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1. National conference on ,Millet for Food and Nutritional Security (MFNS)®,
First position in oral presentation held on 14"-15" Nov, 2022 organised by
Department of Food Processing Technology, Ghani Khan Choudhury Institute
of Engineering and Technology, Malda, West Bengal. Title: Extraction of
dietary fiber from millet bran fermented by Bacillus natto: Improved
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Chapter during 30" Jan, 2020 at Tezpur University, Assam. Titled: Process
optimization and shelf life studies of pineapple juice powder (Ananas comosus)

prepared by spray drying.
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Annexure

Approximate preparation cost of this dietary fiber enriched yogurt

Normal yogurt cost around Rs 30 for 100g.

As 2g dietary fiber sample was used in preparation of yogurt.
Processing cost of dietary fiber (2g) extraction = Rs 2.10
Enzymatically modified dietary fiber (2g) cost = Rs 91.78
Extrusion modified dietary fiber (2g) cost = Rs 0

Thus, Preparation of dietary fiber enriched yogurt;

By extrusion modified fiber yogurt (100g) = Rs 30

By enzymatic modified fiber yogurt (100g) = Rs 120 (approx.)

These are the following chemicals used in the preparation of product development.

S.No. Chemical Company Quantity Price (Rs)
1 NaOH pellet Hi-media 5009 484
2 HCI 37% Sigma-Aldrich 500 mL 9201
3 Ethanol Hi-media 500 mL 19
4 Cellulase Sigma-Aldrich 5000 unit 5183
5 Xylanase Sigma-Aldrich 5000 unit 2678
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