About the Course

Nutraceutical rich vegetables have medic
health beegfit including the prevention ar
treatment of disease. Such foods are comrmr
referred to as functional foodsignifying they
and/or their components may provide he
benefits. While all foods are functional in ti
they provide nutrients, nutracewdls contair
healthpromoting  ingredients or  natul
components that have a potential health ber
Researchers have identified hundreds

compounds with functional qualities, and tl
continue to make new discoveries surrount
the complex benefits gfhytochemicals in food
The vegetables deliver benefits besides t
nutrition, such as lycopene in tomatoes, omg&d
fatty acids in cucurbitaceousegetable seed
The vegetable breeders are able to boos
nutritional content of certain vegetable gsdike
vitamin-enhanced broccoland essential amir
acids enriched potato.

Vegetables are rich sourcef bioactive
flavonoides, carotenoides, anthocyanil
vitamins, and other polyphenolics. St
compounds provide health benefits Hiseas:
prevention hrough antioxidant activity ar
reduced disease risks. There has beer
explosion of consumer interest in the he
enhancing role of physiologicalletive specific
nutraceuticals. Such products include fi
supplements, dietary supplements, value-ad
processed foods as well as rfood supplement
such as tablets, soft gels, capsules etc. In tht
few years, emphasis has been laid on the u
nutraceuticals as amixidants for  the
management of malnutrition, heart ailme
diabetes, cancer andther physical disorder
Natural food colorants are also in great demnr
as these make foods more attractive
acceptable. At present Indian food supplen
market is estimated around Rs 45000 cror
which nutraceuticals also referred to as

moving health goods (FMHG) has a 6 % share.
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Large varieties of dietary supplements
functional foods available in the market
mostly imported. Country therefore, needs
augment all sources at its command to incr
production of indigenous nutrac@sls anc
fusion foods not only to meet domestic dem
but also cater to international markets. This
be made possible only if we produce que
materials meeting international specifications
substandard products have no place in the qt
conscience international markets.

Functional foods currently on the markg
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represent a small fraction of the possib
products. The vast potential for functional foo
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will not be achieved without extensive scientific
research to ensure the safety and efficacy| of

these products. Scientific literature
almost daily on new insights into the role

existing nutrients, advances in identifyin
bioactive compounds and their health bene
and the intersection of genomics and nutritig
science in personalized nutrition. Therefore, it
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essential that breeding efforts are concentrated

on developing designer plants rich in desir
bioactive compounds suitable for industri
vegetable  farming  through  employin
conventional couple with molecular technique
The course includes theory lectures as well
practical including exposure of participants 1
the modern laboratories fayuality extraction,
isolation procedures and analytica
methodologies

Faculty

The winter school would comprise lectures fro
experts and trained ismtists working in
different disciplines of agriculture at Indial
Agricultural Research institute and speci
lectures will be arranged by inivig eminent
scientists from other ICAR including Nationg
Fellows. During the training, Visitwill be

arranged to the nutritional laboratories.
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Eligibility

Scientists, Assistantréfessors or equivalents a
higher working in ICAR institutes/ Sta
Agricultural/  Universites/ Central Agcultural
Universities having 2 years experienc&he
participants must have M. Sc./ Ph.Din
Horticulture/ Plant Breeding/ Geneticslolecular
biology with spemlization in Vegetable Crops g
any other eated field woking in either Researc
or Teaching for tlis coure. A total of 25
teachers/scientists will be admitted testhourse

Duration and Venue

The winter school will be orgamed at the Divisior
of Vegetable 8ience, Indian Agricultural Resear
Institute, New Delhi for 21 days durah from
October 15 to November 4, 2010

Nomination & Registration Fee

Applicationsare invited form eligible candidates
the given fomat along wth a registration fee of Rg
50/{Rs. Fifty only) as DO/PO in the name
Director, IARI, payable at New Delhh\pplications
in the prescribed format should be sent throy
proper channel to the Course Director, Wil
School The last date for recdivg the nominatio
is August 31, 2010The copy of the nominatic
may be sent by-#nail or Fax The advance copy ¢
the application may be sent directly the cours
Director only after submithg the applicatio
through proper channel

TA&DA

Participants will be paid TA by the shortest roas
per their entitled class by rail/road restricted
maximum & AC Il fare. Paricipants are request
to furnish their tickets inriginal in support of thei
claim. No DAwill be provided during entire peric
of training

Boarding & Lodging

Participants will be provided free boarding ¢
lodgng by IARI, New Delhi as per ICAR norms
winter schob The trainees will be accommoddtg
in the Kaveri Taining Hostel of IARI, New Delt
in Pusa campus
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APPLICATION FORM

Winter School
on
Designing Nutraceutical and Food Colorant Rich
Vegetable Crop Plants: Conventional and
Molecular Approaches
(October 15 to November 4, 2010)

Full name (in block letters):

Designation:

Present employer and address:

Address to which reply should be sent:

E-mail address:

Fax and Telephone No. (M):

Date of birth:

Gender (Male/Female):

. Academic record (M.Sc. and Ph.D. Thesis title)
Examination | Subjects Year of | Class | University/
passed main/ Passing Institution
subsidiary

CoNoGOAMLONE

Bachelor’s

degree

Master’'s

degree

Others

10. Teaching/Research/Professional experience duristg

5 years and number of publications:

11. Marital status (Married/Unmarried)

12. Mention if you have participated in any resear
seminar, Summer/Winter School/Advance course
during the previous 5 years under ICAR/oth
organizations.

13. DD/Postal Order No. dated
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of Rs. 50/- (non-Refundable) in favour of Directd
IARI, New Delhi-110 012.

Signature of Applicant:

Date:
Place:
14. Recommendations of Forwarding Institute:
Signature:
Date: Designation&Address
CERTIFICATE

It is certified that the information was furnishéy the
office record and was found correct.

Signature and address of the sponsoring authority.

NB: This proforma can be typed/photocopied (enldygad used.

Contact Persons
1. Course Director

Dr, Pritam Kalia

Head

Division of Vegetable Science
IARI, New Delhi -110 012
Phone No- 011-25846628

Fax No- 011-25847148

Cell No: 09810185336

Email: head_vegsci@iari.res.in

2. Course Coordinator

Dr T. K. Behera

Sr. Scientist

Division of Vegetable Science
IARI, New Delhi -110 012
Cell No : 09868342628
Email: tusar@iari.res.in

Important Dates

Last date for receipt of nomination
31* August 2010

Intimation of selection
7" September 2010

Last date for confirmation from participants
14" September 2010

Last date for sending intimation to waitlisted
participants
21* September
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