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• Shelf life extension of foods through combined factor preservation 

• UHT processing 
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• Membrane processing  

• Artificial neural network applications in food processing  

 

Future Research Interests:  

• Digital imaging for characterization of foods 

• Nutrition bars  

• Dairy foods with enhanced health attributes 

• Glass transition in dehydrated traditional dairy foods 
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• Network project on R&D support for process upgradation of indigenous milk 

products for industrial application   



• Process development for extended life Paneer with enhanced health attributes 
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Significant research results/photographs 

 

Ready-to-reconstitute Rasmalai mix 

The new formulation obtained by application of a non-conventional dehydration 

technology represents ready-to-reconstitute rasmalai mix in a dehydrated form which can 

be stored at room temperature and thus marketed over long distances. 

• Patty and syrup portions prepared by an osmo-air dehydration process 

• Dehydrated patties and dried syrup mix packed immediately and put together in 

 a retail carton. 

• Rehydration of patties and syrup mix powder by heating in boiling water for 4 `

 to 5 min. 

 

      
 

 

 



Ready-to-reconstitute Basundi mix 

 

The new product has been developed in a ready-to-reconstitute form. The 

technology relates to manufacture of the following three ingredients through industrially 

adaptable process and dry blending of the ingredients into ready mix. 

• Particulated whey protein (PWP) and sweetened milk solids (SMS) are to be 

 manufactured by novel technological process employing osmotic 

 dehydration and air drying 

• Whole milk powder (WMP) is manufactured by well established spray 

 drying process 

• PWP, SMS, WMP and sugar are to be blended into ready mix.  

• The ready-mix can be reconstituted within 5 min. by mixing with boiling 

 water. 
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