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ICAR-CPCRI launches 'Kalpa Composite Flour', a
coconut milk residue based food ingredient
The flour has three variants; it is made by mixing coconut milk residue with fibre enriched cereal and
millet flours
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'KalpaComposite Flour' , a coconut milkresidue basedfood ingredie nt launched by ICAR-CPeRI.IPhotoCred it: It Shyama Prasad

The Central Plan tation Crops Researc h In sti tu te (CPCRI). Kasara god. under the In dian

Council of Agricultural Resear ch (1CAR). has come out wi th a new food in gredien t. Kalpa

Com posit e Flou r. by mixing coconut m ilk residue (CMR)wi th fibre enriched cerea l and

millet flours.

CMR is generated during the industrial processing of virgin coconut oil an d other coconut

milk-based products. It is a fibre-rich an d polyphenol-dense byproduct and primary an

und erutilised co-product of coconuL

K.Balachandra Hebbar. Director, lCAR-CPCRI. told The Hindu that the produ ct was released

durin g the World Coconut Day celebrations at the institute on Wednesday.He said Kalpa

Composite Flour has th ree varia nts - CMR mixed wi th wheat flour. CMRcombined with

rice powder and CMRmixed with ragi and wheat flour.

Hirna John. scientis t. Physiology. Biochemistry. Harves t and Pos t Harvest Tech nology

Division at the ins ti tute and who is a me mber of th e team which developed the ingredien t.

sa id that CI>m-wheat l1our varian t can be use d for making chapathi.paro ta and fla t bread.

while CMR-rice powder varian t can be use d for m aki ng pu ttu, Cookies and confectionery

products can be prepared using CMR-ragi and whe a t flour variant, she sai d.

"Kalpa Composite Flour has a shel f life of three month s and it en hances an tioxidan t activity

when compared to the tradi tion al cereal and millet flours." she sai d.

"The products (varian ts) repr esen t a circula r economy approach to cocon ut processing by

convert ing a nutrien t-rich byproduct in to con ven ien t functional food ingredien t." Ms.John

said.

She said 10%to 25% CMRcan be incorporat ed based on consu mer preference and the

stabili ty of the producL

"This innovation exemplifies sus tainable coconut processing. value addi tion and circular

utilisation of coconu t resources. turning a processing by-product into a valuable food

ingredien t."Mr. Hebbar said.

other scientists in the developmen t team included M.R. Man ikan tan, Shameena Begum P.P.

S.V. Ramesh, Alka Gupta. Shilpa S. Selvan, Mura li Gopal in addition to Mr. Hebbar.

Commercial launch

Abhijnana Food Products PvL Ltd. Puttu r, Dakshina Kannada, has made mille t and ragi

cookies. und er the Nitya brand name,by purch asing the Kalpa Composite Flour tech nology

of ICAR-CPCRI.

Its Managing Director Radhakrishn a llligundi told Th e Hindu that the two products will be

commercially launched with in a few days. ·We did not use any preservatives. tas ting powder,

colour while making the cookies. They are made with na tural ingredients with butter and

[aggery,"he said.


