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QUALIFICATION

Ph. D. (Dairy Chemistry) (2020)
Sardarkrushinagar Dantiwada Agricultural University (GJ)

M. Sc. (Dairy Chemistry) (2008)
National Dairy Research Institute, Karnal, Haryana

B. Tech. (Dairy Technology) (2006)
Maharashtra Animal and Fishery Sciences University, Nagpur (MS)

Post Graduate Diploma in Food Safety and Quality Management (2016)
IGNOU, New Delhi

Post Graduate Diploma in Agricultural Extension Management (2018)
MANAGE, Hyderabad

Certificate course on Teaching Management (2017)
ICAR-NAARM, Hyderabad
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EXPERIENCE

Sr Designation Period
N ' Nature of Work
0. & Office From To
Guest Lecturer, i
1 College of Dairy Technology, Pusad 25-08-08 07-10-08 Teachg)?t,elr?:isoe:rch &
(MAFSU)
Assistant Professor (Ad-hoc) .
2 | Dept. of Dairy Chemistry, MAFSU, | 17-10-08 | 09-06-11 Teac“gft’j:ize:mh &
Nagpur-06 (MS)
Assistant Professor, .
3 | Dept. of Dairy and Food Chemistry, | 16-06-11 | 31-08-12 Teac“gft’e;{:izefmh &
MIDFT, Mehsana-384002, Gujarat
Assistant Professor,
Dept. of Dairy Chemistry, .

4 GN Patel College of Dairy 01-09-12 | Contd.... Teac“g‘ft’e;{;zer‘?‘mh &

Technology, KU, SKNagar-385506,
Guijarat
PUBLICATION
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AWARDS/RECOGNIZATION/ACHIEVEMENTS

;2’ Name of Award Instituted by Year
1 Best Teacher Award S.D.A.U., Sardarkrushinagar, Gujarat 2018
2 Best Researcher National IRDP Group of Journals, Chennai, India 2018
Award
3 Young Scientist Award International Association of Research and 2019
Developed organization (IARDO), India
4 Official spotlight certificate South Asian Education Awards, India 2019
for best faculty
5. Shining Image of India Economic Growth Society of India 2019

Award for Educational
Excellence




