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Obijectives of MoU

e Exchange of Faculty and/ Staff members for research, discussion and giving lectures.

e Joint Research and Publications

e Joint Industry Consultancy
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INTEGRAL WORLD FOOD PRESERVATION
UNIVERSITY CENTER® LLC

KURSI RD. PO BOX 1629

LUCKNOW. UTTAR PRADESH- SHEPHERDSTOWN, WV 25443
226026 USA
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. PREAMBLE
atween Integral University, Lucknow,

1 limited liability company 10
West Virginia, USA, 2 formal
tegral University (hereinafter
SCOMPANY?). Collectively,

c be known as the (*PARTIES").

ng onc of the most urgent problem of
Lis estimated the world's population

and exchanges of correspondence b
rvation  Center® LG,

WV 25443 und incorporaled the State of
y made betveed the In

ation Center® LLC (hereinalter

Following discussion
India and the World Food Presc
Shepherdstowa,
memortandum of anderstanding 1s hereb
“U™) and the World Food Presen
U and the COMPANY will hereafte

COMPANY both recognize that the world is faci
how to feed a rapidly ballooning population. |
op quarter by 2050 and reach 9.6 hillion people. This means that we will have 10
production by 2050 in order to feed this expanded po pulation. It has been shown
AT resent capability (o annually increase ¢rop yields we arc ~oing to fall (ar short of
\" enough 'foodEt teed the world’s population by 2050. Therefore, 3 NEW strategy is needod other

< than just pfoéitlch1g more food. The UN FAO has shown thal onc-third ol the world’s food that
\we-alceady produce is actually lost after it 1S harvested and before 1t s consumed. The logical
solution to the world’s pending food shortage 1$ 10 find ways o save MOre of the food that we

already produce.

s in place to reduce the posthacvest -10Ss of food In

are dependent 0N the continual input of experts
able. Also, becausc WC

ources into the preservations of food as opposed (0

shortage of competent postharvest
recomment o

There are a number of good program
developing countries. However, most of these
from the developed world with uncertain budgets in order to be sustain
have invested only 3 % of our agricultural res
G3% into 1S production, we Gnd ourschves with @
professionals 1n developing countries and a paucity of technologies that wc can
developing countries lor the preservation of their food.

d World Food Preservation Center® LLC are
World FFood Preservation Center at the Integral University that will provide
to young students/scientists in developing countrics and conduct
seclinologies to preserve food targeted to the need of developing

In order to address the shoricomings, [U an

parlnenng to form a
o world-class educauon
research on much necded new

countries.

WORLD FOOD PRESERVATION CENTER® LLC

C is a consortium of twenly five major research

The World Food Preservation Center® LI
astitut National de la

ARO Volcani Cenler, Isract and 1

universities and tWo rescarch institutes (
ards providing an advanced

Recherche Agronoonique, \orocco) on six continents dedicated tow
world-class postharvesl cducation (M.S and Ph.D.) 10 Youlls students in developing COuRtrics

and supporting their rescarch on The non-proiit
World Food preservaticn [Education ['oundatio

much necded new postharvest technologies.
a Corporation has been formed to solicit
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scholarship funds for students to attend “Sister” Universities of the World Food Preservation

Center® LLC.

With 40 years of experience in the development ol biologically based technologies for the
postharvest preservation of food as alternatives to synthetic pesticides; Dr. Charles L. Wilson
conducting research at the USDA Agricultural Rescarch Station (ARS) in West Virginia; came
up with the idea of an excellent model for a WORLD FOOD PRESERVATION CENTER

ould be more self-sustainable in comparison ta the other prograws to reduce postharyest
\d}\ﬁ:@ s in developing countrics. 'The objective of the WORLD FOOD PRES ERVATION

CHNTERR LLC is to provide young students/scientists in developing countrics an excellent

A ". ' 1 ¥ Iu : 3 . .
T ,edht.‘f}\l_.lm‘?;t:]ll‘:c most advanced methodologies and technologies for the postharvest preservation
ol lood 'h:ir ~ddition to conduct rescarch and development on much needed innovative

-

s tarected toward the postharvest preservation of foad in developing countries.

z
&
— A
-

[U. the first enacted Minority University in the country, started functioning (rom 1* April, 2004.
The President of the Islamic Council for Productive Education, Dr. Seed-Ur-Rahiman Azmi, and
its General Secretary, Prof. Syed Waseem Akhtar, respectively took over as Founder Chancellor
and Founder Vice Chancellor of the University. Integral University was accorded recognition by
U.G.C under section 2 (f) of U.G.C. Act, 1956. The University stated ils journey for providing
quality education in 2004. The existing faculties in the University were re-organized and new
faculties of Eneineering, Science, Pharmacy, Education, Management Studies, [Health & Medicai
Sciences, Agricultural Science & Technology, Humanilies & Social Sciences, Computer
Applications, College of Nursing and Faculty of Law were added. Besides this, progressively, a
number of new programmes were added, including Master Level programmes in Biotechnology,
Industrial Chemistry, Electronics Circuits and Systems, Bioinformatics, Instrumentation &
Control. Microbiology, Production and Industrial Engincering, Machine Design, Computer
Science, Civil Engineering, Power Systems and Drives, Agribusiness Management etc. Al
present the University has 1] faculties and 38 departments. It offers 35 Undergraduate
programmes, 48 Postgraduate programmes and 22 Diploma courses, 3 Certificate courses and 2
PG Diploma Courses. The University bas also taken up rescarch programmes on a priority basis
in almost all faculties of study. At present 343 research scholars are enrolled n the universily
under the PhD programmes and 201 scholars have already received doctoral degrees in the last 6
years. All courses conducted are approved by the concerned statutory bodies like CoA, PCI,
NCTE, MCL IAP, BCI. The University is accredited by NAAC. The University has a marvelous
ambience and academically lively and vibrant environment, highiy conducive to higher and
dedicated academic pursuits. “Go Green™ is one of the mottos of Inlegral University.
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Vision and Mission of 1U:

Vision:

To lead the teeming millions of the world through the wilderness of ignorance and
illiteracy, as “Kindly Light” (Exodus 13:21) with the resounding divine proclamation

“Read: Thy Lord Is the most bouateous (Quran 30:96:3).” and (o cducate them i the
most constructive and innovative ways.

o inteprate the ebullience, intellect and dynamism of youth with decency, decorum,

Scipline and dedication through value-based quality education.
ar= \ :‘: '\‘
Miss

1-
) T

on:

,‘ . / To make every student @ role model of intellectuals and 1arch bearers for others all
L 7 over the world through his/her inspiring existence.
e

e To inculcate a spirit of confidence, self-respect and firm commitment in students
alongwith far-sighted wisdom and understanding,

e To make India a self-reliant and dominant G-1 country recognized for quality
education, higher economic growth and valuable moral practices.

Relevance of the Memorandum in the current scenario of Indian Agriculture:

The Indian subcontinent is situated in the tropical region of the world, where excess of ramfall
and temperature prevails throughout the year. This Jeads to the development of heavy moisture 1n
the climate. The humidity present in the aunosphere is responsible for a lot of agriculture related

aspects in which storage and postharvest of the cereal crops, staple crops, and vegetable crops
arc most af(ected.

Nearly 60% of the grain, annually produced in the country is rztained by the larmers for thetr
own food, cattle feed, sced etc. The farmers generally store their grain in traditional storage
structures. According 10 a World Bank Study (2009), postharvest losses of food grains in India
are 8-10% of the total production. The losses during storage are estimated at 6.6% out of which
insects alone cause around 2.3% losses. The monetary value of these losses amounts to more
than Rs. 30.000/- crores per year (Singh, 2010). The postharvest losses have an impact at both
the micro and macro levels of the cconomy by aflecting the per capita food grain availability and
hence threatening the Food Security of our Nation. Among biotic and abiotic factors which
affects grains in storage, insects play a major role in the deterioration of food grains causing both
quantitative and qualitative losses. It is well proved that no granaries can be filled with grains
without insects as the harvested produce contain egg (or) larvae (or) pupae in them because of
field carryover infestation which cannot be avoided in developing countries like India.

There is a worldwide need for a “Storage Revolution™ in recognition of the fact thal i hot,
humid climates crop yields and crop production have been greatly increased by the “Green
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sses which often reach

problem of storage lo
e altention.

ghs in crop yiclds, but the

Revolution’s”, breakthrou |
d 1t), has received very littl

25% (and in SOMC CASCS excee

3 Parties of the MoU
Pradesh, India through Its authorized

ed at Luckmw-226026 Uttar .
Kurs!

sipnatory: Prof. Jamal Mohagmed Arils Pro-Vice Chaneellor, Integral University,

Road, Lucknow-226026, U.P.. India

e World Food Preservation Center LL
3 and incorporated in the Statc of West Virgin et ‘
les 1. Wilson Fnu_ndel;Clmirmun_& CEO, WEI'C LLC, West Virginid, USA.

ot B

2.1 Integral University locat

C, a limited liability compiuy in Shepherdstown,

ia, USA, throu gh its authorized signatory

T

g Sy 2 Ch : s
N2 ? following terms and conditions:

BN “-":; a‘ﬁuLll'd@}mﬂicﬂ have mutually agreed upon the
o ol ;'r !

fa ey
‘\; ¥ ,‘; 25

3.1 The primary aim of this MoU is (o promote and assist in research of the most advanced

methodologies and technologies for the postharvest preservation of food and to formulate a
framework for active cooperation on the rescarch and academic activities ol the two institutions.

ual understanding, foster (riendly cooperation, and
archers of [U in postharvest and conduct
(ood targeted to the needs of developing

32 This MoU aim to strengthen the mut
provide a World-class education to young students/rese
research on much nceded new technologies to preserve

countries.

33 This MoU shall also involve the exchange of students/ researchers of 1U and “Sister”
Universitics of the World Food Preservation Center® LLEC

4. Scope of the Mol

In contemplation of achieving the aims as provided under this MeU, the partics agree as follows:

4.1 This agrcement replaces all previous agreements between the parties, and subsequent
discussions, agreements and understanding, whether verbal or in writing, is subsumed by this

agreemelii.

4.2 This agreement is designed 0 lead to a further understanding and arrangements between the
PARTIES to establish a World Food Preservation Center at Integral University, Lucknow.

4.5 It is aereed that the World Food Prescrvation Center® 1.LC will provide the following
services to [U:

4.3 (i) Providing technical, intellectual and other additional support (Acquisition of supplemental
funds) for the World Food Prescrvation Center at the 1U,

&
Al e (g
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4.3 (i1) Consulting and utilizing its international “think tapk’” of postharvest scientists to assisl

(L in the formutation of postharvest curricutum for 1L,

4.3 (iit) Wilizing COMPANY’S “think tank™ of leading internationat postharvest scientists, 1o
assist TU in the formulation ol a research agenda for the World Food Preservation Center at LU

4.3 (Iv) Provide 1U the opportunity 1o license the registered trademarked name World lfood

Preservation Centerit,

dilﬁ_:‘g provide scholarships to students attending the World Food Preservation Center at

b b SERy

: i'-_x \E .

§) -5'-.- \ ot i.:'l

{ S8 \ L 3 ) B ¢ : :

(Ul R@ Clotlaborate with 1U in the orgapization of confcrences Ob postharvest preservation of
X o

7 u.und.f' t“\ "I“‘

U2 - ":-:“"1'

3L v ONF, ; A : _ ; vt . -
Wﬁ(ﬁr’]’/[:ulp coordinate the activities ol 1U with other universtucs of the World Foad
Preservation Center® LLC

4.4 Tt is apreed that the U wil) provide the following (o the COMPANY:

4.4 (i) Cooperation with COMPANY in the development of a curriculum for the World Food
Preservation Center at {U.

4 4 (ii) Cooperation with COMPANY in the development of a rescarch agenda fov the World
Food Preservation Center al L.

4.4 (iii) Cooperation with COMPANY in coordinating the research and curriculum activities of
the World Food Prescrvation Center al 10U with other sister universitics of the World Food
Preservation Center® &) LG

4.4 (iv) Cooperation with COMPANY in publicizing the activities of the World Food
Preservation Center at 1U.

5. Commencement and Duration

5.1 This memorandum will come into effect: from the date of signature by both the parties and
will remain in force for an initial period ol five years.

52 This nemorandum may be amended /extended by the written agreements and mutual consent
of both the partics.

5.3 This agreement may be renewed for a period by mutual consent of the 1U and COMPANY.
Renewals shall be in writing and subject to the same terms and conditions set forth herein, and
shall be contingent upon a satisfaclory performance cvaluation by the parties. The evaluation will
I:_;c initiated by the respactive International Programs offices.
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6. Confidentiality

Both the parties acknowledge that any formation disclosed by or on behall of any ol the

parties which is not i the public domain is confidential and may not be used or disclosed to any
other party (whether hefore or after the termination of (his MOU) for any reason whatsocver save
as may be strictly necessary for the due and cffectual rendering of the services. Any scientific
data exchanged/shared between the parties for joint rosearch/supervision witl not be transferred
to third party without consent of the parties,

¢ |
n‘/'*““: " = =, 3 . . ik,
fani ?k@?r. TN research derived from the collaborative offorts of the two partics will be the joint
S L “} ot : : : e thutions

{b‘a?ﬁng‘l '\bg 11 the partics proportionalc to the parties respective contributions.
S A v R

:‘,n.,“*’- ; -:J','j Tk y ; '
7241 the/ event of IP generated out of joint efforts that 1U, Lucknow aud COMPANY will be

< jount jiaédb:;ﬁ of IPR/patents.

S
7.3 The partics of this MoU shall recognize and respect the nre-existing intellectual property (1P)
rights in any data, mmages, analysis or any other {form owned and contributed by either parties {0

the projects or activities conteniplated by this MOU.

7.4 The patties further agree that all the 1P Rights arising out of the activitics or projects al U by
cither of the parties shall be separate written agreements (0 be entered into by the parties which

will include details on patent filing, mamtenance of 1P, commercialization and benefit sharing
before filing patent.

3. General Terms & Understandings between Partices

8.1 This agreement provides the foundation and framework for, the particular projects developed

by academic and administrative units from the two PARTIES and embodicd in the implemented
agreements,

R 2 Both PARTIES are committed to the policy that all persons shall have cqual access 10
programmes, facilities, admission and employment without regard to personal characteristics,
performance, or qualifications as determined by the respective 1U and COMPANY policies.

8 3 Resources in form of cquipments, machineries . apparatus, tools , experts and intellectual
required for the smooth and adequate implementation of the aims and scope of this MoU may
come from either party, depending upon terms and conditions discussed and negotiated between
the parties. Neither party is oblipated to expand any resources in connection with this agrecment.
No implementation ol any portion of this agreement or commencement of any specitic projects
may be initiated prior 1o the written assurance ol adequate resources.

I!.p- |‘:.
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8.4 This apreement shull not be construed o create a relationship ol brokers, emplovees,

servants, joinl ventures or agents as between the parties. The parties to this agreement are aeling

as independent participants.

8.5 This agreement shall be governed by and construed wnder the laws of India with respect (o
IU. and the laws of West Virginia, USA with respect to COMPANY. The parties shall cooperate
/Mm resolve any dispute or misunderstanding by collaboration and discussion.

. I o N ":- L

o S.QEIther Party shall have the absolute right 1o terminate this agreement witl or without cause
T upet sixty (§0) days priot written notice (o the other party. Such termination shall not become

UG, TR Y A o : : S
: éiﬁmw as Ljﬁ students already enrolled and participating in a programme at the [lost Institution.

8.7 This MOU does not constitute any legal or contractual obligation on the part of either party. I
the parties invoived. 1he parties agrec 10

olving requirements.

-.K- ’
- S ’ ' e
_wePee’n arrangement that is currently satisfactory to

negotiate amendments (0 this memorandunt as needed to meet the ev

8.8 As a part of this MOU both [ntegral University, Lucknow and World Food Preservation

Center® 1.LC. USA have jointly agreed upon to host the “1% Al Asia Postharvest Congress &

. ‘ (!
Exhibition” at Integral University, Lucknow, (ndia from 11" November'2019 to 13"
November'2019. Other formalities and modalities will be discussed and finalized as and when

required from time to time.

IN WITNESS WHEREOF the authorized representatives of 1U and COMPANY have exccuted

two (2) copies of the agreement.

Signed al Lucknow, Uttar Pradesh, India on Signed at Shepherdstown, West Virginia, USA i
ol ,
H&dav utM ........ 2017 on ..g.:?ﬁ....D:;t}r 01’-._:@1.!«&.\/*....”, 2017
[INTEGRAL UNIVERSITY WORLD FOOD PRESERVATION |
' CENTER® LLC
f-(Qr) Jamal M. Arif 0 e
f 4
By: -;;U\\“ ?(B- ice Chancellor By: Chntes A Q
Integral University, Lucknow.
Wilness: Witness:
| (©r) IA. Khan | 4 J 2. Tolcy Ty
}) ﬁM ﬁr{;}fﬂr‘ar 1) d}/ﬁ/ & ?
[ntegral University,
Lucknow |
i y ]
2) il ) Bt Ol Bt Dl
Direcior, Planning & Reseerch L
1 maluliwﬂw
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2) . Qe e
Date: OL‘& M?) lol - Dates 5./ 2 S 2E =i
Dr. (Er) Mohd, Haris Siddiqui

Director
\Intagral Institute of Agriculiural

‘Science & Technalogy (1AST)
Integral Unlversity, Lucknow

Sworn and Subscribed before me this

d :
A3 Dayof ..MaN.......2017

RN IR E R RN

Notary Pubkic ﬁ@j’bﬂﬂ- 52(39 fb@"

/A0

My comniission cxpirts...:y.h

223
e00®”
Wmm?imwa““
o e ™
Swaril Verified L oS o
Before g - _ 2ot
\'V
R.C. VERMA
Adv. & NOTARY
L icki.ow U.P Indls
fagd 31/84.2000
( ; Page | 9
§
i
Back to Index
2602¢ 1“*::“* | Wﬂh&ita - www.iul.ac.in O inte | ity _insptri
B il .ac, graluniversity _inspinngexcellence
A -:lj:_; E-mail * info@iul.ac.in f integralunilke (@ integralunilko_official

e T



