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No. of books/Manuals/ Monographs: Technical bulletin : 10
PROJECTS
Title Period Status Ongoing/
Funding Agency From To Completed
e Studies on processing of aonla University 2010 2011 Completed
cultivars funded

e Post harvest value addition of subtropical
fruits and vegetables for women

empowerment in Jammu region under (As HTMM-3.29 | 2012 2014 Completed
Sponsored

CO-PI)

e Evaluation of minor fruits from University 2013 2014 Completed

Jammu region for possible antioxidant | funded
role using DPPH assay and Vitamin C

e Value addition of Minor fruits from University 2018 2021 Completed
Kandi area of Jammu Funded
Research
° Project
e  Value addition of subtropical fruits RKVY 2020 2021 Completed

for women empowerment in Jammu
District. (As CO-PI)

Other achievements if any (please specify)
» Students guided as Major advisor
» M.Sc=9 Ph.D=4

At present students guiding as Major advisor
M.Sc =3 Ph.D =3

» Acted as external subject expert in Food Science and Technology Cluster University for three years
2019-2022

» Nominated as Technical advisor for introduction of skill course in Food Technology and Food
Processing at Govt. Degree College Samba

Research achievement:
» Different value added products on minor fruits viz Aonla, Karonda, Jamun, Bael have developed>.
Antioxidant activities of Aonla, Jamun and wild pomegranate powder have determined




» Other value products on Mango, Peach, Bael, Apricot, Persimmon, Litchi, , Beetroot have been done along
with their storage studies

» Worked on waste utilization viz mango peel for preparation of biscuits, protein hydrolysates from apple seed
and its utilization as wall material for encapsulation of omega_# fatty acid_rich oil protein isolate from
chickpea have been powder for the development of products.




