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NSI, CFTRI
join hands to
develop
technologies

PIOHEER NEWS SERVICE B KANPUR

he National Sugar Institute,

Kanpur and Central Food
Technological BResearch
Institute, Mysore inked a mem-
orandum of understanding on
Tuesday to jointly ca ot
resc:lrci"; on dcwl}:;ping};{'dh
nologies.

The Mol was signed by
Prof MNarendra Mohan of RNSI
and Dr Sreedevi Annapurna
Singh., Director of CFTRI,
Mysore,

As per the MoU the two
institutes would carry out
research on developing tech-
nologies for producing prod-
ucts other than sugar which
may result in economic sus-
tainability of the suzar indus-
try worldwide. Keeping this in
view, collaborative research
work would also be carried out
to develop innovative value-
added food products from by-
products of the cane suagar
industry

With these efforts by the
two premier institules, one
related with sugar technology
and the other to food technol-
ogy, it would be possible to
comvert the conventional sugar
factories into ‘agri-business
complexes’ producing many
food products other than sugar.
This will also facilitate round
the vear working in sugar fac-
tories rather than for a few
months in a vear which is a
practice at present.

Initially both the institutes
would work on developing
technologies for producing low
calorie sweetener and dietary
fibre from bagasse, non-chem-
ical fortified jaggery and spe-
cial sugars to meel require-
ments of the food processing
industry and other sectors.

Prof Mohan said the two
institutes would focus on devel-
oping technology for natural
cane juice preservation and
packaging so that a natural and
healthier drink may be pro-
vided to society. With this
roadmap, the two institutes
would begin the research and
development work from
January 1, 2022, he added.




