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‘Treated Water’ a national challenge
CSIR-CSMCRI CSIR-IITR

The Council of Scientific & Industrial Research (CSIR), is geared to meet the
challenge with focus on its ‘Water’ technological interventions on the ninth day of
CSIR Platinum Jubilee Technofest at 36th India International Trade Fair (IITF),
at Pragati Maidan in the National Capital. Theme-day seminar highlighted
important aspects of water conservation and water management system in India.
Scientists and researchers from the concerned laboratories of CSIR unfolded the
means to generate pure and treated water for a large chunk of India’s population.
Amitava Das, Director, CSIR-Central Salt & Marine Chemicals Research Institute (CSMCRI), said, “CSIR is focused to
find out the solutions to minimize the adverse effect of water crisis in India. We are 4% of global water resource. 88% of
India’s population has access to different water bodies, out of which only 32% gets treated or pure water. It has become a
national challenge to provide access to treated water to a large chunk of India’s population. There is a huge gap that needs
to be bridged and CSIR is dedicated in this cause.” Quoting a data he added, “The per capita usable water availability has
drastically gone down from 1820 cubic meter in 2001 to 1550 cubic meter in 2011. As expected, till 2025, it will be
struggling at 1340 cubic meter.”
The ‘Water’ theme pavilion showcased advancements in water processing technology. ‘Indigenously developed
Membranes’ namely Reverse Osmosis Membranes, Ultra Filtration Membrane and Hollow Fiber Membrane, have
revolutionized the efforts targets towards water purification. This technology is commercialized now. The lab has
provided resins to overcome the lethal effect in the Arsenic and Fluoride prone water states like West Bengal. 65 water
sources have been installed in some parts of West Bengal. Nirmal Kumar Saha, Scientist, CSIR-CSMCRI, marked, “People
say water is life, but we say clean water is life. CSIR has been working hard to provide safe, hygienic and affordable water
to the masses.”
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Dr. Alok Dhawan, Director, CSIR-Indian Institute of Toxicology Research (IITR), said, “We have developed water filters
using membrane. ‘O neer’ is a solar-operated purifier eliminating any hassle of changing filters. This is a breakthrough in
providing safe and affordable water in the rural areas. CSIR is working on several pilot projects to manage water crisis in
the future.”Dignitaries from other major CSIR labs also attended the seminar and discussed on waste water treatment.
Working in the theme area, Mr. Rahul Kesharwani, PMPL (Vadodara) and Mr. Soumendu Porel, MD, Poral Dass Water
and Effluent Control Pvt Ltd were amongst the industrial partners of CSIR who attended the seminar.
The event day embraced several scientific activities for school students, science quiz and public science talk by CSIRCenter for Cellular & Molecular Biology (CCMB), Hyderabad.

Millenium Post| Nov 22, 2016
Source: www.millenniumpost.in/NewsContent.aspx?NID=334208
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CFTRI to bring about an ‘omega revolution’ in India
CSIR-CFTRI

The protein-enriched chocobar from puﬀed quinoa, and omega-3 enriched chocobar from chia seeds, developed by CFTRI - Photo:
MA SRIRAM

From chocolates enriched with puffed quinoa and crispy chia seeds, to quinoa laddu, Mysuru-based Central Food
Technological Research Institute (CFTRI) is looking to take many of its innovative food products to the consumers.
For starters, protein enriched and Omega-3 enriched Chocobars, developed by CFTRI, is expected to be made available on
the shelves by next year. These chocobars are being made and marketed by Campco Ltd.
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Ram Rajasekharan, Director of CFTRI said: “We were looking at ways to make unhealthy food products like chocolates
healthy. So adding chia and quinoa seeds to chocobars helps reduce fat and sugar. The trials to integrated these superfoods
has been successful and now Campco will look at the commercial launch sometime next year.” In a bid to promote chia and
quinoa, CFTRI has also developed quinoa laddu. Rajasekharan said that roasted chia and puffed quinoa seeds satchets to
combat malnutrition had already been introduced in public meal programmes, run by Integrated Child Development
services.
“We are already talking to several States on introduction of chia and quinoa seeds in the mid-day meal programmes. There
is a lot of interest among States. I want to bring about an omega revolution in the country, since we are not only deficient
in micro-nutrients but also macro-nutrients,” he added.
Carbonated sugarcane juice, carbonated fruit juices, multi-grain banana bar, chia healthy bar, and kokum jelly candy are
some of the other innovative products the research institute has developed in recent times.
Meanwhile, CFTRI signed several MoUs on Thursday during the Technofest, at the India International Trade Fair in
Delhi.
Under an MoU, National Research Development Corporation will get a non-exclusive right to market CFTRI products, for
which 70 per cent of the gross earnings from royalties will be paid to CFTRI. In another agreement, CFTRI in
collaboration with Millers Process Intelligence & Engineering, plans to set up Global Centre for Excellence in Rice
processing.

MEENAKSHI VERMA AMBWANI | Nov 24, 2016
Source: www.thehindubusinessline.com/news/science/c^ri-to-bring-about-an-omega-revolu_on-in-india/ar_cle9382696.ece
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CFTRI’s ‘superfood’ chocolates to hit market soon
CSIR-CFTRI

Campco will procure the seeds for their chocolates from the farmers’ coopera_ve society, Raitha Mitra
Photo Credit: M_A_SRIRAM

How to make chocolates healthier and nutrition-rich? The Mysuru-based Central Food Technological Research Institute
(CFTRI) has found an answer, thanks to chia and quinoa.
The premier food technology laboratory has developed chocobars that are rich in Omega 3 fatty acids and proteins. Its trial
to integrate the “superfoods” into the chocobar recipes had become successful and the commercial launch was expected
soon.
The Central Arecanut and Cocoa Marketing and Processing Co-operative Limited or CAMPCO has supported the CFTRI
for the large-scale trials of the product, which will be formally announced in New Delhi on November 24.
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Protein-enriched chocobar made from puffed quinoa and Omega-3 enriched chocobar made from crispy chia seeds (black
and white chocolates) will be launched at CSIR’s Platinum Jubilee Techno Fest.
Besides adding to the nutritive value, the ingredients also add to the taste of the chocobars, making it sought after by all
age groups, especially children and youth, according to CFTRI.
“CAMPCO, which has availed our chocobar technology for commercial production, is expected to launch the products in
the market soon. Our idea is to integrate superfoods into chocolates for indirect blend of nutrition into foods,” said
CFTRI Director Ram Rajashekaran.
Speaking to The Hindu, the CFTRI director maintained that addition of “superfood” grains in products like chocolates
had not been tried since chia and quinoa are new to the country.
Chia is a plant of Mexican and South American origin and known for its nutraceutical value. Seeds contain about 30 to 35
per cent of oil, which is the richest source of Omega-3 fatty acids, according to CFTRI.
Claiming that Chia seed incorporation in chocobars was “a first of its kind in the globe”, the CFTRI director said the
product can help in the regular consumption of Omega 3 fatty acids by children thereby improving their cognitive skills,
while quinoa incorporation can promote protein consumption.
Healthy and nutritious chocolates are a new concept with high market potential, said Dr. Rajashekaran, adding that
CFTRI will get a royalty from CAMPCO from the sale of chocobars.
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Products from “superfoods” are the CFTRI’s efforts towards promoting two farmer societies – Raitha Mitra and
CAMPCO, an FPO.
Campco will procure the seeds for their chocobars from the farmers’ cooperative society, Raitha Mitra, that was set up by
local farmers, who started growing chia and quinoa seeds in parts of Mysuru district since over three years due to
CFTRI’s intervention.

Shankar Bennur| Nov 23, 2016
Source: www.thehindu.com/news/na_onal/karnataka/CFTRI%E2%80%99s-%E2%80%98superfood%E2%80%99-chocolates-to-hit-market-soon/ar_cle16683801.ece?
utm_source=RSS_Feed&utm_medium=RSS&utm_campaign=RSS_Syndica_on
Also Published in : news.webindia123.com/news/Ar_cles/India/20161122/2997049.html
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Quinoa laddus, a big hit
CSIR-CFTRI

High-energy quinoa-based laddu, a sweet snack developed by the Mysurubased Central Food Technological Research Institute (CFTRI), has found
many takers, especially in north India.
The laddu is rich in quality protein, fat and other essential nutrients which can
suit all age groups, the institute claimed

.

The quinoa laddu developed by the CFTRI in
Mysuru is being sent to ﬁve schools by a
start-up to improve nutri_on among
children.
Photo Credit: M_A_SRIRAM

At the CFTRI mess where over 4,000 laddus are prepared daily, a Bengalurubased start-up, which supplies meal to five schools, had included quinoa-based
laddu in its meal as a measure to improve nutrition among the children.

CFTRI Director Ram Rajashekaran told The Hindu that the snack had been prepared from quinoa, a superfood, which
contains 15 per cent more of protein than white rice which contains 3 per cent of proteins. “The production had picked
up but the volume has to go up further. Some companies in north India have come forward to avail the technology from us
for commercial production. We have plans to introduce more Indian foods from chia and quinoa in the days ahead,” he
said.
Nov 22, 2016
Source: www.thehindu.com/news/na_onal/karnataka/Quinoa-laddus-a-big-hit/ar_cle16682585.ece?
utm_source=RSS_Feed&utm_medium=RSS&utm_campaign=RSS_Syndica_on
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CSIR Laboratories Instructed to Avoid Filing of Patents Without Appropriate
Techno-Commercial Evaluation
CSIR

Council of Scientific and Industrial Research (CSIR) has sent out a message to all its laboratories to avoid filing of patents
without appropriate techno-commercial evaluation.
In order to align the IP strategy of CSIR with the priorities of socio-economic development including escalating costs of
patent filings, this message was sent to exercise utmost due diligence in filing of patents.
CSIR has taken following steps to put in place an appropriate system:
(i) Establishment of IP Directorate at CSIR to analyze IP (Intellectual Property) life cycle from generation to exploitation.
(ii) Preparation of standard operating procedures (SOP) and guidelines for evaluation of inventions in alignment with
National IPR Policy.

Nov 24, 2016
Source: www.business-standard.com/ar_cle/news-cm/csir-laboratories-instructed-to-avoid-ﬁling-of-patents-without-appropriate-techno-commercialevalua_on-116112400864_1.html
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NML celebrates 67th Foundation Day, highlights achievements
CSIR-NML

CSIR-National Metallurgical Laboratory celebrated platinum Jubilee day of Council of Scientific & Industrial Research
(CSIR), as well as 67th foundation day of the laboratory. Dr. G.K.Dey, Director, Materials Group, Bhabha Atomic
Research Centre, Mumbai was the chief guest of the function.
Mrs. K. Muraleedharan also graced the occasion as a guest of honour. The foundation day function was attended by all
the present and past family members of CSIR- National Metallurgical Laboratory along with around 120 science
students and the teachers of the city.
Dr. K. Muraleedharan Director, CSIR-NML while delivering his welcome address informed the house about the different
steps taken up by CSIR for the benefits of the society and thousands of young students of the country.
He also highlighted the glorious past of CSIR-NML through developing and transferring numbers of technology to
Indian metallurgical and mineral industries.
Technology developed by CSIR-NML are largely based on indigenously available raw materials and aimed at creation of
wealth from waste.
He has also dwelled upon the futuristic plans of CSIR-NML such as production of Cold Rolled Grain Oriented Steel
(CRGO), Amorphous steel, rare-earth metals and magnesium metal. He encouraged the scientist to dream big as
innovation and invention takes places in the mind.
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Dr. N. G. Goswami, Advisor Management, introduced the Chief Guest to the audience. Chief guest of the function, Dr.
G. K. Dey, delivered second Dr. B. R. Nijhawan Lecture-2016 on the topic entitled “Synthesis of Alloys from Indian
Resources for Application in the Nuclear Sector”.
For the benefit of students, he talked in detail the science of alloy design, its synthesis and characterization. He presented
few case-studies on metallic glasses, shape memory alloy and high-end ceramics to be used in strategic sectors such as
energy defence and space.
He highlighted that besides contributing towards nuclear energy, Department of Atomic energy has made significant
contributions in the health care, preservation of fruits and vegetables as well as development of disease resistant, seeds
having high crop yields.
Director NML and the Chief Guest of the function, gave away mementoes and certificates to CSIR-NML’s employees
who have completed 25 years of their services at NML and also to the staff members who have superannuated in 2016.
Prizes were also given to the winner staff members for Essay writing competition.
Altekar award for the best technology transfer, B.R.Nijhawan award for best scientific paper, S. Banerjee award for the
best in house research project and P.Ramachandra Rao award for best Technical and Non-technical staff members were
also given for the year 2016.
The guest of honour Mrs. K. Muraleedharan gave away meritorious student awards to the staff wards who have got
admission in IIT and IIM, as well as who have secured more than 90 percent marks in their class 10th and 12th boards
examination.
TNN | Nov 25, 2016
Source: hgp://www.avenuemail.in/jamshedpur/nml-celebrates-67th-founda_on-day-highlights-achievements/101077/

26th

November, 2016

Page: 19

CSIR-NML

Dainik Bhaskar | Jamshedpur | Nov 25, 2016

26th

November, 2016

Also Published in:
Dainik Jagran, Jamshedpur, Nov 25, 2016
Hindustan, Jamshedpur, Nov 25, 2016
News Ispat Mail, Jamshedpur, Nov 25, 2016
Prabhat Khabar, Jamshedpur, Nov 25, 2016

Page: 20

26th

November, 2016

Page: 21

Water lily can fight diabetes, obesity and ageing, say IICT scientists
CSIR-IICT

The blue water lily, long considered as an ornamental plant, could emerge as the new panacea for diabetes, obesity and
memory problems. Scientists at the city-based Indian Institute of Chemical Technology (CSIR-IICT) have discovered
that the seeds and tuber of blue water lily are capable of effectively controlling the blood glucose and lipid levels in
persons suffering from diabetes and obesity. They also contain chemicals that can delay the process of ageing and related
brain and neurological problems.
The blue water lily or Nymphaea nouchali grows as a weed in lakes and ponds in several parts of India including Andhra
Pradesh and Telangana. Since its seeds and tuber were consumed by people during severe food crisis in the past, the blue
water lily has come to be known as 'famine food'. The IICT researchers have decoded the nutritional and medicinal secrets
of this famine food. They suggest that people should include Nymphaea in regular diet to maintain blood glucose and fat
levels under check.
"The plant works on pancreas and intestines and controls the blood glucose level. It works effectively after a meal by
reducing the diet-induced blood sugar level. It also controls the lipid (fat) level," said the IICT scientists in their study
published in the latest issue of the scientific journal, Cogent Food and Agriculture. The team comprised Ashok K Tiwari,
U Priyanka, Amtul Zehra and others.
The researchers found that the extract from seeds and tuber also prevents formation of various 'advanced glycation endproducts' that contribute to ageing and degeneration of the nervous system.

26th

November, 2016

Page:22

"Nymphaea nouchali may become an important dietary supplement to counter development of diet-induced
hyperglycaemia (high blood sugar level), hyperlipidaemia (high lipid level) and resultant oxidative stress. It can also be
utilised as an herbal therapeutic for management of type 2 diabetes mellitus and obesity," they said.
The blue lily is used in traditional systems of medicine including Ayurveda and Unani as a brain tonic and antibiotic.
This is, however, the first time that scientists have found that the plant could also be used to control diabetes, obesity and
ageing.

Syed Akbar | TNN | Nov 22, 2016
Source: imesoﬁndia.india_mes.com/city/hyderabad/Water-lily-can-ﬁght-diabetes-obesity-and-ageing-say-IICT-scien_sts/ar_cleshow/55568270.cms
Also Published in: www.newindianexpress.com/ci_es/hyderabad/2016/nov/24/medicinal-proper_es-found-in-blue-water-lilies-1542040.html
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CSIR-CCMB scientists' new findings to pave way for developing personalized
medicine
CSIR-CCMB

A team of scientists from Hyderabad-based Center for Science and Industrial Research-Center for Cellular and Molecular
Biology (CSIR-CCMB) made new findings of genetic link to skin colour which is expected to further help the scientists to
understand the link between genomic features, disease susceptibility and drug response. This will enable to make ground
for developing personal and customized medicines for individual patients in future.
“This is yet another effort from the team of scientists at CSIR-CCMB in the field of genomics, which helped us in
understanding the genetic link to the skin colour”, said Dr Rakesh Mishra, Director, Centre for Cellular and Molecular
Biology. According to Dr. Mishra a team of scientists led by Dr. Kumarasamy Thangaraj at CCMB Hyderabad, in
collaboration with Estonian Biocentre, Estonia and 5 other institutes had conducted an extensive research to explore the
genetics of skin colour variations across India.
As part of the research, the team of scientists carried out extensive epidemiological survey of 1167 individuals belonging
to 27 populations and quantified melanin content at most exposed and low exposed area of human body at Middle region
of Gangatic plains (Uttar Pradesh and Bihar), and selected 374 individuals for the first round of genetic study. In their
research it is found that SLC24A5 gene is known to make skin lighter and is the main reason behind 25-38 per cent of the
pigmentation differences between Europeans and West Africans.
“Earlier it was established that a variant/modification (rs1426654) in the gene is associated with skin pigmentation
measures in India. To understand it further the research team analysed the entire gene and found another variant
(rs2470102), which contributes to skin pigmentation variation in Indian subcontinent. Further analyses revealed that both
the variants (rs1426654 and rs2470102) together could better explain the variation in skin colour among Indian
populations than considering each variant independently.
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The difference in skin colour persisted even when the contribution by the previously known SNP was adjusted, suggest
that the new SNP has an independent effect on skin colour,” explained Dr. Anshuman Mishra, the first author of the study.
The scientists revealed that social structure defined by the caste system has a ‘profound influence on skin pigmentation’.
The skin colour was found to vary significantly among ethnic groups and social categories studied. The researchers then
compared the skin colour (phenotype) with the genetic variation (genotype) of the individuals. Those with derived
(mutant) alleles had fairer skin compared to those who had old (wild type) alleles. “Our study clearly reflects the profound
influence of the strict marriage patterns and multi-layered endogamy adding further to the variation in skin color
contributing to the mosaic of skin tones” says Chandana Basu, one of the authors of the study and researcher at Estonian
Biocentre, Tartu, Estonia.
Study was conducted on 1,825 individuals belonging to 52 diverse populations across India and found that, social category
and associated SNPs explain 38.4 per cent of the variation in skin color. “Unlike Africans and Europeans, we do not have
homogeneous skin colour throughout the country. This could be due to different waves of human migration into India and
recent admixture of all Indian populations, which we predicted in our previous study that it could have happened about
two thousand years ago,” said Dr Thangaraj.
Overall with these new findings of genetic mutations linking with skin colour scientists points to the era of personalized
medicine based on link of genomic features with disease susceptibility and drug response. “We feel that more such studies
be carried, at very large scale, to establish individual specific lifestyle advisory and medical prescriptions as it is clear that
‘one size does not suit all’ is also applicable to the area of human health and disease, opined Dr Mishra.

A Raju | Nov 23, 2016
Source: www.pharmabiz.com/NewsDetails.aspx?aid=98859&sid=1
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