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Foreword

The Indian Institute of Crop Processing Technology (IICPT) functions under the aegis of the Ministry of
Food Processing Industries, Government of India as a well reputed research-cum-academic institution
in the field of food processing. With our main campus at Thanjavur, Tamil Nadu, IICPT also has a Re-
gional Center in Guwahati, Assam and a Liaison Office at Bathinda, Punjab.

Apart from research and development, we offer food testing services through our NABL accredited food
safety and quality testing laboratory also serving as an FSSAI referral laboratory, incubation and train-
ing services through our ISO 9000, 14000 and 22000 certified food processing business incubation cum
training centre and various other extension and consultancy services.

Our academic programmes (B.Tech., M.Tech. and Ph.D. in Food Process Engineering and M.Tech. in
Food Science and Technology) are affiliated with TNAU, Coimbatore. During 2015-16, our students
were placed in reputed food industries and food research institutes. Several others have opted to pursue
their higher education in leading international and national universities in food processing and man-
agement. Apart from selected of our own students undergoing part of their research at international
institutes, IICPT also hosted students and scholars from France, Ghana and Central African Republic.

The contributions of the Institute have been obvious in several and diversified regions of the country.
Our research endeavours are more focussed on brining out deliverables for ready adoption in industry/
farm-level and we anticipate bringing out several of our research outputs for commercial-level usage
in the upcoming year. Through PMKVY baking technician programme, 69 persons were trained and
certified. We were also able to conduct around 112 beginner’s trainings, 66 technical guidelines train-
ings, 1 one week training, 2 two weeks trainings, 2 skill advancement in-plant trainings, 16 executive
trainings. Now, several of our beneficiaries have their own food processing units. IICPT’s mobile pro-
cessing unit (MPU) and mobile food testing lab (MFTL) were also taken to several parts of the country
for awareness and usage.

The support we have received from the Ministry of Food Processing Industries, Government of India is
exceptional. With such wonderful coordination, in the near future, IICPT is sure to achieve an Interna-
tional status in the field of food processing.

My sincere appreciations to the faculties, staff and students of IICPT for taking IICPT to such high levels
of quality and recognition. Team IICPT has performed exceptionally well.

Through this annual report, I am extremely glad to present the key highlights and major milestones of
the Indian Institute of Crop Processing Technology during the year 2015-16.

Dr. C. Anandharamakrishnan
Director
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Introduction

Indian Institute of Crop Processing Technology
(IICPT) is an autonomous organization under the
Ministry of Food Processing Industries, Government
of India. The institute has its origin way back in 1967
when it was started as an R & D laboratory in the
Modern Rice Mill complex of Thanjavur Co-opera-
tive Marketing Federation (TCMF) at Tiruvarur, Tam-
il Nadu, India. Later, it was upgraded as a national
laboratory with the name Paddy Processing Research
Centre (PPRC) in 1972. The institute was moved to
its current location at Thanjavur in 1984.

Considering the vital importance of strengthening
R&D efforts in the post-harvest processing, preserva-
tion and value addition of raw agricultural produce,
the Ministry of Food Processing Industries (MoFPI)
strengthened and upgraded PPRC as a national insti-
tute in February 2008 and named it Indian Institute
of Crop Processing Technology (IICPT). IICPT has
one regional center in Guwahati to cater to the needs
of the stakeholders in the north-eastern region of the
country.

VISION AND MISSION

e To serve as a national institution for research, ed-
ucation and training in the area of post-harvest
processing of crops of wetlands and storm prone
regions

e To undertake basic, applied and adoptive research
in post-production sector of cyclone/storm prone
areas and wetlands, also including plantation,
spices and other important crops

e To act as a national organization for information
on post-production systems of mandated crops

e To undertake transfer of technology, consultancy
and analytical services for raw and processed agri-
cultural commodities

e To establish linkages with related processing in-
dustries and other academic as well as R&D insti-
tutions for achieving its goals effectively

Mission

e Gaining an increased understanding of living or-
ganisms with a view to increasing its application
in the grain industry

e Developing a strong human resource capacity for
the processing industry

e Providing a sound scientific basis for decision
making in food security, safe environment and
addressing the concerns of the consumers

e Generate and upgrade the scientific knowledge in
the area of food grains for maximizing, conserva-
tion and utilization of food grains

e Value addition to the food grains and develop-
ment of food products with safety through the
application of newer technologies by R&D work

e Assist the existing industries for better perfor-
mance in terms of efficient functioning, by-prod-
uct utilization and effluent management

e Promote growth of new food industry, entrepre-
neurship, upgrading the skill of industrial man-
power and management by imparting training
programme

e Storage of grains, insect pest management and safe-
guarding the quality of food grains and products

e Shelf-life improvement of food grains/products
by packaging and improved technology

e Environmental protection and work safety mea-
sures in food industries
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MANDATES

e Basic, applied and adoptive research and devel-
opment in post harvest processing, preservation
and value addition of cereal grains, pulses, mil-
lets and oil seeds, and crops of wetlands and
storm prone regions, including plantation, spic-
es and other important crops.

e Research and development for creating environ-
ment friendly methods of utilizing the vast bio-
mass in the country and food industrial wastes
for increased economic returns of the producers
and processors.

e Education and training for creating strong human
resource capacities for the food processing in-
dustry and academic institutions in the country.

e Training for upgrading the skills of academi-
cians, research students and food processing
entrepreneurs and manpower for promoting
growth of new food industry and entrepreneur-
ship in the country.

e Consultancy to the existing food industries
or for creation of new food industries for bet-
ter performance, efficient functioning, and for
by-product and waste utilization and effective
effluent management.

e Information generation and flow at national level
on post harvest processing, preservation and val-
ue addition of foods and to create linkages with
related industries, academia and R&D institutions
across the country and around the world, and

e Analytical services to food industries and re-
search institutes for testing the food and other
organic samples and providing reports on the
proximate and ultimate compositions.

DEPARTMENTS

IICPT has truly multi-disciplinary team of faculty
members comprising of experts in the areas of food
engineering, post-harvest technology, food science
and technology, nutrition science, entomology, ex-
tension, economics, microbiology, biochemistry,
chemistry, mathematics, statistics and computer sci-
ence. The multi-disciplinary team functions as one
unit but in different departments as listed below:

e Department of academics and human resources
development

e Department of food engineering
Department of food packaging & system
development

e Department of food product development
Department of food safety and quality testing

e Department of primary processing, storage and
handling

e Department of technology dissemination
Incubation center

e Administrative office
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FACILITIES AVAILABLE

NABL accredited Food Safety and Quality
Testing Laboratory

This Laboratory is equipped with modern equip-
ments to carry out physico-chemical analysis of food,
water and organic samples. It has high-tech analyti-
cal instruments for analyzing moisture, fat, protein,
fiber, free fatty acids, peroxide value, mineral con-
tents, toxins, pesticide residues and other analyses
related to food products. Recently the laboratory was
renovated with latest high-tech equipments such as
LCMS, ICP-OES, ICP-MS, GCMS, GCMS-MS, HPLC,
Bench top NMR, FTIR, RT-PCR, Ion Chromatogra-
phy, Solid Phase Extractor, Amino Acid Analyzer, and
similar hi-tech instruments for water and food qual-
ity analysis. Ready reference standards such as BIS,
CODEX, PFA, AOAC and AACC for food analysis are
also available in the laboratory.

IS0 9000, 14000 and 22000 Certified Food
Processing Business Incubation cum
Training Centre

The world class Food Processing Incubation Center
has the following product lines

e Canning of fruits, vegetables, meat and meat
products

e Ready to Serve (RTS)/Ready to Drink (RTD) fruit
based beverages, jams and jelly manufacturing
with bottling facility

e Ready to Cook (RTC) food products manufacturing

e Instant mixes, masala and chutney powder pro-
duction and sachet packaging

e Food extrusion lines with single & double screw
extruders and hot & cold extruders

e Specialized packaging section with facilities for
ordinary packaging and Modified Atmosphere
Packaging (MAP)

AICTE Approved Teaching Laboratories

The teaching laboratories are attentively designed
and the most updated equipments are in place. These
teaching laboratories include:

e Heat and mass transfer laboratory
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e Crop and spices processing laboratory

Electronics and instrumentation and physics lab-
oratory

Biochemistry and chemistry laboratory

Food packaging laboratory

Fabrication and production technology laboratory
Food product development and sensory laboratory
Hydraulics and strength of materials laboratory

State-of-the-Art High-Tech Food Processing
Research Laboratories

Research is an important mandate of IICPT under
which we are having internally and externally fund-
ed research projects. Our areas of research includes
emerging areas like non-destructive quality evalua-
tion by machine vision systems, soft x-ray, acoustic
resonance technique, ultrasound technique and cold
plasma systems for surface sterilization, ohmic heat-
ing for juice, bulk storage system for grain storage,
development of indigenous technology knowledge

based foods, composite grains based foods, improving
- ([ ¥
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milling techniques of cereal grains, pulses, oil seeds
and millets, economic utilization of biomass, food
industries by-product and waste utilization. IICPT
has fully equipped research laboratories for conduct-
ing research in these areas. We also encourage collab-
orative research with other national laboratories and
agricultural universities, public private partnership
(PPP) researches and contract researches.

Knowledge Center

Knowledge Center is equipped with computing facil-
ity, library, e-books and journals access, language lab-
oratory and reference sections. IICPT has more than
50,000 books and regularly subscribes for journals
in food processing. IICPT keeps adding to wealth
of books and journals resources every year and soon
expects the library to become reference point of na-
tional importance for food processing, preservation,
value addition and related subjects.

SERVICES OFFERED TO STAKE HOLDERS

e Research and Development for solving problems
of producers and food industries on food process-
ing, preservation and value addition

e Research on PPP mode for solving specific prob-
lems of food industries or for creating new food
products for marketing

e Collaborative research works with other national
and international laboratories for solving mutual-
ly beneficial problems related to post-harvest pro-
cessing and value addition of foods

e Offering academic programs at undergraduate,
postgraduate and doctoral levels in food process-
ing science and technologies

o Offering skill development and hands-on short
term training programs on food processing tech-
nologies, analytical instrument handling and
food safety and quality testing

e Incubation services to new or experienced entre-
preneurs for mass production and market testing
of their novel conceptual products

- S
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e Food, water and organic sample analysis for food
industries and academia

e Consultancy services to stakeholders in establish-
ing new food industries, expanding the existing
ones and in creating new food testing laboratories

e Research training to students from other insti-
tutions for their M.Sc., M.Phil. or Ph.D. research
works

Academic Programs

The Institute began offering formal degree courses
at undergraduate, postgraduate and doctoral levels
in food process engineering from 2009-10 academic
year. In the B. Tech. program, 40 students are admit-
ted every year, 10 students are admitted in the M.
Tech. program and 5 in the Ph.D. programs. The B.
Tech program is of 4 years or 8 semesters duration,
the M. Tech will be of 2 years or 4 semesters du-
ration and the Ph.D. will usually be of 3 years or 6
semesters duration. IICPT provides opportunity for
undergraduate students on short term exposure by
their Semester Abroad Programme (SAP) and grad-
uate students for long term research training works
in reputed international institutions and advanced
laboratories around the world. These training and
research exposures help to create leaders in food pro-
cessing who can take Indian food processing sector
to greater heights. IICPT also sends the undergradu-
ate students to Indian villages to learn the firsthand
problems faced by the producers and the current
status of production, storage, handling, and market-
ing of foods. Each academic year consists of two se-
mesters. New students are admitted in the month of
July-August, each year. IICPT admits students from
across the country following the prescribed govern-
ment regulations.

Food and Organic Sample Analysis

IICPT analyzes and issues reports on raw and pro-
cessed foods and organic matter samples. Major
constituents include moisture, fat, protein, fiber, free
fatty acids, peroxide value, mineral contents, toxin,
pesticide residues are analyzed. Food processing en-
trepreneurs, rice millers, packed food manufacturing
industries, distillery units, mineral water manufac-
turers, farmers, and academicians are some of the

Introduction

beneficiaries of the Food Analysis Laboratory. This
laboratory is accredited by NABL.

Training Programs

Training and continuing education are essential
parts of personal growth and development and they
help in the advancement of science and technology.
[ICPT has excellent trainers in food processing ar-
eas, who are leading scientists in different sectors of
food processing and preservation. Short term train-
ing programs at IICPT are exclusively and separately
designed to cater to the needs of undergraduate and
research students, academicians, laboratory techni-
cians, farmers, self-help group members, and en-
trepreneurs. Participants in training programs derive
boundless benefits in their chosen areas of work. The
employability of students and research students will
enhance, academicians will update their knowledge
base in frontier areas of food processing, farmers and
self-help group members will benefit by venturing in
the sunrise sector of food processing for economic
betterment and entrepreneurs already in the busi-
ness of food processing expand their business. IICPT
training schedules also include periodical trainings
to students on the principles and application of mod-
ern equipments such as Gas Chromatography with
Mass Spectrometer, Inductively Coupled Plasma Op-
tical Emission Spectrometer and High Performance
Liquid Chromatography.

Consultancy Services

[ICPT scientists offer consultancy services to stake
holders especially to those who are interested in
venturing into food processing businesses or already
have a food processing business. [ICPT consultancy
services includes product development from scaling
up a home recipe for mass production, selecting ap-
propriate packaging materials, sourcing commodi-
ties and applying the basic principles of imaging and
positioning to an emerging product. The technical
staff train the business owners on technical and reg-
ulatory issues related to food processing, packaging,
and labeling requirements. IICPT also offers qual-
ity testing, consultancy on microbiological safety
aspects, nutritional aspects, and pesticide residue
analysis. Other consultancy activities of IICPT in-
clude business & financial planning, as starting and
running a successful business requires careful plan-
ning, constant reassessment, and extreme flexibility.

Current Research Focuses

The subjects of research problems that need to be
addressed in food processing, preservation and val-
ue addition are vast and needs careful selection and
approach. IICPT focuses its research in major theme
areas to address problems like: non-destructive qual-
ity evaluation and grading of fruits and vegetables,
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acoustic determination of fruits and vegetables’ ma-
turity for harvesting, application of soft X-rays for
identifying internal blemishes in fruits and vegeta-
bles, development of on-farm pre-coolers and vegeta-
ble washers, development of indigenous technology
knowledge based food, composite grains foods, en-
ergy saving in parboiling, improving milling tech-
niques of cereal grains, pulses, oil seeds and millets,
food processing effluent treatment, creating ready
to use dry mix fermented batter for idly and other
Indian foods, new food product development based
on grains, fruits and vegetables, fortification of pro-
cessed foods for making healthy foods at affordable
prices, development of new equipments for puffing,
multipurpose yard drying, parboiling, producing
hand pound rice, reducing storage losses, econom-
ic utilization of biomass, food industries by-product
and waste utilization.

[ICPT encourages collaborative research with other na-
tional laboratories and agricultural universities, pub-
lic private partnership (PPP) researches and contract
researches. In the changing academic and scientific
scenario, it becomes imperative that the institutions
with similar and focused mandate to shake hands for
effective delivery of scientific services to all stakehold-
ers. India needs network of scientific Institutions who
address problems related to agricultural production,
post-production problems and value addition of raw
foods. IICPT is open for collaboration with related
R&D institutes, universities and industries in India
and around the world for synergizing efforts in R&D
and Human Resource Development (HRD).

MEMORANDUM OF UNDERSTANDING (MoU)
BETWEEN IICPT AND INDUSTRIES & INSTITUTES

The Indian Institute of Crop Processing Technology
entered MoU’s with various industries and Institutes
for research collaborations.

MoU’s with International Universities/
Organizations

= University of Manitoba
m University of Nebraska-Lincoln
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University of Saskatchewan
McGill University

Colorado State University
[linois Institute of Technology
Saskatoon Pulse Growers
Oklahoma State University
Kansas State University
Wageningen University
Auburn University

Asian Institute of Technology
Ambo University

ONIRIS

Kuraray Co. Ltd.

MoU’s with National Universities/Colleges

= MS Swaminathan Research Foundation

® Jamal Mohamed College

® Tamil Nadu Agricultural University

® Ayya Nadar Janaki Ammal College (Autonomous)

= ] R Polytechnic College

m Sengamala Thayaar Educational Trust Women's

College

SASTRA University

National Institute of Technology

University of Agricultural Sciences

Tamil Nadu Veterinary and Animal Sciences

University

m Marathwada Agricultural University

m PRIST University

m Pandit Jawaharlal Nehru College of Agriculture &
Research Institute

= Annamalai University

= Mohamed Sathak College of Arts & Science

= Bharath College of Science & Technology,
Thanjavur

m Parisutham Institute of Technology & Science,

Thanjavur

Vellalar College for Women, Erode

® Punjab Agricultural University, Ludhiana

= Indian Society of Technical Education Students
Chapter

m University of Agricultural Sciences, Bengaluru

= Gandhigram Rural Institute-Deemed University,
Dindigul

m Karunya University, Coimbatore

m Bharathidasan University, Tiruchirappalli

Thassim Beevi Abdul Kader College for Women,

Kilakarai

St. Joseph'’s College

Kongu Engineering College

Central Food Technological Research Institute

Fatima College

Central Tuber Crops Research Institute

VIT University

Kings College of Engineering

Entrepreneurship Development Institute, Guwahati

Sri Nehru Maha Vidyalaya College of Arts &

Science, Coimbatore

2c.
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MoU’s with National Industries/Companies

®m Aachi Masala Food Pvt. Ltd., Chennai

® SRG Organic Foods India Pvt. Ltd., Chennai

m Jaya Sathya Agro Food Products Pvt. Ltd.,
Pudukottai

m Sri Jayashree Food Products, Salem

m Cauvery Delta Agro Producer Company Ltd.,

Thanjavur

Food Corporation of India

SRF Ltd., Manali

Rajah Company, Thoothukudi

Favourich Group, Bengaluru

Rajaraja Chozhan Farmers Producers Company

Ltd., Thanjavur

m K.S. Rice — Tech Milling Equipment Pvt. Ltd.,
Chennai

= Office of the Assistant Executive Engineer (Agri.),
Kollam
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Central Warehousing Corporation, New Delhi
Indian Society of Agricultural Engineers
Envisources Pvt. Ltd.

Food Industry Capacity & Skill Initiative

VM Foods

Drishtee Naturals Pvt. Ltd.

Ammapaa Foods International

Sridhanaya Speciality Foods Pvt. Ltd.
Amalgamated Spice Park

Tamil Nadu Foodgrains Marketing Yard
Assam Agrotech Pvt. Ltd.

SKM Egg Products Export (India) Ltd.

Sun Agro Biotech Research Center

Frigoscan Post Harvest Technologies Pvt. Ltd.
Oceanaa Biotek Industries Ltd.

Elixir Technologies, Bengaluru



Academic Programs

IICPT offers the following academic programs:

B. Tech. (Food Process Engineering)
M. Tech. (Food Process Engineering)
Ph. D. (Food Process Engineering)

M. Tech (Food Science & Technology)

The intake of students includes 60 in B. Tech., 10 in
each of the M. Tech. degree programs and 5 in Ph.D.
degree program. The B. Tech. degree is usually of 4
years or 8 semesters duration, M. Tech. degrees are of
2 years or 6 Trimesters duration and Ph.D. degree is
of 3 years or 9 Trimesters duration.

IICPT sends undergraduate students for short term
exposure and graduate students for long term re-
search projects in reputed international institutions
and advanced laboratories around the world. These
training and research exposures help to create lead-
ers in food processing who can take Indian food pro-
cessing sector to greater heights. IICPT also sends the
undergraduate students to India’s villages to learn
the firsthand problems faced by producers and the
current status of production, storage, handling, and
marketing of foods.

STUDENTS PLACEMENT

IICPT students are competent enough to get call
letters from IIMs, MANAGE, University of Wiscon-
sin, Madison, IIT Delhi, etc. for their higher studies.
Moreover 100% placement was there for the final
year students and many food companies such as Par-
le Agro, Hutsun Agro pvt. Ltd., Food Buddies, Reli-
ance Industries, Tata Coffee Pvt. Ltd, Mother Dairy,
MTR Foods, etc.
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SCHOLARSHIPS & AWARDS TO STUDENTS

e [ICPT offers the following various scholarships
and awards to students based on merit and means.

e Institute Merit-cum-Means Scholarship: for 5 of
students from each batch @ Rs.1,000/- p.m.

e Institute free studentship: for 1 student per batch
@ Rs.5000/- per semester

e Institute Notional Prize: A notional prize of
Rs.5000/- (One time award) and a certificate of
merit for each batch from 2nd to 4th year based
on ranking in the previous year

e Anil Adlaka Scholarship: For the meritorious stu-
dent in the 2nd year UG program. The award
carries a scholarship amount of Rs. 10,000/- per
annum.

INTERNATIONAL COLLABORATION FOR
STUDENT RESEARCH

International

Institution Progress Made

ONIRIS Four students of IICPT and three
students of ONIRIS mutually
exchanged for academic research

RTF-DCS To scientists from African

countries did their project work
for 6 months duration

NATIONAL SOCIAL SERVICE (NSS) SPECIAL
CAMP

National Social Service (NSS) special camp was con-
ducted this year. Following are the various individual
camps conducted as part of the special one week long
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special camp: Health camp, Child help line Camp,
Kitchen Gardern Camp, Rally on saving water and
Yoga and meditation camp.

Glimpses of NSS Special Camp Conducted at Villages Near
Thanjavur

STUDENT HOSTELS

IICPT has separate hostels for men and women with
well furnished rooms and equipped with state-of-
the-art facilities, reading rooms, television and mu-
sic rooms. The hostel messes provide nutritionally
balanced, wholesome and tasty food and the dining
charges are based on a dividing system. The hostel
is run by the students under the supervision of Dep-
uty Wardens for men’s and women’s hostels. New
hostel facilities are being built to accommodate the
students. Hostel life at IICPT is a mixture of fun
and learning. Indoor and outdoor games and gym
facilities are available. Hostels are under the overall
administrative control of the warden and separate
deputy wardens for girls and boys hostel.

IICPT’S 6TH HOSTEL DAY, 5TH SPORTS DAY
AND 5TH CLUB DAY (SEVVERL'15)

The 8th club closing day ceremony and 7th hostel
day named as “THIRUVIZHA” was celebrated at
IICPT campus. The Chief Guest was Dr. Pitchai
Balashanmugan, MD, MS, Dean, Thanjavur Medical
College, Guest of honor was Dr. M. Singaravelu, MD,
DCH Head, Department of Pediatrics, Thanjavur
Medical College and Dr. M. Loganathan, Director i/c,
IICPT presided over the function.
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Academic Programs

The program started with prayer and lightening of
lamp followed by the inspiring speeches of guests.
We had various events including cultural activities
like dance, songs, mime, drama, rapid fire round
with faculties, guitar playing, and live performance
of students in singing. Prizes were distributed for var-
ious club activities and lottery game including best
buyer of tickets etc. Club secretaries were also hon-
oured by certificates and prizes. The enthusiastic and
active participation of IICPTians in their traditional
dresses brought great success. The ever memorable
moments ended by National Anthem followed by
yummy dinner.

GLIMPSES OF IICPT’S ANNUAL SPORTS DAY
FUNCTION

The 6th Sport’s day was celebrated in the IICPT cam-
pus. The program was started with the warm welcome
by the band. The guest of honours were Mr. K Babu
(district sports and youth welfare officer), Mr.Senthil
Kumar, SDAT Thanjavur and presided over by Dr. C.
Anandharamakrishnan, Director IICPT

The program initiated by praising Almighty followed
by flag hoisting of National flag then Olympics flag
by our guests. Then sports day was declared ‘open’
by our new director by releasing two doves into the
sky. Then the march past held among various hous-
es i,e. red, green and blue followed by torch light-
ening ceremony. The evening become more alive
and enthusiastic by track events which includes
100 mtrs race and relay race for both boys and girls.
The guests addressed the gathering on importance
of sports in our career by Mr. K Babu and learning
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is a continuous process till death by Director IICPT.
The prizes were distributed to winners of various
events. Mr. Arul, the physical education teacher was
honored by guests as well as by the students. After
that “green” is announced as the overall winning
house.

OUTREACH ACTIVITIES

Students of B.Tech and M.Tech are visiting various
food processing industries and institutions all over
India as per the course curriculum and learning prac-
tical experience on their theory.

Students of IICPT actively participated in various ac-
tivities including club day programs, sports activities
and other extra-curricular activities. Our students
have also won laurels at several inter-colligate plat-
forms. Extra-curricular activities are a part of student

STUDENTS FAREWELL DAY life at IICPT and have brought.

IICPT-PLACEMENT DETAILS - 2016 — PASSED
OUT STUDENTS

I. B.Tech (FPE)

Passed No. of No. of No. of Appointed

out Students Students Students as Faculty/
year enrolled Placed selected/ start-up
in opted for own
Industry Higher business
Studies
2016 37 20 17+ -

Industry Wise Placement details

S.No. Name of the Industry No. of Students
1. Hatsun Agro Products Ltd 6
2. Parle Agro Pvt Ltd, Mumbai 4
The Farewell Day for the final year B.Tech. students X X
. . . 3. Food Buddies, Chennai 3
was organized on 30th April 2016. The outgoing stu- - -
dents shared their thoughts about their stay at IICPT 4 Reliance Industries Ltd, 1
for the last 4 years. They mentioned the fact that Chennai
the discipline and the opportunities generated here S. Tata Beverages, Ltd, Cochin 1
in IICPT, the things taught here in IICPT, not only 6. Mother Dairy Fruit & Veg 3
the subject matter, but team work, interaction, par- Ltd., Bangalore
ticipating in sports, cultural activities, visits etc had 7. Hutsun, Bangalore 1
made a dlfferenge in their life and now they are more Farm Harvest, Salem 1
confident in facing the future.
Total 20

_______________________________________Emea ___________________________
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Students Joined for Higher Studies

S.No. Name of the Institute/ No. of
University Students

1. IIM, Ahmadabad 1
MANAGE, Hyderabad 2

3. University of Wisconsin-Madison, 1
Wisconsin, USA
NIFTEM 4
ICT, Mumbai
IICPT, Thanjavur 6

Total 15

* Admission process is going on for remaining 2 students

in various colleges

Il. M. Tech (FPE & FST)

Passed No. of No. of No. of Appointed
out Students Students Students as Faculty/
year enrolled Placedin selected/ Start-up
Industry opted for own
Higher  business
Studies

Students Joined for Higher Studies

S.No. Name of the Institute/ No. of Students
University
1. IIT, Delhi 1
2. Odisha Agril. University, 1
Bhubaneswar
3. IICPT, Thanjavur 3
Total 5

* Admission process is going on for remaining 6 students
in various colleges

lll. Ph.D. (FPE)

Passed No. of No. of No. of Appointed
out Students Students Students as Faculty
year enrolled Placedin selected/
Industry opted for
Higher
Studies

2016 2 - - 2

2016 18 04 11* 3

Students joined in institutes as faculties

Industry Wise Placement details

S.No. Name of the Institute No. of Students
1. IICPT 1
2. Kongu Engineering College 1

Total 2

S.No. Name of the Industry No. of Students
1. MTR Foods, Bangalore 3
2. Food Buddies Ltd., Chennai 1

Total 4

[ T S
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Summary of Research Findings

lecithin and microwave drying on oil absorption of black gram papad

during frying. Following conclusions can be drawn from the present
research. Soy lecithin incorporated fried black gram papad absorb less oil
as compared to the control (without soy lecithin incorporated) sample, be-
cause soy lecithin act as a binding agent and it absorb less moisture during
the mixing of ingredient.

Experiments were conducted to determine the effect of addition of soy

Among different percentage of soy lecithin incorporated (0.5, 1.0, 1.5%
and 2.0 %) sample, the 1.5 % soy lecithin sample absorbed minimum oil
during frying. It was also observed that 1.5% soy lecithin incorporated sam-
ple showed the better papad characteristics (i.e. physio-chemical and tex-
tural properties). The hot air assisted pulsed microwave drying significantly
reduce the oil absorption from black gram papad as compare to sun dried
black gram papad sample. Process parameters of hot air assisted pulsed mi-
crowave drying mainly power level, pulsation time and microwave tempera-
ture were significantly affected on the oil absorption in fried papad. Among
the various process parameter of hot air assisted pulsed microwave drying,
the power level was highly significant on oil absorption. It was observed that
with increasing the power level from 300 to 750W (Fig. 1a-c) the oil absorp-
tion was reduced from more than 50-60%.

EFFECT OF ADDITION
OF SOY LECITHIN AND
MICROWAVE DRYING
ON OIL ABSORPTION
OF BLACK GRAM
PAPAD

Hot air assisted pulsed microwave
drying of black gram papad

Effect of different power level of micro-
wave drying on oil absorption of black
gram papad

Name of the faculty
Dr. Akash Pare
Assistant Professor
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CHANGES IN BIO ACTIVE
COMPOUNDS DUE
TO HYDROTHERMAL

PROCESSING OF
TRADITIONAL
PIGMENTED RICE
VARIETIES
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ba, Kattuponni, Kuzhiyadichaan, Poonggaar, Redkavuni and one

high yielding variety ADT 43 were processed as raw brown rice
and hydrothermally processed brown rice. These rices were studied for
identification of bioactive compounds by GCMS. Among the seven va-
rieties tested 30 compounds were eluted in common for both raw and
hydrothermally processed brown rice. Otherwise, the raw brown rice
exhibited 45 compounds in total and after hydrothermal process 47
compounds were observed. A comparison between the composition of
major fatty acids in rice was made based on their percentage of peak
area (PA%) as these selected compounds have high biological activities
and the comparison was made. The process of hydrothermal treatment
caused an increase of these fatty acids in four varieties like Garudan
samba, Jeeraga samba, Kattuponni and Poonggaar. In three varieties a
reduction is observed to about 14%, but however an overall increase
is observed to a level of 19.54%. Generally, campesterol, stigmasterol,
B-sitosterol, cycloartenol and 24 methylencycloartanol are the major
sterol compounds in rice.

Six traditional paddy varieties namely Garudan samba, Jeeraga sam-

In the present study campesterol, stigmasterol, p-sitosterol were ob-
served. The phytosterols inhibit the cholesterol absorption in the in-
testine. Phytosterols are important components of cell membrane and
precursor of some biomolecules like hormone and vitamins. Plant sterols
might also used to treat cancer such as colon, breast and prostate. The
results showed that out of 7 rice varieties, in five there was a clear hike
in anticancer agents. The triterpenoid squalene which is an anticancer
agent is increasing by three times after hydro thermal (HT) process. The
phytosterols are considerably increased during HT process which shows
that the health promoting bioactive compounds are stable even after
HT processing. Highly health beneficial rare compounds like Levodo-
pa, Caryophyllene, Lup-20(29)-en-3-ol, acetate, (3f)-, and some other
important active compounds were found in these varieties. The Jeeraga
Samba, popular rice for Thallapakatti Briyani has some special aromat-
ic compounds like 3,4-Furandiol, Benzofuran and other four aromatic
compounds, that were identified for the first time in the aromatic rice
Jeeraga samba.




STABILIZATION OF
RICE BRAN
FRACTIONS

USING MICROWAVE
HEATING
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TNCSC MRM, Sitharkkadu. The collected bran fractions are ana-

lyzed for its proximate composition and for level rancidity. The
moisture content of bran was increased to 21% and treated at different
power levels (850, 925,1000W) with different treatment time (3, 4.5,
6 min) and analyzed for the effect of treatment on composition and
level of rancidity in terms of FFA, Acid value and Peroxide value. The
treated bran fractions were stored at two different temperatures (room
temperature and 5°C) and every 15 days’ interval the rancidity level was
calculated.

Three raw rice bran fractions and total bran were collected from

The rice bran fractions were analyzed for their proximate composition
to understand the basic differences among them, CHO, Moisture and
Protein were not significantly difference from each other (P<0.05). Fat
content was more in fraction 1 and decrease as milling increases when
compared to total bran. The same pattern was seen in all compositions.
The rancidity level was also significantly different at 5%level of signif-
icance (P<0.05). The FFA level was more in 1% fractions and PV in 3
fraction. The color values of rice bran fractions were analyzed by using
Hunter color lab and expressed as L*, a* and b*. There is significant dif-
ference in color values the 1st fraction was light brown in color and as
milling increases the color becomes dark.
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SHELF LIFE
EXTENSION OF

TOMATO BY
ULTRASOUND AND UV
PRETREATMENTS
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methods for delaying ripening and extending the shelf life of

tomatoes. Among the treatments tried, 60% power level for 25
min exposure time of ultrasound along with UV-C power level of 120
W for 15 min treatment in modified atmospheric packaging at ambient
condition was found to be best. Half ripening stage was observed on 56™
day under ambient condition for treated sample and full red ripened
stage was not obtained in this during the study period. After 21 day the
sample kept in cold condition because the samples kept in cold storage
got spoiled due to the chilling injury and more microbial load with-
out attaining red ripened stage. Treated samples kept in modified atmo-
spheric packaging and at ambient condition were obtained less weight
loss than normal packaging. The samples in MAP obtained less percent-
age of weight loss. Its value ranges from O to 10.25%. The percentage of
weight loss in normal packaging ranges from O to 11%. The a* value was
found to be increasing during the storage period, the color development
of tomatoes increased with increase in ripening and maturation period.
On 56™ day the minimum color value (a*) was seen in treated sample in
modified atmospheric packaging at ambient condition was 8.09. There
was a significant increase in TSS content of tomato. As the fruit ripened
the TSS content increased. Initially the TSS of tomato was found to be
3.56. The lowest TSS value among the treated samples was in modified
atmospheric packaging at ambient condition (5.4°Brix).

I ]ltrasound and UV pre-treatments were found to be potential

The lycopene content of samples increased during the storage period.
But among the treated samples the one with 60% power level and 25
min exposure time had the lowest amount of lycopene (9.75 mg/100g).
When tomato was exposed to ultrasound frequency of 33+3 KHz, power
level 60% for 25 minutes obtained maximum microbial log reduction
and its value was found to be 1.93. The general nature identified and
concluded was as the dosage level increases the microbial load also in-
creases.




MOISTURE
ABSORPTION

KINETICS OF THIN
LAYER PADDY USING
HUMID AIR

paddy to avoid effluent. Existing thin layer drier is replaced with

humidification chamber which was designed and developed
at IICPT workshop, Thanjavur. The heating unit is replaced by the
humidification chamber for our research purpose. The chamber consists
of heating unit, water inlet, RH sensors and thermocouples. The
ambient air is passed on to the heating unit where the air gets heated
to a temperature ranging from 600°C - 800°C. Water is sprayed on to
the heated air such that the air becomes humidified and the moisture is
carried on to the thin layer of paddy and a study on moisture absorption
Kinetics of paddy was undergone. The air from the blower is heated near
the heating section and it gets humidified when the droplets of water are
sprayed into the air. The humidified air is passed on to the paddy kept in
a tray and it is analyzed for moisture absorption studies.

The aim of the study is to develop a new method for soaking of

The suction valve is completely opened and the pressure difference of Name of the faculty

the air is calculated by U- tube manometer. The water is operated at flow Dr. N. Venkatachalapathy
rates ranging from 1 L/hr to 10 L/hr keeping the valve fully opened.
The temperature and RH of the air water mixture were calculated. The
suction valve is 1/4th opened and the pressure difference of the air is
calculated by U-tube manometer. The temperature and RH of the air
water mixture were calculated.

Associate Professor

For further information
director@iicpt.edu.in

study was conducted on ‘Reduction of microbial load in sugarcane
A]'uice by non-thermal methods’, with the objective to evaluate the
REDUCTION OF microbial load in sugarcane juice; and to reduce the microbial
load of sugarcane juice using non-thermal methods such as UV radia-

MICROBIAL LOAD IN tion and Ultrasonication. Fresh juice was subjected to ultrasound and
SUGARCANE JUICE UV for different period of time at room temperature.

BY NON-THERMAL The microbial load of sugarcane sample under the UV treatment de-
METHODS creased gradually according to the period of treatment. The food poison-

ing microorganism E.coli has been reduced from 6 x106 to 3x106cfu/ml.
UV-C treatment has been successfully applied to reduce the microbial
load in different fruit juices and nectars. Under suitable treatment con-
ditions, more than 5-log reduction of some pathogenic microorganism,
such as E. coli, in fruit juices could be achieved. Pseudomonas reduced
Name of the faculty upto 35%. Some fungi had been reduced gradually. Compared to UV
Smt. R. Vidyalakshmi treatment, Ultrasonication has given a favorable result. In Ultrasonica-

tion treatment the reduction level of colonies was higher than UV. Par-
ticularly food poisoning microorganism E.coli has been reduced upto
maximum level from 7x106 to 1x106 cfu/ml. The use of ultrasound to
inactivate E. coli could be beneficial. In both the treatments Salmonella
and Shigella were not detected.

Assistant Professor

For further information
director@iicpt.edu.in
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UNIFORM DISCHARGE
CHARACTERISTICS
OF NON-THERMAL

PLASMA FOR
SUPERFICIAL
DECONTAMINATION OF
BREAD SLICES

investigated on the indigenously developed plasma system. The

plasma reactor consists of two closely spaced parallel-plated elec-
trodes, driven by an electrical power to generate uniform cold plasma. It
was observed that, when the voltage across the electrodes increased be-
yond breakdown voltage, uniform discharge was observed. Distance be-
tween electrodes, applied voltage, thickness of dielectric barrier, carrier
Uniform plasma discharge gas and surface finishing of electrodes are important characteristics for
uniform plasma discharge which are studied during the reporting year.

The characteristics of uniform discharge of non-thermal plasma are

When the voltage across the electrodes increased beyond breakdown
voltage, filamentary discharge was observed and when enough energy
is applied, uniform and homogeneous discharge was produced through-
out the electrode gap. Figure showed that when the distance between
the electrodes are not uniform throughout the electrode surface, it pro-
duced sharp arc and which will not lead to uniform discharge. It was
found that sharp filamentary arc may also develop due to the presence
of impurities on the electrode surface. It was also found that when the
Bread slice sample between uniform food samples like bread slices are exposed under uniform discharge of
plasma discharge non-thermal plasma, surface microbes are completely decontaminated.

sponse Surface Methodology and 20 trials with various combina-

The study was conducted with Central Composite Design of the Re-
tions were conducted with variables like applied voltage, distance

between the electrodes and exposure time. The results showed that at EFFECT OF NON

any constant distance between the® electrodes, as the applied energy in-

creases, mortality increases. At any constant voltage, mortality increases THERMAL PLASMA ON
with decrease of distance. At any constant voltage and electrode gap, INACTIVATION OF RED
mortality increases with increase of exposure time. With increase in ap-

plied voltage, exposure time and decrease in electrode gap maximum FLOUR BEETLE

mortality can be achieved. In all the 20 trials, no significant color change
was observed in refined wheat flour. The control sample was having an
‘L’ value of 90.12. With constant electrode gap, optimized combination
of exposure time and applied voltage was found using Response Surface
Methodology as 5 min and 2500V. This combination is having mortality
of 99% and colorimeter L value of 90.11.
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STUDIES ON
MICROWAVE ASSISTED
DE-HUSKING OF
FOXTAIL MILLET
(SETARIA ITALICA)

is study summarizes the results of the study of the influence of
microwave pre-treatment on the de-husking qualities of the foxtail
millet and the effect of microwave pre-treatment on the quality of
de-husked millet. The foxtail millet was exposed to 3 microwave power
levels 900W, 720W, 540W for the exposure times of 120,100, 80 s. Related
changes in the properties of millet were also studied. It was observed that
the surface temperature of the grain increased with the increase in power
level. At 540 W, the exposure time was decreased from 120s to 80 s, the
surface temperature decreased from 69.96°C to 65°C. In case of 900W and
720W the corresponding increases in surface temperatures were 75.540C
-81.66°C and 64.68°C - 74.42°C. At 900W the surface temperature was
recorded maximum of 81.66°C for the exposure time of 120 s.

The lowest surface temperature is 65°C for the lowest power level of
540W and 80s. The maximum de-husking yield of 85.64% is obtained
for the power level of 720W and 120s. De-husking yield is minimum
for the maximum power level 900W and an exposure time of 100s. The
maximum head rice yield is obtained for the, lowest power level and
lowest exposure time, 540W and 80s. 85.40% is the lowest head rice
yield obtained for the maximum power level and exposure time, 900W
and 120s. In the case of broken percentage the lowest value is obtained
for 0.20% for the same power level and exposure time in which the head
rice yield is maximum. Broken percentage has the high value 19.61% for
the microwave power level of 900W and 80s exposure time. The color of
the de-husked grain changed slightly compared to the control sample.
The cooking time of the sample decreased as the microwave power level
and exposure time is increased.

HMT 1001 were determined at moisture content of 11.67 + 0.078
% (wb). The mean values obtained for length, width and thickness

DESIGN AND

The engineering properties of foxtail millet (Setaria italia) variety

DEVELOPMENT OF were 2.169, 1.590 and 1.454 mm, respectively. The average value for geo-
metric mean diameter, sphericity, weight of hundred grains, bulk density,
DECORTICATOR FOR true density and porosity were 1.703 mm, 0.785, 0.245 g, 737.127 kg.m-3,
MILLETS (FOX TAIL 1260.132 kg.m-3 and 41.471 % respectively. The angle of repose mean
value was 26.782 o. The co-efficient of static friction on four types of
MILLE 7) structural material was found to be ranging from 0.30578 (acrylic sheet),

0.35606 (glass), 0.36396 (galvanized iron sheet) and 0.44522 (card board).
The mean value of hardness recorded was 32.051 N.
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it completely relies on the decision making by personnel. More-

over, it is time consuming and often leads to inconsistent results
due to working, and environmental conditions and result in decreased
accuracy of evaluation. It has been recognized that machine vision sys-
tems have the potential to replace conventional methods of inspection
and, have therefore gained wide acceptance in industries as a tool for
quality evaluation of numerous agricultural products. Quality of paddy
is determined based on the presence of various refractions, identified
based on visual attributes such as colour and morphology.

Conventional method of grain quality evaluation is challenging as

In this context, a machine vision system was developed in IICPT, Than-
javur for quality evaluation of paddy. The image acquisition system
consisted of two DSLR cameras, LED ring lightings and a transparent
glass sample platform. The results showed high classification accuracies -
around 90% for overall classification and around 85%, 83.2%, 93%, 98%
and 93.6% for paddy, organic and inorganic impurities, varietal admix-
ture and grain admixture, respectively for the system. The results ends in
a conclusion that this system could be used as a rapid, non-destructive
quality evaluation technique for paddy based on visual attributes that
could be modified for real-time devices for paddy quality evaluation in
the future.

heological  property
Ranalysis of six sam-

ples from different
states was done and and all
samples showed newtonion
behaviour. A continuous
fall in apparent viscosity
(p<0.05) with the increase
in temperature was ob-
served for all honey variet-
ies. Moreover no significant changes (p>0.05) in apparent viscosity of
honey was observed with the variation in shear rate, indicating their
Newtonian behavior. The moisture content present in different honey
samples (H1, H2, H3, H4, HS5, H6, 20.3%, 15.5%, 17.2%, 16.1%, 13.6%
and 18.7% respectively) also had a significant effect (p<0.05) on the ap-
parent viscosity of honey following changes in temperature (10-40°C).
The honey samples having higher moisture content exhibited greater
decrease in their apparent viscosity.




SOLAR ENERGY
ASSISTED ON-FARM
THRESHER CUM
WINNOWER

PROCESSING
GADGETS OF
MILLET FARMERS

the field for up to two weeks. Further drying if required is com-

pleted after threshing on mats laid down on the sun, or plastic
sheets. Direct sun drying requires large open space area, and very much
dependent on the availability of sunshine, susceptible to contamination
with foreign materials such as dusts, litters and are exposed to birds, in-
sect and rodents. Millet grains that have to be stored must be dried first.
Otherwise insects and fungi, which thrive in moist conditions, hence,
render them unusable. Information on the drying of millet is meagre.
Mechanical drying may be employed to dry the millet grains, but this
is expensive, and therefore, must only be recommended where returns
are economical.

Millet grains harvested during rainy season may be left to dry in

duce these volatile losses. But due to the high cost of the equip-

ment, it wasn’t commercialized much in India. The earlier work
on use of liquid nitrogen or liquid carbon dioxide for cryogenic grind-
ing of spices mainly highlights the benefits of cryogenic grinding over
the conventional grinding in ambient condition. However, none of the
above literatures report design and development aspects of low tempera-
ture grinding system, grinding characteristics of the agricultural mate-
rials, optimization of grinding parameters. The main objective of this

STANDARDIZATION OF research was to study the effect of low temperature of turmeric rhizome
on quality attributes of turmeric powder and development of precooling

TURMERIC GRINDING unit for cooling of turmeric
PROCESS

g low temperature grinding system for spices was developed to re-

The results of the study shows that the volatile oil content was higher
in 5°C grounded sample when compared to other samples. The energy
consumption ranged between 37.00 Wh to 62.00 wh. Grinding time
was ranged between 63 seconds to 71 seconds. It also reveals that time
required for the grinding will be decreased with decrease raw turmeric
temperature. Performance evaluation of the developed pre-cooling unit

Name of the faculty was done by circulating the chilled water at 3 different temperatures of
Dr. S. Shanmugasundaram 5, 10 and 15° C and the time taken for cooling the turmeric and the rate
Associate Professor of heat transfer were observed and calculated. The rate of heat transfer is

found to be 90.126 kJ/s, 64.891 kJ/s & 46.931 KkJ/s obtained at 5°C, 10°C
For further information & 15°C respectively. From the above findings, it can be concluded that
director@iicpt.edu.in low temperature grinding is provides superior quality product compared

to the ambient temperature grinding.
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DESIGN AND
DEVELOPMENT OF

POMEGRANATE ARIL
SEPARATOR
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veloped at IICPT workshop based on the parameters (machine as

well as material) analyzed before the study. It has five major parts.
They are the concave large striker, the mounting disc, the rotating disc,
frame with the spring attachment and DC electric motor along with the
transformer. The cut fruit is kept on the rotating mounting disc consist-
ing of sieve for allowing the passage of only the desirable arils, a holder
to hold the fruit firmly and a receptacle to collect the separated arils.
The striker hits the peel of the fruit with enough impact force uniformly
on all directions by an actuated spring loaded mechanism for quick and
easy separation of arils. The machine is powered by a DC motor consum-
ing a power of 17 W, with a step down transformer giving an optimal
operating voltage of 12 V and 5 A current.

g semiautomatic pomegranate aril separator was designed and de-

The developed pomegranate aril separator machine consumes about
one-third the time taken for manual separation of the entire fruit. Fruits
of various sizes were used for performance evaluation and found that
quick, hygienic efficient separation of aril is possible by the developed
machine. On an average, for small, medium, large and very large sized
fruits the separation efficiency was found to be 98.31 %, 96.61 %, 93.05
%, and 89.19 % resp. It can be concluded that at 180 strokes per min-
ute, the arils removed by the machine were found to be satisfactory in
achieving a throughput of 72-90 pomegranates per hour which comes
around 15-18 kg per hour depending upon the size of the fruits. The
operational cost for the pomegranate aril separator is Rs.13.00per hour
whereas manually the operation cost is Rs.25 per hour. This is because
less time and energy is needed for the machine with increased capacity
and reduced operation cost.




velopment and influence the spread of resistance in stored prod-

uct insects in India and to devise national resistance management
strategies. The TNAU light traps were modified with pheromone lures
of T. castaneum, S.oryzea and R. dominica. Ten such modified traps
were placed in three different production areas: TNAU research station
farm in Thanjavur, TNCSC storage centre in Thanjavur and in a natural
habitat near Government Horticultural farm at Marungulam. The traps
were installed in equal heights and with a spacing of 10 m. The pher-
omones were placed in traps on the first day of every month in all the
three locations. The insects were collected on the 7th day. The observa-
tion showed that the activity of the insects in the field and orchard is
very less in the month of April — May (1-2 insects /trap). Few red flour
beetles (20 Nos) were collected in the pheromone traps located near the
godown. The observations were made on the flight path of the insects
inside the godown. The type of insects and number of insects flying and
moving near windows were counted at 3 hrs interval using the sticky
trap. It was observed that the red flour beetle activity and movement
were high (114 Nos.) during the evening hours. The number of adults
of C. ferrugienus was increasing in the evening when compare to rest of
the days.

This project is planned to identify the factors that control the de-

showed that higher concentrations (5 and 10%) have significant

deterrent effect (93%) when compared to lower concentration
(50%) after 2 hour of treatment. The Adathoda water extract showed
more deterrent effect (93%) even at the lower concentration (2%) up to
2 hours of treatment when compared to the two higher concentrations
(100%). Adathoda contains phytochemicals such as alkaloids, tannins,
saponins, phenolics and flavonoids and the leaves are rich in vitamin C,
carotene and an essential oil. The leaf of Adhatoda schimperiana plant
has been traditionally used to relieve respiratory disorders, such as asth-
ma. The methanol extract of Thulsi showed that extracts have 70- 93
per cent deterrent effect to the adults of the red flour beetle at different
concentration in the second hour of treatment.

The results on deterrent effect of the Adathoda methanol extract



INCLINED PNEUMATIC

GRAIN CLEANING
SYSTEM

pneumatic grain cleaning system was fabricated at Indian Institute of

Crop Processing Technology (IICPT), Thanjavur. The developed sys-
tem consists of a grain feed hopper, two ports to introduce air into the
system (a primary port that is connected to the blower and a secondary
port that segments from the primary port), a blower unit (0.75 hp capac-
ity) and clean, unclean outlets. Once the feed is fed through the hopper,
because of action of air, lighter particles tend to get pushed farther to get
collected at the unclean outlet. Heavier particles on the other hand, roll
down along the inclination provided as the airflow velocity provided
would be insuffecient to take them upward. Hence, a critical choice of
the airflow velocity and angle of inclination would decide the efficiency
of the system. For study purposes, the performance of the developed
prototype was evaluated based on separation of healthy and infested
black gram. Capacity of the machine was found to be 10 kg/h with effi-
ciency of 97.07% at the air flow rate 98.09 m3/h through the inlet. The
secondary port provides the required fluidization for the grain, so as to
obtain improved cleaning effeciency.

In view of the high cost of specific gravity separators, an inclined

processed products including: idly, dosa, idiyappam, puttu and
used as an ingredients for processed products including: noodles,
desserts and appam. This project evaluates selected physical and chem-

Raw rice flour is becoming very attractive as raw material for many

ical properties of raw rice flour obtained from different mills for differ-

ent milling times. IR-20 raw rice was selected for this project (being the STUDIES ON THE
common used for manufacture of such indigenous foods). Hammer mill, EFFECT OF PARTICLE
combined hammer and pin mill, pin mill, burr mill and mixer grinder

were used for obtaining flours of varying particle size ranges. Various SIZE ON THE
physicochemical properties such as bulk density, tapped density, com- -

pressibility, flowability, color value, water absorption index, oil absorp- PHYSIGO-GHEMICAL
tion index and pasting behavior were studied. In general, flour obtained PROPERT'ES OF RAW

from burr mill had maximum average particle sizes, and this value was RICE FLOUR
least for combined hammer and pin mill samples. Accordingly, signifi-
cant variations in the physic-chemical properties were observed. It is con-
cluded that choice of mill type and milling time should be considered as
important factor that affect the quality of processed products based on
size of flour. Data from this research is valuable for standardization of
milling process parameters. Particle size distribution ranges required for
individual traditional products can be further correlated. Name of the faculty
Dr. Jeyan Arthur Moses
Assistant Professor
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FOOD GRAINS

sects) thereby quality and quantity loss. Fumigation techniques

are the only method for reducing this but prolonged use of
chemical fumigation having some disadvantages. Due to environmen-
tal concerns, health hazards to man and the evolution of resistance in
insect pests, there have been constant efforts to discover newer insec-
ticides both from natural sources and by chemical synthesis. Natural
sources for novel molecules hold promise in view of their eco-friendly
nature, selectivity and mammalian safety the only way to overcome this
crisis is to introduce new fumigation Technique. For that a safer alter-
native method is biofumigation technique. This works by heating of
available biofumigants and their fumes are passed through the grains for
disinfestation and an extensive review of available Indian biofumigants
are included also effectiveness of the system.

Main problem faced by the agriculturist is grain infestation (in-

Biofumigation system

products. It plays a vital role in culinary as well as in the treatment

of numerous disorders in human beings. Spices are highly infest-
ed with insects, mold, fungus, and some bacteria during storage. The
storage loss in coriander is 25-30% due to lack of storage facilities. A
study on hermetic storage of coriander has been carried out to study
the quality of spice on moisture content, water activity, volatile oil, col-
or, gas concentration during the storage period of 90 days. Coriander
seeds were packed inside single (jute/control), double (LDPE+HDPE and
LDPE+ black PP), and triple (HDPE+ black PP + woven PP and LDPE+H-
DPE+ woven PP). Study was also done on packaging material based on
Water Vapour Transmission Rate (WVTR) and thickness.

Spices and spice products are the building blocks of flavor for food

TECHNOLOGY
PACKAGE FOR
HERMETIC STORAGE
OF CORIANDER
SEEDS (CORIANDRUM

SATI VUIV’) From the study it was found out that moisture content in jute was high
as 11% whereas double and triple layer material showed 8-9%. Water
activity was also found to be high as 0.667 compared to double and
triple layer with 0.5534. Volatile oil was found to be high in triple layer
bags compared to single and double bags. Triple bag shows volatile oil
content high as 1.34% compared to 1% and 0.34% in single and double

Name of the faculty
Dr. Jeyan Arthur Moses
Assistant Professor
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bags. Color value was found to be increasing in every bag. The gas con-
centration shows a decreasing trend in case of O2 and CO2 was found to
be increasing. The WVTR study shows that jute (Modified) has high val-
ue of 0.0229 followed by LDPE, HDPE, Black and Woven PP. The WVTR
value depends on thickness.



MUSHROOM
CULTIVATION AND

HYGIENE PRACTICES
IN ITS POST HARVEST
HANDLING

he preliminary studies on microbial safety of readily available
I mushroom from market samples was conducted. Pseudomonas
tolaasii a bacterium endemic to the compost beds where com-
mon mushroom Agaricus bisporus is cultivated. The bacterium can be
a pathogen provokes the brow blotch disease. This study has showed
there are bacterial contaminations in the packed mushrooms available
in market and tries to identify the pathogen. Pseudomonas was involved
for biochemical studies for confirmation using Microbial Identification
system Biolog. The Pseudomonas was confirmed based on its Citrate,
Catalase, Oxidase utilization reactions and confirmation was made the
bacteria isolated was Pseudomonas tolaasi. This pathogen is responsible
for brown blotch in Mushroom.

people in the world. Preventing the loss can prevent the food inse-
curity. EPS 1% & EPS 5% have antibacterial effect against Staph-
ylococcus aureus and have been proved to increase the shelf life of grapes
with and without the combination of Aloe vera. The brix% of the coated
grapes at room temperature was higher than at 4°C. Aloe vera 20% +

Post harvest loss of fruits and vegetables is a bigger concern for all

EPS 1% treatment has given a satisfactory result by retarding the ripen-
ing process compared to other treatments. Aloe vera 20% + EPS 1% was
found to be best as the decay was too less on comparing with the other
treatments in different storage temperatures. From the research findings
it is evident that coating grapes with Aloe vera and Exopolysaccharides
or in combination of both had a positive impact on increasing the shelf
life of grapes. Exopolysaccharides production should be increased in
large scale to bring out much more hidden secrets in this compound. In
future, these treatments can also be applied in other fruits and vegeta-
bles to prevent post harvest losses.

EFFECT OF BACTERIAL
EXOPOLYSACCHARIDE
AND ALOE VERA TO
INCREASE THE SHELF
LIFE OF GRAPES
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BIOCONTROL OF
MICROBIOLOGICAL
HAZARDS IN FRUIT

SALAD USING NATURAL
ANTI-MICROBIAL
AGENTS

consumption since the presence of pathogenic microorganisms

such as Escherichia coli, Staphylococci, Pseudomonas, yeasts and
moulds was proved. Rhizome of Mango ginger and Mint leaves were
found to be natural antimicrobial agents. The optimized concentration
of the selected agents doesn’t alter the ogranoleptic properties of the
fruit salad. The Nutritional quality and phytochemical properties of
the fruit salad remained the same even after the addition of these anti-
microbial agents. At optimized concentration of Mango ginger extract
reduced microbial load to a greater extent when compared to aqueous
extract of Mango ginger, ethanol and aqueous extract of Mint leaves.
Fruit salad’s nutritional properties are further enriched by the addition
of Mango ginger and Mint leaves since these agents have profound me-
dicinal properties.

The current study confirms that the stored fruit salad is not safe for

Name of the faculty
Dr. K. Suresh Kumar
Associate Professor
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reduce the levels of gossypol by mixed microbial treatment and
analyzing its suitability as dairy free substitute. Though extraction
of milk from cotton seeds might sound strange for western countries,
it is traditionally consumed in southern part of India, particularly in

The objective of this study is to extract milk from cotton seed and

Madurai as a health drink. It is a value added product using coconut
EFFECT OF DIFFERENT extract, rice flour and Palm sugar. Ayurveda and Siddha medicines have
PRE-TREATMENT ON considered cotton seeds to be a good source of antioxidant. It has also

helped to reduce heart diseases and can be taken by diabetic patients.
GOSSYPOL CONTENT Cotton seed milk can be a low cost substitute for dairy milk and also
IN MILK EXTRACTED the presence of phyto- chemical compounds like Quercetin that act as

anti-cancer agents. It was found that the protein content was high in
FROM COTTON SEED kernel and husk powder compared to whole cotton seed milk.
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BANANA
FLOWER- EFFECTIVE

UTILIZATION AND
SAFE STORAGE

least degradation in colour and the least increase in PPO activity.

Hence, this pre-treatment gave the best results for reducing the rate
of enzymatic reaction and delayed browning. The banana flower and
florets of both varieties packed in LDPE with absorbent having gas com-
position 10% CO2, 5% O2 and 85% N2 showed the least physiological
loss in weight (PLW), least degradation in color and least increment in
PPO activity. The shelf life of Poovan florets, Monthan florets, cut Poo-
van flower and cut Monthan flower was 7, 7, 4 and 5 days respectively
based on physiological loss in weight, color, PPO activity and microbi-
al load when stored under above mentioned conditions in comparison
with .the banana flower and florets stored at ambient condition. The cut
flower turns brown immediately whereas florets turn within 1-2 days
after they were taken out of the flower.

Pre-treatment with 0.5% citric acid solution for 30 min causes the

E Banana blossom powder is having desirable functional properties such

as high water and oil absorption capacities, good gel forming properties
and low bulk density thus BBP can be easily incorporated in bakery prod-
ucts such as cookies, cakes, bread etc. Poovan variety is having higher
antioxidant (80%) properties in comparison with Monthan variety (75%)
based on DPPH free radical scavenging assay. Among the two extraction
solvents used ethanol has proven to be best for extracting antioxidant
components from banana blossom than water extract. Incorporation
of BBP upto 10% can enhance the fiber content of cookies and did not
change the sensory characteristics of cookies. Addition of BBE in the level
of 3-7% can provide excellent antioxidant properties in cookies and can
decrease oxidation of fats and oils during storage without affecting senso-
ry characteristics. Considering all the parameters analyzed such as prox-
imate composition, antioxidant properties and presence of antioxidant
components Poovan variety was found to be more nutritional rich than
the Monthan variety. Thus Poovan variety could be a better resource ei-
ther as a dietary supplement or as a food additive than the Monthan
variety.

Modified atmosphere packed banana
blossom and florets after pre-treatment
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Cookies prepared with Banana Blossom Powder & extract
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IDENTIFICATION
OF SUSTAINABLE
TECHNOLOGIES
FOR VALUE CHAIN
DEVELOPMENT OF
JACKFRUIT

fruit i.e. bulb, strand, seed, rind and core was studied. An approach

was made to incorporate different parts of jackfruit rich in dietary
fibre to Indian flat bread. The results suggest that the substitution of
the jackfruit flour for flat bread preparation is acceptable and highly
nutritious and a prospective health benefit for people suffering from di-
abetes and obesity. Tough-skinned fruits such as jackfruits are peeled by
manually by knives which are tedious and time consuming. Hence the
present study was focused on developing a jackfruit peeling machine. Name of the faculty
The system consisted of penetrating shaft, handle, blade and table. The Dr. R. Jagan Mohan & Dr. Ashish Rawson
efficiency was found out for both coring and peeling and it was found
that the coring efficiency was much better than the peeling efficiency
of about 90 %. Then the peeling efficiency was found by using 3 blades
where it was found to be 7 %, 20 % and 61 % for type 1, type 2 and type
3 blades simultaneously.

In the present study, the chemical composition of all the parts of jack-

Professor Assistant Professor

For further information
director@iicpt.edu.in

tomato pomace (peel and seed), processed in a co-rotating twin-

screw extruder to examine the effect of incorporation of tomato
by-product derivatives on final extruded product quality of the ready-
to-eat expanded product. Furthermore the physico-chemical properties,
post cooking quality were analysed for the extruded product. As tomato
pomace, corn & rice flour are naturally gluten free, the extruded product
would appeal to people who suffer from gluten intolerances, allergies and
celiac disease. Dried and milled tomato peel and seed at levels of 0-30%
and 0-5% respectively were added to the formulation mix. A D-optimal
mixture design was chosen, which generated 17 combinations; within
these combinations, the control formulation existed. The formulations
were processed in a twin-screw extruder with a combination of parameters
including: solid feed rate kept constant, water feed adjusted to 14%, screw
speed of 300-350 rpm and process temperatures 30-140°C.

This study investigated the blends of corn flour, rice flour and

UTILIZATION OF
BY-PRODUCT FROM
TOMATO PROCESSING
INDUSTRY FOR THE
DEVELOPMENT OF
NEW PRODUCT

It was found that addition of tomato pomace significantly increased the
crude fibre content and level of protein content in the final product.
The expansion ratio, hardness, color, and overall acceptability varied

Name of the faculty significantly with respect to tomato pomace addition. Sensory test pan-

Dr. Ashish Rawson
Assistant Professor

For further information
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el indicated that tomato pomace extrudate could be incorporated into
ready-to-eat expanded products up to the level of 0-30% and it was ac-
ceptable. Optimization using D-optimal mixture design suggested that
the best formulation extruded product with high desirability was the
one consisting of 40% corn flour, 30% rice flour, 25% tomato peel and
5% tomato seed.

- _______________________



FOOD AUTHENTICATION
AND ADULTERATION
STUDIES USING FOURIER
TRANSFORM INFRARED
SPECTROSCOPY
TECHNIQUE

imate analysis and FTIR analysis. The proximate analysis of pure

tapioca starch and corn starch were carried out and five samples
of tapioca starch with varying amount of corn starch from 10 to 50%
were prepared and analyzed and the results were compared with that of
previously tested samples. It showed that the commercial sample N2H is
free from adulteration of corn starch.

Commercial Sago sample named N2H Sago was purchased for prox-

Five commercial sago samples (Sample 1, Sample 2, Sample 3, Sample
4 and Sample 5) were purchased from different stores and they were
powdered and analyzed for its nutritional value. The proximate anal-
ysis results were compared with that of 100% tapioca starch and other
manually adulterated samples. The results showed that by observing the
fat content the percentage of adulteration can be found. 100% Tapioca
starch contains 0.2% fat and 100% Corn starch contains 1.8% of fat.
Thus the samples adulterated with corn starch may have more fat con-
tent. By observing the fat content in our samples showed that among 5
samples 2 are adulterated with corn starch in different ratios.

The FTIR spectrum of the adulterated samples and original samples were
analyzed and interpretation is done. The spectra showed various peaks
denoting various wave numbers. As a result of the spectra interpretation,
we found that the wave number (2270-1950) is corresponding to isocya-
nate. Isocyanate is naturally present in corn starch but absent in Tapioca
starch. The peak area of the isocyanate group is expressed in %Transmit-
tance. The decrease in the peak area is observed as the corn starch ratio
increases. This is depicted in Graph 1. Thus using FTIR the adulteration
of tapioca starch with corn starch can be clearly found by observing the
wave number corresponding to the isocyanate.

Name of the faculty
Shri. S. Kumaravel
Assistant Professor
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ECO FRIENDLY

MANAGEMENT OF
TURMERIC RHIZOMES

will solve the problem of turmeric farmers and it will be considered as a green technology.

Hermetic storage is a type of modified atmosphere (MA) that has now been applied for
the protection of stored agricultural commodities. It is also called “sealed storage” or “airtight
storage” or “sacrificial sealed storage” or “hermetic silo storage”. This method takes advantage of
sufficiently sealed structures that enable insects and other aerobic organisms in the commodity
or the commodity itself to generate the MA by reducing the O2 and increasing the CO2 concen-
trations through respiratory metabolism. During the storage period, turmeric rthizomes stored
in gunny bags showed increasing moisture content due to hygroscopic nature of rhizomes and
high water vapour transmission rate (WVTR) of bag type.

To have chemical free and organic turmeric, appropriate storage structure is essential. It

Moisture content increased from ~ 9% to ~15% at the end of the 15 month storage period.
However, such ingress of moisture was not observed in case of other four bag types. Among the
other four bag types, higher moisture ingress was observed in the order aluminum foil < LDPE <
HDPE < PP as inner bag type. Higher WVTR values for gunny bags are also associated with high-
er gas transmission rates. Accordingly, with exposure to air (oxygen), the curcumin content of
turmeric rhizomes stored in gunny bags drastically reduced from ~ 3.2% to ~ 2.5% over the 15
month storage period. LDPE, HDPE and PP inner bag types did not allow the entry of air and
hence allowed better retention of curcumin content Associated with the above findings; it was
observed that insect infestation was more evident in case of turmeric rhizomes stored in gunny
bags. Infestation also resulted in heavy powder losses. However, such issues were not observed
in case of other four bag types.

were achieved from the stacks of fumigation during the exposure

r I \he concentrations of phosphine measured in parts per million,
period of 7 days. The dosage rate used in the treatments was 3tab-

EVALUATION AND

lets/ton. The maximum concentration occurred on the 2nd day after
CERTIFICATION OF fumigant applications. The peak concentrations of stacks covered with
g pp p
SRF’S PVC COATED coated fabrics (270 GSM PVC Coated Poly ester cover from SRF) and
control stack was 1561 and 1551 ppm respectively. The concentrations
o osphine declined after the 24th hour of fumigation. The termi-
POLYESTER FABRICS f phosphine declined af he 24th h f fumigati Th i
FOR GRAIN STORAGE nal concentration was found to be 120 ppm for both the stacks. The

maximum concentration occurred on the 2nd day after fumigant appli-
cations. The peak concentrations of stacks covered with coated fabrics
(270 GSM PVC Coated Poly ester cover from SRF) and control stack was
845 and 844 ppm respectively. The concentrations of phosphine de-
Name of the faculty clined after the 24th hour of fumigation.

Dr. J. Alice R. P. Sujeetha

Professor
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DEVELOPMENT OF
FLATULENCE CAUSING
o-GLACTOSIDES LESS
QUICK COOKING CHICK
PEA

o such an extent that it can be called “Quick cooking whole chick-

pea”. The quick cooking instant whole chickpea was developed by

soaking chickpeas in different biological and chemical soaking agent viz.,

yeast and NaHCO, solution with varying concentration, soaking time and
different thermal treatment viz., open cooking and retort cooking time.

The present work was aimed at reducing the cooking time of chickpea
t

The results of the experiments reflected that quick cooking instant whole
chickpea can be developed by soaking chickpeas in yeast and NaHCO,
solution, retort cooking and drying at 65°C. The overall effect of soaking
time, retort cooking time, yeast and NaHCO, concentration was signif-
icant. However, it was observed that sodium bicarbonate, was effective

Name of the faculty in rendering instantization characteristics to the quick cooking instant

Dr. V. Hema
Assistant Professor

For further information
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whole chickpeas. The optimum level of concentration of yeast (%), soak-
ing time (min), retort cooking time (s) for precooking time (min), rehy-
dration ratio, and solid disperse (%) was 0.62 per cent, 3.25 hours, 5.14
min respectively. Corresponding cooking time (min), rehydration ratio,
and solid disperse (%) values were 6.53 min, 5.56 and 2.63 per cent,
respectively.

y important food grade pigments. Among the various pigment-pro-

ducing microorganisms, Monascus produce pigments and many
high value derivatives, which include monacolin K and its homologies,
y-aminobutyric acid (GABA) and other unidentified active components
as secondary metabolites of fermentation. The project aims to exploit
the potentiality of fungi with biotechnological technique to improve
significantly the pigment production. UV mutant strain Monascus ruber
MRM10 has been developed for increased production of red pigment. A
modified medium with rice powder was developed and MSG as Carbon
and Nitrogen sources respectively for better red pigment production.

The present investigation is focused on fungi that produce industrial-
\

STRAIN IMPROVEMENT
OF MONASCUS FOR
ENHANCED PIGMENT
PRODUCTION

PAO L U F i
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Smt. R. Vidyalakshmi
Assistant Professor
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Plate culture and rice substrate culture of Monascus culture director@iicpt.edu.in
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TurCuSol TM-20 supplied by Drishtee Naturals Private Limited are

taken for the study to test the effect of its incorporation in selected
food products on the sensory attributes. BioTurCuSol TM-15 and Bio-
TurCuSol TM-20 AS will be incorporated in the food products like bread,
bun, muffins, cookies and pasta,beverages (Mango RTS), Jam, Jelly and
tomato sauce and candy. Application of bioavailable curcuminoids were
tested in selected food products like cookies, bun, bread, muffins, pasta,
tomato sauce, mango jam, mango RTS, homemade chocolate and gum-
my candy.

Two forms of curcuminoids namely BioTurCuSol TM-15 and Bio-

From the study it was found that of bioavailable curcuminoids namely
BioTurCuSol TM15 powder and BioTurCuSol TM 20 AS was very suitable
to be incorporated in the selected food products as the sensory attributes
were not changed but only enhanced the sensory attributes of the select-
ed products. The percentage of retention of bioavailable curcuminoids
in the processed products were found to be higher than 80% -100%
which is an added advantage for the success of incorporation of these
bioavailable curcuminoids in the selected food products. Out of the se-
lected food products, most of the products are consumed by children all
over the world. This attempt of incorporating curcuminoids with good
health benefits will be well received by the consumers and will develop
a nutritional awareness among children too. The selected food products
were successfully found to be suitable vehicle of incorporating curcum-
inoids without altering the sensory attributes or the retention of the
curcuminoids. Similar study on other foods will help in replacing the
existing products into highly nutritional and functional food products
thereby preventing or controlling diseases and disorders in future.

BioTurCuSol incorporated pasta BioTurCuSol incorporated
tomato sauce

APPLICATION OF
BIOAVAILABLE

CURCUMINOIDS IN
SELECTED FOOD
PRODUCTS

BioTurCuSol incorporated bread

BioTurCuSol incorporated bun

Name of the faculty
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FLAVOUR ADDITION
IN RICE FLAKES/
DEVELOPMENT OF

IRON FORTIFIED
CHOCOLATE FLAVORED
RICE FLAKES

fumarate and without ferrous fumarate. For making rice flakes, pad-

dy cleaned and soaked in distilled water for overnight. After over-
night soaking, paddy was drained using muslin cloth. The soaked paddy
was roasted in a batch type roaster with sand at 200°C for 4-5 sec. The
roasted paddy (moisture content 20-22 %, wet basis) was dehusked, deb-
ranned, tempered and then flaked by passing through heavy-duty roller
flaker consisting of two parallel steel rolls mounted close to each other,
rotating in the opposite direction. After that flakes were passed through
sieves to obtain flakes of fairly even size. The flakes were dried in a tray
drier at 50°c for about 1 hr to reduce the moisture content.

In this study, rice flakes samples were prepared with fortificant ferrous

There was increase in iron content in fortified rice as the concentration of
tferrous fumarate was increased. Iron content in jaggery-choco coated rice
flakes was more as compared to sugar choco coated rice flakes. The yield
of rice flakes in roller flaker was found to be 75.82 %. There was increase
in iron content of rice as increasing the concentration of Ferrous fuma-
rate fortification rates during soaking process. After roasting iron content
Name of the faculty was same as the soaked paddy sample but after flaking it was reduce due
Dr. M. Durgadevi to removal of bran. Iron content depends on milling time. No significant
changes in color and flavour of milled grain surface was observed in the
milled, Fe-fortified, compared with raw rice grain. The results of sensory
analysis showed that the rice flakes coated jaggery chocolate sauces were in
acceptable range in terms of color, flavour, taste, texture and overall accept-
ability as compare to rice flakes samples coated with sugar chocolate sauce.

Assistant Professor

For further information
director@iicpt.edu.in

he Government of India has fixed the out turn ratio (OTR) as 67%
for raw rice and 68% for Parboiled rice, may be some 30 years back.

bt Thils.might bi 'principall‘[})l iecidedzs(g),tas zg;}erallglf tﬁe husk coptergt ASSESSMENT OF OUT
of the ruling varieties range between o o an e approximate
degree of milling may be about 6 to 8%. Hence, put together the husk TURN RATIO (OTR)

content as 22% and milling degree as 8%, the expected yield of milled OF PADDY VARIETIES
rice must be 70% under ideal conditions of paddy with an average mois-

ture level of 14%. FROM DIFFERENT

Hence, in order to know the factual yield for the Fair Average Quality STATES OF INDIA
(FAQ) of paddy, milling trials were carried out across the country in 11
States viz. Andhra Pradesh, Chhattisgarh, Punjab, Haryana, Maharash-
tra, Odisha, Tamil Nadu, Uttar Pradesh, Bihar, West Bengal and Kerala as

per the assignment given to IICPT through Food Corporation of India. Name of the faculty
Smt. S. Sulochana

Assistant Professor

For further information
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Though many millet based products are available, millet idli and
dosa dry mix in not available. Standardization of incorporation
of Thenai in idli formulation was carried out in the lab.

Nowadays there is an increasing demand for millet based foods.

Process Flow Chart

# Farmented botre

poured = idh pars and

«Black gram ';2;'?:“;':: B Steprned for 10 mins
= Aildied salt
sKapl aide lor
Soaked for 2 h [ S

& Grinded

The physico-chemical changes during fermentation of idli batter viz.
increase in batter volume (batter leavening), bulk density, pH and titra-
ble acidity (in terms of % lactic acid) were observed. Acidification of the
batter by microorganisms is one of the most important changes taking
place in batter during fermentation. The acid and gas production mostly
depend on the fermenting microorganisms. The texture, taste and flavor
of idli depend mostly on the acidity developed during fermentation of
batter. The bulk density was calculated as the ratio of mass to its bat-
ter volume. The pH and titratable acidity of batter were recorded. The
bulk density decreased upon fermentation. This is due to the action of
various hetero fermentative lactic acid bacteria which produces carbon
dioxide by acting upon fermentable sugars. Also, it was observed that
the entrapment of air/gas pockets is responsible for batter density. The
reason for increase in batter volume can be attributed to the microbial
growth and secretion of enzymes, which catalyse the hydrolysis of car-
bohydrates, lipids, proteins, anti-nutritional and toxic factors.

INCORPORATION
OF MILLETS IN THE

FORMULATION OF
IDLI/DOSA DRY MIX

Name of the faculty
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Long term and short term training programs were conducted at FPBIC for farmers, Self Help Groups, Industrialist,
students and researchers and new entrepreneurs. IICPT Food Processing Business Incubation Centre (FPBIC) out-
reach programs during the period of April 2015 — March 2016 are shown below:
|S.No. | Date_____ Title of the Technology/Product ___| Client Name & Place | Beneficiaries
1. 06.04.2015 Processing of fruit beverage Varsha Jadav, Gujarat 3
2. 07.04.2015 Value addition of Moringa S. Silverstar, Tuticorin 3
3. 07.04.2015 Extraction of pectin from guava N. Karuppusamy, Thirupur 3
4. 10.04.2015 Value addition of rice Anjali, Kerala 3
5. 27.04.2015 Value added products from tapioca starch ~ Selvaraj.S Salem 3
6. 06.05.2015 Processing of vilva juice M. Jaganathan Erode 3
7. 06.05.2015 Dehydration of coconut and tapioca Kumaran, Namakkal 3
8. 13.05.2015 Processing of soy milk S.Sathiyaraj, Trichy 3
9. 20.05.2015 Processing of papaya juice Sathaiya, Aranthangi 3
10.  20.05.2015 Dehydration of Moringa 3
11. 25.05.2015 Processing of pulses K.Kingslin, Oddanchatram 3
12.  27.05.2015 Preparation of biscuits, cakes and chocolate N.Sangeetha, Perambalur 3
13. 01.06.2015 Processing of maasala powders M.Yegammai, Chennai 3
14. 03.06.2015 Processing of fruits and vegetable puree for Lakshmi Narayanan.R, 3
baby foods Pondicherry
15. 10.06.2015 Dehydration of onion and drumstick R.Suresh, Trichy 3
16. 02.07.2015 Standard for fryums Ranjith. P, Salem 3
17. 06.07.2015 Preparation of peanut chikkis from Kumar.R, Thanjavur 3
groundnut
18. 07.07.2015 Post harvest handling of vegetables G. Arasu kumar, Erode 3
19. 15.07.201S5 Value addition of amla V. Sampath kumar, 3
Thanjavur
20. 17.07.2015 Value added products from jackfruits James Joseph 3
21. 21.07.2015 Preparation and processing of soup mix B. Veereswaran, Madurai 3
22. 22.07.2015 Value addition of fruits Ani Jose Mathew 3
23. 03.08.2015 Hard candy Mahesh dharma 3
24. 10.08.2015 Processing of Amla candy S. Nithiyanandha, 3
Dharmapuri
25. 10.08.2015 Processing of instant mixes V.J.Sathish, Chennai 3
26. 17.08.2015 Fruit juice processing S.Edwin Albert 3
27. 19.08.2015 Value added palmyra palm jaggery B.Usharani, Chennai 3
28. 03.09.2015 Processing of lime juice T.Sunai Raju, Chennai 3



TECHNICAL GUIDELINES & TRAINING - (Continued)
m Title of the Technology/Product Client Name & Place

29.
30.
31.

32.
33.
34.
3.
36.
37.
38.
39.
40.

41.
42.
43.
44.
45.
46.

47.
48.
49.
50.
S1.
52.
53
54.
53.
56.
57.
58.
59.

60.
61.

62.
63.
64.
65.

66.

Services and Outreach Activities

08.09.2015
10.09.2015
14.09.2015

14.09.2015
14.09.2015
18.09.2015
21.09.2015
22.09.2015
28.09.2015
07.10.2015
14.10.2015
19.10.2015

20.10.2015
02.11.2015
02.11.2015
06.11.2015
18.11.2015
23.11.2015

03.12.2015
11.12.2015
14.12.2015
18.12.2015
21.12.2015
08.01.2016
18.01.2016
21.01.2016
01.02.2016
02.02.2016
03.02.2016
10.02.2016
17.02.2016

19.02.2016
23.02.2016

07.03.2016
10.03.2016
10.03.2016
14.03.2016

14.03.2016

Packaging Technology
Canned fruit

Pickling techniques & processing of masala

powders

Processing of masala powders
Value addition of millets
Processing of masala powder

Extrusion technology on pulses and millets
Spirulina-Spray drying and processing

Processing of chikki

Processing of ginger and garlic paste

Osmotic dehydrated fruits
Cold extrusion

Value addition of drumstick and its leaves

Dehydration of figs

Dehydration of fruits and vegetables

Canning of pork
Value addition of jack fruit
Packaging of grated coconut

Processing of Tutty frutty
Processing of masala powders
Value addition of amla
Packaging technology for chutney
Processing of millet pastas
Processing of millet dosa mix
Processing of masala powders
Beverage technology

Processing of masala powder
RTE & RTC food product

RTE multigrain idiyappam
Processing of banana cake
Technology for Papad processing

RTC and RTE products from flaxseed
Processing of health drink from organic

cotton seed
Processing of fryums
Carbonated beverages

Processing of cereals (Popping & Puffing)

Processing of masala powder

Shelf life extension for drumstick leaves

Annual Report 2015-16

L.S.Ajay, Trichy
G.Arun, Chennai
Maheswari, Erode

P.Suresh kumar, Dindigul
J.Viniba Devi, Thirunelveli
T.Saminathan, Thiruvarur
N.Vekatesh, Coimbatore
K.Rathnarajasingam, Chennai
Srinivasan, Thiuvarur
Lakshmi, Madurai
Sakthyan.B.M, Dindigul

G.Sureshkumar,
Nagapattinam

A.Kamal Batcha, Thanjavur
A.Ramadurai, Salem

Antony muthu, Thirunelveli
R.Muthiah, Karaikudi
G.Chandrasekaran, Cudaloor

S.P.Sundaramoorthi,
Thanjavur

G.Pravitha, Thanjavur
S.Veeraraghavan, Rajasthan
Saanthikannan, Trichy
S.Sivagami, Thanjavur
J.Govindarajulu, Thanjavur
Lavanya.D, Coimbatore
R.Selvaraj, Erode

Thomas raj, Thanjavur
M.Umarani, Thanjavur
R.Kalidasan, Theni
Dr.Ushavalli, Hosur

T.Arun prakash, Salem

M.Vijayakumar,
Thengaithittu

R.Ramesh Kumar, Chennai
Raghavi, Chennai

C.Dhanalakshmi, Sivagangai
S.Nizamuddeen, Dharmapuri
Dinesh Jain, Mumbai

Jyothimayee Mohanty,
Odisha

A.L.Robert wins, Nagercoil
Total

3
3
3
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Annual Report 2015-16 Services and Outreach Activities

SKILL ADVANCEMENT INPLANT TRAINING (1 MONTH)

SNolbuie | Name of the lnstituic and Place _________ | benchiciarics
1. 11.05.2015-11.06.2015 Dr. NGP Arts and Science College, Coimbatore
2. 13.05.2015-13.06.2015 Kongu Engineering College, Erode 1
3. 01.06.2015-26.06.2015 KIIT University, Bhubaneswar 3
4. 04.06.2015-04.07.2015 Periyar Maniammai University, Thanjavur 3
5.  08.06.2015-08.07.2015 Anjalai Ammal Mahalingam Engineering College, Thanjavur 2
6. 24.08.2015-24.09.2015 BCM College, Kottayam 2
12

TWO WEEKS TRAINING
oot TNamc o e it and Pac

08.06.2015-12.06.2015 Periyar Maniammai University, Thanjavur
2. 15.06.2015-30.06.2015 Periyar Maniammai University, Thanjavur 2
6

SKILL ADVANCEMENT INPLANT TRAINING (7 DAYS)

11.02.2016-18.02.2016 KCAT, Kerala Agriculural University, Kerala
2. 19.02.2016-26.02.2016 KCAT, Kerala Agriculural University, Kerala 2
6

INPLANT TRAINING FOR THE STUDENTS

: -

1
-

Seven days Inplant training has been conducted for total 24 students from Kelappaji college of Agricultural
Engineering College, Kerala Agricultural University, Kerala.
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EXECUTIVE TRAINING (5 DAYS)
Ibate  [Title of the Technology/Product

7]
:SP@N?\P‘%W!\’!—‘E

S e
ISR N

S.No.
1.

1. 01.04.2015
2. 07.04.2015
3. 09.04.2015
4, 15.04.2015
5. 23.04.2015
6. 28.04.2015
7. 30.04.2015
8. 05.05.2015
9. 07.05.2015
10. 07.05.2015
11. 08.05.2015
12.  13.05.2015
13. 14.05.2015
14. 19.05.2015
15. 21.05.2015
16. 22.05.2015
17. 27.05.2015
18. 03.06.2015

Services and Outreach Activities

20.04.2015-24.04.2015
27.04.2015-30.04.2015
11.05.2015-15.05.2015
15.06.2015-19.06.2015
13.07.2015-17.07.2015
03.08.2015-07.08.2015
24.08.2015-28.08.2015
24.08.2015-28.08.2015
07.09.2015-11.09.2015
14.09.2015-18.09.2015
21.09.2015-25.09.2015
12.10.2015-16.10.2015
16.11.2015-20.11.2015
07.12.2015-11.12.2015
25.01.2016-29.01.2016
07.03.2016-11.03.2016

_ Title of the Technology Name of the college

10.08.2015-14.08.2015 Bakery Technology

I A1

Annual Report 2015-16

Processing of baked products
Processing of masala powders
Baked snacks (Cookies, Biscuits and Crackers)
Baking technology
Baked snacks (Cookies, Biscuits and Crackers)
Processing and packaging of food products
Processing of instant snack and masala mix
Food Processing Technology
Preservation techniques for Fruits and Vegetables
Pickling techniques and processing of masala powders
Processing of cereals, millets, pulses and extrusion technology
Value addition of fruits and vegetables
Operation of food processing equipments
Processing of cereals, millets pulses and extrusion technology
Beverage technology
Preservation techniques of fruits and vegetables
Total

ONE WEEK TRAINING

Annamalai University,
Chidhambaram

Total

BEGINNERS TRAINING (1 DAY)

Processing of juices

Processing of Mango guava and banana
Value addition of grains and grams

Value addition of millets

Processing of masala powders

Minimal processing of fruits and vegetables
Value addition of mango

Value addition of mushroom

Quality evaluation of cookies

Processing of masala powder

Processing of puff pie and pastries
Packaging techniques for processed foods
Fruit beverage processing

Value addition of tamarind tomato and onion
Value addition of millets

Dehydration of fruits and vegetables
Pickling of fruits and vegetables

1

wox»—tr—tHH[\Jp—a:Nr—ar—k[\.)r—tm

N
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4

o m Title of the Technology/Product

Processing of Ready to cook products

—
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05.06.2015
09.06.2015
11.06.2015
16.06.2015
18.06.2015
19.06.2015
24.06.2015
02.07.2015
02.07.2015
03.07.2015
08.07.2015
10.07.2015
14.07.2015
15.07.2015
17.07.2015
21.07.2015
22.07.2015
23.07.2015
23.07.2014
28.07.2015
28.07.2015
29.07.2015
31.07.2015
05.08.2015
07.08.2015
11.08.2015
12.08.2015
13.08.2015
14.08.2015
19.08.2015
20.08.2015
24.08.2015
26.08.2015
01.09.2015
03.09.2015
09.09.2015
11.09.2015
12.09.2015
15.09.2015
16.09.2015
23.09.2015
25.09.2015
09.10.2015
13.10.2015

Annual Report 2015-16

Instant food mixes for infant and young children
Commercial production of cookies

Multi grain and gram based value added products
Sugar based products-Jam, Jelly, Bar

Value addition of ragi

Baking technology

Processing of fruit beverages

Value addition of coconut, cashew and groundnut
Value addition of jackfruit

Value addition of coconut, cashew and groundnut
Value addition of tomato

Value addition of amla and grapes

Processing of masala paste

Baking Technology

Preparation of Ice cream

Value addition of fruits

Processing of millets

Functional foods in baking technology

Processing of multi grains and grams based products
Baking technology

Value addition of fruits

Ready to cook vermicelli

Production of Idli, Dosa and Vada

Canning and Retort processing of fruits and vegetables
Pickle processing

Processing of multi grain and gram based products
Value addition of spices and condiments
Preparation of instant snack mixes

Processing of jam, jelly and bar

Sugar and cocoa confectionaries

Processing of fruit beverages

Processing of cookies

Multigrain and gram based products

Value addition of mushroom

Baking Technology

Processing of fruit beverages

Processing of cereal and millet products
Processing of vegetables by pickling techniques
Packaging techniques

Scope and opportunities in Food Processing

Value addition of fruits and vegetables

Processing of extruded products

Value addition of mushrooms

Value addition of millets

Services and Outreach Activities

BEGINNERS TRAINING (1 DAY) - (Continued)
m Title of the Technology/Product

19.
20.
2
22.
23.
24.
235.
26.
27.
28.
29.
30.
31.
32.
33.
34.
33.
36.
37.
38.
39.
40.
41.
42.
43.
44.
45.
46.
47.
48.
49.
50.
S1.
52.
53.
54.
S
56.
57.
58.
59.
60.
61.
62.

2
5
10
19
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(SNo.|Date | Title of the Technology/Product | Beneficiaries
63. 13.10.2015 Commercial production of bread and related products 5
64. 15.10.2015  Value addition of millets 4
65. 21.10.2015  Sugar confectionery 3
66. 28.10.2015  Value addition of Amla, Guava and grapes 1
67. 30.10.2015  Ready to eat food products 10
68. 30.10.2015  Value addition of Ragi 5
69. 30.10.2015  Pickling techniques 6
70. 03.11.2015  Processing and value addition of tomatoes 1
71. 05.11.2015  Fruit beverage processing 4
72.  12.11.2015  Processing of masala powder 1
73. 13.11.2015  Value addition of millets 3
74. 18.11.2015  Value addition of seasonal fruits 2
75. 24.11.2015  Processing of RTC and RTE food products 8
76. 26.11.2015  Value addition of grain and grams 5
77. 26.11.2015  Processing of cake 1
78. 02.12.2015  Processing of fruit beverages 1
79. 04.12.2015 Instant food mixes for Infants and young children 1
80. 08.12.2015  Pickling of fruits and vegetables 2
81. 10.12.2015  Sugar based preserved fruit products-Jam, Jelly, Bar and Marmalade S
82. 16.12.2015  Value addition of multi grain and gram based products 5
83. 17.12.2015  Chocolate manufacturing 3
84. 18.12.2015  Value addition of ragi 3
85. 1 22.12.2015  Processing of Masala Powder 12
86. 23.12.2015  Value Addition of Mushrooms 1
87. 06.01.2016  Value Addition of Tomatoes 5
88. 07.01.2016  Value Addition Of Amla and Grapes 5
89. 19.01.2016  Multigrain & Gram Based value added Products 2
90. 20.01.2016  Processing of cake 2
91. 21.012016 Preparation of ice cream 14
92. 27.01.2016  Processing of masala paste 15
93. 28.01.2016 Instant millet based diabetic mix 6
94. 29.01.2016  Value addition of seasonal fruits and vegetables 2
95. 02.02.2016  Canning and packaging of fruits and vegetables 3
96. 04.02.2016  Pickling techniques 4
97. 10.02.2016  Value addition of spices and condiments 2
98. 16.02.2016  Sugar based fruit products-Jam, Jelly, Bar 4
99. 17.02.2016  Bakery technology 1
100. 18.02.2016  Processing of RTE and RTC foods 4
101. 24.02.2016  Processing of fruit beverages 14
102. 26.02.2016  Multi grain and gram based value added products 17
103. 01.03.2016  Value addition of mushroom 7
104. 03.03.2016  Dehydration of fruits and vegetables 19
105. 09.03.2016  Processing of masala powder 12
106. 11.03.2016  Processing of rice and ragi based products 3
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Services and Outreach Activities

BEGINNERS TRAINING (1 DAY) - (Continued)
Title of the Technology/Product

107. 15.03.2016  Minimal processing of fruits and vegetables 10
108. 17.03.2016  Processing of vegetables by pickling techniques 6
109. 23.03.2016  Processing of cereals and millet products 11
110. 23.032016 Processing of fruit beverages 2
111. 24.03.2016  Processing of cereals and millet products 2
112. 29.03.2016  Processing of extruded foods 5
Total 757

e X S

Hands-on Demonstration during Beginners Training Programme

WOMEN’S DAY SPECIAL TRAINING

A Special training progamme on the occasion of International Women'’s day 2016 was conducted on 08.03.2016.
Staff welfare committee and NSS unit of IICPT has arranged for the training programme for the staffs family
members of IICPT Staffs at Food Processing Business Incubation center on Food Processing. Totally 33 Women
were benefited from this programme.

INCUBATION SERVICE
Name of the Product Equipments Used

1. 01.04.2015
06.04.2015
13.04.2015
21.04.2015
24.04.2015
01.05.2015
05.05.2015
07.05.2015
07.05.2015
10.  12.05.2015
11. 22.05.2015
12.  28.05.2015
13. 04.06.2015
14. 15.06.2015
15. 22.06.2015
16. 22.06.2015

© Bl Y Bl Y Bl B

Macrons

Turmeric powder

Ragi vermicelli

Ready to cook millet pasta
Ragi pasta

Mango RTS

Pineapple RTS

Ragi cookies, Bajra cookies
Wheat cookies

Maize cookies

Mixed millet and pulse flour
Cookies

Ragi pasta

Ragi and rice macroni
Cookies

Cookies and cake

44

Rotary oven, Planetary mixer

Tray dryer, Pin mill

Vermicelli machine, Tray dryer
Twin screw extruder

Pasta machine, Tray dryer
Colloidal ball mill, Foil sealer
Colloidal ball mill, Foil sealer
Convention oven, Planetary mixer
Convention oven

Convention oven, Planetary mixer
Ribbon blender, Planetary mixer, Band Sealer
Planetary mixer and Rotary oven
Pasta machine, Tray dryer
Extruder and Tray dryer

Planetary mixer and Rotary oven
Planetary mixer and Rotary oven
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INCUBATION SERVICE
m Name of the Product Equipments Used

17.
18.
19.

20.

21.
22.
23.
24.
2.
26.
27.
28.
29.
30.
31.
32.
33.
34.
35.
36.
37.
38.
39.

40.
41.
42.
43.
44.
45.
46.
47.
48.
49.
50.
S1.
52.
53
54.
53.
56.
57.
58.

07.07.2015
09.07.2015
16.07.2015

17.07.2015

03.08.2015
24.08.2015
04.09.2015
08.10.2015
12.10.2015
13.10.2015
16.10.2015
02.11.2015
23.11.2015
27.11.2015
07.12.2015
09.12.2015
18.12.2015
21.12.2015
30.12.2015
30.12.2015
04.01.2015
27.01.2016
04.02.2016

04.02.2016
04.02.2016
12.02.2016
15.02.2016
18.02.2016
19.02.2016
19.02.2016
25.02.2016
01.03.2016
01.03.2016
02.03.2016
10.03.2016
11.03.2016
11.03.2016
17.03.2016
17.03.2016
18.03.2016
21.03.2016
22.03.2016

Cookies and cake
Shredded Amla
Amla juice

Jack fruit products

Bakery products

Fish powder

Ragi vermicelli

Extruded products

Baked products

Chopped vegetables
Mushroom powder

Millet based Bakery products
Millet pasta

Chicken Pasta

Dehydrated vegetables

Amla candy, Amla suppari
Amla candy, Amla suppari
Papaya and Jackfruit candy
Dehydrated sweet potato
Cake

Tomato chutney

Retort processing of chutney
Millet halva, Adai mix & Pasta

Rice bran cookies

Pasta

Millet cookies, cup cake
Cookies

Fortified pasta

Pumpkin fruit RTS

Cereal and millet flakes
Millet flour and Puffed millets
Kodo millet pasta

Dried Rice bran hydrolysate
Rice flakes

Cookies

Vermicelli

Ragi Pasta

Millet cookies

Rice Sooji

Millet flakes

Mlllet pasta

Curry leaf cookies

45

Planetary mix, oven
Amla seed remover, Vegetable cutter

Amla seed remover, Vegetable cutter, Colloidal ball
mill, LPG based boiler, Steam double jacketed kettle

Vegetable cutter, Retort pouch Sterilizing machine,
Tray dryer, Hammer mill, Pasta making machine

Oven, planetary mixer, Tray dryer

Spray dryer

Vermicelli machine, Tray dryer

Twin screw and pasta machine, Tray dryer
Planetary mixer, Rotary oven

Meat chopper

Tray dryer, pulveriser

Planetary mixer, Rotary oven

Pasta machine, Tray dryer

Pasta machine, Tray drier

Tray drier

Tray drier

Tray drier

Tray drier

Tray drier

Planetary mixer, Rotary oven

Band sealer, Autoclave, Vacuum packing
Colloidal ball mill, Autoclave, Veg cutter

Steam jacketed kettle, Pasta machine, Hammer mill,
Flour mill

Planetary mixer, Rotary oven

Pasta machine, Tray dryer

Planetary mixer, Rotary oven
Planetary mixer, Rotary oven

Pasta machine, Tray dryer

Fruit juicer

Flaker and tray dryer

Flour mill and Hot air puffing

Pasta machine, Steam chamber, Tray dryer
Drum dryer

Flakers, Sheller

Planetary mixer, Rotary oven
Vermicelli machine, Steam chamber
Pasta machine, Tray drier

Planetary mixer, Rotary oven

Pin mill

Flaker, Roaster

Pasta machine tray dryer

Planetary mixer, Rotary oven
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INCUBATION SERVICE (Continued)
Name of the Product Equipments Used

59. 22.03.2016  Mlllet pasta Pasta machine tray dryer

60. 22.03.2016  Ragi cookies Planetary mixer, Rotary oven
61. 24.03.2016  Cookies Planetary mixer, Rotary oven
62. 24.03.2016  Mlllet pasta Pasta machine tray dryer

63. 29.03.2016  Cookies Planetary mixer, Rotary oven
64. 30.03.2016  Millet Cookies Planetary mixer, Rotary oven
65. 30.03.2016  Curry leaf Cookies Planetary mixer, Rotary oven

INSTITUTIONAL ACTIVITIES
One day training Programmes

One day training programme on Value addition of Fruits and vegetables was organized by Rotary club of Thanjavur
at RVS Agricultural College, Thanjavur on 2nd October 2015. IICPT has explain the importance of value addition
and provided hands on training to 100 farmers and 120 students at RVS agricultural college campus, Thanjvur.

Science Expo, American College, Madurai (MPU)

A Science expo was organized by American college, Madurai from 14th October 2015 to 16th October 2015.
The Mobile Processing unit of IICPT has been exhibited, demonstrated and hands on training were provided in
processing of grape nectar and tomato ketchup to 1000 students of American college, Madurai, and visitors.

Mobile processing unit

SNMV Arts and Science college, Coimbatore in collaboration with IICPT, Thanjavur has organized a Food
Processing awareness campaign to create awareness on Processing and Value addition of fruits and vegetables to
the Farmers and Students of Coimbatore. Mobile Processing Unit of IICPT has been taken to the campaign and
demonstrated on processing and value addition of tomato. Technical sessions on “Value Addition of Agriculture
Produces” and Video presentation on the “The Processing of Mobile Processing Unit has been explained to the
beneficiaries. The details of the campaign is shown in the following table.

Place Type of Product No. of
Beneficiaries Demonstrated Beneficiaries

07.12.2015 Kallapalayam Govt. Higher Students Tomato puree
secondary school

07.12.2015 Kallapalayam Govt. Higher Farmers and small Tomato puree 15
secondary school scale industries

07.12.2015 Oththakaal mandapam Govt. Higher students Tomato ketchup 70
secondary school

08.12.2015 K.S.G. College of Arts and Science, Students Tomato Puree 50
Uppilipalayam, Coimbatore

08.12.2015 Malumachchampatti Self help group Women Tomato sauce 30

entrepreneurs

08.12.2015 Kuniamuththur Govt. Higher Students Tomato Ketchup 100
Secondary School

09.12.2015 Kinathukadavu Govt. Higher Students Tomato Puree 250
Secondary school

09.12.2015 SNMV College of Arts and Science, Students and Tomato ketchup 200
Coimbatore staffs

09.12.2015 Angappa College of Arts and Science, Students and Tomato Ketchup 150
Coimbatore staffs

10.12.2015 Puravipalayam Govt. Higher Students and Tomato puree 100
Secondary school staffs

... ___________________________________________
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Type of Product No. of
10.12.2015 REST self help group Women Tomato Ketchup
entrepreneurs
10.12.2015 NGM College of Arts and Science, Students and Tomato ketchup 200
Pollachi staffs
11.12.2015 Pollachi Govt. Boys Higher Students and Tomato Puree 150
Secondary School staffs
11.12.2015 Keshav Vidyalaya, Pollachi Students and Tomato Sauce 300
staffs
11.12.2015 ARB International School, Pollachi Students and Tomato ketchup 200
staffs
12.12.2015 Nachiyar Vidyalayam, Pollachi Students and Tomato Sauce 400
staffs
12.12.2015 Kandhasamy Matriculation and Students and Tomato ketchup 150
Higher Secondary School staffs
Total 2515

School Students attended training and explore about on-farm fruit and vegetable processing

UGC Sponsored workshop on MPU was conducted at Vellalar Institutions, Erode for a period of 2 days
(17.12.2015-18.12.2015). Around 200 students, 10 farmers/Self help group were benefitted through the
programme.

MPU has been demonstrated in St.Joseph college, Trichy on 11.01.2016 Sponsored by star college scheme on
processing and value addition of fruits and vegetables.

IICPT has disseminated the food processing technologies and delivered a lecture on “Value addition of agricultural
produce” in Famer’s Science meet held at Gobichettypalayam on 28.01.2016.
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Technical lectures has been delivered by IICPT resource persons in Nutrition Education For Trainers (Training for
Trainers) from 15.02.16 to 19.02.16 organized by CFNEU Puducherry at Thanjavur, Periyar Maniammai Universi-
ty. 20 Child development project officers/Supervisors were trained in the programme.

An Agri Expo was organized by Pasumai Vikadan at Trichy from 12.02.2016-15.02.2016. IICPT has participated in
the Expo and disseminated the technologies.

A Presentation on “Food Processing & Engineering Technologies in Indian Scenario” and IICPT activities was pre-
sented at Make in India champ, Mumbai.

A Technical Session on Food Processing technologies was explained to school students of Kerala on 20.02.2016.

VISITORS

More than 1200 visitors like farmers, new entrepreneurs, students, researchers from various places have visited
IICPT during the month of April 2015 and explore their knowledge in food processing and technologies.

SUMMARY

No ot Training

Beglnners training (1 day)

2. Women’s day training (1 day) 1 33
3.  Executive training (5 days) 14 44
4.  Skill advancement Inplant training (1 month) 6 12
5.  Inplant training (2 weeks) 2 6

6.  Inplant training (7 days) 2 24
7.  Technical guidelines service 66 198
8.  Incubation service 65 130
9.  ESDP-MSME (1 month) 1 41
10. PMKVY Baking technician (1 month) 4 69

... ______________________________________
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Entrepreneurship-cum-Skill Development Programme (ESDP) on
Processing and Value Addition of Fruit and Vegetables

IICPT REGIONAL CENTRE, GUWAHATI, ASSAM

Long term and short term training programs were conducted at Incubation centre of regional centre for farmers,
Self Help Groups, Industrialist, students and researchers and new entrepreneurs. [IICPT Regional Centre Incubation
Centre outreach programs during the period of April 2015-March 2016 are shown below:

I. TRAININGS CONDUCTED (INCLUDING STUDENT INTERNSHIP TRAINING)

Training Trainee

29.03.16-01.04.16 Trainer’s Training Program on Coconut 4 Days
Based Convenience Food Sponsored Coconut
Development Board
22.02.16-26.02.16 Training on Food Processing Business 5 Days 12
Entrepreneurship Management Sponsored by
Khadi and Village Industries Commission (KVIC)
08.02.16-12.02.16  Skill Development Training on Processing of 5 Days 10
Fruits, Vegetables & Coconut Based Food Products
Sponsored by Coconut Development Board of
India, NER Centre Guwahati

04.02.16 Training on Processing of Sauce, Pickle & Chips 1 Day 1
03.02.16 Training on Processing of Jam, Jelly and Beverage 1 Day 1
02.02.16-04.02.16  Skill Development Training on Processing of 3 Days 25

Fruits & Vegetables Sponsored by Entrepreneurship
Development Institute of India (EDII), Guwahati
Centre

- @@



N
N

s

ficPT™~

Services and Outreach Activities

Annual Report 2015-16

... ____________________________________

I. TRAININGS CONDUCTED (INCLUDING STUDENT INTERNSHIP TRAINING) (Continued)
Training Trainee
11.01.16-21.01.16  Skill Development Training on Post Harvest 10 Days 21
Management of Horticulture Crops Sponsored by
Central Institute of Horticulture, Dimapur
11.01.16-14.01.16  Skill Development Training on Processing of 4 Days 2
Fruits & Vegetables Sponsored by Switch On NGO,
Kolkata
07.01.16-09.01.16  Skill Development Training on Processing of Rice 3 Days 20
Based Food Products Sponsored by EDI, Guwahati
Centre
04.01.16-06.01.16  Skill Development Training on Processing of 3 Days 20
Different Types of Pickles Sponsored by EDI,
Guwahati Centre
01.01.16-14.01.16  Skill Development Training on Food Processing 10 Days 5
22.12.15 Training on Fruits & Vegetables Processing 1 Day 11
Sponsored by SOS Children’s Villages of India,
Guwahai
21.12.15 Training on Fruits & Vegetables Processing 1 Day 14
Sponsored by SOS Children’s Villages of India,
Guwahai
15.12.15 Training on Preparation of Sauce & Chutney 1 Day
14.12.15 Training on Preparation of Jam & Jelly 1 Day
14.12.15-18.12.15 Skill Development Training on Processing of 5 Days 10
Fruits, Vegetables & Coconut Based Food Products
Sponsored by Coconut Development Board
20.11.15 Training on Preparation of Fancy Cake & Pastry 1 Day 5
19.11.15 Training on Preparation of Pound Cake 1 Day 3
03.11.15-05.12.15 Skill Development Training on Bakery Technician 150 Hrs/30 Days 15
under Pradhan Mantri Kaushal Vikas Yojana
Sponsored by FICSI & NSDC - 2nd Batch
07.09.15-15.10.15 Skill Development Training on Bakery Technician 150 Hrs/30 Days 10
under Pradhan Mantri Kaushal Vikas Yojana
Sponsored by FICSI & NSDC - 1st Batch
17.09.15 Training on Preparation of Fruit Beverage 1 Day 1
16.09.15 Training on Preparation of Sauce 1 Day 1
15.09.15 Training on Preparation of Jam & Jelly 1 Day 1
14.09.15 Training on Preparation of Pickle 1 Day 1
21.08.15 Training on Preparation of Litchi juice 1 Day 1
17.08.15 Training on Preparation of Cookies 1 Day 1
14.08.15 Training on Preparation of Chips 1 Day 2
13.08.15 Training on Processing of Pineapple & Lemon 1 Day 2
Product
07.08.15 Training on Preparation of Pickle 1 Day 5
06.08.15 Training on Preparation of Jam & Jelly 1 Day 4
05.08.15 Training on Preparation of Beverage 1 Day 1
28.07.15 Training on Preparation of Beverages 1 Day 1
10.07.15 Training on Preparation of Sauce 1 Day 1
09.07.15 Training on Preparation of Pasta & Noodles 1 Day 1
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I. TRAININGS CONDUCTED (INCLUDING STUDENT INTERNSHIP TRAINING) (Continued)

Training Trainee

01.07.15-31.07.15 Summer Internship Training for CIT, Kokrajhar, 30 Days 21
Guwahati University and Assam Agricultural
University Students on Food Processing

01.06.15-30.06.15 Summer Internship Training for Assam University, 30 Days 23
Tezpur University and Chandigarh College of
Technology Students on Food Processing

05.06.15 Training on Preparation of Potato Chips 1 Day 1
04.06.15 Training on Preparation of Cookies 1 Day 1
03.06.15 Training on Preparation of Pasta & Noodles 1 Day 1
02.06.15 Training on Preparation of Jam & Jelly 1 Day 4
01.06.15 Training on Preparation of Beverage 1 Day 3
28.05.15 Training on Preparation of Pickle Sponsored by 1 Day 4
Yuva Vikash Parishad, Guwahati
13.05.15 Training on Preparation of Juice and Pickle 1 Day 3
29.04.15 Training on Preparation of Mix Masala Powder 1 Day 6
Sponsored by IRM, Guwahati
27.04.15-29.04.15 Training on Preparation of Bakery Products 3 Days 20
Sponsored by EDI, Guwahati Centre
23.04.15 Training on Preparation of Pickle 1 Day 2
22.04.15 Training on Preparation of Fancy Cake 1 Day S
21.04.15 Training on Preparation of Beverages 1 Day 7
20.04.15 Training on Preparation of Biscuits & Cookies 1 Day 6
Total Training Programs Organised — 49 209 Days 327

Summary of Training Program Organized in Food Processing and Business Management at lICPT

RC Guwahati
1 Day 34 103 34 Days
3 Days 4 85 12 Days
4 Days 2 12 8 Days
5 Days/1 Week 3 32 15 Days
10 Days 2 26 20 Days
Total 49 327 209 Days

Il. CONSULTANCY PROVIDED
Type of Activity ___Duration

24.11.15 Consultancy project on preparation of different types of Soup Mixtures for 6 Months
Assam Agro Tech Private Limited, Guwahati under North East Mega Food Park

16.10.15 Consultancy project on preparation of different types of Pickles for Assam Agro 6 Months
Tech Pvt. Ltd., Guwahati under North East Mega Food Park

28.04.15 Consultancy project on Spice, Pickle & Fruit processing for Rajib Ghosh, 6 Months
Chandan Pathak & Amal Deka

27.04.15 Consultancy project on fruits and vegetable processing for Ipsita Gogoi Baruah 6 Months

Total Consultancy Project - 4

. _______________________
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lll. BUSINESS INCUBATION SERVICES

Date [Type of Activity

Dec’15-Mar’16

16.03.16
26.02.16

23.02.16

19.02.16

10.02.16

22.01.16

12.01.16

08.01.16

08.01.16

01.01.16

10.12.15-15.12.15
04.12.15-07.12.15
03.12.15

20.11.15-25.11.15
24.11.15

23.11.15-24.11.15

18.11.15-19.11.15

09.11.15
16.10.15-18.10.15

10.09.15-11.09.15
31.08.15-17.09.15

05.08.15

04.08.15
30.07.15
05.06.15
03.06.15-05.06.15

29.05.15
27.05.15

Incubation services provided to Assam Agro Tech Pvt. Ltd., Guwahati for preparation of
different types of Pickles and Soup Mixtures

Incubation services provided to Mr. Nabajyoti Bora for processing of fruits and vegetables
Incubation services provided to Mr. Bijit Sharma, Disha Unitech Pvt. Ltd. for Ginger slice
drying

Incubation services provided to Mr. Bhupal Neog, Amalgamated Plantations Private
Limited for testing of Black Pepper sample

Incubation services provided to Mr. Bijit Sharma, Disha Unitech Pvt. Ltd. for Ginger slice
drying

Incubation services provided to Mr. Bhupal Neog, Amalgamated Plantations Pvt. Ltd. for
testing of Black Pepper sample

Incubation services provided to Mr. Bhupal Neog, Amalgamated Plantations Pvt. Ltd. for
testing of Black Pepper sample

Incubation services provided to Mr. Bhupal Neog, Amalgamated Plantations Pvt. Ltd. for
testing of Black Pepper sample

Incubation services provided to Mr. Raman Ghosh, Guwahati for preparation of King
Chilli Sample

Incubation services provided to Mr. Bhupal Neog, Amalgamated Plantations Pvt. Ltd. for
testing of Black Pepper sample

Incubation services provided to Mrs. Ranjumoni Phukan, Guwahati for Preparation of
Pasta

Incubation services provided to Mr. E R Shower for Drying King Chilli
Incubation services provided to Mr. Neeraj Sharma for Drying King Chilli

Incubation services provided to Amalgamated Plantations Pvt. Ltd. for Physical Testing &
Drying of Ginger & Turmeric Sample

Incubation services provided to Mr. Neeraj Sharma for drying Chilli

Incubation services provided to Assam Agro Tech Pvt. Ltd., Guwahati for preparation of
Soup Mix, Sauce/Catch-up and Jam samples

Incubation services provided to Amalgamated Plantations Pvt. Ltd.- A Tata Enterprise,
Guwahati for Physical Testing & Drying of Ginger & Turmeric sample

Incubation services provided to Amalgamated Plantations Pvt. Ltd.- A Tata Enterprise,
Guwahati for Physical Testing & Drying of Ginger & Turmeric sample

Incubation services provided to Dipika Bhuyan for preparation of Pineapple Jam & Jelly

Incubation services provided to Assam Agro Tech Pvt. Ltd., Guwahati for preparation of
different types of Pickles samples

Incubation services provided to Mr. Santanu Phukan for sample drying of King Chilli.

Incubation services provided to Amalgamated Spice Park — A Tata Enterprise, Naogaon for
drying of Ginger, Chilli and Turmeric

Incubation service provided to Mrs. Minakshi Goswami for processing of Pineapple Juice
& Chutney

Incubation service provided to Mrs. Antara Kalita Barman for processing of Pickle.
Incubation services provided to Mrs. Ranjumoni Phukan for processing of Pasta.
Incubation services provided to Banti Das for processing of Potato Chips

Incubation services provided to Mrs. Ranjumoni Phukan for processing of Pasta & Potato
Chips

Incubation services provided to Mrs. Anupama Raja for processing of Mango & Lichi Juices

Incubation services provided to Oraitha Human Services for processing of Tomato Sauce &
Lemon Juice

..o ________________________________________
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Ill. BUSINESS INCUBATION SERVICES (Continued)
Date Type of Activity

26.05.15 Incubation services provided to Mrs. Ranjumoni Phukan for Preparation of Potato Chips

14.05.15-15.05.15 Incubation services provided to Mr. Absar Hazarika for drying King Chilli

15.05.15 Incubation services provided to Mrs. Ranjumoni Phukan for processing of Litchi &
Mango Juices

Total Business Incubation Services — 32

IV. TRANSFER OF TECHNOLOGY

S1. No. | Title Technology Transferred to Natlonal/ Amount Charged
International

Hl

Transferred the technology for ~ Assam Agro Tech National Rs. 20000
preparation of four different Pvt. Ltd., Guwahati
types of Pickles (Elephant under North East

Apple Sweet Pickle, Elephant Mega Food Park Ltd.
Apple Pickle, Pineapple & Star

Fruit Sweet Pickle, Garcinia

Pickle) including ingredients

required, processing method,

preservation and storage

guidelines etc.

2. Standardized the product Amalgamated National Rs. 12500
parameters i.e. drying Spice Park — A Tata
temperature, drying time, pre-  Enterprise, Naogaon,
blanching requirements, slice Assam.
thickness, soaking time etc.
of Ginger, chilli and Turmeric
samples and transferred the
technology.

Memorandum of Understanding

Three Memorandum of Understandings (MoUs) was signed with Amalgamated Spice Park-A Tata Enterprise,
Nagaon, Assam; Entrepreneurship Development Institute of India-Guwahati and Assam Agro Tech Pvt. Ltd.
under North East Mega Food Park for assisting through training, consultancy, business incubation and R&D
activities.

Success Stories

Given below are success stories of different entrepreneurs who had undergone training and technical consultancy
services from IICPT-Regional Centre, Guwahati and established successful business venture.

S.No. g:f::porfe:ll;fn Product Brand Name Company/Unit Name
1.  Mridupawan Bordoloi  Pickles Bhargavi R. D. Traders
2. Pranjal Goswami Pickles - Gouri Food Products Pvt. Ltd.
3. Mriganka Bordoloi Noodles Queen Chow M.B. Food Products
4.  Jayanta Pratim Das Cookies - M/S Food East Pvt. Ltd.
5. Amarjyoti Chamuah Sweet Corn and Juices - Agro-fresh Pvt. Ltd.
6.  Subarna Das Canning of Fruits & Veg. - Jagaran Food Products
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° | Entrepreneur

Ravi Sethi Noodles Sethi Kwality Foods
8.  Ipshita Gogoi Barooah  Beverages - North East Foods
9.  Mrs. Chumi Bordoloi Tutty Fruity Shivam Tutty Charu Food Products
Fruity
10.  Mrs. Mala Hazarika Biscuits, Birthdy cake & - Doughnut
Cheese cake etc.
11. Ujala SHG Pickle - Ujala Self Help Group
12.  Mrs. Bharati Barkataki ~ Pickle - Jeuti Food Product Industry
13.  Pubali Atmo Sahayak Pickle, Carambola juice -
Goat & Coconut products
14. Mr. Gangajyoti Tayegam Pickle, Juice, Turmeric - -
Powder etc.
MEIE PR FiIr T T

TRAININGS CONDUCTED AT FSQT

Tralnlng No of

Training on CHNSO Analyser 3 days DESQT Staff members

2. Training on LC-MS/MSAnalyser 3 days DESQT Statf members 3

3. Training on lon 3 days DESQT Staff members 4
Chromotography

4.  Hi-Tech Analytical Instruments S days Students from Avinashilingam 5
Training University

5.  In-Plant Training One month Student from IIT, Kharagpur 1

6.  Technology Transfer of Idly One day  Mr. V. Venkatesh, Mannachanalur 1
Batter

7.  Hi- Tech Analytical Instruments S days Students from VMKV Engineering 5
Training College, Salem

8.  Technology Transfer of Idly 11.06.15  Mr. G.Jayanthy, Vellore 1
Batter

9.  Wine Production & Quality S days Mr. Hitesh Bakta, Kuwait National 1
analysis Guard

10. In-Plant Training 2 days Student from Periyar Maniyammai 5

University Thanjavur
11. In-Plant Training 2 days KIIT University, Bhubaneswar 3

S b



13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.
28.

29.

30.

31.

32.

33.

Services and Outreach Activities

Hi- Tech Analytical Instruments
Training

Rice Processing and Quality
Analysis

Hi- Tech Analytical Instruments
Training

Internship Training

Microbial Enzyme Production
Technology

Preparation of Neera

HACCP & GMP for Food
Processing Industries

Hands on Training in
Chromatography

Training in Food Standards and
Safety Regulations given by
FSSAI, NewDelhi

Hands on Training in Food
Quality Testing

Hands on Training in Food
Quality testing

HACCP training

Hands on Training in Food
Quality testing

HACCP

Hands on Training in Hi-tech
analytical Equipments

Hi- tech analytical
instrumentation training

Hands o training in labeling of
agri food products

Proximate analysis of Food
products

Quality analysis of fruit juices &
soft drinks

Hands on training in
Preparation of Dry Idly Powder

Annual Report 2015-16

Tralnlng No of

5 days

3 days
5 days
90 days

5 days
One day

3 days

5 days

3 days

3 Days

5 Days
3 Days
5 Days

3 Days
5 Days

5 days

5 Days

5 Days

3 Days

One day

Tamilnadu Fisheries University, Barur,
Krishnagiri

Rice Millers from Madurai

Planning Committee members from
Tibet

Mr. Hitesh Bakta, Kuwait National
Guard

G. Pasupathi, A. Nathira Fathima,
TNAU, Coimbatore

Ms. Meenakshi Valadi, Hyderabad

Mr. Siva Kumaravel, B. M. S. Law
College, Coimbatore

Ms. Meenakshi Valadi, Hyderabad

Mr. M.D. Aman Hassan, CIFE, ICAR,
Mumbai

Mr. A. Palanisamy, Chennai
DFSQT, Staffs

Students from Anbil Dharmalingam
Agricultural College and Research
Institute-Trichy

Students from SASTHA engineering
and technology, Chennai

Students from Madras Christian
College, Chennai

Chemist from Quantum Drugs and
Chemicals

Executive from Access Health Care
Cost Controller, WFCO Dubai

R & D Manager, M/s. American
organic food products, Trichy

Technical Manager & Senior
Executive, M/s. Jain Irrigation
Systems, Jalgaon

Lab Analyst, Tamil Nadu food grains
marketing yard, Madurai

Students from Osmania University,
Hydrabad & Managing Partner,
M/s. Organobliss, Bangalore

M.Sc Chemistry Student from
Tiruverambur, Trichy

10

12




N
N

)L-»

ICPT

Services and Outreach Activities

Annual Report 2015-16

External Student Research Projects Completed

Name and Institute Title of the project

E.Abinaya M.Sc. Evaluation of medicinal plants for their deterrent
Bharathidasan University effect against T.casteneum

2. S.Nivetha M.Phil.
Bharathidasan University

Insect infestation in the date fruits storage and its
Management

3. Ramya.P Ph.D. Life cycle of Red flour Beetle, Tribolium castaneum in
Bharathidasan University various food products under different environmental
conditions
4.  Anandu. S B. Tech Effect of pulsed IR assisted hot air drying on
College of Food Technology, properties of nutmeg mace
Kerala
5. Vignesh.B & Sushena SXR B. Tech Influence of fermentation and microwave drying on
Sri Venkataeshwara College of physical properties and quality of Cocoa beans
Engineering, Chennai
6. Jerin Thomas, Karunya B.Tech. Development of a biofumigation system for
University disinfestations of food grains
7. Vishnu Parakkal, Karunya B.Tech. Technology package for hermetic storage of
University coriander seeds
8.  Nathira, TNAU B.Tech Effect of bacterial exopolysaccharide and aloe vera to
increase the shelf life of grapes
9. Janani Aruna M.Sc. Quality analysis of commercially available

Visalakshi, Sree Sastha Insti. of
Engi. Technology, Chennai

mushrooms and its shelf life improvement.

10. Roseline Esi Ahene NAM M.Sc.
S&T Research Fellowship,
International Student, Ghana

Occurrence of filamentous fungi and the use of solar
drying in the reduction ofaflatoxins in ginger

11  Anuragha and Ramya, M.Sc. Biocontrol of microbiological hazards in fruit salad
St. Joseph College, Chennai using natural anti-microbial agents
12 Bonnoto (ONIRIS) B Tech External and internal quality evaluation of

Pomegranate.

13 Jhon Diamond Raj Ph.D (FPE) Modeling of frozen microwaveable foods for

improving food quality and safety

14  Ravi Kumar singh M.Tech (FPE) Microencapsulation of turmeric oleoresin by spray

drying technique
15 R. Dharanidaran B.Tech A reduction in severity of Gossypol activities in
A.Kalaiyarasan, SRM Cotton Seeds and development of Suitable milk
University products

16 M. Indumati
K. Hemavathy, SSIET,

M.Sc., (Biotech) Extraction of sulphur compounds from onion and
onion foliage as a alternate food preservative

... ________________________________________

Sreenivasan College of

Arts and Science
Perambalur

Chennai
17  Neeraja Chacko M.Sc. (Food Studies on microwave assisted de-husking of foxtail
Tech and QA) millet (setaria italica)
18 V. Gopi M.Sc. Organic methods to control Callosobruchus sp
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Name and Institute Title of the project

BalaKumaran M.Sc.
Hindusthan College of
Arts & Science
Coimbatore

20  Ms. Radika Sasi M.Sc., (EST)
Mar Athanasios College For
Advanced Studies, Thiruvalla,
college,

21 Thenmozhi.M M.Sc.

(Biotechnology)

22  Sarani.B B.Tech.
Vivekanandha College of (Biotechnology)
Engineering for Women,
Thiruchengode

23 Sangeetha.S B.Tech.
Vivekanandha College of (Biotechnology)
Engineering for Women,
Thiruchengode

24  Shalini A.S B.Tech.
Department of Biotechnology (Biotechnology)
& Genetic Engineering,
Bharathidasan University,
Trichy

25 Keerthana.P B.Tech.
Department of Biotechnology (Biotechnology)

26

& Genetic Engineering,
Bharathidasan University,
Trichy

Ms. Sini Abraham

College of Indigenous food
technology, Konni, Pathana
Mthitta, Kerela.

M.Sc. (FT & QA)

27  R.Sangeetha and T. Santhiya, B.Tech.,
PABCET, Trichy Biotechnology
28 N. Bargana and A. Stephy B.Tech.,
Mary, Vivekanandha college = Biotechnology

engineering Trichengode

Efficacy of entomopathogenic fungus against stored
pests

Development of value added products from
Rakthashali rice

Phytochemical screening and antimicrobial activity
of medicinal plants.

Chromatographic separation of carotenoids from
Calendula officinalis and their application in foods.

Chromatographic separation of carotenoids from
Calendula officinalis and their application in foods.

Optimization of growth media for Monascus pigment
production.

Studies on the incorporation of bajra in idli
fermentation.

Studies on ultrasonication processing and its effects
on physicochemical properties of honey.

Production of Lipase enzyme

Production of Amylase enzyme

Trainings/Meetings attended by IICPT Faculty

e Attended and successfully completed the training
programme on “Designing and Analysis of Experi-
ments” organized by ICAR-Indian Agricultural Sta-
tistics Research Institute during 20-25, April, 2015.

e Attended 12 days training programme conducted
between 10" and 21 August 2015 about Multidis-
ciplinary Perspectives on Science, Technology and
Society at National Institute of Advanced studies,
Indian Institute of Science campus, Bengaluru.

e Attended 03 days training on “RTE Foods using
Extrusion Processing-Technology and Innovations

57

for the Domestic and Export Market” conducted
by ASSOCHAM & Wenger, USA at Bhopalfrom
25.01.2016 to 27.01.2016.

e Attended the training on Food safety 21%-23 Sep,
15. by FSSAI lead auditors at I[ICPT.

e Attended a proposal development workshop
at IIT-D, New Delhi during 15 and 16™ May,
2015 and submitted full proposal to ITRA,
Ministry of Information and Communication
Technology.

e Attended a project meeting at DeiTY, Ministry of
Information and Communication Technology,
Delhi on 18™ May, 2015.
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e Darticipated in the 5™ Agri Summit organized by
the South Indian Chamber of Commerce and In-
dustry from 13 to 15 March 2015 at Trichy.

e Attended ICAR sponsored NABL accreditation
workshop at NASC, ICAR, New Delhi from 18-19
June’15.

e Participated in the USFDA-FSSAI scientific ex-
change symposium held on 28% September 2015
at New Delhi.

Swachcha Bharat Abhiyaan at lICPT,
Thanjavur

The Swachh Bharat Mission at IICPT was launched
on 2 October 2014 successfully. Following are the dif-
ferent activities that took place and have been initi-
ated as part of Swachh Bharat Mission:

e The Swachh Bharat Mission pledge provided by
the Government of India was taken in the recep-
tion area of IICPT. Director read the pledge and all
the students, faculty members and staff of IICPT
took the pledge.

e All the students, faculty members and staff of
IICPT participated in a camp of cleaning IICPT.
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e Indian Institute of Crop Processing Technology,
Thanjavur, is regularly conducting Swachh Bharat
Abhiyaan program with all staff and students. Ev-
ery alternate Tuesdays, 4.00 -6.00 pm is dedicat-
ed for cleaning activities within and around the
campus.

Thematic Cleanliness drives in
Government Offices and Buildings:
1s-15" March 2016

As per the notification from Ministry we have ob-
served thematic cleanliness Drives during the fort-
night of 1-15 March 2016. One day (08/03/2016)
campus cleaning was done for 2 hrs by all the staff
and students of IICPT. Cleaning of the surroundings
of family quarters was also carried out on 11.03.2016.
Apart from that an awareness class was arranged by
NSS volunteers for the family members of staff who
are residing in quarters inside the campus. During
the program the members emphasized the need for
segregating the domestic waste and disposing it safe-
ly, the need for avoiding plastic, recycling the waste,
reuse of the waste materials, importance cleanliness
in our surrounding etc.
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PARTICIPATION IN OUTREACH ACTIVITIES
Participated in the Expo at TRRI, Aduthurai

Participated and displayed the literature, technol-
ogies and products in the expo organized at Tamil
Nadu Rice research Institute, Aduthurai. The exhi-
bition is organized by TRRI in association with the
All India Radio, Tiruchirapalli marking the 50th an-
niversary of the farm division of the All India Ra-
dio. Around thousand farmers and entrepreneurs
participated and witnessed the stall. Dr. Ramasamy,
Vice-Chancellor of Tamil Nadu Agricultural Universi-
ty inaugurated the exhibition an addressed the gath-
ering.

Participated in the Dinamalar
Agri Expo 2015

Participated and hosted a stall at the Sth Agri Exhibi-
tion organized by Dinamalar from 18 — 21 September
2015 at John Vestry Higher Secondary School, Trichy.
A large number of farmers, industry stakeholders and
students participated and witnessed the stall of IICPT.
Technologies and services rendered by our institute
and samples of products developed by the institute
were displayed. Brochures and pamphlets on insti-
tute activities and trainings were distributed to the
visiting participants. The Mobile Processing Unit was
also displayed for creating awareness on the tomato
processing at the exhibition.

Industry Stakeholder Meet and
Exhibition

Food industry stake holders meet cum expo for en-
trepreneurs who have taken consultancy and train-
ing from our institute is organized at our campus.
Around 35 small and medium industries partici-
pated in the event and displayed their products.
Sh. Ranglal Jamuda, IAS, Secretary, MoFPI visited the
stalls and witnessed the success stories. A meet of
stakeholders with the Secretary, MoFPI was also ar-
ranged. The Secretary interacted with the stakehold-
ers and addressed the issues concerned and raised by
the participants. He also appraised the services ren-
dered by the Ministry.
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Stakeholders Meet on Agriculture and Food
Processing Sector

|

Stakeholders meet on Agriculture and Food Processing
Sector was organized by our institute on 11.09.201S5.
Prof. Ram. Rajasekaran, Director, Central Food Tech-
nological Research Institute, Mysore inaugurated the
meet. Dr. N. Ramachandran Vice-Chancellor Periyar
Maniammai University, Thanjavur delivered the key-
note address to the farmers and stakeholders. Dr. K.
Singaravadivel, Director, IICPT, presided over the in-
augural session. Followed by this Technical session
by IICPT faculties, Scientist from CFTRI was held.

Make in India Week 2016

A pavilion was hosted in Make in India Week 2016
organized during 13th — 18th Feb 2016 at MMRDA
Grounds, Mumbai. The event was inaugurated by
Hon’ble Prime Minister Shri. Narandra Modi, the
Hon’ble Union Minister of Food Processing Industries
Smt. Harsimrath Kaur Badal attended the convention
organized along with the exposition. A wide range of
agencies from government and private sectors partic-
ipated in the event and displayed their activities and
services. IICPT accompanied the Ministry pavilion
and disseminated the services of the institute. Par-
ticipants from across the country witnessed the expo
and benefitted by the information disseminated.

Participated in Krishi Unnati Mela

Participated in Krishi Unnati Mela 2016 organized
during 19th to 21st March 2016 at Mela Ground, IARI,
New Delhi. The event was inaugurated by Hon’ble
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Prime Minister Shri. Narandra Modi. The Hon’ble Ag-
riculture Minister Shri. Radha Mohan Singh attend-
ed the convention along with the exhibition. A large
number of farmers, industry stakeholders and stu-
dents participated and witnessed the stall of IICPT.
Technologies and services rendered by our institute
and samples of products developed by the institute
were displayed. Brochures and pamphlets on insti-
tute activities and trainings were distributed to the
visiting participants.

TRAININGS CONDUCTED

A short course on Food Business
Management

A short course on Food Business Management was or-
ganized by our institute from 29th to 31st July 201S5.
The programme dealt with the various essential com-
ponents of food business namely Cold Chain, mate-
rial supply and value chain, market entry strategies,
teasibility studies, FSSAI requirements, digital and
international trade in food sector. The Program was
inaugurated by Dr. N. Ramachandran, Vice-Chan-
cellor of Periyar Maniyammai University, Thanjavur.
Following the inaugural session, technical sessions
were delivered by IICPT faculties and external re-
source persons.

WORKSHOPS CONDUCTED

One day Awareness Workshop on
Prospects of Food Processing
Entrepreneurship and Skill Development
Initiatives by Government of India on 23rd
September

A one day awareness programme was organized on
Prospects of Food Processing Entrepreneurship and
Skill Development Initiatives by Government of In-
dia in association with SNMV College, Coimbatore
at their campus on 23rd September 2015. Around
250 participants including food industry stakehold-
ers, students and faculties from various colleges par-
ticipated in the workshop. The workshop delivered
technical knowhow about the post harvest handling
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and processing of food crops, storage and handling
of agricultural commodities and waste minimization,
concepts of value addition and novel product devel-
opment and Government policies and initiatives in
food processing sector. The workshop was inaugurat-
ed by the Director of IICPT in the presence of the
Secretary and Principal of the College. Technical ses-
sions were held on the thematic areas following the
inaugural session.

One Day Workshop on Value Addition of
Agricultural Commodities in Cauvery Delta
Region at lICPT

—
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One day workshop on Value Addition of Agricultural
Commodities in Cauvery delta region was organized
by IICPT on 07.12.2015. This workshop is organized
in association with the Rajaraja Chozhan Farmer Pro-
ducer Company, Thanjavur which comprises of more
than one thousand farmers in Cauvery delta region.
A large number of prospective farmers across the Cau-
very delta region participated in the workshop. Dr. K.
Singaravadivel, Director of the institute inaugurated
the workshop. Mr. R. Gnanaoli, Joint Director of Ag-
riculture, presided over the inaugural session. Mr. R.
Kaliyaraj, Deputy Director of the Agricultural Market-
ing & Agri-Business , Dr. K. Subramaniyan, District
Development Officer of NABARD, Mr. A. Arokyaswa-
mi, Executive Engineer of Agricultural Engineering
Department, Mr. R. Sureshkumar, Assistant Director
of Horticulture and Personal Assistant to the District
Collector. Mr. Sureshkumar, DD, Horticulture and
Mr. P. Ravindran, Asst. General Manager, SBI, Mrs.
Subashini Shridhar, Representative from Centre for
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Indigenous Knowledge System attended the inau-
gural session of the workshop. Mr. A. Balakrishnan,
president of the Rajaraja Chozhan Farmer Producer
Company, Mr. T. Manimozhiyan, Managing Direc-
tor of the company represented their organization
and thanked the government originations for their
guidance and support. The officials from Agricul-
ture Department, Banks and other supporting agen-
cies briefed their services to the farmers and willing
to have tie-ups with the farmer producer company
for commercial ventures in agriculture and food
processing.

One Day Workshop cum Awareness
Programme on Food Quality and

Safety Management for Export of Processed
Foods at Cochin

T E

i

The Agricultural and Processed Food Products Ex-
port Development Authority (APEDA) and Indian
Institute of Crop Processing Technology (IICPT)
have jointly organized a One Day Workshop cum
Awareness Programme on Food Quality and Safe-
ty Management for Export of Processed Foods on
28th March 2016 at Hotel Elite Plazzo, Angamaly,
Cochin. This workshop aims to generate conscious-
ness among the food industrialist & entrepreneurs
regarding export oriented production and develop-
ment of the food products. The program was for-
mally inaugurated by Sh. Michael Vedasironmani,
IAS, Former Additional Chief Secretary Government
of Kerala and delivered the chief guest address. Dr.
Prashant Waghmare, Assistant General Manager,
APEDA delivered the keynote address. Dr. A. Amud-
hasurabhi, Associate professor & Head, Department
of Technology Dissemination, IICPT welcomed all
the dignitaries on the dais and participants from the
various parts of the country. The felicitation speech
was given by Dr.R.Jagan Mohan, Professor and Head,
Department of Food Product Development, IICPT
and Dr.V.Sinija, Associate Professor and Head, De-
partment of Food Engineering and Design, IICPT.
The vote of thanks was delivered by Er.C.K. Sunil,
Assistant Professor, IICPT. Followed by this techni-
cal session by various experts and IICPT faculty was
held.
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SEMINARS CONDUCTED

Organised One Day National Seminar at
IICPT

Commemorating the World Food day, on 16th
October 2015 a National seminar on “Whole grain
for a healthy life” was organized by our institute.
The seminar aims at bringing various stakeholders
especially students for forum of discussion on the
significance of consumption of whole grain and
health advantages. About 600 participants including
students, faculties and industry stakeholders
participated in the seminar. Students presented
their research in the form of oral and posters. Also,
talent search events such as quiz competitions were
conducted for the students. Dr. A.Manickavasagam,
Associate Professor, Sultan Qaboos University, Oman
participated in the seminar and acted as technical
chairman for the event. A dozen of resource persons
across the country were invited to deliver technical
session of the seminar. The best presenters were
awarded with citations.

MoUs
Vellore Institute of Technology

IICPT signed MoU with the School of Bio Sciences
and Technology (SBST) of the VIT University. The
university is maintaining International standards
functions from its main campus in Vellore, Tamil
Nadu. The SBST offer programs in various disciplines
of Modern Biology such as Biotechnology, Biomedical
Engineering, Applied Microbiology, Bioinformatics
and Biomedical Genetics. The School houses excellent
infrastructure and well trained faculty members. The
MoU was signed on Sth May 2015 at the VIT campus.
The Director IICPT Dr. K. Singaravadivel signed and
Dr. G. Viswanathan, Chancellor, Vellore Institute of
Technology signed the MoU and exchanged in the
presence of faculty members of bith the institutes.
The MoU would provide scope for both the
institutions for formulating collaborative research,
student and faculty exchanges for mutual benefit of
the organizations.
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Ayya Nadar Janaki Ammal College
(Autonomous) College, Sivakasi

IICPT signed a MoU with Ayya Nadar Janaki Am-
mal College (Autonomous) college, Sivakasi is reck-
oned as one of the leading educational institutions of
higher learning in Tamil Nadu with diversified cours-
es, excellent infrastructure, state - of - art facilities,
competent faculty and very promising students. At
present the College offers 18 UG and 16 PG Courses
and 10 M. Phil and 7 Ph.D. Programmes.The MoU
was signed on 26th June 2015 at [ICPT campus and
exchanged in the presence of the Secretary, Ministry
of Food Processing Industries, Government of India.
The MoU would provide scope for both the institu-
tions for formulating collaborative research, student
and faculty exchanges for mutual benefit of the or-
ganizations.

MoU Signed between IICPT and Mohamed
Sathak College

Arrangements were made for signing MoU was be-
tween IICPT and Mohamed Sathak college of Arts
and Science, Chennai on 23rd October 2015 at our
institute. The MoU aims to conduct collaborative
research, exchange of students for research and ac-
ademic purposes, joint publications and exchange
of scientific knowledge and documents. Also to con-
duct outreach programmes.

MoU Signed between IICPT and Oceanaa

Arrangements were made for signing MoU was be-
tween IICPT and Oceanaa, an Export Oriented Food
Processing Company based at Chennai on 20th No-
vember 2015. The MoU aims to conduct collabora-
tive research, exchange of students for research and
academic purposes. The firm engaged in production
of natural fruit pulp, puree, concentrates, frozen veg-
etables and fruits, bottling plant for mango based
drink and aerated energy drink tied-up with Pepsi
Co. and TATA. Also undertakes shrimp hatchery, pro-
cessing and export.

62

Services and Outreach Activities

MoU Signed between IICPT and Fatima
College, Madurai

[ICPT signed MoU with the Fathima College, Madu-
rai on 10th August 2015. The MoU aims to conduct
collaborative research, exchange of students for re-
search and academic purposes, joint publications and
exchange of scientific knowledge and documents.

Blood Donation Camp at IICPT

A blood donation camp in association with the NSS
unit of IICPT and Rotary Club of Thanjavur-COS-
MOS war organized marking the 69th Independence
Day. The Director, IICPT inaugurated the camp and
presided over by the President Rotary Club of Cos-
mos. The faculty members, staff and students of
[ICPT donated blood at the camp. The members of
Rotary club also participated in the event. Around 75
volunteers donated blood at the camp.
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Books/Chapters in Books

Loganathan M. 2015. Phosphine resistance in
stored grain pests and management strategies.
In: Pesticide application in agro ecosystem — its
dynamics and implications by Vinothkumar B.,
Suganthi A., Paramasivam M., Bhuvaneshwari
K., Kennedy J.S. and Manoharan T. (Eds.) ISBN:
978-93-83799-26-8. TNAU press, Coimbatore.
pp-203-206.

Research Papers

Adwitiya D. and Venkatachalapathy N. 2013.
Development of cellulose based packaging
material from coffee pulp and improvement of
its antioxidant capacity. International Journal of
Agricultural Science and Research. 5 (6), 363-374.

Adwitiya D. and Venkatachalapathy N., 2016.
Profitable exploitation of coffee pulp- A Review.
International Journal of Applied and Natural
Sciences, 5(1), 75-82.

Adwitiya D. and Venkatachalapathy N., 2016.
Biodegradable coatings/films to improve the
quality of mushrooms during storage- A Review.
Advances in Life Sciences 5(3), 709-714.

Alice R.P.S., Meenatchi R. and Loganathan M., 2015,
Biodegradation of cypermethrin insecticides in
rice fields, Journal of Biosciences. 8(15): 3803-3807.

Banuu P.E.P, Sinija V.R., Esther M.S., Alice J.P.S. and
Alagusundaram K. 2015. Engineering properties
of cured small and Bellary onions. International
Journal of Agricultural Science and Research. 5(5):
323-332.

Bhuvana S. and Begum H.V. 2015. Modulatory effects
of Hibiscus rosasinensis L. during 10% D-glucose
teeding in rats. International Journal of Current
Research. 7 (10): 21000-21006.

Bhuvana S. and Sulochana S. 20135. A simpler method
for alkali digestion of rice in amylose estimation.
International Journal for Science and Research in
Technology. 1(5): 239-241.

Bhuvana S. and Sulochana S. 2015. Standardization
of digestion procedure in amylose estimation of
rice. International Journal for Science and Research
in Technology. 1(7): 72-74.
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Brimapureeswaran R. and Venkatachalapathy N.
2015. Performance of different types of mixers
for mixing fortified rice. International Journal of
Emerging Technology and Innovative Engineering.
1(5), 14-17.

Chidanand D.V., Shanmugasundram S. and Sunil
C.K. 2015. Some engineering properties of paddy
variety - ADT 46. Trends in Biosciences 8 (15):
3812-3815.

Esther M.M.S., Abirami C.V.K., Alagusundaram K.
2015. Effect of drying air temperature, bed depth
and drying time on deep bed drying of black
gram using RSM. Journal of Food Legumes, 28 (1):
54-60.

Esther M.M.S., Abirami C.V.K., Alagusundaram K.
and Alice J.R.P.S. 2015. Safe storage guidelines for
black gram under different storage conditions.
Journal of Stored Products and Postharvest Research,
6 (5): 38-47.

Gowda N.N.A., Alagusundaram K. and Abirami
C.V.K. 2015. Modelling of thin layer drying of
black gram. Journal of Agricultural Engineering,
2(4): 17-27.

Hossain M.B., Rawson A., Aguil6-Aguayo I., Brunton
N.P, Rai D. K. 2015. Recovery of steroidal
alkaloids from potato peels using pressurized
liquid extraction. Molecules, 20: 8560-8573.

Jyothi K.N. and Venkatachalapathy N. 2015. Drying
kinetics of microwave pre-treated tray drying of
tomato. International Journal of Agricultural Science
and Research, 5 (6), 169-176.

Krishnan A.V.C., Kuriakose S.P., Rawson A. 2015.
Ultrasound assisted extraction of oil from rice
bran: a response surface methodology approach.
Journal of Food Processing and Technology, 6:1-7.

Kumaravel K., Kanthabhabha P. and Singaravadivel
K. 2016. GC-MS and FT-IR analysis of the spice
Ajwain  (Trachyspermum Ammi). International
Journal of Modern Research and Reviews. 4(3), 1114-
1120.

Kuriakose S.P.and Rawson A. 2015. Effect of processing
on composition of green leafy vegetables. Trends
in Biosciences, 8: 4611-4620.

Mahendran R. and Alagusundaram K. 2015. Effect of
V-I characteristics on discharge of non thermal
plasma for surface decontamination of bread
slices. Trends in Biosciences, 8(9): 2356-2358.
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Mahendran R. and Alagusundaram K. 2015. Uniform
discharge characteristics of non-thermal plasma
for superficial decontamination of bread slices,
International Journal of Agricultural Science and
Research, 5(2): 209-212.

Meenatchi R., Brimapureeswaran R., Alagusundaram
K., Alice R.PS. and Loganathan M. 2015. The
use of carbon dioxide and phosphine to control
Tribolium castaneum, International  Journal for
Science and Advance Research in Technology.
1(6):60-63.

Meetha ]J.N., Muhammadali P., Joy M.I., Mahendran
R. and Santhakumaran A. 2015. Pulsed microwave
assisted hot air dying of nutmeg mace for better
color retention, Journal of Spices and Aromatic
Crops, 25(1): 84-87.

Nagaraja K., Sunil C.K., Chidanand D.V. and
Ramachandra M. 2016. Changes in quality of
dried fig (Ficus carica L) cv. Poona; ambient
storage. International Journal of Agricultural Science
and Research. 2(1): 2395-1052

Sandipkumar K.P.,, Shanmugasundaram §S. 2015,
Physicochemical changes during ripening
of Monthan Banana, International Journal of
Technology Enhancements and Emerging Engineering
Research, 3(02), 18.

Santhakumaran A. and Abriami C.V.K. 2016.
Mathematical computation of fuzzy statistics
for sensory evaluation. International Journal of
Information and Management  Sciences, 27 (1):
73-85.

Sathishkumar G., Ramya P, Ponnurangam K.,
Sridharan G. and Loganathan M. 2015. Effect of
various medicinal plant powder on the red flour
beetle Tribolium castaneum (Herbst) Coleoptera:
Tenebrionidae). International Journal of Modern
Research and Reviews. 3(6): 702-705.

Sathishkumar G., Ramya P, Kuzhandhaivel V.,
Sridharan G. and Loganathan M. 2015. Studies
on the germination capacity of the red flour
beetle Tribolium castaneum (Herbst) Coleoptera:
Tenebrionidae) infested seeds. International
Journal of Modern Research and Reviews. 3(6): 706-
708.

Sivasankari M., Pare A., YadavB.K. and Santhakumaran
A. 2015. Estimation of electrical conductivity
of soymilk with varied TSS levels using ohmic
heating, Trends in Biosciences, 8(3), 601 — 610.

Sivasankari M., Pare A., YadavB.K. and Santhakumaran
A. 2015. Estimation of pH of soymilk on the
properties of soy protein lipid film, Trends in
Biosciences, 8(3), 611 — 619.

Sivashankari. M., Pare Akash, B.K. Yadav,
Santhakumaran A. 201S5. Effect of pH on the
protein lipid film properties of soymilk. Journal
of Soybean Research (special issue no. 2): 225-235

Srinivasan K. and Kumaravel S. 2015. A comparative
study: the impact of solvent extraction on
phytochemical profiling of Adhatoda vasica.

International Journal of Pharma Research and Health
Sciences, 3 (6), 874 — 879.

Srinivasan K. and Kumaravel S. 2016. Unraveling
the potential phytochemical compounds of
Gymnema  sylvestre through GC-MS Study.
International Journal of Pharmacy & Pharmaceutical
Sciences 8, (1), 450-453.

Srinivasan K., Kumaravel S. and Singaravadivel K.
2016. Phthalate leachates in selected plastic
packed food products - A GC-MS study.
International Journal of Research in Chemistry and
Environment 6 (1), 18 - 20.

Sulochana S. and Singaravadivel K. 2015. A study
on phytochemical evaluation of traditional
rice variety of Tamil Nadu “Mappillaisamba”
by GCMS. International Journal of Pharm and
BioSciences, 6(3):606-611

Sureshkumar, K., Fathima N., Rajendran P. and
Vidyalakshmi R. 2016. Effect of storage
temperature on exopolysaccharide yields and
stability in Bacillus subtilis (MTCC 121) using
Grapes. International Journal of Current Microbiology
and Applied Science. 5(4): 15-20.

Veena T., Chidanand D.V., Alagusundaram K. 201S5.
Soft x-ray imaging system for improving quality
classification of fruits and vegetables: a review.
International Journal of Agricultural Science and
Research. 5(3): 25- 36.

Veena T., Chidanand D.V., Alagusundaram K. and
Kedarnath. 2015. Quality analysis of mango
fruit with fruit fly insect by non-destructive soft
x-ray method. International Journal of Agricultural
Science and Research. 5(3): 37-46.

Vidyalakshmi R., Paranthaman R. and Kumaravel S.
2016. GC-MS and LC-MS/MS determination of
tannase enzyme from food processing wastes by
solid state fermentation using Aspergillus niger.
Current Research in Microbiology and Biotechnology.
4(3): 842-846.

Vidyalakshmi R., Paranthaman R. and Sureshkumar K.
2016. Simultaneous determination of 17 amino
acids in microbial pigments from Monascus
spp by UHPLC amino acid anlayser using pre-
column derivatization. International Journal of
Current Microbiology and Applied Science. 5(3):
354-362.

Popular Articles

Loganathan M. and Alice J..R.P.S. Grain storage
Management (In Tamil). Mookambika Market
Reviews — Special Issue Pp:83-86

Mahendran R. Nutmeg: Post-harvest processing,
potential application. Food and Beverage News, 16-
31, March, 2016.
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Abstracts in Seminars/Workshops/
Conferences

Adhiyaman S., Soreiyo K., Sribharath A. and
VenkatachalapathyN. 2015. Design, development
and performance evaluation of garlic peeler.
In: National seminar on wholegrain 2015 for
healthy life held on 16%* October 2016 at IICPT
Thanjavur: 103-104.

Amudhasurabi A and Singaravadivel K. 2105. An
economic appraisal of public distribution of
staple whole grain in India. In: national seminar
on Wholegrain 2015 for healthy life held on 16"
October 2015 at I[ICPT Thanjavur: 170.

Athavale D., Kumar B.A., Archana B.N.R., Ekka D.,
Sinija V.R. 2015. Design and development of
pomegranate aril separator. In: National seminar
on wholegrain 2015 for healthy life held on 16"
October 2016 at I[ICPT Thanjavur: 74.

Bharathi J. and Sulochana S. 2015. Processing of
Kodo millet as whole grain. In: national seminar
on Wholegrain 2015 for healthy life held on 16"
October 2015 at I[ICPT Thanjavur: 124.

Bhosaleyuvraj K., Darsana K. and Sinija V.R. 2015.
Potential of ultrasound in food processing: an
overview. In: National seminar on wholegrain
2015 for healthy life held on 16% October 2016
at [ICPT Thanjavur: 120.

Bhosaleyuvraj K., Darsana K., Lavanya M.N. and Sinija
V.R. 2015. Spent grain’s: nutritional composition
and potential applications. In: National seminar
on wholegrain 2015 for healthy life held on 16"
October 2016 at I[ICPT Thanjavur: 128.

Bhuvana S. and Sulochana S. 2015. Process
Modifications of Paddy - Development of Low
Carbohydrate Food Products. In: mnational
seminar on Wholegrain 2015 for healthy life held
on 16" October 2015 at IICPT Thanjavur: 122.

Bhuvana, S. and Viswanathan K. 2015. Reduction
of available carbohydrate in wholegrain - A
process modifications. In: National seminar on
wholegrain 2015 for healthy life held on 16%
October 2016 at [ICPT Thanjavur: 126.

Chidanand D.V., Shanmugasundaram S., Alice J.R.P.S.
and Sunil C.K. 2015. On-farm bulk storage of
paddy (Oryza sativa) — An Overview. In: National
seminar on wholegrain 2015 for healthy life held
on 16" October 2016 at IICPT Thanjavur: 70.

Choudhary P., Jha PK., Rawson A. 2015. Study on
rheological property of West Indian Native Dish
‘Dhokla’. In: National seminar on wholegrain
2015 for healthy life held on 16% October 2016
at [ICPT Thanjavur: 07.

Gaudham R.S., Haashini A.R., Jayan H., Harrish
J.C., Rawson A. 2015. Effect of high intensity
ultrasound on hydration kinetics of Kidney
beans. In: National seminar on wholegrain 2015
for healthy life held on 16" October 2016 at
[ICPT Thanjavur: 75.
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Gopi V., Alice J.R.P.S., Meenatchi R. and Loganathan
M. 2015. Ecofriendly approach for the
management of pulse beetle Callosobruchus
maculatus on blackgram. In: national seminar
on Wholegrain 2015 for healthy life held on 16"
October 2015 at I[ICPT Thanjavur: 137.

Gowri R. and Pare A. 2015. Combined effect of
ultrasonic technique and enzyme assisted
aqueous extraction process on corn germ oil
recovery. In: national seminar on Wholegrain
2015 for healthy life held on 16®* October 2015
at IICPT Thanjavur: 20-30.

Janghu S. and Jaganmohan R. 2015. Manufacturing
of ghee and utilization of ghee residue into
confectionery products. In: national conference
on sustainability issues in food processing sector
(SIFPROS-2015): Greening of food processing
sector, held at NIFTEM, Haryana from 18%-19%"
June 2015.

Kalaiyarasan A., Dharanitharan R., Velusamy P.
and Bhuvana S. 2016. Process modification of
toxic gossypol free cotton seed. In: National
conference on “HAPTEN 2016” advance research
in science and technology held on 18% and
19" March, 2016 at Arunai Engeneering College,
Thiruvannamalai, BT37

Suffo Kamela, A. L., Rawson, A., Kuiqte, J. G., Tazoho,
G. M. (2015). Mineral content, proximate
composition and protein bioavailability of
two proceed Amaranth harvested in West
of Cameroon. In 12th FEuropean Nutrition
Conference Fens Berlin from 20-23 October
2015, Berlin, Germany.

Keerthana P.,, Vidyalakshmi R.
P. 2016. Standardisation and quality
evaluation of idli prepared from millets.
In: SyMBio’s-2016 - 9™ National symposium on
modern biological sciences held during 11-12%
February 2016 at SNMV College of Arts and
Science, Coimbatore: 138.

Loganathan M. 2015. Solar energy is a renewable
source of energy for disinfestation of pulse grains.
In: national seminar on wholegrain 2015 for
healthy life held on 16" October 2015 at IICPT
Thanjavur: 127

Madan A., Pare A., Bhuvana S., Durgadevi M. 2015.
Blending of different grades of olive oil with
sesame oil: Impact on physicochemical properties,
sensory properties and oxidative stability. In
national seminar on Emerging Trends in Food
Safety and Quality held at Anand Agricultural
University held on 16" October 2015 at Anand:
59-69.

Manoj D., Cowdhary P., Rawson A., Chidanand D.V.
2015. Ultrasound assisted dehulling of black
gram. In: National seminar on wholegrain 2015
for healthy life held on 16%* October 2016 at
IICPT Thanjavur: 92-93.
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Meetha N. and Mahendran R. 2015. Pulsed microwave
assisted hot air drying of nutmeg mace for
better color retention. In: national seminar on
Wholegrain 2015 for healthy life held on 16%
October 2015 at I[ICPT Thanjavur: 59.

Mohapatra A., Saikiran S., Shanmugasundaram S.
2015. Quality evaluation of grains by thermal
imaging — an overview. In: National seminar on
wholegrain 2015 for healthy life held on 16%
October 2016 at I[ICPT Thanjavur: 125.

Mohapatra A., Shanmugasundaram S. 2015. Dense
phase carbon dioxide: an alternative non-thermal
technology for food industries. In: National
seminar on wholegrain 2015 for healthy life held
on 16" October 2016 at IICPT Thanjavur: 103.

Monisha, S. Niveditha, A. Pavithra, D. and Chidanand
D.V. 201S5. Effect of microwave pretreatment
on the quality of turmeric (Curcuma Longa L.)
during boiling operation. In: National seminar
on wholegrain 2015 for healthy life held on 16"
October 2016 at I[ICPT Thanjavur: 107.

Moses J.A., Loganathan M. and Alice R.P. Sujeetha.
2016. Engineering aspects of a biofumigation
system for protection of stored bulk grain.
In: national conference on achievements,
challenges and opportunities in environmental
biotechnology for sustainable livelihood security
organized by DBT-TNSRO on 27-28% February:
50.

Nivetha S., Loganathan M., Brimapureeswaran R.
2015 Disinfestation of Dates to Control Saw-
Toothed Grain Beetle, Oryzaephilus surinamensis
with Elevated Temperature. In: national seminar
on Wholegrain 2015 for healthy life held on 16"
October 2015 at [ICPT Thanjavur: 48.

Prabhakaran B. and Moses J.A. 2015. Fluidized bed
drying of food grains. In: National seminar on
wholegrain 2015 for healthy life held on 16%
October 2016 at I[ICPT Thanjavur. 77.

Prasanna L.P., Ragu D., Pare A. and Gaikwad P. 2015.
Formulation of soy- corn milk blends. In: national
seminar on Wholegrain 2015 for healthy life held
on 16" October 2015 at IICPT Thanjavur: 77.

Pratibha S., Pragati S., Preeti B. 2015. Incorporation of
buckwheat flour into ripe banana flour bread for
improved nutritional characteristics. In: National
seminar on wholegrain 2015 for healthy life held
on 16" October 2016 at IICPT Thanjavur: 111.

Ragava S.C., Vidyalakshmi R., Loganathan M.,
Brimapureeswaran R. and Vimalain Hena J. 2016.
Microbial evaluation and control of microbes
in commercially available date fruits (Phoenix
dactylifera L). In: SyMBio’s-2016 - 9" National
symposium on modern biological sciences held
during 11-12%, February 2016 at SNMV College
of Arts and Science, Coimbatore: 110.

Ragu, Prasanna L.D.P., Pare A. and Gaikwad P. 201S5.
Grain milk substitute to dairy milk. In: national
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seminar on Wholegrain 2015 for healthy life held
on 16% October 2015 at IICPT Thanjavur: 78.

Ramanan R., Sargunam R., Sarumathi R. and
Mahendran R. 2015. Application of novel pulsed
light processing for food safety and quality of food
products. In: national seminar on wholegrain
2015 for healthy life held on 16™ October 2015
at [ICPT Thanjavur: 96.

Ratish R.K.,, Sargunam R., Sarumathi R. and
Mahendran R. 2015. Effect of cold plasma on
mortality of Tribolium castaneum on maida flour.
In: national seminar on wholegrain 2015 for
healthy life held on 16" October 2015 at I[ICPT
Thanjavur: 31-39.

Reddy J. K., Santhi K.K., Lokeshvaran V., Minu S.
and Abirami C.V.K. 2015. A modernized street
food vehicle. In: National seminar on wholegrain
2015 for healthy life held on 16" October 2016 at
[ICPT Thanjavur: 86-87.

Saikiran C.S.K. and Venkatachalapathy N. 2015.
Mechanical methods of microencapsulation: A
review. In: National seminar on wholegrain 2015
for healthy life held on 16% October 2016 at
[ICPT Thanjavur: 113.

Sangeetha K., Yogalakshmi S., Loganathan M.
and Brimapureeswaran R. 2015. Effective of
microwave heating on redflour beetle, Tribolium
castaneum. In: national seminar on Wholegrain
2015 for healthy life held on 16™ October 2015
at IICPT Thanjavur: 106.

Sarani B., Sangeetha S., Vidyalakshmi R., Rajendran
P., Priya P. 2016. Chromatographic separation
of carotenoids from Calendula officinalis and
their application in foods. In: SyMBio’s-2016 -
9% National symposium on modern biological
sciences held during 11-12%, February 2016 at
SNMYV College of Arts and Science, Coimbatore:
137.

Shalini A.S, Vidyalakshmi R. and Rajendran P. 2016.
Optimization of growth medium for higher
pigment yield of Monascus purpureus MTCC 410.
In: SyMBio’s-2016 - 9" national symposium on
modern biological sciences held during 11-12t
February 2016 at SNMV College of Arts and
Science, Coimbatore: 138.

Shanmugappriya and Sulochana. S. 2015. Processing
of foxtail millet (Setaria italica) as whole grain.
In: national seminar on Wholegrain 2015 for
healthy life held on 16" October 2015 at I[ICPT
Thanjavur: 123

Singh P. 2015. Extrusion processing: new whole-
grain opportunities. In: National seminar on
wholegrain 2015 for healthy life held on 16%
October 2016 at I[ICPT Thanjavur: 64.

Sirajdeen M.S. and Sulochana S. (2015). Processing
of pearl millet for enhancing cooking quality.
In: national seminar on Wholegrain 2015 for
healthy life held on 16" October 2015 at I[ICPT
Thanjavur: 122-123.
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Srinivasan K., Morris S.R. and Mahendran R. 2015.
Critical issues on supply chain management of
food grains. In: national seminar on wholegrain
2015 for healthy life held on 16" October 2015 at
[ICPT Thanjavur: 82.

Sulochana, S. and Singaravadivel K. 2015. Chakhao
Phou - A whole grain Manipuri black rice with
medicinal properties. In: national seminar on
Wholegrain 2015 for healthy life held on 16%"
October 2015 at I[ICPT Thanjavur: 12-18

Sunil C.K., Chidanand D.V. and Venkatachalapathy
N. 2015. Foxtail millet processing: A Review.
In: National seminar on wholegrain 2015 for
healthy life held on 16%* October 2016 at IICPT
Thanjavur: 65.

Sunil C.K., Chidanand D.V. and Venkatachalapathy
N. 201S. Foxtail millet processing: A review.
In: National seminar on wholegrain 2015 for
healthy life held on 16%* October 2016 at IICPT
Thanjavur: 65-66.

Sureshkumar R., Priyadharshiny A., Vidyalakshmi
R. Rajendran P. 2015. Influence of soaking
temperature on hydration properties of grain
during idly fermentation. In: national seminar
on Wholegrain 2015 for healthy life held on 16"
October 2015 at I[ICPT Thanjavur: 54.

Suryan M., Seethadevi S., Smithun N. and
Venkatachalapathy N. 2015. Development of
evaporative cooling chamber using light weight
construction materials. In: National seminar on
wholegrain 2015 for healthy life held on 16%
October 2016 at I[ICPT Thanjavur: 104-10S.

Udhayan PK. and Venkatachalapathy N. 2015.
Standardization of packaging conditions to
prevent lump formation in egg yolk powder.
In: National seminar on wholegrain 2015 for
healthy life held on 16%* October 2016 at IICPT
Thanjavur: 129.

Varsha A., Abinaya S., Pandiyan A.T.,, Mouli C.A.,
Shanmugasundaram S. 2015. Studies on effect
of low temperature grinding of turmeric on
retention of volatile oil. In: National seminar
on wholegrain 2015 for healthy life held on 16"
October 2016 at I[ICPT Thanjavur: 129.

Venkatachalapathy N. and Ghosh P. 2015. Microwave
drying for production of quality coffee. In BIT’s
6 World Gene Convention - 2015, held during
13-15" November 2015 at Qingdao, China: 285.

Vidyalakshmi R. 2016. Scenario of food safety in
India. In: SyMBio0’s-2016 - 9" national symposium
on modern biological sciences held during 11-
12% February 2016 at SNMV College of Arts and
Science, Coimbatore: 36.

Vidyalakshmi R., Paranthaman R. and Sureshkumar
K. 2015. Brown Rice Yoghurt: A novel probiotic
formulation. In: national seminar on Wholegrain
2015 for healthy life held on 16" October 2015 at
[ICPT Thanjavur: 53.
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Vimala B.S.K., Priya V.V., Eswaran V. and Moses
J.A. 2015. Changes in nutritional composition
of grains due to insect infestation. In: National
seminar on wholegrain 2015 for healthy life held
on 16" October 2016 at IICPT Thanjavur. 101.

Vithu P. and Moses J.A. 2015. Hyperspectral imaging
for grain quality evaluation. In: National seminar
on wholegrain 2015 for healthy life held on 16"
October 2016 at I[ICPT Thanjavur. 79-80.

Radio talks

Bhuvana S. Value added ragi based food products in
All India Radio, Trichy on 31.12.2015.

Loganathan M. Insects in food Products in All India
Radio, Trichy on 25.8.2015.
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IICPT Board Members

Name and Designation Name and Designation

1.  Shri. Avinash Kumar Srivastava 8.  Dr. Pitam Chandra
Secretary, MoFPI HOD, NIFTEM
Panchsheel Bhavan, August Kranti Marg Plot No. 97, Sector 56, HSIIDC Estate, Kundli,
New Delhi 110 049 Dist. Sonepat, Haryana -131028
2. Shri. Parag Gupta 9.  Shri. A.D. Padmasingh Issac
Joint Secretary, MoFPI Chairman and Managing Director
Panchsheel Bhavan, August Kranti Marg Aachi Masala Foods (P) Ltd.
New Delhi 110 049 Plot N0.1926 34 Street, Ishwarya Colony I Block,
Anna Nagar West, Chennai 600 040
3. Shri. Shri Prakash 10.  Shri. SKM Shree Shivkumar
Joint Secretary (Finance), MoFPI Chief Executive Officer
Panchsheel Bhavan, August Kranti Marg SKM Egg Products Exports (India) Ltd.
New Delhi 110 049 185, Chennimalai Road , Erode - 638001
4. Dr. HS. Gupta 11.  Shri. A.S. Arunachalam
Director General General Manager, Food Corporation of India
Borlaug Institute for South Asia (BISA), No. 8, Mayor Sathyamoorthy Road
New Delhi Chetpet, Chennai 600 031
5. Dt S. Vijayakumar 12.  Dr. C. Divakar Durairaj
Agricultural Production Commissioner & Dean, AEC & RI
Principal Secretary Tamil Nadu Agricultural University
Department of Agriculture (Govt. of TN) Coimbatore 641 003
Chennai 600 009
6.  Dr. Ravinder Kaur 13. Dr. M. Loganathan
Director, IARI Director i/c, IICPT
Pusa, New Delhi 110 012 Thanjavur 613 005

7. The Director
National Research Centre for Banana
Thogamalai Road, Thayanur PO

Tiruchirapalli 620 102

IICPT Executive Committee Members
Name and Designation Name and Designation

1.  Shri. Parag Gupta Dr. K. K. Singh
Joint Secretary/Chairman IICPT EC Director, CIAE
MoFPI, Panchsheel Bhavan, Nabibagh, Berasia Road,
August Kranti Marg, New Delhi - 110 049 Bhopal 462 038
2. Shri. Shri Prakash 6.  Dr. Saraswathy Eswaran
Joint Secretary (Finance), MoFPI Former Professor of TNAU
Panchsheel Bhavan, August Kranti Marg 29, Vallalar Nagar,
New Delhi - 110 049 Vadavalli, Coimbatore - 641 041
3.  Shri. Ajay Negi 7.  Dr. M. Loganathan
Director, MoFPI Director i/c, IICPT
Panchsheel Bhavan, August Kranti Marg Thanjavur - 613 005

New Delhi 110 049

4. Shri. G.V. Viswanath, I.A.S (Retd.)
No. 7, Dewan Madhava Rao Road
Basavanagudi, Bangalore 560 004
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— INCIAN INSTITUTE OF CROP PROCESSING TECHNOLOSY
MINISTRY OF FOOO PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUSDTTAL ROAD, THANMWYUR - 613 005, TAMIL NADU
ey
CONSOUDATID INCOME ARD EXPENDITURE ACCOUNT FOR THE YEAR EXDED 31,03 2016
 DPENDI | Amount{z) | Amount (2} _ INcomr | Amountdn | Amcuntiey
T0., |8y,
|ICPT EXPENSES 04,354,104 55 |ICPT INCOME 7,839,796 33
PROIECT EXPENSES PROJECT INCOMSES
ACADEMI 5.455,742.00 ACADEMEC 1875747500
SWF 8N SWF 1500700
STU MERST ASARLID STU MEMT B0LMST
NP NP &80
NMFTEM NFTEM
NS LM‘JWB
| [*43 . RCF 515455642
GUWHATI ZIMEMa00 | [GUWHAT 495,506 00
EXTERMAL PROIECT 53014075 EXTERNAL PAOUECT 36247 SELOO
IEOD LA 55243m FOOD LAB 7,545.9711.00
KOt SCOFTECH 2,118
L% 554 NS5 B[ L1800
WMESS DF INCOME OVER
EXPENDITURE
1P T MY
ACADEMIC 14301733.00
[STAEE WELFARE RUND 12081.28)
[STUBENT MARIT AWARD 19355857,
INAP I &Y 483800
NFTEM 00
NNPR .00
MESERVE CARITAL FUND S A2
GLIWAHAT) -1582843 00|
EXTRENAL PROUECT BO1730.25
FOOD 1A3 Y68 .00|
SCOFTECH N0
NS 085000 3204211722
GRAND TOTAL 146,(87,597.32 GRAND TOTAL 146,087,597 32

for KALYARASUN

Charfered Accountants,
,‘.;';n No, 16768
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Audited Statement 2015-16

ICPT

INDIAN INSTITUTE OF CROP PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GONTRMMENT OF INOLA
PUDUKOTTAI ROAD, THANIAVUR - 613 005, TAMIL NADU
wer
CONSOLIDATED BALANCE SHEET AS ON 31,03.2016
LIABILITIES [ Amount (&) | Amountith [ | assErs
ey
CAPITAL FUND 61748M21.35) . 472,165,763 35
ADD: GRANT It AID (NOK-2£C) 2202000.00 LOWNS AND ADVANCE-{SCH-5) 4,149,523.00
61968302135 FIXED DEPCSTES4SCH-S) 49,132.447.33
ADD : RESERVE AND SURPLLS RAENT ASSETS-|SOM-7) 72,085,713
- O CLOSED PROSCTS wL DANK BALANCE
RESERVE AND SURPLUS NAF 2360505 80| ANC : 0789 11450728
RESERVE AND SURPLUSNIFTEM 13575847 [SBi ASC : 5707 7,240,343.00
RESERVE AND SURPLUSHIMPPS 163031 .00 SEB AN : ONUNEDT1S 00
628471682 [e01 A : PMKVY 500000
ADD : FXCESS OF INCOME SB - GUWHATI-810020 1681235 7775124
ONVER EXPENDITURE rs63LT7| 625514,34759
CURRENT LLABRITIFS- | 504-2 69,154 40347
MOVISION- | 5043 ) 10,332,80.00
ACADEMIC ACADEMIC
CAPITAL ACCOUNT A0EH0024.00) RXED ASSETS -[SCM ) 383,018.00
Jeess: mEvERsaL 33400 LOWMNS AND ADVANCES -{SCH.5) 7263100
20792695.00 URRENT ASSETS 4S0H 6} #4,014,953.00
ADD : EXCESS OF INCOWE RANK BALANGE
ONER EXPENDITURL 1430073300 350042800 | 00 AK NO: sCOT graML0
CURRENT UARILITIES {504.2) 120042400 | S0 AVC NO: 2025 1378800
PROVISION ($04.3) 600000 |  |sBI COLLECT ASCNO: 0479 B167800]  1,956,200.00
STAFF WELFARE FUND STAFF WELPANE FUND
CAPITAL ACCOUNT 1272783 CURRENT ASSETS {3CH.2) €95 463,00
Lno: EXCESS OF INCOME BANK BALANCE
OVER EXPENDITURE 1905128 120528 |  |eoiAKC: 2682 59640228]  sasamas
STUDENT MERIT AWARD STUDENT MERIT AWARD
TAL ACCOUNT 35347 CURRENT ASSETS -{SCH.4) 715,401.42
RESERVE AND SIRPLUS -[SCH) 48,7984 BANK BALANCE
ADO: EXOESS OF INCOME BO! ASCL04008 200.9
L OVER EPENINTURE 193 558.57 sanra|  fsmarczam 15776, 18,976.99
CURRENT LIABRLITIES <45C1.3) 169,661.00
NIFTEM-PROJECT CLOSED Q.00 NIFTEN-PROJICT CLOSED a0
NAIP § & IV-PROJECT CLOSED o NAJP | & IV-PROJECT CLOSED 050
KMPPE-PROJLCY CLOSED Q.00 NMPPB-PROJECT CLOSED 000
L RESERVE CAPITAL FUND RESERVE CAPITAL FUND
CAPITAL FUND 8962385363 FHED DEFOSITS - |SCH ) 645105561)(1
ADD : EXCESS OF INCOME OVER (OURRENT ASSETS (SCH.4) #17573.00
EXPENDITURE 515456642 | earemsons | |manspAtAwce
JCURRENT UABILTIES- [ 5CH-2 | 3A6443344 | Jeciaic: 2611 301404,49
| TOTAL (/¥ < | s1zoosreas| | TOTAL C/F 12,010,579.19
Var KALYANASUNDARAM & Co.,
Chartered Accountants,
.‘u/?l No. J676S
W}J)/
) ,t“" K. VISAHAN,5.Comn F.CA.,
! Mem Xo. 213545
. s OO
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INDI&N INSTITUTE OF CROP PROCESSING TECHNOLOGY
MINISTRY OF FOOD PROCESSING INDUSTRIES, GOVERNMENT OF INDIA
PUDUKOTTAI ROAD, THANSAVUR - 613 005, TAMIL NADU
1CPT
CONSOLIDATED BALANCE SHEET AS O 31,03.2016
..... As | Amountity | Amountity | | _ asEs. | Amount(?) | Am
TOTALB/S 812,010,579 TOTAL B/F
GUWAHATHRC GUWAHATI-RC
CAPTAL ACCOUNT 405158.00] FIED ASSETS-{SOH A) £36,004.00
LESS ; EXCESS OF EXPENDITURE LOWNS AND DEROSITS4SCH S} 28,069.00
OVER INCOME -SE3284300]  (5,970,.002000)  [BaNK BALANCE
USAENT LABUTES{S01.2) EACERLED ) I T A 318577.00
PROVISION-(SCH.3) 854300
EXTERNAL PROJECT EXTERNAL PROJECT
JCAPITAL ACCOUNT 13010589.00 FXED ASSETS{SCH 3} 8537,618.00
ADD ; EXCESS OF INCOME LOANS AND ALVANCES-(SCH.4) 440,755,0
ONVER DFENDITURE B91730035] 2132832925 | |CURRENT ASSETS{SCHS) ,003,470,00
[CURRENT UASILITIES-(SCH.2) 397,560 | |BANK BALANCE
81 K 1352 136,05
FODO LAB FOOD LAB
CAPITAL ACCOUNT 3756855200 FIXED ASSETSASCHI) 8515874400
ADD : EXCESS OF INCOME LOANS AND DEPOSITS-{SCH.4) 72961200
OVER EXPENTATURE 778567800 4535823000 | |FXED DEPOSIT-SCHS) 7,850,000,00
|CURRENT LIARILITIES-{SCH.2) B523,64200 |  |BANK BALANCE
BOEA/C: 9533 1093300
581 AVC : 5078 1330300 143, 256.00
SCOFTECH SCOFTECH
Lc;m ACCOUNT 29232500 |LOWNS AND DEPOSITS{SCH.3) 150,000.00
+ EXCESS OF INCOME [CURRENT ASSETS{SCH.4) 5,000.00
OVER EXPERDITURE 21800 [290,197.00)]  |BANK BALANGE
JCURRENT LIABLITIES4SON.2) 0000000  SEAC 312 56,02.00
NSS NSS
mmn:cwm 00 |8 BaLanc:
; EXCESS DF INCOME SBIAC NO : 0743 {Repular) 19585.00)
CNER EXFENDITURE 20,985.00 20,985.00 SBI AT NO : 2433 ($pacial Camp) 20250.00 33,94,00
JCURRENT UABILITES-(SCH.2) 18,960.00
GRAND TOTAL - | 289652,214.84 GRAMND TOTAL - | 889,652,219.84

For KALYANASUNDARAM & Co,,

Chartered Accoundants,

Flr ng’k’o. 16765
]

", 1] CAK VISAHAN,B.Con. 5 CA,
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Permanent Staff Members of IICPT as on 31.03.2016

Name of Faculty

Dr. M. Loganathan

Dr. J. Alice Retna Packia Sujeetha
Dr. R. Jaganmohan

Dr. V.R.Sinija

Dr. Binod Kumar Yadav
Dr. N. Venkat

Dr. A. Amudhasurabi

Dr. K. Sureshkumar

Dr. S. Shanmugasundaram
Dr. C.V. Kavitha Abirami
Shri. S. Kumaravel

Smt. S. Sulochana

Ms. R. Vidyalakshmi

Dr. V. Hema

Dr. S. Bhuvana

Dr. S. Ananda Kumar

Er. D.V. Chidanand

Dr. Akash Pare

Dr. R. Mahendran

Dr. R. Meenatchi

Ms. Pratibha Singh

Dr. Ashish Rawson

Er. C.K. Sunil

Dr. Goutam Das

Dr. Durgadevi

Dr. Jeyan Arthur Moses
Er. Sandeep Janghu

Er. Tito Anand

72

Technical Staff

29.
30.
31.
32.
33.
34.
33.
36.
37.
38.
39.

Shri. K. Govindaraj
Shri. P. Peter Kennedy
Shri. P. Karthikeyan
Shri. R. Paranthaman
Shri. A. Kannan

Ms. K. Kalaimani
Smt. V. Uma

Shri. P. Rajendran

Dr. R. Karthikeyan
Shri. A. Rajkumar
Shri.U. Nagarajan

Supporting Staff

40.
41.
42.
43.
44.
45.

46.
47.
48.
49.
50.
51.

Shri. M. Singaravelu
Shri. D. John Peter
Shri. R. Chandramohan
Shri. A. Nataraj

Shri. R. Senthilraj

Shri. K. Saminathan

Shri. M. Selvaraju
Shri. R. Kamaraj

Smt. T. Malarkodi
Shri. G. Swaminathan
Shri. P. Muniyandi
Shri. P. Vinoth Kumar

Administrative Staff

52.
D3
54.
5Se
56.

Shri. S. Socrates
Smt. J. Jeyalakshmi
Smt. B. Gomathy
Smt. S. Gnanambika
Shri. V.N.M. Ismail



THR & A WIET THERUT & &1 H Teh FfafSod Mu-Hg-Aaiitie T8 & & 7 1 adl gl
FAN AT IRAT TG ATACATS & Helar MSISHIAE T Ueh &1 s, I[arerel, 3r8H & 3R
U {9 e AisT, Gorra ¥ ot §1 regaenet 3R faera & aifafRerd, 3mansddidr & vavdiver
YA 3R ThuaTaTsS Afse-areg qdiaror yaerene &, fSwd Areas § @eg gt AR
T[T ATt & STTel &1 SHeh 37fcRereT JTSTHSAT 9000, 14000 3R 22000 THIOIT WEH FEHEHIOT
AR SIS0l HE TIRIGTUT he; & HETH § goergaielad A TRIET0T Fary, Faear R axaAey dare
I ¢ HTTold T ST 8 1

gAR A&TfOrew FIwAT (.3, UA.Ch AU 3. WIeT THERUT Sl aReT 3R TH. ¢ Trey faame
3R ST & i) uaTy, HIAac & A1 FaE ¢ | a¥ 2015-16 & GNTeA, gAR STAT 1 G
Tleg 36T 3R Wi IEtel TEAE H T g TAiAd har 7| &3 379 orl 7 e
FEERIOT AR g & o RIS 8 YW Iasay R ISy favafaererat # gaer yred &
b ITATAT ARSI TEATAT oF JoTeh ATET AT F AR BT T AT fohaT| ITSIMSHE o o
I, ©TeTT 3R AL 3hThT ORI & oAt 3R [aearet it Astarstr gred $r g

TEATA HT ATElT 32T & Fs Ay a3t 7 Tase ¥ gAR 2N 9, JFaaor Fadhr e,
SaETRe 3R Hol FATATIHT & 3769 wh A 3R FTeTTHR RO Tehetieni o frehre T 3R €2reT
Sigd T ¢ 81 & 3MTT gt # gAR ITHeTeT IRUTAT T OIS TR G STANT 6T St
forw 3menfeaa &1 Nuashdiary sfher qe-fRIga e & Ategd I 69 afFadt w yRifaa ik
AT foham 912T| &Y 2015-16 # §H 112 3Tl TRIETUT, 66 cTeheilehl feRIT-foreeit T FiRI&Tor, 1 Teh
FeaTg & GTRIeToT, 2 & Todig & uiietor, 2 Sivre e & g7 ufNetor, 16 SRR 9fRreTor &
HaTeleT el H &TH I¢ | TAR GaRT TTRISTOT 9Ted g AT &, 37 ¥9 Sl WIeT THEROT
ShTSAT &1 IMEIEANE g@rr FFfAa Aarger NART gfAe (wady) 3R Aarsa @y gdemor
JIITRATET (VATHEITE) Sl T SITwehdT 3R 3ueT & forw ger o s feeat & o S arm|

TIed JHERIUT EAT FHATE, TR TAR G I1ed §37 TS, faerofiy 3R 3aofia &l
AT & 58 TXE & g THaT & T ISITEINNE FT, WIeH THERT & 877 & fache sifasy &
Teh JTANTSET R UTeel el FlAREd g1

IMEHTSHINET 1 YTeet Iuelietral 3R IoTaccrenssh ar3it &, Hehral, Fefl HeTariRat iR ol Hr
AT TN R TR § | ITSIMSHANE O 7 Yoo uareers &9 ¥ ifeeda g |

3q a1f¥e R & Aregs §, # a¥ 2015-16 & GR1eT HRAT BHel FHERI0T Sle fETehT Heauret garT
STCTAT o) AEITOT ThIRT STelT 31T 3R & JHT 3T Y J¥dd HYA § g T g |

3T HY. MTeACTHF SO
fareere






HRAT  ®Fd JEET ORI e
(SIS, W JEEaRoT AR FAAO, AR
WHR & 3ded e 3oh MfFs 3R gaEa=
e TTAE § TEAET B AqA ¥ T 1967 H,
dogR e Ao du (Sdfivans) Hr amygfas
B P, e & oRW H T 3R U 3
UAWIRATST & & # Y& Thar a2 A1l 1972 # GEAA
Bl GI THERUT HJEUA g (NARE) AreHenor
R Taefaa fear =ar 1984 &, U9 GHE@OT
AT &g Bl THD TAA T doGR, # T
forar T r |gEERer & for glafafear & ggaE,
g greT AR U & faew, S| gEeer 3R
wWeror ufthan, 3cure e, 3U-3curg & 3udeT 3R
A § FFEUE TE R{prE Foerar, g HEA
Add a9 e, fadvoneas, fOrdr, o 3R
ufeTor Qan3i F FRRA ¥ HEAE J GYD IFEAA
PRIGHA, A9, defas IR oEt & e Ue F
for i 3R I afdarest 3R et &
Y AT AU W &6 U &1 @ wHdl &
BeE IWId GEEOT H HJEuE AR e &
UgrEl A EaRTehar R dedt d Ut aRa &
Aecddl, P QU H WA §U, WA YEERIOT 34T
FAGT  (THAINTHUIINE) F TOR3MREAT & td e
TR & A & & TUiug 3R Aefda e |
IMEIMSANE & 3cdhd v &g Hg e A
Ry &, S 5 soR-gdl 837 & T gesy T Il
B QU A H FEH B

AUAT TUUAT & AT, TEAH BT 3T 3Td AT
el 9T & GXETUT B AU APrerer A1 Fifh
giaol 9Ra &, 99 & waa H Fe F TAT AR
HATAHA T WY UeTd Th HIY Bdl A3H AhrE &
gaT o, HEAE & 3T B aRafdd fear = 3k

I A HUS FFHEUT P U F HeS U
JHERIOT 3R EI&TOT & dhellenl I Wiold P 3R
hfga fraT | By 2008 H, TETAH P AT TEATA
& & A Rofa o msmsddd aF far =
HEHSANE 3R 38F areds & yd e i
g QU A TI IR-ydi &1 H Th alesd bl Awdl
B QI A A TETH B

TEUE & faaa 3R A

o 31Tg yeRlt AR JwTIEd 851 A DTS &b a1 HHel b
THEOT & &1 3 egadTe, fram 3R gfator & fow
Teh TEIT TEATA & F9 H B e |

o TIShATCH, BT 3N g &l # ScureaIed
IMURH, 3T 3R 3UANT H 1T AT aTel I
&t o fopaTfead e

o ARG wHEE! A ST yunfet & fow
SRR g & FF FH TET TISA H R A
LT

o Tl AR gEEpd AT & forw g, e
AR RgwoTeas a3t F AT H fFharfaad
LT

o 37U &A1 g & forw wafda @ 3R e
Ae7fOT PRHAT B TY-TYT 3R TS & FEAAT &
e FEY AT AT |

R
7

% i
IHCPT




s RQIE 2015-16

T&d YT BT AT TN BAT| THERIOT SUIT &
forT ueh AT AT HETUS &THAT [AH AT AT
WryTeel FIaTT, FaTd arareror 3T aireeht & gaT
fAuiae 3R & forw teh Asqg deTfad SderT
3UcleY T |

Tt # 3ifAgfy, TXeror 3R 3w & fow
TryTed! & &7 # daifae I [efd e 3R
3TH As-Ig Aol STl

AR TS & F g A5 UIATIRAT & AT & gIam
& T Wea! B Hed a9 3R @Y 3curer Hr
e |

30T 3UANT AR JUH UIUS & gRT BRIGAA
fraeaaad & 99 # JeR Uedd & fow ada=
ST T HEIAT YT e |

ufaTor BRishA ey 3fA w3
U Y PRATATIN Bl Teeided HR AT WY YT,
SYFLMTIAT H 3t HT a9 IR

GTYTeeAT o HERUT, HIEATRIG Jaa R @rrear 3R
ScUTaT <hY IO <hl G&T|

SRl 3R FURTcA® WS & gRT @it
3cUTGT & SideTehlel H YR BT |

@Y SUWI H arcreaR o FI&T 3T B et A |
fpaTeaare 3R 31UTRAT AT T Here I Yae
& forT AT @1y 3YT Y aAL |

T Bl & Hels ST, THERIOT, TIET0T 3R
Ao Haga & forw giAdneT, sarderie 3R 319
STl Q19 3HYT 3R b B e |

O JEEER0T Solilaaier fawg & QerfOres
HEABAT S @ ¢, TH.LH., IR N d), @@
TEERIOT UNffRat aF oy 3rafd & gfraror 3k

YEATTAT

IR TR TTSTRA & ATITH & AlTd FHTIA
BT TaBTH BT |

SO W H WIT JHEH0T YA &l aepforT aket
o 35T BIIsha HANTIT BT |

Wh wesd d gEd uleor AR SeEgde
{qamw |

AU @ 3AeT 3R @ gdieor gAeRmensi &
A0 & forw wRreAsl & |

g gl gifadr @ @@afa SeeRy
fAdrear 3R 38 varfed oXar 3R S R 3R
gfaran 3 Hafda sael, Aerforen 3N srgaan 3R
TepTe TEATHT & T I TATTAT FHIAT|

S AHAT T T&TOT A fASTOTCHD FaTT 3R
girdee U3 3ffecde dauifoir & Ruic e
AT

IMSIMTSATAET & fasamer

ISIENNS & T Tt & T8 AT F Fed
foema, fovar, e, gaa Sha e, Sa @R,
W e, aiftd, |ifeahr 3R FogeX & a7 A
fadurar o €1 e el Baftaadr o @ few aw
370197 370197 Tamal & IR § W Teh Fh1S & §T A
PRI BT ©

FerfOrer 3R AT FETYa A [T
T seifaafer fsmr

g Yo 3R gomel e fasmer
W 3cure faerE faHmT

G AT 3R IoTeEr qderor fawmer
FeS IWId e gaas fasmar
giafadr gar s

it 3R AT aa

ST e

uAfAE FrATe

ITEIMEEE Y arciar=r garard

TATSTS AT UTH W I[OTaT GLIeToT
TNITRATT

Tl 3R 3ol AHAT T St a1y JHeAT & TGr-THRET
frgwor @ Brafaad e & R gl @ Rswor

N 7 |




FmEamEHher

HEATIAT

TR 3Ty feieh SUhOT & FafSoTd &1 Mg, a4,
Stafay, Hrearrd 3adu, sia 3R @Y scurer ¥ afad
fafdes faguol & haeaaa g 36 UIAPRIer #
AdAdH GNP arer 3UROT 3Gy §| T & H
TN  Adiddd  3Uaoil oid foh  TordivaTy,
IEAEU-3sTd, St @ UH TH, TAUAINR, RN,
3 e, oA s Afvs scarfe s
e & 3Td ddhelldh TRV Dl Ul 3R ST Hr
qureer fagwor & fow gaAfAfdAa fear = € 1 s
Aeyfas Sia 3yl & gaeT W &A1 Fafda o @
URIET0T FHRIhA Y FAifold A &1 A% WUe g
TAIRATT TART A & T &7 Werel Jarw iy
3T I &1 W faswor & fow dindy, wad,
WTHT, TIHNTH 3R TCHE S IR T Y gEah o
3UAEY &

3BT 9000, 14000 3iR 22000 HiEWwSS

T JHERU AUR HIH SAageere

HESHSANE F v Insvasd dféwes @ gaEnor

UUR el SRR $g  (UhUEmEE) ¥

HTSIMSHUIET & W THEROT AR FGLT AT

the, & Te<T Scurel i ams &

o BT S Hell IR Tieat a1 777 3R A scurer
CASIED)

o WgHEI A T Fh He ¥ 9 97 ugry 3R A
3 Sreh ey 1 o e By g &

o ST T 730 TS ¢ 5T T WisaeH drgd

o E¥c fRaT HATAT 3R T UrssY 3cuied 3R ursg
Y foior arsa

77

s R 2015-16

o Teh MY dhlT 3R BAher=ll ollgel
o IV wad grarer YhfFer 3R g araraor
ARTSioT () Fr glaursit & ary Ybfsier aga

TS AT UTd fUeTor gaiermeny

3MSIMSATET 3 R1eTo1 & forw farareadT waerement 3k
W GEERIVT & ANATH 8731 3 a1 fopdy STy ¥

o T US ATH TAW oy

o ZolgCifaad Us ST Us o alaRedl

o ITAIHIAE Us AT ey

o 5 YRS eanedr

o HTSIHRIA Us UIEaRr Saalaliol oldRe

o gIESIfoId Us T 3% HeRIeT dlaRedy

o Al RrcfFed Farford) sdeguea o

CE[E]

~

HIEYUTA, IS HST P Th Aecdqol 30T & |
TR ITEYT TRASTATNT HidRes 3R Il Toreh &
foet gre o Tg §1 @M € gorell, dive v Y, wafds
TG dhelleh, oclHSS dehellh 3R Blels TelloHT




P
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s RQIE 2015-16

&1 ey, IR FAATBRY T Hedihd S8 SHIT &30
&1 e, Tacel g Je w3 @ uereif &
Qra Sa &y fAferaT depelieh # GUR, 519 3n1fe sregaere
P TAR AT 811 3 et &1 3w & g
AT ¥ 37 &1 AU & Fared & fow sgEae
T3 T HTo o 1hT IAT & IMSITSHUILT 37
T 3R ARTET gaenmenst 3R FR afaarer,
FdfAE el ARy vy 3R My & 3T Irgadt &
I, FEAIMHD HFHUT T WedTTed P &l
SICHCT-
IMEIMETTRNEY 1 AT ey S, §-greiant 3R af¥eprart
HOfET Fhadr, sedsr sERedr AR Tha dRE F @y
gafoord &1 MSIMSHUIET & A1 g H 50,000 & HAH
Q¥ BT SR & | 1Y & [FfHd §0 & @ gHEmor
30 HRAT AR 10 FARTERT TRAHI3HT Bl TeHhs Bl
¥ IMEIMEAINE W a§ geaient 3R afemiait & R o
gfg o T § 31 9fasy & I 919 &g @I gaTRIoT,
Fgcd ol Hed feig g Swam|
TP goesd & fou FSHBAME gRT
JEATIIT Hard
o T YHERIOT, GI&TOT 3R Hed Fadad W Scurgent o
for srgauTa 3R fawra|
o W 3ENT P AT AT B G &b forw a1
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WG Fell TrE

fpuaet « Rfa s gaelt et 3t
31er 2T 3R 10 e &

R g foe 0w fear

fHsror

o THE
-ﬁﬁmﬂ:ﬁvmr@rg&n

gsoll AT fhvad & Rt fora-traafae aRader 3rata &sor Amr J
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&1 fIv 3R erseaol 3FeIdT gof fohT 77| Ui Ueica [huae R el IS § | T8
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TSI WRT GHEHIOT & &1 3 AT & $F W areil T W YEEHOT & 817 F FRRd 3afdat & waret Jare
UETd AT | MSIMSHUIE 3 HIAhAT P! W THEUT AMUR FIU AT g (CHUIITSHE) & ATH &
franfead aXar &1 58 dhg ¥ &% UTeT0T AR Haccd! AaV U & ST & | TSITSHGICET & Wi THERIOT AR Ty
SAFGRRI he F dqR 3 cATaeReh URIGTOT HRichat Y off IS foham &1 a§ 2015-16 & TS grY Hr 718

T 10

fafdes afafaft stk gfvetor srisha faeer arfore 3 yega &

dereirhr feem fager 3 ufreror

1 06.04.2015 el THEHIOTH U Uerey aul Sed, NI 3
2. 07.042015 ®RENH AT FaGT . fAeat TR, e 3
3. 07.04.2015 37%S & Ufdes & feredr T heegarHT, faege 3
4. 10042015 I F Hed a9 3STTeY, e 3
5. 27.042015 23R T ¥ He¥ afid Icurg . Hearst 3
6. 06.05.2015 faea T T GHEHIOT TH . FIATYT S 3
7. 06.052015 SATRIS 3R AIEET P fASTeiBIOT FAA, AHFDA 3
8. 13052015 WY &l THERIUT a.afsar ust = 3
9. 20052015 UUIAT &l TH &I THEPIUT T, Torsfr 3
10.  20.05.2015 HIFeT &7 fAsteieanor |1, Yorafr 3
11. 25.05.2015 GTell &l GEHERIOT . fRaTIESTT JNSTTaTH 3
12.  27.05.2015 fa¥pe, hep R Alehele T dA T HINAT UFToT 3
13. 01.06.2015 U3 & GHEHIOT LEhd. o), A3 3
14.  03.06.2015 el 3N TAY TR & foIT Heall Y T THERUT & ARV HR e’y 3
15.  10.06.2015 TATST 3R Hgoled &l fATelehior HRFA 3
16. 02.07.2015 ShrIFH & Tl ATTH g, O, s 3
17. 06.07.2015 FHIhell P AN FHorwelt ¥ e PAR. 3R, TG 3
18. 07.07.2015 HTesHl Pl Bl UIEC £aToldl ST 3R $AR, 5 3
19. 15.07.2015 37HAT & Hed Fa9d @ TH HUT PAR, TgT 3
20. 17.07.2015 weed A Hed afdd ScUre] JAHT AT 3
21, 21.07.2015 AR AR FU FHHOT & gEERIOT 1. IRAR, AR 3
22. 22072015 el & Hed GG g 3
23.  03.082015 @3 &Y oA g 3
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3 dare 3 e At aTfés ROt 2015-16 fice?™
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10.08.2015 3T hel & THEHIOT T e, WAl 3
25. 10.08.2015 cafRd el YHEHIOT & ST, deTs 3
26. 17.08.2015 el T TH GHERIOT U Usfad Jeac 3
27.  19.082015 ¥ HAfdd WoRl el 73 397 T, DA 3
28.  03.09.2015 e TH T THEHIOT & TS T, 3
29. 08.09.2015 UdkfSTaT Hlafarehr T, TH. 3797 3
30. 10.09.2015 f3eaT @g Wl ST 31507 3
31.  14.09.2015 37N dehelleh 3T AGTAT UT3ST b YEHERIOT ATSA 3
32.  14.09.2015 HHTST UTSST & THEHIOT dY. GRA AR 3
33, 14.09.2015 AT AT B Hed TIGA S fafae & 3
34. 18.09.2015 FHTCT T3S &l YHEHIOT ARG 3
35. 21.09.2015 &Teil 3R A 37Tl W ATeR SepTetar waifardhr T dheer 3
36. 22002015 fRURfor -¥) g@E 3R THEROT & IUARTSITEITH 3
37. 28.09.2015 freFhY T gHERIOT Afdaraa 3
38. 07.102015 37eXh 3R TEGA P UFC & YHEHIOT g 3
39. 14.10.2015 3HATRS fASiferd Hel qeyy & . T 3
40. 19.10.2015 3% @Y AT ST A FAR 3
41. 20102015 HEd AR TP UfaT & Hed Tadd 3T FAS & 3
42, 0211.2015 37SIR o1 fAsTelienor 31 IregY 3
43.  02.11.2015 el 3R Afeorat & fAsteleor 3 7Y 3
44. 06112015 UIH & i IR HisT® 3
45. 18.11.2015 Sk el & Hed Had S AT 3
46. 2311.2015 HET I AR H Uhfoiar TE 0 S geekeic 3
47. 03122015 TCT SHeT T THERIOT S afayr 3
48. 11.12.2015 AT UT3E & FHEHIOT TH drIrgad 3
49. 14.12.2015 3G & Hod HAYA IR 3
50. 18.12.2015 dcar & forw GhfSer gl o g 3
51. 21.12.2015 SToRT URECT T YEHERIOT S anfaeeRrefe] 3
52. 08.01.2016 dTSRT SIAT fHSUT & GHERIOT Sraoar & 3
53. 18.01.2016 FHTCI UT3S b JHERIOT IR HedTat 3
54. 21.01.2016 U¥ HfIrhT AT I 3
55. 01.02.2016 HATT UT38Y o JEHERIOT T ST 3
56. 02.02.2016 3RCIS 3R RS WA 3cUIG IR Fiforgraa 3
57. 03.02.2016 3TRES A S3ITT 3 . 3UTeall 3
58. 10.02.2016 ol hep T TEHTHIOT &Y 31507 Yehrar 3
59. 17.02.2016 UTUS YHEROT & forw Glanfarehr A FASAGAR 3
60. 19.02.2016 3Tl & IR 3R IAREES Scurer AR TR FAR 3
61. 23.02.2016 T HUTH diel T TAELY U P YEHTHI0T TEdy 3
62. 07.03.2016 SHIIFH T JHEHIOT IRIE L 3
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ficpT™~ aif¥s R 2015-16 da1v 3R el afafafear améaméhY

dpeireht feem fager 3R ufetor

63. 10.03.2016 @FrEiAes Mda U T AR 3
64. 10.03.2016 37cTST T YRATHIT (Popping 3R puffing) e e 3
65. 14.03.2016 FHHTCT UTEST & FGHERIOT SO Al 3
66. 14.03.2016 Hgold & U & ToIT Aeth Sitdel faEdR INAIR =g 3

pierer A ufdretor - statie i (1 % & fow)

1
1
3
3
2
2

11.05.2015-11.06.2015  3f. TASIUT HICH US HISH hictol, PIRIAEI
13.05.2015-13.06.2015  i9] SoNTATRT Hieiel, U5
01.06.2015-26.06.2015 & 37T$ 37Ms &1 o famer, HaaaR
04.06.2015-04.07.2015  OfaR AT gRaREd, dergR

08.06.2015-08.07.2015  3fifer 3FHA Heifoldrd SSNfAANTT SHierst, Folgy
24.08.2015-24.09.2015  IHITH lelol, PICCIH

@Sﬂ:bpo!\’!—‘ﬁ

G 12

pierer fawra ufretor - statie cfda(2 o & o)

4
2
6

i
|

1. 08.06.2015-12.06.2015  URAR AMN3FATS JfAafEeE, o
2. 15.06.2015-30.06.2015  URAR AMN3FATS JfAafEE, T

P fawrE uferor - stae ¢fA(1 Tae & o)

E [ o

E

11.02.2016-18.02.2016 . L - 13
19.02.2016-26.02.2016 M RAAAL S 11
P 24

o1l & forw givafor

HeeuiT-Pp i SATATNIT Pictst, e P FafIares, e & Fel 24 BET & forw A1 & P Steatie i 3manfaa Hr g
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SRy game 3 33w afafafear i ROE 2015-16

1 20.04.2015-24.04.2015 ~ Ueh U ScUTET &l THEAIOT 1
2, 27.04.2015- 30.04.2015 AT UT3 & THEHIOT 5
3. 11.05.2015- 15.05.2015 JFS TFH (Fehiot, faege 3R awd) 1
4. 15.06.2015-19.06.2015 Sfeher gt farehT 2
5. 13.07.2015- 17.07.2015 95 FAFE (Peblal, [Iepe 3R awd) 1
6. 03.08.2015-07.08.2015 TEEIOT 3R @I scuret 6t Yohfsier 1
7. 24.08.2015-28.08.2015 dceplel AT 3R HAGTen [H0T & gaEhor 2
8. 24.08.2015-28.08.2015 WTT JEERI0T T farhr 11
9. 07.09.2015-11.09.2015 well 3R afesat & forw Teetor dweae 1
10. 14.09.2015-18.09.2015 TAHDIA TATAT deheitehi R FHTET UTZST b THERIOT 2
11. 21.09.2015-25.09.2015 3T, deRT, &l 3R ax fAadrerar giaifahr & geeanior 1
12, 12.10.2015-16.10.2015 el 3R Ffearal & Aea dada 1
13. 16.11.2015-20.11.2015 QT JHERIOT SURION o AT 1
14. 07.12.2015-11.12.2015 HATST & JHEPIOT, IR &l 3R a1e fAhrerar granfaeh 1
15. 25.01.2016-29.01.2016 O giafarhr 6
16. 07.03.2016-11.03.2016 el 3R TfesTar & TX&ToT ddheiich 3

el 40

Uh TATE & UTALTOT

S e
T 0 A ..

10.08.2015-14.08.2015 I glanfarehr TS faafaare, RicFRa
ool 4

&I ufator (1 feer)

- ew@sRewafm |
__-

1. 01.04.2015 Ul & foIT AR ScUTGT &l JHThol

2. 07.04.2015  IH & JETHIOT

3. 09.04.2015  31TH, AEG 3] el BT THEDHIOT

4. 15.04.2015 3T 3R AH & Hed FaGa

5. 23.04.2015 SR & Hed HaY 21

6. 28.04.2015  HATAT U3 b JHTHIT

7. 30.04.2015 el 3R GfcTal & HH 8 HA THEHIOT

8. 05.05.2015 31T &l Hed TAA 17

9. 07.05.2015  HAAEH &HT Hed GIGT 5

10. 07.05.2015  gehlst & I[UTerT FedTehel 1

11. 08.05.2015  HATE UT3EI b THTDHIT 4

12. 13.05.2015 U OIS 3R UFET &7 TETAI0T 1

13, 14.05.2015  GEEpd W uerdf & forw Yhfoier depelien 2

14. 19.05.2015 el UF GHEHIOT 4
9

15. 21.05.2015  3HeIN,TATER 3R IS & Aed Fadd
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ficeT ¥ RaXé 2015-16 dae 3R 33w afafRfer

YT ufator (1 feer)

__-

22.05.2015 9T} hl Hed a9

8
17. 27.05.2015 el 3R fcerar & Hoteitaor 5
18. 03.06.2015 el 3R GfceTAT & AR F=1=TT 4
2
5

19. 05.06.2015  Tcehlel Hlale el AL 3R BT =i & faw

20. 09.06.2015  Fehrat & aATfOIoAD ScuTeed

21. 11.06.2015  HL 3ATST 3R ITH MRS Hed afdd 3curg 10
22. 16.06.2015 AT 3TN ScUTei-ota, Stell, IR 19
23. 18.06.2015  19f T Hed Hade

24, 19.06.2015  afehar G

25. 24062015 el U UGTAT b JHERIOT 11
26. 02.07.2015 AR, BT 3R FITHell B Hod HaG 3
27. 02.07.2015  &cEdl B Hed Hadd 16
28. 03.07.2015  ATRIS, PIS HR FITFell HT Hed AT

29. 08.07.2015  THI &Pl Hed HIGA 6
30. 10.07.2015 31T 3R 3R H Hed Fa9d 16
3L 14.07.2015  FHTET UFC & THERIOT 5
32. 15.07.2015  Sfcher giafarhr 16

33. 17.07.2015  3TSHHIH FHlI =IRY
34. 21.07.2015 el & Hed HIGT

35. 22.07.2015 TSR T JHERIOT 17
36. 23.07.2015  Sfcher Gl & &1 3 FriTcHS W uerd 3
3r. 23.07.2014 9 37Tt 3R 91 TR Scurel & FEERIoT 13
38. 28.07.2015  dfchar glnfarehr 1
39. 28.07.2015 el & Hed HaYdd 39
40. 29.07.2015 U & forw IR Tas 2

41, 31.07.2015 3o, ST 31X TSI T Scurge

42, 05.08.2015 el 31 Ticsat & Hfder 3R Reie gwwantor

43, 07.08.2015  3T9R JHTHIOT 5
44, 11082015 S 3ol AR IMH INURA SUTel & JHERIOT 36
45. 12.08.2015  HAT 3N FATAT &b Hed Gade 2
46. 13.08.2015  dcahTel AT HleT &l IR 5
47. 14.08.2015 oI, Stelt 3R aR & gEEmoT 4
48. 19.08.2015 It 3R hiehl faTETeT I 4
49, 20.08.2015 ol U U & JHEHIOT 6
50. 24.08.2015  Tehlst & THEHIIT 12
51. 26.08.2015  Hecre 3R A MR Scurer 9
52. 01.09.2015  HAEH &Pl Hed g 11
53 03.09.2015  dfchar glfarehr

54, 09.09.2015 el U UeTif & geEeRioT

55. 11.09.2015  3eAToT 3R STSRT ScUTGT T THEHIOT 13
56. 12.09.2015  3TAR TAT BT dheileh GRT ATeoTAT h THETHIOT 1
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) Jare AR rsedw afafRfE arii® RE 2015-16 G

57. U fSTaT dheilep 6

15.09.2015
58. 16.09.2015  FHIT AR WIT THERIOT H T 14
59. 23.09.2015 el AR el & Fea Hada

60. 25.09.2015  TFHZSS ScUTGT el THEHIOT

61. 09.10.2015  HAAFH h Hed GIYGT 11
62. 13102015 ST &l Hed FIG 10
63. 13.10.2015 913 3R FafAd Scurat & arffsaed Scured 5

64. 15102015 ST Pl Hed FIG

65. 21102015 =t Y gepreA 3

66. 28.10.2015 31T, 3G 31X 3T 1 deg ufdera

67. 30.10.2015  @Tel & foT 4R @I 3curel 10
68. 30.10.2015 TN &1 Hed HadA 5

69. 30.10.2015 3TN ST T deheilh 6

70. 03.11.2015  THTE & GHEHIOT 3N Hed g9 1

71. 05.11.2015 el U UHERIOT 4

72. 12.11.2015  FHHTIT UTSST e THEHIOT 1

73, 13.11.2015  SToR & Hed Ga9 3

74, 18.11.2015  HIFH Fell Pl Hed Hade 2

75. 24112015 3RERT 3R 3RES WRT 3cUTET & THERIOT 8

76. 26.11.2015  3ATST AR ATH & Hed g 5

7. 26.11.2015  dheh ST THERIOT 1

78. 02122015 el U UGTT & JEHERIOT 1

79. 04.12.2015 TR 3R BIC a=i & forw LT HIoTet aret 1

80. 08.12.2015  Well 3R AT el TR FATAT 2

81. 1012.2015 el JTUTR FETT el SeUTGT-SIH, Stell, TR 3N Feal 5

82, 16.12.2015 9 37eTTet 3R TH TR Scurel &l Hed Fad= 5

83. 17.12.2015  didheic fafaaATor 3

84. 18.12.2015  19f T Hed Had 3

85. 2212.2015  HHTET U3 & THERIOT 12
86. 23122015  HAAFH & Hod a9 1

87. 06.01.2016  THICY &Pl Hed HIGA 5

88. 07.01.2016 37T 3R 3R P AT Fadd 5

89. 19.01.2016  HEAA AR A ITUTRT FHeT afda scuret 2

9. 20.01.2016  dheh T THEDITT 2

1. 21.012016  3TSEHIH HT JIRY 14
92. 27.01.2016  HHTC UES b THERIUT 15

93, 2801.2016 IR IToRT TR HYAT {07 6
4. 29.01.2016  HIFH Felt 3R Gieordt & Hed Fada 2
95. 02.02.2016  Hfer 3R wet R Ffcarat & desfaiar 3
9. 04.02.2016 3R IATA & Aeheilch 4
97. 10.02.2016  FHHT 3R FEATA & Hed Had 2

-k _____________________________________
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aif¥s R 2015-16 dame v el afafafr améaméhY
3T ufretor (1 =)

__-

16.02.2016 AT ITUTRA Bl 3cUGI-AAH, Siall, IR

Q9. 17.02.2016  dh wienfahr

100.  18.02.2016 3REE 3R IRERT W yerAf & gHEHoT 4
101.  24.02.2016 ol UY UeTAT & YETHIOT 14
102.  26.02.2016  Hedl AT IR IH AR Hed afdd 3cUTg 17
103.  01.032016  HAEH &l Fed Jig 7
104.  03.03.2016 el 3R Gfesat & fAsreliaor 19
105.  09.03.2016  FATE UT3ET & YHEHIOT 12
106.  11.03.2016  Trdel R Il IMUTRA ScUTGT & THERIOT 3
107.  15.03.2016 Wl 3R AfSAT & B T HA THTHIOT 10
108.  17.03.2016  3TOR I BT dhellch gRT ATeoTdl o JTTHIOT 6
109. 23.03.2016 37Tl 3R ITSRT ScUTET T UHEHIT 11

110. 23.032016 Wl U ueraf & gHEhIoT
111. 24.03.2016  37ATST 31 ISR SCUTGT bl UHETAIOT
112,  29.03.2016 UFHESS W UGTYf & GHTRIOT

P 757

%Ffl:lﬁ?iﬁ?ﬁamﬁqﬁaﬂwaﬁréamasa‘hm

Ao feaw Ay gfreor

IR AfeT ad 2016 & 3w R T FAIAT GfASTOT ammsT 08.03.2016 W IS foham 3127| FHefardY weamor afAfa
3R 3773 3 A oY & Y TATHUH SRS W YETAIUT W W JHEHIUT SATIR SSATIS chg; F 31$ 378 A O & pafardy &
FHIIRT & IRAR & T & forw ufIeTor HrIchar & forw cgaeyr 1 718 §| 33 AR Y 38 Hihar & enatizad far
|

e R e KT
1. 01.04.2015 A 3iad, Tatared) fAFar
2. 06.04.2015 %ﬁ?r qrss ¢ 2R, U gt
3. 13.04.2015 e das das #71f, ¢ 3R
4, 21.04.2015 Ul & FoIT AR STy UTEdT al B TrAgsT
5. 24.04.2015 79 arEAT et AL, ¢ SRR
6. 01.05.2015 & 3RETH Prenssdd 3G [, Ueedl Hielk
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) Jare AR rsedw afafRfE i A€ 2015-16

8.
9.

10.
11.

12.
13.
14.
15.
16.
17.
18.
19.

20.

21.
22,
23.
24,
25.
26.
27.
28.
29.
30.

31

32.
33.

35.
36.
37.
38.
39.

e .

aﬁmﬂa%ﬂ TeedT He

ehrat ColaedY fAereR 3R et 3ftaa

Tl arEdT qreaT 3790, ¢ 3R]

et 3R Trae AR TFAZT 3R ¢ 3R

Pehlol Colaedl fAerER 3R el 3ftaa

ehlof 3R heh ColaedY fAereR 3R el 3ftaad

Fehrat 31X heh Tl frsmT, 3faa

AT 3T 31Tl st Ueeygd, Heoll Hex

Hidel & T8 AT dIef UGegd, Heall heX, Plessdd g A,
@S A 3aRa aIeR, TEH ST d&drEdare
el

Heed ScUrgr el tex, Neie Aol Tetarsst #09, ¢ 3R, wler
TR, UTEAT STATel bl FLMeT

dR 3cUTG 39, Tolaedl TATeR, ¢ 3R

AT U35 ) 3RR

el dag Hag A, ¢ 3R

TFHESS 3cUTG Szai U 3R urEar A0, ¢ IR

dFS Scurar Colaedt fAereR 3R et 3ftaa

HUEH U3 ¢ IR, TS

QTSI 3MUTRE Jehd Scurar ColaedY fAereR 3R et 3ftaa

TSI gt et 7, ¢ 3R]

Rrehet arEaT OTEdT #MA, ¢ 3R]

fasifera afesrat ¢ IR

3HIT HET, el U TIR

AT B3N, HTaeT U DR

fasifora eravandr ¢ 3R]

&hep ColaedT fAaeR 3R el 3ftaa

05.05.2015
07.05.2015
07.05.2015
12.05.2015

22.05.2015

28.05.2015
04.06.2015
15.06.2015
22.06.2015
22.06.2015
07.07.2015
09.07.2015
16.07.2015

17.07.2015

03.08.2015
24.08.2015
04.09.2015
08.10.2015
12.10.2015
13.10.2015
16.10.2015
02.11.2015
23.11.2015
27.11.2015

07.12.2015
09.12.2015
18.12.2015
21.12.2015
30.12.2015
30.12.2015
04.01.2015
27.01.2016
04.02.2016

AT T T THERIT

ITSRT STuE, 31378 fvsror 3% urear

T TEATIGATeT helall, OrEdT A, ¥R e, 31mer
el

R
7

3
ficPT
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aif¥s R 2015-16 o 3y e afafafar

e o - 7 B
04.02.2016  TereT & 37HY & Poebrat Coletedy ffeaY 3R el 3tae

41. 04.02.2016  UTECT et 7101, € 3R

42, 12.02.2016  STSRT Geblat, eheh U ColetedY fHeY 3R el 3itae

43, 15.02.2016 eIt ColetedY fHee 31X edt 3ia=

44, 18.02.2016 ¥& UTEAT et 71201, € 3R

45, 19.02.2016 o Hel IRETH el ST

46. 19.02.2016  37ATST 3R ATSRT Folerd TFeTehY 3R ¢ SRR

47. 25.02.2016 TSR & HTET R Gl IR HTET TeRhY 3R 373 Ear aftrtar

48. 01.03.2016  hIST ATSRT UREAT T M, 1Y heT, ¢ 3R

49. 01.03.2016 W T T HHT FASATIHT ZH IR

50. 02.03.2016 dTdel & [ TFelhd, Aol

51. 10.03.2016 FIST Coletedy fHee 31X edt 3ita=

52. 11.03.2016 JTS Has A, 91T PHeT

53. 11.03.2016 19T grECAT Rt AL, ¢ 3R

54. 17.03.2016 ST eblsl Coletedy fHeeT 3R el 3itae

55. 17.03.2016 T Hail 0T Trerhr

56. 18.03.2016  WIToNT =& TolehY, 3eTet T I

57. 21.03.2016  STSRT UTEAT et #L01, € 3R]

58. 22.032016 & Tl HeblsT Coletedy fHeaT 3R el 3itae

59. 22.03.2016  STSRT UTEAT et #L01, € 3R]

60. 22.03.2016 1AM grehrst Coletedy ffeaT 3R el 3itae

61. 24.032016 G Coletedy fHee 31X edt 3ia=

62. 24.03.2016 STSRT UTEAT et AL, ¢ 3R

63. 29.032016 FeIST Coletedy fHee 31X edt 3ia=

64. 30.03.2016 ST Frebrat Colaedt fAeraR 3 (el 3Nae

65. 30.03.2016 <Y U Foebrot Colaedt fAeraR 3R el 3ae
TEUTITS Foramd
U g ufAeTur hrRIchHA
el 3R afesl & Hea Fada W v Gadar ufAaton,2 sregar 2015 @Y 3R & TH P Hiclst, TR 7 Al Fora,dmgl
ERT IS foham 91T | 3R &Y v Y Fgrfaarey aRE,daql # Aafad SRisha 3 3MS3msadeT gRT & 7 a&d
TTRIETOT 3R Hed Hadel & HAeed TRIGTOT 100 ThaTe, 120 ©TF wrsicad g
fereTet wrereiel, 31aARepet whielst, AGY
AN Pl TG H 14 3RER 16 3Ra 2015 e FaATeT UGTAAT 1 3TTaTet fopam 1T 1 3S3mS el grr forep
ANATS JHERIUT SIS AT TG IR IR e, TATER hay & THERIOT aw T & TFRI&ToT feam aram| 1A R oot &
1000 BT 3R JHTTcIeht = AT UTALTOT UTe e |
HAlase TR giac
HTSIHTSHIE, TR &b TN F, THUATH! HTTH US W5 H Diclol, DIFGEI H W THEROT STITwhdT HTHATA & HceTd
el IR afcorl & Hed Fada v w) 3marera feam rn (f5res oraseag & frarr 3R ot  #mer fomr | 3msamsadd
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méameii game 3 33w afafafear aif¥s RO 2015-16

SR faefid ATaTSe THERIUT ShTs T 3N THATCY Hay & JEEnoT [aug X Aifsar gegfa grr afator f=m | 3ifdme

&1 faaror e arfereT & e o= &-

07.12.2015
07.12.2015
07.12.2015
08.12.2015

08.12.2015
08.12.2015
09.12.2015
09.12.2015

09.12.2015
10.12.2015
10.12.2015
10.12.2015
11.12.2015
11.12.2015
11.12.2015
12.12.2015
12.12.2015

FHATTATIH EIBRT 3d faarer

HATIH HIDRI 3T faarerd ﬁma’rsﬁwagm
AT IYeHT THRT 3¢ faarera GIE|

&, TF. SiT. Fell 3R o= faarer, BIE
SToufoTed, HIaac

ATFaFa T4 eIl GHE e safaat
SIATHLY THRI 32 ool oT
feheqehads BRI 3T ALY TadTer™ o

TH U TR Y el 3R fa=ira faarer, o1 3R weary
HIYFICI

HeareaT Foell 3R faeTa fares, deag® o9 AR weEmy
QAU THRI 3 ALY TadTerd T 3R Fary
e T HErIdT HHE Afgel St

T St TH Pert 3R Fa=TeT spiekst, grem=ht o 3R Ry

e farery, aremh o 3R Ry
TIRE AT T, Trelrlt o1 3R PRy
iR Rrarers, aremh o 3R Ry

heraret #fed 3R sTaR Fafds e o AR Fery

THATEI HT HAT
THATEI HT HAT
THTEI T et
THTER BT AT

THTC T et
THTCI & TeaT
THTER BT AT

THTC & TeaT

THTC T el
THTER BT AT

THTC T et
THTCI T TeaT
THTER BT AT

THTC T TeaT
THTCI T el
THTC T TeaT
THTCI T el

e A0 e VR A 2 T o ol T
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70
50

30
100
250
200

150
100
50
200
150
300
200
400
150

2515

R
\7
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JAS

i

ficrT™~ i RS 2015-16 QTG 3 3O afATARAT | sréenkea

T Ui AYATS el THEROT ST WX 2 f&a (17.12.2015-18.12.2015) &Y HIRI/ATAT JedlTeR TEATAT S H ITATAT B
IS | HIRHH & ATCIH T B 200 BTAT 3R 10 TIT TETIAT THGT DT SATHTTed e ehaT I

TR Plesl THIA gRT TS AGTSe JHERIUT $hTs IR Ueh Gadlid ULl e SA® dielsf AT 11/01/2016 P Helt AR
afearat & TEEpoT 3R Hed Fadd wR f&ar arm|

HTSITSHTIET Wi THER0T T AfRat & fIedR & o Mfdteivaad # 3mafad fhare e do@ # "o 30 &
Ao FIGT" W 28/012016 T Teh AT T 31|

Aurrasy g3t gRT ARAR Afaarars fafaareaa dairgy & SrRIEH (15.02.16 F 19.02.16), H SIS Frq gRI
TheiTehT caTEaTe fEam 1T 15| e 3 QIwoT fAST & 20 TRASTT 31fAFIRAT / gddeTent UileTe et 3MSITSHUET & &
I HEFA g1 iATAT feparm arm|

HTSIMSHIE ¥ ugHs fAepraat grT 3mAfaa (e 12.02.2016-15.02.2016), Tl Tarear =t 3 a1mar form |
AP 3 ST Hay HaS 3 MSIMSAUIE & "HRAT TReT 3 W gaEnor AR SHfAaieT Saaraia i uedfd &l

IS & TRl & BTAT DI IMSHTSATYIET ERT W JHERIOT N fAfRar faug o ueh deapeird! a7 20/02/2016 3 careare g
|

‘i
e 2015 & A A, A T @ 3 1200 @ 316 it o8 framl, du safdl, ool duwdist a
IMEIMELANE 1 SR Teham 3R Wi GEEenIoT 3R GINfITehT & w11t & eeniead g2
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méameii game 3 33w afafafear aif¥s RO 2015-16

HIRIRT

1. AT UfN&Tor (1 &) 112 757
2. Afeen feawm ufretor (1 &) 1 33
3. HIBRY ufetor (5 f&e) 14 44
4. PIAC ST STATC TTALTOT (1 FAEIA) 6 12
5. STolie UfIETor (2 TETE) 2 6

6. gTare gfetor (7 fee) 2 24
7. dherehT fEemager dar 66 198
8. SAFGWA el 65 130
9. TN W -THATHTAS (1 7)) 1 41
10. O et & I e Afcher Aot (1 7T 4 69

el 3R afeaar & TEEROT 3R Heg Fad9a vy W 3afHAar a diera e siwa (grasd)

HTEHTERAE & ey by, TTerd oy aTFeRaeray

ST 3T HeX T[aTere) o fohdTal Fad HerdT g, 3arTafd, sl itusdisit 3R au safdat & o drdeifers 3k
eudIford UfNEToT Hrichat AT fohdr| 3ker 2015- AT 2016 &1 7Y & GRIT SIS 81T Fig ST FeX
B 33T wrichaA! o FoT A fgmms i &:

1. Ufretor 3mAfad (819 Seafg ufdetor afed)
29.03.16-01.04.16  Frivarer 3muika glawr A uraifad A e as afea 10
TR UTRY&Teh! T UfRYSTOT hrichaT
22.02.16-26.02.16 @ YHEHIVT SATUR SATHAT Ta=T U GFALTOT Wréy 31X 5fa 12
TTATDT 3T (3T gRT Urfad

721




aif¥s R 2015-16 o 3y e afafafar

1. URYeToT IS (ST Seay uireTor fed)
__

08.02.16-12.02.16

%o, fcoral 3R aRTa ORI @I 3cue) & JRd
TRTe Rema @S, TEAEIR &y AR gR urEfSd
P UGERIUT W pired e ufetor

04.02.16 T, 3R 3R Rcd & yEEor ) gideor 1fea 1

03.02.16 S, ool 3R U werd & yEERoT W gidetor 1T 1

02.02.16-04.02.16 ey 3R ioorT TR & 3TTHAAT R TEU= (55578), 3 25
T[ATETEY the; GRT U 3 THEROT O hierel frre
FIRS

11.01.16-21.01.16  zfafr wHET & TR Fdte Ao W PR [ 10 fea 21
UfRI&ToT ameTarel, QAR F Fedrd FEA gRT Ui

11.01.16-14.01.16 ey 33 TSTaT T3, Preleprall R & gRT UrAford & afea 2
THERIOT U piret T girefor

07.01.16:0901.16  wrqel 3nmuTRa @A 3culel $A3ME, AR Hg grI 3fea 20
YRS & JEEOT W divrel faswra gfretor

04.01.16-06.01.16  3raR ¥ Ffiieet yevR $33S, I[@Tere s T UTASre 6 3 fea 20
JHEHIOT UX el fare girator

01.01.16-14.01.16 @Ry YHTOT U HiLrel faepra ufrator 10 feaT S

22.12.15 el 3R Gt I uTEToT 7R, JETere! &1 e P 1fea 11
SART gl o IMTal & WA THERIOT

211215 tel 3R FfeeEt W gfer R4, JEEd f gEEd 1 14
T SART Ial & Idl T GrRTSId THEDHIOT

15.12.15 T 3R e Hr I W) ufderor 1fea 1

14.12.15 ST 3R Sl fr Iy W gferor 1 1

141215181215 ey, @fcarat 31k arfiaet 3murRa @ scurel & gaeanioT 5feaT 10
R LMl T TIEToT ATRT S e ais gRT uraifard

20.11.15 et o 3R TE H I W afdeor 1fea 5

19.11.15 3T foelY T ek T SRITRY TR UFRT&ToT 1T 3

03.11.15-0512.15  geaa shlerel e Aetar 3R TauaE ) grRT urfoid 150 e 15
Tt ST cTehei TR U ehieret ferehrer TiAGTOT - geRT aer 30 fee

07.09.15-15.10.15  yereeidt et e Siorar 3K TaTaEi ey urifara 150 & 30feeT 10
ded TR dhTRATA TR HIRrel faemra gireTor - 1 3=

17.09.15 wel U T ST a% ufdreror 1R 1

16.09.15 I T SR ) ufreTor o 1

15.09.15 ST 3R Srelt T S o ufregor 1 1

14.09.15 3R 6T R W) ufdeTor 1R 1

21.08.15 el T T Y oY ufveTor 17 1

17.08.15 FehraT I IR TR gfreTor 1fea 1

14.08.15 Rrcg i Fardr o= ufaor 17 2

13.08.15 AT 3R & THERIOT IR gfeTor i scure 1 2

07.08.15 3R & IR W gfAegor 1fea S

06.08.15 ST 3R Srel Y Y o) wRveor 1R= 4
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SRy game 3 33w afafafear i ROE 2015-16 ficr ™~
1. ufeTor 3mAfad (819 gea g ufdvetor afed)

Ew e et e

05.08.15 A7 Y Y T wfRator !
28.07.15 U gerd T I oY giiefor 1ﬁ?r 1
10.07.15 qre 6T TR 1R gireTor 1fea 1
09.07.15 U 3R FEod AT AR W gfreTor 17 1
0L07.15-3L07.15  i3médY, Preriigi, JaTereY e 31 3me iy 30 e 2L
frafaarera & @ ygEaior iR orEl & o IR sl
IR
01.06.15-30.06.15 31737 fpufiremery & frw W9 SeTIT Ufaror,demgy frarfd 30 fet 23
3R TENTE FiersT, T THEROT T & o W)
05.06.15 3o & fRrew 1 R ox gieTor 1fea 1
04.06.15 RIS T Y TR GiRYeToT 1fea 1
03.06.15 U 3R Eed BT T oY giieTor 178 1
02.06.15 ST 3R ool Y Sy o) wRieTor 17 4
01.06.15 927 7 Ty OX ufdveror 1= 3
28.05.15 3R & FI Far faera aRve, Iarerd) gRT wrRfSd 1fea 4
IR
13.05.15 T 3R 3R A Fr ) yiraor 1fea 3
29.04.15 AT FgTe urzst Y R W) 1fea 6
fRA&TOT TS HRTH, T[@Tere! gRI Trfoid
27.0415-29.04.15  JedY Seure Y AT WX TRA&TOT $E13TE, Iareré! S gRT ura 3fea 20
23.04.15 3R & I W) fvegor 1fea 2
22.04.15 T thep T IRT W gireTor 1fea
21.04.15 QI e i IRy oY gfreTor 1fea
20.04.15 fregpe 31 bt 1 SRy o) wfvaToT 1fea
el UfN&TOT HIsha AT - 49 209 & 327

UfRAGTOT ShIsha T AR IMSIMSHTUIEN (AR ) IATETET H W THERIOT 3R cFaar Yot H Hafosd

1fea 103 34

34
3fea 4 85 12
4T 2 12 g
5 feeT /1 |aTe 3 32 15 fee
10 fea 2 26 20 fea
1 HET 4 69 120 fea
el 49 327 209 e




aif¥s R 2015-16 o 3y e afafafar

241115 3rerer wai e e TS, TATEE) A% & 29T s UId b e & [T qU BT b B 630
ThRT Y IR TR e H aRESTEr ECRG

161015 3r@e v ¢ WTSAT AR & AR YR & IR R Hoecdr gRASE| fafdes, ard s 6 FEIA
HIT G UTH & e JATErer

280415  orsg, 3R 3R IeNT O, ded Ulod 3R 3716 3@ & U Bel JEEHUT IR hdecdl 6 FAG
TR

27.0415 ey 3R STCHAT NS G317 & FoIT Heoll THERUT W e dl TRATST 6 AL

ol heeCH! TRATSI - 4

I

fEFaR15- AT <16 3rAH W &b o1 Fafdes, arerdien! faffies g & 3raR 3R gqu fFsor & o & fore saewg@ee
Har

16.03.16 el 3R FfeaTar & TaTaoT & forw st Aaeaia a7 i SAdgEer dar

26.02.16 At fafara e, feem gfaess ursde fafdies o 3163 o1 gahsT GETe & oIt SAegaere dar

23.02.16 Frell TR & A9 & TdiaTor & forw i aguTer Ao, 3 deIeics tareed Ursdc fafdies &l saagasrd
ar

19.02.16 37ETh T gehsl GET & for farfdes A fafsra @, feerm Ffaees ursde fafdies i sieze &1 gehst
gaTa & o gerergaere dar

10.02.16 Frell TR & 9 & TdiaTor & forw i aguTer Ao, 3 deIeIes tared Ursdc fafdies &l saagasr
ar

22.01.16 el fA & A & GdiaTor & forw A sgurer AT, 3rArearaies careere ursde fafdies @ sy
Har

12.01.16 Frell fA & 9 & diaTor & forw i aguTer fAaNeT, 3 deIeIes Tared Ursdc fafdies & Saagasra
Jqar

08.01.16 fehat oot AT IR &Yet & forw At Toet Y, I[aTeTEl ol Seferg@Rre far

08.01.16 Frell TR & A9 & aliaTor & forw i aguTer fAaeT, 3 deIeIes Tared Ursdc fafdies &l Saagasrd
Jqar

01.01.16 TTRET 2B FTdY 3 o sharelt Tl oehed, TeTeTe) Y geTarg@Ret Jar

101215151215 fiar Rreel Gt &5 0T 41 § 31 QMR 35 TN oY Sefergerey e
041215071215  fifar Rreeh Gy & for A et e P Y gerergeret e

03.12.15 A TiaTor Ud 31T 3R Tod! dAHAT & U & U IHHIACS Tarerd Ursae fafdes o
SAFIARN FaT

201115251115 < ot GaTeY &6 forw A7t e e Y seader e

24.11.15 U g & a1 / T 379 3R AH S Jo7e7 IR A & o 318H7 Tt &b 1 fafdAes, Jarerdr o
SAFIARN FaT

23.11.15-24.11.15 HHACITHES CATCRI Urgae fafRes erer 3aH I[arerdt i Hifde uaTo1 Td 31exe 3R godl 1 AT
& GaET & v gaag@ere dar

181115191115 3RS Caie e Wisde fafdes- erer 33 aarerd), emiifRes udator ua 3rexen 31X &Y ol AagA1 &
@ & o gerergaere dar

. 124 | ———



) Jare AR rsedw afafRfE i A€ 2015-16

o

09.11.15
16.10.15-18.10.15
10.09.15-11.09.15

31.08.15-17.09.15
05.08.15
04.08.15
30.07.15
05.06.15
03.06.15-05.06.15
29.05.15
27.05.15.
26.05.15

14.05.15-15.05.15
15.05.15

e il I

TR 3el91-37619T 316 T b T & folv 310 Tl & |
JaeFes dredll, gEEor fafd, weor ik fafes, aid e
HeRoT & feen-fAdelt 3nfe afed 3R & Ao g urh
UehR (FTAT A #HToT 316, &1l vou et 3@, ferfdies & ded
IHATATE 3R TR Bt HST 3R, AT Iqarerey .
FEAR) H I F o gafadr @
daren| fafdes, A1 s¥¢ 79 ¢ U &
ed Jqarerdl|

2. TIeT 399, Alnd, 310H - ATADGd Sculg  FATATOT TUSH
AUEET AT @I AU, U FHA, U - Teh ereT
qd blanching 3R, ghsl HACES, 3TH, I, 3FHHA|
31exeh, T 3R godl & Ao T THame
gy 3nfe 3R geAfod Tusw urd wa
& fore wanfarhr @ qareen|

3ATaTE St 3R Sel 6 =R & forw Qe ez & forw saarg@ere ar
319 T b 1 forfdes qqamerdt faffiea 3R a9 & 6T IR & forw sdegdere dar
TRt FRreeh &1 Ao gare & forw 4 Aideg bt &l SAergare dar

31eeh, To 3N gedl & g@rat & forw Ueh erer 343, Hiand — &l sl dar

HATATH BT T 3R TTAT & THERI0T & forw AaAclt sl aearet o sAagaera dar

AR & THERIOT & T A 3T HierdT Go7 P SAFIA JaT|

UTEAT & TEEROT & fort SHANT IHIA Gehed Y SAFIAAA Harg|

3Te] o TATH & GHERI0T & oI aefcll &1 ol SAFg@ere

TTEdT 3R 3o & FITH & THEoT & forw A I Tehed Bl SAFIERIT T

31 3R e T &P THEROT & T A HUHAT TS Y 3Ty HS SAFIAANA FTT |
THTER A1 3R e & T T JHERI0T & v IR1SY AT JaT & ToT YT dr SAFgaI dar
31L& TRreq &t ol & forw Siercl TATA Gehed Dl SUcTeY IS FAFIAAS JaTT |

< & gaEra & forw A HTAR TATRDT Y STAY IS SAFISRAA HaTU |
ST 3R 317 & T8 & TEEBOT & forw AT IGHAA Hebed Pl ST TS SAFIIA T
Pl AT SAFZAAT FaT - 32

orNfarhr 1 gEaTaRor

Rs. 20000

Rs. 12500

TASNAT A0 (THINY)

AT FHSHAT AU -3 HeITeIes TUARH UTh-T T 39H, HaNd, HEH, HR-Tarere! AR 318 T ¢ o1 & safdrdr fera
TEATH, AT T AN §S Ureh fAes & ded URIET0T, WAL, TAMUR AR R 3gar vd fawrg afafafaat & areas
{ TerIdT HeATd & forw geamer el 7 |

R
7

e

IICPT




aifs A& 2015-16 da1v 3R el afafafear méameid

T T
aﬁa@@ﬁﬁ%ﬁﬁﬁﬁﬂﬂmﬁmwa Al STH FAMUT A aTel AAT™AD SATHAT hr Gl
T - e e
1. Fguaet aRErers IR & 2w
2. UTSTer IMEaray IR T 2 Msaed ursde fafdes
3. FITTHT IRareTS Jood T T3 T ff %3 WisacH
4, T g g Fehrst TH/TH §3 $¥C UTsde fefdes
5. AN Rl e a1t 3R Ta-her Ursde fafdes
6. e’ wol IR AT S ST 3 Wiseed
7. A& GEI) QS Farferdl poa
8. STRIAT MNS TFe ol a1 ¥ BEE
0. fFEas & Rarere QR Raagelipd e s weacd
10.7HE0H AT EoATReT faegpe, e STt e
3R ueiR ep 31T
11 3STTell TH & ST IR SSITell Hoth gel U
12. fAeag Hlf aepredhr IR S5 3 Uisee $3E¢T
13. ofell 3Tcal FEIIeh AMIME TR, PHiFaileln T8 3R AR
ScuTe

14. AT T areer

THUEFGE H AT GiRIaTor

L & 39 9 o 3 dws W 3 e AUHTHFYS TIH HaH 4
IR
2. uad AT/ vATH Advs 3 e SUHTHFYL TIh AdH 3
T gTr8ToT
A TIACITH TR GIRIGTOT 3 e AUHTHFYS TIH AdH 4
3Td dhellch [AAYUTTcHE SURIOT UIAGOT 5 e sifaarfea e 5
q o
s -telic ¢faar 1 FRIT U, GEURATHE 1
Zze TR i iNfahr geaiaRor 1fea firex. &t docy, Fagdeey 1
3T dodhelleh APV cdd U0 5 & T & drgfaaRer dfeer, 5
BRI A d B
gl A T YINTIRT FEcATeRoT 11.06.15  faEex. st S, dedk 1
RF & 3cUled Ud Juraar fagmor 5 fga foreex. Rar #1h, pdd areder 1
S
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) a3k arsed afafaft afés R 2015-16

11.
12.

13.

14.

15.

16.

17.

18.

19.

20.

21.
22.

23.

24,

25.

26.

27.
28.

29.

3T dhellh [AATUTcHSD SUhIOT FTAETOT

el JEELOT AR qurerar fagyor

3= Al [AAYOTTCHD SUHIUT UIRTeTor

ST ufreTor

HATSHITIT S TSATSH ScUTG Hiarfarehr
ART A IR

TITERdY 3T Shvadt @rT gEEor
ERIEICAGIY
ShIACIITHT H UfAGTOT TR &1

THTHTHTSNS, 75 el gry ferw arw @
HATeTeh! 3 TTRALTOT 3R FL&T g
T IOTErT GLI&T0T # GRIETOT R E1

T I[OTIT YL&ToT 3 FiRIEToT O &1
TTEETdY gfrefor

T IOTErT GLI&T0T & GRIEToT R Er
T

I dehelleh TAAYUTTCHD SUhIUN A
gfreToT W FY

3T dhell [IAYUTTcHD STHIUT FTA&TOT

2fea

2 fea
5 fea

3fee
5 e
90 f&eT
5 feet

1fea

3fea

5 e

3fea

3fea

sfea

3fea

5 e

3fea
sfea

5 e

aRER afagsrd afearea
AR Y B

& T T & fufare, gaaees.
didrerarg herieT fefaare,
T, POOMERT

HAGY AsH o

fdeaa & cenfelor afafa #ad \
A, e Heh, AT AT
M

of. ogudl, v. AR wifde,
STy HIIFII

gt Fremal genfe, Tewae
fAEex. Ra pARE, @, 4.
T

Al Piell, PIATI

g el genfe;, dewrag

et ta@. & 3T w5,
A Tow s TH U IR,

HFTS
. v vonewe, deTs

SIThTHFYLT FCTH

o A 3ifde A vahdmead
TEAT SSNfaaier ug cararat,
TS q. B

A TpfEaad Fis &

o

FdicH 399 Us dfAded A

hiATC

TFHE tod I § TISliagfed
TS

I &3 AASR, TH /UE.

= U

[EES Y

[EN




/'\
neet aifs A& 2015-16 da1v 3R el afafafear améaméhY

30. @y HfY @ scuret & aaferer 3 3 5 e cfFapd Ao & AR 2
ufrafor TISlgfed, UH /TH. S
A RTeed, Stelng
3l @ 3cuEl & 3 ST 5 fea g varfaee, dfdd a5 o3 1

Yoq AT AT, FGY

32, ot o 7@ 3R Mol 0T B IO fdwer 3R e Rafaares, telee 7
AT &
HAfGer uréa 3, wH /T4

33. gEr s umRA I ATRETRET 1R . tadT A o d 1
faeaTeey, M=

gREATST F M
1. 3. 37T TH. Tgdr 8. hEeaAd & TaaTh 3h! [FaRS gHE & forw
IR AT Fiardér 3rwefr ot T HeATh
2. vy, fadar uH. e arE el HsRUT 31 3T UaY 3 e gy
AT Ffaafder
3. LY R o STl 37TeT dicel & Siae Teh, e qdiaroig
gfafidr gRREITaT # faffe @ scurer # qatfera
HECTAA.
4. g, TH & . Sl I1GT & I[UIT U TG 3SR HSTI 13 gar
hietsl 3TH §3 U &1 9HT
CFATGITSH, el
5. faoaer. &t & guor ww & eep. fepuaet 3k itfcres apoit 3R iept e & agoTear X
TRH 3R A dehc AR HATSShIAT @I Bl GaHTe
St
6 SR ATAY, PV &Y eop. Tt & BRehEafdsn=a & fou ue asargme
IBEIERIER) goTTel T faera
7 ﬁrEUI QITdFehol, oY T eh. afaar & it o1 37l 9T de 9ROt & forw wiaf@ardhT
frfaarera Udpet
8 AR, & U TS g drew JFORNT TFaATIeTHTATRG 3R FHER AT BT YT
3R & Aeh Side Pl doTe & forw
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SRy game 3 33w afafafear i ROE 2015-16 ficPT~

HH A R FEAT EJiE RIS @1 fivs
&
9 ST 3780T AT ® § 3T AXFH 3R Tdhr Aew
forarenely, & @er T, Tgdr mﬁwﬁ%*ﬁml
CaATllSl, ey
10 afes O g AT TH U, TEE perdicl>d @ah @1 TeaT AT 3ree 3 Bar
& RET FelfAy, HIhFeTTeifra=d # G gETe 1 3uZTeT
SeLARIA BT, 1Tl
1 T AR @Y, §4. A TEd el &l Helle, & GeAsaf=tel Wert & S =T
S Piorsl, JeeTs uTep fcteh feRTedY ATShITarer Tstet ohr sutar
12 dia3ar (AfawE ) & o AR i Ay 3R 3TaARes IquTeaT Hearwa |
13 T sAs TSl dr . &) (ThdS)  Sis &t aquTe R AT I GUR A= F fow et gu
14 9 paR e TH. ¢ (THUIS) 0 G debelieh U godl NFran e &
HopIuASTHITT
15 IR eRoflgrRoT dred HUTH & &It 3 GG ITATATAHT T ITHRAT 3 Pt
3. FAIREA, 5H IR AR 3UYH gU Seurar & fawra
oA foafaarer
16 TH FgHA TUH. THEY, T Jehfeud HITd T84T & & 3 TITST 3R 1T & OF
b. THIYY, TA T ¥ (JICH) Y 71e7es AT T ATROT
3 &, deT$
17 AT A TH. THHT (|} b ATSIAT T AT FelAT YeT Y haredt & Srefeehar
Us Y T) ()
18 dr. oy UH. vgdr Sifas fafaat o ERa sa &
IR
19 TAGARTT TH. T TeCIANAISIfAd had HT gHTamRdT
fReGEUTe Hiclst 3HTH T & s duda fie
HTH & AT PIIFI
20 T TE. RS A A, T, (T HeT & Tahra TheATel! aTael & ScUTal Sis
I TUATIIE et g &
f%acd, @leld,
21 qTATSTE. TH TH.THE! urey I SR 3R 3iwedy it dr JemoRie
(@A) Taa
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HH a1 3R FEAr sUTfY aRasar &1 e
TEar
22 arof. & &t ¢p. Feigen NfFRRAaod 3R @ uerdf 3 31ue e &
fdpTeier Fiorst HTH (@RRFAIST)  PUCAISH B TRIACAMDS s
SN B drdeT
DL DIIES
23 gofiea. T &t <. Seigen ANFHRAATOE F FIeATTSH & IACIIAPS
Reeer dioeT 3 (@RRadtarer) Ao AN @ uerf # 3a e
SSNTAIIIT BIR dIHA
IBEDLIIES
24 onfer T. T RBudsde @ e, AAEFIE qoTh &b Scured & forw famra Aifsar &
3T ArAICTATloT & (@Ecaratsr) IR
SAAfed sonfaaiir,
IR AeTHeT Ffrafder,
EEI
25 Frafear. or & . FSoil fohudel 3 AT o HATA U 3T |
fBurcsie 3w (@ FATATSIT )
drRCTFATlST & SiAfed
FfaafEd, A
26 wH TH. e 3emeA TH. THAY (T3 S SecMIThIe THERI0N 0 3eaT 3R e & Hifdn
Plorst 3H Rad B Us & T) oM UR $H® T |
SFATlTST, Picl, TSI
AfATeT, .
27 IR, FIfig us &L @ eap. U USTSH &l ScureeT
&y, qrACaATATSIT
ot @tz &,
EE
28 TA. 991 TS T. &H dr e, TTAOIST USIISH & Scurea
AT 3T WU & R A giAeTor / S5k H AT form
o 20-25 U 2015 F AN ISHATHR-HRAT P FIfETH Iqaua eI g0 IJAfSd " fEamsiaar
IR gaeT & fadworufieTor eRisa # s foram 3R Fweagds qu X foraml
o 3f¥ccye AHIH Aol doref® & FUd vsaies el & UET HEA qRE # 10 dF 3R 21 dF 3006,
2015 & a9 IAIGA faaa, diafddr 3R Gasr W g gt 81F & gfRdor & IR # 12 At &
UTRY&TOT Hreha H AT form |
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e 25/01/2016- 27/01/201603 f&Al & T Bhopal & waRA AR IR, TIFH T ARG §NI
AT HET form "3REAS gzw ared Ao gEEnRor gfadr iR me 3R e aer & fav
JAAER YIET" & giNeTor H AT form |

o 21-23rd fdFR 15, 3T 3T @ & & W THUATHTINS Aded of@l TA&TH §RT T FI&T |
gfreror # HeT feram|

o 15 d@ 3R 16 & #E, 2015 F SR IMBIEE-F, a3 ool H v yTa@ AFa AT F 9T
form 3R 17R2, I 3R FEOR WA FAe B QU gFaE aEgda A

o 18 df #A$ 2015 P ¢adT, FIAT IR FIAR WA Faerm, fGech # v gRANSAT & dob H HET
form|

e 13 ¥ 15 AF, 2015 B & gufesa a3y saa aftsy 3R AT JdaX grr dafed 5 dF wi REw
gFAeT et form

e 18-19 June'l5 NASC, ISHIUIR, a5 Redl & urAfad vavdive® ¥ A=Tdr wrRIRmer # smor form)

o 28 RAAR 2015 M AT JUATHIT-THTHTAUINS dATAch GIA-UGld FINET A5 ool A AT
form|

I 3T @ A7 &, FSge # Swacheha HARA 1R

FF I A QA A Taeo ARG AT 2 3cear 2014 B Fhadgas Y& har =1 a1l Aeafaf@a [fde
afafafat Faee oRa a & Req & w0 7 frar o § 3 gw v w@ E:

o HRd WHR GRI Yo &I Taeo HRd A ufasm 3ma 3mg @ & & o &g &7 & o Smar 3|
g gfasm @ ug AR @l orEl, do et 3R 3 g A O & F weaRar F Uy o |

o T ©El, TP Fewrdt R I 3 W i & F perRA 3T 3y @ @ & THS F e AR F
et form|

o ARAN HHE JEEHUT GRS ¥, dorge, # Ffad wv @ aef sdaiiar 3k oEl & @y
TIes AR IAAE HRAGA & RS Bl &1 W GE FIAR, 4.00 -6.00 o1 & e 3R
oRER & 3o & gws & afaffet & or gafa g

1-15th AT 2016: AR & HATET 3R sARAT A AR TT%-Tws 35

FATE H ATAHIAT & IR &H T 1-15 AT 2016 & SR ATH-HBIS AU 35T AAIT AT |TF T
(08/03/2016) URER FI AHS & TE@ATS & ST 3T 3T A & & & Tl wdaiRal AR sEf @ 2 g9¢ & fow
forar arar 1) aRaR ARt & 3maury fr e o 11/03/2016 TR fRAT AT AT| SHG HTAT TATHTH
fora T ¥ | IR & NI TEEAT A B e DY 37T X R FIET ¥ & AueE &Y s, Tenfeed
Wt 3Ufe, 3ufe uerf &1 Jarsieerar, 30fAT uerdf 1 Y: AT 6T Agcd THAR THUTE DI HH- THS
3nfe W et i |

3msed afafafaat & smierd
TRRI, Aduthurai O TFgar & HT foram

AMATATg e FEY HEAH, Aduthurai 3 3RS v f
A g form 3R wfecy, Wy 3R scurel &1 uele foRam|
geelel 3t sf3ar YA, faefRuest & wa fsmera & so df




2
[V ami

ficPT™~

e —— 132

aif¥s R 2015-16 da1v 3R el afafafear

IYIS 3ieheT 3T Sf3ar IRAT & @YU e TRRI gRT 3MATST fFar Srar &1 39Uy goik fopamar
3R safdAt @ wmr o 3R e @ 3wl & e, dfdeerg e fufaare & podfa A el
&1 3T forar 3R gar o Faifad e

fEATHAR Tl wergar 2015 3 T o

18 W21 fBdeR 2015, A A= 19 I 3TaaR Aegfas e, Bl & aeer grr 3mafaa 5 df
PN Ueelr # AT form 3R e Terd A Asarer A

framat, AT Raurer 3R ot fr e 9@ e & aer o 3R 3 3 @ i & & e @
TAR HEAH §RT Yard &7 a8 Far3if 3R giafhr i g grr Refid seurel & a9a uefiia foe
T| FEE & afafafar AR ufteer woaer 3k o gfaafaat & [afa e e gedeh # A
JHERUT T ARGl YaT e & fow Alarger grafder gfae o uefia frar am=r an

9T IR &1 Ao 3R vl

AR TEUE & IR & safAdi & o @ saer Raurer a1 e 3R ueeh 3mafaa foear sirar &
Tl &R Ty & WA AR gfderor o for § | e 35 8 3R A g a4 Ee #
smar foram 3R 31ua 3curel @1 uedd fhaml & Ranglal Jamuda, 3msuwd, @fed, MoFPI d Tl &
elkT fopar 3R &@T dhelar Y deler & | aRa , MoFPI & WY RauR®et & e & o cyawar
% A |RT F RAURD & @Y aiddd @ HR gfddaal grr 3ev v AR 3R Rt w gt
fopaT| Seelal FATT GRT Uerd & 7T FA13f & Hedihd ot & |

P 3R T THERIT &1F W eTUReD & el

fRdurept & P IR @ gEEor 87 W Aaa 11/09/2015
W AR HEUE gRT 3AfSd fhar wm own W S|
Rajasekaran, fa¢erh, g @I TP HqaUe FEU,
AW A e @1 3gea fhar| sf vd THIEA Porafd AR
B YT R S ST Singaravadivel, TR, 3R 3T @ oY
&, J g I T JCIEIAT HI| 3H & g’ 3T A & &
Tt 3R WUHENRIE F dAfAs gRT ddharhr @7, mafaa

fopar I |

AT & I3 9T 2016

TATANRET Hed, Hag & 13 df wad - 18 df 2016
& AR HRA H T3 FHAT 2016 H Ao H Th M
#H3U 3T fhar aram| AT guraHS A Narandra |
A gRT e gifed foRar T AFAT ST @
THEUT 34T FAAT AT Harsimrath Bk digel A
Tede & Y HRfSd SFed # feear fomm @
AR At &t @ weifedt Y v Regd gwer A
I & aer fon 3R sadh afafafeat ik Janad

FrETSHE
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a1 v forar| 3 3y @ i & F FAIrw & Fsu o @y eI 3R graa fr and o e ger
N § yfawat a vedel & &@r 3R $ea ek ¥ aefead gul

P Seafd Fel H H1oT foram

19 dF -21 AT 2016 & SR Hell T3S, ITBUIRIE, 5 Geol A AT P Secdid Hell 2016 H
AT form| e AT gurAA AT Narandra #IE gRT 3gifed Rhar aram| AT oy #: 4 aar
A e 3 Uedell & TY-TYT FodeT & AT forar| framat, saer Raure 3R oEl 3 98 @@
F ot foram 3R 3T 3T @ & & F T B W FAR TEAA GRT Ui $Hl 318 Jar3ii gl ik
eI gRT fAfAd 3cumel & dJaqa efdd fobu v g & afafafear 3 gfdaor o s 3R o
gfasnforat @ faaia fee o)

UfRYeToT &1 AT

W TUR Ja4d W) U Tard dr

29 d W31 J JaT$ 2015 A FHAN HEAH gRT Wi
IR Ygue W UH dierg g 3mafoid fear o
AT | BRHA Ples Td, A H QT AR g
y@l, R HA YIA Hr IO, e
TS, THUTHUHUIS FAIGATIN, T & &
Boea 3R Fady R afe @/ caur &
faffie 3mages gear & Ay Auer|

: HAhA B UL IEEA, URIR Maniyammai
ﬁrﬂﬁm?ﬁrddlg{a?gmuldmwﬁﬁﬁ?mmlmmaFaﬁaﬂﬁﬁ?ﬁmmmﬁﬁa
Tarat 3R gl Farua cafear grr e A

PRIQMATHT BT AT

23 d AR B IR PR gRT TWIT JHEROT STHAAT TT iRl [add Uged T GHEARN W Tk oA IPRehdT
HIIQATST

HRA AR §RT SNMV diels], BT & Y IS
IRE & 23 R{TR 2015 & @I YETHOT 3ATAAT
Td P AP Ugd H FHEEARBT W TE TH
T ITwehdr SRIhA IATSd fohar Tar o1 @™
afed & AT 250 ufasmfaat F wriemem # omr
forar| FMTen J ®Od & A B eafedT R @

: wHAl & gHERT, HeRUT AR pfY St fr gsferr
AR 3ufE ghewor, geg @ada & Aifdal 3R sueaE s e ARk wWeR & Afaar &
TUROM3T 3R W gEERoT & 8T H Ugd & R FH dddid TFery AT HrEmer dies &
guaad 3R @fRa fr suRyfa & 3y 3 @ & & & Aeus grr 3gifed fopar s=izged @9 &
a1, TIWIETd &1 W doheliehl TF AfSd 61 T3|
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I 3T W WA W A et &F FH Y Tl & Ao Fadd W U Eady wriemer

I 3T @ @& gRT Bl Soer &7 A piY oA
& Hed HI9T W U fGady HraArer 07/12/2015
G DI I G o) ) T CRIG A DR LR R
Chozhan fHaE 3cUlgeh &UT, dollgR  forda
FAY SoeT &F A UTH TR ¥ HfAs  fpaE
aifder € & T ¥ IS foRar Srar &1 e
3ocl 819 X A FHIAT fharar hr v g8y dear a
HrRIer 3 H79T for|

?,TFHT»I?{WUTSmgaravadlvel wmaéx%ﬁ%mﬁﬁmanwwmﬁvml A IR Gnanaoli, P
g fASrd, A Sgied FF N HegeTar H| A JR Kaliyaraj, N U0 vd vl Isiad, 37 @Telepsor
Subramaniyan, aTEE & fSer fawra 3fERT, S T Arokyaswami, $f¥ AfRIIESRT [AAEr & wRIERT
JfPzan, st 3’1R Sureshkumar, dETEEAT & TERISG Aeld 3 o doder & A dgrs| &
Sureshkumar, 381, dEm@Er 3R s o Idiga, Tee FAgmEayd, TGS, AAdT Subashini SR,
Tacel A gomel dhg @ ufafafd F wrimer & sgrea @F F @ o At T rengtoE, TSRS
Chozhan TRET 3cUIGeh HUT & 37¢TeT, 4T & Manimozhiyan, Ul & UdY9 TACRF  c37Ud HITSA
o ufafafca frar 3R Werlt d@9real @ 36 AN AR FAda & fov gegare Gam $iy fasmer,
Jort 3R 3 fdEl & IRAERAT F At & 3 a3t & ar F JTEeRT & 3R Y AR @m
JETHOT # aroiedd 3TAT & o frara @aTar ot & a1y e 31 fhar § & & for IR 3y

P # THEpd T Uerdf & AT & o @ geam 3R Iuredr gdud W U aeli ST e Sl

PN T UEEpd WH U Aaa e wrfdeor
(udier) 3R IRIA SEdcyge 3P BHA  UHEROT
g Gma s d@ O &) A §gd ¥ w28 df
AT 2016 & Bed AfASTT a7 H  Plazzo, 39T,
P A AT & for garpd @g gerd H @™
GET 3R IUIEET YdYT W Th Eady HrRieT 6%
STRGAT HAhHA FR™TSd HI & | IJg HR/AAT  TIT
saeafa AR safdar & @3 sea@ scuea AR @™
Scurel & g & aR # AdAT ScUed AT Iedl ol
Wmﬂm@ﬁsﬁﬂmvwaswonmamm@mwﬁﬂmwm
3gried fhar arar AR gEg HATY HwoT fGar| sf UM aTgdAR, Hedd Hevaud, TSl J HET HNOT
fear| st A. Amudhasurabhi, TOfATe MhET Td 3reger, WS gaR Qe 3 3 A T S
g w gt soraEeT cafeal R ¢ & Rffea wet @ ufdwft &1 Tawra fear @eEA swor
Dr.R. Jagan #HIgd, WHE 3N AW @I 3curg fara faumer, 3ma 3ma @ @ & 3 Dr. V. Sinija,
Tafite MHEWR 3R 23, W seifaaier 3R Bemea faumwr, m amr @ O & grr femm s am, |
Yogarg ¥ Er.C.K gellel, €I WHEY, 31T 3 & & & gRT f&an arar a1l 36 ¥ & ag fafde=
fadust 3R 3ma 3 A O &) RAeTR gRT dehdrhr §9 ST fhar o)
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AT afFeEr

3 3 W WA W IS v g g g

faw @@ Qe & 3uasT # 16 HeFgeR 2015 Pl "UTh FOEY SNdd & folv Gigd HAsl” W Uh T
I AN TEAA gRT AT fopar arar ar| @omgr faffed RauRe! @1 999 §0 § oE & Q@
AT 3R AR IH & WUT b Agcd W T &b AT & U o F U Hear & oE, e 3R
34T RAURDT Aigd @1 600 UTAHTEAT & TG A 97 fordn| omE 9 3l HgaYu B AlT@D
AR U & ®U H gEgd fhar| 3@ 3rerar, uAd ufadfant & wu & gfdsr @e gedre o &
fow 3mafea & 7$1 sF A.Manickavasagam, TEIRATS UG, Hedd dqy faufdared, a2
Gogr H AT form AR gear & fOT doeihl 31eueT & ®U H B fRAT| S R H FATYA ARhal hr
Th Gold § UG TSl & ddenrdl @ GaRa o & fow maAfa fear mar a1 @@ 3eor
UEJABATHT UET U & WY FEFATAT fohd |

AU & FHSHAT

VelloreInstitute of Technology

I3 A @ & F A g A e &
Sia fasema 3R oIy & Fpel (SBST) & @1y
gASaT AU W AR feul faaierery
dediR # 309 g URW, dffeag @
HARET AFHR & HEAT P FAT @A B
SBST 3@ Sig ulaifdidhr, aaASEd soliflaair,
TCATSS ATSchlamaraisl, sid I e 3R Sa
fafrear mgafdh & s 3 nyfas sha A=
& fafdea fawdl & e ¢ W & T A

- 3cpr gl giauw R et e ufifaa
Wm%laﬁa@@ruﬁwﬁs#&zmsaﬁm@mwmﬁﬁmmmﬁ?&m 3
3T W @ & 3 AFT Singaravadivel 3R 3F S faweed, Fomfa, dedr Wi sedege A
gHSIAT AU W gEaeR fhr 3R il gEuEt & G gerdt & suiedfa d et fRar gersitar
A0 Sl FEAAT & forw ForsaAr & A 1H F AT FEAencHS I, O1F AR FhI F Ie-
Yl @l N & b eIt IS Uare &am|

Ayya Nadar Janaki Ammal College (Autonos @FSIAT JATUT) College, Sivakas

3T I A O & F HTAT A AN FHAA Diolsl (3iTeiAreTd) diorsl, FRraareft

& WY TH FHSAT A0 W FEAER fhr, Raenrh oo Mew Rfvy aomea, sepr gaad
glaursit, T & A diHeAg # 30 Qe & TEAE A § Th & &7 A 0 oar § 3caygas
graursll, ges Fhd AR ggd @ edeR OEl| adAT # Bl # 18 FdDT AR 16 FATDIR
ursgshA AR 10 TH fvel 3R 7 dua.dl. AT vara fohar R an) 3 3y @ @ & aRew # 26 &
S 2015 P HRD AR & W YEEHOT 3997 FIeF, dfg, H 30Rufd & FaEsiar o

S 735 |
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TEAERIPU T ITeTT-Uela foRdT I-T AT TS AU Gl TEATAT & folw Forsai & 3Tadr o1 &
oI FEANcHD HJHUT, B 3R HBR & IEA-UG Bl TN H b T ISy YeTe Ham

AT AU Signed between 3T 3T & O &1 and Mohamed Sathak College

23 3FCa’ 2015 & TAR TEUH H 3T 3
a@r o & 3R AedeIe ATUF FIEAT eAfd UF
—a W wAER & for fhv ou ¥ med IR
F R | FiTEC WA WIEH, s B dloet & d
g1l FHASNAT AUS HEINMcHD  IFHYT,
Igaue AR AfdTh 3201, FgP bR IR
I A 3R gEAAS & HEE-USH &
for ol & eE-Ued & AT e gl
TOd oAl T3eAd B & TdTeld il
& fow

AT AU Signed between 3T 3T & O € and Oceanaa

3 3 A O & 3R I # UG Oceanaa T AT 374@ WA GEEHOT HUAT & @20 df
AdeR 2015 DI FHSNGT AU W FEAIGR P ¥aeqT hT 70 |, FHSHAT A0S FEANMcHD
HIEITA, HJEUT AR AP 357 & fow oHEl & HGA-Uald H FdTeld BT & | B HH ITaiiRd
U uerdf 3R o 07 Ul Fuel AR erer & @Y R F v urgpiae welt @ e, o, dfed ¥,
wioter afcsral 3R wel, arefelr §IF & Scured H o U F| SHD oAl M FSell Ureld BT STelT,
TEERIOT 3R AT off Terh &

FASIAT A9 Signed between 3 3T & 07 €t and Fatima College, Madurai

10 3TEd 2015 & I I & @ & F GIfdA Piclsl AGQY & AT FASNAT AU FEAER |
FHSIAT AU FEANMcHS AU, HFEU AR ABS 3231, @I U 3R d=nfae A 3R
STl & ET-Ueld & forw ST & 3ME-Uerd &l TdATeld el &l

3 I & @ & W e AR

I I A WA A vargug sE R A
JATGL-STETS Fold & AN ¥ Teh T AR 69 o
T fead & 31T o1 e fpar| fReers, 3T
I W@ E A RN H 3grea fhar 3R e Foa
JENS & UPUTa 2 RARR & rezgerar f 3 3 @
0 & & TP Fe&d!, paaTal T wEl & AR &
Theld fopr| el oFeld & TGl Al W g # AT
TorRT| S9Ts7aT 75 TaIdasd AR F Thera foha
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oFd/ eFd ITeH ST

FNITATIA TH. 2015. BREHIA IRECH 38 TS I UeeH
U HAoTHCT TEeollol. 31 URRCHISS TTlIheld 31 Tar
SHIAECH — 3¢ STATAFH TS SfFcarehed v
facegAR dl, g v, WATRaA Ta., aall &,
FAE . TH. U8 AR O (TEEIH.) IBTHATA:
978-93-83799-26-8. ETTAY U, hIUFACI. 203-206

Red qud

e &Y. Uz deperaaufa. A, 2015, geUdie 3T
Fegera I¥s Ul AeRTe wia Hidr geu Us
STl 3Th Tafichooiel A58 Us RAT. 5 (6), 363-374.

e . Us deermrauia. TA, 2016, Uifthede
TFHCATSE RN HTH BT Ted -T R, $eXAAA Sfeiel
3T TCATSS TS gy @gdt, 5 ( 1), 75-82

fgdT &) Us deermeaufa. T4, 2016, arRNBIRE
FIiceq /Mherd g 3oyd & Fiodl 3% AATFH
YA TR - U NG, Tsdibel 3 o5t A 5 (3),
709-714.

oford 3IRdLed, el 3R U g TA., 2015,

I e FOART FafFcagsd 3d UsH
Hlegd, STadl T [Taas-a4d. 8 (15): 3803-3807.

A1 O, WSS . 3R, TEX A, TE,, o IIRAed
3. 0 TH. U3 HeI[gedH &. 2015. Saftfaafiar uiuéfar
T PG TAT US doall INfAAE. Sexauad st
3% TafihedRe AEd U3 RE. 5 (5): 323-332.

AT TH. US J9TH T, &Y. 2015. Ageled shaed 3HTH
fRfera dafafcad va. sgReT 10% 3 -Teeprd
ST 39 . ST el 3h e Rad. 7
(10): 21000-21006.

=T TH. U3 Gelrael TH. 2015, 37 fAeuer AUs BR

ool SPIEEIT 3H ST 3o A TiEcA.
AU STl BR AT U5 AT 5 CFAraliai.
1(5): 239-241.

I TH. US FaArdaT TH. 2015 FWiGGeAdAT HH
AT IRIeR 51 3y TicaE 3% 4.
AU STAel BR AT U3 RAT 1 cFaAralial.
A(7): 72-74.

TAAYOFAROT 3R, T Jeherarerafa. T, 2015, WHRAT
HIEPUS TS, FEARTA  Sladd 3 SHTIT
SFATATST U sAdfea senfaafier. 1. (5), 14-17

Rrereg &1, &Y., epegeel vd. Us geirel 9. &. 2015. §H
Sofifarafier uiadlsr 3w 831 RIér -wdidi-46. 58 34
T ATE-04 8 (15): 3812-3815.

T TA., A Y. Y. &., HATHSIH &. 2015. hac
I, 28 (1): 54-60.

T T, AR € . &, Iengerd &. s ofo
IRALTH 3. 3R Q.0H. 2015. A% TERST MBS
T Misacy Us Uieegdee Rad, 6 (5): 38-47.

ST T U, elI[gea &. U Jfawred €. @ &. 2015.
TIfihoaRd SollfaraiaT, 2(4): 17-27.

e &, AT 3. -3Ep3mA ., gedl . 0, U8 9. &
2015. Repadl 3iTF FXESA edlaigsd HiA dicel
dred 3f&er daasiees ffdas veadae. Aeged,
20: 8560-8573.

SAIfa &. 9. U8 deerareufd. U4, 2015. 3397 hadiard
3T ATSHIAT W -EICS ¢ 39T I AT, SexaATdl
Jad 3% TldeRa T@ed Us NI, 5 (6),
169-176.

PO 1. 4. A, FRIAGE @ U, WG 3 2015,
3ograrss AT TFacHRIA 3HTH e WIH I5d
SITeT: 31 REUTH S AASIATT T, Siddl 3176 {5
WA U3 TaATelion, 6:1-7.

FARAS &., HUSHH 1. U RFgrarfeder &. 2016. ST -
UH TH U8 B - TAIaad 3% & TUSH 3rsTarsa

R
7

3
1cePT
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(CTIEURHAF 3. SeIAATSA STeTel IHH Alsal R
Us Yfauad. 4(3), 1114-1120.

HRATRIE TH. W T3 THA T. 2015. Sthere {1 AT
T HFUSNRI 3% M i dslicaed. ¢3d 3
faas-a4, 8: 4611-4620.
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