
ABM6 211                           Food Business Management       (2+0) 

Detailed Lecture Outline 

Chapter 1: Introduction to food, food business, food business management 

• Meaning and definition of food

• Meaning and definition of food business

• Meaning and definition of food business management

Chapter 2:  Types & Classification of foods & food business 

• Types of foods (Basic five groups as per ICMR): Cereals, Grains and Products, Pulses

and Legumes, Milk, Meat and Products, Fruits and Vegetables, Fats and Sugars

• Classification of foods: Classification by origin, Classification by chemical

composition, Classification by predominant function, Classification by nutritive

value, Classification by food groups

• Classification of food business: Manufacturing, Storage, Transport, Trade, Retail,

e-commerce, Food Service, Imports

Chapter 3:  Institutions involved in food preparation, marketing and exporting 

• Central Food Technological Research Institute (CFTRI): Brief history of CFTRI,

Major Activities of CFTRI

• Directorate of Marketing and Inspection (DMI): Brief history of DMI, functions of

DMI

• Food corporation of India (FCI): Brief history of FCI, Objectives of FCI, Role of FCI

in procurement, Role of FCI in storage

• National Centre for Cold Chain Development (NCCD): Brief history of NCCD,

Objectives of NCCD

• National Agricultural Cooperative Marketing Federation (NAFED): Brief history of

NAFED, Activities of NAFED

• Agricultural & Processed Food Products Export Development Authority (APEDA):

Brief history of APEDA, Functions of APEDA, Scheduled Products of APEDA

Chapter 4:   Present status of food industry in India 

• Overview of food industry in India: Current market size and future potential

• Key drivers for growth in food industry

• Foreign Direct Investment (FDI) in Food Processing Sector

• Opportunities and Trends in the Indian food industry

• Challenges faced by the Indian food industry



Chapter 5: Recent advances in food processing 

• Basic information on non-thermal processing technologies like High Pressure 

Processing (HPP), Pulsed Electric Fields (PEF), Ultrasound Processing and Cold 

Plasma Technology 

• Basic information on emerging preservation techniques like Microwave and 

Radiofrequency Heating, Ohmic Heating, Modified Atmosphere Packaging (MAP) 

and Controlled Atmosphere Storage (CA) 

• Basic information on nano-technology in food processing like Nano-encapsulation for 

nutrient delivery and Nano-coatings for food packaging to extend shelf life 

Chapter 6:  Quality management in food industry 

• Meaning of food quality and food quality management 

• Food safety standards: ISO and CODEX 

•  ISO: Introduction, Brief information on ISO 22000 and Benefits of ISO 22000 

• CODEX: Introduction, Scope of Codex Alimentarius and Structure of Codex 

Alimentarius Commission 

• Brief information on food quality certifications like Assured Food Standards (AFS), 

British Retail Consortium (BRC), Hazard Analysis and Critical Control Points 

(HACCP), Global Food Safety Initiative (GFSI) 

Chapter 6:  Food Traceability 

• Food Traceability: Meaning and definition 

• Importance of food traceability in the food and agricultural sector  

• Technologies supporting food traceability: Brief information on Alphanumeric codes, 

Barcodes, RFID, Wireless sensor networks (WSN), Blockchain  

Chapter 7:  Food preservation methods 

• Food preservation: Meaning and definition 

• Need for Food preservation 

• Principles of Food Preservation: Removal of micro-organisms or inactivating them, 

Inactivating enzymes, Removal of insects, worms and rats 

• Methods of Food Preservation: Dehydration, Lowering temperature, Increasing 

temperature, Using preservatives 

Chapter 8:  Food packaging and labelling 

• Food packaging: Meaning and definition 

• Food packaging: General requirements (as per FSSAI) 

• Packaging requirements for Milk and Milk Products, Edible oil/ fat, Fruits and 

Vegetables Products, Meat and Meat Products or Poultry Products, Sweets and 

Confectionery, Cereals and cereal products, Fish and fish products or Seafood, 



Sweetening agents including Honey, Salt, spices, Condiments and related products, 

Beverages (other than Dairy and Fruits & vegetables based)   

• Food Labelling: Meaning and definition 

• Food Labelling: General requirements (as per FSSAI) 

• Brief information on labelling of pre-packaged foods  

• Brief information on display of information in food service establishments 

Chapter 9: Improved Food grain Storage Structures 

• Small-scale Storage: Brief information on PAU Bin, Pusa Bin, Hapur Tekka 

• Large-scale Storage: Brief information on CAP Storage, Warehouse, Silos 

Chapter 10: Logistics management at different stages of marketing food products 

• Logistics Management: meaning and definition 

• Components of logistics management: Storage, Warehousing and Materials Handling, 

Packaging and unitization, Inventory Control, Transportation, Information and 

Control-Brief information of the aforementioned components 

• Warehousing in agriculture: Warehousing-Meaning and definition, Types of 

Warehouses, Current status of agriculture warehousing in India 

• Cold Chain in agriculture: Cold Chain-Meaning and definition, Logistics of Cold 

Chain, Current status of cold storage infrastructure in India 

Chapter 11: Food business environment  

• Business environment: Meaning and definition 

• Food business environment: Meaning and definition 

• Factors Influencing food business environment: External factors and internal factors 

Chapter 12: IPR in food industry 

• Intellectual Property Rights (IPR): Meaning and definition 

• Types of IPR used in food industry 

• Role of IPR in food industry 

Chapter 13: Entrepreneurship opportunities in food business 

• Entrepreneurship: Meaning and definition 

• Key elements of Entrepreneurship 

• Entrepreneurship opportunities in fruits and vegetables, poultry and meat sector, dairy 

industry, fisheries sector, grain processing, food packaging, cold chain sector   

Chapter 14:  Food Economics and Policy 

• Food Economics: Meaning and definition  

• Agricultural Price Policies: Brief information on Minimum Support Price (MSP) and 

procurement policies, Price stabilization schemes and buffer stocks 



• Crop Insurance: Importance and objectives of crop insurance, Pradhan Mantri Fasal 

Bima Yojana (PMFBY)- Objectives, Implementing Agency, Designated/Empanelled 

insurance companies, Risks covered under the scheme, Crops covered and Notified 

Area, Sum Insured / Limit of Coverage, Premium Rates 

• Food security: Meaning and definition, Food Security in India, Buffer Stock, Public 

Distribution System 

• Food subsidy: Meaning and definition, Subsidy provided for Food Corporation of 

India (FCI)  

• Brief information on food policies viz. Public Distribution System (PDS), Antodaya 

Anna Yojana (AAY), National Food Security Act (NFSA) 2013 

Chapter 15: Innovation in Food Business at Domestic and International level 

• Innovation in Food Business at International level: Brief information on Artificial 

Proteins, 3D Food Printing, Food Robotics, Personalized Nutrition, Reduction in 

Food Waste, Food safety monitoring devices, AI enabled food delivery 

• Innovation in Food Business at Domestic level: Brief information on Organic and 

Natural Food Movement, Functional and Health Foods, Sustainable Packaging 

Solutions 

Chapter 16:  Food Business Marketing 

• Market segmentation and targeting for food products: Identifying consumer segments 

and target market selection strategies for food products 

• Product Positioning and Branding: Developing strong food brands and value 

propositions, Packaging and labeling as marketing tools, Role of certifications and 

quality marks in branding 

Chapter 17: Successful Food Business organizations 

• List of successful food business organizations in India 

• List of successful food business organizations in the world 

Chapter 18: Government regulations for Food Sector 

• Brief information on Food Safety and Standards Act, 2006  

Chapter 19: Food waste management 

• Food waste: Meaning and definition 

• Sources of food waste 

• Status of Food wastage in India 

• Volume of food wasted in India: Cereals, Dairy foods, Fish and sea foods, Fruits and 

vegetables, Meat, Oilseeds and pulses, Roots and tubers 

• Food waste management strategies 

 



Chapter 20: Food retailing 

• Food retailing: Meaning and definition  

• Status of Indian food retail sector 

• Factors revolutionizing food retailing in India 

Chapter 21: Formats of food service industry 

• Food service: Meaning and definition  

• Food service industry: Meaning and definition 

• Food service management: Meaning and definition 

• Types of Food Service Establishments: Welfare Catering and Commercial Catering 

• Types of Food Service Systems: Conventional food service system, Commissary food 

service system, Ready-prepared food service systems, Assembly–service system 

Chapter 22: Policies related to Food Processing and Markets 

• Brief information on Pradhan Mantri Kisan Sampada Yojana (PMKSY), PM 

Formalization of Micro Food Processing Enterprises (PMFME), One District One 

Product (ODOP), Production Linked Incentive Scheme for Food Processing Industry 

(PLISFPI) 

• Brief information on e-NAM: Main features of e-NAM, Process flow of e-NAM, 

Benefits of e-NAM trading 

Chapter 23: Institutions enabling food processing sector 

• Ministry of Food Processing Industries (MOFPI): Main objectives of MOFPI, List of 

the schemes under MOFPI 

Chapter 24: Food Safety and Standards Authority of India (FSSAI) 

• Main functions of FSSAI 

• Food Safety and Standards (Packaging) Regulations, 2018: Packaging requirements 

for perishables  

• Brief information on Food Safety and Standards (Labelling and Display) Regulations, 

2020: Labelling requirements of pre-packaged foods 

 

 

    


