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Association of Food Scientists and Technologists (India)

The Association of Food Scientists and Technologist of India AFST(1), established in 1957, is India’s largest and only professional body for &
Food Scientists and Food Technologists. Head quartered within CSIR-CFTRI Mysore, AFST(I) has 48 chapters and 5500+ members
across India. AFST(]) is dedicated to promoting the advancement of food science and technology in India. Our association brings together
experts, researchers, academicians, and industry professionals who are committed to enhancing the quality, safety, and sustainability of

the food processing sector. The major objective of AFST(l) is to stimulate and advance knowledgebase on various aspects of Food Science

and Technology by organizing National and International Conferences and bringing out technical publications including prestigious
journals-Journal of Food Science and Technology (JFST) and Indian Food Industry Mag (IFI Mag). The association recognizes talent and
excellence in the profession of Food Science and Technology by conferring various Awards and Fellowship. AFST(I) membership is open

to all food professionals engaged in academic, industrial & other related activities. One of the fundamental duties of the Associationis to =¥
bring together members on a platform along with the experts in the field not only from India but also from across the globe, along with the g
captains of the industries to share the commonalities of the cutting edge technology in today's changing scenario. It is in this context that

the Association organizes the annual conferences ICFoST, which is attended by a large number of scientists, technologists, entrepreneurs, and it hosts an international conference IFCoN once in every
five years.

CSIR-Central Food Technological Research Institute (CFTRI), Mysuru

Over the past seven decades, CSIR-CFTRI has remained at the forefront of India's food processing revolution by developing 458 technologies, which have been licensed to more than 5,000 industry
partners, significantly strengthening the nation's food processing ecosystem. Landmark innovations such as Amul milk powder technology, parboiled rice processing, spice oleoresins, synthetic rice,
conventional food technologies, and a wide range of ready-to-eat (RTE) and ready-to-serve (RTS) products have contributed immensely to the growth of the Indian food industry while creating global
impact. Building on this strong foundation, CSIR-CFTRI has accelerated research and development in fortified foods, functional foods, nutraceuticals, strategies for combating malnutrition, nutrition-
based interventions, and solutions to address anaemia and micronutrient deficiencies. The Institute is also advancing clean-label food technologies and circular economy approaches by promoting
sustainable processing, resource-efficient manufacturing, and value addition to food processing by-products. Today, CSIR-CFTRI continues to stay ahead of emerging global trends by focusing on
value-added convenience foods, biodegradable and edible cutlery, 3D food printing, meat analogues, personalized nutrition, and space nutrition, reaffirming its commitment to science-driven societal
and industrial transformation. Also initiated the integration of Al into food technology, reflecting a clear understanding of the technology's future direction and contributing effectively to next generation
Industry 4.0 environments.

About Banaras Hindu University

Banaras Hindu University is an internationally reputed temple of learning, situated in the holy city of Varanasi. This Creative and innovative university was founded by the great nationalist leader, Pandit
Madan Mohan Malviya, in 1916 with cooperation of great personalities like Dr Annie Besant, who viewed it as the University of India. Banaras Hindu University was under the Parliamentary legislation
-B.H.U. Act 1915. Currently, BHU is holding Fifth position among Universities in India as per NIRF 2026. The university comprises 6 Institutes, 14 Faculties 144 Departments, 4 Inter displinary Centers
a constituent college for women's and 3 Constituents Schools, spanning a vast range of subjects pertaining to all branches of humanities,social science, technology, medicine ,science, fine arts and
performing arts. It has 6 centres of Advanced Studies, 10 Departments under Special Assistance Programme and a large number of specialized Research Centers.

DRDO-Defence Institute of Biodefence Technologies (DIBT), Mysuru

Defence Institute of Biodefence Technologies (DIBT), formerly known as Defence Food Research Laboratory (DFRL), Mysuru, was established in 1961 under the aegis of the Defence Research and
Development Organization (DRDO), Ministry of Defence, Government of India. The institute was set up to meet the strategic operational requirements of the Defence Forces and provide logistical
support in areas related to food supplies and diverse food challenges faced by the Army, Navy, Air Force, and other paramilitary forces. The R&D efforts at DIBT focus on designing and engineering
lightweight, ready-to-eat rations that require no elaborate cooking or preparation in the field and remain shelf-stable for 6-12 months under varying climatic conditions. Through the dedicated efforts of
its scientists, DIBT has successfully developed technologies to conserve, preserve, stabilize, design, and fabricate a wide range of Indian dietary food products that not only withstand extreme
environmental conditions but also provide balanced nutrition and energy to maintain troop morale at all times. Over the years, DIBT has introduced a variety of food products tailored to the Indian palate,
many of which have been developed using innovative, state-of- the-art technologies. These products are also suitable for large-scale commercial production by entrepreneurs and hold export potential.
The institute has also pioneered the development of biodegradable packaging and cutlery as sustainable alternatives to conventional plastics. Notably, DIBT has developed specialized food products
with suitable packaging and delivery systems for ISRO's Gaganyaan Programme and has supplied indigenously developed space foods for the NASA-Axiom Mission 4 to the International Space Station
(ISS). Following the transition from DFRL to DIBT, the institute's mandate has been realigned to focus specifically on bio-defence and military nutrition to support troops in critical environmental
conditions. To meet these objectives, the institute has enhanced its processing and analytical infrastructure and conducts specialized training programs for the armed forces in military nutrition, supply
chain management, food science and technology, and food microbiology.

CSIR-Indian Institute of Toxicology Research (CSIR-IITR), Lucknow

CSIR-Indian Institute of Toxicology Research (CSIR-IITR), Lucknow, a premier constituent laboratory of the Council of Scientific and Industrial Research (CSIR), under the Ministry of Science and
Technology, Government of India. CSIR-IITR, is the only institute in South-East Asia focused on toxicology research. Guided by the motto, "Safety to Environment and Health, Service to Industry,"CSIR-
IITR has been advancing translational research for over six decades in the areas of food safety, environmental health, industrial chemicals, and public health.

CSIR-IITR is a national leader in food toxicology, contaminant analysis, residue monitoring, risk assessment and regulatory science. Its GLP-compliant and NABL-accredited laboratories provide
advanced analytical services. Further CSIR-IITR's innovations include certified reference materials, rapid diagnostic technologies, and technologies for ensuring food quality and consumer safety.

As a GLOCAL Centre of Excellence, CSIR-IITR addresses new toxicological issues by combining local interests with international scientific standards. In order to ensure that scientific discoveries are
turned into significant technologies, policies, and societal benefits, the Institute believes in R&D (Research and Development) to R4D (Research, Develop, Demonstrate, Deliver and Digitize). CSIR-IITR
continues to strengthen India's ecosystem for public health, environmental sustainability, and food safety through robust industrial relationships, incubation platforms, capacity-building programs,
and contributions to national missions.




About ICFoST

* 32" Indian Convention of Food Scientists & Technologists (ICFoST), is the flagship annual event
of AFST(l). The 32" ICFoST is scheduled from 21%to 23 December 2026, at Banaras Hindu
University, Varanasi, UP.

The focal theme of the conference is SMART FOODs: “Sustainable Modern Accessible Resilient
& Tech-Driven FOOD System”.

The event is organising by AFST(l) HQ in association with Varanasi Chapter in Banaras Hindu
University, Varanasi. This three-day event will bring together over 2500 delegates, 500 industry
professionals, and experts from various fields related to food science and technology. We
believe that your insights and vision will greatly benefit the participants and contribute to the
advancement of the food processing industry in India. We look forward to the opportunity to
work closely with you for the betterment of the food processing and food businesses in India.
Your support and guidance are invaluable, and we are eager to explore ways to collaborate and
drive positive change together. Looking forward to your kind participation in the event.

Sustainability & Circular Economy +  Innovations in Cereals, Millets,

Al, ML, loT & related in Food Automation
Precision Nutrition, Nutraceuticals, Biotics,
Functional Foods & Gut Health

Advances in Food Engineering & Processing
Technologies

Designer Foods: Proteins, Lipids & Carbohydrates
Advances in Meat, Poultry & Marine Products
Innovations in Fruits, Vegetables & Beverages
Herbs, Spices & Condiments

Advances in Food Fermentation

& Biotechnology

Selected research abstract will be submitted

Legumes, Bakery & Confectionery
Processing

Food Regulations, Quality & Safety
Innovations in Dairy Processing

Smart & Active Food Packaging
Advances in Sensorial & Consumer
Preferences

Scientific Publications, Communications,
Ethics & Documentation

Opportunities & Challenges in

Agri-Food Business
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/ CONFERENCE ATTRACTIONS /4

Focal theme: SMART FOODs
“Sustainable Modern Accessible Resilient & Tech-Driven FOOD System”. /

( Poster Abstract Submission Online>

Poster abstracts should be submitted through online @ www.icfost.org on any field of Food science/technology and
allied areas with special emphasis in the themes provided. Presenting authors must register for the conference.
Poster abstracts should be limited to maximum 150 words. Kindly refer the guidelines/format for the Poster
preparation onwww.icfost.org

Oral Presentations )

Researchers are requested to submit their abstracts based on their abstracts based on original research work related
to food science and technology along with short bio-data to the Organizing secretary by Email: 32ndicfost@gmail.com
oral presentations will be selected after scrutiny. Presenting authors must register for the conference. Abstracts not
selected for oral presentations may be considered for poster presentation and the same will be intimated to the
authorsinadvance.

Food Expo (Industrial Exhibition) )

Food Expo is arranged during the ICFoST to show-case the food processing machineries instruments, ingredients,
processed foods, Institutions, publishers interested may contact Organizing Secretary to book their stalls. The tariff
per stall of 3x3 mtr. dimensionis Rs. 60,000/-.

Recognition of the awardees of various awards of AFST(I), winners of best poster, best oral presentation and
achievements of students, young scientists, professionals, industrialists, will be held during the convention.

Accommodation>

Delegates have to make their own arrangements for accommodation. However, few accommodation provisions and
tariffwillbe uploadedin Conference website (www.icfost.org).

The same canbe self booked directly onfirst cumfirst serve basis.

SMART
FARMING




REGISTRATION & PAYMENT INFORMATION

REGISTRATION FEE STRUCTURE

CATEGORY

* Early Bird:

AFST(I)
Member

Standard:
AFST(I)
Member

* Early Bird:
Non-Member

Standard:
Non-Member

Student (UG/PG) Member

< 2350

< 2750 < 3400

< 4000

Student Member (Bulk Registration - 50 or more)

< 2250

< 3250

AFST(l) Life Member (including PhD Scholars/
Postdocs Research Fellows, Faculty / Academicians /|
Scientists/Early Career Researchers (ECRs)

< 3400

< 4000 < 4100

< 5000

Corporate / Industry

< 7000

< 7500 < 8000

< 8500

Foreign Delegate

uSD 100

USD 150 USD 175

uSD 200

Foreign Student

uUSD 75

uSD 100 USD 150

uSD 200

Accompany Indian Delegate (without Kit)

31625

< 2000

Accompany Foreign Delegate (without Kit)

USD 60

USD 75

Spot Registration (Kit based on the availability)

< 9000

Note: Those who transfer through

NEFT/RTGS,

or by QR Code Scan via Google Pay / Phonepe,
Please send the following Mandatory details by

Payment may be paid through DD / Cheque
drawn in favour of AFSTI CON, Payable at Mysuru

Your Email Id to 32ndicfost@gmail.com

Account Name

AFSTI CON

for generating receipts

Account Number 64118977443

SCAN FOR

Purpose of Payment

el REGISTRATION

State Bank of India,
CFTRI Branch,
CSIR-CFTRI Campus,

Mysuru, Karnataka, India

Transaction Details
Name

Mobile

Postal Address

IFSC Code Place

Swift Code

SBIN0040055

SBININBBMO0S Organization Name & :

29AAAAAA525B1ZA Address (if applicable)




SPONSOR DETAILS

For sponsorship Details
https://www.icfost.org/

Tariff (Rs.)

Platinum

9,50,000

Gold

7,50,000

Silver

5,50,000

Dinner

4,00,000

Lunch

3,50,000

Inaugural /
Valedictory High Tea

2,50,000

Session Tea

1,25,000

Cultural Program

2,50,000

Kit

4,00,000

Kit Insert

1,00,000

Food Expo Stall

60,000

ADVERTISEMENT TARIFF

Advertisement
Options

Tariff (Rs.)
+ 5% GST

Back Cover

1,00,000

Inside Cover (Front)

75,000

Inside Cover (Back)

60,000

Full Page (Color)

25,000

Full Page (B/W)

20,000

Half Page (Color)

15,000

Half Page (B/W)

10,000

< IMPORTANT DATE >

Early bird Registration Starts

17-07-2026

Last date for Early bird Registration

31-08-2026

Last date for standard registration

31-10-2026

Souvenir Advertisement Booking starts

17-07-2026

Food expo stalls booking
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32" ICFOST SPONSOR DETAILS

Category / Package

Tariff (Rs.)

Sponsorship Benefits

Platinum

9,50,000

2 Speaker slots in different Technical Session, 5 free registrations,
2 stalls near entrance of Food Expo, Logo on major displays of
Conference, Logo on AFST(l) - Website and Souvenir, Full page
color advertisement in Souvenir.

1,50,000

1 Speaker slot in Technical Session, 4 free registrations, 1 stall at
Food Expo, Logo on major displays of Conference, Logo in Souvenir,
Full page colour advertisement in Souvenir.

5,50,000

1 Speaker slot in Technical Session, 2 free registrations, 1 stall at
Food Expo, Logo on major displays of Conference, Logo on AFST(l)
Website and Full page color advertisement in Souvenir.

Dinner

4,00,000

3 free registrations, Logo on major displays of Conference,
Full page color advertisement in Souvenir.

Lunch

3,50,000

2 free registrations, Logo on major displays of Conference,
Half page color advertisement in Souvenir.

Inaugural / Valedictory
High Tea

2,50,000

2 free registrations, Logo on major displays of Conference, Half page B/W
advertisement in Souvenir.

Session Tea

1,25,000

2 free registrations, Logo on all the display of Tea Session

Cultural Program

2,50,000

3 free registrations, Logo on all the display of Cultural Program.

Kit

4,00,000

Emblem & company address inside the flap, Colour advertisement
in Souvenir, one banner (25 sq.feet or less) provided by sponsor
in the allotted place and 2 free registrations

Kit Insert

1,00,000

2 free registration

Food Expo Stall

60,000

1 Stall (10'x10') 2 Free registration.




ABOUT VARANASI

Banaras (also known as Varanasi or Kashi) is one of the oldest continually inhabited cities in
the world, located on the banks of the Ganges in Uttar Pradesh, India. Celebrated as the
spiritual capital of India, it is revered by Hindus, Buddhists, and Jains as a premier center of
pilgrimage, philosophy, and classical arts. The city is famous for its 84 river front steps
(ghats), which serve as access to the Ganges for bathing and ceremonies. Varanasi has
birthed or hosted some of India's greatest musicians, including sitar maestro Pandit Ravi
Shankar and shehnai legend Ustad Bismillah Khan. According to Hindu scriptures, Shiva
founded the city, considers it his earthly home, and promises that anyone who breathes their
last there will instantly attain moksha (liberation). The Varanasi city is adjoining with
Ayodhya & Mirzapur known very well for Lord Ram & Goddess Vindhyavasini.

HOW TO:REACH VARANASI

BY AIR: The nearest airport is Lal Bahadur Shastri International Airport (VNS), located in Babatpur, about 26 km from Varanasi city center. It
is well-connected with major Indian cities including Delhi, Mumbai, Bengaluru, Hyderabad, Ahmedabad, and Chennai. Regular taxis, app-
based cabs, and city buses are available from the airport to the main city.

BY TRAIN: The Varanasi Junction Railway Station (also known as Varanasi Cantt) is a major rail hub located right in the heart of the city
(about 3—4 km from the center).It offers strong connectivity to key national destinations such as New Delhi, Mumbai, Kolkata, Patna,
Lucknow, Prayagraj, and Chennai. Additionally, nearby major stations like Pt. DeenDayalUpadhyaya Junction (16 km away) and Banaras
Railway Station (7 km away) provide extensive alternative train routes. Auto-rickshaws, e-rickshaws, and cabs are readily available
outside these stations for easy local commuting.

BY ROAD: Varanasi is exceptionally well-connected by multiple national and state highways (including NH-19). The primary interstate bus
hub is the Varanasi Cantt Bus Station, situated just about 3 km from the city center, offering regular government and private bus services to
nearby major cities like Lucknow, Prayagraj, Patna, and Gorakhpur.

WEATHER IN DECEMBER

December is one of the most popular and pleasant months to visit
Varanasi. The weather transitions into a crisp, refreshing north
Indian winter, making it ideal for exploring the temples,
experiencing the ghats, and sightseeing.

Temperature: Ranges between 9°C to 25°C (48°F to 77°F).

Climate: Mild, sunny afternoons with a significant drop in
temperature during the early mornings and late evenings. Dense
fog or mist is common over the Ganges River during the mornings,
creating a highly photogenic, mystical atmosphere but
sometimes causing temporary travel or boat ride delays.

Clothing Suggestion: Layered clothing is highly recommended.
Carry light cottons for the sunny afternoons, alongside warm
sweaters, thermals, a heavy jacket, or a thick shawl for the chilly
mornings, late nights, and breezy boat rides.




EXPLORING THE VARANASI REGION: TOP DESTINATIONS WITHIN 250 KM

" 1. SHRIKASHI
VISHWANATH TEMPLE
(0 KM | ~0 HRS)

*. Oneof the most sacred

" Hindu temples dedicated to

Lord Shiva, located on the
western bank of thee holy
river Ganges.

2. DASHASHWAMEDH GHAT

. (IKM] ~05 HRS)
| | The most vibrant ghat on
~ the Ganges, famous for the

spectacular daily Ganga Aarti
evening ritual,

1. CHUNAR FORT
(35 KM | ~1 HR)
A historic hilltop fort overlooking
the Ganges in Mirzapur district.
Associated with Sher Shah Suri
and King Vikramaditya. Offers
incredible sunset vistas.

2. MAA VINDHYAVASINI
TEMPLE
(60 KM | ~1.5 HRS)

A revered Shakti Peeth in
Vindhyachal, Mirzapur. Millons
of pilgrims visit to complete the
sacred Vindhyachal Parikrama

circuit.

3. CHANDRAPRABHA

WILDLIFE SANCTUARY
(65 KM | <15 HRS)

Serene forests, trekking trails &
beautiful waterfalls like Rajdari
& Devdari. A refreshing eco-

tourism escape.

VARANASI, INDIA
(Latitude/Longitude, coordinates)

4, TRIVENI SANGAM
(120 KM | ~2.5 HRS)
Sacred confluence of the
Ganges, Yamuna & mythical
Saraswati in Prayagraj. Major
pilgrimage site and venue of
the Kumbh Mela.

10 KM | ~30 MINS

5. AYODHYA RAM MANDIR

(220 KM | ~4-5 HRS)
Sacred birthplace of Lord Rama.
A monumental temple complex

showcasing grand Nagara
architecture, intricate carvings &
the idol of Ram Lalla.

3. SARNATH

(10 KM | ~30 MINS)

Where Lord Buddha delivered
his first sermon. Home to the
Dhamekh Stupa and the

Sarnath Archaeclogical
Museum.

4, RAMNAGAR FORT
L (15KM | ~40 MINS)

o | Agrand 18th-century fort on the
f | eastern bank of the Ganges,

| featuring a museum with royal

artifacts, vintage cars &

6. CAYA
(255 KM | ~5-6 HRS)
Sacred hub for Hindu & Buddhist
heritage. Home to Vishnupad
Temple for Pind Daan and
adjacent to Bodh Gaya, where
Lord Buddha attained
enlightenment.




. CHIEF PATRON |

Prof. AJIT KUMAR CHATURVEDI
Vice-Chancellor, Banaras Hindu University, Varanasi, UP

PATRONS

Dr. GIRIDHAR P, Director, CSIR-CFTRI Dr. HARINDER SINGH OBEROI, Director, NIFTEM-K

Dr. BHASKAR N, Director, CSIR-IITR Prof. AMIT PATRA, Director, IT-BHU

Dr. R KUMAR, Centre Head, DRDO-DIBT Prof. V PALANIMUTHU, Director, NIFTEM-T

Dr. C ANANDHARAMAKRISHNAN, Director, CSIR-NIIST Prof. (Dr.) MANI KANT PASWAN, Director, SLIET

Dr. SUDESH KUMAR YADAV, Director, CSIR-IHBT Prof. VINOD KUMAR MISHRA, Director, Institute of
Agricultural Sciences, BHU

__CO-PATRON |
Dr. SATISH KUMAR SINGH

Dean, Faculty of Agriculture, Institute of Agricultural Sciences, BHU

ADVISOR

Dr. SRIDEVI ANNAPURNA SINGH, Former Director, CSIR-CFTRI

Prof. NARPINDER SINGH, Vice Chancellor, Graphic Era Deemed to be University, Dehradun
Prof. GURU PRASAD SINGH, Director, Board of NDDB, Anand

Dr. PRABODH S HALDE, Head — Global Regulatory, Marico Limited, Mumbai

Dr. YANGCHAO LUO, Graduate Program Director University of Connecticut, USA

Dr. S N JHA, Former DDG (Agricultural Engineering) ICAR, New Delhi

Prof. DIGVIR SINGH JAYAS, President / Vice-Chancellor, University of Lethbridge, Canada
Prof. SOOTTAWAT BENJAKUL, Faculty of Agro-Industry, Prince of Songkla University, Thailand
Dr. K D YADAV, Sr. Vice President (Technical), Kamani Oil Industries, Mumbai

Dr. RAVISHANKAR C N, Former Director & Vice Chancellor, ICAR-CIFE, Mumbai

Prof. CHINDI VASUDEVAPPA, Former Vice Chancellor, NIFTEM-Kundli, Sonipat, Haryana
Dr. S B BARBUDDHE, Director, ICAR-National Meat Research Institute, Hyderabad

Prof. JIWAN S SIDHU, Former Professor, Kuwait University, Kuwait

Prof. Dr. NAGENDRA SHAH, Hon Prof., University of Hong Kong

Prof. RAKESH KUMAR SINGH, Professor, University of Georgia, USA

Dr. J.B. PRAJAPATI, Coordinator, SASNET-Fermented Foods

Mr. KAJAL DEBNATH, North Zone Chairman, AIFPA, Noida

Dr. RAJA RATHNAM, Managing Director, UNDP Initiated Project SKPCL

Mr. VIKAS GUPTA, Global Chief R&D Officer, TATA CONSUMER PRODUCTS




_ ORGANISING CHAIR

Prof. PARMIJIT S PANESAR, President, AFST(l), Mysuru

Dr. JAGAN MOHAN R Dr. AASHITOSH A INAMDAR Dr. MUTHUKUMAR S P
President Designate Immd. Past President Vice-President
AFST(l), Mysuru AFST(l), Mysuru AFST(l)-HQ, Mysuru

. ORGANISING SECRETARIES |

Dr. TANAJI G KUDRE Prof. ANIL KUMAR CHAUHAN
Hon. Secretary AFST(l) HQ and President AFST(l)
Organizing Secretary 32" ICFoST Varanasi Chapter and Local
Organizing Secretary 32" ICFoST

ORGANISING CONVENERS

Dr. ANIL KUMAR K Prof. RAJKUMAR DUARY Dr. CHETANAR
Hon. Treasurer, AFST(I1)-HQ, Mysuru Professor, BHU, Varanasi Joint Secretary, AFST(I)-HQ, Mysuru

ORGANISING CO-CONVENER
Dr. ARVIND, Hon. Secretary, AFST(l), Varanasi Chapter

ORGANISING MEMBERS

Dr. Umesh Munjaji Kamble, Vice President, AFST(l), Mysuru

Dr. Dinkar Baliram Kamble, Vice President, AFST(l), Mysuru

Dr. Suresha K B, Vice President, AFST(I), Mysuru

Dr. Sunil C K, Vice President, AFST(l), Mysuru

Mr. Basavaraja Mundalamani, Immd. Past Secretary, AFST(l), Mysuru
Mrs. Sudha M L, Immd. Past Treasurer, AFST(l), Mysuru

Dr. M C Varadaraj, Chief Editor, IFI Mag

Dr. Alok Kumar Srivastava, Editor-In-Chief, JGST

Dr. Suresh D Sakhare, Editor-In-Chief, JGST




Empowering the Food Proftsrions

| CORRESPONDENCE & FURTHER CONTACT |
Dr. TANAJI G KUDRE Prof. ANIL KUMAR CHAUHAN
Hon. Secretary President AFST(l)
AFST(1)-HQ, Mysore Varanasi Chapter and Local
—@ Organizing Secretary 32" |CFoST 2026 Organizing Secretary 32" ICFoST 2026 @—

O 0821-2515557 ® 32ndicfost@gmail.com www.afsti.org

www.icfost.org




