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Major Projects 
Undertaken 

• Co- Researchers: Development of a data base on nutritional, chemical, molecular 

and   morphological characteristics of selected traditional and widely consuming improved rice 

varieties of Sri Lanka: suitability to use as chemical and molecular finger prints in identifying 

rice varieties at grain level- Treasury Grant 

• Co-Researcher: Production of Glucose Syrup and High Protein Concentrates from locally availableraw 

materials of broken rice, maize and manioc ‐NRC Grant (Co-researcher)     

  


