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R.W.M. U. Niranjan (2015) Development of Ready to Serve Curry Leave Beverage.
Proceedings of 5th International Research Symposium on Engineering
Advancements, South Asian Institute of Technology and Medicine pp 281-282

P.N.R.J.  Amunugoda*, G.D.D.R. Jayasingh W.K.S.M.  Abeysekara,
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P. N. R. J. Amunugoda (2018) Non-thermal technology for inactivation of
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Part I- P.

6.Pitipanaarachchi, R*., Wilson Wijeratnam, R.S. and Amunugoda, P.N.R.J. (2013).
Value added products from locally grown ginger: selection of suitable variety, maturity
and location. Proceeding of 1st Annual Research Symposium of Industrial Technology
Institute. p.

7.P.N.R.J. Amunugoda*.AMCU. Silva and WKSM Abeysekara (2014): Applicable
non-thermal technologies to maintain quality of perishable juices. Proceedings of 69th
Annual Sessions of Sri Lanka Advancement of Science
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K.A.S. Abeysekara, T.M.D.A. Jayawardane, |.M. Fernando (2015) Efficacy of
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Proceeding of biannual research symposium of ITI. 2015. p -10.
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production of a ready to serve Health Beverage, Proceedings of Uni-In Alliance 3rd
February, 2016. University of Sri Jayawardanepura. p -40.

P. N. R. J. Amunugoda*, GDDR Jayasinghe, R. Pitipanaarachchi, IGN Hewajulige
(2015) Development of ready to serve Aloe vera (Alloebarbadensis Mill) beverage.
Proceedings of 71th Annual Sessions of Sri Lanka Advancement of Science- 2015. p-
111.

P.N.R.J. Amunugoda*, D.T. Rathnayake, G.D.D.R. Jayasingh, A. Sooriarachchi,
R.A.U.G. Marapana (2017) Efficacy of Ultraviolet Radiation as a non-thermal
technology for reduction of microorganisms in watermelon(Citrulluslanatus) juice.
Extended abstract — Proceedings of Food Techno 2017 Food Application for
FoodTechno 2017 (3rd Annual Research Sessions of the IFSTSL).Pp- 16 -21.

P.N.RJ. Amunugoda*, D.T. Rathnayake, G.D.D.R. Jayasinghe, A.
Sooriarachchi,R.A.U.G.Marapana Efficacy of ultraviolet radiation as a non-thermal
technique for reduction of microorganisms in Aloe vera (Aloe barbadensis Miller) and
curry leaf (Murrayakoennigi )JuiceBiannual research symposium of ITIl. 16th-17th Nov
2017. p-49.

P.N.R.J. Amunugoda*, A.B.G.C.J. De Silva, A.Sooriarachchi (2017) Fluidized bed
coupled vacuum heat pump dryer for high value dehydrated food production- A
conceptual paper. 3rd Biennial Research Symposium, 2017 ITI, Sri Lanka. p.64

P. N. R. J. Amunugoda*, G. D. D. R. Jayasinghel. G. R. Dunuwila, Review of heat
pump dryers for food drying- Proceedings of 72th Annual Sessions of Sri Lanka
Advancement of Science (SLAAS) -2017Part 1. P-139.

P.N.R.J. Amunugoda*, G.D.D.R. Jayasinghe (2018). The amount of active hydrogen
in selected fruits, vegetables and herbal juices and changes with thermal and non-
thermal treatments. Proceedings of 4th AnnualL Research Sessions of IFSTSL. PP-
49-54.

W.T.T.W. Wahalatahnthri, P.N.R.J. Amunugoda*, R.H.M.K. Rathnayake and R.
Pitipanaarachchi (2018): Afflatoxin contamination of selected commercialized spices
in Sri Lanka. Proceedings of 17th Agricultural Research Symposium (2018) 154-158.

Mapalagama, O.V., Amunugoda, P. N. R. J.*,Ranaweera, K. K. D. S., Weerasinghe,
W. A. B. S., Binduhewa, A. M. C. U. (2019) Decontamination of Pineapple
(Annanascomosus) juice using Ozone as a non-thermal sterilization method.
Proceedings of 4th Biennial Research Symposium 2019. 17-18 December 2019,
Malabe, Sri Lanka. P- 19.

De Silva A. B. G. C. J., Weerasinghe W. A. B. S., Pitipanarachchi, R., De AlwisAjith.,
Gunawardana, S. H. P., and Amunugoda, P. N. R. J.* (2019) Cold plasma sterilization
for selected Sri Lankan spices. Proceedings of 4th Biennial Research Symposium
2019. 17-18 December 2019, Malabe, Sri Lanka. PP 18.

W.A.B.S. Weerasinghe, A. B. G. C. J. De Silva, P.N.R. J. Amunugoda*, R.
Pitipanarachchi, T.M.D. A. Jayawardana(2019). Microbial contamination of selected
spice brands in Sri Lanka, Proceedings of Sri Lanka Association of Advancement of
Science Annual Symposium, 2019. p. 158.

Co- Investigator : Development of low cost continuous dryer- SL CARP project -1.4 M
LKR2001-2004

Co- Investigator :-Construction of dual energy drier at VIDATHA Centre —Treasury
Granted project - 0.7MLKR 2005-

Principle Investigator: Development of rack dryer for Black Lime production—ITI
funded project -0.15M LKR -2008-2009




4. Co Investigator:Effective processing of ginger —Treasury Grant Project - 6 MLKR -
2006-2009

5. Co Investigator:-Extending storage life of pineapples for export-— Contract Research
Project Company unded - 01 MLKR - 2012-2013

6. Principle Investigator:—Establishment of non -thermal processing technologies
for perishable juices - Treasury Grant Project - 4Million LKR - 2013-2016

7. Principle inciple Investigator: — Testing of heat pump dryer for fruits, vegetables,
spices an and cereal dehydration - Treasury Grant project — 2.1 M LKR- 2015-2017

8. Co Investigator: Fabrication of automated coconut scraper machine- Treasury
Grant Project 0.7MLKR- 2016-2017

9. Principle Investigator: Indo Sri Lanka Joint Research Project -2017- on “Studies in
surface sterilization of spices using non-thermal processes — Ministry of Science
Technology &Research Funded project for Sri Lankan party - 11.8 MLKR for Sri Lankan
side- 2017-2019

Ongoing Project

e Principle Investigator :- Spray drying of selected fruits, vegetable juices and yam pulps
and innovative spray- Treasury Grant Project — 5SMLKR, 2019- 2022

e Principle Investigator: Curing of bamboo culm that suit to tropical environment and
bamboo product development. Treasury Grant Project -6.1 MLKR — 2018-2021

Proposals Submitted (2019-2020)and pending for approval

e Principle Investigator:Synthesis of Chitosan/Epigallocatechin gallate (EGCG)
biocompatible nano-sensor for direct eradication of pathogenic bacteria in fruit juices,
production of high nutritional extruded snack enriched with antiviral volatile herbal
extracts for throat persisted viral targeting and production of nanoparticle steam inhaler
against upper respiratory tract pathogenic colonization —National Science Foundation
(NSF 2020) Under call for proposal — Combat and mitigation Covid 19 Outbreak

e Co-Investigator: Full proposal on “Promote green economy through the development of
sustainable cluster-based Bamboo Value Chain development” to European Commission,
SWITHASIA and Central Asia Il — Under the theme of promoting sustainable consumption
and pattern

Total Value — EUR 2,800,000 - 2019




