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BIO-DATA

NAME                                                           :   Dr. G.R.Patil
FOR CORRESPONDANCE    :                      Head,

                                                                              Division of Dairy Technology,

                                                                                 National Dairy Research Institute,

                                                                                 Karnal – 132 001 (Haryana)

ACADEMIC QUALIFICATIONS:
(a) Particulars of all examinations passed:

	Examination/Degree/Diploma
	Class/

Division
	Year
	Subject with major field of specialization
	Name of the University/Board

	S.S.C
	II
	1968
	Agriculture
	S.S.E.Board, Pune,Maharashtra

	B.Sc. (Agri)
	I
	1972
	Agriculture
	Mahatma Phule Krishi Vidyapeeth, Rahuri

	M.Sc. (Agri)
	I
	1974
	Dairy Science
	Gujarat Agril. Uni., Ahmedabad

	Ph.D. 
	-
	1981
	Dairy Technology
	Kurukshetra Uni., Kurukshetra.


(b) Additional training in India and/or abroad:

1. A three months research management programme ( 7th Foundation course) at National  Academy of Agricultural Research Management  (ICAR), Hyderabad, 1978.

2. German language course at Goethe Institute, Mannheim, West Germany, from 8th June 1983 to 30th Sept. 1983.

3. Post Doctoral research on UHT processing of milk at Federal Dairy Research Centre, Kiel, West Germany, From Oct. 1, 1983 to Dec. 24, 1984, (15 months) under DAAD Fellowship Programme. 

4. Management Development Programme at National  Academy of Agricultural Research Management  (ICAR), Hyderabad, from 29th Nov to 6th Dec. 2000.

5. Orientation Programme-Cum-Hands on Training of Accreditation organized by ICAR at NDRI, Karnal, 1-2 Nov. 2000.

6. Certified Auditor/Lead Auditor course on Quality Management Systems against the ISO 9000:2000 series at Indian Institute of Quality Management, Jaipur from 14th – 18th January 2003.

EMPLOYMENT RECORD:

	Employer
	Designation with Institution & Place of work
	Period

(from-to)
	Scale of pay/ present basic pay 
	Whether permanent / temporary

	Gujarat Agril. University, Ahmedabad
	Lecturer in Dairy Science
	12.2.75 to 31.7.75
	325 - 575
	Permanent

	National Dairy Research Institute, Karnal
	Scientist S-1
	29.8.77 to 30.6.83
	700 - 1300
	Permanent

	National Dairy Research Institute, Karnal
	Senior Scientist 
	1.7.83 to 12.6.94
	3700 – 5700
	Permanent

	Marathwada Agril. University, Parbhani 
	Professor & Head of the Department
	13.6.94 to 25.6.2000
	16400 – 22400
	Permanent

	National Dairy Research Institute, Karnal
	Professor & Head of the Department
	26.6.2000 to date
	16400 – 22400
	Permanent


Major contributions during professional career:

A. Research achievements :

1.   Development of dairy analogs: 


Number of dairy analogs such as high-protein beverage, cultured milk, softy icecream , low-fat spread, etc. were developed using a combination of dairy byproducts and soybean. These analogs had high degree of acceptability and had a comparatively lower cost as compared to their natural counterparts. 

2.   Texture and structure of indigenous dairy products :


     Pioneered in studying the texture, rheology and microstruture of various indigenous dairy products including khoa, chhana, paneer, rasogolla, gulabjamun, pedha, kalakand, etc, which has led to better understanding of these products.

3.   Shelf-life of milk and milk products:

          Studied the kinetics of deteriorating reactions during processing and storage of milk and milk products (such as UHT milk, soy milk, khoa, paneer) which led to the development of mathematical models for prediction of shelf life of these products. the models have been well accepted as is evidenced from the several reprint requests received.



Also studied the water sorption characteristics of indigenous dairy products such as khoa, paneer, chakka and shrikhand in relation to its shelf life.

4.    Preservation :

         Introduced “Hurdle Technology Concept” for preservation of milk products. Applied the concept successfully in developing a long-life paneer based convenience food. This concept if applied to indigenous dairy products, will go a long way in extending the shelf life of these products. 

5.    Development of ready-to-reconstitute  indigenous dairy products :

         Developed a ready to reconstitute rasogolla and using osmotic dehydration technique. Also developed ready-to-reconstitute, intermediate moisture paneer, instant paneer curry mix and rasmalai mix. These products have good shelf life and very good acceptability after reconstitution.

B. Research guidance

Supervised six Ph.D. dissertations and ten masters dissertations.  

D.      Awards:

i) Best poster presentation award (1988) for paper entitled “Texture of khoa: Effect of composition” given by AFST, Mysore.

ii) Best poster presentation award (1990) for paper entitled “Mathematical model for shelf life prediction of khoa” given by AFST, Mysore.

iii) Best paper award given by AFST, Mysore, for paper entitled “Interrelationship between sensory and instrumental data on texture of khoa” appeared in J. Food Sci. Technol. (1990), 27:167. 
iv) Best paper award given by Hari Ohm Ashram Prerit Shri Bhaikaka Inter University Smarak Trust for paper entitled “Processing of low-fat butter flavoured spread” (1991).

v) Best paper award of IDA for paper entitled “Kinetics of deteriorative changes in stored UHT milk – pH and acidity” published in Indian J. Dairy Sci. 53: 123 – 130 (2000).

vi) Best paper award of NDRI for paper entitled “21 vi shatabdi main Dairy Pradyogiki ka Bhavishya aur nai dishayen (in Hindi). Gurjar Today, 8:3(2000).

vii) Best paper award 2001 given by AFST, Mysore. for paper entitled “A study on the Effect of Different Hurdles on the Rheological Properties of Fried Paneer by Response Surface Methodology” appeared in J. Food Sci. Technol. (2001), 38:207-212.
viii) Best poster presentation award (2004) for poster entitled “Development of a Process for Ready-to Reconstitute Rasomalai Mix” at the poster session during XXXIII Dairy Industry Conference held at Hotel ‘The Ashok’,  New Delhi during 27-28, Sepember, 2004.
I.        RESEARCH PUBLICATIONS: 100

II.      POPULAR/TECHNICAL PAPERS: 42

III.    PAPERS PRESENTED AT CONFERENCES/SYMPOSIA/SEMINARS:  81

I. PATENT APPLICATIONS: 

1. “Manufacture of butter from Ghee” by Dr. S.S.H.Rizvi,  Dr. S.P.Agrawala, Dr. G.R.Patil, Dr. S.K.Kanawjia and Dr. A.A.Patel. (2001)

2. “Development of whey-mango beverage” by Dr. Sudhir Singh and Dr. G.R.Patil (2001)

3. “Process for low fat tomato-whey soup” by  Dr. Sudhir Singh, Mr. K. Sudheer, Dr. A.A.Patel and Dr. G.R.Patil (2001). 

4. “Development of Whey-Jaljeera mix powder” by Dr. Sudhir Singh, Dr. Ashish Kumar Singh and Dr. G.R.Patil (2003)

5. “Process for manufacture of Intermediate Moisture Paneer” by Dr. V.K.Mairal and Dr. G.R.Patil (2003)

6. “A process for manufacturing ready to reconstitute paneer curry mix” by Mr. Surinder Kumar and Dr. G.R.Patil (2004)

7. “A process for manufacture of instant rasmalai mix” G.R.Patil. R.R.B.Singh, S.K.Nayak, Sangeeta Misra and A.A.Patel (2004)

8. “Development of analytical process for detection of antibiotic residues in milk using bacterial spores as biosensor” Naresh goel, Sharmila Savant, R.K.Malik and G.R.Patil (2005)

 BULLETIN:

1. “Clean Milk Production: Strategies and Interventions” by R.R.B.Singh, Latha Sabikhi and G.R.Patil. NDRI Publication No. 10/2003.
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