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From the Director’s Desk  

As the nation celebrates its 75th year of Independence, ICAR-
CIPHET, Ludhiana strives to contribute significantly in preventing 

post-harvest losses in agricultural and allied sectors and in smart 
utilization of agricultural produce by dint of advanced 

technologies. Not deterred by the adversities of pandemic the 
scientists of the institute contributed to research and 

development along with institution building. One of the research 

areas being addressed by ICAR-CIPHET is plant based dairy 
analogs. Broadly, plant based dairy analogues are water extracts 

of legumes, oil seeds, cereals or pseudo-cereals that resemble 
animal milk in appearance and consistency. The Food Safety and 

Standards Authority of India (FSSAI) classifies plant-milk 

analogue: an imitation product designed or structured to mimic 
or offered with non-dairy substitutes as an alternate to animal 

milk and its products.  Worldwide it is one of the fastest growing 
segments across the food items due to its nutritional properties, 

functionality, health benefits, lactose & cholesterol free properties, besides ethical and religious 

limitations also play role. Indian dairy alternative market stood at $ 20.9 million in 2018 and is projected 
to grow at the highest CAGR in the world i.e., @ 20.7% to reach $ 63.9 million by 2024 against global 

CAGR of 12.5%. With the introduction of “Vegan food” in 2021, this sector expected to have large 
market share as the legal definition of “Vegan food” does not allow milk & milk products, honey or 

honey bee products, materials of insect origin like silk, dyes, chitin/chitosan, sugar bleached with bone 
char.  The soy, almond, coconut and peanut based dairy alternatives have the maximum market share 

in India among the available ‘Vegan’ alternatives. North India account largest share of around 40%, 

followed by western, southern and eastern India. ICAR-CIPHET has pilot plants for production of such 
dairy analogs and peanut-based milk and paneer analogs are being produced regularly by an incubatee 
of the institute. 

This newsletter talks about research on development of enzymatic method for improving the yield and 

quality of collagen hydrolysate, a non-destructive method for detection of pork meat adulteration, 

microencapsulation of pigeon pea husks, determination of storage losses in stored wheat and paddy 
under CAP system and so on. Similarly, the different centres under AICRPs on PHET and PEASEM 

developed useful technologies like a botanical formulation from oilseed processing as an organic 
fertilizer, areca nut de-husking and peeling tool, new insect traps for stored grains, active packaging 

material for packaging of cut-vegetables, cocoa butter extractor, animal shelter for sheep and method 
of off-season cauliflower production through protected cultivation and mulching using appropriate 

plasticulture technologies. The institute could utilize 100% of its allocated budget during the financial 

year 2021-22 with appropriate financial prudence. Under ICAR branding drive, the buildings, gates and 
roads of the institute got a new look with conspicuous signboards, nameplates, road-signages. A series 

of lectures under “Azadi ka Amrit Mahotsav” were organized which could attract a versatile group of 
audiences from all the corners of the country. Scientists of the institute conducted thematic training 

programmes in the production catchments of Bihar, Kerala, and Manipur under SCSP scheme. The 

institute received “Rajbhasha Puraskar” from Nagar Rajbhasha Karyanwayan Samiti, Ludhiana and the 
scientists received different awards from societies and organizations. I am happy to present this 

newsletter to the readers with optimism that the coming time would be an ‘Amrit Kaal’ for the post-
harvest processing sector of the country.  

 
 

 

 

 

 
(Nachiket Kotwaliwale) 

Director 

ICAR-CIPHET, Ludhiana 
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RESEARCH HIGHLIGHTS 

 

 

 

 

Soy protein isolated through novel method Groundnut protein isolated through novel method 

 

A novel process based on microbial precipitation process to produce protein 

isolates/concentrates from oilseed cakes/meals  

- DN Yadav, Surya, Swati Sethi (ICAR-CIPHET, Ludhiana) and S Kapila (ICAR-NDRI, 

Karnal) 

The plant protein is used in protein supplements, texturized vegetable proteins, imitation dairy 

products, sea food products, beverage industry, infant food formulations, weaning food 

formulations, bakery products, meat analogues for various purposes. The plant protein market 

of India is currently estimated as Rs 2850/- crores and forecasted to Rs 4300/- crores by 2023 

at a CAGR of 8.6%. 

Chemical process comprising of alkaline extraction and acid precipitation is followed for 

production of protein isolates from different oilseeds cake including soy meal. The strong 

alkaline and acidic conditions alter the functional properties of the protein, which adversely 

affects its quality. A novel process based on microbial precipitation process to produce protein 

isolates/concentrates from oilseed cakes/meals (example soy meal, groundnut cake) without 

addition of strong or diluted acid has been developed. The developed process is unique as it 

is added acid free and also provides about 5% higher yield of protein as compared to the 

existing chemical process. The protein produced is superior in terms of solubility, wettability, 

water absorption capacity and degree of hydrolysis. The yield so obtained is about 35-36% of 

the total weight of soymeal and 25% of total weight of groundnut cake used, whereas, in the 

traditional chemical process, maximum 30% protein yield from soymeal can be obtained. The 

developed method comprises novel bacterial strains isolated from a food sample for producing 

protein from de-oiled meal/flour.  

The protein isolates samples were tested for biochemical and toxicity parameters using rat 

model at ICAR-NDRI Karnal. Biochemical analysis measured in terms of liver profile like ALP, 

SGPT and SGOT was found lower in case of microbial precipitated soy protein isolates. Lipid 

profiling measured in terms of Total cholesterol, LDL, HDL and triglyceride value were also 

found significantly lower in case of microbial precipitated soy protein isolates. Kidney function 

tests were also carried and was measured in terms of creatinine and uric acid. Both the 

parameters were found higher in case of acid hydrolyzed soy protein isolates in comparison 

with microbial precipitated protein isolates.  

National and International (PCT) patent applications have been filed. The technology 

“Microbial process for Production of Protein isolate / concentrate from de-oiled cakes / meals” 

was also transferred to two industries i.e., M/s Samyog Health Foods, Navi Mumbai and M/s 

Trishveda Naturals Pvt. Ltd, Ludhiana, Punjab for commercialization through Agrinnovate 

India Limited (AgIn), New Delhi.  The research work was funded by National Agricultural 

Science Fund, ICAR, New Delhi.   
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Soy and Groundnut Protein Supplements 

Enzymatic method for improving the yield and quality of collagen hydrolysate (CH) 

- Yogesh Kumar, Armaan U. Muzaddadi & Tanbir Ahmad 

The conventional chemical extraction methods of collagen hydrolysates (CH) result in lower 

extraction efficiency with poor quality from animal industry by-products. Hence, an enzyme-

assisted process has been developed for improving the yield and quality of collagen 

hydrolysate (CH) from buffalo skin. The highest yield (27%) of CH was obtained at 30 units 

of papain and bromelain enzyme treatment for 3 h at 40 ºC, as corroborated by assay of free 

amino acids (6.76 and 15.65 nmol/g skin), degree of hydrolysis, and SDS-PAGE analysis. The 

molecular weight distribution of collagen hydrolysates ranged from 30 to 65 kDa which is good 

for their commercial application. The final product has high antioxidant capacity (IC50: 

DPPH=0.42; HRSA=0.90). The final CH product is found to be safe in terms of cytotoxicity as 

revealed during the MTT assay. Total expenditure to obtain one kg of CH around Rs. 250/- 

and the cost of establishment of one processing plant (batch process) is approximately 15-20 

lakh. 

A non-destructive method for detection of pork meat adulteration in minced meat 
using UV–VIS spectroscopy and chemometrics   

- Yogesh Kumar & K. Narsaiah 
 

A rapid UV–visible (UV–VIS) spectroscopic method has been developed for detection of pork 
meat in minced sheep meat. The analysed spectral range was 300-700 nm and the spectral 
data, standardized by different pre-treatments, were processed, separately or fused, using 
Principal Component Analysis (PCA), Linear Discriminant Analysis (LDA), and Partial Least 
Squares (PLS) regression. The wavelengths at which highest peak differences observed were 
around 418, 546, and 578 nm (Soret band, β- and α-bands). These peaks were related to the 
concentration of meat myoglobin (different forms) and heme absorption. UV-VIS 
spectroscopic technique was able to detect minimum 10% pork meat adulteration correctly. 
Hence, the method is suitable for large throughput preliminary screening purpose. 
 
Microencapsulation of pigeon pea husk phenolic compounds using spray drying  

- Deepika Goswami, Mridula D. & Manju Bala 

The phenolic extract of pigeon pea (cv. PAU 881) husk obtained under the optimized 

conditions of 41.80% aqueous ethanol concentration, 59oC extraction temperature and 6h 

extraction time is microencapsulated using maltodextrin and maltodextrin with gum arabic 

(3:1) as coating agent with the spray drying technique. The core to coating agent ratio varied 

from 1:2 to 1:6. The spray drying of all samples is performed at inlet air temperature of 140oC, 
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air flow rate 2400 rpm, feed flow rate 10 rpm and atomization pressure of 2 bar. The spray 

dried samples are analysed for encapsulation efficiency and colour attributes. The sample, 

microencapsulated with maltodextrin & gum arabic in a core to coating agent ratio of 1:4 

showed the highest encapsulation efficiency and gave L*, a*, b* value of 76.51, 10.53 and 

20.60, respectively. 

Study on determining storage losses of wheat and paddy stored CAP system and 
to recommend norms for storage losses (FCI) 

- R. Vishwakarma, Mridula D. Bhupendra Ghodki & Guru P.N. 

The National Steering Committee recommended conducting a study to determine storage 
losses and recommending norms for storage losses for wheat and paddy, stored in CAP for 
procuring regions and consuming regions. In reference to that recommendation, the study 
has been conducted in 11 depots locations of FCI having CAP storage of paddy and wheat 
from 3 states (Punjab, Haryana and Tamil Nadu). Data was collected from 144 stacks of 6 FCI 
depots for wheat and 168 stacks of 7 FCI depots for paddy, respectively. Actual practices of 
the FCI were followed for collection of data, sampling and measurements in supervision of the 
FCI officials. Analysis of paddy and wheat samples was done at depot laboratory as well as at 
laboratories of ICAR-CIPHET Ludhiana. Different quality parameters along with the grain 
moisture were analyzed. In addition, weather parameters at the storage site were also 
recorded. In general, it was found that the moisture content of the grain played a crucial role 
in stack weight, it fluctuated with the storage time, climate and equilibrium moisture content 
of the grain for storage. The outputs of the study will be a national level reference for the 
record on extent of storage losses in paddy and wheat stored under CAP. Draft of the report 
has been submitted to FCI.  

 

 

 

 

 

 

 

 
AICRP on PHET 

Botanical formulation derived from oilseed processing 

A botanical formulation derived from oilseed processing was developed in PPP mode by AICRP-
PHET Coordination Unit and tested successfully during multi-location trials. The developed 
formulation was tested by PAU Ludhiana and SKUAST-J on paddy and maize crops. PAU 
Ludhiana observed that rice grain yield increased by 12.35% from 51.33 q/ha to 57.67 q/ha 
when the developed formulation is applied along with Recommended Dose of Fertilizer (RDF) 
in comparison to RDF only. Whereas in case of maize, grain yield increased by 15.76% from 
42.33 q/ha to 49 q/ha when the developed formulation is applied along with RDFin comparison 
to RDF only. SKAUST-J concluded that there was 16.50% and 15.50% increase in yield due 
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to application of the developed formulation in paddy (Basmati-370) and maize (Double 
Dekalp) respectively in comparison to control. 

Areca nut de-husking and peeling tool - AAU Johrat 

North-East India, the traditional method of processing of areca nut occurs during 1 ½ to 2 

months’ time for developing flavour. The nuts are then dug out, de-husked, peeled and cut 

into sizes before serving. However, the whole process is done manually by using a sharp knife 

which is tedious and demands special skill. Thus, a machine was developed by a coordinating 

centre of AICRP on PHET, AAU, Jorhat. The machine can help to reduce human effort and 

save time for cleaning the areca nut. The tool removes the husk by shearing force. Then the 

nuts are subjected to a rotary motion around a sharp blade which helps to peel off the tightly 

adhered skin of the nut. The blades are fixed with a rotating disc which is attached to a circular 

shaft. The prototype consisted of a motor, shaft, rotating disc, cutting blades and rigid frame. 

The capacity of the machine is 90-100 pieces per hour.  

 
Storage bin for grains with an insect trapping device, and heating system by using a solar 

panel 
The shape of the structure is designed conical by making a larger surface at the top and 

smaller at the bottom part. The capacity of this bin is 200 kg. An outlet is provided at the 

lower part of the bin for easy unloading of grains. An insect trapping chamber with colour 

LEDs has been introduced from the cover of the storage bin. The chamber is kept to touch 

the upper layer of the grain inside the chamber. There is a provision for taking out the chamber 

from the storage bin. The storage is closed tightly. At the lower region of the structure, just 

below the outlet, a blower is assembled vertically. This blower is powered by solar energy. 

The air velocity at the top of the storage structure coming out from the blower is around 1.6 

m/s. A dehumidifying chamber with silica gel is provided just at the inlet of the blower. Thus 

moisture of air is trapped in the inlet of the blower and dehumidified air is supplied to the 

storage bin to reduce the moisture level of the storage structure. A solar air heater is also 

provided to supply dehumidified hot air to the storage chamber by using the blower.  

Nano-silver and nano-zinc compounded active packaging material - OUAT 
Bhuwaneshwar 

Nano-silver (0.9 %) and nano-zinc (0.6 %) compounded active packaging material developed 
using potato starch (1%), carragennan (1%) and glycerol (2%) by solvent casting method. 
Nano compounded film has enhanced the shelf-life of cut vegetables when compared with 

Storage structure with air solar air blower - Solar air heater 
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control film. Storage of vegetables in the film having anti-microbial activity for shelf-life 
enhancement. The cost of the product is Rs. 165/ m2.   

 

 

 

 

 

                          Silver nano compounded film             Zinc nano compounded film 

Development and fabrication of cocoa butter extractor 

Cocoa (Theobroma cacao L.) is the raw material for the production of chocolate, cocoa butter, 
cocoa powder, cosmetic items, pharmaceuticals etc. The initial process in the production of 
cocoa butter from cocoa beans comprises grinding of the cocoa nibs (kernel of cocoa bean) 
into a thick paste which can be further pressed to form cocoa butter. The resultant cake is 
pulverized and ground to give cocoa powder. The cocoa butter can be extracted using various 
mechanical systems like hydraulic press and screw press etc. At present, an ideal 
hydraulic/screw press suitable for homemade chocolate units is not available. A preliminary 
study was conducted by using a Universal Testing Machine operated cocoa butter extractor 
and its performance evaluation was conducted in terms of yield of cocoa butter, time of butter 
extraction, and extraction efficiency. But its efficiency was found to be low, hence an attempt 
was made to develop a screw press for cocoa butter extraction which is well suited to small 
and marginal cocoa entrepreneurs. Accordingly, screw press for cocoa butter extraction has 
been developed. The machine consists of the following parts: 

The schematic diagram of the cocoa butter extractor is given below: 

 

 

AICRP on PEASEM 

Modified design animal shelter for sheep: 
 

SKUAST-K, Srinagar (J&K) centre has developed animal shelter for sheep with 9.75m length, 

4.57m width, center height 3.11m and sides height 1.82m. The 400µ plastic sheet were 

covered in square pipe based structure.  The existing animal shelter has an effective 

ventilation area of 79% with provision of side opening/closing for its optimum utilization. 

Temperature range varied from 25-36 0C in the erected animal shelter which is suitable for 

animal growth and comfort. Loading considerations of the animal shelter found to be 

satisfactory. Total dead load 248 N/sq.m and different points of structure were found the dead 
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load at purlins 731 N/sq.m with spacing of truss 2.3m, live load 350 N/sq.m and wind load 

5599.58 N. The previous structure was found total dead load 248 N/sq.m is the same but in 

different points of structure were found the dead load at purlins 378 N/sq.m, spacing of truss 

1.1m, live load 350 N/sq.m and wind load 2987 N. After 15th October animals seemed 

comfortable in the shed during night hours and spent night hours within the shed. Animal 

performance in terms of physiological parameter (temperature, pulse and respiratory rate) 

and growth parameters (body weight) were adequate as compared to conventional shelter. 

The animals felt comfortable inside the shelter as per their body physiological responses 

observations. Considering space requirement for one animal as 0.9 to 1.10 sq.m. These 

structures were sufficient 50 animals can be accommodated in the base area of 44.46 sq. m. 

The cost of animal shelter was Rs. 1500/m2 (approx.). The constructed gable shaped animal 

shelter proved to be a boon for the animals especially during harsh winter duration. 

 

  

Side ventilation closed at evening time for 
comfortable atmosphere during night time 

Side ventilation open during summers 

Off-season cauliflower in protected cultivation with mulching during raining 
season 

JAU, Junagadh centre has developed the technology for farmers in Saurashtra region using 
poly-cum-net house for off-season cauliflower cultivation during rainy season to achieve 
higher crop yield and net profit. The yields was found 17.11t/ha with average curd weight 
385g. Maximum net income Rs. 2,41,294/- per ha with B:C ratio of 1.67 was achieved. The 
parameters recorded were found to be superior in PCN based material. 
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PUBLICATIONS 
 

z 

 
 

 
Research paper 
 

• Sharma M, Inbaraj B S, Dikkala P K, Sridhar K, Mude A Nand Narsaiah K(2022). Preparation 
of curcumin hydrogel beads for the development of functional kulfi: A tailoring delivery system. 
Foods, 11(2): 182. DOI:10.3390/foods11020182 

• Samota, M.K., Kaur, S., Choudhary, M. et al (2022). How do plants defend themselves against 
pathogens-biochemical mechanisms and genetic interventions. Physiol Mol Biol 
Plants 28, 485–504  

• Yewle, N., Swain, K. C., Mann, S., and Guru, P. N. 2022. Performance of hermetic bags in 
green gram [Vigna radiata (L.) R. Wilczek] storage for managing pulse beetle (Callosobruchus 
chinensis). Journal of Stored Products Research, 95, 101896. (NAAS-8.64; IF- 2.643) 

• S. M. Choudhary, A. M. Musmade, R. V. Datkhile, V. A. Bodkhe, and P. N. Guru. 2022. Effect 
of pruning time on fruit fly infestation in guava (Psidium guajava L.). The Journal of 
Phytopharmacology; 11(1):47-50. doi:10.31254/phyto.2022.11109 (NAAS rating – 4.46) 

 
Training Manual 

 

• Guru, P. N., Anurag, R. K. and Vijendra Kumar T. (2022). Training Manual on Safe handling 

and storage of food commodities (3-5 Mar, 2022). Organized under SCSP scheme (GoI) by 

ICAR-Central Institute of Post-Harvest Engineering and Technology (CIPHET), Ludhiana-

141004. pp.101. 

• Kaukab, S., Sunita, T. D. & Vishwakarma, R. K (2022). Post-harvest management of 

agricultural produce (7-12 Feb, 2022), Training manual, SCSP of ICAR-CIPHET, Ludhiana, 

Punjab (India). pp. 157. 

• Khwairakpam Bembem, Devi TB and Joykumar Ng. (2022). Processing and value addition of 
horticultural crops of Manipur, (11-15 Mar, 2022) Training Manual of SCSP of ICAR-CIPHET, 
Ludhiana, Punjab (India). pp 94 

• Renu Balakrishnan, Rahul Kumar Anurag, Geetha Lekshmi P.R and Aswathy Vijayan (2022). 

Processing & Value Addition of Horticultural Crops of Kerala (March 15-17, 2022), Training 

manual, ICAR-Central Institute of Post-Harvest and Technology, Ludhiana, Punjab. Under 

SCSP scheme of ICAR-CIPHET, Ludhiana. pp. 105 

• Sethi, S. and Mridula, D. (2022). Training Manual on Skill Development Training on Processing 

and Value Addition of Food Grains under SCSP scheme (GoI), ICAR-Central Institute of Post-

Harvest Engineering and Technology, Ludhiana-141004. (24-26 Feb, 2022) pp 1- 118. 

Report 

• Th. Bidyalakshmi Devi, Surya Tushir, K. Bembem, Ng. Joykumar. (2022) Desk study report on 

social and economic contributions of women in Manipur under DSIR funded Mechanized 

System for Making Hawaijar - A traditional fermented food of North-east India project. 

Released during International Women’s Day on 8th March, 2022 by Director, ICAR-CIPHET 

and Secretary, DSIR through online. pp. 21 

 

https://doi.org/10.3390/foods11020182
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Book Chapter: 

• Ghodki, B. M. (2022). Discrete Element Method Modeling of Food Processes. In Gangawane, 

K. M. and Dwivedi, M. (Eds.), Advanced Computational Techniques for Heat and Mass Transfer 

in Food Processing (pp. 91-121). CRC Press. DOI:10.1201/9781003159520 

E-article:  

• विकास कुमार (2022). मत्स्य प्रसं्करण उत्ससर्जित अपशिष्ठ का उपयोग: कचरे से कमाई का एक अिसर. 
भा. कृ.अनु.प.- सीफेट, लुधियाना (https://www.slideshare.net/VikasKumar209/ss-251304807) 

• Ghodki, B. M. (2021). Post-harvest storage of rice straw. Kerala Karshakan e-Journal, 9(8): 

18-21. 

• Leena Kumari (2022). Food Irradiation: basic facts, Advantages, Main techniques, available 

on https://www.slideshare.net/LeenaKumari17/foodirradiatonbasicspptx 

• Leena Kumari (2022). RFID technology: Main application for Agri-food Products available on 

https://www.slideshare.net/LeenaKumari17/rfidmainapplicationforagrifoodproductsonlineppt 

• Vikas Kumar (2022). Fish oil extraction and processing techniques. ICAR-CIPHET, Ludhiana. 

(https://www.slideshare.net/VikasKumar209/fish-oil-extraction-and-processing-techniques) 

• Vikas Kumar (2022). Fish Quality Assurance and Management. ICAR-CIPHET, Ludhiana. 

(https://www.slideshare.net/VikasKumar209/fish-quality-assurance-and-management) 

• Vikas Kumar (2022). Packaging of Fish and Fishery Products. (Packaging of Fresh Iced Fish, 

Ornamental Fish and Fingerlings). ICAR-CIPHET, Ludhiana. 

(https://www.slideshare.net/VikasKumar209?utm_campaign=profiletracking&utm_medium=

sssite&utm_source=ssslideview) 

 
Technical bulletin 

• Kumar P and Mridula, D. (2022). Drying and Storage Practices of Maize Cobs and Grains. 

ICAR-Central Institute of Post-Harvest Engineering and Technology, Ludhiana (Punjab). 

Technical Bulletin No.: ICAR-CIPHET/Pub./2020-21/06. pp 25. 

• Sandeep Mann, Renu Balakrishnan, Rajiv Sharma, Sachin Mittal and Mandeep Singh, 2022. 

Technical Bulletin on Agro Processing Models for India, ICAR- Central Institute of Post-Harvest 

Engineering and Technology, Ludhiana (Punjab). 

Popular Articles/ Conference abstracts 

• अरमान  यु मुज़द्दादी  (2022).   ICAR-CIPHET द्िारा विकशसत की गयी मछली प्रसं्करण प्रौद्योधगकी  ,
प्रशिक्षण पुर््तका – कृवि उपज का फसलोत्तर प्रबंिन SCSP of ICAR-CIPHET, Ludhiana, Punjab (India) 

pp 150- 154 , 7-12 Feb, 2022. (Bilingual) 

• Alka Mishra, Shaghaf Kaukab and Thongam Sunita. (2022) Primary Processing of Pulses. Post-

harvest management of agricultural produce, Training manual, SCSP of ICAR-CIPHET, 

Ludhiana, Punjab (India) pp 79-85 7-12 Feb, 2022. (Bilingual) 

https://doi.org/10.1201/9781003159520
https://www.slideshare.net/VikasKumar209/ss-251304807
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EVENTS/ACTIVITIES 

• Armaan U. Muzaddadi and Vikas Kumar (2022).  Design and Development of Foldable Solar 

Tent Dryer for hygiene drying of fish- A step to Swachh Bharat, In: Book of Abstracts of 1st 

Indian Fisheries Outlook 2022” at ICAR-CIFRI, Barrackpore March 22-24, 2022. 

• Guru P. N., Sharma T., Akanksha Singla, Amit Paschapur and J P Gupta. 2022. Strategies and 

Techniques for Safe Storage of Food Grains and Scientific Methodologies to Reduce the Post-

Harvest Losses. Just Agriculture - Multidisciplinary e-newsletter. 2(5), pp-10. Article ID: 054. 

• Kakati B.K. and Armaan U. Muzaddadi (2022). Isolation, purification and molecular 

identification of bacteria from fermented fish product (Shidal) of North-east India, In: The 

Book of Abstracts of “1st Indian Fisheries Outlook 2022” at ICAR-CIFRI, Barrackpore March 

22-24, 2022. 

• Muzaddadi A.U. (2022) Technologies for fish processing developed by CIPHET. Post-harvest 

management of agricultural produce, Training manual, SCSP of ICAR-CIPHET, Ludhiana, 

Punjab (India) pp 105-109, 7-12 Feb, 2022. (Bilingual) 

• Shaghaf Kaukab, Thongam Sunita and Alka Mishra (2022) Machinery/Equipment for Post-

Harvest processing of Pulses. Post-harvest management of agricultural produce, Training 

manual, SCSP of ICAR-CIPHET, Ludhiana, Punjab (India) pp 86-91, 7-12 Feb, 2022. (Bilingual) 

• Thongam Sunita, Alka Mishra, Shaghaf Kaukab (2022) Processing of Rice and Wheat. Post-

harvest management of agricultural produce, Training manual, SCSP of ICAR-CIPHET, 

Ludhiana, Punjab (India) pp 57-69. 7-12 Feb, 2022. (Bilingual) 

• Thongam Sunita, Shaghaf Kaukab and Alka Mishra (2022). Machinery and Equipment for 

processing of rice, wheat and pulses. Safe Handling and Storage of Food Commodities. pp: 

22-27  

• Thongam Sunita, Shaghaf Kaukab and Alka Mishra. Machineries/Equipments for Rice and 

Wheat processing. Post-harvest management of agricultural produce, Training manual, SCSP 

of ICAR-CIPHET, Ludhiana, Punjab (India) pp 70-87 7-12 Feb, 2022. (Bilingual) 

• Vikas Kumar, Robinson Jeya Shakila, Armaan Ullah Muzaddadi, Geevaretnam Jeyasekaran, 

Durairaj Sukumar, Pandurengan Padmavathy (2022). Ultrasound Assisted Enzymatic 

Extraction of ACE-inhibitory Peptides from Rohu Fish Waste In: Book of Abstracts of “1st 

Indian Fisheries Outlook 2022” at ICAR-CIFRI, Barrackpore March 22-24, 2022. 

 
 

Programme Organized 

• Raajbhasha Karyanvyan Samiti Ki Timahee Baithak online on 15 Jan, 2022. 

• 15 जनिरी, 2022 को ऑनलाइन माध्यम से राजभािा कायािन्ियन सशमतत की बठैक आयोर्जत की गई| 

• Republic Day: ICAR-CIPHET celebrated 73 Republic Day to honour the date on which the 

Constitution of India came into effect. On this occasion Dr. Nachiket Kotwaliwale, Director, 

ICAR-CIPHET, hoisted the tricolour and addressed the staff of the institute.  



 

 

13 ICAR-CIPHET News, 22:1(Jan– Mar, 2022) 

• World Pulses Day: ICAR-CIPHET organized a campaign on “World Pulses Day” with theme 

“Aatmanirbhar Bharat- Harnessing potential pulses for import substitution” on 10 Feb, 2022 

with 30 participants. To create the awareness regarding production of pulses for nutritional 

security. 

• International Women Day: ICAR-CIPHET, Ludhiana celebrated ‘International Women’s 

Day’ on 08 Mar, 2022. The Women Cell of the Institute organized the event and was attended 

by all the staff and women members of residential campus . On the occasion two women 

entrepreneurs were invited to share their experiences. 

• Institutes 24th meeting of Research Advisory Committee (RAC) was held on 10-11 Mar, 2022. 
The meeting was chaired by Dr. D. C. Joshi, Vice Chancellor, Agricultural University, Kota while 
Dr. H. N. Mishra, Professor I/C & Nodal Officer, IIT Kharagpur, Dr. Meenakshi Singh, Chief 
Scientist, CSIR, New Delhi, Dr. Sunil Bhand, Dean, BITS Pilani and Dr. Nachiket Kotwaliwale, 
Director, ICAR-CIPHET also joined. 
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• Visit of delegates of Government of Nepal: ICAR-CIPHET, Ludhiana, organized an 
interactive physical visit for 28 officers delegated from Government of Nepal (Ministry Officers, 
Extension Officers and Block level Development Officers) on 15 Mar, 2022. The visit was 
conducted to impart postharvest management skill of fresh produces, so the local level 
agriculture technicians learn the established system of agriculture production, postharvest 
management for the benefit of poor farmers of Nepal. Director, ICAR-CIPHET highlighted about the 
CIPHET developed technologies and encouraged to adopt with different capacities and market 
linkages.  

 

• Webinar on Microwave Disinfestation of Food Grains: ICAR-Industry collaborative 
technology was showcased in a webinar on ‘Microwave Disinfestation of Food Grains’ 
organized by ICAR-CIPHET, Ludhiana on 23 Feb, 2022. The webinar was based on the 
successful technology developed in ICAR-Industry collaborative efforts of ICAR-Central 
Institute of Post-Harvest Engineering and Technology (CIPHET), Ludhiana 
(Punjab) and Industrial Microwave Research Centre (IMRC) of Pradeep Metals Ltd., Navi 
Mumbai. The webinar was attended by around 100 participants that include rice millers, grain 
(cereal and pulses) millers, industrialists, start-ups, scientists and budding entrepreneurs from 
different parts of the country.  
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AZADI KA AMRIT MAHOTSAV 

 

 

 

National Webinar on ‘Microencapsulation of Nutraceuticals’: ICAR-CIPHET organised 

the National webinar on ‘Microencapsulation of Nutraceuticals’ under ‘National Webinar Series 

on CIPHET Post-Harvest Technologies’. The webinar was attended by 120 registered 

participants that includes scientists and professors from ICAR institutes and State Agriculture 

Universities, students, entrepreneurs, farmers and unemployed youth from different parts of 

the country. The webinar was coordinated by Dr. Sandeep P. Dawange, and Dr. K. Bembem, 

scientists of Transfer of Technology Division of the Institute. Dr. K. Narsaiah has obtained two 

patents related to Microencapsulation technology. The patented ‘Microencapsulator’ 

technology has been adopted by 03 industries for manufacturing and supply of the equipment.  

 
ICAR-CIPHET organized National Webinar on ‘Bioactive peptide from fish waste’ 
to share the scientific experience of turning waste into wealth  
To commemorate Aazadi Ka Amrit Mahotsav, ICAR-Central Institute of Post-Harvest 

Engineering Technology (CIPHET), Ludhiana organised a National Webinar to share scientific 

knowledge to its stakeholders. Dr. Nachiket Kotwaliwale, Director, ICAR-CIPHET, Ludhiana 

welcomed participants and briefed about the different R&D activities and technologies of the 

Institute and shared the rationale behind the technology series and knowledge series 

commenced under national webinar. In its Knowledge Series-‘FishTalk’, lecture was delivered 

on ‘Fish collagen peptides and their anti-osteoporotic properties’ by Dr. Robinson Jeya Shakila, 

Professor and Head, Department of Fish Quality Assurance & Management, TNJFU, 

Thoothukudi and on ‘Anti-hypertensive peptides from fish processing waste’ by Mr. Vikas 

Kumar, Scientist, ICAR-CIPHET, Ludhiana on 10 Jan, 2022. With registrations received from 

participants of 10 different countries, more than 100 participants participated and interacted 

enthusiastically. 

 
ICAR-CIPHET organized Online Certificate course on Microbiological and 
Biochemical techniques used in Industries 
 
To celebrate Azadi Ka Amrit Mahotsav, ICAR-Central Institute of Post-Harvest Engineering & 

Technology (CIPHET), Ludhiana conducted 10-days Online Certificate Course on 

Microbiological and Biochemical Techniques in Industries, during 11-20 Jan, 2022. The training 

was attended by 25 participants from different states of India. The certificate course was 
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HUMAN RESOURCE DEVELOPMENT 

coordinated by Dr. R. C. Kasana as Course Coordinator and Dr. K. Narsaiah, Ms. Surya Tushir 

and Dr. Poonam, as Course Co- Coordinators.  

• National Girl Child Day: ICAR-CIPHET, Ludhiana celebrated ‘National Girl Child Day’ on 24 
Jan, 2021 under ‘Azadi ka Amrut Mahotsav’. The COVID protocol although hampered any 
programme with gathering, but could not stop the enthusiasm of the proud parents of girl 
child in the institute who expressed their emotions via their selfies with their daughters. The 
young female achievers of the Institute were also felicitated for their commendable work in 
academics, sports, writing etc. The institute staff also attended the online Lecture on ‘Beti 
Bachao Beti Padhao: Not a slogan but a war cry to make India developed’ delivered by Mrs. 
Rekha Sharma, the Chairperson of National Commission for Women organized by ICAR-Indian 
Institute of Maize Research, Ludhiana. A virtual program was conducted at KVK, ICAR-CIPHET, 
Abohar. In this online program Govt. schemes for girls were discussed to create awareness 
among the participants.  Total 23 participants joined the event. 

 
 
 

                                         

 

 

 

 

 

 

 

 

Human Resource Development:  

Name of 
Scientist 

 
Programme attended 

Organized 
by 

Date 

Dr. Guru P. N. Innovation and Advancements in Food 
Protection and Grain Storage 

CSIR-CFTRI, 
Mysuru 

05 Jan, 
2022 

Th. Bidyalakshmi 
Devi 

A technical session on computer vision 
and image processing capabilities of 
MATLAB toolbox 

 12 Jan, 
2022 

Shaghaf Kaukab 
and Thongam 
Sunita 

Deep Learning for Wireless 
Communications 

Mathworks 19 Jan, 
2022 

Vikas Kumar Analysis of Experimental Data ICAR-NAARM 17-22 
Jan, 
2022 

Thongam Sunita 
and Shaghaf 
Kaukab 

Predictive Maintenance Using Deep 
Learning 

-do- 20 Jan, 
2022 



 

 

17 ICAR-CIPHET News, 22:1(Jan– Mar, 2022) 

Rupinder Kaur and 
Renu Balakrishnan 

Online Training Programme on 
Extension Programme Planning: A 
System Perspective 

ICAR-NAARM, 
Hyderabad 

22 -26 
Mar, 
2022 

Khwairakpam 
Bembem 

Emotional Intelligence and 
Communication Skill for Effective 
Performance: Part-1 & 2 

ASSOCHAM 
(The 
Associated 
Chambers of 
Commerce & 
Industry of 
India), New 
Delhi 

05-14 
Feb, 
2022 

 

Training Organized:  

Entrepreneurship Development Programme 

• Organized 3 days EDP training programme during 3-5 Jan, 2022 on “Honey production and 

packaging” to Sh. Rajwinder Singh Mann at ICAR-CIPHET, Ludhiana and Rahon, Nawanshahr, 

Punjab. 

• Ramesh Chand Kasana Provided 10 days HRD training to Dr Alka Singh, Scientist IIMR, 

Ludhiana on “Fermentation Technology’ from 21 Jan, - 4 Feb, 2022. 

• K. Narsaiah and Poonam Choudhary organized three days Incubation training on “Assessment 

of fruit quality using biochemical and non-destructive methods” for Zentron Pvt. Ltd., 

Bangalore from 09 -11 Feb, 2022 under ABI Project. 
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SCSP Training Programme 

Name of the Programme 
(Coordinator) 

Venue Date No. of 
Participants 

Processing and Value addition of Food 
Grains (Mridula D &  Swati Sethi) 

ICAR-CIPHET, 
Ludhiana, Punjab 

• 24-26 
Feb, 
2022 

54 

Processing and value addition of 
horticultural crops of Manipur 

(Khwairakpam Bembem and Devi T 

Bidyalakhsmi ) 

College of Food 
Technology, CAU, 
Imphal 

• 11, 14 
and 15 
March, 
2022 

50 

Post-Harvest management of 
Agricultural produce (Kaukab S., Sunita 
TD & Vishwakarma RK) 

Madhubani & 
Darbhanga, Bihar 

• 7-12 
Feb, 
2022 

40 

Safe handling and storage of food 
commodities (Guru, P. N., Anurag, R. 
K.) 

Mysore, Karnataka • 3-5 Mar, 
2022 

55 

Processing & Value Addition of 
Horticultural Crops of Kerala 
(Coordinators- Renu Balakrishnan & 
Rahul Kumar Anurag) 

Thiruvananthapuram, 
Kerala 

• 15-17 
Mar, 
2022 

55 

 

 

Post-Harvest management of Agricultural produce at Bihar 
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EXTENTION ACTIVITIES  

• Chemical free jaggery production unit and honey processing unit was demonstrated to farmers 

on 5 Jan, 2022 at Nawanshahr, Punjab.  

• An awareness-training programme under DSIR project on ‘Mechanized system for 

making hawaijar- a traditional fermented food of North East India’ was conducted at Manipur 

during 7-9 Mar, 2022. 

• Demonstrated developed automatic sorting/grading machine for tomato/Pomegranate in front 

of Research Advisory Committee (RAC) members of the Institute on 10 Mar, 2022. 

 

 

 
 
 
 
 
 
 
 
 
 
 

• Demonstrated newly developed oxygen concentrator for ozone generation to the members of 

Research Advisory Committee (RAC) of the Institute on 10 Mar, 2022. 

• Dr. Armaan U. Muzaddadi visited JJ Fish, Farrakka, West Bengal and provided on-sight 

technical guidance cum training on ‘Fabrication and manufacturing of Live Fish Carrier System’ 

to Mr. Joynath Mandal, the licensee of Live Fish Carrier System on 24 Mar, 2022. 
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Other activities: 

 
Visits:  

• 50 farmers + 03 officers from Directorate of horticulture, Sabarkantha District, Gujarat visited 

ICAR-CIPHET on 01 Jan, 2022.  

• Visit of Dr. V.P. Chahal (ADG, Agricultural Extension, ICAR) to established sites 

under Farmer FIRST Project, ICAR-CIPHET, Ludhiana: On 21 Jan, 2022, Dr. V.P. 

Chahal (ADG, Agricultural Extension, ICAR) visited the sites established under Farmer FIRST 

Project alongwith Dr. Rajbir Singh (Director, ICAR-ATARI), Dr. Sandeep Mann (Pr. Scientist 

and PI, FFP) and other project team members. The team monitored established agro-

processing center (Khalsa farm) at Balachour, SBS Nagar and discussed with progressive 

farmer (S. Paramjit Singh Khalsa) about practices being followed for processing of turmeric, 

different cereal, pulses, spices & pickles.  

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

• All scientists Attended भारत, भारती, भािा महोत्ससि online on 22 Feb, 2022 organized by Ministry 

of Environment, GoI with Sh. Venkaih Naidu, Hon’ble Vice-President, GoI as Chief Guest. 

• Dr Pankaj Kumar and Dr. Guru P.N. attended the webinar on ‘Smart grain management 
technology for long-term safe storage’ delivered by Dr. Chandra Singh, Senior Research Chair 
in Agricultural Engineering and Technology, Lethbridge College, Alberta, Canada organized by 
ICAR-CIAE, Bhopal on 24 Jan, 2022. 

• Dr. Armaan U. Muzaddadi attended conference “1st Indian Fisheries Outlook 2022” at ICAR-
CIFRI, Barrackpore and orally presented a paper entitled “Design and Development of Foldable 
Solar Tent Dryer for hygiene drying of fish- A step to Swachh Bharat” during 22-24 Mar, 2022. 

• Dr. Rupender Kaur SMS, attended online meeting of Kisan Sarthi during 11 Feb, 2022 
regarding management of Kisan Sarthi portal.  

• Dr. Swati Sethi attended Online Conference on Knowledge Management for Agricultural 

Librarians and Information Professionals" held during 16-17 Feb, 2022 organised by MANAGE, 

Hyderabad 

PARTICIPATION IN CONFERENCE/ 

SEMINAR/ MEETING 

Visit of agro-processing center (Khalsa farm) Balachour, SBS Nagar 



 

 

21 ICAR-CIPHET News, 22:1(Jan– Mar, 2022) 

• Mr. Vikas Kumar and Dr Sandeep Dawange scientist attended a webinar on ‘Smart Agriculture 

and Budget Implementation’ addressed by Hon’ble PM and a session on ‘Emerging Hi-Tech 

and Digital Agri Ecosystem’ chaired by Sh. Kailash Chaudhary, Minister of State, Agriculture 

and Farmers Welfare; Facilitated online on 23 Feb, 2022. 

• Mr. Vikas Kumar, Scientist attended 81st Meeting of Nagar Raajbhasha Karyanvayan Samiti, 

Ludhiana online on 23 Feb, 2022 along with Dr. Nachiket Kotwaliwale, Director, ICAR-CIPHET, 

Ludhiana. 

• Mr. Vikas Kumar, Scientist attended a meeting organized by ICAR, New Delhi on the occasion 

of Viswa Hindi Diwas (10 Jan, 2022). 

• Mr. Vikas Kumar, Scientist participated in 1st Indian Fisheries Outlook 2022” held at ICAR-

CIFRI, Barrackpore 22-24 Mar, 2022 and delivered an oral presentation entitled ‘Ultrasound 

Assisted Enzymatic Extraction of ACE-inhibitory Peptides from Rohu Fish Waste’ 

• Sh. Rajesh Kumar, ACTO and Sh. Prithvi Raj, ACTO visited to KVK, Shri Mukatsar Sahib, on 10 
Feb, 2022. During this visit interacted with Dr. N S Dhaliwal, Associate Director and SMS’S 
from KVK on different topics like demonstration plots, OFT, FLD, Seed production, Food 
Processing and demonstration unit etc.   

• श्री विकास कुमार एिं डॉ. सदंीप दिंग,े िजै्ञातनक, प्रोद्योधगकी ह्तांतरण प्रभाग ने “कम्प्यूटर पर हहदंी के 

प्रयोग के शलए उपलब्ि तकनीकी सुवििाए" वििय में हदनांक 30 Mar, 2022 अपराह्न ऑनलाइन तकनीकी 
हहदंी कायििाला में भाग शलया. 

Lecture Delivered.  

• Dr. Sandeep P Dawange, Scientist, delivered a lecture on “Agricultural Processing Enterprises 

for Farmers – A need of future” (in marathi) during Virtual Farmer Scientist Forum Programme 

on 1 Mar, 2022 organised by Krishi Vigyan Kendra, Aurangabad (MH). About 62 farmers 

actively interacted about different post-harvest technologies of ICAR-CIPHET, Ludhiana. 

• डॉ. संदीप दिगं,े िजै्ञातनक TOT प्रभाग ने बुरहानपुर (मध्य प्रदेि) में 12-14 माचि 2022 दौरान 

आयोर्जत ‘फसल विवििीकरण अंतगित मसाला फसलों के उत्सपादन, प्रसं्करण एिं प्राकृततक खेती के 

प्रोत्ससाहन हेतु राष्रीय कायििाला’ में भाग शलया. इस दो हदिसीय राष्रीय कायििाला में सहभागी 1400 ककसानो 
को तनन्मशलखखत विियो पर संबोधित ककया गया. 

1 मसाला फसलों के प्रसं्करण के शलए प्रौद्योधगककया ंऔर अिसर 

2. कृवि उत्सपादों के प्रसं्करण और मूल्यिििन हेतु मिीन एिं तकनीककया 
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KVK ACTIVITIES  

 

Event Date No. of 
Participants 

Training on ‘Value Addition of Milk and Milk Products’ 20-22 Jan, 2022 42 

National Girls Child Day 24 Jan, 2022 23 

Training programme on Infertility Management in Dairy 
Animals 

27-29 Jan, 2022 61 

World Pulses Day 10 Feb, 2022 30 

Training on ‘Beekeeping’ 21-23 Feb, 2022 31 

Training program on “Commercial Pig Farming and its 
export potentials” 

24-26 Feb, 2022 33 

Training program on “Management of Paddy Straw 
includes Silage Making” 

7-9 Mar. 2022 20 

International Women’s Day 8 Mar, 2022 20 

Training on “Integrated Farming System with special 
Reference of 
Crop-Livestock Integration” 

15-17 Mar, 2022 23 
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District Level CRM Awareness Camp: (02) 

Organized district Level awareness camp on “Capacity building and awareness generation for 

combating Environmental Pollution by Biomass burning and improving livelihoods by 

promoting circulatory rural economy” at KVK, ICAR-CIPHET, Abohar on 07 Mar, 2022 in 

collaboration with CRRID, Chandigarh. About 80 farmers and officers participated in this 

awareness camp. 

 

Demonstrations on Poshan Vatika 

KVK, Abohar has organised a demonstration on Poshan Vatika in rural areas for nutritional 

security among women and children, for that purpose 50 summer vegetable seed kit 

distributed among rural women of Kala Tibba village, Abohar. 

Crop residue Management: Organized CRM awareness camp at Waheguru College, Abohar 

on 14 Mar, 2022 by KVK, ICAR-CIPHET, Abohar. 

 

 

Demonstrations on Poshan Vatica 
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Licensing 

Technology Licensed ton Licensing Fee 
(Rs.) 

Date of 
Licensing 

Microbial method 
for production of 
protein 
isolate/concentrat
e from oilseed 
cakes/meals 

M/s Trishveda Naturals Pvt Ltd, 
Ludhiana – Punjab 

3.0 Lakh +GST 28 Feb, 2022 
 

Live fish carrier 
system and 
method of 
transporting live 
fish 

M/s Raftaar Professional Engg. 
Company, C/o Japinder 
Wadhawan, ID-STEP, GNDC, 
Ludhiana, Punjab 

1.0 Lakh +GST 23 Feb, 2022 

TRANSFER OF TECHNOLOGY 

Crop residue Management 

Licensing to M/s Trishveda Naturals Pvt Ltd 
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CONSULTANCY PROJECT 

PATENT GRANTED 

 Custom hiring services 

• Custom hiring services of ‘Jamun pulp to Jamun bar’ at the rate of Rs.7/- per kg (based on 

pulp) is being given to Sh. Ashwani Garg from ‘UniTech Technocrats’, Kala Amb (Sirmour), 

HP. 

• Custom hiring services of ‘Roasting and grinding of nuts’ is being given to Ms. Navnoor Kaur, 
M/s Jaggercane Ludhiana since February 2022 

 

• Consultancy project on “Performance Testing of MATT-Grain Quality Analyser” developed by 
Nebulaa Innovations Private Limited, Hyderabad, Telangana, India. Objectives of the consultancy 
project are to evaluate the performance of the MATT-Grain Quality Analyser against manual quality 
assessment methods and to validate the technical specifications of the MATT-Grain Quality Analyser 
 

 

S. 

No 

Title Application 
No 

Inventors Date of 
filing 

Date of 
grant 

Patent 
No 

1 An 
Ergonomically 
Designed 
Poultry 
Processing 
Table for the 
Road side 
Retailers 

3172/DEL/2012 Dr. Tanbir 
Ahmed 
Dr. Nilesh 
Gaikwad 
Dr. Yogesh 
Kumar 

11.10.2012 27.12.2021 385178 

2 Pilot plant for 
production of 
protein 
isolates 
from deoiled 
Cakes 

201911021833 Dr. D.N. Yadav  
Dr. S.K. Nanda 
Dr. R.K. Gupta 

01.06.2019 20.01.2022 386949 

Licensing to M/s Raftaar Professional Engg. Company, Ludhiana 
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AGRI-BUSINESS INCUBATION  

ICAR-CIPHET signs MoA with a budding female entrepreneur of Ludhiana 

Under Agri-Business Incubation (ABI) program, a Memorandum of Agreement (MoA) was 

signed between ICAR-CIPHET and Ms. Navnoor Kaur a budding female entrepreneur for 

incubation on value added products from jiggery. The incubatee Nav Noor Kaur has developed 

various value added products mixed with roasted dry fruits.  Being CEO, she has launched her 

start-up firm M/s Jaggercane. Presently Navnoor Kaur is manufacturing different types of value 

added crunchy jaggery crumbs without using any preservatives and chemicals. She revealed 

that jaggery is a healthier sweetener as well as medicinal sugar, rich in vitamins and minerals. 

It's finding its use in Ayurvedic medicines as a blood purifier and also used for curing infections 

and is a good alternative to sugar and other artificial sweeteners in many applications. She 

informed that their products are available on their website www.jaggercane.com and e-

commerce platform Amazon. She has established a successful start-up under the technical 

guidance and continuous support provided by ABIC, ICAR-CIPHET. 
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NEW EQUIPMENT PROCURED 

MoU Signed  

• ICAR-CIPHET signed MoU with Sant Longowal Institute of Engineering and Technology 

(SLIET), Longowal, Punjab on 09 Feb, 2022 for cooperation in academics and research. 

 
 

• ICAR-CIPHET signed MoU with Nebulla Innovations Private Limited, Hyderabad, Telangana on 

14 Feb, 2022 for the purpose of providing the consultancy for the “Performance Testing of 

Grain Quality Analyser” for six months. 

 

 

Agricultural Structures and Environmental Control Division 

• Data Logger (Lutron AQ-9901SD) 
• Ultrasonic Humidifier (Electrosun) 

• Wet sieve filtration Unit 
• Thermal camera (Seek thermal shot pro) 

 
Automation and Sensor Technology Division 

• Soldering Station (Bench top)  • Digital Multimeter (Bench top) 
 
Food Grains and Oilseeds Processing Division  

• Ultrasonic Probe Sonicator 
• Spectrophotometer 

• Sample Mill 
• Protein Estimation System 
• Rotary Evaporator 

• Rotary Baking Oven 
• Incubator-cum-Shaker 

• Rice Sheller 
• Rice Polisher 
• Laboratory Aspirator 

Horticultural Crop Processing Division 
• Professional Interactive touoch LED system 

Transfer of Technology Division 
• Wet grinding mill for pulses  
• Honey processing unit  
• Wadi making machine  
• RO plant for processing purpose (Capacity 

2000 L/h) 

• Vegetable cutting, shredding and slicer 
machine  

• Rotary rack oven  
• Table top vacuum packaging machine  
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AWARDS 

PHMETC  

• Post-Harvest Machineries and Equipment Testing Centre (PHMETC) of ICAR-CIPEHT tested 

and cleared 19 numbers of machineries and equipment during the 1st quarter of 2022. 

 

 
 

• नगर राजभािा कायािन्ियन सशमतत (न.रा.का.स.), लुधियाना द्िारा न.रा.का.स. ् तर पर शे्रष्ट कायि तनष्पादन 

हेतु सीफेट, लुधियाना को 10 Feb, 2022 को राजभािा पुर्कार से सम्पमातनत ककया गया। केन्रीय कायािलयों 
की शे्रणी में ततृीय पुर्कार के साथ ही सं्थान द्िारा प्रकाशित राजभािा पत्रिका ‘प्रसं्करण प्रगतत’ को भी 
पुर्कृत ककया गया।  

 

• श्री विकास कुमार, िजै्ञातनक एिं प्रभारी राजभािा, सीफेट लुधियाना को ििि २०२०-२१ के दौरान राजभािा 
हहदंी के शे्रष्ठ तनष्पादन हेतु उनके सं्थान को प्रदत्त ततृीय पुर्कार प्रा्त करने में वििेि योगदान देने 
हेतु प्रिर््त पि प्रदान ककया गया.  

• Mr. Vikas Kumar, Scientist received Best Oral Presentation Award under theme ‘Fisheries Post 
Harvest Technology and Value Addition’ during 1st Indian Fisheries Outlook 2022 held at ICAR-
CIFRI, Barrackpore (March 22-24, 2022).  

 
• Dr. Swati Sethi received AFST (I) “Most Cited Research Paper Award (JFST) during the last 

five years” for the paper entitled “Swati Sethi, Sanjeev K. Tyagi and Rahul K. Anurag. (2016) 
Plant-based milk alternatives an emerging segment of functional beverages - A review. Journal 
of Food Science and Technology 53(9): 3408–3423 (Total no. of citations till date: 401). 
 
 

माननीय ननदेशक महोदय पुरस्कार प्राप्त करते हुए 

Vikas Kumar receiving best oral presentation award 

at 1si Indian Fisheries Outllok 2022 श्री विकास कुमार, हहदंी के शे्रष्ठ तनष्पादन हेतु प्रिर््त पि 
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Food Futurism set as the Theme for Protein Day, February 2022 PMKSY extended till 

March 2026 with an allocation of Rs. 4,600 crores: MoFPI (10 Feb, 2022) 

The food processing ministry’s prized scheme ‘Pradhan Mantri Kisan Sampada Yojana (PMKSY)’ has 

been extended till March 2026 with an allocation of Rs. 4,600 crore. PMKSY is a comprehensive 

package which will lead to the creation of modern infrastructure with efficient supply chain 

management from farm gate to retail outlet. The scheme will not only boost the growth of the food 

processing sector but also help in providing better prices to farmers and creating huge employment 

opportunities. https://agronfoodprocessing.com/pmksy-extended-till-march-2026-with-an-

allocation-of-rs-4600-crore-mofpi/ 

2022-23 would be International Year of Millets, Govt to Support Post-harvest: FM (1 

Feb, 2022) 

Finance Minister Nirmala Sitharaman has announced that the year 2022-23 would be the 

'International Year of Millets'. FM said support will be given for post-harvest value addition, 

enhancing domestic consumption and branding millet products nationally as well as internationally. 

https://www.indianretailer.com/news/2022-23-would-be-international-year-of-millets-govt-to-

support-post-harvest-fm.n12620/  

PLI in food processing boosted exports (14 Feb, 2022)  

Production Linked Incentive Scheme for Food Processing Industry (PLISFPI) has been formulated 

as part of “Aatma Nirbhar Bharat Abhiyaan” for enhancing India’s manufacturing capabilities and 

enhancing exports with an outlay of Rs 10,900 crore.  https://agronfoodprocessing.com/pli-in-food-

processing-boosted-exports-prahlad-singh-patel/  

Plastic packaging increases fresh food waste, study finds 

Research by sustainability charity Wrap debunks idea single-use plastic on fruit and veg helps 

prevent waste. The 18-month study by the sustainability charity Wrap, which also looked at sales of 

bananas, broccoli and cucumbers, debunks the idea that single-use plastic wrappers help prevent 

waste. Instead, this packaging often forces people to buy more than they need, increasing the 

problem of wasted food. https://www.theguardian.com/environment/2022/feb/24/plastic-

packaging-increases-fresh-food-waste-study-finds 

Detect argemone seeds adulteration in mustard with this simple FSSAI-approved test 

Food Safety and Standards Authority of India recommends this simple test to check for adulteration 

in one of the most common kitchen ingredients.  Argemone seeds are cultivated along with mustard 

seeds and resemble the latter. They are, however, non-edible. A simple test to check whether your 

mustard seeds have been adulterated with argemone seeds is to spread mustard seeds on a glass 

plate and closely examine for any grainy, rough surface seeds which are black in colour using a 

magnifying glass. https://indianexpress.com/article/lifestyle/food-wine/mustard-seeds-adulteration-

argemone-seeds-fssai-simple-test-7758026/ 
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