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Research Area

Present

Cereal Grains, Isolation, characterization and modification of starch, Waste management in tomato

Processing through microbial methods

Future

Studies on pigments isolated from yeast grown on tomato waste

Studies on Degradation and utilization of pigments isolated from yeast
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Major Research Projects

1.

Project Title Extraction of Pigment from Cull Tomatoes their Stabilization
and Application in Food Products

Total Budget — Rs 5.91 (lacs)

Funding Agency - University Grants Commission, New Delhi

Duration - 2004-07

Status — Completed

Project Title Utilization of tomato processing waste for pigment production
by Rhotodrula glutenins

Total Budget — Rs 50.128 (lacs)

Funding Agency — Department of Bio-Technology, New Delhi

Duration - 2007-10

Status — Ongoing



Conferences/Seminar /Workshops

1. Workshop on National and International Food Regulations organized by Association of Food
Scientists and Technologist (Amritsar Chapter) at Guru Nanak Dev University, Amritsar, 2002.

2. Seminar on Organic Food -Scope, Production and Benefits organized by Association of Food
Scientists and Technologist (Amritsar Chapter) at Guru Nanak Dev University, Amritsar, 2002
2003.

3. Identification and remedial measures of existing and future problems of sugar and textile industry
organized by Dept. of Applied Chemical Sciences and Dept of Food Science and Technology at
Guru Nanak Dev University, Amritsar, 2004

4. Indo-Pak Trade: The Road Ahead PHD organized by Chamber of Commerce and Industry, New
Delhi at Guru Nanak Dev University, Amritsar 2005

5. Latest Trends in Sugar, Alcohol and Food Technology organized by Dept. of Applied Chemical
Sciences & Dept of Food Science and Technology at Guru Nanak Dev University, Amritsar 2006

6. Hazard Analysis and Critical Control Points organized by SGS India Pvt. Ltd, Ludhiana 2006



