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List of Technologies available for Commercialization
ICAR-Indian Institute of Millets Research (IIMR), Rajendranagar, Hyderabad-500 030
ICAR - Indian Institute of Millets Research (ICAR-IIMR) invites expression of willingness/ interest from
entrepreneurs, existing processing firms, start-ups etc. for licensing of millets value added technologies
developed by ICAR-IIMR, Rajendranagar, Hyderabad.

Sl. No.| Category I: X 10,000/- (per technology)
1. Barnyard millet rice 3M" 6. | Browntop millet rice 3M
2. Foxtail millet rice 3M 7. | Sorghum flour 3M
3. Kodo millet rice 3M 8. | Ragiflour 2M
4, Proso millet rice 3M 9. | Multi millet rawa 4M
5. Little millet rice 3M
The above-mentioned shelf-life of millet rice’s applies from the date of opening of packaging. The
expected shelf-life of millet rice’s when vacuum packed is of 1 Year

Category Il : X 25,000/- (per technology)
10. | Sorghum idli rawa 4M 30. | Pearl millet cookies 4M
11. | Sorghum instant idli mix 6M 31. | Pearl millet vermicelli 4M
12. | Sorghum khichdi rawa 4M 32. | Pearl millet flakes (thin) 2M
13. | Sorghum upma rawa 4M 33. | Finger millet cookies 4M
14. | Sorghum vermicelli 6M 34. | Finger millet pasta 6M
15. | Sorghum-gingelly vermicelli 4M 35. | Finger millet vermicelli 6M
16. | Sorghum garden-cress vermicelli 4M 36. | Finger millet flakes (thin) 2M
17. | Sorghum pasta 6M 37. | Kodo millet vermicelli 6M
18. | Sorghum-gingelly pasta 4M 38. | Kodo millet pasta 6M
19. | Sorghum garden-cress pasta 4M 39. | Little millet pasta 6M
20. | Sorghum instant upma mix 6M 40. | Foxtail millet instant idli mix 6M
21. | Sorghum dhokla mix 6M 41. | Foxtail millet pasta 6M
22. | Sorghum flakes (thin) 4M 42. | Foxtail millet vermicelli 6M
23. | Sorghum flakes (thick) 4M 43. | Little millet Instant idli mix 6M
24. | Sorghum lassi* 7D 44, | Little millet instant dosa mix 6M
25. | Sorghum khakra* 5M 45, | Little millet vermicelli 6M
26. | Sorghum soft pretzels* 3D 46. | Multi-grain atta 2M
27. | Sorghum burger buns* 5D 47. | Multimillet instant idli mix 6M
28. | Sorghum rusk# 6M 48. | Multi millet ladoo* 7D
29. | Sorghum bhakarwadi 3M

Category lll: X 50,000/- (per technology)
49. | Sorghum instant pongal mix 12M 73. | Pearl millet pizza base* 5D
50. | Sorghum instant khichdi mix 6M 74. | Pearl millet noodles* 4M
51. | Sorghum puffs 1M 75. | Pearl millet puffs 1M
52. | Sorghum cookies — gluten free 6M 76. | Finger millet jaggery cookies 5M
53. | Sorghum-jeera cookies 4M 77. | Finger millet premium cashew 4M

cookies
54. | Sorghum-gingelly cookies 4M 78. | Finger millet cake* 5D
55. | Sorghum premium almond cookies 4M 79. | Finger millet bread# 5D
56. Sorghum premium cashew cookies 4M 80. | Finger millet muffins 1M
57. | Sorghum premium chocochip 4M 81. | Finger millet-based energy bar* 3M
cookies

58. | Sorghum mill-lite biscuits 4M 82. | Finger millet nut delight (bar) 3M
59. | Sorghum mill-bite biscuits 4M 83. | Finger millet pizza base*
60. | Sorghum extruded snacks 4M 84. | Finger millet veg. soup mix 6M
61. | Sorghum noodles* 6M 85. | Finger millet eggless muffins 20D
62. | Sorghum murukku/chakli 3Mm 86. | Barnyard millet sweet puffs* 1M
63. | Sorghum muffins 1M 87. | Little millet instant khichdi mix 6M
64. | Sorghum bread# 5D 88. | Little millet instant bisibellabath mix*| 6M
65. | Sorghum cake* 5D 89. | Browntop millet chocochip cookies aM
66. | Sorghum muesli 6M 90. | Multi-millet cookies 4M
67. | Sorghum eggless muffins 20D 91. | Multi millet bread# 5D
68. | Sorghum pizza base* 5D 92. | Multi-millet mushroom soup mix 6M
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69. | Sorghum heat and eat roti* 12D 93. | W.Wheat Multimillet jaggery bread# | 7D
70. | Sorghum namkeen/ chivda 4M 94. | Multimillet eggless muffins 30D
71. | Sorghum fruitti cake# 25D 95. | Multimillet extruded snack 6M
72. | Pearl millet namkeen/chivda 45D
Category IV: X 1,00,000/- (per technology)

96. | Barnyard millet gluten-free 6M 100. | Barnyard millet gluten-free noodles* | 4Mm

vermicelli
97. | Kodo millet smart rice* 6M 101.| Protein-rich sorghum muesli 5M
98. \é\/ Wcm:at Multimillet sugar-free 7D 102. | Sorghum mil-day biscuits 4M

rea

99. ?or)ghum sugar-free cookies (less 6M 103. | Barnyard millet gluten free pasta 5M
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“Shelf life in Months (M) or Days (D)

Incubated startups can use the facility for common facility centre, Nutrihub for production.
Technologies with asterisk (*) can be licensed but cannot be manufactured at CFC, Nutrihub
Technologies with hash (#) can be manufactured at CFC at limited quantities ~25kg/day
18% GST will be extra on the License fee

Licensing Fees
1. License fee is chargeable per technology as per the category
2. If technologies are licensed in a bunch, a discount is offered as follows: a). 2-3
technologies - 15%
b). 4-5 technologies - 20%
c). 6 -10 technologies -25%
d). More than 10 technologies —30%

Technology Licensing includes a package of
e Technology Docket
o Details of Machinery, Specifications, Suppliers etc.
e Nutritional Profile (Proximate composition) and shelf life.

Technology Training
e Technology Training will be given for interested licensee at Nutrihub with an additional payment
of 15% of the Technology cost. (Cost includes ingredients, machinery usage, labor charges etc. for
the training) + GST18%
Note:

e Expression of Interest of registered firm with list of interested technologies is to be submitted to Dr.
Amasiddha B, Scientist, ITMU at amasiddha@millets.res.in and stanley@millets.res.in

e An email reply with draft Memorandum of Agreement (MoA) will be send by the nodal officer, ITMUwhich
is to be signed by both the parties on agreeing with the terms and conditions.

e MoA will be made for three (3) years.
e Entrepreneurs / Start-ups/ Processing firms etc. for Consultations/incubation support can write to
stanley@millets.res.in for appointments from Monday to Friday.

For more details

Dr. C. Tara Satyavathi
Director, ICAR-IIMR
Hyderabad
director.millets@gmail.com
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