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12(1), 8-16.(NAAS-3.35) 

b. Popular Articles: 

i.Debnath, P.P. and Ghosh, B.C. (2018). Enzyme Modified Ghee for natural flavour enhancement. Indian 

Dairyman, 72-75. 
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University of Animal and Fishery Sciences, Mohanpur Campus, Nadia, Kolkata, West Bengal on 13th March, 

2020. Pp: 47-49. 
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analysis of khoa and khoa-based sweets. In: Analytical methods for milk and milk products: Volume 2. 

Physicochemical analysis of concentrated, coagulated, and fermented products. M. R. Goyal, N. Veena, & S. 
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