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Director general of CSIR lauds CI'TRI's achievements

The Hindu Bureay
MYSURU

While. wholeheartedly ap-
plauding the Mysuru-based
Central Food Technologi-

Institute
(CFTRD for being an im-

cal Research

portant lab of the Council
of Scientific and Industrial
Research (CSIR) and deve-
loping remarkable food
technologies since its in-
ception, Dr. N. Kalaiselvi,
director general of CSIR,
and secretary, DSIR, Go-
vernment of India on Tues-
day, told scientsts at the
CFTRI to continue making
value additions to the food

* \« Timings
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WEDNESDAY, JUN. 21

# RISE_ 05:59 « SET 18:50
> RISE 08:28 SET 21:37
THURSDAY, JUN. 22

» RISE_06:00 SET 18:51

= RISE 09:20 SET 22:18
FRIDAY, JUN. 23

» RISE 06:00 SET 18:51

- RISE  10:08 SET 22:57
Mysuru Weather max min ‘
Chamarajanagar 31 24
Hassan 33 23
Mysuru 3 21
Mysuru Today

32°C Moming will be
comfortable. Day will be little
warm and humid. Spell of
mnderate tn heavv rain or
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Director general of CSIR and DST Secretary N. Kalaiselvi (left) after

inaugurating the curtain raiser event of ‘One Week One Lab
initiative’ of the CSIR, at CFTRI in Mysuru on Tuesday. M.A. SRIRAM
' I

technologies, understand-
ing the taste of the people
like it has been doing all
these years.

Technologies are short-
lived and they keep chang-
ing. With value additions,
newer and novel technolo-
gies and recipes can be de-
veloped. Here, under-
standing the taste of the
people plays an important
role. The CFTRI is giving
the future to food and this
is the place where the fu-
ture of food is decided, Dr.
Kalaiselvi, who is the first
woman DG of CSIR, said in

her address.

Speaking after inaugu-
rating the curtain raiser
event of ‘One Week One

Lab’ (OWOL) initiative of
CSIR, she said CFTRI has
developed over 700 tech:
nologies all these years
and they can be found
everywhere.

“The CFTRI director
told me that the institute
has transferred several
technologies. 1 was told
that the idli and dosa bat-
ter technology was also de-
veloped here. Strangely,
nobody is acknowledging
them and giving royalty to
the institute. Nevertheless,
it’s fine since the people
appreciate the institute the
moment they eat the food
prepared from its technol-
ogies. That appreciation is

enough for the institute’s

hard work,” she observed.

Dr. Kalaiselvi said stu-
dents pursuing research at
the institute in Mysuru are
the privileged one going by
the kind of infrastructure
and facilities that the insti-
tute offers to them.

On the “One Week One
Lab” initiative, she said it
has been prepared in such
a manner that research
achievements of the CETRI
can be highlighted in an ef-
fective manner.

Stating that the CFTRI’S
contribution to the coun-
try’s food security is in-
credible, the CSIR DG told
the scientists and research-
ers that the importance
and recognition brings
new responsibilities not
just to you but also to me
too.

Referring to the gene-
rosity of the Mysuru Maha-
rajas, she said the place
where the CFTRI is housed
is a palace built by the
Maharajas. The land where
the sprawling institute is
located is donated by the
kings. It is an inspiring
place to work for the deve-
lopment of science and
food technology.

CSIR-CFTRI Director Sri-
devi Annapurna Singh
presided.

The OWOL aims to en-
gage the public by show-
casing the CSIR’s technolo-
gies and inspiring young
innovators, students, star-
tups, academia and indus-
try professionals to ex-
plore the opportunities
through tech ventures. It
also aims to promote and
exhibit the lab’s advanced
research, cutting-edge
technologies, expertise,
and state of the art facili-
ties in the field of food
science and technology to
various stakeholders.
Yaduveer Krishnadatta
Chamaraja Wadiyar, scion
of the erstwhile Mysuru
royal family will inaugurate
the five-day OWOL at the
CFTRI campus on July 3 at
9:30 a.m.

Schedule
July 3: Start-up connect: In-
vestment pitch on food
processing

July 4 - Woman SHG and
farmer entrepreneurship
meet: SHG/FPO focus

July 5 - Students and Pu-
blic Visit: JIGYASA stu-
dents’ visit and students
meet scientists

July 6 - Millet showcase
and product launch

July 7 - Alumni and HR
meet: Al and Ayush Aahaar
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Create new tastes to fulfill expectationsof |
future generations, CSIR DG toresearchers

Says continuous edu, observation and taste of people are very essential and should be taken care of by food scientists

EXPRESS NEWS SERVICE
@ Mysuru

CSIR director general and DSIR
secretary N Kalaiselvi said on
Tuesday that researchers
should focus on sustainable
and all-time research as the
_taste is changing every day and
:;every minute.
i, She said technologies are
i'short-lived and researchersand
i'scientists can innovate toreach
‘.the unreached with new tastes
‘and new recipes to fulfill expec-
‘tations of the present and fu-
‘ture generations and their
health.
i Continuous education, obser-
_vation and the taste of people
-are very essential and should
{'be taken care of by food scien-
+tists at the CFTRI to protect
‘both physical and mental
i health of people, she added.
) ing after inaugurating
 the ‘One Week-One Lab’ cele-
{ brating food research at the
| Central Food Technology Re-
i search Institute, she said that
!the Science and Technology

| Minister has come out with the
! {One Week-One Lab’ initiative
| that will showcase technologi-
! cal inventions in all the institu-

!tions under CSIR across the
/icountry.

! Hailing contributions of the
{|CFTRI in giving food technolo-
!'gy to entrepreneurs that are
\\found everywhere but the insti-
iitution has not been given roy-
she said the country will

\soon celebrate the success of

'the CFTRI in a bigger way.

Dr N Kalaiselvi, director general, CSIR, Dr Annapurna Singh, CFTRI director and others after releasing a poster of ‘One Week-One

MYSURU
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Lab' celebrating food research in Mysuru on Tuesday | exeress

“The institute also changed
the narrative and used buffalo
milk to feed Indian babies dis-
proving the narrative. But, peo-
ple will be thankful every time
they swallow the food for the
technology given by the pre-
miere institution,” she said and
added that they have made it
mandatory to give credit lines,

stating that it is the CSIR-
CFTRI technology on the ma-
chines or the products. Howev-
er, she hinted that the CSIR will
come out with systemic prac-
tice and need some institutions

to give the technology and
bring back the royalty to the
CSIR. She said the CFTRI
should list out challenges and
priorities as food research will
do justice to areas like address-
ing water, energy and health-
care, Observing that responsi-
bilities have increased on food
researchers and food scientists,
she said it was the CFTRI that
thought of fortified rice when
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R W, Dl Nutrition menus for .
g children in Odisha
CFTR! director Sridevi Annapooma
Walcame J | 3 Singh said that the CFTRI, keen on
Ly addressing malnourishment, is
O (Mrs)) N, KALAigg working with the Odisha government
n-muu.mm.!-‘ﬂ and has started serving ragi laddus to
y f"\‘r DBIR G fire G children in mining districts. She said
hhal #0 thatt!'ieyhavediﬁerentpad(aﬂﬁfur
i s g e p chl.ldraﬂcfdiliewttagegmwsand
they have come out with
supplementary food adding minerals
and calcium as the govemment under
the Phusti programme only focuses |
on calories.. Sridevi said that a child |
will be given a variety of menus, so
that it should not get bared with
routine food. She disclosed that the
study providing nutritious food for six
months with supplements has proved
that the children have gained weight
and recorded growth, and the
parameters showed that they ar2
healthy. “We have also knocked at
the industries and government doors
to use it as a model for the better
health of the children,” she added.
technology are not sufficient each institution where many
but this does not hamper the have come forward and given
research and they are frying to  their expertise and suggestions
do their best. However, on the that are very helpful to the in-
other side, the CSIR, being an stitation.She said that MSMEs
80-year-old institution, should or startups can use incubation
try to be self-sustainable andis centres, technology and even
ready to work with industries infrastructure, so that farmers
and third parties and take posi-  or entrepreneurs £an come up
tive steps, she said. Asked about with raw products and get it
the call for more ‘one man one processed with value addition
labs’ by Prime Minister Naren- using technology. She said that
dra Modi, she said that for the the CSIR and CFTRI are delib-

the nation had even implement-

ed the green revolution.
Kalaiselvi said that the

funds given for science and

first time in the country, 31
members from the CSIR society
have come forward to adopt

erating on adopting artificial
intelligence for automated
processing.
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 CSIR director tells students to
take up research in food tech

Times NEws NETWORK

Mysuru: Kalaiselvi, director general, Co-
uncil of Scientific and Industrial Rese-
arch-cum-Secretary, Department of Scien-
tific & Industrial Research stated that taste
of India is the research of CSIR. She also
advised the young students to take up rese-
arch in food technology as they decide the
taste of the future.

“Taste is changing every day So, we ne-

ed to rise to the occasion. Take care of the

health of the people of the entire nation,
and the globe. Food is the basic factor

which decides physical health and mental

health,” she said.
Participating in the curtain raiser of

‘One Week One Lab’, celebrating the food re-

search event at the CFTRI, she said,

“Now technologies are short-lived
which is a plus point and also a challenge
in front of all researchers.” “The plus po-
int is that researchers can add value, tas-

One Week One Lab event

g""”}ne Week One Lab event will start at
.../ CFTRIon July 3.0n Day 1, startup
connect, July 4, women SHG & farmer
entrepreneurship meet, July 5, students &
public visit, July 6, millets showcase, and on
July 7 alumni and HR meet will be held. T~
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te,and can come out withnewrecipesthat
will help for developments and improve-
ments,” she added.

. “Continuous education, observation
and understanding of the taste of the peo-
ple are essential,” she observed.

She also said, “We are passing through
Amrit Kal. The next six to seven years will :

be extremely important. What we do this
period will decide the fate of the country

forthe next six-seven decades.”
" CFTRI director Sridevi A Singh was :

present on the occasion.
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Andolana Dinapatrike, Mysuru J
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