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Topics to be covered (both theory and practical) :
e Introduction to spices, classification, physicochemical

e Practical demonstration of Oils and oleoresins

e Demonstration of spices oil and oleoresin separation
e A qualitative and quantitative analysis of active

CSIR Integrated constituents of Spices using sophisticated instruments

Spectroscopy: UV-visible spectrophotometer and
Chromatographic techniques.

CONTACT

APPLY ONLINE :
http//sdp.niist.res.in

ACCOUNT DETAILS

The Director, CSIR-NIIST
Account No: 67047723825
IFSC Code: SBINO0O70030
Bank: State Bank of India (SBI)
Address: Pappanamcode,
Industrial Estate

PHONE: 0471-2515326
E-mail: sdp@niist.res.in

Objectives:

The objective of the current course Is to familiarize the aftendees with the acrtrive

principles of spices their importance, extraction, separation,

and purification

fechnigues, and qualitative and quanftitative evaluation of the spices’ bioactives
using sophisticated analytical insfrumentation methods (UV-visible spectrophotometer
and Chromatographic techniques) wherever possible.
The Course is desighed in such a way thar first, the parficipants will get the
Infroductory information through theory classes about Spices active principals, and
further they would be exposed to the practical demonstration.

No. of Seats: Course coordinator:
5-10 Dr. Tripti Mishra

DATE:

14-18 October 2024
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