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Foreword
In a country like India, agriculture is central to the economy. 

Nearly half of the country’s gross national product is generated in the 
agriculture and allied fields; more than half of all consumer 
expenditures are for food. Contrary to the standard stereotypes India 
increased its production of food grains approximately 2.8 per cent 
per year since independence, a rate significantly higher than the 
population growth. The result has been modest improvement in the 
diet of an average Indian and a substantial decrease in the death 
rates. The middle class Indians have shown tremendous 
improvement in the living standards and their eating habits–thanks to 
the liberalization of Indian polity and shrinking international barriers.

In considering the resources required to supply food for human 
beings, we tend to think of the resources used directly in agriculture. 
Only a portion of the food products grown by farmers however can 
be eaten without further processing. Most farm products must be 
preserved, stored, transported, distributed and cooked before they 
can contribute to the human nutrition. Therefore, there is a need to 
think of the resources necessary for the entire human food system 
and not only of the resources utilized by the farmers. The physical 
resources of the given food system need to be defined more 
specifically than simply as being those things in the environment that 
can be utilized with currently available technology. The concept of 
resources carries with it the qualities of scarcity and value. Choices 
must be made about the uses to which a resource will be put, 
because it does not exist in sufficient quantity to be used for all 
purposes.

With the vast developments in the agricultural technology, 
postharvest technology, higher purchasing capacity of middle class, 
and advent of world trade organization regimes with open 
opportunities for an open international trade, it is imperative to 
produce quality foods with maintaining a sound quality control 
system in our food industry. I am glad that Prof Manoranjan Kalia 
has brought out his book on food quality management to prepare us 
on the quality control and assurance parameters in the challenging 
times of the 21st century.

June 2009 Founder Vice-Chancellor
HP Agri University

Palampur HP

Preface
Realizing the importance and relevance of the quality control and 

assurance parameters of the Indian processed foods, the Indian Council of 
Agricultural Research entrusted the State Agricultural University of Himachal 
Pradesh to prepare a crash refreshing course for the benefit of scientists, 
planners and members of the Indian food processing industries. Because of 
the strict competition in the expanded markets, consistency and quality 
assurance are the driving forces for enterprise to determine its success or 
failure. The processed food industry in India is at the thresholds today and 
ready to disembark into a new phase and strides; willing and capable to face 
any challenges from the International players. Since independence about six 
decades ago, the middle class strata of society has risen manifolds and 
created a vast market – probably more willing consumers to spend than the 
total population of many countries. The over 65 per cent segment of the 
population is the fastest growing group. According to some estimates, in 
about 2020 there would be more senior citizens in the world than ever 
before. Until very recently there were few specific recommendations 
concerning nutrient requirements for these people.

Comprehensive base-level studies have revealed many ways in which 
good nutrition, better food resource management, post harvest technology 
and intended food security can be achieved through traditional systems. The 
wide scale use of high yielding varieties of wheat at the cost of production 
and acreage of pulses–a major source of proteins in vegetarian diets 
became a matter of concern in early 70’s. However, mixed cropping, inter 
cropping, involving a combination of crops with different values, maturity 
periods, capacity to withstand natural hazards, and crop diversification 
represents one of the most important practices that characterize the 
traditional farming systems. Because the final availability of nutrients is 
affected not only by the nutrient content of the foods but also by the methods 
of cooking, processing, quality control and marketing at the household as 
well as on commercial levels.

Keeping some of these factors in mind, this book is bought out to find 
some of the answers, though the field is so vast and diversified. Therefore, it 
is important to lay adequate emphasis on these very important aspects and 
hence, the organization of training in short courses for the benefit of those 
concerned directly or indirectly with the issues. It is hopped that this 
endeavor of ours shall help in bringing about the requisite change in mind-
set for the overall progress of the country and also assuring healthy 
competition in the market. The entire effort has resulted in the culmination of 
this manuscript entitled Food Quality Management. 

Manoranjan Kalia
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About the Book

With the fast developments in agriculture and in agricultural 

technology, food science and technology, human nutrition, post
harvest management, coupled with higher purchasing capacity of the 
middle class segment of our society with the advent of the world 

trade organization (WTO) regimes with open opportunities for an 
open international trade, it is imperative to produce quality, 
wholesome, and nutritious foods by maintaining a sound quality 

control system in our food industries.

The quality control and assurance programmes have two primary 

functions. First, the programme should monitor the reliability. And the 
second being the control of quality in order to meet requisite 

requirements. The emphasis considers and provides 
recommendations for the control of the various factors, which go into 
generating acceptable results in order to providing the better 

possible product.

Keeping some of these considerations in mind, this book is 

brought out to find some of the answers, by which our processed 
food industries can provide quality foods at par with the international 

standards.
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