I, therefore, declare that all the details mentioned in this letter are true and
e an
omplete to the best of my knowledge.

Date :30/01/2025

Place : Ratnagirl
SamaMwels

Proprietor




® TECHNOLOGY TRANSFER
I CSIR-CFTRI has developed technologies for several commercially
' .

attractive, nutritionally superior and safe food products, for adoption by

tftr.

mmm G/ving Food a Futyre wmmm

|
! tiny, small, medium and large food processing sectors. CFTRI has a

portfolio of over 400 technologies such as Infant supplementary and

specialty food formulations; Meat, fish and poultry products: Canned
and retort pouched products; Ready to-eat foods; Dehydrated foods;

Bakery products; Fermented foods; Convenience foods: Food

machinery; Beverages; Processed cereals and pulses; Byproduct

Value- added Spice products; Fruits & vegetable products; Health and

nutritional foods etc.

TECHNOLOGY TRANSFER SERVICES INCLUDE
® Providing Technical Dossier of the process know-how / technology

/design
® Technical guidance by experienced scientists and engineers

® Process demonstration at the Institute
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| utilization; Natural food additives (preservatives, flavours, colours):
I

I

I

I

I

|

I

INDUSTRIALSERVICES

Technical counseling & consultancy

Contract & sponsored research

Product development

Sensory analysis & product positioning

Testing & evaluation of packaging /packaging materials
Analytical Quality Testing Services

Shelf-life evaluation

Human Resource Development

CSIR-CENTRAL FOOD
TECHNOLOGICAL RESEARCH
INSTITUTE

LISTOFTECHNOLOGIES AVAILABLE
BAKERY PRODUCTS

%*  Sugar free Biscuit

*  Baking powder

(A Constituent Laboratory of CSIR)

* o

>

<

GLOBAL “*  Bread: Production (Brown, Plain, Sweet, Milk,
CENTRE FOR FOOD SCIENCE AND Whole wheat, Fruit, High fiber, Ragi, Bajra)
TECHNOLOGY **  Composite Bajra Bread

Composite Ragi Rusk

Onion flavoured biscuit

Wheat Germ Stabilization

*  Sugar free cup cake

Sugar free cake rusk

Instant Payasam Mix

Bar cake

Sugar free rusk

High protein rusk

Cake rusk

Instant cake mix

Vermicelli (wheat & whole wheat flour)

Fortified protein rich vemicelli

Layered parotta (South Indian)

Suruchi meetha-health food snacks (burfi)

Honey based Bakery products

Sugar free bread

Egg less cake premix

High protein biscuits

Shelf stable chapathi

Pasta: Chocolate, Multigrain & Legume based
Online fortification of Atta (whole wheat
flour)/Maida (Refined wheat flour)

Fortified Whole Wheat Pasta

Production of Atta (whole wheat flour)
Multigrain bread

Refined wheat flour, semolina & resultant atta by roller milling
A process for the preparation of gluten free bakery products
Roller milling process for fenugreek fiber & gum
Low GI Noodles

Husk free flour from small millets using roller mill
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Certification & Accreditations
ISO 9001 Quality Management System
ISO 14001 Environmental Management System

ISO 17025 NABL Accreditation
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Director
CSIR-Central Food Technological

Research Institute, Mysore 570020,
Karnataka, INDIA
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For details:

\J
.0

<

\/
.0

<

\
.0

v

Head
Technology Transfer &

Business Development Department
CFTRI, Mysore - 570 020, India

Ph : 0821-2514534 /2515453
E-mail : ttbd@cftri.res.in
Website : www.cftri.res.in
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Atta with multi-grains/ multi-whole grains
Instant upma, halva & rava idli mix from

multligrain semolina . |
Instant upma, halva & rava idli mix from high fiber semolina

[nstant upma, halva & rava idli mix from high protein semolina
Instant upma mix from millets & multimillets semolina

Instant halva mix from millets & multimillets semolina

[nstant rava idli mix from millets & multimillets semolina

Production of high fiber semolina (sooji/rava)

Production of high protein semolina (sooji/rava)
Production of barley dahlia/semolina

Roller milling process for multigrain semolina (sooji/rava)
Roller milling process for semolina (sooji/rava) from

millets & preparation of multimillets
Process for extension of shelf life of bread with natural

preservatives
Shelf Stable muffins with natural preservatives

Nutritious high fiber soup sticks

Baked savory snacks
Preparation of chestnut based gluten

free cookies

Ragi based biscuit

Buckwheat Noodles (Soba)/Pasta

Gluten free Biscuit

Gluten free Cookie Cake

Multigrain Nutri Cookies

Production of Quinoa Germ

Preparation of Spice Bread

Preparation of Fibre Enriched Rusk

Process for Gluten Free Cake Mix

A process for the production of multigrain waffle

A process for the production of Multigrain Pizza Base
Process for development of gluten free bread premixes [three
Versions] 1.Proso millet, 2. Foxtail millet and 3. Barnyard millet.
Process for development of gluten free bread premix

[Version -1] Proso millet
Process for development of gluten free bread premix

(version-2) Foxtail millet
Development of gluten free bread premix (version-3) Bamyard mullet

BEVERAGE PRODUCTS
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Coffee concentrate

Cola flavour concentrate
Orange flavour concentrate for manufacture of soft beverage

Clear Lime-Lemon flavour blend for soft drink manufacture
Liquid fruits (clarified fruit juices) - Apple,

Banana, Grapes, Guava

Pomegranate juice & products

Bottling of Sugarcane juice

Fruit syrups & squashes

Litchi products (canned; squash)

RTS fruit juice & beverages

Neera bottling e
Low Glycemic Index (GI) Beverage for Diabetics

Banana pseudo stem juice beverage
Instant Ginger Beverage (Ginger Tea)

Coconut beverage from tender coconut
Preparation of Nutri Beverage in Glass Bottles (Non -Aerated)

Mixed fruit and Vegetable juices

Fortified sugarcane beverage in glass bottles

Ginger beverage

Tender coconut water concentrate with sugar

Improved process for preservation of Neera (pet bottles)

Neera concentrate

Green coffee extract
Carbonated fruit beverages from selected fruits

(mango, grapes, lime, orange)
Paan flavoured water

Coffee leaves brew mix
Glucose-amla Beverage Mix

CEREAL PRODUCTS
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Cereal flakes: jowar
Instant traditional foods: Bisi bele bhath, Sambar,

Rasam, Pongal, Urd bhath, Imli poha
Spice mix: Puliogere

Paushtik atta

Composite vermicelli based on ragi flour
Maize flakes (wet heat process)

Maize chips | ;
Ready to eat low fat snack — "Chakli & Tengolal

Ready to eat low fat flaked spicy Maize/ Corn-snacks
Legume based ready-to-fry-snacks

Ragi based papads

Pulse based papads

Decortication of Ragi

Malted ragi flour — enzyme rich . . .
Ready-to-eat low fat maize snacks from milled maize grits
Flaking of foxtail millet

Composite lentil chips
Flaked jowar — RTE sweet & savoury snacks

Quick cooking, germinated & dehydrated pu!ses
Fermented & dehydrated ready mixes for Idli & Dosa

Foods for diabetics

Shelf-stable jowar flour | .
Processed besan (Bengal gram flour) for sev & boondi preparation

Puffed moth bean based sweet and savoury snacks
Finger millet (Ragi) based murukku

Expanded Horse gram

Flaking of ragi |

Shelf stable optimally milled brown rice
Multigrain based fortified snack

Mothbean Dal Puff

Multi-grain sweet mix
Ready to eat snack mix from puffed coarse cereals & legumes

Ready to cook multigrain whole mix for drink/ porridge
Convenience flour from Ragi suitable for stiff porridge

Finger millet based multigrain semolina for preparation
of Upma, Kesri bhath & similar products

Protein enriched ragi vermicelli
Shelf stable roti from cereals & millets (rice/ragi/maize/jowar/bajra)

Low fat expanded green snack using moringa leaves
Preparation of beverage mix from malted ragi

Multigrain instant semolina

Millet based cookie
Process for production of multigrain gluten free semolina

Multigrain gluten free instant upma mix

Multigrain gluten free instant rava idli mix

Multigrain gluten free instant halwa mix

Production of Sorghum (jowar) semolina

Production of pearl millet semolina

Instant upma, halwa and rava i1dli mix from barley semolina
Production of rice grits/sooji

Ready-to-eat weaning food based on Malted Wheat
Ready-to-eat weaning food based on Malted Rice
Ready-to-eat weaning food based on Malted Multi-cereals
Antidiabetic beverage mix — DiaLow GI-53

(Barley+Wheat-Herb based)

Antidiabetic beverage mix — DiaLow GI-49 (Wheat-Herb based)
Antidiabetic beverage mix — DiaLow GI-47 (Barley-Herb based)
Barley-seaweed based Anti-obese supplement “Sea Slim™
Production of soluble & insoluble arabinoxylan

from wheat bran

Ragi based malt hydrolysate

Malted ragi based ready to eat weaning food
Finger millet semolina

Instant finger millet (ragi) ravi idli mix
Instant finger millet halwa mix

Instant finger millet kichadi mix

Instant finger millet upma mix

Millet and multimillet puttu podu mix




CONVENIENCE PRODUCTS @ FRUITS AND VEGETABLE PRODUCTS

*  Fruit bars: Apple, Banana, Guava, Mango

*  Fortified Mango bar

**  Fruits & Vegetables dehydration: Grapes, Banana,
Onion, Potato, Peas & green chillies

Oyster Mushroom: dehydration

Technology Protocol for export of Alphonso Mango by Ship
Technology Protocol for export of Banana variety
Dwarf Cavendish by Ship

Fruit jams & jellies: preparation

Tutti-fruity (papaya/carrot)

Fruit & vegetables: canning of

*

» Ready Mixes - Vada, Dosa, Chakli, Jamoon, Jelebi, Maddur
vada, Pakoda, Cake Doughnut, Combmatlon doughnut
Ready mix: Upma

RTE convenience food-Khakra

North Indian (Punjab) Halwa Mix

Bombay Halwa Mix

Chutney paste (spread)

Low sugar milk Burfi

Deep fat fried & flavoured cashew kernels

Roasted & flavoured cashew kernel
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 Shelf-stable & ready to eat foods thermo processed in retort **  Pickles & Chutneys
: pouches (non-veg. & veg. Foods) % Osmo-air dried fruits (Amla, Jackfruit, Pineapple & Mango)
%+ Tamarind candy % Potato flour
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Nutri blends of edible oils

Chikki1/ Nutra-chikki (3 formulations)

Nutra Chikki with added spirulina

Cereal Bar

Multigrain cereal-legume Bar and Puffed Rice Bar
Spirulina-choco bar and spirulina-cereal bar

Potato wafers/chips : direct process

Tomato products (Juice, Ketchup, Sauce etc.)

*  Jamoon fruit products: (squash, RTS beverage, syrup)
Dehydrated drumstick powder

Amla spread

Modified atmosphere packaging of minimally processed
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% Fat powder vegetables

% Value Added products from coconut (Instant adjunct mix, <»  Value added products from Figs (Ficus carica L)
[nstant filling mix, Coconut rice mix, Coconut bites) % Dehydrated bitter gourd

*¢ Milk Chocolate %+ Dehydrated whole lime

°

e

%

Instant mushroom soup mix

Dipping o1l formulation for grapes

Bio-preservation of ready-to-eat sugarcane chunks

Amla paste

Date Syrup Concentrate

Mangosteen Fruit Products

Value added products from custard apple

(pulp, microfiltered beverage & jelly)

Products from pear fruit (dehydrated fruit, juice & powder)
Fruit jam slices

Apple pomace powder for enrichment of bakery products
(bun, muffin, cookies)

Instant products from Moringa leaves

Crunchy banana cereal bar

Instant Broccoli soup mix

Plain spiced RTS beverage & squash from kokum

Kokum jelly

Banana juice

Improved process for banana fruit bar

Sweet Potato soup mix

Minimally processed pomegranate arils

Nutrient and Micronutrient rich Ready-to-Eat (RTE) salad
Process for Instant Tomato crush, Tomato Rasam mix

& Tomato rice bath mix

Process for preparation of raw banana powder (unripe)
Process for Nutri Fruit bars with immune boosters
Beverage concentrate/ Paste from Mango, in

Collapsible Tube

Beverage concentrate/ Paste from Guava, in Collapsible Tube
Beverage concentrate/ Paste from Pineapple, in Collapsible Tube
Beverage concentrate/ Paste from mixed fruit and vegetable, in

Collapsible Tube

>

<>
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Milk Chocolate with no added sugar

Coconut Oil Blends with other vegetable oils

Preparation of protein, vitamin and mineral fortified chikki
Dhal based nutritional supplement for foods

Gongura leaf powder

Instant Rava Idli Mix

DOLYMIX - for soft & enhanced number of IDLY'S
Chocolate rich in healthy polyphenols

Chikki with Moringa

Ready to use Multigrain Idli and Dosa Batter in Retail Packs
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FOOD MACHINERY
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»  Versatile Dal mill

Continuous Dosa Making unit

Design on Spouted Bed Coffee Roaster
Vibro fluidized bed roaster

Dry maize milling plant
Device for Pneumatic extrusion of dough & device useful

for dusting & cutting of dough into geometrical shapes
Infrared heating of Cashew for testa removal
Combined infrared hot air heatmg system for food processing
Hot air popping machine using flue gas

Desiccated coconut drier

Continuous bio-plate casting machine

Automatic continuous cooker

Sugarcane de-skinning machine

Integrated hot air roasting machine

Continuous Vada making Machine

Mini versatile dhal mill

Hand operated lemon cutting machine
Moulding machine for besan, sooji/rava and similar laddus

Device useful for sheeting and cutting of chikki & other
similar Indian Traditional sweets

Forming and frying machine for foods
Domestic dough shaping & forming machine

Continuous dough sheet extruder
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MEAT AND MARINE PRODUCTS
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Instant gravy mixes (dehydrated)
Meat pickles: Prawn, Mutton
Fish viscera silage (fermented)
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% Tiny Rice Mill X | .
< Continuous wet cum dry grinding machine for foods % Sausage preparation: Chicken & Pork
(Colloidal mill) % Meat/Fish/Poultry wafers (Chicken/Fish/Prawn/Pork/Egg/Meat)

Shelf-stable chicken biriyani
Shelf-stable chicken tit-bits
Meat burger

Egg loaf
Shelf stable kabab mix with chicken meat

Ready to eat shelf stable egg crunchy bite
Dehydrated Egg Cubes
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A device for continuous forming and frying of boondi
Annatto seed separator
Table top continuous wet cum dry grinder

Thepla & Kakra processing machine
Design & Development of a machine for continuous cooking

& discharging of Ragi mudde/ball making
Ozone based air disinfection system
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