Curriculum vitae of Dr. Parveen Kumari

I.			   Personal details

	Name
	:
	Parveen Kumari

	
	
	

	Phone 
	: 
	Mobile: 09466368964	

	
	
	

	E. mail

	
	parveenft@gjust.org




II.				Education

	Degree
	Subjects
	Division
	Year 
	University
	Additional Particulars

	
	
	
	
	
	

	10th 
	Math, sci, Skt, SS, Eng, Hindi
	1st 
	2001
	H.B.S.E.
	Merit Certificate

	
	
	
	
	
	

	12th 
	Physics, Chemistry, Biology, Eng, Skt
	1st

	2003
	H.B.S.E.
	Merit Scholarship

	
	
	
	
	
	

	B.Sc. 
	Botany, Zoology, Chemistry
	1st  

	2006
	Kurukshetra University, Kurukshetra
	

	
	
	
	
	
	

	M.Sc.
	Food Science and Technology
	1st  
	2008
	Guru Jambheshwar University of Science and Technology, Hisar
	Merit Scholarship

	
	
	
	
	
	

	Ph.D.
	Food Technology
	
	2016
	Guru Jambheshwar University of Science and Technology, Hisar
	CV Raman Scholarship



	NET
	Food Technology
	Passed
	2009
	Agriculture Scientists Recruitment Board, New Delhi

	





III. 			   WORK EXPERIENCE

	S. No.
	Period
	Place of Employment
	Designation

	
	
	
	

	1.
	June, 2008-Dec, 2008
	Kohinor foods Pvt. Ltd. (Ready to eat),  RND Section, Sonipat
	Trainee 

	
	
	
	

	2. 
	2014-2015
	Guru Jambheshwar University of Science and Technology, Hisar
	Teaching Associate


	3.
	2015-Till Date
	Guru Jambheshwar University of Science and Technology, Hisar
	Assistant Professor



V. 			  RESEARCH PROJECT

	S.No
	Project
	Year
	Programme

	1.
	Phytochemical characterization and food application of Emblica officinalis (aonla)

	2010- 2016
	Ph.D

	2.
	Qualitative Changes in Blended Radish (Raphanus Sativus) Juice Stored in Refrigeration Condition
	2008
	M.Sc

	
	
	
	



VI. 			  PUBLICATIONS

List of Research Papers and Book Chapters
	Sr. No. 
	Author(s)
	Title of paper/publication 
	Name of journal/ publisher
	Volume/issue/ISBN No
	Year of Publishing

	1
	Vandana Chaudhary, Priyanka Kajla, Parveen Kumari, Ankur Luthra, Seema Ramniwas, Sarvesh Rustagi, R Pandiselvam
	Biomaterials for eco-friendly packaging in dairy products: towards a cleaner, greener, and sustainable future
	Critical Reviews in Biotechnology/
Taylor & Francis
	PMID: 40268521
DOI: 10.1080/07388551.2025.2482951 Impact Factor 8.2
	2025

	2
	Vandana Chaudhary, Priyanka Kajla, Parveen Kumari, Sneh Punia Bangar, Alexandru Rusu, Monica Tirf, Jose M. Lorenzo
	Milk Protein Based Active Edible Packaging for Food Applications: An Eco-friendly Approach
	Frontiers in Nutrition
	https://doi.org/10.3389/fnut.2022.942524
	2022

	3
	Vanya Pareek, Parveen Kumari, Priyanka Kajla and Vandana Dhaka
	FoSCoS : Simplified for FBO (Food Safety Compliance System)
	Food and Beverages Processing
	7 (12): 18-19
	2021

	4
	Sumit Grover, Parveen Kumari, Anil Kumar, Anjali Soni, Shalini Sehgal, Vasudha Sharma
	
 Preparation and Quality Evaluation of Different Oil Blends
	Letters in Applied NanoBioScience
	
 Volume 10, Issue 2, 2021, 2126 - 2137
	2020

	5
	Parveen Kumari, B.S. Khatkar and Anil Duhan
	Aonla Phytochemicals: Extraction, Identification and Quantification
	Journal of Food Science and Technology
	Impact factor- 2.701

	2019

	6
	Parveen Kumari and B.S. Khatkar
	Effect of processing treatment on nutritional properties and phytochemical contents of aonla (Emblica officinalis) juice
	Journal of Food Science and Technology
	https://doi.org/10.1007/s13197-019-03674-0
Impact factor- 2.701
	2019

	7
	Parveen Kumari and B.S. Khatkar
	Phytochemical analysis and storage study of aonla jam
	Annals of Agri-Bio Research
	Accepted
ISSN: 0971-9660
	2019

	8
	Parveen Kumari and B.S. Khatkar
	Nutritional composition and drying kinetics of aonla fruits
	Journal of Food Science and Technology
	55(8):3135–43
Impact factor- 2.701
	2018

	9
	Parveen Kumari and  B.S. Khatkar
	Process Optimization of Aonla Jam Using Response Surface Methodology
	International Journal of Current Microbiology and Applied Sciences
	ISSN: 2319-7706. 
7(10): 2628-33 
	2018

	10
	Parveen Kumari and 
Aradhita Ray Barman
	Qualitative Changes in Blended Radish Juice
Stored Under Refrigeration Condition
	International Journal of Advanced Research in Science,
Engineering and Technology
	ISSN: 2350-0328
5(9): 6855-63
	2018

	11
	Parveen Kumari and B.S. Khatkar
	Assessment of total polyphenol contents, antioxidants and antimicrobial properties of aonla varieties
	Journal of Food Science and Technology
	53(7): 3093-3103
Impact factor- 2.701
	2016

	12
	Parveen Kumari and B.S. Khatkar
	Process standardization and phytochemical content aonla of squash
	International Journal of Advanced Research in Engineering Technology and Science
	3/6

ISSN (online): 2394-2819
	2016

	13
	K. Parveen and B.S. Khatkar
	Preparation of aonla supplemented mix fruit jam
	Annals of Agri-Bio Research
	21/1/ ISSN: 0971-9660
	2016

	14
	Parveen Kumari and B.S. Khatkar
	Physico-chemical properties and nutritional composition of aonla (Emblica officinalis) varieties. 
	International Food Research Journal
	22/6/  ISSN (Online): 2231 7546
Impact factor- 1.014
	2015

	15
	Manju, B.S. Khatkar and Parveen
	Effect of germination and roasting on nutritive composition and anti-nutrients in fenugreek
	International Journal of Science Technology & Engineering
	3/6/
ISSN (online): 2349-784X
	2016



List of Book Chapters
	Sr No.
	Author(s)
	Title of Chapter 
	Book Title
	Publishing House
	Year of Publishing

	1
	Parveen Kumari, Ankur Luthra, Vanya Pareek and Tanu malik
	Oleaginous Brans (Rice and Barley Brans) as Sustainable Alternative of Protein"
	Oilseed Meal as a Sustainable Contributor to Plant-Based Protein

	Springer Nature,
In press
	2024

	2
	Parveen Kumari, Ankur Luthra, Prerna Sethi, Sonika Banyal
	X-ray diffraction analysis for starch
	Standardized Procedures and Protocols for Starch
	Springer US
	2024

	3
	Priyanka Kajla, Parveen Kumari, Shobhit, Ankur Luthra
	Molecular Structure Characterization of Starch
	Standardized Procedures and Protocols for Starch
	Springer US
	2024

	4
	Parveen Kumari, Vanya Pareek, Priyanka Kajla, Savi Khurana
	Composition, structure and functionality of starch isolated from Kodo millet

	Non-Conventional Starch Sources, 253-278

	AAP Academic Press. CRC Press
	2023

	5
	Parveen Kumari, Priyanka Kajla, Aastha Deewan and B.S. Khatkar
	Food Adulteration and Toxicology Impact of Raw Materials/ Environment in Food Safety
	Book on Food Adulterants & Contaminants and their Detection – A Safety Guide’
	Accepted 
In Press
	2024

	6
	Parveen Kumari, Prerna Sethi, Simran Shali
	Sorting and grading
	Unit operations in Food Processing 
	Scientific Publishers
	2023

	7
	Parveen Kumari, Priyanka Kajla and Deepanshi Kaushik
	Barnyard Millet- Composition, Properties, Health Benefits and Food Applications
	Handbook of Cereals, Pulses, Roots and Tubers
Functionality, health benefits and applications
	CRC press, Boca Raton
	2022

	8
	Parveen Kumari Priyanka Kajla and Shrestha Naudiyal
	Finger Millet (Eleusine coracana L.)- Properties and Health Benefits
	Handbook of Cereals, Pulses, Roots and Tubers
Functionality, health benefits and applications
	CRC press, Boca Raton
	2022

	9
	Parveen Kumari and B.S. Khatkar
	Little millets (Panicum sumatrance) Chemical Composition, Nutritional Quality and Processing
	Small millets and pseudo cereal for nutritional and health security
	AAP Academic Press. CRC Press
	2021

	10
	Parveen Kumari
	Effect of storage on Essential Fatty Acids
	Essential Fatty Acids
Source, Processing Effects, and Health Benefits
	CRC press, Boca Raton
	2020

	11
	Parveen Kumari
	Pulsed Light and Ultrasound Processing
	Food Processing and Preservation
	Scientific Publishers
	2020

	12
	Parveen Kumari and B.S. Khatkar
	Aonla: composition, medicinal properties, processing and food applications.
	Technologies for Value Addition in Food Products and Processes
	AAP Academic Press. CRC Press
	 2019
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