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PRESENT EMPLOYMENT: 

 Scientist, Livestock Products Technology, Central Institute for Research on Goats, 

Makhdoom, Farah Post, Mathura District, UP, India (Since April 2010). 

PREVIOUS EMPLOYMENTS: 

 Worked as an Assistant Professor, Department  of Livestock Products 

Technology, College of Veterinary and Animal Sciences Udgir, Latur (Maharashtra 

Animal and Fishery Sciences University, Nagpur, MS) from 22.04.2008 to 

19.04.2010. 

EDUCATION: 

 Ph.D., (2008) Livestock Products Technology; Minors: Animal Biochemistry and 

Veterinary Public Health, Indian Veterinary Research Institute, Izatnagar, Bareilly 

(UP) – 243 122. 

 M.V.Sc., (2005) Livestock Products Technology; Minor:  Veterinary Public Health, 

Indian Veterinary Research Institute, Izatnagar, Bareilly (UP) – 243 122. 

 B.V.Sc., (2003) College of Veterinary Science and Animal Husbandry Jabalpur 

(JNKVV) Madhya Pradesh- 482001. 

M.V.Sc. Thesis: “Development of patties from heart and head meat of buffaloes” 

Ph.D. Thesis: “Studies on incorporation of high dietary fibre extenders in designer 

chicken nuggets” 
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RESEARCH INTERESTS: 

 Isolation and microencapsulation of bioactive ingredients and its use in meat 

products. 

 Work towards improvement in sanitary conditions of meat outlets. 

 Development of functional meat products. 

 Eco-friendly packaging of meat and meat products. 

AWARDS/ FELLOWSHIPS: 

 Secured 7th rank in All India Entrance Examination for Master in Veterinary 

Sciences, conducted by Indian Council for Agricultural Research (ICAR) in the year 

2003. 

 Awarded with Junior Research Fellowship (JRF) by ICAR for pursuing M.V.Sc. 

 Awarded Senior Research Fellowship (SRF) by IVRI for pursuing Ph.D. program. 

 Recipient of best oral paper presentation at V convention of Indian Meat Science 

Association and National Symposium on Emerging technological changes to meet 

the demands of domestic and export meat sector, February 7-9, 2013 at NRC on 

Meat, Hyderabad.  

PATENTS FILED:  

 Functional Mutton Nugget with Low Salt, Low Fat and High Dietary Fibre  

 Process to Develop Functional Chevon Nuggets with Healthier Fatty Acid Profile 
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Training participation 

 Participated NAIP sponsored training programme on “Advances in Nutrient Use 

Efficiency in Livestock Production System” from 28.01.2012 to 10.02.2012 at 

CIRG, Makhdoom. 

 Participated CCPI, NAIP, Izatnagar sponsored “SAS software training programme” 

organized at Agricultural Knowledge Management Unit, CIRG, Makhdoom from 9-

14th January, 2012. 

 Participated ICAR sponsored summer school on “Opportunities in value addition 

and challenges in quality control of meat products including slaughterhouse by-

products” from 04th to 24th July, 2012 at Veterinary College and Research Institute, 

Namakkal. 

 Participated ICAR sponsored summer school on “Food Quality and Safety: Recent 

Advances in Evaluation Techniques” at Central Institute of Post-Harvest 

Engineering and Technology, Ludhiana from August 5-25, 2014. 

PROFESSIONAL AFFILIATIONS:  

 Life Member of Madhya Pradesh Veterinary Council which is a part of Veterinary 

Council of India. 

 Life member of Indian Meat Science Association, Pondicherry. 

 Life Member of Indian Association of Veterinary Public Health Specialists, Izatnagar. 

 Full Member of Association of Food Scientist and Technologist (India), Mysore. 

 Life member of Indian Society of Sheep and Goat Production and Utilization. 


