. To further support students, CRD conducts intensive Group Discussion (GD)
and Personal Interview (Pl) training sessions. These sessions are designed to hone critical
communication, analytical thinking, and presentation skills, ensuring students are fully
equipped to face recruitment challenges with confidence.

CRD's responsibilities also extend to resume building, interview preparation, and alumni
network job placements, providing comprehensive career support. By bridging the gap
between academia and industry, the CRD ensures that NIFTEM students receive not only o
solid theoretical foundation but also valuable practical exposure, translating into promising
career opportunities across the food processing and related sectors.

Through its tireless efforts, CRD plays andhstrumentad role in shaping students’ professional
journeys, connecting them with internships ﬁ?{d job) opportunities that align with their
aspirations and the industry's demands. In dmrigla‘::. the CRD contributes significantly to the
holistic development and success of NIFTEM's g ites.




- GIRACT Seminar on Traditional Indian Foods, October
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International Conference on Millets for Achieving
Mutritional and Economic Security (ICMANES),
September 2023

o India's initiotive to position itself as the Global Hub of
Millets, oddressing chaollenges in millet  production,

processing. and distribution.

HR Conclave at NIFTEM, March 2023
¢ A platform for addressing contemporary HR challenges
and fostering innovation, connecting students with leading

companies.

World Food Day at NIFTEM, October 2024
« A celebration feoturing technical sessions awareness
campaigns, and food-related activities emphasizing food

security and sustoinability.
Start Up Forum for Aspiring Leaders And Mentors
(SUFALAM), February 2024

« The event, aimed at fostering innovation and growth in the
food processing industry. brings together over 250
startups, MSMEs, industry leaders, and venture capitalists.
Feoturing knowledge and pitching sessions in
collaboration with industry gionts, SUFALAM serves as a
pivotal plotform to empower aspiring entrepreneurs,
enhance networking and support India’s journey toward

Atmanirbhar Bharat.

2023

= An enlightening session exploring India's culinary diversity,

emphasizing the preservotion and promotion of traditional

foods.







NIFTEM EDITORIAL
- . L .

W HiLCeTs g G20

W hil‘:.u_l:rr‘! g ,_';.._': 3 __I:' |
NATIONAL INSTITUTE OF FOOD TECHMOLOGY
World Food Day

—————xgelehratod ot NIFTEM,Kundli-

ENTREPRENEURLSHIP AND MANAGEMENT, KUNDLI

g ; i — Y S
B e ] B LR ek iy iy 1 F
.‘m“_ﬂllﬂ"'lﬂ Lk 1-;! 1 d..h“ﬂl
& ‘ml A '

& ain b AWK P
it -“T:m mmlﬂﬁlﬂ- ""'""' A P -
e
———— i i

s L

e i i A 1 i 4 e 8 - -

i mitive B Com ueseEw

= 5 RUATIORAL INSTIIUTE OF foion
ENTREFHEMEUR 3 e ST CiE WuEss

| W‘r
o wﬁl INSTITUTE OF R0  TECHROLOEY
Eﬂfﬂﬁmmg — EFEENEUSSHIF AND NAMAGTMENT, KUNDL
: ' : (& swachnara miseva (§

ﬂﬁtﬂm&m&mﬂ
mawam m

:
—

T,
LA i '“"“:-'h mltrr-. H-l-l'lh-u

MATIOMNAL IHS-'ITI'U'I'E OF FOOD TEEHNGLDG‘I"

r ol MiLLETs _kﬂﬁ ,,_,,44,':,} ¥ WFp ENTREPRENEURSHIP AND MANAGEMENT, KUNDLI
NATIONAL INSTITUTE OF FOOD TECHNOLOGY
ENTREPRENEURSHIP AND MANAGEMENT, KUNDLI

ICMANES 2023

ﬂLIMHEI EIFTHE EE'EWN IJH'F'RFHH.WHT IN'F'[MH‘I'IOH
AFFECTING POST-HARVEST GUALITY BY OUR ESTEEMED
FANEL OF DELESATES.




MEMORANDUMS OF UNDERSTANDING

Industries

Hindustan Unilever Limited

LT Foods Limited

Sahyadri Farms Post Harvest Care Limited

Tirupati Life Sciences

Tata Consumer Products Limited (TCPL)

Ferment Biotech Limited

Marico Limited

TetraPak Pvt Ltd.

Hexagon Nutrition Limited

Mestle R&ED PROJECTS Gurgaon

1

Mutrify Today

Developmental Partners

12

The Global Alliance for improved Mutrition (GAIM)

13

TechnoServe

14

Indo-Maize and Millets Developrent Assocication (IMMDA)

Academic Institutes

15 IIT Bombay

14 NSER Kolkata

17 T Sonipat

18 All India Institute of Ayurveda (AlLA), New Delhi

9

MDU, Rohtak




INTERNATIONAL MoU'’s

Intent): Presently Functional and Mol

Sl : oo
International MoU Validity
No.
1
Kold College Denmark 2021-2026
5 Danish consortium for academic craftmanship- 5021-50%4
Denmoark
Mepal Agricultural Research Council,
3 2022-2027
(NARC), Mepual
4 University of Melbourne, Australia (Letter of 2024-2027




IPR (PATENTS AND TRADEMARK)
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IPR (PATENTS AND TRADEMARK)

Our institution takes great pride in its commitment to innovation and
intellectual property, with numerous patents, trademarks, and
copyrights already secured, and several more in various stages of the
application process.

S.No. TITLE OF INVENTION IPR No.

1 Sodium caseinate based edible coating and process thereof fGrZDEH]DDE 269

improving Indian traditional dairy sweets quality

2 |Apparatus for dispensing and frying semi-solid batter globules 201711039 164

Preparation of Cookies from Pomegranate Peel, Bengal gram
husk and Moong dal

201911044 656

4 |A Process of preparing coating composition for fried snacks 2021002 403

Co-precipitation synthesis of economical layered silver-iron

S 1201611011 082
oxides nanocomposites for rapid killing of bacterial pathogens

6 |Mew Method for Preservation of Sugarcane Juice IN2017110392096

7 |A Refrigerator Operable on both AC and DC supply IN201711039163
Design & fabrication of low-cost meat storage structure for

B , IN2O17TI039976
local vendars to ensure quality meat

9 [|Coconut water extractor [INZ20T711039165
Nanoparticles based laobel-free sensor development for L-

10 | (IN202111001063

Lactate, Lactic Acid and Polylactic acid (PLA) detection

1 [COCOshreshth 4452797




LEADING THE WAY:

NIFTEM ACHIEVEMENTS

STUDENTS ;83

Sayak Gupta, Snehal Ambekar
« NIFTEM-K students Sayaok Gupta and Snehal Ambekar
launched "SS AgriQulture Innovations” to combat India's
vitamin and nutrient deficiencies using microgreens. These
superfoods are grown in automated, soilless cultivators,
making them pesticide-free and beyond organic. The
startup provides a sustainable, personalized alternative to
traditional supplements, aiming to improve nutritional

health across the country.
» Supported by BITS Pilani, IIT Roorkee, and HDFC CSR, they are now incubated at

NTIBIF and mentored by Prof. Sunil Pareek. NIFTEM-K continues to assist them in
extending the shelf life of microgreens and developing value-added products.

NIFTEM CRICKET TEAM
» NIFTEM students participated at |IM Lucknow (Manfest Varchasva 24) from 9th —
11th February 2024. NIFTEM-K cricket team won 2nd prize.




LEADING THE WAY:

NIFTEM ACHIEVEMENTS

STUDENTS ;85

« Sagar Sachan, from the NIFTEM Kundli BTech batch
of 2020-2024, co-founded Laplap Natural Herbs and LAPLAP
Spices LLP, a startup focused on delivering premium,
authentic spices. The company is committed to
high-quality products, sustainability, and
celebrating the rich heritoge of spices. Laplap
Natural Herbs and Spices LLP emphasizes using
nature’s finest offerings to enhance culinary
experiences, ensuring that every spice not only
meets but exceeds customer expectations. Their
passion for quality and heritage drives their mission
to provide the best natural spices. making it easy for
customers to elevate their cooking with genuine,
flavorful ingredients.

The Power of Natural Taste

« Sagarika Mohanty, currently in her 3rd year of
BTech, earned a Special Mention (4th prize) at the
IIM Lucknow Manfest event in the MUN contest. As
the delegate of Canada in the G20 committee, she
participated in deliberations on increasing global
warming with a special emphasis on sudden climate
change and the restoration of the global supply
chain. Her droft resolution was proposed and
successfully passed in the committee. For her
outstanding performance, she was owarded a
certificate of excellence and Boot ear pods. The
two-day conference, supported by NIFTEM,
highlighted her remarkaoble skills and engogement
with critical global issues.




Academic Life

1. Bachelor of Technology (B. Tech.)

Yearl
Compulsory Disciplinary Courses

V Summer Break

Students usually work as
interns in the areas of their
interest

Year 2
Compulsory Disciplinary Courses

V Summer Break

Students usually work as
interns in the areas of their
interest

Year 3
Compulsory Disciplinary Courses

X/

Industrial Internship

Students engage in a B-month O

long industry internship
organized by the institute
Year 4
Compulsory Disciplinary Courses
VAP

(Nov) O——C

D——0

D0

. 0

o—0

Semester 01
(Aug-Dec)

Semester 02
(Jan-June)

Semester 03
(Aug-Dec)

Semester 04
(Jan-June)

Semester 05
(Aug-Dec)

Semester 06
(Jan-June)

Semester 07
(July-Dec)

Semester 08
(Jan-June)




2. Masters of Technology (M. Tech.)

Yearl
Compulsory / Elective
Courses

1

Year 2

Industrial internship
+

Village Adoption Program
(VAP)

Semester 01
(Aug-Dec)

Semester 02
(Jan-June)

4-6 month long industrial
internship
Students engage in a 4-month long
compulsory industry internship
organized by the institute

Extendible in the form of Industrial
engagement in the fourth semester

Note: Students have to undergo an
industrial project under industry &
academic mentor with the approval of
industry

: . Semester 03
(July-Dec)

Semester 04
(Jan-June)




3. Master of Business Administration (MBA)

Semester 01
(Aug-Dec)
Year1
Compulsory / Elective
Courses
Semester 02
(Jan-June)

2 month long industrial internship
(mid June - mid Aug)
Students engage in a 2-month long
compulsory industry internship
organized by the institute

K

Semester 03
(July-Dec)
Year 2
Specialization
4=
Industrial internship
+
Village Adoption Program

(VAP) Semester 04

(Jan-June)




Academic Course Structure

1. Bachelor of Technology (B. Tech.)

a. Food Technology and Management (FTM)

Food Technology Courses

Food Chemistry

Engineering properties of food
muaterials

Human Nutrition

Fruits and vegetable processing
technology

Food packaging technology
Food microbiology and safety

« Novel food processing technology

Meat, poultry and fish product
technology

Bakery and confectionery
technology

Food engineering

Food regulations and safety
management system

Management Courses
« Marketing management
« Financial management

Modeling for decision support
system

« Entrepreneurship development
« Business ethics

« Food supply chain management

Statistical methods

« Communication skills
« Intellectual property rights

Food additives and ingredients
Instrumentation and Process
control

Introduction to agricuiture
Elementary Postharvest
management of fresh produce
Principles of food preservation and
processing

Refrigeration and freezing

Dairy technology

Food product development and
sensory evaluation

Cereals, pulses and oilseeds
technology

Methods of food analysis

Basic Engineering Progrommes
{(Mechanical, Graphics, Electrical,
Maths etc.)

Electives Courses

Managerial economics
Food Beverages
Nanotechnology in food
application

Technology of Fats and Qils
Processing of Plantation Crops,
Herbs and Spices
Production ond operations
management

Business laws

Business environment
Dietetics



Academic Course Structure

2. Master of Technology (M. Tech.)

NIFTEM offers M.Tech Programmes in five different disciplines
(FSCM, FSQM, FPEM, FTM, FPOM)

a. Food Supply Chain Management (FSCM)

Masters in Food Supply Chain Management is a unique concept of NIFTEM with an
idea to generate a talented, resourceful, and practically oriented workforce
meeting the demaonds of Indian Industries. The course curriculum hos been
designed to address real-time issues, which include case studies, classroom
discussions, and virtual modelling. The professionals are shaped to excel in
technical and management skills as demanded by the industries. The idea of the
program is to impart knowledge of the perishable and non-perishables supply
chain, with an emphasis on managing the losses incurred in the current scenario.
Also, it helps in understanding the importance of quality, price, the shelf life of
products, and the gaop between demand and supply of consumables. It also
comprises basic food knowledge at every level, from farm to fork. The perfect blend
of science, technology, management, and entrepreneurial attributes makes the
students ready to take up the challenges of the industries

Core courses Electives
« Postharvest Management of Fruits
and Vegetables
« Fundomentais of Food Packaging
Technologies
« Food Supply Chain and Management

« Introduction to Food Quality and
Management Systems

« Fundamentals of Food Waste
Management and Valorization

« Fundamentals of Food

Systems
. Quality Evaluation of Fresh Produce in Nanobiotechnology
Supply Chain « Climate Resilient Food Supply Chain
« Entrepreneurship Development « Oil and Fat technology
» Statistics and Business Analytics « Flavour Technology
« Foad Cold Chain Management « Advanced Food Packaging
- Sustainable Food Systems « Instrumental Methods in Food

+ Inventory Management

« Research Methodology

« Postharvest Management of Food Grains,
Dairy and Meat

« Introduction to Human Resource Planning
in Supply Chain

« Scientific and Technical Writing

Safety and Quality



b. Food Safety and Quality Management (FSQM)

Food Safety and Quality Maonagement is the first initiative of its kind by NIFTEM to
generate pioneering techno-managers in the field of food safety. food security,
and quality assurance. Food safety has become a critical factor that needs to be
addressed and ensured in global food markets. With India being in an infant era of
risk assessment, food biotechnology, microbiological source tracking, public health
and food security, this particular program of NIFTEM focuses on imparting applied
knowledge of these fields encompassing foed safety laws and regulations on the
national and global front.

Core courses Electives
- Food Chemistry and Biochemistry . Introduction to Food Quality and
« Basics of Food Safety Management Systems
» Food microbiclogy » Fundaomentals of Food Waste
« Entrepreneurship Development Management and Valorization
= Statistics and Business Analytics » Qil and Fat technology
» Special Techniques in Food Biochemistry « Flavour Technology
« Advanced Technigques in Food Microbiology » Advanced Food Packaging
- Food Biotechnology » Inventory Management
- Food Safety Management System . Instrumental Metheods in Food
« Special Techniques in Food Biotechnology Safety and Quality
«» Advance in Digital Technologies in the » Biosensors Design and Applications

Food Industry
« Research Methodology
« Scientific and Technical Writing

lam confident that NIFTEM will fullfil the manaate of MoFPI
- Prof. AK. Srivastava, Director, NDRI



c. Food Process Engineering and Management (FPEM)
The programme aims to produce world-class food engineers equipped with all the
necessary tools to handle the problems of the food industry. The programme is

designed to promote the growth of the food processing industry in India in the
global context through mechanization and automation, engineering intervention
for transforming agriculture into food processing industries, and motivating
entrepreneurship to promote the food processing sector.

The curriculum brings synergy to the aims and aspirations of the food industry. The
case studies in each course enable the student from varied backgrounds to quickly
grasp the fundamentals of the processes & technical know-how.

Core courses Electives
« Engineering Properties of Food » Intreduction te Food Quality and
and Biomaterials Management Systems
» Process Instrumentation and Control « Fundamentals of Food Waste
« Advances in Food Engineering-1 Management and Valorization
» Advances in Food Engineering-2 « Qil and Fat technology
» Food Engineering Lab-1 « Flavour Technology
» Food Engineering Lab-2 « Advanced Food Packaging
» Food Engineering Lab-3 « Inventory Management
» Entrepreneurship Development « Instrumental Methods in Food Safety and
» Statistics and Business Analytics Quality

» Fruits and Vegetable Process
Engineering

» Process Engineering of Cereals , Pulses

» and QOilseeds

» Food Plant Operation Management

« Scientific and Technical Writing

» Research Methodology

» Advanced Digital Technologies in Food
Industry

‘The labs are world class & students are learning in the environment
which is ecofriendly” - Prof. Karuna Jain, Director, NITIE




d. Food Technology and Management (FTM)

The program aims to produce world-class professionals equipped with the
expertise to address the challenges of the modern foed industry. It is designed to
foster the growth of the food processing sector in India and globally by
emphasizing technological advancements and dynamic regulatory environment.
The program focuses on engineering solutions that drive the transformation of
agriculture into food processing industries while encouraging entrepreneurship to
propel the sector forward.

With o curriculum tailored to meet the evolving needs of the food industry, the
program bridges theoretical knowledge and practical application. It integrotes
real-world case studies, enabling students from diverse backgrounds to quickly
understand the fundamentals of food processing, quality control and
management. Through this opproach, students are prepared to contribute
effectively to the industry, driving innovation, improving efficiency, and supporting
sustainable practices in a competitive global landscape.

Core courses Electives
« Advances in Food Processing-| » Qiland Fat Technology
» Transfer Processes in Food Processing « Flavour Technology
« MNutrition Biology and Nutraceuticals « Advanced Food Packaging
« Statistics and Business Analytics « Advanced Instrumentation for
« Entrepreneurship Development Food Safety and Quality
» Food Technology Lab-| « Business Strategy
« Food Laws and Regulations « Fundamental of Food Waste
« Advances in Feod Processing-l Management and Valorization
« Food Product Development and « Food, Traceability, Authenticity
Sensory Evaluation and Recall
« Emerging Food Processing Technolegy . Food and Ingredients Toxicology
« Scientific and Technical writing » Food Powder Technology
« Research Methodology « Food Rheology and Structure
« Entrepreneurship Development Analysis

« Advances in Digital Technelegies in the
Food Industry

‘Excellent function. Good work by NIFTEM. My sincerest wishes for
the future” - Mr. S.S. Aggarwal, Bikanerwala Foods Pvt. Ltd. (M.D.)




e. Food Plant Operations Management (FPOM)

Food Plant Operations Management is a unique program designed to cater to the
needs of the food processing industry. It involves a unique blend of food technology
ond operations management to foster improvement in the production processes
of the foed industry. It deals with designing and managing products, processes.
and services. It considers the acquisition, development, and utilization of resources
that firms need to deliver the goods and services, their clients want. The preview of
Food Plant Operations Manogement ranges from strotegic to toctical and
operational levels. Representative strategic issues include determining the size and
location of food manufacturing plants and deciding the structure of the service or
production system. Tactical issues include plant layout and structure, project
management methods, and equipment selection and replacement. Operational
issues include production scheduling and control, inventory management, gquality
control, and Iinspection, traffic and maoterials handling, and equipment
maintenance policies. The students are exposed to advanced lean manufacturing
ond operation-optimizing technigues. Case studies form an integral part of
learning, and 5 months of industrial training allows students to solve operational
issues in the food industry.

Core courses Electives
« Statistics and Business Analytics « Inventory Management
. Food Plant Operations and Equipment « Food Plant Operation management
« Entrepreneurship Development + Introduction to Food Quality and
« Marketing Management Management Systems
« Research Methodology » Fundamentals of Food Waste
« Food Supply Chain Management Management and Valorization
. Business Strategy « Oil and Fat technology
« Total Quality Management « Flavour Technology
« Inventory Managemeant » Advanced Food Packaging
« Operation Research » Instrumental Methods in Food Safety
« Project Finance and Quality

« Operation Research

« Food Plant Operations Management

« Communication and Negotiation Skills

« Food Plant Layout Design and Management
« Scientifical and Technical Writing

"We will wait for the outputs, the input being put in place’

- Mr. Uday Gosain, Field Fresh Foods Pvt. Ltd. (Head Process and Customer Excellence)




Academic Course Structure

3. Master of Administration (MBA)

NIFTEM s innovative MBA Programme Is a two-year, full-time degree program that
is offered with dual specializations

(1) Compulsory: Food & Agri-Business Management

(1) Optional: One of Marketing/ Finance/ International Business

to fulfil the industry demands. The program is designed to deliver world-class
graduate business education to develop professional managers., imaginative
leaders, and entrepreneurs with outstanding aobilities, motivation, creativity, and
professionalism, who create value Tor their organizations and communities.

The ocademic component is supported by various workshops., seminars, and
personality development programs to enable students to succeed and excel in
their professional careers. All students will have the opportunity to get exposure
through immersion with collaborated universities/institutions/industries. The
faculty combines the highest standards of teaching and mentoring with diverse
backgrounds as senior professors, researchers, entrepreneurs, and consultants.
The industry interface ensures continued acquaintonce and interaction with the
industry.

Core Courses
« Management Process and Practices
« Quantitative Techniques
« Managerial Economics
« Financial Accounting
« Business Communication & Negotiation Skills
« Management of Information Systems & Application of Software
« Organizational Behaviour
« Marketing Management
« Financial Management
« International Business Management
« Operations Management
« Business Research Methods
« Operations Research
« Food and Agribusiness Environment & Policy
« Innovation and Entrepreneurship
« Human Resource Management
» Business Ethics & Human Values
« Corporate Strategy
« Corporate Governance




(1) Food & Agri-Business Management

Food Supply Chain Management

Food Technology and Processing Management
Management of Agricultural Input Marketing

Seed Production Technology and Management
Management of Agro-Chemical Industry
International Trade in Agri-Food Products
Entrepreneurship Development in Food Processing
Rural Marketing

Agricultural Finance

Specialization Options
(1) Finance

Security Analysis and Investment Management
Management of Financial Services

Bank Management & Insurance

Carbon Finance

International Financial Management
Carporate Taxation

Financial Derivatives

Risk Management and Insurance

Mergers and Aquisitions

(I1) Marketing

Sales Management

Digital Marketing

Marketing Channels

Advertising Management

Integrated Marketing Communications (IMC)
Retoiling Monagement

Brand Management

Services Marketing

Consumer Behaviour

(I11) International Business

International Business Environment

International Trade Practices, Procedures & Documentation
International Trade and Policy Framework

International Financial System

International Supply Chain Management and Logistics
International Advertising and Brand Management
International Marketing Research and Consumer Behaviour



INTERNSHIP PROCESS

o The Corporate Resource Division(CRD)
Hl

invites companies and organizations

to meet their various placement

w
“"\ requirements.
2

Companies interested in internship or
placement at NIFTEM can fill out the
corporate response sheet available on the
official website and submit it to
crdplacement.niftem@gmail.com

e Corporate Resource Division (CRD)
sends resumes of interested
students to companies. Companies
send details of shortlisted
candidates to CRD.

OCompanies can conduct on-
campus or online selection
processes, Iincluding personal
interviews and group discussions.

/ ﬁ
/ - ‘__ = ,}f’/"

Companies provide final lists to
Corporate Resource Division or
select students remotely based

on resumes and
telephonic/Skype interviews.
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Q Andhra Pradesh - &
9 Bihar - 23
. Chhattisgarh - 3
Q Delhi- 4
9 Goo-1
Gujarat -1
Q Haryana - 13
Jammu & Kashmir -1
Q Jharkhand - 4

INTERNSHIP SECTOR g SN

9 Kerala -3
Cereals/ RTE/ Meat/ Q Madhya Pradesh - 7
Qilsf Food rTC/ Fish/ Q Maharashtra -
Agriculture Legumes Consultancy Services RTS Bakery Poultry Others 0 Meghalaya - 1

Q Q Q _?_‘_ _f Q Q r;: g;i::tqh;i -10

O — ) — ) — C — ) S g L ‘.‘_{._ﬂl‘ﬁ— -
Tamil Nadu - 14

| O O ki O O C) O Telangana - 2

Chocolate  Snocks  Nutraceuticals  Dairy Fruits/  Beveroges Herbs/ @ Uttar Pradesh - 17

& Vedetabiss Shice Uttarakhand -1
Confectionery g P ?

"NIFTEM's role in promoting sustainable food proctices and techinological sdvancements is key to the nation’s food security.”
= Prof, Arvind Kumar, Vice Chancellor, NIFTEM
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Namsa
Adityo Bopusoheb Sosane

Ciomnicile Stots
Maharashtra

Surmuriar Project

New Mandini Enterprizas

Mome

Aparna Gayotri

Domiciss Staias

Bihar

Summer Project
Verko

MHorTee
Anjaii
Dommijdile Stote

Bihar

Summer Project

Mother Dairy

Name

Aryon Raj Rajesh Thakur

Pemiciie Stote

Mahaorashiro

Summimer Project

AMLIL

Moarme
Ayush Kumar
Eresmiciie B

Bihar

TELFi=

Surmmer Project

Pother Dairy

Mams
Jay surya R

Daomiciia Stots
Tamil Modu

Surmrmar Project

Enstern Orkla

Mame
Kopil Kumar Singh

Dromiiniie Stots

Uttar PFrodash

Bmiigilia Stots

Tamil Hodu

Sumymad Project

Marysm Scientes

Mame:
Madipalli Choran Ganesh

Comigiie Sote

Andhra Pradesh

Surmymsr Project

MEEMA Company

mme

Disha Yadaw

Darmigiia

Rajosthan

Name
Harsh

Domigita Stat
Haryana

Syrmmeer Project

/s Aggoreal Milk Food

Industrias

Moma
Karthik Raja G

Domicile Stote

Tomil Modu

Surmmee. Frojsct

The Leafy Teg Factory

Marrsa
Chetna Sharmo

Dormimile Siote

Bihar

Surmmar Project
Britonnio

hecime
Despok Rojput

DamicHs Stots
Rojosthon

Summer Projct

Saras Ceairy

Mo
Huaorini ¥
Domicile Etote

Tamil Nodu

Summar Project
Paria

Narma
Dhobinesh M

Dornicils Stote
Tamil Madu

Summet Profsct

Eostern Orkla

Surmumar Project

Parsons Mutriticnols

Nome

Shikhor Mudgol

Domiciia Staots

Uttar Prodash

Sarmimer Project

AV Foods
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MarTiE
Malhar Mehetre

Demicile Stote
Maoharashtro

Summimes Project

Chitole Bondhu Mithaiwals

Mome
Saloni Jho

Diomicila Stote
Horyano

Surmmer Project

AMUL (GCMMF]

Comiciie Stote
Uttar Prodash

Sibmmsed Projgot

Mondsléz internaticnal

Nam=
5 Kunthiowvi

Damicile Stote
Tamil Nodu

Egrmmier Prgect

Marehail Fowler Engineers

Naims

Sokolobattula sothvik balaji

Domicile Siote
Telangana

Sommeer Project
Shri Romalingeshwara Agro
Food Products

Moms

Monosa Ujjwala N

Darmicile Stote
Karnatokao

Sumimer Project
Mandini (BAMUIL)

MHarmis

Subha P

Dusmicile Stote

Tomil Nodu

Summer Project
Amirthoo Milk and Milk
Products

bigrme
Shreedhar tripathi

Damiciie Stats
Lttar Prodesh

Summimer Froject

Ezeyproc salution

Mome

Svhona Pohal
Bigmiciie Siaots
Horyano

Summer Progect

Y abouit

Niors

‘osudhao Sudhir More
Diemicile Stote
Mohorashtra

Surmimar Project
Rudramani Udyog

Moris
Peddopelly Mikhitha
Domiciia State

Telongona

Surmmarn Project
Godrej Jersey

Mo

Kashav Parsek

Clermiicile St
Rojosthan

Surmmer. Progect
Britannica

Norne

&kash M

Diemicile Stote
Tomil Modu

Sumimar Fropect
foyin

Mome

Mahak arya
Bomicile Stoie
Littor Prodesh

Summer Praiect

SHREE RAM MILLS

Mama
Somay Sachin Sahuji
Damicils Stote

Hohoroshtro

Sammrner Profect

AMUL (GCMMF)

Hame
Vaibhov Dodao Mhomane

5 L
LRmiCHE Stoks

Mahorashtro

Surmmear Project
Solapur District Cooperative
Milk Producers Union Ltd,

MTE

Mustofa Raj

Domicis State
Rojosthan
Sumrmier Project

Mother Dairy

homa
Riya Sonjoy Mishra

Comicis Stome

Mahomshtra

Surmmer Project

AMUL
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s

Yash Surajbhail Sovaliyo
Dizmiicila Stote

Gujorat

Surmmar Project
Haoldirom Snocks

SurmrrsT Profect
Hindustan Coca-Cola
Bawveroges

M l-.n:_.:

Swati priya
Dromicile Siote
Bihor

Summar Project
Sudha Dairy

POrme
Yashika Yadav

Domic|ls Stote
Uttor Pradesh

Sumimer Project
. P Biscuits Pyt Ltd

Hams

Harshadao Girish Bhute
Comicile Stote
Mohorashtra

Sommier Projecl

AMUL-GCMMF

Moma

Rudro pratop singh
Demioils Stots
Uttar Prodeash

Surmrrer Project

Parag Dairy

Homa
Ayushi Tomar

Domicile Stote

HModhya Pradesh

Saprmyimyer Propect

HMondelaz Inf:emmiunl:ll

Nams

Yuwvraj singh

Comicile Siote
Jhorkhond

Sommiet Project

Godfaothar Beer

MNETE
Om kaothalay

Comicile Stote
Mohorastro

Surmmer Projpect
Jubilont Food Waorks

MenTE
Vomika Chopra
Domicils Stoto

Horyona

Sumunar Projact

Paoros Dairy

Nama

Yatharth Agarenal

Dormucile Stoto

Horyona

Suemrmer Progsct

LR Foods Pyt Ltd.

HNoyrs

Gopal

Diamicils Stote
Horyono

Summer Project
Yohkult Danone

MName
Janani.B

Domicile Stots

Tomil Nadu

Summar Frojact
The Leafy Tea Compony

Mame
Soni Priya

Diarmidciie Stots

Bihar

Summssr Frajact
Sudho Dairy

Nome
Ashrith ¥ Kumar

Domicils Stots
Karnatoka

Summaer Project

ITC Food Divisan

MNome

Vinny V John

Domicile Stots
Harala

Summar Project

VKL Spice ond Secsonings

MNome
Sambhov Shreyas Sancheti

Domicile Stots

Moharashtro

Summar Project
AMUL - GOMMF

Marme=

Chhovi Shorma

Domiciie Stots
Rajasthan

Surremar Fropect

Haldiram's Snocks



B. TECH (FTM) 2022-26

Nams

Srinandan Pattnoik

Domicile Stote
Odisha

Sdmumnar Praject

OMFED

Mormse

Aditya Kumar lal

Domilails Stots
Dl

Surmuriad Projact

MAFED

eoTTHS

Md AL

Domicile Stots

Bihar

Summesr Project

Shabhaorval Food Pt Lid

Mome
Utkcrsh Tonaja

Domijclle Stots

Littorakhand

Summar Project
Potanjoli Foods Limited

Nome
Chandan Kumar Kushiwoho

Domicile Stote

Bihar

SummeaT Project
Shabhorneal Food Pyt Ltd

Mo
Adheena Svetlono

Domioite Stots

Kerala

Surmrmat’ Project
Vilkage Dairy, Mongo Agro
Products

Nome
Kaushik Kumar

Domiciz Slote
Bihar

Sumimier Projeat
Britannia

Moma

Meeronjon Sanjoy Phodtare

Bomnicile Stote

Maharashtra

Summar Project

5.5 Agrigulture

Home

Srimuralidoron K G

Domiciie Stots

Tamil Madu

Bummer Project

Hatsun Agro products

Noms

Athorva Pandurang Lotlikar

Domicils Stote

Goa

Summer Project

Mavrithi Superfood

BECHTTE

Alen Mary C

Damiods Stots
Karalo

Summer Propct

KSE Limited

i mipals
Greashma S Nair

Cmiiciie Stote

Dalhi

Mahaan Milk Foods Lid

Surnmer Projoct

MNama

Shiksha Nogpal

Diowriicile Stote

Rojasthan

Summsr Project

Sorms Dairy

Mgma

Mehao kumori

Derrmigile Siote
Bihar

Summear Project

Sudha Dairy

Noma

Manish Singh

g 1 e "
Dimiicile Stote

Bihar

Summer Projsct

Pari=

Domicils Stote

Andra Praodesh

Eummar Project
Shri Ramolingeshwara Agro
Food Product

Morma
Manik sharma

Crorriicii Stote

Belhi

Surmmiar Project

FCAR-1ART Past Harvest Division

MName

=
Patil Kumuod Dinash

Domicils Stots

Moharashtro

Jalgoon fitha Sohakari Dudh
L ok Sangh Moryodit,
Jalgoon,
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More
Aryon Soxena

Domecile Stoto

Littor Pradssh

Sumumad Projsct

Parag Dairy

Mame
k

Comicile Stota
BHoryana

Summer Project

Apex Testing and Research
Labaratory

Jarma

Ajitesh

Brmicie Stote
Haryona

Surrumsr Project

e
Bhumiko Goutam

Brormicile Stote

Uttor Pradesh

Surmimar Propect

Foms
Aman Choursiyo

Dromicile Stote

Chhottisgarh

AT Er?_p'.—:?

Harme
Dev Raj

Bromimils Stote

Bihar

Sumimear Project

arma

Gokul Kumar

Comicile State

Bihar

Surrumsr Project

Marms

Akosh bhartiyo

Bomicis Stote

Uttor Prodesh

Surmmar Project

o

Haorsh Dewonand Raomiteke

Ewmicile Stote
Maharashtra

Surmimar Propect

Mo
Aryan Tanwor

Domicile Siate
Haoryana

Saummer Praject

Pregrod

Marre
Devesh

Bomicile State
Haryana

Summer Froject
LT Foods

Mamsa
Bormmali Doya sogar

Domicie Stote

Andhro Prodesgh

Surmimer Froject

Nomas

Akkidosari Vochon

Darmicile Siote
Karnatoka

Swmmer Profect

Homa

Amit Kumar

Daomioiie Stots
Delhi

Summer Progect

MamE
ka Singh

Orormicilsr Stots

Uttor Prodesh

Sammer Prodect

Mome
Ananyo sirigh

Comigils Stote

Uttar Prodash

i

SRS Y gi,-_. ot

MNoms

Gandhom Nirmala

Digrmiiclle Stots

Andhra Prodesh

Burmmer Project
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PaCIrTHE
Vivek kumar

Domidiie Stnte

Uttor Prodesh

Surmmear Froject

Marma
Kiraon Chandrashskhor
Bhojonkar

Domicgile State

Mahorashtra

Summar Project

Mame

Pritika Roo

Domicee Stoie

Kornataka

SurmrmeET Proges

Mamye
Rahul Raj

Domiciie Stote

Jhorkhand

Summer Project

Summer Prodect

Mame
Sogar Paswan

Comiciie Stois

Jharkhand

Surrpmer Pr

Mame
Jyoti dhurwey

Domiciie Siote
Modhya Prodeash

ame

Amon Modheshiya

Domicee Stoie

Uttar Pradesh

Surnrmer Prigect

Mo
Suraj Kumar Behera

Bomicile Stote

Odisho

Summar Froject

Hom:3

HAshmi Verma

Domiioile Stots

Prashant kumar

MNormeg

Rojshekhar Kumar

Domicile Stots
Bihar

Sumimed Projaot

Maoms
Monaosi kumari

Domicilie Siote

Bihar

Summer Project

Maoms
Anwesha Potro

Domicilie Siote

West Bangal

Summer Project

Moms
Ankit Roj Mahto

Domicilie Siote

Jharkhand

Summer Project

MNarmes
Lalit Yodav

Bomicile Stots
Haryana

Summer PFroject

Mo

Abhi Tyagi

Domiclle Stota
Uthor Praodesh

Summer Project
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Momis
Shivarm KEumar singh

Domicile State

Uttor Pradesh

St Pregect

Morms
Yoshasvi somvanshi

Drmicile Stote
Rojosthan

Sumamer Preject

MNome
Vibha kumari

Domiciis Stots

Bitar

MOome
Acsah Doida

Cromicila Stoats

Telangana

Surmmar Projact

Nome

Kislay

Crvmiicile Storte

Chaottisgorh

Surmmer Praject

omie
Waogas ibni Roshid

Diomiciiz Stote
Jammu and Koshmir

Summet Project

LS EREL]

Bhushon Proshant ingole

Domicile Stots

Moharashtra

Summer Froject

Mams
Hemant

Dearmiciie Stota
Rojosthan

Sumner Projeat

Mims
Sworna Ganesh

Domicils Stote
Tamil Nodu

Surmimar Projact

Harma
Mrodul Kumaor

Dormicie Siote
Uttar Pradash

Somman Propect

T

Aman Shorma

Domicile State
Rojosthan

Summear Project

Narms
Kumar oman

Bomicile Stote
Bihar

Summar Project

Mome
Tushor Kumar

Bomicile Stote
Haryono

Summar Project

Names
Ajay Singh

Dermijcile Stote

Maghalaya

Sumimer Project

[NLTrTiE
Utkarsh Anond

Daomicie Stata
Littor Prodesh

Summar Proiact

[HorTie
Rituraj Kumar

Darmiciie Stota

Modhya Prodesh

Summar Proiact

Hams

Maushean khan

Domicifa State
Chottisgarh

Surmiiar Project

Kams

Bmicile Stats
Tamil Modu

Surmmer Projact
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Mame

Ankit kumar
Domicilie Stote
Bihor

Sumimer Project

Mane
Harshaovardhan S

Comicie Stote
Torml Nadu

Surmimier Progpect

Aovin Sivagango District Milk
Co-operat Milk Producers
Unian Lid. .

Moame
Yuvraj] Damor

Domicile Stote
Madhya Pradeash

Sumimer Prodect

Saras Dairy

Mame
Uttkarsh Anond

Domiciie Stote
Bitvar

Surmmer Project

MNomea

Parth

Domicile Stote

Horyona

Summet Project

Mame
Rahil Bara

Damicie Stata
HMadhya Prodesh

Summiar Project

Saras DHory

Mame
Aravind S

Domicite Stote
Tamil Nadu

Summer Project
VKL Spice and Seasonings
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Prof. 5. Ramakrishnan, Dean, IIT Madres
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Mome
iya Lodhi

Domicids Stots

Modhyo Prodesh

Mome
Akosh Swami

Domicids Stots

Mohorashtro

Noms

Charvi Khandslwal

Domicile Stote

Rojosthan

Mome
Gaouri Gahoi

Domicile State

Lttar Pradesh

Nomz
Hemant Kushwohao

Domicils Stots
Littor Prodesh

Nome

Moncy Jaiswal

Domiois Stoto

Dralii

Nom=
Mikunj Chand

Domicie Stots

Diethi

Mome
Romeshwar Yodav

Domicile State

Uttor Pradesh

Nom=

Shubhro Gupta

Domicide Stots

Littar Pradesh

Mome
Adrita Sarkar

Pomiciie Siote

West Bangal

Mome
Ashish Kumar Kanwar

Domicie Stote
Chhattishgarh

Mome

Divyashres M

Pomicie Stote
Karnatako

Bame
Gudoronkammo Vuyyuru

Domicie Stote
Andhra Pradesh

Mome
Khushi Gupto

Doymiails Stote
Mudhyupmdaﬁh

Hame

Nandona Vishnu

Pioermnict e S4rte
LCHIICIE S

Karala

HaTme

Rochno Bhagaur

Dermiciie Stobe

F!‘ﬂjusﬁ!l:m

Mome
Shivam Kumor Kushowoho

MNome

_SrinhuaTmmiﬂatti

|-r

Dermiciia Stob
A.rn:ihru Pful:iﬂsh
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Rame

Anjay Kumar K

Diomicile Stote

Kormotaka

Fome
Bodireddy Soi Chandra Sekhar
Raddy

Eomicils 5

Andhra Pradesh

MNomie

Dhanraj Banjare

Comicile Stats

LCrER

Chaottisgorh

Mome

Lalruotfaio Chwangthu

Domicile State

Mizorom

Nomz
Meelesh Kurmari

Domicids Stots

Bihor

Nome

Rakshith K

Domicils Stote

Kornotoka

RN,
MOms

Samridhi Richa

Domicile Stote

Bihor

Hame

Arushi Gupta

Dosmicis Ot

s LT

L.l!-:tclr Prodesh

Haome

Banoth Vyshnawvi

PRl e
Lrmichs oo

Telongano

Mome

Kriti B

Pomicie Stote

Karnatako

Mome

Lekshmi Sudho Madhu

Pomicie Stote

Karala

MNome

Propti Gupta

atanil
Bihar

MNoma

Ruchika Sinha

Phierv e i Tt
LRHATHOHE LT

Madhyo Frodesh

Shyam Klshor Pal

Bemiciie Stote

Uttar Pradesh

Mame

Vidhi Aroro

Pomiciie Siote

Uttor Prodesh
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Noms
Shoik Abshar

Domicile State

Andro Prodesh

Nomm

Anjoli A

Domigie Stote

Toamilnodu

Kome
Ashish Pal

Diomiciiz Stote
Uttar Prodsesh

Mome

Ayush Singh Baghel

Domicile State

Modhyo Prodesh

Nome
Bindujo S

Comicile Stote
Kerala

Domicile Stote
Karnotako

MNoms
Dumpaola Geetiko

Dormicie Stots
Andhra Prodesh

Mome
Kanika Shum'u:l

Domicile State

Himacha! Pradesh

Mome
Nandon Eumar K

Pomiciie Siote

Karnotoko

Mome
Nithin K &

Pomicie Stote
Karnatako

Mome

Pomicie Stote
Punjab

Mome

Prathima G L

Bremiciie Stote
Harnatoka

Nome
Preksha shetty

Comioile Stote
Kormatoka

Mame

Somnddi A

Demiciie Stobe
Karnatoka

Mome

Sonthosh Kumar H P

Pomiciie Siote

Karnotoko

Mome

Swopnil Sadoshiv Kamble

Pomicie Stote
Maharashtro
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Momoe
Abhirami K

Domicils Stote

Keralo

HormE

Adityo Murlidhar Deshmukh

Domicile Staote

Moharashtra

oma

Chokko Soingth Guptha

Domicile Stota

Andhra Pradesh

MNomz
Harsh Raj Lange
Domicile State

Modhyo Prodesh

R w4
U LW EREL=

M S Akshota

Domicile Stots

Chhattizgarh

MNome

Mesthu &nil

Keraio

MNOme

Pachsti Bhanu Protyusha

Domicie Stota

Andhro Prodesh

Mome
Prince Jaiswal

Pomiciie Stote

Madhya Prodeash

Mome
Sokshi Rani

Domicie Stote
Punjab

Mome
Sonondita Noskar

Domicie Stote
West Bangal

Mome :
Sonoth Honnur Enni

Pomicie Stote
Karnatako

Noame
Sondro Thomas

Do rmudiciles Siorte
Keralo

MName

Saurobh Kumar

Comicite Stote

Littar Prodesh

MNomo

Shiouvik Das

Doemnicile Stots

VWest Bengal

Home

Swopnil Roghov

MOTTIE
Y¥ash Raj

Cromiciis Stote

Bihar
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Mome
Ankit

Suryawanshi

LD IS HE LS

Modhyo Prodesh

Mome
Devashish Chaursio

LTS LS

Littar Pradesh

Mo
Prodyumn Jowkhedhkar

Domicile Stote
Modhya Prodesh

Mome

MHaddsla Rahul

Domicile State

Telangona

Nome
Vaishrovi

Comicile Sote

Himochal Pradsesh

Maome
Dokuparthi Bhuvaneswari

Damiciie Siote

Andhro Pradesh

Peoma
Muhaommed Shoheem Bangalath

Borrnoie Stote
Kerala

Mome

Prajna M R

Pomicie Stote
Karnatako

Mame
Sukumar P C

Pomicie Stote
Tamil Nadu

Mowme
Harsha Chintomoni Domale

Cmmmicile Stotbe
Maharashta
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MBA 2024-2026

TOTAL STUDENTS - 20 UNDERGRADUATE STREAMS
®®

B.Tech. Food Technology R
B.Sc. Agriculture [
B.5c. Life Sciences

B.5¢. Food Technalagy =
B.Sc.Biotechnology s
B.Com N
B. Se. Food & Nutrition [

B Voc Food processing & management

B 5c Chemistry [N
B.5c Community Sciences
B.5c Microbiology SR
B.5c Zoology N

B.Se Food Microblelogy I
B.Tech. Electronics & Communication S

BEA
00 05 10 15 20 25 30

EXPERIENCE PROFILE

EXPERIENCED
20%

) 3

Q@ UmzrPradesh-4 @ Tamil Nadu- 2
@ AndhrzPradesh-1 Q Chhattisgarh - 1 FRESHER

Diathi-3
? s @ Bihar-4

INTERNSHIP SECTOR

Meat/
Fish/
Businass
Dairy  Consultancy CRM Bakery PoUltry yonagement
O O O O
B I — . :_5—4:'-!.'—: I . v - [ ¢ —

Soles  Marketing Food  Fruits/] Beverages EBrand
Sernvices Vegetables Managament

“NIFTEM's initiatives in fostering feod innovation ond entrepreneurship are pivetal to the Ministry's goals of enhancing value oddition ond reducing food wastege.”
= Dr. Sunil Kumar, Director, MoFFP1



Mome

Agstha Srivastavo

Bomiclle Stot=
Horyona

HNoms
Anugya

Diomiciia Stots

Bihor

MNom=

Baologanesh

Tamilnodu

MNomie

chandrahas maorkam

Bomicilae Stots
Chottisgorh

Norms
Kriti Tyogi

Diomigiie Stots

Uttar Prodesh

Nomea

Prochi Paotwa

Diomiciia Stots

Delhi

Nome
Shivangi
Bomicile Siois

Bihar

MBA 2024-26

Mome
Anoushka Singh

Pomiciie Siote

Haryana

Mame
Anupam Suman

Pomicie Stote
Bihar

Mome
Bandi Harish

Pomicie Stote
Karnatako

Noms

Chellopilla Suriya Harsha

Cmmicile Stobe

Andhra Pradesh

Morre

Prachi khotana

Crrmiciis Stote

Uthar Prodeash

Mo

Riddhi Choudhary

[ IS R
Lrmicies Sioes

Dealhi

Mome

Shekhar Rana

Pomicie Stote
Haryana

Mame:.
Shobhit Kumar

Domiciia Siots

Uttar Prodash
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Comigile Siote
Horyono

Nome
Vicky Kurmar

Bihor

MBA 2024-26

Mome

Vibhuti Paroshar

Pamiciie Siote

Di=thi

Mome
Vishal Sharma

Pomicie Stote
Uittar Pradesh
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Contact Us
Corporate Resource Division (CRD), NIFTEM

Dr. Sapna Araora
Faculty Co-ordinator-CRD,
NIFTEM
+91 98120 73783 (M),
0130-2281253 (O)
sapna.niftem@yahco.com

CRD STUDENT COORDINATORS

Mr. Aditya Kumar
Assistant General Manager,
NIFTEM
+91-B6075 59966 (M),
0130-2281032 (O)
aditya.kumar@niftem.ac.in

Dr. Anupama Panghal
Faculty Co-coordinator-CRD.
NIFTEM
+91 24661 33666(M).
anupamacrd@gmail.com

. B.TECH
Name Phonie No. Email ID
Ashrith ¥ Kumar 8792851547 niftem.ashrith290i@gmail.com
Sagarika Mohonty 7854963660 Sogarikamohaonty2004@gmail.com
Saloni Jha 95580057619 tosalonijha@gmail.com
. Disha Yadav QOTRTIeR%s dishay2s@gmail.com
Yash Savaliya 2426439988 yash.savaliyaé24@gmail.com
Soni Priya F12214519 No2sonipriva@gmail.com
Vamika Chopra 810528747 vamika ch@gmail.com
} . Samay Sachin Sahuji 7588398198 samaysachinsahuji@gmail.com
M.TECH .
Name Phone No. Email ID
Aditya Deshmukh BIBO9BL2246 adityadeshmukh28301@gmail.com |
Chakka Sainath Gupta 2494227605 sainathguptha8@gmail.com |
Charvi Khandelwal 8000800150 charvikhandelwal2?@gmail.com
Darshan G J BOT3320131 darshangj572@gmail. com
Harsha Damale 4200423536 harshadamilel23@gmail.com |
Rakshith K 80883546773 rakshithkuppe¥2d4@gmail.com i
Santhosh Kumar H P 9019852255 santhoshkumarhp09?@amail.com i
Yash Raj 9T9B534453 braj¥282@gmailcom ]
MBA
MName Phone No. Email ID
Bandi Harish 9445568442 btnharish@gmail.com
Shivangi 7980460085 writeshivangi@gmail.com

internshiperd . niftem@gmail.com



PLACEMENT TEAM

B.TECH
MName Phone No. Email 1D
Hari Krishan 2566910794 krishharishO795@amail.com
Rocky SO5T274903 rockybajiyaldB@gmail.com
Shambhavi Suman 2643411825 shambhavisuma nﬂ@gm ail.com
Shubhansi Jain 9755069255 shubhanshijain.vds2003@gmall.com
M.TECH
Name Phone No. Email ID |
Suraj Solanki 46264800761 surajsolankysSO@amail.com
Paaja Srivendhya &282454085 mapoojasrivendhya@gmail.com |
Keyur Saliva A980216395 keyursalivalsi@gmail.com |
Krishnkant Kawle 130295748 krishnkantkawale2001@grmail com
Magraj G P 9591469897 gpnogaraj20@gmail.com
Shreya Mathur 7597528030 shreya.mothur niftem@omail com
Chintan Kotak Q870050724 ckaotaklé@amail.com
MBA
Name Phone No. Ermail ID
Ishika Khanna 9415527554 ishikakhanna2dld@gmail.com
Yakshi yakshipurohit@gmail.com

871903978

crdplocementniftem@gmail.com
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"Well structured facility”
-Ms. Seema Atreya, Haldiram's (V.P.)
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AN INSTITUTE OF NATIONAL IMPORTANCE
BY ACT OF PARLIAMENT UNDER THE
MINISTRY OF FOOD PROCESSING INDUSTRIES

Plot No. 97, Sector 56, HSIIDC Industrial Estate, Kundli, Sonipat, Haryana

e 0130-2281032

—vw.niftem.acin




