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Production of cattle feed from potato industry waste

2 process helps in using potato as a replacement of grain % g o, T R
mimal feed pellets & utilization processing waste along  # s 2 5!_;! e

h the ingredients such as maize, barley, mustard oil cake e &

. This can help in reducing & utilizing potato industry &N

ste. The recipe contains up to 30 % potato component.
¢ raw materials are reduced in size, blended, pelleted,
ed and packaged. The equipment such as hammer mill,
bon blender, horizontal/vertical pelletiser, dryer etc are
uired.
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Value added products from meat

pid urbanization and change in life style have increased demand for ready to eat meat products.
rther meat processing and products development is a labour intensive activity. Thus value
lition and convenience meat products offer an employment opportunity to the rural youth.
PHET has developed a technology to addresses the problem high cost of meat products. Here

tritious and tasty meat products can be developed utilizing locally manufactured equipment and
v-cost formulation. From 1 kg deboned meat about 1.5 kg ready to eat meat products can be
spared and marketed at minimum of 225/kg. Production of ready to eat meat products consist of
ection of raw meat, removal of bones, chilling the fresh meat, formulation,
nding,chopping/homogenization, emulsification, forming, thermal processing, chilling, slicing/
it packing , frozen storage.
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The porous bricks are made by mixing crop residues such as paddy straw, wheat straw and sawdust
in brick earth in order to get higher water absorption, surface evaporation and lower dry weight than
those of the conventional bricks. The bricks have lower self weight, density and higher porosity than
conventional bricks. The porous bricks have improved properties vis-a-vis the conventional bricks.
The improved properties of the porous bricks will render better insulation in buildings, higher
cooling effect in evaporatively cooled storage structures. The bricks require much lower
transportation and labour charges for handling in comparison to the existing bricks. These porous
bricks can be used in evaporatively cooled storage structures and in ordinary agricultural buildings.
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Dried beetroot supplemented extrudates

Dried beetroot supplemented extruded snack food can be prepared
from rice, defatted soy flour and dried beetroot, using single screw
(collet) or twin screw extruder at specific conditions such as
optimized moisture feed rate etc. Protein, fat, minerals, crude fibre
in dried beetroot supplemented extrudates were found to be 9.77%,
1.08%, 1.26% and 1.12% respectively.
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BENEFICIARIES

Agro as well as livestock farmers and entrepreneurs.
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lanufacturing of groundnut based flavoured beverage, curd and paneer is carried out by extracting
;anut milk. The process involves the steps of deskinning peanut, steaming in autoclave, soaking in
ater, grinding of peanut kernels with hot water, filtration and then peanut milk is ready. Then for
e preparation of peanut flavoured beverage other ingredients are added and milk is homogenized.
avour is added after cooling and peanut flavoured beverage is ready for bottling. The process of
:anut paneer involves boiling of peanut milk followed by coagulation, filtration through double
yer muslin cloth, hanging for separation of whey, pressing under paneer pressing machine and
en finally cutting into desired cube size. One kg OF peanut kernel will produce 7 litre of peanut
ilk. Similarly one kg of peanut kernel can be converted into one kg of paneer.
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Mustard sauce

1e important raw materials required for preparation of mustard sauce are debittered mustard flour,
hich can be produced by unique process in bioreactor developed at CIPHET, the ingredient may
ry depending upon the taste to be prepared i.e. either sour or sweet taste which includes vinegar,
stilled water, white pepper, salt, citric acid, corn flour, wheat flour, garlic juice, ginger juice,
nchoor powder, clove oil, lemon juice, sodium benzoate etc. The product meets specified standard
r mustard sauce with preferred taste, colour, appearance and viscosity.
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Rice husk based bleaching material for oil refining

new process in which rice husk fly ash can be converted into a bleaching material by burning the
h furnaces at particular conditions which can remove the colour, during refining of crude edible
. Material is much cheaper than the commercially available bleaching earths and hence could he
‘important substitution to remove the disposal problem.
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Groundnut based flavoured beverage, curd and paneer

Pearl millet based extrudates and pasta

Pearl millet grains were cleaned and destoned using destoner pearled
in a millet pearler, pulverized to form grits. Grits were mixed with
other ingredients along with measured amount of water & extruded
under pressure, dried in hot air oven, cooled and then packed in low
density poly ethylene bags (50 p) and stored. For pasta making the
mixture with suitable ingredients passed through pasta extruder at at
particulary mositure condition. These are quite comparable to existing
extruded wheat, rice products. These products are good source of
energy, protein quality and easily digestible. Pear]l millet products have
wide health benefits, best suited for wheat allergic and intolerant people.
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Pearl millet based ready to reconstitute upma and halwa

Manufacturing of upma and halwa involves destoning and cleaning of grains, followed by pearling,
size reduction resulting in bajra sooji and then roasting. Roasted sooji was mixed with fat, prefried
dhal, curry powder, rapeseed, chili, salt as flavoring and seasoning matter for upma dry mix,
whereas in halwa dry mix, fat, sugar, cardamom, dry fruits etc were added to roasted sooji. After
thorough mixing, the contents were cooled and packed in polyethylene pouches (75p) and stored at
ambient condition (20-35°C). The dry mix was then reconstituted by adding calculated amount
(250ml (upma), 150 ml (halwa)/100g dry mix) of water.
|
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Process for making green chilli puree and powder

The fresh green chilli is cleaned and destalked. Then

the green chilli is washed to remove dust and dirt. Then 2@
blanched at 95°C for 4 minutes for enzymatic
deactivation. Then crushed in rotary crusher for size
reduction. The crushed chilli ig subjected to pulping.
The pasteurized pulp contained 16-18 % total solids is
termed as green chilli puree, while the crushed green |
chilli is dried to 4% moisture content and pulverised to
green chilli powder.
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Ready-to-reconstitute mustard (brassica juncea) Saag

Mustard, spinach and fenugreek leaves are mixed in a proportion.
After washing leaves are cut into pieces. Spices and maize grit are
added while cooking. The cooked slurry is dried before grinding and
packaging. Presently mustard saag is available during winter season
only. Processed saag can be made available round the year. With
simple processing method farmers can incase market value of the
produce.
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Blended guava leather/bar

Manufacturing of guava leather involves fruit sorting,
washing, peeling and slicing, pulping, blanching, cooling,
ingredient mixing and drying. Freshly extracted guava pulp
is mixed with the various ingredients to obtain a ready to
dry pulp mixture. About 25-30 Kg of guava leather can be
prepared per day by tray dryer with tray load of 2.5-3.0
kg/tray for 28 trays. The product recovery is around 35
percent on pulp basis and 25 percent on fruit basis. Properly
packed product can be kept for three months under ambient
condition and more than nine month under refrigerated
condition.
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Nutritious functional chapatti flour

Chapatti is a daily meal item of most of the north Indian population. Multigrain functional chapatti
flour with high fibre lowers the glycemic index and can be suitable for obese and diabetics. Since
chapatti is widely consumed in India, chapatti flour has huge scope for its modification to bring the
nutritional desirable health properties. In view of this ICAR-CIPHET has developed nutritious
functional chapatti flour by blending an optimized amount of wheat, barley, sorghum, soybean etc.




