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STAR OF MYSORE
Four-day Gl Mahotsav 3.0 begins in cit)

ay at CFTRI

(-3

CPTRL Mysuri, Diroutor Dr. Glridhar Pavvatam (aeitm) holding Naamgid Rasatisle, & Gf Lapged banms varety, slong with otier

Seven Gl products of Mysuru among 48 products on displ

O Mahotay 2.0, wt CFTRI campu I the ety this moming, Picture tgit shows visitors hviig o ook at Gl pvodocts on dipiey.

g the

- pr

Mysuru, Dec. 5 (MTY&RS)
The four-day G| Mahotsay 3.0
organised by Madurs Agri Busl
ness Inoubstion Forum (MA
BIF), was maugurated at CSIR

Central Food Technological
Research institite (CFTRI) inthe
ity this moming

The event has been ocganised
In cofaboration with Minmtry of
Micro, Small and Medium En-
torprises, Govemnment of India
National Bank for Aghoulture
and Ruval Development (NAD
ARD), Tamil Nadu Agroulture!
University (TNAL) and CFTRI It
conchudes on Dec B

As part of the programme
the exhibtion of 48 Geograph
il Indeator (G products has

been organised st 54 stally, sed
up at CFTRI premises it will
be open fram 10 am to & pm
The highlight of expo is seven
Gl products of Mysuri - Mysore
Mallige (Mysore Jasmine flower ),
Mysore Veslyedele (Bete) lenf),
Nanjangud Rassbale vanety of
banans, Mysore Sandal Soap by
Karnatake Sonps and Detergent
Limtted (KSADL). Mysore Tradi
tional Pantings. Mysore Rose-
wood Inlay. Mysore Agarbathl
and Gan|ife cards of Myscre
Notabl
uets are’ Coorg Omnge Chan
napatne dolls. Byadgl Chini

nong other Gi prod

fram Byadgi in Haver| district
Monsooned Malabar Arablca
Coffes of Coffes Board Indl

Lime, Guibargs Tur Dal Kar
nataka Handioraft Department
Kolhapur Chappal from LIDKAR
Hase Chittara, Udup! Sarees
Dharwad Pedha, Marthandam
HMoney. Thanjavur Nettl Work
Koviipatt! Kadalsl Mittei. Nilgin
toa, Palakkndan Mata Rice 10
name & few, spanning the States
of Korala and Termil Nadu
Kodaikanal Malal Poon du (Bel
Tl in Kannada) . distintt variety
of garlla from TN, which has five
medicingl gusifies and a shall it
up 10 one yeu!, is also on display
IMor foodies Manspparsl WM
bk w distinet ety of orunchy
wnnek from Tirweh in Tamil Nadu
which got the GI tag In 2023
In also a pan of the exhibtion

CFTRI Duector Dt Girldhar
Parvatam said. the previous two
Gl Mahctsay was held in Madura
and  Kanyskuman respectively
#nd third i being hisld in Mysuru
Buoyed by the good response.
the even! is organised here Yo
matket the products furthet and
make the artivans and farmers
Involved in the production of
these distinet products mote
sellreliable, 50 that the denve
inwpitation from them

“India’'s Gl Produets command
# 9ood demand In USA UK and
other counties Rursl products
and farm products pel more prior
fy. ‘with &n wim to genersts locsl
ortunities. The
farmers and craftsmen should

wmployment

make use of the fackties sva
bietotap he Gl tag “ he ado

Speskang atthe press meet
ot Or Parvatam ssd, the ev
I8 Not just restncted to CF1
food products. but also for |
agriculture, handicratts, leatl
and cther diversified product!

Earter, 8 Memorandum of |
derstanding (Mol)) was sigr
between CETRI and MAB I

Dr. D Usharani. Sendor Prr
pol Scientst. CFTRL, propos
the vole of thaeks D¢ PP )
hendran. Dean AC & R, TA
Campus. Madural, Dr P !
masundaram, Dusctor, DAL
TNAU, Cambatore and & 5
thil Virayagam, Director, IIF
were pr et

DH

&
DRCCAN HERALD

CFTRI to develop nutritious
food technologies for seniors

Institutue already offers
solutions tailored to Gen Z

v

SHILPA P
MYSURU, DHNS

SIR-CFTRI Mysuru,
whichisalready catering
to Gen Z for health and
nutritious conscious youth, is
now focusing on developing
technologies for nutritious
food for geriatric population,
thatisrequired tomeet the en-
tire day’s nutritional require-
ments of senior citizens above
60 years of age.
Thisisbecause, evenasIndia
currently, has world’s highest
ofabout65%youth population
under 35years, itwillhave high
percentageof seniorsabove 60
years by 2047.

rector, CSIR-CFTRI, said that
they have already developed
threeproductsincluding, nutri-
tion bars for Geriatric popula-
tion and more products will be
developed in nextthreeyears.

Ashithosh Inamdar, Chief
Scientist at CSIR-CFTRI, said
the institute develops around
150 new technologies every
year.

Over the years, it has creat-
ed nearly 5,000 commercially
attractive technologies aimed
at producing healthy, nutri-
tionally superior and safe food
products. These technologies
aredesigned foruseacrosstiny,
small, medium and large pro-
duction sectors.

Technology transfer

During the launch of four-
day GIMahotsav 3.0,0n
Friday, CFTRI transferred
technology it has devel-
oped toan entrepreneur
for preparation of chicken
wafers; shelf stable egg
albumin and egg yolk
cubes.

New agreements
CFTRI entered into
agreements with three
entrepreneurs to develop
technologies for food prod-
uctsincluding-shelflife

working on technologies for
a wide range of convenience
foods, as well as food-pro-
cessing machines and natural
foodadditives. Theirworkalso
spansbakeryitems, beverages,
cereal-based products, fruit
and vegetable products, meat

extension of formulated
chicken meat bar; devel-
opment of crispy mango
snack; development of four
ready to-cook fortified food
products.

New products
CFTRIlaunched new prod-
ucts developed for three
private entrepreneurs
including shelf stable
Biryani Paste; Chikki;
health mixes; ready mix
Idli; ready mix dosa; and
bars.

ology and fermentation-based
products, plantation and spice
products, and protein speciali-
ty products.

Various products
CFTRI caters to a wide spec-
trum of food needs, ranging

foodstospecialty formulations
such as space food and nutri-
tion products for sports per-
sons. The institute focuses on
serving today’s health-and nu-
trition-conscious population,
particularly youth, students,
and working professionals.

It includes around 50 mil-
let-based products, such as
millet cookies, gluten-free
barnyard millet, proso mil-
let, foxtail millet pre-bread
mixes, protein-enriched ragi
vermicelli, pearl millet semo-
lina, sorghum (jowar) prod-
ucts, semolina maize flakes,
maize chips, and instant
finger millet khichdi mixes,
among others.

They have even developed
low GI noodles, chocolate,
multigrainlegume based forti-
fication of Atta for Pasta; buck-
wheat noodles, pasta; chikki
with moringa; sugar free rusk,
cup cakes; Gluten free cookie
cake, high protein, high fibre
semolina; high protein rusk

Dr Giridhar Parvataml Di- He added that CFTRI is andmarineiroductslmicrob' from infant suiilementari andbiscuitstoamactiouth
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GI Mahotsav unvells reglonal
heritage through GI-tagged creatlons

Visitors witness India’s
artistic diversity and meet
Gl-preserving communities

SHILPA P
MYSURU, DHNS

I Mahotsav 3.0, held at
the CFTRI campus m
Mysurutoceleb

legacy of communities that
have preserved these remark-
abletraditions for generations.

The event has offered more
than just aghmpse of GI pmd

uctslike

has also introduced betel leaf
tea.

artifacts; M;
lay work wall plmr.-s l(aruku
nchl pqucry craft including

In order to carry forward the
traditional arts by meeting
the taste of the modern day
world, artists have come up
with innovative products too.
BBabita hascomeupwith wall
hangings, ear-rings reflecting
‘Ganjifa cards’of Mysuru.

Shyam Kumar from Bidar
is portraying attractive ‘Bidri-
ware'design bangles, earrings,
necklaces.

V Abhishek

from Ooty is

e India'srich Gl-tagged
hcmagc isshowcasing around
50 authentic Geographical
Indication-registered prod-
ucts from across South India,
including Karnataka, Tamil
Nadu, Kerala, and Andhra
Pradesh.

The expo is offering visitors
an opportunity to witness the
diversity of India's unique art
and craft ions, shaped by

Itivated by Ravish Kurahat-
ti—and Mysore betel leaves. It
has also served as a pl;\l{orm

exhibiting bags and shawls
adorned with traditional Toda
cmbmidcry D Arun Kumar is

to showcase i val-
ue-added products derived
from these specialties.

The University of Horti-
cultural Sciences, Bagalkot,
is presenting a range of such
creations, including Nanjan-
gud Rasabale wine, banana
pseudostem juicLe. banana

I knowledge, skill;
reflecting regional identity
and specialty. It also provides
an opportunity to meet tradi-
tional producers, weavers, and

flower
banana pasta, banana flour, ba-
nana pscudos(cm candy, clar-
ified banana Jjuice, and even

am
smne sculpmrcs featuring
not only the statue of Sri Ran-
ganathaswamy of Srirangam,
but, alsoacreative sculpture of
Ganesha holdingalaptop.

Visitors can also view in-
tricate miniature models of
various temples — including
the Madurai Meenakshi Tem-
ple—crafted using Thanjavur
Nettiwork.

People are experiencing

lamps; ‘Aranmula
Kannadi’ (Mirror). They are
evenpurchasing patna
toys and dolls’, ‘Vilachery clay
toys’,'Ambasampudram chop-
pusaman’ (wooden toys).

Saree collection

ta' rice, N:lvnra rice, ‘Kaipad'

rice, ‘Jeerakashala'rice,'‘Gand-
hagashala’ rice. It's been time
to smell ‘Indi Limbe’(lime),
‘Coorg orange’, ‘Mysore san-
dalsoaj ysore Agarbatthi’,
“Nilgiri tea’ and ‘Kodaikanal
Malai Poondu’ (garlic) with
medicinal value.

'lTus four-day third edition

of Ut 10amto

women

loadd on to their

Friday is

collections. They are bnggmg
handloom ‘Udupi sarees’; Ga-
jendragad ‘Patteda Anchu’
sarees; ‘Arani silk’ sarees and
‘Sandur Lambani embroidery
work’ clothes. They are even
shopping the ‘Navalgund Dur-
ries’ from Farzana’; East In-
dia leather bags”; ‘Kolhapuri
Chappalsand Coimbatore wet
grinderstoo’.

People are also relishing
‘Dharwad peda’; ‘Manapparai
Murukku'; ‘Kovilpatti Kadalai
mittai’; ‘Marthandam Hon-
ey'; ‘Palani Panchamirtham’;
‘Udangudi Panagarupati’
(Palm jaggery).

It has been an occasion to
feel the touch of Gulbnrga
Tur dal’, ‘Byadgi Chi

organlsed by Madurai Agri
Business Incubation Forum
(MABIF),incollaboration with
the Union Ministry of MSME,
NABARD, Tamil Nadu Agricul-
tural University (TNAU) and
CSIR-CFTRL

Theeventis being organised
to support these traditional
producers, artisans, rural
entrepreneurs who are safe-
guarding Gl legacy.

It is part of Gol's initiative
to promote their sustainable
livelihoods by fostering and
bridging their traditional
skills with innovations and
entrepreneurshi;
hance their market .
toensure they getadeserving

India’s Gl heritage takes centre stage at Gl Mahotsav3.0

SHILPA P
MYSURU,DHNS

India has so far recognised
697 Geographical Indica-
tion (GI) products, including
and the
Government of Indiaaims to
register 10,000 GI products
by2030. Topromote therec-
ognitionofmore Gl products
and empower the communi-
ties that preserve them, the
four-day GI-Mahotsav 3.0
commenced on Friday at
the CSIR-CFTRI campus in

46 from Karnataka,

N *
Dr Giridhar Parvatam, director, (SIR CFTRI inaugurates
Gl-Mahotsav-3.0 at CSIR-CFTRI campus, in Mysuru on Frida!
Dr P PMahendran, Dean, ACand RI, TNAU campus Madurai

marketreadyenterprises, from
incubationtovalueaddition be-
sides consumer awareness,”he
added

Dr E Somasundaram, direc-
tor DABD TNAU, Coimbatore,
said that GI products are India’s
pride. Thereisa huge scope for
food tourism as people love au-
thentic GI tagged food with su-
periortastelike Dharwad peda,
Hyderabad Biryani. Tamil Nadu
isalready promoting Agro food-
based tourism. Sothe Golis tak-
ing initiatives to enhance the
economicprosperity of farmers

Mysuru. Dr ESomasundaram, director DABD TNAU, Coimbatore; and improve their standard of

AninitiativeoftheMinistry K Ganesh Moorthy, ED and CEO NABARD-MABIF; Ashithosh  life by promoting their GI prod-
of MSME, the third edition  Inamdar, Chief Scientist CSIR-CFTRI; Dr D UshaRani,Senior  ucts in national and interna-
ofthe Mahotsav also seeks to Principal Scientist, CSIR-CFTRI; Dr S Senthil Vinayagam, tional export markets and help

celebrate, protect, and pro-

mote India’s rich heritage

through GI products. The
eventfeaturesanexposhow-
casingaround 50GI products
fromKarnataka, Tamil Nadu,
Andhra Pradesh, and Telan-
gana, along with technical
sessions on recognising and
safeguarding GI products,
and cultural programs high-
lighting regionalart, culture,

and traditions.

Itis organised by Madurai
AgriBusiness Incubation Fo-
rum (MABIF), in collabora-
tion with the Union Ministry
of MSME, NABARD, Tamil
NaduAgricultural University

Director, lIPM are seen. o+ PHOTO

(TNAU)and CSIR-CFTRIL.

Dr Giridhar Parvatam, di-
rector, CSIR-CFTRI said that
CFTRI is playing a pivotal role
in facilitating recognition of GI
products, by analysing their
value and uniqueness. Among
697 GI products, 140 are food
products. So they are even de-
veloping technologies for val-
ueaddedamacuveproductsout

S to

ment to protect the living herit-
age-the GI products-the unique
creations, shaped by traditional
knowledge. skill, and regional

. “tl'hg Gol has taken several

themgetthe premium pricethe

products deserve.

K Ganesh Moorthy, ED and
CEO NABARD-MABIF said
that all the States are taking
initiatives to enhance the num-

ber of registered GI products.

Phips

ofGltaggedu P

andsoon.

juice with Mysuru betel Ieaves

DrPPMahendran, Dean, AC
and RI, TNAU campus Madurai,
said that GIMahotsavisamove-

al ki

excellence with

agri-en-

P

trepreneurs towards their sus- TNAU campus, Madurai has
tained livelihood, by promoting facilitated for registration of 72
their unique regional cultural GIproductsin Tamil Naduand
identity by bridging tradition- 15hasbeen granted.
Ashithosh Inamdar, Chief
modern innovations. They are Scientist CSIR-CFTRI; Dr D
measures to empower agri en- Usha Rani, Senior Principal
trepreneurs, farmers, startups, Scientist, CSIR-CFTRI and Dr
with end to end support that SSenthil Vinayagam, Director,
transforms ideas into scalable ITPMwere present.

MABIF Intellectual property

centreat ACand RI



