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Dr. Digvir Jayas is the Vice President (Research) in
the University of Manitoba, Canada. He is a
scientist, educator and administrator who has
earned an international reputation as a leading
researcher in effective grain storage methods.
Dr.Jayas received a Tier 1 Canada Research Chair
in Stored-Grain Ecosystems and became a
distinguished professor in 2004.
He held
positions of Associate Dean (Research) in the
Faculty of Agricultural and Food Sciences and
Department Head of Biosystems Engineering.
Dr. Jayas has authored or co-authored over 600
technical articles in scientific journals, conference
proceedings and books.

World countries are facing two important issues :
(i) acute food shortages and (ii) increasing
commodity prices. A United Nations report
predicts that food prices will soar by over 30 to
40% of the current levels in the next one to two
years. Such an alarming increase will force large
masses of people living in developing nations to
spend more than 90% of their income for food
alone. Furthermore, stagnant agricultural
production and switch over to bio-fuels from food
crops will cause drastic reductions in our food
availability. The alarming warming up of the
globe, changing weather patterns, shrinking
natural resources, shortage or non-availability of
good water and other inputs to agriculture are
threats to the sustainable production of food
crops.

Dr. Jayas has received numerous commendations
for his work including awards from the Canadian
Society of Bioengineering, the Canadian Institute
of Food Science and Technology, the American
Society of Agricultural and Biological Engineers
and the Association of Professional Engineers and
Geoscientists of Manitoba.

The Indian Agriculture is at the cross roads. Our
food production has stagnated at less than 2%
growth rate for the last several years, barring only
the bumper harvest during 2008-09. The gap
between the demand and supply in our food
chain is widening. We may have to seek
alternative sources or methods of feeding our
people. Technological estimates indicate we
loose more than 30% of non-perishable foods
and more than 50% of perishable foods in the
post harvest chain. These losses translate to a
whopping Rs. 80,000 crores per year of raw food
materials. Saving these losses will enhance the
food availability and value adding them will
enhance the income levels of individuals. A
marginal value addition to our food crops
will increase our GDP by about Rs.
2,40,000 to 5,60,000 crores per year.
Processing and preserving foods not
only will enhance our domestic
food supply but will also make
huge incomes from export. The

demands for our spices, exotic fruits and
vegetables, plantation crops, meat, poultry and
dairy products are huge and unlimited. Ironically,
in spite of our superlative food productions we
share only a fraction of the International Food
Trade.
An estimate concludes India will become the
“FOOD FACTORY” for the world. If India is to
become the Food Factory for the world, a large
number of Indians must come forward to venture
in Food Processing businesses, technologies must
be made available to them, sufficient technical
assistance including food safety issues should be
provided and the intricacies of International
Food Trade must be made clear. Our
Policy Makers, Technocrats and
Entrepreneurs must be educated
well on all relevant areas of food
processing.
With this motive in mind the
Indian Institute of Crop
P r o c e s s i n g Te c h n o l o g y,
Thanjavur under the aegis of the Ministry of Food
Processing Industries is organizing an
International Workshop on
ENHANCING INDIA'S GLOBAL
COMPETITIVENESS IN FOOD TRADE
New Avenues in Food Processing and Safety
Management
This International Workshop, jointly organized
with the University of Nebraska,
Lincoln, is scheduled on 24,
25 and 26 of May 2009 at
Inspire hall, Hotel Le
Meridian, New Delhi.

EVERYTHING IN THE WORLD CAN WAIT BUT NOT FOOD PRODUCTION
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Dr. Rolando Flores is the Director of Food
Processing Center at the University of NebraskaLincoln. Established in 1983, the Food Processing
Center is a multi-disciplinary resource which offers
both technical and business development services
under one roof. This combination is rare in the
food industry, which enables us to meet the needs
of the diverse clients including manufacturers,
entrepreneurs, suppliers, distributors,
associations, retailers, and food service providers.
The Food Processing Center can help the food
industry increase shelf life and improve product
safety, develop manufacturing and packaging
plans, evaluate distribution channels, and capture
the attention of consumers with a complete
spectrum of marketing and promotional services.

Capturing international food market is not
difficult but requires careful planning and
execution.
Development of consumer
acceptable novel food products, application of
latest processes for making these products,
adoption of Good Manufacturing Practices and
adhering to International Food Regulations are
some of the important areas a new entrepreneur
should concentrate upon. The Indian Technocrats
in the business of R&D in Food Processing should
focus on indentifying suitable time tested
technologies that will meet the global standards.
High Pressure Processing, Food Irradiation,
Ultrasonics, Dense-phase CO 2 , Ozone
treatments, UV, PL and PEF, energy efficient and
safe dehydration are few of the many modern
food processing technologies the most successful
food companies adopt for making their products
sustain in the international markets.

Dr. Flores is also the Department Head of Food
Science & Technology. His expertise is in the areas
of advanced grain processing technologies,
milling processing technology management, and
risk assessment. His research is oriented towards
the utilization, optimization and development of
foods and new uses for grains and other
agricultural products and their by-products.

4
High Pressure Processing of Foods
4
Commercial Strategies and Case Studies of

Industrial Food Processing Applications
4
World Trade for Processed Foods
4
International Food Regulations

Sufficient time is allowed for one-to-one
discussions. The workshop will provide an
excellent platform for interactions and
collaborations with the International Scientists
and Policy makers and with Indian Experts in Food
Processing related areas. We invite you to visit
our Web-site at www.pprc.gov.in and
www.mofpi.gov.in to learn the updated
information about the workshop.

In this workshop more than a dozen leading
Scientists and Policy Makers from USA, Canada,
and Europe will speak and discuss on the latest
trends in food processing research and
development, successful cost and energy efficient food processing technologies, and
government policies and regulations for
international food trade.
The discussions in the International Workshop will
focus on:
4
Global Trends in Food Processing
4
Novel Processes to Ensure Food Safety
4
Implications

of Novel Processes on

Food Quality

MARCHING TOWARDS A HUNGER FREE WORLD
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Dr. Subbiah is an Assistant Professor of Food
Engineering at the University of Nebraska-Lincoln
with joint appointments in the Departments of
Biological Systems Engineering and Food Science
& Technology. His research focuses on improving
food quality and safety and broadly in the
following areas:

INDIAN INSTITUTE OF CROP PROCESSING
TECHNOLOGY (IICPT)

a. Instrumentation methods such as computer
vision, near-infrared spectroscopy, and hyperspectral imaging for rapid and nondestructive
evaluation of food quality,
b. Heat transfer modeling and microbial
growth/destruction modeling for assessing
food safety risk, and
c. Novel non-thermal food processing
technologies such as high hydrostatic pressure
processing, pulsed electric field processing,
ultraviolet irradiation, and ultrasonic
processing to improve food quality and safety.

Indian Institute of Crop Processing Technology
(IICPT) is a R&D Institute under the Ministry of
Food Processing Industries, Government of India
and is one of its kinds in the country. The IICPT is
located in a panoramic campus in the southern
city of Thanjavur, Tamil Nadu. With its modern
laboratories equipped with hi-tech instruments,
the Institute is engaged in creation of new
technologies and equipments for processing,
preserving and value addition of foods, byproduct utilization through bio-processing and
new food product development. Besides R&D,
the institute is also engaged in HRD, analytical,
extension, teaching and training services. The
Institute proposes to offer B.Tech., M.Tech. and
Doctoral degrees in Food Processing from July
2009. IICPT is now being expanded physically
and technically.
MINISTRY OF FOOD PROCESSING
INDUSTRIES (MFPI)
The MFPI, Government of India is the main
agency of the Central Government responsible
for developing a strong and vibrant food
processing sector in the country. The main
focuses of the Ministry include encouraging new
ventures in food processing, creating awareness
on food processing, reducing avoidable losses to
foods, creating new job opportunities in food
processing sector in rural India, enabling farmers
to reap benefits from modern food processing
technologies, and stimulating demand for
processed foods. The ministry acts as a catalyst
and facilitator for attracting domestic and foreign
investments towards developing large integrated
processing capacities by creating conducive

policy environment, including rationalization of
taxes and duties. It processes applications for
foreign collaboration, Export Oriented Units
(EOU), and assists and guides prospective
entrepreneurs in these areas.
UNIVERSITY OF NEBRASKA, LINCOLN, USA
(UNL)
The University of Nebraska, Lincoln (UNL) is a
comprehensive public land-grant university,
ranked as a Carnegie Research I institution. It
offers academic programs at the undergraduate,
graduate and professional levels in many
disciplines. They are grouped administratively
into the Colleges (Faculties) of Agricultural
Sciences and Natural Resources, Architecture,
Arts and Sciences, Business Administration,
Education and Human Sciences, Engineering and
Technology, Fine and Performing Arts, Journalism
and Mass Communications, and the Law
College. The student body is comprised of
approximately 18,000 undergraduates and
4,000 graduate and professional students.
Located in the center of the United States, UNL
provides a supportive environment for research,
teaching, studying and outreach efforts.
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