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  Jamia Hamdard  

The history of Jamia Hamdard begins with the establishment of a small 

Unani clinic in the year 1906 by Hakeem Hafiz Abdul Majeed, one of 

the well-known practitioners of Unani System of Medicine of his time. 

Hakeem Hafiz Abdul Majeed had a vision of making the practice of Unani 

Medicine into a scientific discipline so that Unani medicines could be 

dispensed in a more efficacious manner to patients. He gave the name 

“Hamdard” to his venture which means “sympathy for all and sharing of 

pain”. His illustrious son, Hakeem Abdul Hameed, carried forward the 

philosophy and objectives of Hamdard in independent India. 

 
For setting up a complex of research and educational institutions, 

Hakeem Abdul Hameed purchased a piece of land in Tughlakabad area 

of South Delhi, which was hardly inhabited in those days. The first 

Institution in the Tughlakabad was the Institute of Medicine and Medical 

Research, whose foundation stone was laid on 15th Nov, 1962 by Pandit 

Jawaharlal Nehru, the former Prime Minister of India. In 1963, Indian 

Institute of Islamic Studies was established and in the same year 

Hamdard Tibbi College was setup in Gali Qasim Jaan, Old Delhi. It was 

later shifted to Jamia Hamdard campus in 1980. 

In 1964, Hamdard National Foundation was created with a view to 

receive and disburse the profits earned by Hamdard Laboratories for the  

charitable causes of education, medical relief and advancement of 

knowledge. 

In 1972, Hamdard College of Pharmacy was setup with the 

objective of providing education and training in all branches of 

pharmacy. The year 1989 saw the fulfilment of the dream of 

Hakeem Abdul Hameed, when Jamia Hamdard was given the 

status of Deemed to be University by the Ministry of Human 

Resource & Development on 10th May, 1989. 

 
Jamia Hamdard has emerged as an outstanding institution of 

higher learning with distinct and focused academic programmes. 

Jamia Hamdard offers various diploma, certificate, bachelors, 

masters and doctorate courses.  In 2019, Jamia Hamdard was 

given the status of Institute of Eminence, by the Government of 

India.  
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“For a thousand Years the narcissus has been lamenting its blindness 
  With great difficulty the one with true vision is born in the garden” 
                                                                                                                                              (Dr. Allama Iqbal) 

       

 The Founder 

  Late Hakeem Abdul Hameed Sahib 
 

The founder Chancellor of Jamia Hamdard, Late Janab Hakeem Abdul Hameed was a renowned physician, a dreamer, a visionary and more 

than anything else, a philanthropist who always had a public services as his driving force. He established Jamia Hamdard with his own 

resources. He set up several institutions with the funds of Hamdard Wakf Laboratories. Some of the esteemed institutions established by him 

include Hamdard National Foundation, Hamdard Education Society, Hamdard Study Circle, Hamdard Public School, Hamdard Institute of 

Historical Research, Ghalib Academy, Centre for South Asian Studies and Business & Employment Bureau. 

Even during the traumatic events of partition of the country, he had a dream of setting up a complex of educational Institutions which would 

review interest in India’s enormous contribution to the world of medicine and science. Hakeem Abdul Hameed had realized that Unani is a 

unique heritage of interaction between the Indian and Central Asian knowledge stream. To see his healing touch, Prince Charles came to see 

his clinic as did many other celebrities around the World. 

The contributions of Hakeem Abdul Hameed towards the cause of education, health and social services were acknowledged by the Govt. of 

India in 1965, when he was awarded with Padma Shri. He was also honoured by several International awards including the AVICENNA 

Award presented by the erstwhile USSR in 1983. He was also an honorary member of the Academy of Medical Science of the Islamic 

Republic of Iran and Chancellor of Aligarh Muslim University, Aligarh. In October 2000, the Research Centre for Islamic History, Art and 

Culture (IRCICA) Istanbul, Turkey, presented IRCICA Award for Patronage in Preservation of Cultural Heritage & Promotion of Scholarship 

to Hakeem Saheb posthumously. He was also awarded by Padma Bhushan in 1991. 

His noble vision was to bring happiness and growth to society through the development of education, services and health care. His motivating 

force has inspired Jamia Hamdard to successfully undertake multidimensional projects in the service of society. 
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The Chancellor 

Dr. Habil Khorakiwala 

 

Dr. Habil Khorakiwala, Hon’ble Chancellor of Jamia Hamdard University is a keen disciple of ‘Change Management’. He holds a Masters in 

Pharmaceutical Science from Purdue University, and has participated in an Advanced Management Programme at Harvard Business School, 

USA. He is also the recipient of an honorary doctorate from Purdue University, USA. 

Dr. Habil Khorakiwala is the Founder Chairman & Group CEO of Wockhardt Limited, a company he founded in the early 1960s. He has  

single-mindedly steered Wockhardt in becoming the first true healthcare group from India. His visionary and astute leadership resulted in 

Wockhardt emerging as a leading pharmaceutical and biotech conglomerate, driven by research and strategic thinking on a global scale. He 

has a number of prestigious awards accrowned to his name. The Shiromani Vikas Award for “Outstanding and Inspiring Contribution 

towards National Development” at the hands of Mother Teressa in 1992; Top CEO 2002 by Institute of Marketing and Management; Life 

time Acheivement-2003; Rotary Award for Vocational Excellence for 2003-04; Ernst & Young ‘Entrepreneur of the Year’ in the Healthcare 

and Life Sciences category in 2004; Indias greatest brand builder in a book authored by Dr. R. L. Bhatia of Centre for Change Management 

in 2005; Life time Achievement at the Pharma Excellence Awards 2006 by Indian Express Group; UK Trade & Investment ‘Entrepreneur of 

the Year at the India Business Awards 2008 and Frost & Sullivan Lifetime Achievement Awards India Healthcare Excellence Awards, to 

name a few.  

He has been nominated by the Prime Minister of India to the Advisory Board of CSIR. He also has been nominated by the Govt. of India as a 

member of the Board of the Directors of NIPER and National Managing Committee, Indian Red Cross Society. He is the member of Board 

of Trade instituted by the Govt. of India under the Ministry of Commerce and Industry and National Manufacturing Competitiveness Council 

set up by Dr. Manmohan Singh, Ex-Prime Minister of India.  
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Message 

Vice Chancellor 

 

Our Department of Food Technology conducts research and imparts world class education in an innovative and market oriented areas related 

to Food Technology and Nutrition. Courses offered by the Department of Food Technology, School of Interdisciplinary Sciences, Jamia 

Hamdard are approved by All India Council for Technical Education (AICTE), Govt. of India.  

Students are the real assets for any University/academic institution or industry. Our university maintains high standards of quality in 

education as well as in research by admitting students on the basis of merit in country based on NEET and JEE examination.  

Students of Department of Food Technology are learning through innovative teaching approaches in semester based system and are taught 

by well qualified and committed faculty and technical staff. Students are exposed to well-equipped labs and industrial setups.  

The Department is regularly organizing seminars lectures and workshops to get updated knowledge and research developments and also 

requirements for setting up food and nutrition based businesses. Our faculty is also putting efforts to push for new technologies and research 

in various areas of Food Technology so as to train students to tackle challenges and competition at national and international levels.   

I would like to invite food industries specializing in various facets of R&D, food production, processing, regulation and marketing to visit 

our campus for effective recruitment strategies.  

I wish good luck to all of our young Food Technologists and thank all the visiting companies in anticipation of their interaction with faculty 

and students of Jamia Hamdard. 

 

Prof. (Dr) Syed E. Hasnain 
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Message 

Pro-Vice Chancellor 

 

The Department of Food Technology, School of Interdisciplinary Sciences and Technology, started in 2008 with a vision and mission to 

ensure possibilities of new approaches, technologies and policies towards sustainable food production, processing and safety for a healthier 

and happier world. Since then the Department of Food Technology has grown substantially with higher standards. The Department offers 

Bachelors (B. Tech.) and Masters (M. Tech) and Ph.D. programmes in the field of Food Technology. The selection of the applicants for the 

B. Tech. course is through NEET/JEE scores, whereas for the M. Tech it is through the GATE scores and on merit basis.  

Ever since its inception, the Department of Food Technology has aimed at broadening the outlook, strengthening the skills of future 

technologists and developing the overall personality of the students. The department with its core competence has good reputation with food 

industries as well as academic institutions.  

The students are abreast with modern technologies and armed with a positive learning attitude. They are being trained and taught by well 

qualified faculty and technical staff for the competent world. They are also being exposed to various well equipped labs, thereby enabling 

them to acquire hands on training. The modern audio-visual teaching techniques have rendered teaching and learning in an effective manner.  

I am pleasured to invite all companies/institutions form food industries specializing in various facets of R&D, food production, processing, 

marketing to visit our campus and explore for possibly employing our bright students. I also believe that the students of Department of Food 

Technology will prove to be ideal candidates with the right attitude and aptitude to contribute their services to your esteemed organization. 

 

 

Prof. (Dr.) Ahmed Kamal 
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Message 

Dean, SIST 

& Head, Department of Food Technology 

 

Department of Food Technology at Jamia Hamdard ensure that every student get the right skill &amp; domain knowledge so that they are 

easily acceptable to the industry and academics. Changing paradigms have made mandatory for an academic institution to foster a new 

breed of professionals equipped with the right kind of knowledge, technical skills, ability to think out of the box and innovation. The 

industry expectations have gone higher and only those sustain who have the right attitude &amp; skills to accept challenges and increase the 

performance ladder each day. Hard work is no more the key to success alone, but individuals are expected to work smarter and consistently 

without failure. 

The aim of our institution is not only provide the technical degree but also we focus on the quality research so as to meet the nutritional 

needs of the growing population. We offer the UG, PG and PhD courses in Food Technology, comprising of both the engineering and non- 

engineering subjects. Our faculty plays a very important role throughout by conducting industry expert talks, skill development workshops, 

industrial projects, operational workouts and trainings that enable students to be effective team leaders as well as team players. The institute 

places special emphasis on inculcating special values and skills required for complex decision-making. 

It is with immense pleasure; I extend a warm invitation to companies to visit our campus and be a part of the placement drive. We are 

confident enough that at Department of Food Technology, you would find candidates meeting the requirements of your organization. It will 

be our pleasure to assist you in your recruitment efforts. The current batch of final year students has been trained in all aspects- be it 

technical or practical skills. If you are looking for the best talent, Department of Food Technology, Jamia Hamdard is the choice that can 

meet your expectations and contribute to your human resource talent pool. 

Prof. (Dr) Afrozul Haq 
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Foreword 
 

 

Food Technology is poised for its colossal progression, increased contribution to world food trade every year. In India the obtainability of 

raw materials, changing lifestyles and relaxation in policies have given a considerable push to the industry’s growth. This sector is of 

massive significance for nation’s development because of the collaborations that it promotes between the industrial and agricultural 

segments of our country. This sector has also gained eminence and has immense potential for value addition, particularly within the food 

processing industry. Further, the industry is growing bigger and better every year and hence the demand for even more skilled 

professionals is at rise too.  It is matter of pride to be a part of a department that has some of the best and most devoted students who are 

prepared in every sense to be professionals and are eligible to take on major positions of responsibilities. The department is taking 

accountable initiatives to train students to handle challenges and competitions at global level. 

Our aim is to provide our students with an opportunity to find work places and job profiles suited to their interests and capabilities. For 

this, we extend a cordial invitation to all the recruiters from all different sectors of food industry and present to you our bright and brilliant 

students of B. Tech and M. Tech Food Technology. Equipped with both practical knowledge and hands on experience, they are ready to 

step into the professional work environment. I whole heartedly welcome all the interested recruiters to visit our Department of Food 

Technology for placement session 2019 and give us an opportunity to be your host. 
 

 

Dr Khalid Bashir 

Placement In-charge 

Department of Food Technology 

7 



 

   ABOUT US 

   SCHOOL OF INTERDISCIPLINARY SCIENCES AND TECHNOLOGY 
The School of Interdisciplinary Sciences and Technology (SIST) promotes 

education and research in interdisciplinary sciences and provides 

opportunities to researchers and academicians to interact with the faculty and 

students of other schools of Jamia Hamdard and carry out research in 

interdisciplinary areas as well as promote opportunities for higher education 

in identified areas. It encourages researchers to pool their approaches and 

modify them so that they are better suited to the problems at hand. The school 

is running three departments namely Department of Food Technology 

(DOFT), Jamia Hamdard Institute of Molecular Medicine (JH-IMM) 

and Department of Bioinformatics.  

The Department of Food Technology is offering B. Tech. and M. Tech. in 

Food Technology; Ph. D. in Food & Fermentation Technology and 

Interdisciplinary Sciences and PG Diploma in Bakery and Confectionery 

Technology.  

 

DOFT in the school received a substantial grant of Rs. 75 

lakh in 2010 from Ministry of Food Processing Industries to 

strengthen the laboratories and infrastructure of the 

Department. As the demand of professionals and trained 

personnel in the food industry as well as in research and 

development in government and industrial set-up is immense. 

The department has funding for research projects from UGC, 

AICTE, SERB etc. DOFT has the following objectives: 

 To produce professionally competent, proficient and 

highly skilled personnel in the field of food technology, 

with a knowledge of various aspects of food science and 

technology including the quality of raw material, 

packaging standards and methodology, health and hygiene 

parameters, processing techniques, storage and food 

value. 

 To enhance institutional capability to develop linkages 

with Industries and Community based regular and 

continuing education programs in the relevant areas. 

 To impart technical and techno-managerial skill to the 

unemployed youth and the agrarian society. 

 To promote R&D in the field and assist in the 

implementation of the food processing, safety and quality 

management of the food regulating bodies like FSSAI, 

BIS, ISO, CODEX. 

Major Placements: Nestle, TagTaste, Intertek, Tuv Sud, 

Haldiram, Mother Dairy; Britannia, Danone, Heinz, 

Kellogg's, Cadbury, Kraft Food, Hind Agro Foods, Duke 

Food, Pepsico, AVON, etc. 
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Research Areas: Food Fortification; Vitamin D deficiency; Clinical 

trials; Pharmacokinetics; Edible films; Probiotics; Nanotechnology; 

Phytochemicals; Food safety and hazards; Food Rheology. 

The SIST is well equipped with processing and analytical equipments. 

List of some major equipments available with department and 

University are as follows: HPLC, Texture Analyser, Rheometer, 

Hunter Lab Color Spectrophotometer, UV-Vis Spectrophotometer, 

Motic Inverted Microscope, Deep Freezer, Moisture analyser, BOD 

Incubator, Rotary Vacuum Evaporator, Biohazard Safety Cabinet, Lab. 

Scale Spray Drier, Tray Drier, Fluidized Bed Drier, Oven, Meat 

Processing Unit, Bakery lab, Food Juice Processing Equipments, 

Packaging Equipments, Hammer Mill, Ball mill, Laboratory 

Pasteurizer, Shrink Packaging Machine, Vacuum Packaging Machine, 

RT-PCR, Confocal Microscopy, ELISA, Fluorescence RT-PCR, 

Viscometer, Infra-red moisture meter, Fruit Crasher, etc.  
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Faculty Area of Interest Faculty Area of Interest 

 
Prof. Afrozul Haq 
Dean, SIST &  Head, 

Department of Food Technology 

 

 

Food fortification, functional 

foods, drugs, Vitamin D, 

HPLC, Metabolomics, 

Nutrition, Food chemistry, 

Human health.  
Dr. Vasudha Sharma 

Assistant Professor 

Department of Food Technology 

 

 

Probiotics, Fermented Functional Foods, 

Nutraceuticals, By-product utilization, food safety, 

food fermentation. 

 
Dr. Kulsum Jan 
Assistant Professor 

Department of Food Technology 

 

 

Cereal processing, Edible films, 

agricultural waste utilization, by-

product utilization, starch and 

protein modification. 
 

Dr. Khalid Bashir 
Assistant Professor 

Department of Food Technology 

 

 

Gamma Irradiation, Starch and Protein Modification, 

Food Rheology, Drying technology, Food fortification, 

probiotics, powder engineering. 

 
Er. Jinku Bora 

Assistant Professor 

Department of Food Technology 

 

 

Food Engineering, Food 

Biotechnology, Food Chemistry, 

Starch modification, 

Nanotechnology 

 

Dr. Sweta Joshi 
Assistant Professor 

Department of Food Technology 

 

 

Food Chemistry, Functional foods, Nutraceutical, 

phytochemicals, extraction techniques, food additives,  

bioactive components, nanotechnology. 

 
Er. Aastha Bhardwaj 

Lecturer 

Department of Food Technology 

 

 

Food Packaging, Nutraceuticals, 

Functional Foods, Dairy 

Technology 

 
Er. Mifftha Yaseen 

Lecturer 

Department of Food Technology 

 

 

Food Packaging, Food Product Development, Food 

Preservation, Meat technology 
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RESEARCH PROJECTS/PATENTS: 

1. Indian Council of Medical Research (ICMR) funded Project title: Probiotic bael (Aegle marmelos) based nutraceuticals for remission of ulcerative 

colitis; March 2019- Feb 2022; Amount: Rs 16,98,000/- [File No. 5/3/8/58/ITR-F/2019-ITR]  

2. NPIU – TEQIP funded Project under Collaborative Research Scheme (Co-PI): Development of Synbiotic Beverage from Underutilized Indian fruits to 

Alleviate Oxidative Stress and Inflammation in Gut; Amount: Rs 18,96,000/- 

3. University Grants Commission, Government of India under Faculty Research Promotion Programme/ Scheme for Start-Up Research Grant, entitled 

“Structural Modification of Food-industrial By-Products and Wastes for the Development of Biodegradable Packaging Films”. Amount: Rs 10,00,000/- 

4. University Grants Commission, Government of India under Faculty Research Promotion Programme/ Scheme for Start-Up Research Grant, entitled 

“Iron Fortification of Traditional Himalayan Foods”. Amount: Rs 10,00,000/- 

5. Patent published entitled “Moulding pellets from bio-waste and process thereof” (111/DEL/2015 A). Issue 45/2016, dated 28/10/2016. 

 

MAJOR PUBLICATIONS: 

1. Jan, Y., Malik, M., Yaseen, M., Ahmad, S., Imran, M., Rasool, S., & Haq, A. (2019). Vitamin D fortification of foods in India: present and past scenario. The Journal 

of steroid biochemistry and molecular biology, 105417. 

2. Haq A., Svobodová J, Sofi NY, Jindrová A, Kába B, Rajah J, Al Anouti F, Abdel-Wareth L, Wimalawansa SJ, Razzaque MS. (2017) Vitamin D status among the 

juvenile population: A retrospective study. J Steroid Biochem Mol Biol. 2017 Jan 17. pii: S0960-0760(17)30005-5.doi: 10.1016/j.jsbmb.2017.01.005.  

3. Uwitonze AM, Murererehe J, Ineza MC, Harelimana E, Nsabimana U, Uwambaye P, Gatarayiha A, Haq A, Razzaque MS. (2017) Effects of vitamin D status on oral 

health. J Steroid Biochem Mol Biol. 2017 Feb 1. pii: S0960-0760(17)30030-4. doi: 10.1016/j.jsbmb.2017.01.020.  

4. Safar HA, Chehadeh SE, Abdel-Wareth L, Haq A, Jelinek HF, ElGhazali G, Anouti FA.(2017) Vitamin D receptor gene polymorphisms among Emirati patients with 

type 2 diabetes mellitus. J Steroid Biochem Mol Biol. 2017 Mar 16. pii: S0960-0760(17)30077-8. doi: 10.1016/j.jsbmb.2017.03.012.  

5. Pludowski P, Holick MF, Grant WB, Konstantynowicz J, Mascarenhas MR, Haq A, Povoroznyuk V, Balatska N, Barbosa AP, Karonova T, Rudenka E, Misiorowski 

W, Zakharova I, Rudenka A, Łukaszkiewicz J, Marcinowska-Suchowierska E, Łaszcz N, Abramowicz P, Bhattoa HP, Wimalawansa SJ (2017) Vitamin D 

supplementation guidelines. J Steroid Biochem Mol Biol. pii: S0960-0760(17)30031-6. doi: 10.1016/j.jsbmb.2017.01.021.  

6. Haq A., Sofi N.Y. (2017) Vitamin D and breast cancer: Indian perspective. Clin Nutr Exper doi:10.1016/j. yclnex.2016.12.001.  

7. Carlberg C., Haq A. (2016) The concept of the personal vitamin D response index. J Steroid Biochem Mol Biol http://dx.doi.org/10.1016/j.jsbmb.2016.12.011. 

8. Haq A., Wimalawansa S., Pludowski P, Anouti F.(2016) Clinical practice Guidelines for vitamin D in the United Arab Emirates. J Steroid Biochem Mol Biol. 

http://dx.doi.org/10.1016/j.jsbmb.2016.09.021 

9. Haq A., Svobodova J., Imran S., Stanford C., Razzaque MS.(2016) Vitamin D deficiency: A single centre analysis of patients from 136 countries. J Steroid Biochem. 

Mol Biol http://dx.doi.org/10.1016/j.jsbmb.2016.02.007 

10. Haq A. Sofi NY and Atef S.(2016) Vitamin D deficiency status, measurement and its treatment in the United Arab Emirates. Europ J Pharma Med Res. 3(12):131-137. 

11. Osman E., Al Anouti F., El Ghazali G., Haq A., Mirgani R. and Al Safar H. (2015) Frequency of rs731236 (Taql), rs2228570 (Fok1) of Vitamin-Receptor (VDR) gene 

in Emirati healthy population. Meta Gene 6:49-52. 

12. 11. Haq A., Stanford C. (2015) Vitamin D Deficiency, metabolism and routine measurement of its metabolites [25(OH) D2 and 25(OH)D3]. J Chromatogr Sep Tech 

6: 275. doi:10.4172/2157-7064.1000276. 

13. Brown R, Haq, A, Stanford C and Razzaque M.(2015) Vitamin D, phosphate and vasculotoxicity. Canad J Physiol Pharmacol; doi: 10.1139/cjpp-2015-0083. 

14. Haq A (2013) Vitamin D: A molecule of universal interest and its measurement. J Chromatograph Separat Techniq, 4: e117. doi:10.4172/2157-7064.1000e1177064 

15. Muzzafar, A., Sharma, V. (2018). Microencapsulation of probiotics for incorporation in cream biscuits. Journal of Food Measurement & 

Characterization, 09/2018, 12 (3), 1-9.  

16. Gangwar, A.S., Bhardwaj A, Sharma, V. (2017). Fermentation of Tender Coconut Water by Probiotic Bacteria Bacillus coagulans. International Journal 

of Food Studies, 04/2018; 7(1), ISSN: 2182-1054.  

17. Rafiq, S., Sharma, V., Nazir, A., Rashid, R., & Sofi, S. A. (2016). Development of Probiotic Carrot Juice. J Nutr Food Sci, 6(534), 2, ISSN:2155-9600.  
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18. Sharma V, Mishra H. N., Unstructured kinetic modeling of growth and lactic acid production by Lactobacillus plantarum NCDC 414 during 

fermentation of vegetable juices, LWT-Food Science & Technology, 05/2014; 59(2):1123-1128.  

19. Sharma V, Mishra H.N., Fermentation of vegetable juice mixture by probiotic lactic acid bacteria, Nutrafoods. 01/2013; 12(1).  

20. Sharma V, Mishra H. N., Non Dairy Probiotic Beverages: A Review, International Journal of  Food Research 06/2012; 20:7-15.  

21. Singh A.K., Sharma V., & Yadav, K.C., “Effect of Moisture Content on Physical Properties of Flaxseed” in Research & Reviews: Journal of Food 

Science & Technology, ISSN: 2278 – 2249, Vol. 3, Issue 2, pp. 19-27, August 2014  

22. Pritika Sharma, Vasudha Sharma. Non dairy Probiotic Beverages in India: Current Scenario and Future Scope, PAI Newsletter, Vol 14, Oct – March 

2018.  

23. Vasudha Sharma. Probiotic Industry in India: Current Scenario and Future Scope, AFST(I) Newsletter of Delhi Chapter, Vol 3, March – July 2016.  

24. H. N. Mishra, Vasudha Sharma, Abhinav Mishra. Biofortification of Rice: A novel approach for Nutritional Security, Food Marketing and Technology 

(April 2012)  

25. Vasudha Sharma: Article on Probiotic bitter gourd juice published in Dainik Jagran dated 30th March 2010  

26. Kulsum Jan, Deeba Shameem Jairajpuri, Shumaila Jan (2012). “Preparation of Nutri Bar for Lactating women” IOSR Journal of Environmental Science, 

Toxicology And Food Technology (IOSR-JESTFT) ISSN: 2319-2402, ISBN: 2319-2399. 1, 5, 10-14 

27. K Jan, D.C. Saxena and Tanuja Srivastava (2012). Importance of Rheology in Food Processing with Emphasis on Texture. Proceedings on International 

Conference on Advancements in Engineering and Technology ICAET, 610-615. 

28. Jan K, Riar CS, Saxena DC (2014). Mathematical Modelling of Thin Layer Drying Kinetics of Biodegradable Pellets. Journal of Food Process Technol 

5: 370. doi:10.4172/2157-7110.1000370 (ISSN: 2157-7110) 

29. Kulsum Jan, C. S. Riar & D. C. Saxena (2015). Engineering and functional properties of biodegradable pellets developed from various agro-industrial 

wastes using extrusion technology. J Food Sci Technol 52 (12), 7625-7639. (ISSN: 0022-1155) 

30. S. I. Rafiq, K. Jan, S. Singh, D. C. Saxena (2015). Physicochemical, pasting, rheological, thermal and morphological properties of horse chestnut starch. 

J Food Sci Technol. 52 (9), 5651-5660 (ISSN: 0022-1155) 

31. K Jan, S Jan, CS Riar, DC Saxena (2015) Effect of Plasticizer on the properties of pellets made from agro-industrial wastes. IJCA Proceedings on 

International Conference on Advancements in Engineering and Technology ICAET (11): 208-32. 

32. K Jan, S Jan, CS Riar, DC Saxena (2016). Physico-chemical, functional and rheological characterization of biodegradable pellets and composite sheets. 

MATEC Web of Conferences. 57, 04003. ICAET 2016. 

33. S Jan, K Jan, DC Saxena (2016). Flow property measurement of rice flour- A Review. MATEC Web of Conferences. 57, 04004. ICAET 2016. 

34. K Jan, CS Riar, DC Saxena (2016). Optimization of Pellet Production from Agro-Industrial By-Products: Effect of Plasticizers on Properties of Pellets 

and Composite Pots. J Polym Environ, 25, 1, 56-73. (ISSN: 1566-2543) 

35. K Jan, CS Riar, DC Saxena (2016). Value addition to food industry by-products and wastes (deoiled rice bran and banana peel) by optimizing pellets' 

formulation using response surface methodology: Characterisation and classification by PCA approach. Journal of Food Processing and Preservation 

doi:10.1111/jfpp.13132.  (ISSN: 1745-4549) 

36. K Jan, CS Riar, DC Saxena (2016). Value addition to agro industrial by-products: Effect of temperature and plasticizer on various properties of pellets 

developed using extrusion technology. Journal of Food Processing and Preservation. doi.org/10.1111/jfpp13257. (ISSN:  1745-4549) 

37. Khalid Bashir, Kulsum Jan, Manjeet Aggarwal. (2017).Thermo-rheological and functional properties of gamma irradiated whole wheat flour. 

International Journal of Food Science and Technology. 52,4, 927-935. (ISSN: 1365-2621) 

38. K Jan, CS Riar, DC Saxena (2017). Characterization of agroindustrial byproducts and wastes for sustainable industrial application. Journal of Food 

measurement and characterization. 11, 3, 1254–1265. (ISSN: 2193-4134) 
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39. M.S. beg, Sameer Ahmad, Kulsum Jan, Khalid Bashir. (2017). Status supply chain and processing of cocoa- A review. Trends in Food Science and 

Technology .66, 106-108. (ISSN: 0924-2244) 

40. Ruchi Verma, Shumaila Jan, Savita Rani, Kulsum Jan, Tanya L. Swer, Kumar S. Prakash, M. Z. Dar, Khalid Bashir. (2018). Physicochemical and 

functional properties of gamma irradiated buckwheat and potato starch. Radiation Physics and Chemistry. 144:37-42. (ISSN: 0969-806X). 

41. M Zuhaib Dar, Km Deepika, Kulsum Jan, Tanya L Swer, Pradeep Kumar, Ruchi Verma, Kush Verma, Kumar S Prakash, Shumaila Jan, Khalid Bashir. 

(2017). Modification of structure and physicochemical properties of buckwheat and oat starch by γ-irradiation. International Journal of Biological 

Macromolecules. (ISSN: 0141-8130).  

42. Pradeep Kumar, Kumar S. Prakash, Kulsum Jan, Tanya L. Swer, Shumaila Jan, Ruchi Verma, Km Deepika, M. Zuhaib Dar, Kush Verma, Khalid 

Bashir. Effects of gamma irradiation on starch granule structure and physicochemical properties of brown rice starch. Journal of Cereal Science, 77 

(2017) 194-200. (ISSN: 0733-5210) 

43. Khalid Bashir*, Manjeet Aggarwal. (2016). Effects of gamma irradiation on the Physicochemical, Thermal and Functional Properties of Chickpea flour. 

LWT-Food Science and Technology. 69: 614-622. (ISSN: 0023-6438) (IMPACT FACTOR 3.129). 

44. Khalid Bashir*, Manjeet Aggarwal. (2017). Physicochemical, Thermal and Functional Properties of Gamma Irradiated Chickpea Starch. International 

Journal of Biological Macromolecules. 97:426-433. (ISSN: 0141-8130). (IMPACT FACTOR 3.909). 

45. Khalid Bashir*, Tanya L. Swer, Kumar Satya Prakash, Manjeet Aggarwal. (2017). Physico-chemical and functional properties of gamma irradiated 

whole wheat flour and starch. LWT-Food Science and Technology. 76:131-139. (ISSN: 0023-6438) (IMPACT FACTOR 3.714). 

46. Leela Chauhan, Kumar Satya Prakash, P.P. Srivastav, Khalid Bashir*. (2015). Physicochemical and thermal properties of candy crystals prepared from 

Palmyra palm jaggery. Journal of Food Process Engineering. 40(1):1-6. (ISSN: 1745-4530) (IMPACT FACTOR 1.955). 

47. Sameer Ahmad, P. K. Nema, Khalid Bashir*. (2017). Effect of different drying techniques on physicochemical, thermal, and functional properties of 

seera. Drying Technology. 36 (11): 1284-1291 (ISSN: 0737-3937) (IMPACT FACTOR 2.219). 

48. Khalid Bashir*, Vidhu Aeri, Lubna Masoodi. (2012). Physiochemical and Sensory characteristics of pasta fortified with chickpea flour and defatted soy 

flour. Journal of Environmental Science, Toxicology and Food Technology. 1:34-39. (ISSN: 2319-2402, ISBN: 2319-2399) (IMPACT FACTOR 1.823) 

49. Lubna Masoodi, Vidhu Aeri, Khalid Bashir (2012). Fortification of Biscuit with Flaxseed: Biscuit Production and Quality Evaluation. Journal of 

Environmental Science, Toxicology and Food Technology. 1:06-09. (ISSN: 2319-2402) (IMPACT FACTOR 1.823). 

50. Kumar Sandeep, Rachna Sehrawat, Anit Kumar, Khalid Bashir, Kumar Satya Prakash. (2015). Effects of different grades on physical and mechanical 

properties of popped makhana. Trends in Biosciences 8(12). (ISSN 0976-2485). (NAAS 3.94). 

51. Rachna Sehrawat, Sandeep Kumar, Khalid Bashir, Kumar Satya Prakash, Tanya L. Swer and Anit Kumar. (2016). Bioutilization of Agro-Industrial 

Waste to Produce Biopigment using Monascus Purpureus MTCC 369 by Solid State Fermentation. Indian Journal of Ecology. 43 (1): 128-133 (ISBN: 

0304-5250) (NAAS 4.96). 

52. K. S. Prakash, C. Someswararao, Khalid Bashir, Anit Kumar, Rachna Sehrawat, Sandeep Kumar. (2016). Variations in physical properties of brown rice 

using laboratory scale polisher. Journal of Agricultural Research. 53(4):553-556. (ISBN: 0367-8245) (NAAS 4.86). 

53. Rachna Sehrawat, Anit Kumar, Khalid Bashir, Kumar Satya Prakash, Kumar Sandeep. (2015). Purification, Identification and Characterization of 

Biopigment Produced using Monuscus purpureus MTCC 369. RAU Journal of Research. 25(1):1-4. (ISSN: 0970-9592). (NAAS 2.28). 

54. Tanya L Swer, C. Mukhim, Khalid Bashir, Komal Chauhan*. (2018). Optimization of enzyme aided extraction of anthocyanins from Prunus nepalensis 

L. LWT-Food Science and Technology. 91: 382-390. (ISSN: 0023-6438) (IMPACT FACTOR 3.129). 

55. Tanya L. Swer, Komal Chauhan, Prodyut K Paul, C. Mukhim, Khalid Bashir, Rachna Sehrawat. (2018). Production and optimization of anthocyanin-

rich food colorant extracted from Prunus nepalensis L. (Sohiong). Pigment and Resin Technology. 47: 453-463. (ISSN: 0369-9420) (IMPACT 

FACTOR 0.486). 
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56. Tanya L. Swer, Komal Chauhan, C. Mukhim, Khalid Bashir, Anit Kumar. Application of anthocyanins extracted from Sohiong (Prunus nepalensis L.) 

in food processing. LWT-Food Science and Technology. 114. (ISSN: 0023-6438) (IMPACT FACTOR 3.129). 

57. Khalid Bashir, Manjeet Aggarwal*. (2019). Physicochemical, structural and functional properties of native and irradiated starch: A Review. Journal of 

Food Science and Technology. 56(2): 513-523. (ISSN: 0975-8402). (Impact factor 1.797). 

58. Khalid Bashir*, Manjeet Aggarwal. (2016). Effects of Gamma Irradiation on Cereals and Pulses- A Review. International Journal of Recent Scientific 

Research. 7(12):14680-86. (ISBN: 0976-3031) (IMPACT FACTOR 6.86). 

59. Kaiser Younis, Ovais Qadri, Khalid Bashir, Shahid-ul-Islam. (2017). Plant Food By-Products and their Application in Food Industry: Derivatives and 

Applications. Chapter 6. Plant-Based Natural Products: Derivatives and Applications, Wiley Publishers. (ISBN: 978-1-119-42383-6). 

60. Tanya Luva Swer, Savita Rani, Khalid Bashir. (2019). Manufacturing of Jams, Jellies and Marmalades from Fruits and Vegetables. Chapter 4. 

Processing of Fruits and Vegetables: From Farm to Fork. Apple Academic Press. (ISBN: 978-1-77188-708-3). 

61. Tanya Luva Swer, Savita Rani, Khalid Bashir. (2019). Negative Effects of Processing on Fruits and Vegetables. Chapter 13. Processing of Fruits and 

Vegetables: From Farm to Fork. Apple Academic Press. (ISBN: 978-1-77188-708-3). 

62. Dilip Kumar, D.C. Rai, Tanweer Alam, Dipti Rai, Aastha Bhardwaj (2019); To study the effect of chicory root extract on physico-chemical properties 

of synbiotic yoghurt-ice cream; Milk Science International (72): 11-15. 

63. Tanweer Alam, Gyanendra Kumar Goyal, Bimlesh Mann, Aastha Bhardwaj, Gaurav Kr Deshwal (2019); Electrophoretic behaviour of casein hydrolysis 

of modified atmosphere packaged Mozzarella Cheese; Indian Journal of Dairy Science. 

64. Aastha Bhardwaj, Tanweer Alam, Nishtha Talwar (2019); Recent advances in active packaging for shelf life enhancement and postharvest management 

of agri-produce: A review; Journal of Postharvest Technology, 7(1): 33-62 

65. Dinker Singh, Tanweer Alam, Prabal Pratap Singh, Aastha Bhardwaj, Sahar Masud (2018); Efficacy of Feeding of Soy Fortified Shrikhand as 

Functional Food on Thyroid Hormone (T3, T4) and Thyroid Stimulating Hormone (TSH) of rats; Journal of Pharmacognosy and Phytochemistry, 7(2): 

671-674. 

66. BC Andhare, DC Rai, Tanweer Alam and Aastha Bhardwaj (2017); Cumulative effect of nisin and modified atmosphere packaging on microbial count 

of dietetic and fiber enriched lal peda; Indian Journal of Dairy Science; 70(6): 734-740. 

67. Deepak Mehta, Alka Sharma, Neha Yadav, Tanweer Alam and Aastha Bhardwaj (2017); Comparative Studies on Dehydration of Mint (Mentha 

arvensis) by Open Sun Drying, Solar Drying and Hot Air Cabinet Drying; Asian Journal of Dairy and Food Research 36(2): 150-155. 

68. Anurag R.K, Iqrar Ahmad, Tanweer Alam and Aastha Bhardwaj (2016); Rheological Behaviour of three varieties of Indian mango: Langra, Chausa and 

Dashehari by using Power Law Model; International Journal of Processing and Post Harvest Technology, 7(2): 223-232. 

69. Dinker Singh, Tanweer Alam, Aastha Bhardwaj, Jai Singh (2016); Optimisation of Formulation for the Manufacturing of Soy Fortified Shrikhand; 

Indian Journal of Dairy Science, 69(6): 649-659. 

70. Tanweer Alam, N.C. Saha, Aastha Bhardwaj, G.K. Goyal (2016); Influence of Modified Atmosphere Packaging (MAP) on textural properties of 

Mozzarella cheese during refrigeration storage; Asian Journal of Dairy and Food Research, 35(2): 103-110. 

71. Aastha Bhardwaj, Gouri Satpathy, Rajinder Kumar Gupta (2014); Preliminary screening of nutraceutical potential of Annona squamosa, an 

underutilized exotic fruit of India and its use as a valuable source in functional foods  Journal of Pharmacognosy and Phytochemistry; 3(2): 172-180. 

72. Aastha Bhardwaj, Najam A. Shakil, Vidyanath Jha, Rajinder Kumar Gupta (2014); Screening of Nutritional, Phytochemical, Antioxidant and 

Antibacterial activity of underutilized seeds of Scirpus articulatus: The basis of Khubahi ramdana industry: Journal of Pharmacognosy and 

Phytochemistry; 3(4): 11-20. 

73. Ashutosh Upadhyay and Aastha Bhardwaj (2018). Recent Trends In Bread And Bakery Packaging; Packaging India. 

74. Tanweer Alam and Aastha Bhardwaj (2016). Modern Trends in Packaging for Bakery and Snack Foods. Processed Foods Industry, 19(9): 26-29, 40-41. 
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75. Tanweer Alam, Aastha Bhardwaj, Sahar Masud (2016). Advances in consumer packaging of meat and meat products. Processed Foods Industry 19(6): 

29-37. 

76. Tanweer Alam and Aastha Bhardwaj (2016), Packaging Solutions for Probiotic Dairy Foods: Indian Dairyman.  68 (8): 66-70. ISSN 0019-4603 

77. Tanweer Alam, Aastha Bhardwaj, N. C. Saha (2015). Multilayer films: an alternative cost effective packaging solution for aseptic packaging for long 

shelf dairy foods. Processed Foods Industry, 18(10): 24-29. ISSN- 0972-1649. 

78. Ajay Kumar Maurya, Aastha Bhardwaj, Tanweer Alam, Alok Jha (2015). Effect of Extrusion Processing on Physical & Chemical Properties of Protein 

Rich Food Products, Beverage and Food World 42 (10): 43-46. 

79. Rajendra Singh Thakur, Aastha Bhardwaj, Tanweer Alam, Alok Jha (2015). Functional properties of proteins as influenced by processing, Beverage and 

food World 43(6): 31-34. 

80. J Saxena, S Joshi, M Ali Khan, ‘Kinetic study of Supercritical Fluid Extraction of Essential oil from Cumin (C. cyminum) Seeds’. Journal of 

Agricultural Engineering and Food Technology, 2015, 2 (1), pp. 32-38; ISSN: 2350- 0263.  

81. Sweta Joshi, Mohammad Ali, ‘An Analysis of Cold Maceration Based Extraction Technique for the Extract of Allium Stracheyi Baker’. Proceeding of 

International Conference on Recent Advances in Agriculture, Food Science, Forestry, Horticulture, Aquaculture, Animal Sciences, Biodiversity, 

Environmental Engineering and Climate Change (AFHABEC-2016) - New Delhi, pp 14-19. Krishi Sanskriti Publications (ISBN-978-93-85822-22-3).  

82. Sweta Joshi and Mohammad Ali Khan, ‘Ultrasound assisted extraction technique: Study of the biological properties of Allium stracheyi Baker’. 

International Journal of Processing and Post-Harvest Technology, 2016, 7 (1), pp. 85-95; ISSN: 2231-6426. 

83. Sweta Joshi, Mojeer Hassan, Bibhu Prasad Panda (2018). “Enhancement of physiochemical and sensory properties of Bacillus subtilis fermented 

soymilk by microencapsulation process”. LWT - Food Science and Technology. (Communicated 

84. Varisha Anjum, Shami Alam, Sweta Joshi, Rabea Parveen, Sayeed Ahmad (2019). In silico docking analysis and in vivo pharmacokinetics study of 

flavonoids for reversal of dengue fever related thrombocytopenia. Journal of Food Composition and Analysis. (Communicated). 

 

BOOK CHAPTERS: 

1. Sharma V, Bhardwaj A., (2019). Chapter Title: Scanning Electron Microscopy (SEM) in food quality evaluation. In: Evaluation Technologies for Food 

Quality, Editor: Zhong, Elsevier Inc., ISBN No. 978-0-12-814217-2  

2. Sharma V, Bhardwaj A., (2018). Chapter Title: Natural Anti microbial Agents in Food Packaging. In: Food Frontiers, New Delhi Publisher, ISBN No. 

978-93-86453-84-6  

3. Sharma V, Bhattacharya M., Mishra HN (2018). Chapter Title: Ready to drink Fermented Vegetable Juices and beverages. Editor: Dr. H. N. Mishra. In: 

“Novel Food Products and Process Technologies: Value Addition & Shelf life Extension”, New India Publishing Agency, 978-93-86546-15-9.  

4. Sehgal S, Sharma V. (2017). Chapter Title: Natural Food Antimicrobials of Microbial Origin. In: “Microbial Control and Food Preservation”, In: Juneja 

V., Dwivedi H., Sofos J. (eds) Microbial Control and Food Preservation. Food Microbiology and Food Safety. Springer, New York, NY ISBN: 978-1-

4939-7554-9  

5. Sharma V, Mishra HN. (2016). Chapter Title: Optimization of Fermentation of Vegetable Juice by Lactobacillus plantarum. In: “Food Process 

Engineering and Technology”, Excel India Publishers ISBN: 978-93-86256-30-0, pp: 507-519.  

6. Sharma V (2016). Chapter Title: Functional Foods from Fruits and Vegetables. In: “Functional Soods: Sources and Health Benefits”, Scientific 

Publishers ISBN: 978-93-86237-00-2, pp: 311-331.  

7. Naseer B., Bora J., Sharma V. (2016). Chapter Title: Utilization of Almond Press Cake in Food Fortification. In: “Food Process Engineering and 

Technology”, Excel India Publishers ISBN: 978-93-86256-30-0, pp: 331- 350.  

8. Sharma V, Mishra HN (2012). Chapter Title: Production of probiotic bitter gourd juice by lactic acid bacteria. Editor: Dr. H. Prathap Kumar Shetty. In: 

“Traditional Foods: Recent trends and future perspectives”, Puducherry Co - operative Book Society (publishers) ISBN: 81-87299-56-8, pp: 264-271. 
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9. K Jan, S Jan, SI Rafiq and DC Saxena (2015) Studies on characterization, processing and utilization of (Nymphaea alba L.). In: Functional Food and 

Nutraceuticals: Sources and their Developmental Techniques by D. C. Saxena, C. S. Riar, S. Singh, Vikas Nanda and N. Jindal as Editors published by 

New India Publishing Agency, New Delhi (34) pp.411-418. ISBN: 9789383305964 

10. K Bashir, K Jan, B Yousuf and M Aggarwal (2015) Studies on utilization of gum for encapsulation of various ingredients used in food industries. 

Functional Food and Nutraceuticals: Sources and their Developmental Techniques by D. C. Saxena, C. S. Riar, S. Singh, Vikas Nanda and N. Jindal as 

Editors published by New India Publishing Agency, New Delhi (33) pp 395-410 

11. S Jan, K Jan and DC Saxena (2015) Potential application of starch extracted from sweet flag (Acorus calamus) in India. In: Functional Food and 

Nutraceuticals: Sources and their Developmental Techniques by D. C. Saxena, C. S. Riar, S. Singh, Vikas Nanda and N. Jindal as Editors published by 

New India Publishing Agency, New Delhi (36) pp 425-434. 

12. SI Rafiq, K Muzaffer, K Jan and DC Saxena (2015) Typha angustifolia L.: A potential source of nonconventional starch. In: Functional Food and 

Nutraceuticals: Sources and their Developmental Techniques by D. C. Saxena, C. S. Riar, S. Singh, Vikas Nanda and N. Jindal as Editors published by 

New India Publishing Agency, New Delhi (28), pp337-343. 

13. Kulsum Jan, Khalid Bashir, Shumaila Jan, D.C Saxena. 2018. Utilization of agro-industrial wastes (banana peel): Development, characterization and 

classification of biodegradable pots using PCA approach.  Polymer Rheolog. Intech Open publishing house. ISBN 978-953-51-6184-4. Inpress. 

14. Kulsum Jan, Khalid Bashir, Shumaila Jan and D.C Saxena. 2019. Status of agro-industrial by-products and wastes: Special emphasis on Deoiled rice 

bran, paddy husk, potato peel and banana peel. Quality Control and Waste Utilization for Agriculture and Dairy Products by Naveen Kumar, Ravinder 

Kaushik and Prince Chawla as Editors published by New India Publishing Agency. ISBN 978-938-797-3206. Inpress. 

15. Khalid Bashir, Kulsum Jan and Shumaila Jan. Modification of Starch by Gamma Irradiation. A Novel Approach. Quality Control and Waste Utilization 

for Agriculture and Dairy Products by Naveen Kumar, Ravinder Kaushik and Prince Chawla as Editors published by New India Publishing Agency. 

ISBN 978-938-797-3206. Inpress. 

16. Khalid Bashir, Kulsum Jan, Sweta Joshi, Shumaila Jan, ZR Azaz A Azad. 2019.  Emerging Technologies in Cereal Processing: Present Status and 

Future Potential in India. Health and Safety Aspects of Food Processing Technologies. Publisher (Springer Nature, Switzerland, 2019). Inpress. 

17. Sweta Joshi, Kulsum Jan, Khalid Bashir and ZR Azaz A Azad. 2019.  Emerging Technologies in Dairy Processing: Present Status and Future Potential. 

Health and Safety Aspects of Food Processing Technologies. Publisher (Springer Nature, Switzerland, 2019). Inpress 

18. Aastha Bhardwaj, Bisma Kaloo and Tanweer Alam (2018) Quality characteristics of Packaging Materials And Containers Used For Storage Of Fresh 

Produce. In: Packaging and Storage of Fruits and Vegetables for Quality Preservation by AAP-CRC Press, Taylor & Francis Group, USA. (In Press) 

19. Tanweer Alam, Ms. Nitya Sharma, Aastha Bhardwaj and Alok Jha (2016); Recent advances in Packaging of Dried and Dehydrated foods. In: Drying 

Technologies for foods: Fundamentals and Applications, New India Publishing agency (NIPA) Publishers. ISBN: 978-93-83305-84-1, 93-83305-84-3. 

 

CONFERENCES and TRAININGS ORGANISED:  

1. International Conference on Recent Advances in Food Fortification with Emphasis on Vitamin D deficiency in Human Health, 15-16th September 2018, 

at Jamia Hamdard 

2. WORLD FOOD DAY 2018 Building partnership to achieve the global goal of “Zero Hunger” October 16, 2018, FICCI Federation House. 

3. National Seminar on Food Safety and Hygiene, 19th April 2018 at Jamia Hamdard. 

4. National Seminar on Biomedical Engineering, Food & Fermentation Technology, BEFFT-2017, 28th March 2017 at Jamia Hamdard. 

5. Workshop on Igniting Spark for Entrepreneurship Development in Food Processing Sector in India, February 22, 2017, MSME 

6. Workshop on Context of Food Safety, FSSAI Act & Regulations and Codex Alimentarius, Nov, 4-5, 2019 at Jamia Hamdard.  
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List of Ph. D. Scholars 
S. No.  Scholar details S. No.  Scholar details 

1)  

 

 

Mr. Muneeb Malik 

ICMR-JRF 

Email: Muneebmalik6@gmail.com 

 

2)  

 

 

Ms. Sarushi Rastogi 

DST purse fellow 

Sarushi.hcs@gmail.com 

 

3)  

 

 

Ms. Pritika Sharma 

ICMR-JRF 

Pritikasharma15@gmail.com 

 

4)  

 

 

Ms. Shivani Singh 

UGC-JRF 

Singhshivani16795@gmail.com 

 

5)  

 

 

Ms. Yasmeena Jan 

Yasmeenajan090@gmail.com 

 

6)  

 

 

Ms. Shweta Nagal 

DST women scientist 

Shweta_nagal@yahoo.co.in 

 

7)  

 

 

Ms. Megha Gangwar 

ICMR-JRF 

Gangwarmegha@gmail.com 

 

8)  

 

 

Ms. Bisma jan 

ICMR-JRF 

Bismakaloo123@gmail.com 

 

9)  

 

 

Mr. Umar Khan 

ICMR-JRF 

umarkhanBTK@gmail.com 

 

10)  

 

 

Ms. Entesaar Hanan 

DST Inspire 

entesaarhanan@yahoo.com 

 

11)  

 

 

Ms. Tahreem Kausar 

UGC-SRF 

tahreemkausar@yahoo.com 

 

12)    

Ms. Omeera Ayub 

CSIR-SRF 

Umerrayab@gmail.com 

 

13)   Ms. Ayyena Altaf 

ICMR-JRF 

Asaq93@gmail.com 
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Extra Curricular Activities:  

  

  

Jamia Hamdard has a huge and well equipped sports complex and a gymnasium. The sports complex has a cricket field, a football ground, a 

basketball court and a badminton court. Various sports leagues and championships are organized here on annual and bi-annual basis. Sports teams 

and student athletes from various institutions participate in our annual sports week and basket-ball championships. 
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STUDENTS PLACEMENT INFORMATION 

OUTGOING STUDENTS: B. TECH. FOOD TECHNOLOGY 

 

S. No.  Student details S. No.  Student details 

1)  

 

 

Name: MARYAM ZAIDI 

B. Tech. Food Technology  

Internships: Perfetti Van Melle India Pvt 

Ltd. & Britannia Industries Pvt. Ltd 

Email:  maryamzaidi97@gmail.com 

 

2)  

 

 

Name : KAPIL KUMAR 

B. Tech. Food Technology  

Internships : Nestlé R&D Centre India Pvt. Ltd., 

Manesar & Perfetti Van Melle India Pvt. Ltd., 

Manesar.  

Email : kumarkapil4486@gmail.com  
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3)  

 

 

Name : Prashasti Shreshtha  

B. Tech Food Technology 

Internships : Nestlè India Ltd. (Moga, 

Punjab) 

Email : prashastishreshtha150814 

@gmail.com 

 

4)  

 

 

Name : MUDRA PAL 

B. Tech. Food Technology  

Internships: Govt of India, Delhi Milk Scheme, 

West Patel Nagar, New Delhi. & Moon Beverages 

Pvt Ltd, Sahibabad, UP 

Email : mudrapal@gmail.com  

 

5)  

 

 

Name: REEBA IQBAL 

B. Tech - Food Technology  

Internships: Moon Beverages Limited, 

Sahibabad, Ghaziabad & Delhi Milk 

Scheme, West Patel Nagar, New Delhi-

110008 

Email: reebaiqbal6@gmail.com  

 

6)  

 

 

Name : ISMA AMREEN 

B. Tech. Food Technology  

Internships: Mother Dairy fruits and vegetables Pvt. 

Ltd.   

Email: ismaamreen16@gmail.com 

 

7)  

 

 

Name : ABDUL WAKEEL 

B. Tech Food Technology 

Internship: Welcome Hotel ITC Group 

Of Hotels, New Delhi 

Email: 881street@gmail.com 

 

8)  

 

 

Name: CHHAVI KAUSHIK  

B. Tech. Food Technology  

Internships: FICCI Research and Analysis Centre, 

Dwarka, New Delhi & Moon Beverages Ltd, 

Sahibabad, Ghaziabad 

Email: chhavikaushik3@gmail.com 

 

9)  

 

 

Name: Mohd Shohrab  

B .Tech (food Technology) 

Internship: Nestle India Ltd Tahliwal 

Himachal pradesh & Fresca juice Pvt ltd  

Sonepat (Haryana) 

Email:Mohd.shohrab14@gmail.com 

 

10)  

 

 

Name: Utkarsh Khera 

B. Tech. Food Technology 

Internships: Newly Weds Foods India Pvt. Ltd., 

Gurugram, Haryana & TajSATS Air Catering Ltd., 

IGI Airport, Delhi 

Email: utkarsh.khera21@gmail.com 
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11)  

 

 

Name: Yakhshi Khan 

B. Tech Food Technology  

Internships: FICCI Research and 

Analysis Centre, New Delhi & Varun 

Beverage Pvt. Ltd., Greater Noida  

Email: khanyakhshi@gmail.com  

 

12)  

 

 

Name: Syed Mudassir Rahman 

B. Tech. Food Technology 

Internship: V3S Foods llp, Greater Noida, U.P. 

Email: rahmanmudassir70@gmail.com 

 

13)  

 

 

Name: Annie Fatima  

B. Tech Food Technology  

Internships: Moon Beverages (Coca 

Cola), Ghaziabad, Delhi & FICCI 

Research and Analysis Centre, New 

Delhi  

Email: anniefatima1566@gmail.com  

 

14)  

 

 

Name: Insha Ahmed 

B. Tech Food Technology 

Internships: Feeder Balancing Dairy, Patna Dairy 

Project, Patna, Bihar & Hindustan Coca-Cola 

Beverages. Pvt. Ltd., Patna, Bihar  

Email: inshahamed06@gmail.com 

 

15)  

 

 

Name: Mo Mohazzar 

B. Tech Food Technology 

Internships: Mother Dairy Fruits and 

Vegetables Pvt. Ldt. (Patparganj, New 

Delhi) & Damyaa (P.J) Foods Pvt. 

Ldt.(Rampur UP) 

Email:malik33mohazzar@gmail.com 

 

16)  

 

 

Name: Mohd Aadil 

B. Tech Food Technology 

Internship: Mother Dairy Fruits and Vegetables Pvt. 

Ldt. (Patparganj, New Delhi) 

Email: meercafe105@gmail.com 

 

17)  

 

 

Name: Mohd Shahwar 

B. Tech. Food technology  

Internships: Nestle India ltd. 

(tahliwal,Himachal Pradesh) & Fresca 

juices pvt. Ltd. 

Email: mshahwar93@gmail.com 

 

18)  

 

 

Name: Pragya Tripathi 

B. Tech Food Technology  

Internships: Britannia Industries Limited, Greater 

Noida & TERI SAS, Vasant Kunj, New Delhi 

Email id: pragyatripathi.gkp@gmail.com 
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