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7. Awards: 

i. Secured third position in poster presentation entitled, “Rheological property of inulin added low and reduced 

fat cream cheese” in 47th Dairy Industry Conference held during 7th-9th Feb, 2019 at Samrat Ashok International 

Convention Centre, Patna  

ii. Achieved second best paper award for the article "Sensory and Colour Profile of Milk-coconut Sweet as a 

Function of Ingredients" in 47th Dairy Industry Conference held during 7th-9th Feb, 2019 at Samrat Ashok 

International Convention Centre, Patna. 

iii. Secured third position in poster presentation entitled, “Optimization of processing parameters for 

developing cream cheese from buffalo milk” in 44th Dairy Industry Conference held during 18th-20th Feb, 2016 

at ICAR-NDRI, Karnal, Haryana. 
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Ongoing project: Co-PI at Project under ICAR-FARMER FIRST PROGRAM, Project Title: Livelihood 

Empowerment through Scientific Animal Husbandry & Allied Intervention Modules. 

Completed project: Co-PI in World bank funded National Agricultural Higher Education Project under 

Innovation Grant, Project titled “Strengthening Post –Graduate Education and Outreach Programmes at Faculty of 

Dairy Technology, West Bengal University of Animal and Fishery Sciences, Kolkata, West Bengal” 
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In: Functional Dairy Ingredients and Nutraceuticals.  Apple Academic Press, pp. 121-143. 
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