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J K Pallavi, R Sangeetha, Usha Antony

Dia-dahi: a prebiotic formulation of milk/curd/yoghurt/buttermilk that can regulate
blood glucose, Application N0.201741032819 A, 22/09/2017
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Incorporation of heat stable probiotics and bioactive compounds into semi-dried
ready-to-cook food, Application No. 201641040751,29/11/2016.
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Sudha Rani R, Ramachandran C, Usha Antony
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Whole Grains Researcher (South Asia), Whole Grains Research Foundation, Canada,
2017



