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VALUE ADDED PRODUCTS WITH URTICA SIMENSIS POWDER". 

 

 Award received in International Conference: (Best paper presentation) 

 Saharan, V. & Jood, S. (2018) Proximate, energy and fatty acid profile activity in breads 

supplemented with Spirulina plaensis powder. International conference on ‘Recent trends 

in agriculture, food science, forestry, horticulture, aquaculture, animal sciences, 

biodiversity and climate change’. 
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