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The Jack  f ru i t  

( A r t o c a r p u s  

he te rophy l l us ) ,  

also known as Jack 

tree,is a species of 

tree in the mulberry 

and Bread fruit 

family (Moraceae). It is 

native to parts of South and South east Asia and is believed to have 

originated in the Southwestern rain forests of the Western Ghats in 

the Indian subcontinent in present day Kerala,coastal Karnataka 

and Maharashtra but also Indonesia.The Jack fruit tree is widely  

Cultivated and the fruit is a popular food item throughout the 

tropical regions of the world.

Health benefits: jack fruit contains a high amount of nutrients like 

vitamin, minerals, electrolytes, phytonutrients, carbohydrate, fiber, 

fat and protein is a good source of calorie but contains no 

cholesterol or saturated fats. It is rich in vitamins and minerals. 

Vitamin B6 content in Jackfruit fulfills about 25% of our daily 

requirement. The fat content of Jackfruit is very low at just about 

0.64 grams.100 g of edible jackfruit bulbs provide 95 calories. 

Together, these compounds play vital roles in antioxidant and 

vision functions. Vitamin A is also required for maintaining integrity 

of mucus and skin. Jackfruit is a good source of antioxidant 

vitamin-C, provides about 13.7 mg or 23% of RDA. 

Ingredients: Jackfruits, Sugar, Maltodextrin, Citric acid, Pectin, 

Water, and class II preservatives

Preparation of pulp: Jack fruits of good maturity are selected and 

sorted for uniform size and weight. Grading is carried out for 

damaged fruits. And then deseeded. The slices were steam 

blanched and made into pulp using pulp extractor.
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Bar Preparation: 

The pulp obtained 

was collected in a 

vessel and blended 

with sugar syrup 

and other class II 

preservatives and 

spread onto stainless steel trays which is to be solar dried for 16 

sunny hours for 2 layers and cut into convenient slabs/rolls/bars 

and packed in suitable packaging material for longer shelf life.
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SEED Solar Cabinet Dryer in Leh, Ladakh (J & K)  – Another Milestone
(SDM-100 & 200 Model Solar Dryers at Sher-e-Kashmir University)

Dr. Anup Raj, Associate Director Research of Sher-e-Kashmir 

University of Agricultural Sciences & Technology (SKUAST), 

Leh, has

c o n t a c t e d  

SEED for two 

solar cabinet 

dryers to be 

set up at the 

university campus in Leh. SEED has supplied one each of 

SDM 100 and 200 dryers for SEK university.   As it is a difficult 

areas and the dryers are relatively larger, two engineers from 

SEED flown to Leh to support with installation of solar dryers. 

The dryers were installed at Krishi Vigyan Kendra, SKUAST, 

Stakna.  After successful installation of the dryers, the team 

has evaluated the performance of the dryer.  The dryers were 

tested for harnessing the solar energy in terms of green house 

effect by increasing cabinet temperature between 7 AM to   3 

PM.  The results showed that the dryers performed better than 

expected in the high altitude areas. SDM 100 has recorded 
Tvery high differential temperature D between ambient and 

Ocabinet. The difference was 40.7 C at 11 am.  These dryers 

have an optional electrical mode as a standby feature, which 

utilizes auxiliary heating coils connected to the dryer. 

This Electrical mode is used in case of insufficient sunlight 

because of cloudy weather or at night. SKUAST would be

working on dehydration and processing of fruits and 

vegetables grown in the cold arid areas of Ladakh especially 

A p r i c o t s ,   

Tomatoes, etc  to 

increase the shelf 

life and to add 

value.  So far 

SKUAST has tried 

different types of 

dryers, which couldn't with stand the harsh condition of the 

region. Dr. Raj is happy with the performance of SEED dryers 

and appreciated the efforts of SEED and indicated that he 

would order for more solar later after studying the results and 

drying economics.

This is an excellent 

prospect for SEED to 

d e m o n s t r a t e  t h e  

effectiveness of solar 

cabinet dryers in this 

diff icult areas and 

w o u l d  g i v e  a n  

opportunity for local 

population to add value 

to local produce with 

zero energy cost.

SEED'S RESEARCH LOG BOOK 
 JACK FRUIT ROLLS

Nutritional values (per 100gms)

Energy 329 kcal

Protein 1.4g

Total fat 0

Saturated fat 0

Cholesterol 0

Sodium 0.1g

Total carbohydrates 76g

Loading 
capacity
kg/m 2

Yield
(%)

Product 
moisture

Drying 
hours

Cabinet 
temp

Ambient 
temp

9 40 13 16 55 30
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Andhra Bank, Prof SK Sood from  

NIRD, Dr Kavitha Waghray from 

Osmania University and Dr Kavitha 

Reddy from NutriTech, Hyderabad. 

Apart from them, there were expert 

faculty from SEED like Prof M 

Ramakrishna Rao, Founder of 

SEED, Dr MM Krishna and Mrs R 

Shyamala, M Aparna and Ms Suneetha.

The areas covered by the programme include concept of 

commercialization of Solar Cabinet Driers; General methods of 

dehydration vs solar dehydration - application of green energy 

technology for value added fruits; vegetables  and forest produce; 

Health and wellness with solar dried foods, their nutritional and 

neutraceutical benefits; packaging and shelf stability; project 

feasibility and economics; quality management and food safety  of 

solar dried foods; chemical, microbiological and sensory analysis of 

solar dried 

foods; food 

fortification 

using solar 

dried foods; 

ma rke t i ng  

a n d  n e w  

p r o d u c t  

developmen

t using solar 

dried foods. 

The trainees were also provided with hands on experience in 

making solar dried products and taken for a field trip to see the Rural 

Extension Center established by SEED to see Biogas plant, 

Vermicomposting, Rain water harvesting technology for bore wells, 

solar street lighting systems along with SEED Solar cabinet drier 

SDM 50 and SDM 500, wherein bulk quantities of tomatoes, 

carrots, ragi malt and green leafy vegetables are processed. The 

training concluded with a valedictory programme on the afternoon 

of 24th June 2016. The participants praised the well structuring of 

practical classes and that the technology could useful for rural 

upliftment. The feedback received from the participants included 

suggestions for more practical exposure along with classes for 

practical operation of the driers.

SEED conducted a four-day training 

programme on Applications of Solar 

Energy in Food sector from 21 to 24 

June 2016, with the objectives of 

imparting the knowledge about solar 

dehydration as a food processing 

technology; to impart skills in 

processing of fruits and vegetables 

for value addition and preservation 

and to impart skills with respect to the physico-chemical, 

organoleptic, microbiological analysis of solar dried products for 

quality control in theory (12 classes) and practical (12 classes) 

classes. This is the 53rd training program conducted by SEED. In 

this progamme the participants were also exposed to techniques 

like osmo-solar dehydration, product development using solar dried 

products and processing of organic fruit bars using solar energy.

A mixed group of 20 participants, consisting of 12 males and 8 

women participated in the programme. These were faculty 

members from national institutes like NIFTEM, NRC Meat 

(Hyderabad), FES, Centre for Sustainable Agriculture 

(Hyderabad), Industrialists from Go Green Energy (P) Ltd, NGOs 

like Saurashakthi, BAIF Agriculture Development Foundation, 

Pune, Mathru Educational Trust, Bangalore, and a journalist from 

TV10 Hyderabad and two students from JNTU participated in the 

programme.

I n v i t e d  

e x p e r t  

s p e a k e r s  

were Dr V 

Sudarshan 

and Dr. K 

Bhaskarac

hary from  

N a t i o n a l  

Inst i tut ion 

of Nutrition, Dr Madhab Chakraborty from Indian Institute of 

Packaging,  Dr A Satyanarayana from Resource centre  CFTRI 

(Hyderabad), Dr K Vidyasagar from DFRL (Mysore), Dr Vijaya 

Khader from ANGR Agricultural University, Dr Anurag Chaturvedi 

from PJ Telangana Agricultural University, Sri GDV Prasad of 

Four-day training Programme on Application of Solar Energy in Food Sector
Prof. Anurag Chaturvedi FEEDBACK FROM PARTICIPANTS

Mr. Vineel Kumar Arora, NIFTEM, Kondli: “all practical classes conducted are structured one in such way 

participants could understand very well.  This technology is very helpful for rural India. More technological 

advancements are required for coming generations”. 

Mr. Kshitiz Kumar, NIFTEM: “the training programme was very much impressive and with this technology we 

could useful for rural upliftment.  More practical classes are needed rather than theory classes”.

Mr. S. Harish, Mathru Educational Trust for the Blind, Bangalore: “Students health parameters are improved very 

much, according to Doctor's report after consuming SEED nutritive drink”.

Ms. G. Sandhya, Centre for Sustainable Agriculture, Hyderabad: “Everything was interesting including practical 

classes.  You are organizing a great course for rural employment opportunities, she maintained.  This course would 

strength in physical and mental abilities of trainees. More practical classes could be arranged”.

VIP COMMENTS

“Good effort and evolved good technology using Solar Energy.  There is a need to promote the technology to the common 

farmers.  The team must be appreciated for wonderful effort.  This must multiply and reach the needy community”

dehyration, development of new products, quality control, food 

safety and hygienic to be maintained in 

food industries.

Feedback from the participant: "During 

my training at SEED. I learnt how to 

preserve raw vegetables and fruits. This 

training helped me to add value to frutis 

and vegetables. I would like to use this 

knowledge develop value added 

products such as ready to serve items and new typical Mauritian 

products in future".

SEED has been conducting training programmes for young 

entrepreneurs who are interested in 

entering into food business. These 

program are usually longer than two 

week, during this program they will be 

taught the application of solar energy in 

food technology, food safety and hygiene. 

Recenthly, Mr. Sunny Sweenarain from 

Mauritius has participated in this program 

at SEED. Mr. Sweenarain spent about 60 days at SEED. He was 

taught basics of food processing, solar

Training Young Entrepreneur

Future Activities 

- Publication of Hand Book on 'Solar Dehydration of Agri-Horticultural Produce'

- Training programme on 'Solar Photovoltaic Applications in Food Processing Sector'

- Centum Rakon India Pvt. Ltd., Bangalore Sponsored a project on 'Development of Nutritive Supplements to combat 

malnutrition for different age groups using solar food processing technology'

-  ncil of Science &  Technology (TSCOST), Hyderabad.Dr.Y. Nagesh Kumar, Member Secretary, Telangana State Cou

-Dr.B. Jamuna Rani. Director of Extension, Professor Jayashankar Telangana State -
Agricultural University, Hyderabad,

“Nice job doing by SEED.  Innovative approach.  I congratulate all the members of SEED for the Award by NABARD.  Request to

scale up activities for the benefit of rural flock.  Wish the SEED to develop in future to get more awards.

PARTICIPANTS GROUP 

PARTICIPANTS IN R&D LAB

PARTICIPANTS AT PRACTICALS 
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