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Abstract 

 

The aim of presentation consist of Food Technology 

health, employment, income, economy poverty and 

hunger where studied and reported that Food 

Technology is the major industry for the development of 

health, basic need of daily life, create employment, 

generate income, stronger economy, reducing financial 

crises, global Poverty and hunger in the developing 

countries of the world particularly in south Asia. The 

study reported food technology is the application of food 

science, to the selection, preservation, processing, 

packaging, distribution and uses of food and the related 

field include Analytical chemistry, biotechnology, 

engineering, Nutrition, quality control and food safety. 

The study reported that food technology is any 

substance consumed to provide nutritional support 

for the body. It is usually of plant or animal origin, 

and contains essential nutrients, such as 

carbohydrates, fats, proteins, vitamins, or minerals. 

Processed foods means any deliberate change in a 

food that occurs before it’s available for us to eat. It 

can be as simple as freezing or drying food to 

preserve nutrients and freshness, or as complex as 

formulating a frozen meal with the right balance of 

nutrients and ingredients. Food sources have its 

origin in plants like fruits such as tomatoes, 

pumpkins and eggplants, are eaten as 

vegetables. Cereal grain is a staple food that provides 

more food energy worldwide than any other type of 

crop.  The most common food groups are dairy, 

fruits, meat, confections, vegetables and water. 

Which are the important source for the daily  

 

 

life of the poor people in the world. Food processing 

combines raw food ingredients to produce 

marketable food products that can be easily prepared 

and served by the consumer. Food processing 

typically involves activates such as mincing and 

macerating, liquefaction, emulsification, and 

cooking  pickling. The Trends in modern food 

processing such as health means reduction of fat 

content, hygiene means the rigorous application of 

industry and government endorsed standards to 

minimize possible risk and hazards, efficiency means 

rising energy costs lead to increasing usage of 

energy-saving technologies and industries means 

cannery, fish processing, Food packaging plant, Meat 

packing plant, Slaughterhouse. In the light of the 

above study, it is proposed to commercialize the food 

technology, for the Food Technology is the major industry 

for the development of health, basic need of life, reduction in 

global poverty and hunger in the developing countries of the 

world.  
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published several research papers. Mr. Usman is consider 

as the senior most scientist in the world, always 

participated in the international conferences as a keynote 

speech, renowned speaker, organizing committee member 

as well as moderator of the conference 
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