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Conferences/Seminars/Workshops: 

 Participation in National Seminar on Human Environment Relationship: A special discussion on water 

crisis in India, 2017. 

 Work shop on Energy saving and conservation technologies in Food processing Industry Systems at 

G.B.P.U.A.&T. Pantnagar 2016. 

 Poster presentation in utilization of finger millet in formulation of cake rusk at Hill Agriculture in 

Perspective (HAP), 2016. 

 Poster presentation in oat flour incorporated breads as functional food for combating degenerative 

diseases at IIFANS 2014. 

 Poster presentation in Chyur tree (Diploknema butyracea): Kalpbriksha of the era at AAHF 2013. 

 Poster presentation in physico-chemical characteristics and anti-nutritional components of improved 

vs. local variety of cowpea (Vigna unguiculata L. Walp) at NSIQL 2009. 

 Industry Academia coordination workshop IACW at G.B.P.U.A.&T. Pantnagar in 2008. 

 

 


