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Current areas of interest

Extraction, characterization and delivery system of phytochemicals
Waste valorization
Formulation of functional foods

Impregnation technology; Spray drying; Minimal Processing

Publications

a) Research papers 16
b) Book chapters 02
c) Technical articles 01
d) Abstract/extended summaries in 13

Conference/seminar
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Awards received

Nicholas Appert Teaching Excellence Award 2022 in Food
Technology conferred by International Multidisciplinary Research
Foundation (IMRF), India, January 26, 2022.

SADHNA All India Best Research Award at Doctorate Level
conferred by SADHNA (Society for Advancement of Human and
Nature) Dr YS Parmar University of Horticulture and Forestry
India, January 26, 2022.

I poster presentation award in international conference on Food
Sustainability: Challenges and Opportunities for the Future, New
Delhi, India, March 31, 2022.

Student of the Year Award (2018) with Gold Medal for outstanding
performance in Ph.D., Indian Agricultural Research Institute.

IIT best oral presentation award in national conference on Recent
Innovations and Technological Developments in Food science and
Technology, New Delhi, India, Sept. 28, 2018.

AIASA Gold Medal in 2" National Youth Convention organized by
All India Agricultural Students Association (AIASA), Karnataka,
2016.

UGC-JRF award, University Grant Commission, 2015.

University merit scholarship for attaining 1st position in M.Sc.,
Pondicherry University.

Certificate of honor for securing 2nd position in college in B.Sc.,
Delhi University.

Best poster award in 9th Nutra summit, Bangalore, March 12-14%




2014.

Trainings Undergone

1. Institution
Period :
Brief Description :

ICAR-NAARM

11.04.2023 to 10.07.2023

112 Foundation Course for Agricultural
Research Service (FOCARS)

2. Institution
Period
Brief

Description

Pondicherry University

28.01.2013 to0 01.02.2013

Training on Food Safety & Standards
Act, 2006

3. Institution
Period. :
Brief Description:

BCAS, University of Delhi
01.03.2011 to 05.03.2011
Training on Better Process Control School

related to food microbiology, food plant sanitation, thermal
processing, record keeping etc.

Any other relevant
information

Qualified Junior Food Analyst Examination (FSSATI), UGC-JRF,

GATE, ARS-NET

Served as Business Coach for two teams in a government of Delhi
initiative Business Blaster 2022 & 2023, New Delhi

Organized online training programme on ‘Experimental data
analysis’, February 18-19, 2021, University of Delhi

Organized annual literary fest, IARI and National Youth

Convention, Karnataka, 2017

Life member of Association of Food Scientists and Technologists

(AFSTI), India

Member of International Multidisciplinary Research Foundation

(IMRF), India

Member of Australian Society of Horticultural Science, Australia.

Reviewer in Journal of Food Science and Technology; Scientia

horticulturae; Trends in Food Science and Technology; Industrial
Crops and Products; Journal of Food Measurement and
Characterization; Journal of the Saudi Society of Agricultural

Sciences; Journal of Chemistry; Journal of Food Processing and

Preservation




