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Title of the Project

Optimization of
production system and
production of quality and
certified planting material
of Pineapple

Capacity
(PI/Co-
PI or
other)

Co-PI 2006 2009

Period

From

Sponsoring /
Funding
organization

Dept. of FPI
and
Horticulture,
GOWB.

Amount of
Fund
mobilised
(Rs.)
15.90 lakh

Establishment of quality
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pesticide residue analysis
and other quality
parameters of export
oriented fruits and
vegetables for the agri-
export zones of northern
districts of West Bengal

PI 2007 2012

Ministry of
FPI, GOI

299.31
lakh

Smart Curricula Delivery
through Virtual
Classrooms as
Communication Linked
Interface for Cultivating
Knowledge and Online
Courses
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NAHEP (ICAR)

470.58
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