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10. Affiliations to Professional Bodies

[-Dairy Technology Society of India (Life Member)
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11.Patents Applied:

Patent for Process for low fat frozen dessert using starch hydrolysate by
Dr.(Ms) Sangeeta Mishra and Rai,T. Requisite application has been filed with the
patent authority as Provisional patent application F.NO 1(31)/2004 - IPR dated
2"September ,2004.



