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Research area  
 

Present  
Waste management in tomato processing through vermin-composting  

Studies on the extraction of pigment from watermelon 

Studies on sunflower seed proteins isolates 

Functional Properties of pulses proteins  

 

Future  
Studies on tomato seed protein protein after biochemical modifications  

Degradation of pigment in non-conventional source of oils 
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Research Projects  
Grant  

Title Funding Agency  
Period  

Major 

Research 

Project 

Studies on Watermelon Pigment- 

Synthesis, Extraction, Degradation 

and Utilization 

 

University Grants Commission, 

New Delhi, India 

2008-

2011 

Major 

Research 

Project  

Production of pigment by Rhodotorula 

glutinis grown on tomato processing 

waste 

 

Dept of Biotechnology, 

Ministry of Science and 

Technology, New Delhi 

2008-

2011 

DST-FIST  Funds for Improvement of Science 

and Technology Infrastructure in 

Universities and higher Education 

Institutions 

Department of Science and 

Technology, Ministry of 

Science and Technology, New 

Delhi 

2007-

2012 

Major 

Research 

Project  

Extraction of Pigment from Cull 

Tomatoes their Stabilization and 

Application in Food Products 

University Grants Commission, 

New Delhi, India  

2004-

2007 

Major 

Research 

Project  

Studies of Functional and 

Biochemical Aspect of Tomato 

Processing Waste Seed proteins 

University Grants Commission, 

New Delhi, India  

1999-

2002 

Minor 

Research 

Project 

Studies on the Utilization of Tomato 

Seed Cake in Cattle Feed  

University Grants Commission, 

New Delhi, India  

1998-

2000 

Minor 

Research 

Project  

Utilization of Seed Oil from Tomato 

Processing Waste for the Preparation 

of Margarine  

Punjab State Council for 

Science and Technology, 

Chandigarh, India  

1998-

1999 

 

 

 



 

Conferences /seminar/workshop  

CONFERENCE/ SYMPOSIUM/ /CONVENTIONS 
International  

1. Third International Food Convention “IFCON 1993” 

Organizer: Association of Food Scientists and Technologists, Central Food Technological Research 

Institute.   

Date / Place: September 7-11, 1993 at Central Food Technological Research Institute, Mysore, India  

Poster Presentation - 1: Application of 5’ Nucleotides in Food Products 

Author: Sogi DS, Kuhni AAM 

Poster Presentation - 2: Screening of Fungal Culture for Production of Extra cellular Nuclease  

Author: Sogi DS, Kuhni AAM 

 

2.  Fourth International Food Convention “IFCON 1998” on Trends in Food Science and Technology: 

Global Prospective. 

Organizer: Association of Food Scientists and Technologists, Central Food Technological Research 

Institute, Defence Food Research Laboratory.   

Date / Place: November 24-27, 1998 at Central Food Technological Research Institute, Mysore, India  

Poster Presentation – Characterization and Utilization of Tomato Seed Oil from Tomato Processing 

Waste    

Author: Sogi DS, Kiran J, Bawa AS 

 

3. Fifth International Food Convention “IFCON 2003” on “Innovative Food Technologies and Quality 

System – Strategies for Global Competitiveness”  

Organizer: Association of Food Scientists and Technologists; Central Food Technological Research 

Institute; Defence Food Research Laboratory.   

Date / Place: December 5-8, 2003 at Central Food Technological Research Institute, Mysore, India  

Poster Presentation: Characterization and Functional Properties of Basmati Bran and its Protein 

Concentrate Obtained from First and Second Stage of Polishing 

Author: Sogi DS 

4. Symposium on “Emerging and Novel Food Processing Technologies”  

Organizer: McGill University, Montreal, Canada; Shastri Indo-Canadian Institute, Calgary, Canada; 

Defence Food Research Laboratory, Mysore, India   

Date / Place: December 19-20, 2008 at Defence Food Research Laboratory, Mysore, India  

Oral Presentation: Neutraceutical Aspect of Lycopene  

Author: Sogi DS 



5. Sixth International Food Convention “IFCON 2008” on “Newer Challenges in Food Science and 

Technology: Industrial Perspective”  

Organizer: Association of Food Scientists and Technologists; Central Food Technological Research 

Institute; Defence Food Research Laboratory.   

Date / Place: December 15-19, 2008 at Central Food Technological Research Institute, Mysore, India  

Poster Presentation: Anti-Cancer Activities of Lycopene Isolated from Tomato Waste 
Author: Sogi DS, Kaur D 
 

National  
6. Seminar on  ”Motivational Campaign on Quality Control of Food Products” 

Organizers: Small Industry Service Industries, Ludhiana; Department of Food Science and Technology, 

G.N.D.U., Amritsar. 

Date / Place: February 1, 1996 at Guru Nanak Dev University, Amritsar  

Oral Presentation: Quality Control in Fruits and Vegetables Products 

Author: Sogi DS     

7. National Symposium on “Processing, Finance and Marketing in Food Industry” 

Organizer: Association of Food Scientists and Technologists; Indian Agricultural Research Institute 

Date / Place: October 14, 1996 at Indian Agricultural Research Institute, New Delhi  

Poster Presentation: Dehydration of Tomato Processing Waste 

Authors: Sogi DS, Bawa AS 

8. Third Punjab Science Congress and Symposium on “100 Years of Post Mandelian Genetic: Advent of 

Biotechnology 

Organizer: Punjab Academy of Sciences 

Date / Place: December 10-12, 1999 at Panjab University, Chandigarh  

Oral Presentation: Sorption Isotherms and Drying Characteristics of tomato Seeds 

Author: Sogi DS, Shivhare US, Bawa AS, Garg SK 

9. Conference on “Grain Quality Management: Strategies and Perspective”  

Organizer: Department of Food Technology, SLIET, Longowal  

Date / Place: January 30-31, 2004 at Sant Longowal Institute of Engineering and Technology, Longowal, 

India    

Poster Presentation: Controlled / Modified Atmosphere Storage of Pulses  

Author: Singh G, Sogi DS 

10. Seventh Punjab Science Congress and Symposium on “Information and Life” 

Organizer: Punjab Academy of Sciences 

Date / Place: February 7-9, 2004 at Guru Nanak Dev University, Amritsar  

Oral Presentation: Sedimentation System for Continuous Separation of Skin and Seed from Tomato 

Pomace Author: Sogi DS, Kaur D, Garg SK, Bawa AS  



Chaired the Session on Food Science and Nutrition 

11. Eight Punjab Science Congress and Symposium on “Information and Life” 

Organizer: Punjab Academy of Sciences 

Date / Place: February 7-9, 2005 at Guru Nanak Dev University, Amritsar  

Poster Presentation: Effect of pectinase on extraction of tomato seed oil  

Author: Bhatia M, Sogi DS, Thind GK 

Poster Presentation: Physical and Biochemical Characteristics of Basmati Rice  

Author: Thind GK, Sogi DS,  

12. National Conference on “Food and Nutrition Security: Food and Biotechnology Intervention” 

Organizer: Department of Food Engineering and Technology, SLIET, Sangrur; Association of Food 

Scientists and Technologists, Mysore  

Date / Place: March 22-23, 2007 at Sant Longowal Institute of Engineering and Technology, Sangrur. 

Oral Presentation: Agro By-Product Utilisation- World and Indian Scenario    

Author: Sogi DS  

Poster Presentation-1: Potential of Indian water chestnut for food processing Industries  

Author: Singh GD, Saxena DC, Sogi DS 

Poster Presentation-2: Moisture dependent properties of sunflower (Helianthus annuus L) seed  

Author: Sharma R, Gupta RK, Sogi DS, Singh B 

13. National Symposium on “Recent Advances in Analytical Sciences and Applications” 

Organizer: Indian Society of Analytical Scientists-Delhi Chapter and 

     Department of Chemistry, Himachal Pradesh University, Shimla  

Date / Place: April 9-11, 2007 at Himachal Pradesh University, Shimla  

Oral Presentation: Effect of addition of tomato peel in the poultry feed on the lycopene 

content of egg yolk   

Author: Sogi DS, Bajwa IS, Bajwa U, Gill BS, Kaur D 

14. National Seminar on “Impact of Food Technology in Present Scenario”  

Organizer: Department of Home Science, Apeejay College of Fine Arts, Jalandhar 

Sponsor: University Grants Commission, New Delhi  

Date/Place:  September 8, 2007 at Apeejay College of Fine Arts, Jalandhar 

Keynote address: Impact of Food Technology in Present Scenario 

15. National Seminar on “Application of Radioisotopes and Radiation Technology”  

Organizer: Department of Physics, Guru Nanak Dev University, Amritsar in collaboration with National 

Association for Application of Radioisotopes and Board of Radiation and Isotopes Technology, Mumbai  

Sponsor: Department of Atomic Energy, Mumbai; Atomic Energy Regulatory Board, Mumbai; Board of 

Research in Nuclear Science, Mumbai   

Date/Place:  February 7-8, 2008 at Guru Nanak Dev University, Amritsar  
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