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Academic Background: 
  Ph.D. in Biochemistry (Jan,2003),  

    Department of Chemistry, University of  
    Pune. 

 M.Sc. in Biochemistry (1995),   
    Department of Chemistry, University of  
    Pune. 

 B.S B.Sc. in Chemistry (1993),  

    Nahata College Bhusawal, University  
    of Pune.  

Professional Experience: 
 Assist. Professor, Department of Chemistry, 

March 2008, Continuing. 

 Lecturer, Department of Biotechnology, 
University of Pune, November 2006 to 
November 2007 

 Research Associate (DBT),  August 2006 

      to November 2006 

 DBT-Postdoctoral Fellow in July 2004 to 
June 2006 

 Research Asssociate in August 2003 to July 

2004 

 

Research Interests: 

 Food Technology: Functional Foods, Nutraceuticals, Antioxidants 

 Biofuel: Utilization of agro-industrial waste for production of solid fuel and 

alcohol 

 

 

Awards and Fellowships: 

 Award of JRF followed by SRF fellowships, ICAR, in  December 1995. 

 Award of Research Associate  in August 2003, Department of Biotechnology, UoP 

 DBT-Postdoctoral Fellowship award in July 2004. 

    Award of Research Associate (DBT) in August 2006, Department of Biotechnology, 
University of Pune 

    GATE-95  National level exam qualified 

  

 

Research Schemes, collaborative ventures and consultancy ) 
Schemes Received/ Sanctioned 

 

   i. BCUD Research Proposal  (August, 2009) 

       Title: ‘Phytochemical potential of unconventional oilseed residues and the                      

                  processing effects’                                                                                                                      

    ii. ISRO-UoP (November, 2009) (Co-Investigator) 

                Title:  Impact of low and high radiation doses on the nutritional quality, functional       

                  Properties and shelf life of various foods. 
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