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Academic Background 
 
Postdoc (2011-12) Department of Animal Science, Washington State University, 

Pullman, and University of Wyoming, Laramie, USA. 

Ph.D. (2002-05)   Livestock Products Technology; Indian Veterinary Research 
Institute (IVRI), Izatnagar, UP, India  

M.V.Sc. (2000-02)   Animal Products Technology & Marketing; West Bengal University 
of Animal and Fishery Sciences, Kolkata-37.   

B.V.Sc. & A.H. (1995-00)  West Bengal University of Animal and Fishery Sciences, 37, K B 
Sarani, Belgachia, Kolkata-37 

  
Research Interests 
 

 Use of bioactive food components from plants and agro-food by-products for functional 
food development.  

 Development of different low fat, designer and functional meat products 

 Dietary manipulation: impact on muscle development and growth, carcass traits, fat 
partitioning and meat quality and goat milk quality 

 Maternal nutrition in goat/sheep on fetal muscle and fat development  

 Mechanisms regulating the differentiation of mesenchymal stem cells into myocytes 
and adipocytes 
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stromal vascular cells. PLoS ONE 7(10): e47496 

Das AK, Yan Q, Fu X, Liang J, Huang Y, Duarte MS, Zhu MJ, Trobridge GD and Du M. (2012). AMP-
activated protein kinase stimulates myostatin expression in C2C12 cells. Biochemical 
Biophysical Research Communication 472:36-41.   
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chevon nuggets. Italian Journal of Food Science 21(1): 81-88 
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textured soy granules on quality and shelf-life of goat meat nuggets in frozen storage. Meat 
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soy granules. International Journal of Food Science and Technology 43: 383-392 
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Other publications   

 Patents       7 (Indian Provisional Patent) 

 Popular articles     6  

 Books       Nil 

 Book Chapters      5 

 Conference preseations    4  
 

Act As Reviewer: 
He is associated as part-time reviewer of following National and International journals- 

Animal 
Journal of Muscle Foods 
Journal of Food Quality 
Italian Journal of Food Science 
International Journal of Food Science and Technology 
Critical Review in Food Science and Nutrition  
Journal of Food Science and Technology 

 
Professional Affiliations:  

Indian Meat Science Association-Life member 
Indian Poultry Science Association- Life member 
Association for Veterinary Public Health Specialists- Life member 
Indian Society for sheep and goat Production and Utilization (ISSGPU) - Life member 
Association of Food Scientists and Technologists (India)-Full member  


