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One day educational trip was organized by the department of microbiology to visit the National 

Institute of Food Technology Entrepreneurship and Management, HSIIDC Industrial Estate 

Kundli, Sonipat. The trip comprised of third and second year students of B.Sc. (Hons.) 

Microbiology, accompanied by Dr. A. Archana, Dr. Parvinder Kaur, Dr. Lakshna Mahajan and Dr. 

Sweta Yadav on 30th January, 2020. This was quite useful towards making the students understand 

the basic aspects of Food Technology and its applications. 

NIFTEM is the brainchild of the Ministry of Food Processing Industries (MoFPI)Government of 

India. MoFPI in its Vision document-2015, envisaged creation of a world-class institution to cater 

to the various stakeholders such as entrepreneurs, food processing industry, exporters, policy 

makers, government and existing institution. NIFTEM is a prime academic institution in the areas 

of food technology, entrepreneurship and management, it also offer courses and training 

programmes of global standards with optimal mix of inputs on food technology, management and 

entrepreneurship. 

Students along with the faculty members visited the Food Science and Technology Department. 

The visit started with a presentation explaining innovation in food sector and the growth of food 

processing industry in India in global context. They explained that a part from imparting world – 

class education in the field of food science and technology, the department has research 

programmes in frontline areas of Food Science and Technology. The department was also involved 

in skill development of the farmers and industry personnel. Unlike the existing food science 

institutes in India, NIFTEM function as a center for integrated education, research, enterprise 

incubation and outreach in the area of food science, technology and business. After presentation 

the students visited the state-of-the-art laboratories, incubation centers, and pilot plants followed 

by food engineering lab, food packaging lab, microbiology lab and central instrumentation lab. 

The library was adequately furnished with contemporary tools and materials, including printed 

books, journals, online databases, e-books, e-journals, and many more. 



This visit was very beneficial for the students as they learnt the important aspects of Skill and 

Entrepreneurship Development in food technology. Business Incubation Services to conduct 

Frontier Area Research and foster Innovation for development of the sector. 
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