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EDUCATION

Ph.D. in Food Processing and Nutrition Science; Indian Institute of Engineering Science and

Technology, Shibpur, Howrah, West Bengal, India.

M.Sc. in Food Processing and Nutrition Science; Indian Institute of Engineering Science and

Technology, Shibpur, Howrah, West Bengal, India.
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Apollo Gleneagles Hospital, Kolkata.

EMPLOYMENT
03-12-2018 - till date West Bengal State University
01.08.2017-31.10.2017 Prasanta Chandra Mahalanobis Mahavidyalaya, Kolkata

AWARDS & FELLOWSHIPS

o Expert member of DBT, New Delhi.

e ICMR-Post Doctoral Fellowship, ICMR-New Delhi

e Qualified ICAR NET in Food Technology (2016), ICAR, ASRB

e Second rank holder in M.Sc. in Food Processing and Nutrition Science; Indian Institute of
Engineering Science and Technology, Shibpur, Howrah, West Bengal, India

e First rank holder in B.Sc. in Clinical Nutrition And Dietetics; University of Calcutta, West
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RESEARCH SPECIALIZATION AND MAJOR FIELD OF INTEREST

Food processing and nutrition science.
Food based therapy.
Probiotic food products.

Use of Nanotechnology in food application

PATENT

Patent (Indian patent) entitled “Formulation of fortified soy yogurt for anti
hypercholesterolemic effect” to ICMR, New Delhi [PCT/IN2020/050441, May 15, 2020.]
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