ICAR-Directorate of Cashew Research, Puttur organizes one-day training programme on
“Importance of cashew apple and its value addition for nutritional security”

Cashew apple, a tropical fruit is an important source of dietary fiber, phytonutrients, minerals, and
vitamin C but it is undersutilised. In this context, ICAR-Directorate of Cashew Research, Puttur in
collaboration with Food chain organisation conducted a training programme for the home science students of
Besant Women’s college, Mangalore on 6 September, 2024 at the Directorate. The training aimed to impart

awareness on the importance of cashew apple and its value addition for nutritional security.

Dr. J Dinakara Adiga, Director, ICAR-DCR, Puttur addressed the students about the importance of
entrepreneurship and how cashew apple value addition is important for creating new enterprises. He, in his
introductory remarks explained about the agri business incubation facility available and urged the students to
make use of the facility in future. Dr. Aswathy Chandrakumar, Scientist (Agrl. Extension), [CAR-DCR, Puttur
gave a brief outline about the training following a lecture by Dr. Jyoti Nishad, Scientist (Food Technology).
In her lecture, Dr. Jyoti Nishad focussed on the nutritional importance of the cashew apple and the process of
value addition. She explained the various steps involved and demonstrated few value added products
developed by the Directorate. She also discussed the FSSAI requirements for labelling and packaging and
oriented the students about the Agri Business facility. She also interacted with the students on the career

opportunities available after graduation and post-graduation in food science and home science

In the afternoon, the students were taken to cashew museum where Dr. Aswathy Chandrakumar gave
an overview of the crop and the institute activities. She also explained about the possibilities of doing
internship at the Directorate. The students were also taken to the Food technology lab to acquaint them with

the various equiments available for food processing. A total of 29 students attended the training.
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