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Report on the Course content & execution of the Programme

It is becoming increasingly clear that there is a strong relationship between the food we eat and our health. The concept that natural components in many foods could have a beneficial effect on human health is not new. In our country, it forms the basis of the practice of Ayurveda. The recent upsurge in the awareness of the important role of food and food ingredients in the maintenance of good health has resulted in highlighting the common bond that exists between the apparently diverse substances.

Scientific knowledge of the beneficial role of various dietary components like dietary fibre, antioxidants, flavanoids, fatty acids etc for the prevention and treatment of a specific disease is rapidly accumulating.

 Dr.Stephen DeFelice coined the term ‘nutraceutical’ in 1989. Nutraceuticals is a broad term used to describe any product derived from food sources that provides extra health benefits, in addition to the basic nutritional value found in foods. These products typically claim to prevent chronic diseases, improve health, delay the aging process & increase life expectancy.

 There is a growing interest in nutraceuticals, which provide health benefits and are alternative to modern medicine. Nutrients, herbs and dietary supplements are the major constituents of nutraceuticals, which are instrumental in maintaining health, act against various disease conditions and thus promote the quality of life. 

A Dietary supplement is a product that contains nutrients derived from food products that are concentrated in liquid or capsule form. Dietary supplements are targeted to treat deficiencies or control specific deficiencies. 
Nutraceuticals and Dietary supplements are not-for-stand alone consumption, but need to complement each other along with basic nutrition, through food based approach. 

Changing lifestyles have led to an increase in chronic diseases like diabetes, cardiovascular diseases, hypertension, cancer etc., and there is an increased awareness of the importance of nutraceutical preparations as a part of daily food intake.

Until recently, nutraceuticals was restricted to tonics, iron preparations, and vitamin pills that were taken as part of a treatment regimen rather than for prophylaxis. However, this trend is changing.

There has been a great interest in research, development and commercialization of nutraceuticals and dietary supplements around the globe. Both local and multinational pharmaceutical companies are entering this market with a host of nutraceutical products. 

The global trends shows that it will reach 187 bn $ by 2010.  Asia including India is projected as fast growing market. Some products are being marketed as nutraceuticals and functional foods without any evidence. Safety and efficacy are important all the way. 

Therefore the present program on “Emerging trends in Nutraceuticals and dietary Supplements” was organized by the Centre for Advanced Faculty Training, Post Garduate and Research Centre, ANGRAU from 3rd to 23rd March 2010. 

The objective of this training program is to make the nutrition and allied professionals to understand the present scenario of nutraceuticals and dietary supplements to catch up the future challenges in this area.

Profile of the participants

 There were total 10 participants from different state Agricultural universities and ICAR institutes. Three were from Assam Agricultural university, one from Marathwada Agricultural University, two from AP Horticulture Univrsity, one from Rajendra Agriculture University, two from ANGRAU one  from ICAR institute (Cashew Research Institute). 

Resource persons 

The training topics, 29 subject experts from  reputed institutes like  , NIN, CFTRI Regional centre, Directorate of Sorghum Institute, SVVU, APHU, CARE Hospitals, Star Hospitals, Dental College, Eye Hospitals and Ayurveda Institutes were invited, apart from the faculty from the host faculty. An international expert Dr. Michael Keusgen, Dean Faculty of Phamacology, Phillips university, Germany was also invited as a resource person.
Execution of the Programme

The training programme commenced on 3rd of March with registration of participants which was followed by introduction and interactive session .Informal and ice breaking sessions of this sort helps in building up of rapport and enables fruitful involvement throughout the training period. The course Director & coordinators oriented the participants about the CAFT, training programme schedule, objectives, various topics included and briefed about the resource persons. The participants initial knowledge was assessed using a structured questionnaire. (Appendix I).

The regular class room sessions were scheduled from 9.30 am to 5.00 pm while field visits were scheduled from 8 am to 6 pm. The methodologies for technical sessions were mainly lecture cum discussions. Care was taken for the participation of each and every trainee  during sessions.

The preliminary sessions included were the transitional changes in diet, life styles and diseases, bioactive compounds, link between nutrition and medicine, potential role of nutraceuticals and dietary supplements in health and diseases, Medicinal Plants and their utilization in primary health care, Recent updates in extraction of bioactive compounds etc. 

The subsequent sessions were focused on the various bioactive compounds such as phytosterols, phytoestrogens, antioxidants, tannins, carotenoids, flavoniods , prebiotics etc. 

After making the participants  understand the biological functions of bioactive compounds, in the third session the role of the nutraceuticals and dietary supplements in various health and diseases conditions such as cardiovascular diseases, hypertension, diabetes, cancer, gastrointestinal diseases, critical conditions, obesity, dental and ocular health, etc. were dealt.

In the fourth session focus was given to functional foods where in health implications of various foods such as dairy and fleshy foods, spices and condiments, nuts and oil seeds, Fibre, coffee, tea and chocolate, fish and fish oils , Probiotics, and Herbal supplements  were dealt. 

In the last session all the related topics on the nutraceuticals and dietary supplements such as Global trends and Indian Scenario in nutraceuticals , Future opportunities , Scope, Safety and Regulatory issues of nutraceuticals and dietary supplements, Labeling of nutraceuticals, dietary supplements and functional foods, Bioavailability and delivery of nutraceuticals using nanotechnology , Role of food industry in development of nutraceuticals foods were covered
Training Course Content 

The course content was dealt under the following five main heads 

I. Over view of Nutraceuticals and Dietary Supplements

II. Bioactive Compounds  in foods- Beyond Basic Nutrients

III. Nutraceuticals  Dietary Supplements in prevention and management  of  Diseases

IV. Functional Foods

V. Related topics         

The training programme schedule is given in Annexure – II (pg -    )

I. Over view of Nutraceuticals and Dietary Supplements

Nutrition is transiting an era that is defining the role of bioactive compounds in foods. Current nutritional approaches are beginning to reflect a fundamental change in our understanding of health. Increasing knowledge regarding the impact of diet on regulation at the genetic and molecular levels is changing the way we consider the role of nutrition, resulting in new dietary strategies. Diet not only provides adequate nutrients to meet metabolic requirements, but can also contribute to the improvement of human health. Consequently, extracts of plants or single compounds of that, believed to benefit human health, need to be identified and developed for the food market to complement a balanced diet. The evaluation of the efficacy and safety of these naturally occurring bioactive compounds presents a challenge to scientists, and the biomarker concept may be a breakthrough in this respect. Gene expression data hold particular promise for the future as biomarkers.

The transitional changes in diet, life styles and diseases; link between nutrition and medicine; the Potential role of various nutraceuticals and dietary supplements in health and diseases, various extraction methods etc were discussed in the training.

II. Bioactive Compounds in foods- Beyond Basic Nutrients

Traditional wisdom has demonstrated a truth about healthful food; science has served the basis for the identification of active principles in foods and in defining mechanisms of action. These active principles widely called as bioactive compounds have shown beneficial effects in prevention of cardiovascular diseases, cancers, hypercholestereamia etc.Widespread occurrence, broad spectrum diversity and natural origin of many compounds make them appropriate chemical scaffolds for novel therapeutic agents. The occurrence, classification, chemistry, biological functions of bioactive compounds such as phytosterols, phytoestrogens, antioxidants, flavonoids, tannins etc were discussed. 

III. Nutraceuticals and Dietary Supplements in prevention and management of Diseases

Epidemiological studies have shown protective effects of plant-based diets on cardiovascular diseases and cancers, as well as other wide aspects of health problems such as obesity and diabetes. In particular, a close correlation was suggested between dietary flavonoid intake and decreased mortality from coronary heart disease, partly due to the inhibition of low density lipoprotein (LDL) oxidation and reduced platelet aggregability by flavonoids. Some natural products with specific and strong biological activities have been developed into medicines applied to chemotherapy. In this section the role of  various evidence based dietary supplements and nutraceuticals in maintenance of health and diseases were discussed.
IV. Functional Foods

The recent upsurge in the awareness of the important role of food and food ingredients in the maintenance of good health has resulted in highlighting the common bond that exists between the apparently diverse substances. The concept that natural components in many foods could have a beneficial effect is not new to our country. It found the basis for practice of ayurveda. Hippoctrats advised almost 2005 years ago, “ Let food be your Medicine and Medicine be your food”.  Over the last 25 years the man – food relationship is focused on the ability of foods to modulate physiology and biochemistry and thereby conferring  protection against a range of human diseases, Functional foods are the ultimate products of an evolution in nutritional sciences. The chemical components contained in functional foods which are established to be responsible for the beneficial impact on health are given the term nutraceuticals. Functional ingredients from different food groups and their health benefits in prevention of diseases were discussed elaborately.
V. Related topics         

In the global market various terminologies such as Functional Foods, Nutraceuticals, Designer Foods, Natural Health Products, Novel Foods, Medical Foods, and Dietary Supplements are appearing. The definitions, claims, global trends regulations in different countries were enlightened. Interactions of bioactive compounds with other components of diet and bioavailability were discussed

The various technologies including nanotechnology for enhancing the delivery and bioavailability of the bioactive compounds were emphasized.  The Food Safety and Standards Act, 2006 in relation to nutraceuticals was also dealt under this session.
Practicals &Visits 

In the Practicals demonstrations are arranged on the extraction of bioactive compounds using ultra filtration, estimation of carotenoids using HPLC.  A field visit to herbal gardens was arranged where in participants were exposed to see the potential herbal plants for health and disease. A visit was made to Herbal manufacturing unit and also herbal supplements exhibition during the program.The participants were taken to the campus visit i.e University Central Library, Computer centre, Agricultural college, Department of Foods and Nutrition and All India Coordinated project on Home Science etc.

At the end of the program the participants prepared functional foods using foods rich in bioactive compounds such as flax seed, soya bean and tomato etc.

Assessment of participant’s knowledge on program content

In order to assess the impact of the training program, pre and post evaluation of the participant’s knowledge was conducted using a structured questionnaire.(Annexure I) The evaluation   indicated that there was an increase in their knowledge by 70%( Table I). During the program, all the participants actively interacted with speakers and participated in discussions.

Table 1. Scores of the participants before and after training (n=10)

	Scores 
	< 20
	20-40
	40-80
	.>80

	Before
	50%
	50%
	-
	-

	After 
	-
	10%
	20%
	70%


Course evaluation by the participants 

The training input was evaluated by the participants through the structured proforma( Appendix III).Each topic was assessed in terms of its 

· Relevancy for application

· Adequacy of the information

· Appropriateness of Audio visual aids used

· Deliverance of content

In addition to this, participants were asked to give overall rating of each lecture as fair, good or excellent, Majority (95%) of the sessions were ranked to be relevant for application, content coverage and delivery of content. 5% rated it  fair 54%  good and 41% excellent. Group discussions and interactions at each session were repeated to be satisfactory and fruitful.

VALEDEICTORY FUNCTION

The valedictory function of the course was held on 23rd March, 2010. Dr.P.Raghava Reddy, Vice Chancellor of ANGRAU was invited as Chief Guest to the programme. But due to unavoidable circumstances, he could not make it, hence in his place Dr. P. Rajyalakshmi, Dean, Faculty of Home science, ANGRAU and. Dr.Krishnakumari, former director of CAFT were the guests of honour 

Dr.A. Sarada Devi, Associate Dean, College of Home Science presided over the program. After the formal invocation, Dr. P. Yasoda Devi, Course Director and Director, CAFT presented a report on the activities of CAFT. This was followed by the training program presentation by Dr. T.V. Hymavathi, course coordinator. 

Participants gave feed back on the training programme. This was followed by the distribution of certificates and course manuals by Dr. P.  Rajyalakshmi, Chief Guest of the programme. Two booklets on weaning foods in Telugu and English were released by Dr.K. Krishnakumari.

Dr. (Mrs) N. Lakshmi Devi, course coordinator gave vote of thanks, which was followed by lunch.
Appendix I

Training programme on

Emerging Trends in Nutraceuticals and Dietary Supplements

Pre and Post Evaluation Schedule 

Marks : 20

1. What is the difference between nutraceuticals and dietary supplements

2. Fish oils are rich sources of unique fatty acids namely _________________.

3. Whole grains are rich sources of ________________, which prevent the incidence 

        of gastrointestinal cancers.

4. Tea contains the specific compound _______________________, which is      

        reported to be good for health.

5. Name two antioxidant vitamins present in vegetables.

6. Name two antioxidant minerals present in grains.

7. Isoflavones,Daidzein and genistein are present in _______________________.

8. Write two sentences about prebiotics

9. Name any two organisms used as probiotics

10. Name two commercially available neutraceuticals in the market

11. Health beneficial component of rice bran oil is____________________________.

12. Tomato is a rich source of a specific carotenoid   

        called__________________________.        

13. Name any one tannin rich food_______________________. 

14.  Nuts and oil seeds contain mostly ________________________ type of fatty   

         acids.

15. Functional component of Turmeric is __________________________.

16. Name two dietary supplements frequently used by elderly people.

17. Name the bioactive compound present in barley

18. Name the rich source of inulin

19. Name one important carotenoid used for eye heath

20. What is the bioactive compound present in chocolate
Date:                                                                              Signature:

Appendix II

Training programme  schedule 

Emerging Trends in Nutraceuticals and Dietary supplements 

3-3-2010 to 23 -3-10

	Day&Date       

	
	9-30-11.00 AM
	11-30-1.00 AM
	2-.00-3.30  PM

	Wed

3-3-10
	Registration 


	Pre-evaluation & Orientation


	Programme Orientation 

	I. OVER VIEW OF NUTRACEUTICALS AND DIETARY SUPPIMENYS

	Thu

4-3-10
	Over view of transitional changes in diet, life styles and diseases.

Dr.Anurag Chaturvedi

ANGRAU
	Bioactive compounds at a glance 
Dr.T.V..Hymavathi

ANGRAU


	Nutraceuticals –the link between nutrition and medicine. 

Dr. S.Sumathi

ANGRAU 



	Fri

5-3-10
	Potential role of nutraceuticals and dietary supplements in health and diseases 

 Dr. T.V.Hymavathi

ANGRAU

	Medicinal Plants and their utilization in primary health care.
Dr.K. Narshima Reddy

Ramananda Thirata institute  


	Recent updates in extraction of bioactive compounds.

Dr.K.Bhaskarachary 

NIN

	II. BIOCAVITY COPMOUNDS IN FOODS – BEYOND BASIC NUTRIENTS

	Sat

6-3-10
	Health benefits of Phytosterols 

Dr.B Kala Kumar

SVVU
	 Phyto estrogens and their potential role as nutraceuticals.

Dr.B.Kala Kumar,

SVVU


	Antioxidants and its’ health benefits   

Dr.AnuragChaturvedi

ANGRAU


	7-3-10                                                     SUNDAY

	Mon

8-3-10
	Potential health benefits of tannins

Dr. Ratnavathi , NRCS
	Prebiotics and their nutraceutical  benefits 

Dr.T.V..Hymavathi

ANGRAU
	 Practicals on extractions of bioactive compounds 

Dr.K.Kondal Reddy



	Tue

9-3-10
	Potential benefits  of Carotenoids 

Dr.K.Manorama

ANGRAU
	Flavonoids  as nutraceuticals 

Dr.K.Manorama

ANGRAU
	Practicals on Carotene  estimation 

Mrs.Nagalakshmi 

ANGRAU



	III. NUTRACEUTICALS DIETARY SUPPLIMENTS IN PREVENTION AND MANAGEMENT   

           OF DISEASES

	Wed

10-3-10
	Nutraceuticals for Oral health  

Dr. A.Jaya K umar 

Sai Dental College


	Role of Nutraceuticals in management of Diabetes 

Dr.P.Rajyalakshmi

ANGRAU
	Role of Nutraceuticals in management of Obesity 

Dr.K.Uma Devi

ANGRAU

	Thu

11-3-10
	 Nutrition, apoptosis, disease prevention.

DrB. Sasikeran, NIN
	Nutraceuticals for preventing Cancers 

Dr.Kalpagam Polasa

NIN
	Immunity and inflammation  

Dr.S.Sumathi  

ANGRAU

	Fri

12-3-10
	Potential nutraceuticals in management of Gastro intestinal disorders  

Dr.V.Vijaya Lakshmi

ANGRAU 

	Nutraceuticals for Eye and Skin health 

Dr. Vidya 

SD Eye Hospital
	Hypertension and cardiovascular diseases  - Nutraceuticals role
Dr.B.Ravinder Reddy

CARE Hospitals



	Sat

13-3-10                     Visit to a supplements manufacturing unit 

 

	14-3-10
	sunday

	 Mon

15-3-10
	Trends in alternative sugars and fats 

Dr.V.Vijaya Lakshmi

ANGRAU

	Role of dietary supplements for elderly

 Dr.K.Umamaheswari

ANGRAU


	Use of nutraceuticals  in critical care 

Dr.T.Suhasini, Star Hospitals

	16-3-10
	Holiday 

	IV. Functional foods

	Time 
9:00- 11:00        11:30-1:00                  2:00- 3:30                 3:00- 5:00

	Wed

17-3-10
	Cereals and Millets as functional foods  

Dr. Kamini Devi

ANGRAU 
	Legumes and soya bean – health implications  

Dr.K.Krishna Kumari

ANGRAU 
	Fruits and vegetables as functional foods  

Dr.M.Usha rani

ANGRAU

 
	Pharmaceutical value of wild onions

Dr. Michael Keusgen,

Germany 

	Thu

18-3-10
	Health implications of  dairy and fleshy foods 

Dr.Krishnaih 

SVVU 


	 Health benefits of spices and condiments,

Dr.K.Krishna Kumari

ANGRAU
	Health benefits of nuts and oil seeds 

Dr.N.Lakshmidevi

ANGRAU


	Fibre – beneficial role in health and nutrition 

Dr.K.Umamaheswari

ANGRAU

	Fri

19-3-10
	Health implications of coffee, tea and chocolate 

Dr.N.Lakshmidevi

ANGRAU
	Health benefits of fish and fish oils  

Dr. Kamini Devii

ANGRAU 
	Probiotic foods – health benefits 

Dr.P.Yasoda  Devi

ANGRAU
	Health benefits of Herbal supplements   

Dr. G.Satyanarayana Reddy


	V     RELATED TOPICS 



	Sat

20-3-10
	Global trends and Indian Scenario in nutraceuticals 

Dr.T.V. Hymavathi  

ANGRAU
	Future opportunities and scope in nutraceuticals 

Dr.Anurag Chaturvedi

ANGRAU


	Safety and Regulatory issues of nutraceuticals and dietary supplements

Dr.V.Sudarsan Rao. NIN 
	Labeling of nutraceuticals, dietary supplements and functional foods 

Dr.V. Sudarsan Rao.

NIN

	21-3-10
	
Holiday 

	Mon

22-3-10
	Bioavailability and delivery of nutraceuticals using nanotechnology 

Dr.T.V.Hymavathi

ANGRAU


	Role of food industry in development of nutraceutical foods

Dr.Satya naraya ,CFTRI
	Practicals on product development, and display and presentation 

Coordinators

	Tue

23-3-10
	Post evaluation

Coordinators
	Valedictory function 


	LUNCH 



	IV. Functional foods

	Time 
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Appendix III


PROFORMA FOR EVALUATION OF EACH LECTURER BY THE PARTICIPANTS

Training programme on  “Emerging Trends in Nutraceuticals and Dietary supplements” 

3-3-2010 to 23 -3-10

	S. No.
	Date
	Title of the topic
	Name of Speaker
	Relevancy for application
	Adequacy of the information
	A.V. Aids used
	Deliverance of the content
	Overall rating of the lecture

	
	
	
	
	Teaching / Research / Extension
	Sufficient / not sufficient
	Appro-priate / Not appro-priate
	Adequate / Inade-quate
	Fair (1)

Good (2)

Excellent (3)

	1.
	
	
	
	
	
	
	
	

	2.
	
	
	
	
	
	
	
	

	3.
	
	
	
	
	
	
	
	

	4.
	
	
	
	
	
	
	
	

	5.
	
	
	
	
	
	
	
	

	6.
	
	
	
	
	
	
	
	

	6.
	
	
	
	
	
	
	
	

	7.
	
	
	
	
	
	
	
	

	8.
	
	
	
	
	
	
	
	

	9.
	
	
	
	
	
	
	
	

	10.
	
	
	
	
	
	
	
	

	11.
	
	
	
	
	
	
	
	

	12.
	
	
	
	
	
	
	
	

	13.
	
	
	
	
	
	
	
	

	14.
	
	
	
	
	
	
	
	

	15.
	
	
	
	
	
	
	
	


(Please do not write your name)
	Results

Nutritional quality characteristics of  fruit / vegetable powders 

S.No

Parameter

Minimum

Maximum

1

Antioxidant activity

(TBARS %)

206.45

( Jamun powder)

448.38

( Eclipta alba powder)

2

Crude Fibre (g/100g)

3.10

( Jamun powder)

11.92

( Eclipta alba powder)

3

Fe (mg/kg)

61.94

(Pumpkin powder)

272.55

( Eclipta alba powder)

4

Zn (mg/kg)

15.343

(Beetroot powder)

24.00

( Eclipta alba powder)

5

Ca (mg/kg)

1317.13

(Beetroot Powder)

21865.00

( Eclipta alba powder)

6

Vit. C (mg/100g)

10.00

( Eclipta alba powder)

374.80

(Beetroot powder)

7

Total Ash (g/100g

3.200

( Jamun powder)

16.333

( Eclipta alba powder)

Sensory Evaluation Studies
Maximum accepted level of  incorporation (%) of fruit / vegetable powders  in the products

S.No.
Product
Maximum level of acceptance  (%)

1

Toffees

15

2

Extruded snacks

20

3

Health drink

25

· Highest scores for overall acceptability were obtained by extruded snacks prepared with dehydrated papaya powder i.e 4.8

· Health drink prepared from bringaraja was not found acceptable during initial trials so it was deleted from the  further study

Storage Studies
· All the products were packed in the following packaging materials to see the effect of storage on the chemical, sensory and microbiological parameters:

    1) Low Density Polyethylene 

    2) Metallized Poly Propylene 

·  In all the products as the storage period progressed a slight increase in Total viable bacterial count & moisture content (except toffees, where moisture was observed in decreasing trend) was found

· The increase in Total viable bacterial count & moisture content was higher in Low Density Polyethylene packaging material at each storage interval as compared to Metallized Poly Propylene packaging material  throughout the study.

· Though there was a gradual decrease in scores for sensory  attributes  during the storage period, all the products were found to be acceptable by the sensory panel members at the end of the study

· Microbiological analysis of the stored products revealed that  there was a gradual increase in Total Bacterial Count (cfu/g) from initial to 90 days of storage for all the products However, it was well within the permissible limits. 

· In Papaya, Beetroot & Pumpkin toffees after 60 days of storage there was visible mould growth on the surface which was not acceptable. So the storage studies were conducted only up to 0, 30 and 60 days interval and no studies were conducted after 60 days of storage.

Conclusions


All the fruit & vegetable powders were rich in micronutrients, fibre and antioxidant activity.  Miconutrient enriched products can be prepared by incorporating underutilized fruits & vegetable powders at different levels.  Toffees (except papaya, beetroot & pumpkin), Extruded snacks & Health drink can be stored for 90 days at ambient temperature (30-35oc) without any undesirable change in the sensory attributes.


As per the results of study the trials gave encouraging results and the prepared fruit and vegetable products were well accepted by the sensory panel members. Therefore, these fruit and vegetable preparations need to be evaluated by a large group of consumers especially children and housewives.  It is also necessary to make these products commercially viable. Hence, in the continuation project an attempt will be made to study the consumer acceptance and commercialization of the most accepted fruit and vegetable products i.e extruded snacks.




	S.No.
	Name
	Title of the programme
	Topic
	Date
	Organization/

Venue

	1.
	Dr. K.Uma Devi
	Feeding practices for children
	Weaning food and feeding practices for 2 years children 
	10.06.2009
	State home, Dept of WD & CW, Hyderabad.

	2.
	Dr.S.Shobha
	
	Nutrition for busy executives
	26.06-2009
	Executive Technology Park,
Hyderabad

	3.
	Dr.P.Yasoda devi
	Training programme on main streaming gender concerns in Agriculture
	Health and nutrition issues of farm women
	6.08.2009
	MANAGE, Hyderabad

	4. 
	Dr.Kamini Devi
	Post harvest management  in agriculture and allied sectors
	Post harvest technologies and value addition in non perishables
	8.9.2009
	Extension Education Institute, Rajendranagar, Hyderabad

	5. 
	Dr.Krishna Kumari
	World egg celebrations 
	Nutritional importance of  egg 
	9.10.2009
	Babu Jagjivanram hall, Kotha peta, Hyderabad 

	6.
	Dr.K.Uma maheswari
	--
	Organic foods-health concerns
	12.01.2010
	Madina Degree College, Hyderabad

	
	Dr.K.Uma Maheswari
	Field functionaries of FTA
	Legumes: Nutritional quality , Processing and storage
	1 day
	IGSI, Hyderabad

	7.
	Dr. V.Vijaya laksmi
	Pre primary Teachers’ Training programme
	Nutrition for young children 
	20.04.2010
	Pre primary teachers’ Training, College of Home Science, Hyderabad

	8
	Dr.P.Yasoda Devi
	Main stream gender concerns in Agriculture
	Health & Nutritional issue of farm women
	15/12/09
	MANAGE, Hyderabad

	9
	Dr.Anurag Chaturvedi
	Trainees of EEI
	Role of Quality Control in Agriculture
	16/06/2009
	EEI, ANGRAU, Hyderabad

	10
	Dr.Anurag Chaturvedi
	Trainees of EEI
	Post Harvest Management and Value Addition in the present Market Environment
	27/06/2009
	EEI, ANGRAU, Hyderabad

	11
	Dr.Anurag Chaturvedi
	Management trainees
	Quality Analysis of Paddy, maize, cotton at procurement and storage
	16/07/2008
	ICM, Rajendranagar, Hyderabad

	12
	Dr.Anurag Chaturvedi
	Trainees of EEI
	Post Harvest Management of Agriculture and Allied sectors
	07/09/2009
	EEI, ANGRAU, Hyderabad

	13
	Dr.Anurag Chaturvedi
	Trainees of EEI
	Food Quality parameters  
	8.9.2009
	EEI, ANGRAU, Hyderabad
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