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3rd Pratyusha on photosynthetic pigments and Physiology Lab, Amity University Uttar pratyushadhal4215sp@gmail.com
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Pradesh, Noida, Uttar Pradesh




Offline Poster

Theme 1: Sustainable Food Systems

Position

Name

Topic

Affiliation

Email Id

1st

Shubham Yadava* and Raj
Kumar Duaryb

Exploring the properties of
traditional Indian non-basmati
aromatic rice variants 'Kalanamak'
and 'Adamchini' through
Metabolomic approach

a Dairy Technology Division, National
Dairy Research Institute, Karnal,
Haryana, India; b Department of Dairy
Science and Food Technology, Institute
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shubhamyadav2804@gmail.com
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DRAGON FRUIT PEEL: A STEP
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Technology, National Institute of Food
Technology Entrepreneurship and
Management, Kundli

thorechamohit@gmail.com
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yachana799@gmail.com
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Exploring the Impact of

pothireddy.reddy(@s.amity.edu
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arma METHODOLOGIES AND * v
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o Nutraceutical Value
Apekshita Singh1*
Theme 4: Current Trends in Food Science & Technology
Position Name Topic Affiliation Email Id
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s Mohit almond milk incorporated paneer mity Institute of Food Technology ammohite@amity.edu
*Atharvan Joshi 1, Next-Generation Nutraceuticals: A
2nd Mandeep Kaur 2, Manish  [Look into Advanced Processing and| Amity Institute of Food Technology atharvan.joshi@s.amity.edu
Kumar3 Formulation.
Institute of Chemical Technology,
Shatabdi V. Kamblel, Tanu2.| Studies in antioxidant properties Marathwada Campus, Jalna; CSIR-
3rd Snehasis Chakraborty,3. and cytotoxicity of dehydrated red | Indian Institute of Toxicology Research, |Smita Lele dr.smita.lele@gmail.com
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Shilpa S. Pande,1 Uday S.
Annapurel ,2*

Effect of atmospheric pressure pin

to plate cold plasma on
physicochemical and functional

properties of lesser yam (Dioscorea

esculenta) starch

Institute of Chemical Technology,
Marathwada Campus, Jalna

pandeshilpa046@gmail.com;
us.annapure@ictmumbai.edu.in

Payal Chauhan1* Rahul dev

STUDY THE NUTRITIONAL,

FUNCTIONAL AND SENSORY

Food and Nutraceutical Laboratory,
Dietetics and Nutrition Technology
Division, CSIR-Institute of Himalayan
Bioresource Technology, Palampur, 2.

payalchauhan998@mail.com

2nd 1 2, Mahesh Guptal PROPERTIES OF MILLET- Academy of Scientific and Innovative
BASED EXTRUDED NOODLES Research (AcSIR), Ghaziabad, Uttar
Pradesh 201002, India
Gas Chromatography-Mass Department of Nutrition and dietetics,
Spectrometry (GC-MS) Based Fatty . .
.. . . . . Sharda School of Allied Health Sciences, .
3rd Divita Jainl, Akanshal*, | Acid Profiling of Algae-Enriched Sharda University. Department of Food akansha@sharda.ac.in
Bushra Shaida2 Chocolate Spread Emulsion: ; Crsity, Pepartmenit 0t ¥00d 1 5023200061.divita@dr.sharda.ac.in
. .. Science and Technology, Jamia Hamdard
Characterization and Nutritional L .
. University, Hamdard Nagar, Delhi
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. 1 Amity Institute of Nanotechnology,
Sl\l/}bhanll lgﬁkas.llil ’TJaS@zta On the NO2 Sensing Characteristics Amity University, Noida, 2CSIR-
awar’, LAruviia 1yagis, of SnO2 Thin-film based Gas National Physical Laboratory, Dr. K. S. senthilmk@nplindia.org
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O.P. Sinhal, and M. Senthil
Kumar2,*

Sensors

Krishnan Road, New Delhi — 110060,
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EFFECTS OF DIFFERENT DRYING
TECHNIQUES ON THE Student, Department of Nutrition
Ist Parminder Kaurl, Mandeep | COMPOSITION OF GILOY LEAF and Dietetics, UIAHS, ammyamritsar01 @gmail.com
Sibian2 POWDER AND THEIR Chandigarh University, Punjab, | P gmatL
UTILIZATION AS A NUTRITIVE India.
FOOD COLOUR.
“POTENTIAL ROLE OF PURPLE Department of Nutrition and
ond Jessica Nongspungl and YAM IN GUT MICROBIOTA Dietlzttics UIAHS. Chandiearh Jessicanongspung795@gmail.com
Mandeep Singh Sibian2 MODULATION: A Uni e;si P n’ ab. n dii mdeepsibian@yahoo.com
COMPREHENSIVE REVIEW” versity, Punjab, fndia.
e . Department of Dairy and Food .,
Sharad Bhattarai, Srinivas | Heat-sealable biodegradable films from . Sharad.Bhattarai@jacks.sdstate.edu
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University, Brooking
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1*Kishor K. Anerao, 2Kailash. Nutrltlonal. and Functional
. Enhancements in Colored Sorghum Scholar Department of Food
S. Gadhe 3Snehal S. Gaikwad, . . . . . .
Ist . Cultivars Through Popping: Impact on [ Microbiology and Safety, CFT, kishoranerao135101(@gmail.com
4Rushikesh. P. Mane, 1Prasad . . .
Bioactive Compounds and VNMKYV, Parbhani
S. Gangakhedkar L
Antinutritional Factors
.. . Department of Nutrition and
Nutritional assessment and dietary dietetics, Sharda School of Allied
2nd Anshu Sharma 1, Akanshal* | habits of young adults with night eating ’ . akansha@sharda.ac.in
Health Sciences, Sharda
syndrome L
University,
) . , Decoding the Glycan Code: Implications | 1. Dietetics and Applied Nutrition,
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Research India
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FORMULATION AND Department of Nutrition &
NUTRITIONAL Dietetics, Faculty of Allied
Ist 1*Sapna Malik and 2Dr. CHARACTERISTICS OF Health Sciences, Shree Guru maliksapna046@gmail.com
Akanksha Yadav CRACKERS PREPARED FROM Gobind Singh Tricentenary P gmat.
GERMINATED AMARANTH AND | University, Gurugram, Haryana
WHEAT FLOUR (India), 122505
Advancements in Plant Protein
* 1 . " . .
2nd Soma Shree ,ZSakshl Sukhija Modification through Cold Plasma Amity Institute of Food soma.shree@s.amity.edu
Technology
Treatment
Maumita Adhikary, Kaushik Formul.atlon andl Characterlzatlon of Dairy Te.chnolog}'/ Division, . '
. . Turmeric Essential Oil Encapsulated | ICAR-National Dairy Research kkhamrui@gmail.com;
3rd Khamrui and Writdhama L . . . . .
Powder for Applications in Dairy- Institute, Karnal, Haryana-132 maumitaadhikary9@gmail.com
Prasad
Based Products 001
*Division of Food Processing
- . S . Technology, School of . .
Rituja Upadhyayl* and Mir | Optimization and Characterization of . . mirfaraaz@karunya.edu.in;
3rd F Alil Fermented Honey (MEAD) Agricultural Sciences, Karunya rituja@karunya.edu
araaz All Y Institute of Technology and ! ya.
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Siddaraju Anushal, Jai

Badola2, Pradeep Singh Negil

Novel Non-Thermal Method for Shelf
Life Extension of Green Seedless
Grapes

Department of Fruit and
Vegetable Technology; CSIR-
Central Food Technological
Research Institute; Amity
Institute of Food Technology,
Amity University, Noida

anushasiddaraju96@gmail.com

Anupreet Singhm Writdhama

Effect of incorporation of nutri-cereals

Dairy Technology Division,

2nd Prasad, Kaushik Khamrui and on physico-chemical and sensory ICAR-National Dairy Research wgprasad.ndri@gmail.com
Shaik Abdul Hussain attributes of gulab jamun Institute, Karnal, Haryana
3rd Tiya Bhattacharyal , Monika| Impact of Packaging on the Shelf Life Amity Institute of Food

Thakur1*, Rahul Lamba2

of Food Product: A Review

Technology

tiabhattacharya003 @gmail.com




