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between the European Union (EU) and the Department of 

Biotechnology (DBT), Government of India, with participants 
from both EU and India.
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 NAMASTE - Focus

NAMASTE-EU will particularly focus on citrus by-
products and wheat bran processing, and will 
deve lop  and  assess  laborator y -sca le  
experimental protocols to convert by-products 
into food ingredients and new foods with 
improved nutritional properties along with a 
new citrus/mango based feed for aquaculture.

NAMASTE-India will specifically focus on 
valorization of mango and pomegranate by-
products along with rice bran and will adopt 
c o m p l e m e n t a r y / s y n e r g i c  s t r a t e g i e s ,  
technologies and processes for turning such by-
products in similar ingredients, new foods and 
feeds. 

A proactive EU-India cooperation effort will be 
adopted to enhance mutual benefits, in terms of 
both knowledge generation and market 
expansion for the global food and drink 
industries. 

NAMASTE Industrial Platform (IP)

An Industrial platform (IP) has been established 
in order to boost the interaction between 
knowledge organizations and industries of 
Europe and India, thus enabling a better 
targeting of research activities and favouring 
technology transfer. Members of the platform 
will be informed on the progress of the project 
through a biannual e-mail newsletter and will 
have the opportunity to be invited to annual 
meetings.

Aim

To develop innovative, comprehensive and 
industry-relevant  approaches for  the 
valorization of citrus, mango and pomegranate 
by-products and wheat and rice bran through 
environmentally and economically sustainable 
conversion of these by-products for developing 
nutritionally enriched food and feed ingredients.

W p 2 :  C h a r a c t e r i z a t i o n  &  
stabilization of by-products from EU 
industries on wheat & and citrus 

WP3: Natural ingredients for new 
foods:  pre-treatment of  by-
products, recovery & production of 
natural molecules

W P 4 :  N e w  Fo o d s  a n d  fe e d  
formulation and production

WP5: Innovative protocols and 
economic evaluation

Wp6: EU-India integration
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NAMASTE EU – Strategies

NAMASTE India – Strategies

Dissemination:

The research results of this project will be 
disseminated to a wider target audience   
including research centres, industries, food & 
consumer associations, scientific community,  
policy makers etc. This will contribute to EU & 
India social and technological progress.

Training and Career Development

Training and career development activities will 
be developed with special attention paid to 
young participants. These will include 
communication, awareness of consumer and of 
industry needs, gender equality, transnational 
teamwork and cooperation. 

W p 2 :  C h a r a c t e r i z a t i o n  &  
stabilization of by-Products from 
Indian industries on rice bran & 
mango, Pomegranate.

WP3: Natural ingredients for new 
foods:  Pre-treatment of  by-
Products, recovery & Production of 
natural molecules

WP4: New Foods & feed formulation 
& Production

Wp5: Innovative Protocols & 
economic evaluation

Wp6: EU-India integration
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