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Area of Research Interest: 

• Characterization of seeds, flours and starches from various botanical sources 
(present). 
 

• Characterization of bio-macromolecules, their modifications and applications 
(Future). 
 

Orientation/ Refresher course attended: 

1. Attended General Orientation Course at Guru Nanak Dev University, Amritsar from 
21-02-2005 to 19-03-2005. 

2. Attended Refresher Course in “Nano Science and Technology” at Guru Nanak Dev 
University, Amritsar from 23-12-2008 to 12-01-2009. 
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Paper Presentation: 
 
1. Maninder Kaur. Isolation and characterization of starches from cereals, 

legumes and on-conventional sources. Paper presented at 6th International 
Food Convention organized by Association of Food Scientists and 
Technologists, held at Mysore, India (15-19 December, 2008). 
 

2.  Narpinder Singh, Kawaljit Singh Sandhu and Maninder Kaur. Functional 
properties of corn starches. Paper presented at Proceedings of National 
Symposium held at Punjabi University, Patiala (February, 2004).  
 

 
 
 
 



Poster Presentation: 
 
1. Maninder Kaur and Kawaljit Singh Sandhu. Effect of various processing 

methods on pasting properties and in vitro starch digestibility of mung bean. 
Poster presented at 6th International Food Convention organized by 
Association of Food Scientists and Technologists, held at Mysore, India (15-
19 December, 2008). 
 

2.  Kawaljit Singh Sandhu and Maninder Kaur. Comparative study of physical, 
structural and digestibility properties of field pea and pigeon pea starches. 
Poster presented at 6th International Food Convention organized by 
Association of Food Scientists and Technologists, held at Mysore, India (15-
19 December, 2008). 
 

 
Conferences/Workshops/Training Courses Attended: 
 

• 6th International Food Convention, organized by Association of Food Scientists and 
Technologists (India) at Mysore, India from 15-19 December, 2008. 

• Seminar on “Organic Foods-Scope, Production and Benefits” held at Guru Nanak Dev 
University, Amritsar. 

• Workshop on “National and International Food Regulations” held at Guru Nanak Dev 
University, Amritsar. 

• Training course in “Fish Culture” conducted by Fish Farmers Development Agency, 
Amritsar. 

•  “Bakery Workshop” conducted by N.M.C.P, Netherlands, held at Guru Nanak Dev 
University, Amritsar. 

• Silver jubilee congress of Indian Association of Sports Medicine held at Guru Nanak 
Dev University, Amritsar. 

• “Nutrela health workshop” conducted by American Soybean Association held at Guru 
Nanak Dev University, Amritsar. 

• Training course at "Amritsar Beverages" (Coca Cola India Ltd.) Chheharta, Amritsar. 
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