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In the year 2021, 13tr December, in total 45 students (both Postgraduates and

Undergraduates) along with two staffs from the Dept. of Microbiology visited CSIR-CSMCRI,

Mandapam camp for attending a one day Scientific Social Responsibility Programme. The

programme was a part of DST SERB funded project and co-ordinated by Dr. Veeragurunathan,

Scientist at CSMCRI. The Institute Director Prof. Ganesan, Senior principal scientist headed the

programme and inaugurated the event.

After the inauguration, he gave a Special keynote lecture on Indian Seuweeds and its

cultivation along with its various applications. His lecture covered *ori i.portant aspects of

seaweed, global seaweed production, which was estimated around 31 million wet tonnes, and he

added the economy of the seaweeds that are commercially valuable seaweeds in lastl0 year's

timelines. He listed the.demographic details of people involved in seaweeds collection and

cultivation, with the information of 1730 females and 405 males were involved in seaweed

collection within 4 districts of Tamilnadu and making around the annual revenue about 4.2 USD

million. Further, he elaborated the first seaweed cultivation Graciliaria edulis at Krusadai Island

in 1971.

' Then he differentiated the cultivation types using various methods such as Vertical rope

method, Raft method, Tube Net method used in seaweed cultivation. In addition, he emphasized

the institute cultivated the seaweed Gelediella ocerosa successfully in coral stone method,

cement block method. He also mentioned that thgse rhethods are not complicated, can be easily

trained, and cultivated. These methods even can be trained to the uneducated and below poverty

line people in around the coast for their healthy economy. Further, He supplemented the

importance of Kappaphycus alvarezii in various applications including bioethanol, biodiesel, pet

foods, water gel, dairy products, meat processing etc.'In addition, Tata Chemicals Ltd markets

these products in collaboration with this institute.

There are various cultivation programs and training given by this institute to the local

coastal farmers, and many farmers were benefitted. For instance, each farmers earning around

Rs.16, 875 monthly with the help of this seaweed cultivation. To encourage their training, Indian



Government given the best award in rural development. With that, finally he concluded there are

hugecareer and research opportunities in seaweed cultivation and invited students for their

master and doctoral research projects.
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In the Year 2022, from April 8 - 10, in total 56 students from the Department of

Microbiology visited Defence Food Research Laboratory (DFRL), Mysore for an Industrial

Visit. In the day of visit we started visiting the Exhibition of Products manufactured in the

DFRL. Many of the DFRL foods, born out of innovative state - of - art technologies, lend

themselves eminently suitable to industrial scale commercial exploitation by enterprising

entrepreneurs of different genre. Some of the technologies that have been transferred to

entrepreneurs are Retort prodessing in flexible pouches, Mini combo pack ration, Freeze dried

foods, Preservation of tender coconut water, Preserved and flavoured Chapaties, tnstant/Quick

cooking foods, Puff and serve chapaties, Scrambled egg mix, Combo pack ration,

Supplementary combo pack ration, Cold stockdrying technology, Instant Choley mix

technology, Minimally . processed pre-cut vegetables, Ethylene absorbed pad/scrubber

development and IM/HT fruits etc., The centre staff demonstrated the ideas to increase the

Shelf life and improve the characteristics of foods using non-thermal techniques. Overall the

students explored the research and development in food science and technology, production and

supply of processed foods on a limited scale to the Armed forces and other bodies for national

missions. They also came to know the Development of pack rations, their quality assurance

methods, Preservation and packaging methods for long distance transporation of perishable

products.
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Name of the Industry     : Council of Scientific and Industrial Research-Marine Algal Research Station 

Place                                : Mandapam Camp, Tamil Nadu 

Date                                 : 13.12.2021  

Total  No of students      : 51 
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  Demonstration Session at DFRL laboratory 

 

 

 

 

 



 

Demonstration Session at DFRL laboratory 

    

Defense Food Research Laboratory (DFRL)-DRDO, Mysore 

 

Name of the Industry     : Defense Food Research Laboratory (DFRL)-DRDO, Mysore 

Place                                : Mysore 

Date                                 : 08.04.2022 to 1004.2022 

Total No of students      : 54  

 

 

 

 

 

 

 

 

 

 

 

 








