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Major Projects Undertaken 
  



 

• Co-Researcher- Ensuring Human Health, food and nutritional 
security through novel cereal and fruit-based prebiotics, Funded by 
Indian Sri Lankan inter-governmental Science and Technology 
cooperation programme) 

• Co-Researcher -Production of glucose syrup and high protein 
concentrates from locally available raw materials of broken rice, 
maize and manioc. (Funded by National Research Council, Sri 
Lanka) 

• Co-Researcher- Formulation of therapeutic probiotic food as an 
alternative treatment for Helicobacter pylori infection (funded by 
National Science Foundation, Sri Lanka) 

• Co-Researcher-Establishment of non-thermal processing 
technologies for blended fruit and vegetable juices ( Funded by 
Treasury, Sri Lanka) 

• Co-Researcher-Testing of heat pump dryer for perishables and 
cereal dehydration ( Funded by Treasury, Sri Lanka.) 

Ongoing projects (International and Local) 

• Co-Researcher-Studies in Surface Sterilization of Spices using 
Non-Thermal Technologies (Principal Investigator – Funded by 
Indian Sri Lankan inter-governmental Science and Technology 
cooperation programme) 

• Co-Researcher -Spray drying of selected fruits, vegetable juices 
and yam pulps and innovative spray dried powder-based products 
development (Funded by Treasury, Sri Lanka.) 

• Co-Researcher -Development and scaling up of technologies of 
value-added products from selected underutilized fruits and 
investigation of their functional properties (Funded by Treasury, Sri 
Lanka.) 


