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W   ith your good wishes, I assumed 
Office as President of FTAPCCI 
on July 5, 2017.   I am honored 

and privileged to be at the helm of the 
affairs of this 100 year old prestigious 
organization.  It is my endeavor to address 
all your concerns and to make the activities of FTAPCCI more fruitful.  
I believe that we are in an age of transformation. We are observing this 
transformative change in every single aspect of our lives – business, 
social, technology and political too. I am of the opinion that it is time for 
the Federation too to undergo a radical transformation. The Centennial 
is a very good reason for us to start the process of bringing changes in our 
vision, processes and outlook to move forward in the competitive arena.
I have identified 4 critical areas where I thought we could start the process 
of bringing about change.
Knowledge : Data becomes Information, Information becomes 
Knowledge and Knowledge improves insights. We will aggressively 
chart a path which will help us to move away from just storing Data and 
Information to generating Knowledge and Insights. The rewards are 
many once we reach this stage.
Articulation : Inspite of our best efforts we have not managed to be an 
impactfully visible entity in the business and public spaces. Media covers 
us in a significant way, however, we need to leverage it. I am working on 
a blueprint to raise our public profile and make the Federation a highly 
visible entity by significantly enhancing our qualitative presence in 
every form of media right from Print to Television to Digital and Social 
media through multiple modes of articulation. Internal communication 
channels too will be revamped. This will help us to forge a strong connect 
with multiple stakeholders
Activation : Over the past several decades, we, as an Federation have 
entered into strategic relationships and partnerships with innumerable 
stakeholders and most of these equations are dormant. We will develop 
a compelling strategy to activate all these relationships/partnerships and 
convert them into profitable and value added opportunities. All these 
linkages will have the potential to be leveraged adequately for mutual 
benefit. We will also initiate new partnerships with Governments, 

Dear FtAPccIates,

E
di
to
ri
al Corporates and diverse Associations both in India and abroad.

Revenue generation : If we can successfully accomplish the above three goals in a timeline, 
we can then leverage the “New Normal” for rapidly escalating our revenues. New streams 
and new ideas in revenue generation are being worked out and will be shared with you in due 
course of time.

But before these self-set goals are translated 
into concrete actions there is an urgent need 
to enlarge and expand our membership base. 
We need to work hard and smart on increasing 
our membership numbers. In Telangana itself, 
there are more than 2 lakh GST registrations 
and I am sure even Andhra Pradesh has similar 
numbers. When you look at these numbers and 
then compare it with our membership base, we 
can notice, that there is a huge opportunity to 
scale. If each member introduces 10 members 
during this year then we will have achieved a 
lot. Let us all strive to popularise and promote 

the 1=10 game plan.
We need to be also aggressive in our marketing and communication efforts. Branding and 
positioning play a key role in both these areas and we should significantly leverage our legacy 
and credentials to bring in the best of external and internal professionals to help us in this 
endeavour. Thought Leaders will help us shape our thinking and craft a new imagery for the 
Federation.
The first year of the new century should be the beginning of a new aggression and a new path 
for FTAPCCI and in the years to come we should be the primary lighthouse for trade and 
businesses in both the States of Telangana and Andhra Pradesh.
I believe that the key to successful leadership is Influence and not authority and my job will be 
to influence people and processes to reach the set goals.  We need to strengthen collaboration 
and coordination at all levels to maintain our collective commitment and enhance collective 
learning, which has proven to be very fruitful and highly crucial.  Finally, we need to ensure 
that we continue to build on our achievements while recognizing that we still have an 
unfinished agenda.
Do share your thoughts and ideas with me.

Gowra Srinivas

The first year of the new century 
should be the beginning of a 
new aggression and a new path 
for FTAPCCI and in the years to 
come we should be the primary 
lighthouse for trade and businesses 
in both the States of Telangana and 
Andhra Pradesh.
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Power News legal Digest

Power plants without unique 
registration numbers can’t sell to 
grid: CEA proposal 
Power generating plants of over 
1-mw capacity will have to obtain 
unique registration numbers without 
which they will not be able to inject 
their electricity in the grid, according 
to a proposal by the Central Electricity 
Authority. 
The proposal includes assigning 
unique registration number to all 
generating units. 
“A National Level Data Registry is 
to be maintained by CEA for all the 
generating units through which 
all the generating units will get an 
online generated Unique Registration 
Number,”. 
Once the generating units will 
get registered with CEA through 
this unique registration number, 
Generation Capacity data and other 
details of Power Plants including 
Captive Power Plants/Renewable 
Energy Generators (particularly Wind 
and Solar) of installed capacity of 1 
MW and above would be available 
with CEA. 
“In order to ensure that every 
generating unit, of capacity 1 MW and 
above, has this registration number, 
they would have to quote this 
registration number while applying 
for connectivity to the grid, for grid 
connected generators. Without 
this unique registration number, 
application for grid connectivity 
would not be entertained and if 
grid connectivity has already been 
obtained, then in that case, the 
physical injection of power into the 
grid would not be allowed without 
this unique registration number,”. 
http://economictimes.indiatimes.com/industry/

energy/power/power-plants-without-unique-
registration-numbers- cant-sell-to- grid- cea-
proposal/articleshow/59685912.cms

Telangana: Power bought, farms not 
ready for 24x7 trial
While the TS Transco has purchased 
an additional 425 MW power on a 
short term basis to supply it 24x7 to 
the agriculture sector in three districts 
on trial basis, it faces a rather unique 
problem in the form of auto starters.
While Medak, Nalgonda and Karimnagar 
districts will get 24x7 power on a pilot 
basis, it would be extended to other 
districts in a phased manner. There 
are over 20 lakh power connections to 
the agriculture sector in the state, and 
about half of them have auto starters 
fixed.
Farmers had got these auto starters 
fixed spending between Rs 2,000 and 
Rs 3,000 so that they need not worry 
about switching on their pump sets 
when the power is supplied.
With such a huge number of auto 
starters in place, if the TS Transco 
supplies power 24x7 to the agriculture 
sector, the possibility of more power 
and water being wasted increases 
many fold.
In a recent review meeting, TS Transco 
officials informed Chief Minister K 
Chandrasekhar Rao of this conundrum.
A senior energy department official 
said, “We told the CM that we are ready 
to supply power 24x7 to the agriculture 
sector, but the main problem was the 
auto starters.”
The official said the CM assured that he 
will get the auto starters removed if the 
TS Transco supplied power 24x7 to the 
agriculture sector.
TS Transco estimates it would require 
about 800 to 1,000 MW power for the 
agriculture sector this kharif season (up 
to September). Presently, the power 
demand per day is 141 MW.
As precautionary measure, TS Transco 
purchased 425 MW at the rate of `3.76 
per unit for supplying it 24x7 to the 
agriculture sector in the three districts.
The additional power purchased by TS 
Transco is not yet scheduled, but the 

state has to utilise it by the end of 
July.
http://m.dailyhunt.in/news/india/english/
deccan+chronicle-epaper-deccanch/telangana
+power+bought+farms+not+ready+for+24x7+
trial-newsid-70566894

Telangana: Sops on solar power 
units to continue
Industries setting up solar units will 
be able to avail waiver on interstate 
transmission charges and losses due 
to transmission of power generated 
from such units till December 31, 
2019.
Earlier, the power ministry said that 
the waiver of these charges will 
applicable on plants set up before 
June 30, 2017.
In its order, the Union power ministry 
said, “For generation projects based 
on solar resources, no interstate 
transmission charges and losses 
will be charged for use of interstate 
transmission system network by such 
projects commissioned till December 
31, 2019.”  
The waiver of these charges will be 
applicable for a period of 25 years 
from the date of commissioning of 
such projects. The power ministry 
said that this waiver of charges will be 
available only for the projects entering 
into power purchase agreements 
for sale of power to the distribution 
companies for compliance of their 
renewable purchase obligation.
Earlier, the power ministry had also 
exempted wind power units from 
paying of interstate transmission 
charges and losses. However, in the 
latest orders, exemption has been 
given only to solar plants.

http://www.deccanchronicle.com/nation/
current-affairs/190717/telangana-sops-on-

solar-power-units-to-continue.html
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Economy Watch

ADB sees improved growth 
prospects for Developing Asia
Economic growth prospects in 
Developing Asia for 2017 has 
improved on the back of stronger-
than-expected export demand in the 
first quarter of this year, according to 
a new Asian Development Bank (ADB) 
report.
In a supplement to its Asian 
Development Outlook 2017 report, 
ADB upgraded its growth outlook in 
the region from 5.7% to 5.9% in 2017 
and from 5.7 to 5.8% for 2018. The 
smaller uptick in the 2018 rate reflects 
a cautious view on the sustainability 
of this export push.
India, which is the largest economy 
in South Asia, is expected to achieve 
previous growth projections of 7.4 per 
cent in 2017 and 7.6 per cent in 2018, 
primarily from strong consumption, 
the new ADB report added.

http://www.thehindubusinessline.com/
economy/india-on-track-to-grow-at-74-in-2017-

adb-report/article9779901.ece?ref=sliderNews 

Inspection process of industrial 
units to be streamlined in 
Telangana
The Telangana government is putting 
in place a centralised inspection 
system related to compliance 
inspections of industrial units by four 
of its departments.
It will be an online system as part of 
the TS-iPASS, said an Industries and 
Commerce Department order on the 
measure aimed at further improving 
the ease of doing business (EoDB). 
Covered under the centralised 
system will be inspections by the 
departments of labour, factories, 
boilers and Pollution Control Board.
The scheduling of inspections will 
be done in an automated manner by 
the online system. The selection of 
the establishments to be inspected 
will be done using computerized 
risk assessment while allocation of 
inspectors will be done under the 
online system.
For some time now, the officials of 
the Industries Department and some 
agencies under its ambit had been 

highlighting the benefits of such a 
centralised system for the industrial 
units. On their part, the representatives 
of industry bodies had been 
underscoring the need for a system 
under which inspections by multiple 
agencies is scheduled, preferably on 
the same day.
Noting that the government had taken 
several reform measures to facilitate 
EoDB, the order issued by Principal 
Secretary (Industries) Jayesh Ranjan 
said: “While the establishments need a 
friendly environment to conduct their 
business, they also need to conform to 
the laws regulating their functioning.”

http://www.thehindu.com/todays-paper/
tp-national/tp-telangana/inspection-process-

of-industrial-units-to-be-streamlined/
article19320926.ece

Grey economy struggles under GST’s 
weight
On the edge of one of India’s biggest 
slums, Alauddin Ansari opens a paper 
ledger of daily sales at his small leather 
shop and points to a blank page. That’s 
the tally for today. Nothing!
Before Prime Minister Narendra Modi 
introduced the country’s new goods 
and services tax on 1 July, Ansari said 
he was earning Rs 6,000 a day selling 
leather jackets, wallets, bags and belts. 
But India’s new tax classified leather 
products as luxury items and raised the 
rate to 28%—more than double the 
13.5% tax levied until 30 June. Since 
then, his business has collapsed.
“My business is down nearly 75%,” 
Ansari said, turning a page to show he 
made just Rs 850 the previous day at his 
shop near Mumbai’s vast Dharavi slum. 
“Obviously, the GST has had an impact 
on trade. At 28 percent, GST is a bit too 
much.”
The leather sector is just one example of 

how India’s vast informal economy—
which accounts for more than 90% of 
the workforce—is struggling under 
India’s new tax rates, which range 
widely from exemptions for items like 
basic food grains to 28% for products 
like air conditioners.
With an annual turnover of around 
$12 billion and as many as 3 million 
workers, the industry must also deal 
with Hindu nationalist attempts to 
ban bovine slaughter, which they rely 
on for raw hides, and rising incidents 
of violence from “cow protector” 
vigilantes.
Economic chaos
Even supporters of the tax expected 
months of economic chaos as millions 
of shopkeepers and manufacturers 
were dragged into the tax net for the 
first time. But many labour-intensive 
sectors—from leather to textiles fear 
–newly high rates will have a lasting 
impact on industries that provide 
billions in export earnings, raising 
the chance that India’s trade balance 
could widen in the next few months.
Although it should increase tax 
compliance and government revenues 
over time, analysts are still waiting to 
gauge the short term disruption now 
rippling through India’s $2.3 trillion 
economy. The GST comes less than 
a year after the government’s shock 
cash ban sucked 86% of the nation’s 
currency out of circulation overnight, 
knocked India’s GDP growth down 
to 6.1% from 7.1% and eliminated as 
many as 1.5 million jobs.
Employment impact
The struggles of small leather 
retailers are indicative of the broader 
pain being felt by many small and 
medium sized businesses in India’s 
informal sector. Other unorganized 
sector workers making firecrackers, 
matches, textiles are also suffering, 
observers said. Small businesses are 
“unable to survive” because there are 
“no orders, no payment collection” 
because of the GST.
As many businesses were emerging 
from demonetisation, when cash-
strapped consumers avoided all-cash 

businesses and put off purchases, the 
GST added additional complexity. 
The impact of finally paying tax will 
create “significant challenges” for 
the unorganized sector, particularly 
for those who deal in lower-priced 
items. 
“As it boosts compliance, GST will have 
a negative impact on unorganized 
sector firms which rely largely on tax 
arbitrage, particularly employment”.  
At another leather store in Dharavi, 
Anwar Sheikh explains that the GST-
related downturn may force him to 
lay off one of his two employees.
“Earlier, I used to do sales worth 4,000 
or 5,000 rupees,” Sheikh said. “This 
afternoon, I have made sales worth 
250 rupees. For how long will this 
last?”

First Published: Thu, Jul 20 2017

http://www.livemint.com/Politics/
Yf7iOMhzbf23MGckytOBeI/Grey-economy-

struggles-under-GSTs-weight.html 

Agri Minister launches NDDB’s 
dairy quality mark logo
New Delhi/ Vadodara: Agriculture 
Minister Radha Mohan Singh launched 
the National Dairy Development 
Board’s quality mark logo, which dairy 
cooperatives can use after complying 
with quality norms.
The ‘Quality Mark’ logo will be valid 
for three years and surveillance audit 
for checking compliance with quality 
norms will be held once every year by 
National Dairy Development Board 
(NDDB), an apex dairy sector body.
“NDDB’s Quality Mark will provide 
dairy cooperatives and producer 
institutions the much-needed brand 

identity and a competitive edge,” Singh 
said in a statement.
This will bring process improvement in 
the entire value chain from producer 
to consumers to ensure availability of 
quality milk and milk products, he said.
An 11-member management 
committee will oversee the activities 
of Quality Mark. The panel comprises 
members from agriculture ministry 
and managing directors of four dairy 
federations as also representative of 
food safety regulator FSSAI and two 
dairy experts.
Singh also presented quality mark logo 
certificates to 14 dairy manufacturing 
units for adopting food safety and 
quality management systems and 
adhering to Quality Mark parameters.
NDDB said the initiative does not 
propose any new/additional system for 
food safety and quality management 
but lays down the process required for 
ensuring quality and safety.
The agriculture minister said this 
initiative of NDDB will facilitate and 
strengthen the efforts of FSSAI. It will 
also create requisite awareness among 
various dairy units across the country 
for adopting quality measures detailed 
in the guideline document.
NDDB Chairman Dilip Rath said the 
quality mark logo would provide 
much-needed brand identity and 
a competitive edge to the dairy 
cooperatives.“It will also contribute 
to building consumer confidence in 
dairy cooperative brands. It is aimed 
at bringing about the process of the 
improvement in the entire value chain- 
from producer to the consumer- to 
ensure availability of quality milk and 
products,” he said.
“The award of quality mark shall be valid 
for three years, subject to maintenance 
of quality, food safety standards and 
compliance with terms and conditions 
of the agreement. Though the validity is 
for three years, the surveillance audit for 
checking compliance with the norms of 
quality mark shall be conducted every 
year,” Rath said. 

GST impact: Coal cess part of 
Compensation Fund, says Piyush 

Goyal to Lok Sabha
The government today said that 
coal cess will contribute to the GST 
compensation fund, a corpus meant 
for compensating states for revenue 
losses in the wake of shifting to 
the new indirect tax regime. The 
cess on coal has been continued 
at Rs 400 per tonne under the GST 
regime. “The Goods and Services Tax 
(Compensation to States) Act, 2017…
notified on April 12, 2017 provides that 
coal cess, along with some other cess 
on pan masala, tobacco, aerated water 
would constitute GST Compensation 
Fund and the same would be utilised 
to compensate states for five years 
for potential losses on account of 
GST implementation,” Power and 
Coal Minister Piyush Goyal said in a 
written reply to the Lok Sabha. After 
five years, any amount left would be 
shared on 50 per cent basis between 
Centre and States, the minister said. 
The long-awaited Goods and Services 
Tax (GST), India’s biggest tax reform, 
was rolled out on July 1. Replying 
to a separate question, the minister 
said that a total of 14,305 gas-based 
power generation plants are stranded 
in the country due to non-availability 
of domestic gas.
The Ministry of Petroleum and 
Natural Gas (MoP&NG) has stated 
that domestic gas is being supplied 
to the power sector as per current 
production level and domestic 
natural gas supply to power sector 
can improve only in case production 
levels increase in future and as per 
prevailing guidelines of the ministry.
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Food Processing Industry  
in Telangana state :
Prospects and Potential

Mega food parks in Telanganatelangana is a major producer of agro- products 
like cereals, pulses, oilseeds, fruits and spices. The 
Telangana State is also a brand leader in poultry 

and seed business. There is huge potential in assessment 
of agro-products and develop the exciting strengths. 
Agriculture, animal husbandry and horticulture stands 
as key drivers of the Telangana State economy. 
The state is blessed with plenty of resources like good 
soils, variety of cropping pattern and different irrigation 
systems which are fed by rivers Krishna and Godavari. 
There is a huge contribution of agriculture sector in 
shaping the economic life of individuals in Telangana 
state. In order to achieve higher growth rate Telangana 
state government has come up with various schemes 

and measures such as green houses, effective extension 
reach, efficient input delivery, mechanization, marketing 
tie up, adequate credit and crop insurance. There is huge 
potential to expand greenhouse and exotic vegetable 
cultivation. Therefore, there is a need to encourage this 
sector to add value to agro-products and to maintain 
and expand the existing strengths, as well as to partner 
with the national Food Processing Mission.
The Telangana Government in its New Industrial Policy has 
identified 14 key sectors as thrust areas, and one of them 
is Food Processing and Nutritious Products including 
Dairy, Poultry, Meat and Fisheries. The government is 
pushing for attracting huge investments in to the sector 
for boosting industrial activity in the state.

District- wise Potential Food Processing Industries in Telangana State
Districts                  Investment Opportunities

Adilabad, Macherial, Nirmal,  (i) Agro based industries: solvent extraction of Soya bean 
KomarambheemAsifabad 
Nizamabad, Kamareddy (i) Agro based industries: Maize Starch Powder, Corn flakes, Ethanol 
 (ii) Horticulture based industries: De hydration of vegetables,    
  cold storage, Floriculture
Karimnagar, Jagityal, Peddapalli,  (i)  Agro based industries: Maize Starch Powder, Corn flakes, Ethanol 
RajannaSircilla (ii) Horticulture based industries: De hydration of vegetables, cold storage, 
  Floriculture 
 (iii) Poultry & Meat Processing: Poultry Processing, Emu birds processing unit, 
  Rabbit rearing
Medak, Sangareddy,  (i) Agro based industries: Rice Mills, Mini Dal Mills, Spice Powders, Potato   
  wafer, Rice and corn flakes, oil extraction from Aromatic plants
Hyderabad (i) Agro based industries: Processing and packaging of snack foods, Bakery  
  products, confectionary, Vermicelli, instant mixes of idly and dosa
 (Ii) Horticulture based industries: De hydration of vegetables, cold storage
Warangal Urban, Warangal Rural,  (i) Agro based industries: Rice cakes, Oleo Resins, Rice Bran oil 
Mahabubabad, Jayashankar  
Bhupalpally, Jangaon 

Mahabubnagar, Nagarkurnool,  (i) Agro based industries: Rice Mills, Fiber board’s from agro waste, Imitation  
Wanaparthy, JogulambaGadwal  handmade paper, Wood wool boards, Cement like product from paddy  
  husk ash
 (ii) Multipurpose foods: Groundnut meal and Bengal gram flour with added  
  vitamins and minerals, processing and preservation of custard apple   
  pulp
Nalagonda, YadadriBhongir (i) Horticulture based industry: Cold storages, fruit processing, squashes,   
  jams and jellys, fruit pulp
 (ii) Agro based: Rice bran oil, straw boards, seed processing, rice 
  reprocessing, oil mills, castor oil and its derivates, rice based products, dal  
  mills, rice flakes and other rice based snacks, vermicelli, bread units, dairy  
  products, baby foods
Ranga Reddy, Medchal, Vikarabad (i) Confectionaries, bakery products, milk and dairy products
Khammam, BhadradiKothagudem (i) Agro based industries: Rice Mills, dal mills, mango pilp, pickles, cold   
  storage, bakery products, cashew nut processing, dairy farm 
 (ii) Forest based

Telangana State Industrial Infrastructure 
Corp.  Buggampadu, Sattupalli Mandal, 
Khammam 
* Project cost Rs. 109.44 Crs
* Land area – 60 acres

Raga Mayuri Agrovet Pvt. Ltd. Putandoddi, 
Itikyala Mandal, Mahabubnagar
* Project cost Rs. 124.15 Crs
* Land area – 119.50 acres

Source: www.mofpi.nic.in

Government of Telangana under PPP  has projected Food Courts Project at Hyderabad at 
the cost of $1.1 million which is now under construction. Also, the Government of Telangana 
state has been implementing different schemes for development of infrastructure in order 
to promote food processing industries. Mega Food Parks with common utilities like road, 
electricity, water supply, sewage facility and common processing facility like pulping, 
packaging, cold storage, dry storage and logistics are being promoted in areas with strong 
agricultural resource base.

References :
 www.mofpi.nic.in
www.ibef.org
www.tsfps.org
Telangana State Trade Journal, 
volume-2, issue-2, February 2017 
Socio Economic Outlook- 2017, 
Government of Telangana

Compiled by 

Ms. Radha Kumari 
Reseach Assistance 
FTAPCCI

Smart agro industries corporation Pvt Ltd. 
Lakkampally, Nandipet Mandal Nizamabad.
* Project cost Rs. 108.95 Crs
* Land area – 371 acres

Articles
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Health Hazards of Calcium Carbide -  
A ripening agent for fruits

Fruits are the greatest blessings of God to the 
mankind. Fruits provide essential nutrients 
like vitamins, minerals, carbohydrates, 

proteins; dietary fiber etc with delicious taste, 
aroma, color etc. During ripening of fruits a number 
of changes takes place such as 

4 Reduction of starch contents
4 Increase in sweetness (sugar    
 content)
4 Reduction of acidity
4 Increase in vitamins, minerals  
 content
4 Increase in pectin content
4 Increase in color, taste, aroma 
 (flavor) etc
4  Increase in physiological activities called 
 climacterics which occur due to enzymes 
 naturally present in fruits for ripening. 

But traders are not prepared to wait and are eager 
to make quick money. They resort to various 
methods, they use calcium carbide (Ca C2) which is 
banned as it causes various health hazards,(banned 
in India and most of the countries) adopts it to 
encash the farm produce to get early profits. The 
fruits are ripened at the destination markets before 
retailing and hence artificial ripening has become 
essential (they say). 
Unsaturated hydrocarbons such as acetylene, 
ethylene etc can promote ripening and induce 

color changes effectively. Although the physical 
appearance gets improved the organoleptic 
(taste etc) quality gets impaired especially 
when harvested before maturity and subjected 
artificially ripening treatment. Most commonly 
used chemical for ripening of fruit is calcium 
carbide (Ca C2).
Pure calcium carbide is colorless but turns grayish 
white to black in color on exposure etc. it has garlic 
like smell when comes in contact with water it 
produces acetylene gas popularly called ‘Carbide 
Gas’ hastens the ripening process.
Calcium Carbide contains traces of arsenic and 
phosphorous hydride which has carcinogenic 
(Cancer) producing properties and is used in gas 
welding etc. Being cheap, easily available, traders 
use it for artificial ripening of various fruits like 
mango, banana, papaya, sapota, dates (khajur) 
and tomatoes etc.
Adverse effects on health with Calcium 
Carbide  
Calcium Carbide is dangerous and corrosive 
chemical. It can cause several health hazards. 
It has cancer causing properties and contains 
traces of arsenic and phosphorous hydride. Early 
symptoms of arsenic or phosphorous poisoning 
includes vomiting, diarrhea, burning sensation 
of chest and abdomen thirst, weakness, difficulty 
in swallowing, irritation burning sensation in 
eyes and skin ulcer on skin, sore throat, cough, 
shortness of breath.

Prof. Surendra Kumar Sood
Food Technologist 
Scientist

Health Hazard Associated with Calcium Carbide and Preventive Measures

Mode of Contact Health Hazard  Protective Measures

Eye contact Eye irritation, watering of eyes, may cause  * Immediately flesh the eyes with water  
 permanent eye damage and blindness  for 15 minutes,
  * remove contact lenses if worn, 
  * get medical aid immediately

Skin contact Skin irritant, rashes, burns * Wash skin with soap water at least for  
   10-15 minutes, 
  * remove contaminated cloths, wear gloves

Inhalation Mouth, nose, throat and lung irritation, rapid  * Exposure to fresh air, immediately 
 irregular breathing, head ache, burns to   artificial breathe if required, give oxygen 
 mucosa membrane, repeated inhalation may  
 cause chronic bronchitis

Ingestion Causes digestive, respiratory and gastro  * Rinse mouth with cold water,  
 intestinal tract burns, nausea, vomiting,  * provide water or milk if the person is 
 bloating and head ache  conscious

Consumption of fruits ripened with Calcium Carbide causes stomach upset and intestinal functioning. Some reports also 
says that the calcium carbide may affect the neurological system inducing hypoxia i.e low oxygen reaching the blood 
and tissue. Prolong hypoxia may cause headache, dizziness, mood disturbances, sleepiness, mental confusion, memory 
loss, cerebral edema etc.

 In view of the above health hazards many countries including India have banned the use of this chemical for artificial 
ripening of fruits.

Identification of Calcium Carbide Ripened Fruits

Quantitative parameters Artificially ripened fruit by  Naturally ripened fruit 
  calcium carbide

Weight per fruit  Fair Good

Texture  Not very attractive but uniformity Attractive but not uniformity colored  
  colored

Aroma  Mildly good Good

Fairness  Fair Fair

Taste  Incore sour, mildly pleasant Sweet, pleasant

Shelf- life  Shorter, black patches appear on  Longer 
  the skin of the fruit in 2-3 days 

Precautions

1) Washing the fruits under running water for few minutes will remove the chemicals and make it fit for  
 consumption.
2) Most of the residential chemicals (if present) can be eliminated by peeling of the fruit before   
 consumption.
3) Cutting the fruit pieces before consuming them, instead of eating them directly as a complete/ whole  
 fruit. 
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Innovative companies have 
innovative cultures. Always. 
Think of Google, or of how GE 

has sustained an innovation culture 
that goes back to its founding father, 
Thomas Edison. Today GE has once 
again reinvented itself, as “the digital 
industrial company” — not bad for an 
organization founded in 1892.
As mysterious as it can sound, 
creating a culture of innovation isn’t 
rocket science. The dynamics are 
simple: Employees have experiences 
that come from leaders’ conscious 
and unconscious decisions and 
behaviours. Those experiences shape 
assumptions about what behaviour 
is desirable or undesirable. If you 
want to change your employees’ 
behaviour, it’s easier to create new 
or different experiences to shift their 
assumptions than to directly assail 
the assumptions themselves.

How do you do that? Here are  
four strategies.
Use Symbolic Experiences

Zip car, one of the first ride-sharing 
services, almost singlehandedly 
established the “sharing economy” 
in the United States and paved the 
way for others in the industry, like 
Uber and Airbnb. But even a business 
model innovator like Zip car must 
eventually respond to a changing 
world. 
A stark reality recently crept up on Zip 
car: It had designed its entire customer 
experience as a desktop-and-laptop 
experience, so it didn’t have a way to 
sign up, service, and help members 
manage their memberships from 
their phones. The world had changed, 
and Zip car needed to change along 
with it. It would require a big shift in 
employee mindsets and behaviour, 
and Zip car needed to move fast.
Zip car did several things to jumpstart 
its new mobile model, but one 
of the first actions orchestrated 

a surprising employee experience 
that would immediately become a 
symbol of its new mobile-first mindset. 
Employees were invited to a meeting 
where leadership discussed its mobile 
business imperative. 
To help drive home the point, people 
were given sledgehammers so that 
they could personally take up arms 
against the “old view” by pounding 
on two desktop computers. Smashing 
the old to bring in the new (literally 
and figuratively) created a poignant 
experience and instantly wrote 
corporate folklore that could be passed 
on as a symbol of exactly what was 
needed for the future.
Consciously designing experiences 
provides the opportunity to 
intentionally design culture.
Create Customer Sightlines
In addition to orchestrating the 
sledgehammer experience for 
employees, Zip car did something even 
more compelling. The company created 
a direct line of sight to its new breed of 
target customer — the “mobile-first 
Millennial” — by giving employees a 
direct taste of the 21st century’s mobile 
reality. Zip car’s “member roundtables” 
occur on Saturdays and include 
about a dozen customers who share 
their needs, experiences, wishes, and 
feedback directly with Zip car staff. 
Roundtables are undeniable 
experiences; it’s hard to disregard 
customer needs after a face-to-
face conversation. These types 
of direct interactions with 
customers are powerful 
ways to shift employee 
mindsets and create 
the impetus 
for change, 
focusing on 
d e l i v e r i n g 
value that 
directly meets 
customer needs.

Companies don’t necessarily have 
to bring live customers into the 
office to create a line of sight to 
them. Space saver Corporation, the 
leader in commercial storage and 
shelving for libraries and museums, 
displays giant posters of their 
customers’ installations throughout 
its manufacturing facility. 
Even workers who never step off the 
factory floor are reminded every day 
of the value they create through their 
efforts, such as the gigantic storage 
system used by the Field Museum in 
Chicago that houses dinosaur bones 
that are enjoyed by thousands of 
visitors every year.
Creating customer sightlines gives 
people visibility into the all-too-
often-missed line of sight between 
the fruits of innovation, which can be 
highly motivating, and the day-to-
day behaviour required for it.
Provide “Worthless” Rewards
Some of the most valuable rewards 
when it comes to shaping culture cost 
next to nothing in financial terms. 
The Chinese company Haier, now 
the largest appliance company in the 
world, has a culture of continuous 
innovation. To reinforce that message, 
it names new innovations after the 
employee (called “makers” in Haier’s 
l a n g u a g e ) 

who came up with the idea.
Or consider the public television 
and radio station in San Francisco, 
KQED, which designed an award 
specifically to reinforce both small 
and large innovations that surface 
throughout the year. The award is a 
trophy topped with the letter Q. This 
subtle branding links the award to the 
organization and the other innovation 
efforts happening there, such as the 
“Q-vation” team, which is responsible 
for collecting ideas and promoting 
KQED’s culture of innovation on an 
ongoing basis.
Other companies give experiential 
rewards to reinforce innovative 
behaviour. Westin, the hotel chain, 
awards its top innovators a five-day 
exotic trip each quarter. Sure, there’s a 
financial value to the trip, but Westin 
gives away something that’s inherent 
to the innovation and to the service 
the company provides. The award 
reinforces the value of the customer 
experience by giving that very 
experience to those who are most 
successful in making it better.
While most companies reward those 
who make a direct contribution to 
technology or product innovation, the 
best approach involves recognizing 
anyone who makes a significant 
contribution, regardless of the type 
of innovation. Doing so helps spread 
the value of innovation into areas 
responsible for the broader operating 
model. 
This cultural diffusion happens as a 
result of highlighting the underlying 
values tied to the success story 
(e.g., this was an HR innovation that 
transformed how we do college 
recruiting and now we have a flock 

of new innovative employees). 
This can inspire other 

functions to create 
the innovations 

they want to 
add to the 

business.
The most 
valuable 
re wa rd s 

go beyond 

financial incentives to tap into what 
really inspires people to innovate. It’s 
the deeper motivations — a sense of 
affiliation, contribution, and making 
a difference — that can become 
infectious across an organization and 
that change culture for the better.
Develop Talent to Develop the 
Culture
One of the greatest forms of employee 
recognition is an investment in 
someone’s personal growth and 
development. While many companies 
provide training, few explicitly link 
professional development to strategic 
business growth, let alone create a 
culture of innovation. 
NBC Universal is doing just that. 
Widely known for its successful 
television networks, cable channels, 
motion pictures, and theme parks, the 
company is facing massive change as 
it navigates a rapidly changing media 
and entertainment landscape.
NBC Universal’s Talent Lab isn’t 
your typical corporate university. To 
promote new mindsets and behaviours 
that grow the top line, the Talent Lab 
provides programs specifically geared 
to senior leaders whose role it is to 
shape culture and business strategy. 
Its programs aren’t about academic 
case studies; they focus on high-
potential talent, people viewed as 
game changers, culture carriers, and 
pioneers for the business. Participants 
in the Talent Lab’s six-month DRIVE 
program, for example, comprise 25 top 
executives from across the company’s 
portfolio.
The group is divided into five cohorts, 
all focused on a specific enterprise 
challenge that requires rethinking 
the company’s — and the industry’s 
— business model. Cohorts visit 
parent company Comcast’s Silicon 
Valley incubator, meet with strategic 
partners, and share their observations 
and recommendations with executive 
management to conclude the 
program. 
Along the way, participants gain new 
mindsets, strategic frameworks, and 
tools to use in their day jobs running 
NBC Universal’s various businesses. 

The result is a one-two punch that 
includes real opportunities for 
transforming the industry and a 
talent base that goes back to drive 
individual businesses with a strategic 
lens focused on business-model 
innovation and growth.
Underlying everything the Talent Lab 
does is the recognition that deep 
experiential learning viscerally infuses 
innovation into not only participants’ 
views of their own roles but also their 
leadership methods, which helps 
them to collaboratively shape the 
future of the company, its culture, 
and the industry.
Supporting a culture of innovation 
doesn’t have to be a multiyear, 
multimillion-dollar effort. 
Rewriting the unwritten rules starts 
with deciding what assumptions will 
drive the results you want most. 
If you give people specific, consistent 
experiences that clearly communicate 
the importance of those new 
assumptions, the behaviour — and 
culture of innovation — will follow.
Your call now folks

Zip car Doesn’t Just Ask Employees to 
Innovate - It Shows Them How

KSA has over 30+ years of 
business experience across 
sales, operations, logistic and 
retail, publishing, consulting and 
management roles. Experienced 
in organization development 
consultant with primary expertise 
in leadership assessment, skills 
enhancement and performance 
management.
Has a unique ability to partner 
with senior leadership, adapt well 
to change, and collaborate with 
people throughout an organization 
allows to build productive 
relationships and solutions that 
have had a positive impact on 
the bottom line for numerous 
corporations.
First 30 minutes coaching for 
Budding Entrepreneurs is free. 
Check it out today
D 138 sector 36, Noida. 210303. India.  
Cell 91-98188 12102
Email ks.ahluwalia@yahoo.com 
https: / /www.l inkedin.com/in/
ksahluwalia
h t t p : / / k s a h l u w a l i a - e x c a l i b r e .
blogspot.com
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K S Ahluwalia - Executive Coach and Mentor- Excalibre 
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Infosys Technologies Limited, 
a IT giant, is a pioneer in skill 
development as far as IT sector is 

concerned and their ‘campus connect’ 
programme, started in the year 2004 
is indeed unique. The concept is 
based on the need to expand the skill 
base of students being trained by the 
average teaching institutions. In less 
than 5 years, Infosys was able to knit 
together over 500 engineering 
colleges in India as well as in 
other countries like Malaysia, 
China and Mexico through 
a well planned exposure 
program that helped about 
58000 students and 3000 
faculty members to upgrade 
their skills vis-a-vis IT industry 
and its operations. The 
modusoperandi consists of 
training of students through 
lectures and seminars, industry 
visits, on-hand training, interacting 
with peers and exposure to world 
class infrastructure and governance. 
Similarly faculty members were 
also provided with opportunities to 
imbibe industry culture so that their 
perception and knowledge base is 
significantly improved making them 
much superior teachers. Such private-
public alliance between the private 
industry and public institutions (PPP) 
is laudable and has the potential to 
create tremendous impact at the 
national level as the graduates coming 
out of the universities become more 
versatile with practical outlook.
What Infosys is doing for IT sector must 
be emulated in the manufacturing 
sector also to create a pool of 
exceptionally bright talent which can 
help the food processig industry to 
upgrade their technical manpower 
very significantly. There could be 
practical constraints to design such a 
system in the manufacturing sector as 
is being done in IT industry because of 
logistical difficulties. Manufacturing 
involves deployment of complex 

facilities like specialized equipment 
and supporting services for which 
extensive infrastructure is necessary 
and there are very few such industries 
in the processed food sector which 
can boast of a world class processing 

facility. But even if a 
few of them like Britannia, Nestle, ITC, 
MTR Foods, Coca Cola, Pepsi can pool 
their resources it should be possible to 
create a system like the one Infosys was 
able to do it.
Food technology training is being done 
at present in some universities and 
annual turn over from these institutions 
is about 1000 technical persons per 
year. Though AICTE has streamlined 
the course duration and there is some 
uniformity in the curriculum, the quality 
of the products coming out of these 
colleges is appalling and alarming, 
calling for an overhauling of the present 
system. As for the faculty, most of them 
have never seen a even the gate of a 
food industry, let alone the shop floor! 
It is no wonder that there is practically 
no linkage between the academia 
and the industry and most of the so 
called trained personnel from these 
institutions are not in demand. One 

and the only PPP model that exists in 
Mysore today, set up with initiatives 
by a few enlightened flour millers in 
the eighties of the last millennium, is 
just limping along because it was not 
nurtured properly and adequately 
during the last few years, the fault 
lying with the shortsighted policies 
being pursued.

An industry-academia net work 
involving at least four large scale 

industrial units spread over 4 
regions in the country can 
consider creating a regional 
training programme for 
students from nearby food 
technology colleges and 
such a programme must be 
built into the course proper 
with AICTE concurrence. 

At least a semester must be 
devoted for industrial training 

in the industry before making 
them eligible for receiving their 

degrees. Government support 
through incentives to the industry 
and financial help for the students 
to cover their expenses incurred 
during the training can provide the 
necessary spark. Industry can be 
expected to build necessary facilities 
to accommodate these students for 
training purpose. It must be done 
for the teaching faculty also through 
a ‘sabbatical’ programme to enrich 

their teaching skills.
Food Parks being promoted in a 
big way can be another ‘vehicle’ for 
achieving the above purpose. As a 
policy all food parks cleared by GOI 
must have a training component, with 
each unit extending the processing 
facility for ‘hands-on’ training for the 
benefit of food technology students 
from universities. Such facilities 
should have residential facilities 
also and special financial support 
by GOI for such programmes will 
encourage these Food Parks to offer 
such programmes. Of course much 
planning has to go into making the 
proposition a working reality. Offering 
deemed university status to private 
industry who can invest adequately 
to establish training infrastructure 
inside their facilities is another 
possibility that deserves some 
consideration. Unless some thing is 
done immediately to improve the 
quality of trained personnel coming 
out of academic institutions, food 

industry in India cannot be expected to be a formidable player in the economic 
landscape of the country.

 Source: http://www.pfionline.com/columns/current-topics/106-skill-development-for-food 
processing-sector-wanted-a-ppp-model 

Skill Development for Food Processing 
Sector – Wanted, a “PPP” Model

What Infosys is doing for 
IT sector must be emulated 
in the food manufacturing 
sector also to create a pool 

of exceptionally bright 
talent which can help the 
food processing industry 

to upgrade their technical 
manpower very significantly.

ContaCt for following serviCes

1. Trade Finance, Letters of Credit for Imports  &  
 Exports for established companies.
2. Export Promotion  to Europe, China and Middle  
 East and Meeting Halls in China
3. Practical Training in International Business ,  
 English and Softskills to Businessmen and 
    MBA Students.
4. Investment Assistance in Telangana and AP.

Contact 

Shivaneel@gmail.com, Phone 8374998998

V.H.Potty
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After visiting hundreds of food 
establishments in India and in 
various parts of the world, it 

is clear to us that every business has 
some form of trade secret that plays 
an important role in the success and 
growth of the business.
Unfortunately only very few of the 
companies are aware of them because 
they are not sure what is good and 
what is not good because of lack of 
exposures and understanding of vital 
aspects of business. In other words, 
very often the situation is like penny-
wise pound-foolish. Many managers 
and companies only become aware 
of their strengths and trade secrets 
when competitors attempt to acquire 
their recipes, formulations, client lists 
or marketing plans, or to talk to their 
employees and copy the way they do 
business. Only then does it become 
obvious that they have something 
valuable to protect. Food industry 
is taking time to understand that 
knowledge is power. Slowly, a growing 
number of successful enterprises 
realize that valuable information or 
knowledge is what gives them an 
edge on the competition. Original 
confidential information, knowledge 
and expertise provide a unique 
competitive quality that helps 
businesses to attract customers.
The biggest issue is that for many 
entrepreneurs in India, much 
valuable information appears trivial 
and therefore may not be sufficiently 
appreciated. Many enterprises are 
unaware that secret information is 
considered intellectual property in 
the commercial world – frequently 
referred to as trade secrets – and 
often protected by legislation.
Keeping trade secret under wrap is 

a challenge. Companies also face a 
perpetual struggle between developing 
lasting relationships with customers, 
stakeholders and suppliers which 
entails revealing more and more about 
their products, processes and systems 
and the need to safeguard valuable 
trade secrets which are key to their 
continued success. Finding the right 
balance requires careful consideration.
What is a Trade Secret?
In general, any confidential commercial 
or business information which provides 
an enterprise a competitive edge may 
be considered a trade secret. Trade 
secrets encompass manufacturing, 
industrial secrets and/or commercial 
secrets. The unauthorized use of such 
information by persons other than the 
holder is regarded as an unfair practice 
and a violation of the trade secret. 
Depending on the legal system, the 
protection of trade secrets forms part 
of the general concept of protection 
against unfair competition or is based 
on specific provisions or case law on the 
protection of confidential information.
The subject matter of trade secrets is 
usually defined in general and broad 
terms and includes recipes, formulations, 
sales methods, distribution methods, 
consumer profiles, advertising 
strategies, lists of suppliers and clients, 
and manufacturing processes. While a 
final determination of what information 
constitutes a trade secret will depend 
on the circumstances of each individual 
case, clearly unfair practices in respect 
of secret information include industrial 
or commercial espionage, breach of 
contract and breach of confidence.
How are Trade Secrets protected by 
food companies?
What do you think of recipes of Coca 
Cola, Pan Parag, Pepsi Cola, scented 

tobacco, perfumes, flavour recipes, 
etc.? Contrary to patents, trade 
secrets are protected without 
registration, that is, trade secrets are 
protected without any procedural 
formalities. Consequently, a trade 
secret can be protected for an 
unlimited period of time. For these 
reasons, the protection of trade 
secrets may appear to be particularly 
attractive for food industry. There 
are, however, some conditions for 
the information to be considered 
a trade secret. WTO agreement on 
TRIPS also recognises the concept of 
trade secret. Compliance with such 
conditions may turn out to be more 
difficult and costly than it would 
appear at first glance. While these 
conditions vary from country to 
country, some general standards exist 
which are referred to in Art. 39 of the 
Agreement on Trade-Related Aspects 
of Intellectual Property Rights (TRIPS 
Agreement):

a The information must be secret 
(i.e. it is not generally known among, 
or readily accessible to, circles that 
normally deal with the kind of 
information in question).
a It must have commercial value 
because it is a secret.
a It must have been subject to 
reasonable steps by the rightful 
holder of the information to keep it 
secret (e.g., through confidentiality 
agreements).

Example
If a food company develops a 
manufacturing process of its 
products that allows it to produce 
its goods in a more cost-effective 
manner with a specific taste and 
appearance, such a process provides 

the enterprise a competitive edge 
over its competitors. The enterprise 
in question may therefore value 
its know-how as a trade secret and 
would not want competitors to 
learn about it. It makes sure that 
only a limited number of people 
know the secret, and those who 
know it are made well aware that it is 

confidential. When dealing with third 
parties or licensing its know-how, 
the enterprise signs confidentiality 
agreements to ensure that all parties 
know that the information is a 
secret. In such circumstances, the 
misappropriation of the information 
by a competitor or by any third party 
would be considered a violation 
of the enterprise’s trade secrets. To 
prove the point that it is a breach of 
confidential becomes challenging.
Precautionary Measures to be 
taken by your Food Industry
Trade secrets are widely used by food 
industry including multinationals. 
In fact, many food companies rely 
almost exclusively on trade secrets for 
the protection of their IP (although 
in many cases they may not even be 
aware that trade secrets are legally 
protected). It is important, therefore, 
to make sure that food enterprises 
take all necessary measures to protect 
their trade secrets effectively. This 
includes:
4 Firstly, considering whether the 
secret is patentable and, if so, whether 
it would not be better protected by a 
patent.
4 Secondly, making sure that a 
limited number of people know 

the secret and that all those who do 
are well aware that it is confidential 
information.
4 Thirdly, including confidentiality 
agreements within employees’ 
contracts. Under the law of many 
countries, however, employees owe 
confidentiality to their employer even 
without such agreements. The duty to 

maintain confidentiality 
on the employer’s secrets 
generally remains, at 
least for a certain period 
of time, even after the 
employee has left the 
employment.
4 Fourthly, signing 
c o n f i d e n t i a l i t y 
agreements with 
business partners 
whenever disclosing 
c o n f i d e n t i a l 
information.

Which is better option – Patents or 
Trade Secrets?
Trade secrets are essentially of 
two kinds. On the one hand, trade 
secrets may concern inventions or 
manufacturing processes that do not 
meet the patentability criteria. This 
could be the case of recipes, customers 
lists or manufacturing processes that are 
not sufficiently inventive to be granted 
a patent (though they may qualify for 
protection as a utility model under 
Patent Law). On the other hand, trade 
secrets may concern inventions that 
would fulfil the patentability criteria 
and could therefore be protected by 
patents.
In the latter case, the food industry will 
face a choice: to patent the invention or 
to keep it as a trade secret.
Some advantages of trade secrets 
include:
4 No time limit : Trade secret 
protection has the advantage of not 
being limited in time (patents last 
in general for up to 20 years). It may 
therefore continue indefinitely as long 
as the secret is not revealed to the 
public
4 No registration cost: Trade 
secrets involve no registration costs 
(though there may be high costs 

related to keeping the information 
confidential).
4 No waiting time: Trade secrets 
have immediate effect.
4 No disclosures required: 
Trade secret protection does not 
require compliance with formalities 
such as disclosure of the information 
to a Government authority.
There are, however, some concrete 
disadvantages of protecting 
confidential business information as 
a trade secret, especially when the 
information meets the criteria for 
patentability:
4 If the secret is embodied in an 
innovative product, others may be able 
to inspect it, dissect it and analyze it 
(i.e. “reverse engineer” it) and discover 
the secret and be thereafter entitled 
to use it. Trade secret protection of 
an invention in fact does not provide 
the exclusive right to exclude third 
parties from making commercial use 
of it. Only patents and utility models 
can provide this type of protection.
4 Once the secret is made public, 
anyone may have access to it and use 
it at will.
4 A trade secret is more difficult 
to enforce than a patent. The level of 
protection granted to trade secrets 
varies significantly from country to 
country, but is generally considered 
weak, particularly when compared 
with the protection granted by a 
patent.
4 A trade secret may be patented 
by someone else who developed the 
relevant information by legitimate 
means.
Cases in which food industry 
may benefit from Trade Secret 
Protection
While a decision will have to be 
taken on a case-by-case basis, in the 
following circumstances it would be 
advisable to make use of trade secret 
protection:
4  When the secret is not 
patentable. Example: Many blending 
operations and combination of 
ingredients.
4  When the likelihood is high that 

Understanding Trade Secrets  
in Food Industry

V.H.Potty
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the information can be kept secret 
for a considerable period of time. If 
the secret information consists of a 
patentable invention, trade secret 
protection would only be convenient 
if the secret can be kept confidential 
for over 20 years (period of protection 
of a patent) and if others are not likely 
to come up with the same invention 
in a legitimate way. Example: Recipe 
of Coca Cola, Pepsi Coal, fragrances 
and flavours, etc.
4  When the trade secret is not 
considered to be of such great 
value to be deemed worth a patent 

(though a utility model may be a good 
alternative in countries where utility 
model protection exists).
4  When the secret relates to a 
manufacturing process rather than to 
a product, as products would be more 
likely to be reverse engineered.
When someone have applied for a 
patent and are waiting for the patent 
to be granted.
It is important to bear in mind, 
however, that trade secret protection 
is generally weak in most countries, 
that the conditions for, and scope of, its 
protection may vary significantly from 

country to country depending on the 
existing statutory mechanisms and 
case law, and that the courts may 
require very significant and possibly 
costly efforts to preserve secrecy. In 
India, still many traditional family 
businesses in food and other related 
activities believe in trade secret but 
patent or utility model protection, 
wherever possible, will give them 
much stronger protection.

Source:  http://www.pfionline.com/columns/
ipr/139-understanding-trade-secrets-in-food-

industry

   “SAARC Trade Fair” and “SAARC Investment Forum” 
Federation of Chambers of Commerce & Industry of Sri Lanka and SAARC Chamber of Commerce and 
Industry has informed that “SAARC Trade Fair” and “SAARC Investment Forum” will be held as per 
the following schedule :

 Event Date Time Venue

 SAARC  6th Sep, 2017 8:30 am –4:00pm Hilton, Colombo
 Investment   followed by a 
 Forum  cultural night and 
   networking dinner 

 SAARC Trade  7th -9th Sep, 2017 10 a.m – 8 p.m Sri Lanka Exhibition 
 Fair   and Convention Center

The SAARC Trade Fair 2017 will further provide opportunities for businessmen and investors to network 
and capitalize on opportunities across SAARC region. The fair will feature products such as machinery, 
handicraft, textile and readymade garments, household and kitchen appliances, electronic and electrical 
items, upholstery related products, health and fitness items, gift items, ceramic and sanitary fittings, 
food and processed foods, auto parts and vehicles, gem and jewelry and much more. 
The SAARC Investment Forum 2017, taking place on the 6th of September, will provide a key platform 
for local and foreign investors to engage in cross border investments. It will welcome over 250 
investors and influential figures such as local and foreign investors and entrepreneurs, fund managers, 
Chairmen and CEO’s, owners of enterprises, representatives of global trade associations, international 
development agencies and high level Government officials from SAARC countries. The event will 
showcase and demonstrate business opportunities related to renewable energy, tourism, real estate 
and manufacturing amongst others. 
For further details please contact Mr. Tharindu Abeyrathna on +94 777428814/0112366996 Ext 
131, email:  colombo.office@saarcchamber.org or saarctrade@fccisl.lk.

FtAPccI Events

Implementation of GST – Issues and Concern

Interactive Meeting with Sri Jishnu 
Barua, IAS, Joint Secretary, DOPT 
along with Sri Rahul Raja, IRS, 
Assistant Commissioner, Begumpet 
GST Division, Central Tax and Sri Shiv 
Raj Patel, CTO , Gowliguda Circle, 
Commercial Taxes Department on 
Implementation of GST – Issues and 
Concern on 12th July 2017at  JS 
Krishnamurthy Hall, FTAPCCI.
Sri Gowra Srinivas, President, FTAPCCI 
informed that Sri Jishnu Barua, IAS, 
Joint Secretary, Department of 
Personal & Training, Government of 
India has been appointed as  Nodal 
Officer  for the districts Hyderabad 
and Yadadri  to monitor the 
implementation of GST.
Sri Jishnu Barua, IAS, Joint Secretary, 
Department of Personal & Training, 
Government of India in his address 
informed that this Interactive Meeting 
is to ascertain the impact of GST 
implementation from consumers, 
traders and Industrialists perspective 
and get the feedback regarding issues 
and concerns (Procedural & legal) 
which needs immediate attention at 
highest level.
The representatives from Federation 
of All India Distributors Assn, Paper 
Merchant Assn, Maheswari Samaj 
,Jewellers Assn.  and others have 
participated in the discussions.
FTAPCCI has submitted 
representation on GST related issues 
which could create challenges to 
the Industry - Immediate attention 
of the Government to resolve the 
issues as follows:

4 Issues in Migration of Existing   
 Central Excise/Service Tax/VAT  
 Tax Payers to GST
4  Issues in Registration of New Tax  
 Payers
4  Problems concerning preparation 
 and Issuance of Invoices
4  HSN classification
4  Exports
4  E-way bills

4  Awareness of new GST 
 rates on various goods and whether 
 they are being displayed in shops 
 and establishments
4  Import of Inputs
4  Capital Goods in-Transit
4  Reverse Charge
4  Registration
4  Carry Forward of Credits

4  SEZ Units
4  Manufacturing
4  Employee Benefits
4  Services by India Branch to   
 Overseas Head Office

The detailed Representation can be 
downloaded - www.ftapcci.com/source/
GST_info.pdf

Grow your CHAMBER refer a MEMBER
The Member Referral program is a great opportunity to help FTAPCCI and 
your business grow. Please share with others business the ways that your 
company values your Chamber membership. 
To refer a potential member, please send the details to  
email : membershelpdesk@ftapcci.com.
Let the company you are referring know that we will be in touch with 
them,  and we will take care of the rest !

“Indian Expo-2017” an exclusive Indian Products exhibition  
from 22nd to 24th October, 2017 at Hilton Conventional Center, 

Jeddah.
The Consulate General of India, Jeddah, Kingdom of Saudi Arabia has 
informed that MBN Luxury Lines, a Jeddah based Saudi Company, in 
association with Saudi Indian Business Network (SIBN) is organizing 
“Indian Expo-2017” an exclusive Indian Products exhibition from 22nd to 
24th October, 2017 at Hilton Conventional Center, Jeddah. 
The primary objective of Indian Expo-2017 is to enhance bilateral trade 
and investment between India & Saudi Arabia and create awareness about 
the Indian products and business opportunities available in India. This will 
also facilitate joint venture, technology transfer, marketing arrangements 
as well as people-to-people contacts between the two countries. 
For more information and bookings members may contact Mr. 
Mohammed Bin Nasser, Chairman at info@mbnluxury.com, Tel:- 00966-
12-2240288, Fax: 2240292 and Website: http://www.indianexpotm.com
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Forthcoming Events

Seminar on
GST: TRANSITION AND SECTOR SPECIFIC ISSUES

3rd August 2017 at 9.00am to 5.00pm at Federation House, FTAPCCI, Hyderabad 

You are aware that the implementation of GST is effective from 1st July 2017.  It has far reaching implications on Trade, 
Industry and Service Sectors.  Hence businesses should understand the transition provisions and compliance requirements.  
In view of this FTAPCCI is organizing a seminar on Transition and Sector Specific Issues on Thursday,  3rd August 2017 at 
9.00 am at K.L.N Prasad Auditorium, Federation House.
We are inviting Sri B.B. Agrawal, IRS., Principal Chief Commissioner, Central Tax and Sri V.Anil Kumar, IAS., Commissioner of 
Commercial Taxes, Government of Telangana to address the participants

Beneficial for : CEOs/CFOs/Finance/Accounts/Legal Executives/Senior Auditors/
Financial Professionals/ Consultants/ Service Providers, Practicing CA/CS/CMA 
Advocates and VAT Practitioners/ Traders and others.
Delegate Fee:   Members of FTAPCCI : Rs. 2,000/- +  GST  18% per participant   
   (Inclusive of Seminar Material,  Refreshments & Lunch)
   For Others : Rs. 2,500/- +  GST  18% per participant  
   (Inclusive of Seminar Material,  Refreshments & Lunch)

The sessions at the seminar are as follows

Timings  Topic     Name of the Speaker
  Technical Sessions Chairman  Sri S. Thirumalai
       Advisor-Indirect Taxes Committee &  Past President – 
       FTAPCCI 
10.45pm  How to fill up Form GST TRAN  Sri Sudhir V.S
12 Noon  1,2,3, 3A & 3B and effect Credit   Partner -Hiregange & Associates, 
  Transfer Document in GST (CTD)        Chartered Accountants 
  Followed by Questions   & Answers
12Noon -  Composition Scheme, Exemption  Sri Irshad Mohammed 
01.15pm threshold and GSTN : How it works  Partner, M I A & Associates, 
  Followed by Questions   & Answers Chartered Accountants, Trainer on GST IT system at   
       CBEC /NACEN
01.15pm – 02.00pm LUNCH BREAK
02.00pm - Reverse Charge Provisions for Goods Sri Karan Talwar, Advocate, 
03.15pm /Services and procurement from   High Court of Telangana and A.P. 
  unregistered persons 
  Followed by Questions   & Answers
03.30pm - Brain Trust Meeting on Sector specific Issues in Manufacturing including MSMEs , Retail, Education, 
05.00pm Health Care and Jewellery

The delegate fee is to be paid 
by way of cash or Cheque/DD/
in favour of FTAPCCI payable at 
Hyderabad.

FOR  NEFT/ RTGS  PAYMENTS  
State Bank of India, Bazarghat, 
Hyderabad,    Br. Code: 20588,  
Account No: 10005356049,
IFSC Code : SBIN0005893,  
PAN Code : AAFCT2444K, 
Email : accounts@ftapcci.com

The seminar has immense value to the participants hence all are requested to 
avail this opportunity and confirm their participation to nvslakshmi@ftapcci.
com at the earliest.    
“You are requested to send the sector specific issues along with the participation 
confirmation so as to enable us to consolidate the same and forward to the speakers 
for their study in advance. “

Seminar on GST: TRANSITION AND SECTOR SPECIFIC ISSUES
Saturday, 19.08.2017 from 9.00am to 5.00pm at Hotel Daspalla, Jagadamba Junction, Suryabagh, Visakhapatnam

          For further details please contact : Mrs. N.V.S Lakshmi, Asst.Director , FTAPCCI,  
M: 8008804529; E: nvslakshmi@ftapcci.com

Scan QR code for flyer

�e Federation of Telangana and 
AndhraPradesh Chambers of 
Commerce and Industry

Food processing industry is of enormous signi�cance 
for India’s development and also to the growth of State’s 

economy, as it promotes vital linkages and synergies between 
the two pillars of the economy- industry and agriculture. Andhra 

Pradesh occupies a premier position in the country’s agribusiness 
industry with major contribution in agriculture, horticulture, dairy, poultry, 

�sheries and marine production. The various Agro Climatic Zones suitable for 
vast variety of agriculture, horticulture products and its strong position in Milk and 

Meat production makes AP one of the most attractive destinations for investors in Food 
Processing industry.

Keeping in view the importance of the industry, FTAPCCI is organizing a “Food Processing Industry 
Conclave 2018 - a Three Day Conference cum Exhibition” on 4th, 5th, and 6th January 2018 at Sri 

Sesha Sai Kalyana Vedika, Vijayawada, Andhra Pradesh. 
The key objectives of the Conclave are to create awareness on government initiatives to promote food processing 
industry, latest technologies and innovations in food processing and packaging, schemes of central & state 
government, and to address issues related to Food safety, Standards and Marketing Strategies for creating brand 
image to help budding and prospective entrepreneurs.
The 3-day Conclave consists of Conference with sessions on various subjects concerning food processing industry, 
and also Exhibition of products, latest Technology & Equipment, Preservation techniques, cold storages, Ware 
Houses etc, display of infrastructure facilities (food parks, clusters), �nancing facilities (Financial institutions), 
logistics providers. The exhibition will also be opened for general public for three days to visit the stalls and hence 
the number of visitors is expected to be more than 5000.
The Conclave is �rst of its kind, bringing together all the entrepreneurs/stakeholders to a common platform to 
address the policy issues in the context of changing prospective of Food Processing Industry. 
To defray a part of cost of the Conclave which includes background material with �le cover, lunch, Tea and 
snacks a fee of Rs.4,500/- (Rupees Four thousand �ve hundred only)  for three days per each participant is 
charged.  The fee is to be paid by way of Cash or Cheque/DD in favour of “FTAPCCI” payable at Hyderabad.

 

For further details please contact :   Mr. L. Girijapathi, Asst.Director, FTAPCCI,  
Mobile: 8008700257;  e-mail: girijapathi@ftapcci.com

Food Processing 
Industry Conclave 2018

4th 5th 6th January, 2018 at at Sri Sesha 
Sai Kalyana Vedika, Vijayawada, 
Andhra Pradesh. 

If the company/enterprise takes the exhibition stall 
to exhibit the products, one delegate pass will be 
given free of charges. The Standard size of the stall is 
3X3 sq. Mt and costs Rs. 30000+GST @18% for three 
days. 

Stall Package
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