
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 6th 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), ICAR-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.  

  

 

 

 

 

 

 

 

 

 

 

 



 

 

 



¨sÁ.PÀÈ.¸ÀA.¥À UÉÃgÀÄ ¸ÀA±ÉÆÃzsÀ£Á ¤zÉÃð±À£Á®AiÀÄ, ¥ÀÄvÀÆÛgÀÄ "UÉÃgÀÄ ºÀtÂÚ£À ¥ÁæªÀÄÄRåvÉ 
ªÀÄvÀÄÛ ¥Ë¶×PÁA±ÀzÀ ¨sÀzÀævÉUÁV CzÀgÀ ªÀiË®åªÀzsÀð£É" PÀÄjvÀÄ MAzÀÄ ¢£ÀzÀ vÀgÀ É̈Ãw 
PÁAiÀÄðPÀæªÀÄªÀ£ÀÄß DAiÉÆÃf¸À¯ÁVvÀÄÛ. 

      UÉÃgÀÄ ºÀtÄÚ, GµÀÚªÀ®AiÀÄzÀ ºÀtÄÚ EzÀÄ ¥sÉÊ§gï, ¥sÉÊmÉÆ£ÀÆånæAiÉÄAmïUÀ¼ÀÄ 
R¤dUÀ¼ÀÄ ªÀÄvÀÄÛ «l«Ä£ï ¹ AiÀÄ ¥ÀæªÀÄÄR ªÀÄÆ®ªÁVzÉ. DzÀgÉ UÉÃgÀÄ ºÀtÄÚ PÀrªÉÄ 
¥ÀæªÀiÁtzÀ°è §¼À¸À®àqÀÄvÀÛzÉ. F »£Àß¯ÉAiÀÄ°è ¤zÉÃð±À£Á®AiÀÄªÀÅ " ¥sÀÄqï ZÉÊ£ï " 
¸ÀA¸ÉÞAiÀÄ ¸ÀºÀAiÉÆÃUÀzÀ°è ªÀÄAUÀ¼ÀÆj£À ¨É¸ÉAmï ªÀÄ»¼Á PÁ¯ÉÃf£À UÀÈºÀ «eÁÕ£À 
«zÁåyðUÀ½UÉ vÀgÀ É̈Ãw PÁAiÀÄðPÀæªÀÄªÀ£ÀÄß ¸É¥ÉÖA§gï 06, 2024 gÀAzÀÄ ºÀ«ÄäPÉÆArvÀÄÛ. 

      qÁ. eÉ. ¢£ÀPÀgÀ CrUÀ , ¤zÉÃð±ÀPÀgÀÄ GzÀåªÀÄ²Ã®vÉAiÀÄ ªÀÄºÀvÀé ªÀÄvÀÄÛ ºÉÆ¸À 
GzÀåªÀÄUÀ¼À£ÀÄß DgÀA©ü¸À®Ä UÉÃgÀÄ ºÀtÂÚ£À ªÀiË®åªÀzsÀð£ÉAiÀÄÄ ºÉÃUÉ ªÀÄÄRå JA§ÄzÀgÀ 
PÀÄjvÀÄ «zÁåyðUÀ½UÉ w½¹zÀgÀÄ. PÀÈ¶ GzÀåªÀÄ²Ã® vÀgÀ¨ÉÃw PÉÃAzÀæzÀ ¸Ë®¨sÀåzÀ §UÉÎ 
«ªÀj¹zÀgÀÄ ªÀÄvÀÄÛ «zÁåyðUÀ¼ÀÄ ¨sÀ«µÀåzÀ°è F ¸Ë®¨sÀåªÀ£ÀÄß §¼À¹PÉÆ¼Àî É̈ÃPÉAzÀÄ 
w½¹zÀgÀÄ. qÁ. C±Àéw ZÀAzÀæPÀÄªÀiÁgï «eÁÕ¤, (PÀÈ¶ «¸ÀÛgÀuÉ) EªÀgÀÄ vÀgÀ¨ÉÃwAiÀÄ §UÉÎ 
¸ÀAQë¥ÀÛ gÀÆ¥ÀgÉÃSÉAiÀÄ£ÀÄß ¤ÃrzÀgÀÄ. qÁ. eÉÆåÃw ¤µÁzï «eÁÕ¤ (DºÁgÀ vÀAvÀæeÁÕ£À) 
CªÀgÀÄ vÀªÀÄä G¥À£Áå¸ÀzÀ°è UÉÃj£À ¥Ë¶×PÁA±ÀzÀ ¥ÁæªÀÄÄRåvÉ ªÀÄvÀÄÛ ªÀiË®åªÀzsÀð£ÉAiÀÄ 
PÀÄjvÀÄ «ªÀj¹zÀgÀÄ. ¤zÉÃð±À£Á®AiÀÄzÀ°è vÀAiÀiÁj¹zÀ UÉÃgÀÄ ºÀtÂÚ£À GvÀà£ÀßUÀ¼À 
vÀAiÀiÁjPÉAiÀÄ PÀæªÀÄUÀ¼À£ÀÄß «ªÀj¹zÀgÀÄ. ¤zÉÃð±À£Á®AiÀÄzÀ°è vÀAiÀiÁj¹zÀ ««zsÀ 
GvÀà£ÀßUÀ¼À£ÀÄß ¥ÀæzÀ²ð¹zÀgÀÄ, GvÀà£ÀßUÀ¼À ¯ÉÃ§°AUï ªÀÄvÀÄÛ ¥ÁåPÉÃfAUïUÉ FSSAI 

CªÀ±ÀåPÀvÉUÀ¼À£ÀÄß w½¹zÀgÀÄ. DºÁgÀ «eÁÕ£À ªÀÄvÀÄÛ UÀÈºÀ «eÁÕ£ÀzÀ°è ¥ÀzÀ« ªÀÄvÀÄÛ 
¸ÁßvÀPÉÆÃvÀÛgÀ ¥ÀzÀ«AiÀÄ £ÀAvÀgÀ ®¨sÀå«gÀÄªÀ ªÀÈwÛ CªÀPÁ±ÀUÀ¼À PÀÄjvÀÄ CªÀgÀÄ 
«zÁåyðUÀ¼ÉÆA¢UÉ ¸ÀAªÁzÀ £ÀqÉ¹zÀgÀÄ. 

    F ̧ ÀAzÀ¨sÀðzÀ°è UÉÃgÀÄ ªÀÄÆå¹AiÀÄAUÉ ̈ sÉÃn ¤ÃrzÀgÀÄ. «eÁÕ¤UÀ¼ÀÄ UÉÃgÀÄ ̈ É¼É ªÀÄvÀÄÛ 
¸ÀA¸ÉÜAiÀÄ ZÀlÄªÀnPÉUÀ¼À ¥ÀjZÀAiÀÄªÀ£ÀÄß ªÀiÁrPÉÆlÖgÀÄ. ¤zÉÃð±À£Á®AiÀÄzÀ°è 
EAl£ïð²¥ï ªÀiÁqÀÄªÀ ¸ÁzsÀåvÉUÀ¼À §UÉÎAiÀÄÆ «ªÀj¹zÀgÀÄ. DºÁgÀ  vÀAvÀæeÁÕ£À 
¥ÀæAiÉÆÃUÁ®AiÀÄzÀ°è DºÁgÀ ¸ÀA¸ÀÌgÀuÉUÁV ®¨sÀå«gÀÄªÀ ««zsÀ AiÀÄAvÉÆæÃ¥ÀPÀgÀtUÀ¼À£ÀÄß 
«zÁåyðUÀ½UÉ ¥ÀjZÀ¬Ä¸À¯Á¬ÄvÀÄ. MlÄÖ 29 «zÁåyðUÀ¼ÀÄ vÀgÀ¨ÉÃwAiÀÄ°è 
¨sÁUÀªÀ»¹zÀgÀÄ. 

 

 

 


