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Qualifications: 

 Ph.D., (2008) Livestock Products Technology; Minors: Animal Biochemistry and Veterinary 

Public Health, Indian Veterinary Research Institute, Izatnagar, Bareilly (UP) – 243 122. 

 M.V.Sc., (2005) Livestock Products Technology; Minor:  Veterinary Public Health, Indian 

Veterinary Research Institute, Izatnagar, Bareilly (UP) – 243 122. 

 B.V.Sc., (2003) College of Veterinary Science and Animal Husbandry Jabalpur (JNKVV) 

Madhya Pradesh- 482001. 

Current Research Area: 

 Characterization of goat milk properties from different breeds in various seasons. 

 Shelf stable healthier goat meat products. 

Major Research Accomplishments: 

 Development and quality evaluation of fibre enriched designer chicken nuggets having low 

sodium and fat. 

 Value addition of meat byproducts through processing and quality evaluation of ready-to-eat 

meat pattes. 

 Standardization and quality evaluation of goat meat nuggets with healthier fatty acid profile. 

 Standardization and quality evaluation of low salt goat meat pickle. 

 Processing and characterization of goat meat products enriched with dietary fibres, antioxidant 

dietary fibres, natural antioxidants and pseudocereals. 

 Development and quality evaluation of sheep and goat meat products added with nuts, guava, 

bael pulp residue and aloe vera gel. 

 

Awards: 

 Secured 7th rank in All India Entrance Examination for Master in Veterinary Sciences, 

conducted by Indian Council for Agricultural Research (ICAR) in the year 2003. 

 Awarded with Junior Research Fellowship (JRF) by ICAR for pursuing M.V.Sc. 

 Awarded Senior Research Fellowship (SRF) by IVRI for pursuing Ph.D. program. 
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 Recipient of best oral paper presentation at V convention of Indian Meat Science Association 

and National Symposium on Emerging technological changes to meet the demands of 

domestic and export meat sector, February 7-9, 2013 at NRC on Meat, Hyderabad.  

 Recipient of best poster presentation at ISSGPU National Seminar on “Small ruminants: 

National scope on upscaling productions to products value addition and their safety” held on 

November 9-10, 2017, at ICAR-CIRG, Makhdoom, Mathura (UP).  

Training: 

 Participated NAIP sponsored training programme on “Advances in Nutrient Use Efficiency 

in Livestock Production System” from 28.01.2012 to 10.02.2012 at CIRG, Makhdoom. 

 Participated CCPI, NAIP, Izatnagar sponsored “SAS software training programme” organized 

at Agricultural Knowledge Management Unit, CIRG, Makhdoom from 9-14th January, 2012. 

 Participated ICAR sponsored summer school on “Opportunities in value addition and 

challenges in quality control of meat products including slaughterhouse by-products” 

from 04th to 24th July, 2012 at Veterinary College and Research Institute, Namakkal. 

 Participated ICAR sponsored summer school on “Food Quality and Safety: Recent 

Advances in Evaluation Techniques” at Central Institute of Post-Harvest Engineering 

and Technology, Ludhiana from August 5-25, 2014. 

Patents and Technology: 

 Functional Mutton Nugget with Low Salt, Low Fat and High Dietary Fibre  

 Process to develop functional chevon nuggets with healthier fatty acid profile. A. K. Verma and 

V. Rajkumar. Complete patent filed. Application No. 2069/DEL/2014 dated 30-03-2014. 
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