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CIRCULAR

All the faculty members and students of concerned faculties of the University on the campus
and staff members of other concerned organizations are invited to attend Post Graduate
seminars scheduled as per the following revised details at Nayneet Hall of the college.

Sr. No.| Name & Reg. No. Topic Date & Time

1. Mistry Ekta M. Application of novel ingredients in fermented milks 03-10-2015
(04-2495-2014) 10.00 am

2 Dhobale Gajanan B. | Recent advances in khoa based sweets 03-10-2015
(04-2490-2014) 11.00 am

3¢ Chauhan Istiyak A. Selected engineering interventions for technological | 03-10-2015
(04-2553-2014) advancement in dairy industry 2.00 pm

4. Pande Sakharam S. Monitoring ripening of selected cheese varieties - | 03-10-2015
(04-2497-2014) Recent approaches 3.00 pm

5 Akhila V. Centrifugal force: Application in dairy industry 17-10-2015
(04-2485-2014) 10.00 am

6. Patel Ruchi S. Use of renewable energy in dairy industry 17-10-2015
(04-2500-2014) ; 11.00 am

7 Manasiya Rajak A. Trans fatty acids: Its properties and health impacts 17-10-2015
(04-2494-2014) 02.00 pm

8. Chaudhary Arjun B. | Developments in ice cream and frozen desserts 17-10-2015
(04-2487-2014) ¢ 03.00 pm

9. Kadiya Kunal S. Polyols: The multifunction sweeteners for food 17-10-2015
(04-2554-2014) % 04.00 pm

10. | Binjan K. Patel Potentiality of Moringa for value addition to dairy | 26-10-2015
(04-2486-2014) products 4.00 pm

11. | Shaikh Ahesan I. Honey: A sweetener for value addition in foods 02-11-2015
(04-2321-2013) 04.00 pm

12. | Chaudhary Geeta V. | Probiotics: Non-food applications 07-11-2015
(04-2489-2014) 10.00 am

13. | Sanju Narwal Nutraceuticals as cosmetic agents 07-11-2015
(04-2501-2014) 11.00 am

14. | Parekh Sonali L. Lactulose: Significance in milk and milk products 07-11-2015
(04-2498-2013) 2.00 pm

15. | Chaudhari Chetana B. | Application of millets in development of composite | 07-11-2015
(04-2488-2014) dairy foods 3.00 pm

16. | Mor Chetana K. Management of packaging waste of dairy and food | 07-11-2015
(04-2496-2014) industry 4.00 pm

17. | Kapadiya Dharti B. Comparison of physicochemical, nutritional and sensory | 23-11-2015
(04-2491-2014) aspects of ghee obtained from different species 4.00 pm

18. | Lad Sachin S. Melamine: The monster in the milk 05-12-2015
(04-2493-2014) 09.30 am

19. | Shaikh Ahesan I B-Casein variants: Science behind A; and A, milk 05-12-2015
(04-2321-2013) 10.30 am

20. | Kapadiya Dharti B. Spices and herbs as a source of natural antioxidants 05-12-2015.
(04-2491-2014) for food . 11.30 am

21 Solanki Divyang Multifunctional bioactive peptides and. its application | 05-12-2015
(04-2502-2014) on human health 02.00 pm

22. | Patel Rekha S. Bacteriocin: An alternative approach for low 05-12-2015
(04-2499-2014) temperature food biopreservation 03.00 pm
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