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Webinar Invitation

ORGANISED BY DEPARTMENT OF FOOD TECHNOLOGY, GJUSAT,

HISAR

WHO TO ATTEND: 31 August,2020
STUDENTS OF DEPARTMENT OF

FOOD TECHNOLOGY , GJUSAT, . Monday
HISAR Time: 4:00pm

SPEAKER: Ms. VEENA SHARMA
(BATCH 2003-2005)
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NATIONAL SEMINAR ON FOOD PROCESSING INDIA 2017
REGISTRATION FORM

NAME S
(Block Letters)

DESIGNATION : ..ot

| wish to participate
Oral presentation

[ ]
Poster [ ]
[ ]

Without oral and poster presentation

Registration Fee can be paid on line through net banking or by Demand
Draft payable in favor of Registrar, GJUS&T, Hisar.

For Online payment only

Union Bank of India, Main Branch, Hisar
AlcNo:344302050000167

IFSC Code: UBINO534439

TransactionNoO ...........coooovvveicceen

(Signature)

Please send this form before February 28,2017 (Photocopy of this
form can be used)

Organi ing Committee
Patron

Prof. Tankeshwar Kumar
Vice-Chancellor, GJUS&T, Hisar

Co-Patron

Dr. A.K. Pundir
Registrar, GJUS&T, Hisar

Chairman & Organi ing Secretary

Prof. B.S Khatkar
Chairperson Dept. of Food Technology

Members
Prof. Alka Sharma
Prof. Aradhita Ray
Mr. Manish Kumar
Dr. K.S Yadav
Dr. Vandana Chaudhary
Dr. Priyanka Kajla
Ms. Ritu Sindhu
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NATIONAL SEMINAR
on
FOOD PROCESSING INDIA 2017

March 03-04, 2017

Organized By

DEPARTMENT OF FOOD TECHNOLOGY
GURU JAMBHESHWAR UNIVERSITY OF
SCIENCE & TECHNOLOGY, HISAR

Chairman
Prof.B.S.Khatkar
Department of Food Technology

Tel.: 01662-263150 (0), 09992656849 (M)
Email: foodprocessingindia2017@gmail.com
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THE UNIVERSITY

The Guru Jambheshwar University of Science and Technology, Hisar was
established on October 20, 1995 by an Act of the Legislature of the State
of Haryana. It is named after Guru Jambheshwar Ji Maharaj, a saint and

an environmentalist of 15" Century. It is situated at Hisar which is about
167 Kilometres from Delhi on NH-10 and is at a distance of about 231
Kilometres from Chandigarh on NH-65. The University is situated over a
sprawling area of about 372 acres. The university is recognised by the
University Grants Commission under Section 2(f) for recognition of
degrees on 11.1.1996 and under section 12(B) of the UGC act to be eligible
for central assistance on 07.2.1997. The University has been accredited
by National Assessment and Accreditation Council (NAAC) as grade ‘A’ for
the third time in a row in the year 2014. The University is ranked No. 1
Technical University of the country, No. 1 University of Haryana and 24th
among universities/institutes in India by NIRF-2016, MHRD, Gol.

DEPARTMENT OF FOOD TECHNOLOGY

The Department of Food Technology at Guru Jambheshwar University
Science & Technology, Hisar has been laying emphasis on quality
education and training activities to meet growing demand of food
processing industries in addition to pioneering the development of
innovative technologies for conservation and processing of raw foods
with value addition. The Department offers Ph.D., M.Sc., M. Tech., and
B.Tech. programmes in Food Technology to support the growing demand of
food industries for qualified human resources. During these courses, the
students learn about the different aspect of food in the field of food
engineering, food packaging, cereals, pulses, oil seeds technology, fruit &
vegetable technology, animal product technology, food biochemistry,
nutritional evaluation, microbiology, quality control & safety. There is vast
opportunity ahead in food processing sector in the country. The objective
of this programme is to train the best talents of the nation in order to
provide a support base for the country's food security. The faculty is
actively engaged in research funded by various agencies in area of cereal
science, nutraceuticals, functional foods and fruit and vegetable
processing. The laboratories of the department and central
instrumentation laborartory are well equipped with instruments like RVA,
Mixolab, SKCS, FTIR, UV-VIS NIR, AAS, NPA etc. A number of students of
the department have qualified NET and placed in reputed institutions and
organizations.

HISAR CITY

Hisar was founded as Hissar-e-Firoza by Firoz Shah Tughlag in 1354 A.D.
'Hisar' is an Arabic word which means 'Fort'. It is a major centre of higher
education and research with three major Universities of the State, a
number of research institutes, degree colleges, breeding farms and a
growing industrial environment. An army Cantonment located in Hisar
enriches its cultural life. Itis well connected by Rail and Road.

ABOUT THE SEMINAR

India is the world's second largest producer of food next to China but
accounts for less than 1.5% of International Food Trade. The Indian Food
Sector is poised for a rapid growth and has potential to become reliable
outsourcing partner in the Food Industry given its strength in primary Food
Sector. Food processing sector serves as an important segment of the
Indian economy as it majorly contributes to GDP, employment and
investment.

The Indian Food brands are now rapidly increasing finding prime shelf
space in the retail chains across US and Europe. Indian food processing
industry is widely recognized as a 'sunrise industry" having huge potential
for uplifting agricultural economy, creation of large scale processed food
manufacturing and food chain facilities, and the resultant generation of
employment and export earnings. Hence, the proposed seminar on food
safety and quality will provide a common platform for discussion and
exchange of views on the qualitative improvement of food processing and
supply systems. It is expected that the seminar will immensely benefit
food scientists, food industry professionals, students and the policy
makers.

OBJECTIVES

i) To review the recent advancements on the topic keeping in view its
increasing awareness and importance world wide.

ii) To gather and exchange information/experiences/ knowledge on the
technical and scientific aspects of food processing

iii) To provide a premier interdisciplinary platform for researchers,
academicians and scientists to present and discuss the recent
innovations, and concerns as well as challenges encountered and
solutions in the fields of food processing and technology

MAJOR THEMES

The seminar will focus on the following themes:

Food processing innovations

Advances in Cereal Sciences

Diary Innovations

Food microbiology

Global Food Safety

Nutrition and Health

Food Bio and Nano Technology

The seminar will consists of contributed papers in the form of plenary
lectures, invited talks, oral and poster presentations.

e o o o o o o

IMPORTANT DATES
Submission of Abstracts : February 25, 2017
Acceptance of Abstracts: February 27,2017
Payment of Registration Fee : February 28, 2017
THE VENUE

Seminar Hall, Ch. Ranbir Singh Auditorium, GJUS&T, Hisar-125001,
Haryana.

CALL FOR ABSTRACTS

The participants may submit the abstract (s) (maximum 450 words) based
on research work typed in MS-Word, Times New Roman font, 12 font size
with 1.5 spacing on A4 size giving 5.0 cm on left side and 3.0 cm margins
on other three sides. The names of the presenting author of the abstract
should be underlined. The title of the abstract should be bold & font size
14, and author affiliation in font size 10. Soft copy should be sent to
foodprocessingindia2017@gmail.com upto February 25, 2017.

ORAL PRESENTATION

Oral presentation session consists of Keynote address, plenary lectures
and Technical lectures. Delegates can submit abstract on original research
work related to the above mentioned topics for consideration by
committee for 10-15 min presentation. There shall be a separate oral
paper session for the research scholars and faculties. The best oral
presentations screened by the committee shall be awarded.

POSTER PRESENTATION

Original research work on any field of Food Science/Technology and allied
areas can be presented by delegates. Best posters shall be awarded.

REGISTRATION FEE

There shall be no registration fee for candidates of TEQUIP participating
institutes/universities. All other participants are required to get registered
by paying the following fee:

Student Rs. 250
FaFuItY Members/ Rs. 500
Scientists

*Registration fee include high tea and lunch and excludes the accommodation charges.

ACCOMMODATION

The participants may be provided accommodation in guest house/faculty
house available on the campus at subsidized rates of the University on first
cum first serve basis. Arrangements will be made only after receiving the
duly filled accommodation request along with registration fee/form. The
standard tariffs of hotels at Hisar range from Rs. 2000-5000 per day per
room which may be booked on payment in advance.
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PROPERTY INDIA Goverameat of Indla NATIONAL IP AWARENESS MISSION

Ministry of Commerce and Industry
Department for Promotion of Industry and Internal Trade

Office of the Controller General of Patents, Designs & Trademarks
In collaboration with

Guru Jambheshwar University of Science & Technology, Hisar

PRENTSI OGN TAD
GROGRANEC AL NTACATIONS

provides an online session on

[PR Awareness Programme
(Under National Intellectual Property Awareness Mission)
7/' -~
Cmg—
Azadi Ka
Amrit Mahotsav

Creative India; Innovative India

Date & Time 22" December 2021; 3:00 —5:00 PM

. Dr D Usha Rao,
Dr. Manish Kumar AEiE: Conoller of Patints & Desing: Prof. Alka Sharma
Chairperson Intellectual Property Office, Delhi Coordinator

Ministry of Commerce & Industry



ﬂmmm
/ mmmmmm

T il I NN LNl




e wrdfsmen o 39ftem sifafermor ua gfavrt

TERT F FA O FAa Fed e w1 | e )

%1 79 v 7 sE & =l =f. 7 IFEfE T
FaaA g el A E e S i # foau
TRfey 894 I ARGl , Hdd oYeEE |g el
S fF frmfdal it gua &1 faum 39 YER F AEeE

fafoe =9 9 F@m ®m
e 3 faram & ot ot
F o foram foram & foment 3
ol 59 FREHT F1 ITEMT W
9 fe=m aEn fau)










0O | B You are signed in as adityauday

©025- Vogita Bagar FT

3:27 PM | wii-xapi-irg

£ Type here to search

x

P/ meet.go

P Ins (673) - gjumanishi@gmal

x| & Whatsigp

X | 0 @ Meet-wimgjjg

0014-Khushi Rawat

w5

0OM- Kestarw kurmar -FT

Swapndl Sardesal
R

0004- Kushal Rohilla Rohita

—_—

9007-Sachin Yaday FT

€

08 -Deapika Singh

&£
-l
“

Piyush kankarwal




Guru Jambheshwar University of Science and Technology, *
Hisar - Plse

(A Haryana State Government University) : -

3 times accredited NAAC ‘A’ grade ,

Department of Food Technology ” .
Invites you to celebrate

World Food Day- 2021

14 October, 2021 at 10: 00 am onwards (online mode)
Theme: Our actions are our future- Better production, better nutrition, a better

'

environment and a better life

Prof. B. R. Kamboj , Vice Chancellor, GIUS&T & CCSHAU, Hisar
(Chief Guest)
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N
Dr. Manis_ﬁ Kﬁmar ,Chairperson,
Convenors : Department of Food Technology GJUS&T, Hisar

Dr. Navnidhi Chhikara
Dr. Priyanka Kajla Google meet link: https://meet.google.com/aap-shyu-emgq

Prof. Avnesh Vlerma, Registrar, GJUS&T, Hisar

Prof. M. B. Bera, SLIET, Longwal ( Guest of Honour)

(Keynote speaker)

Co-Convenor :
Er. Neha Yadav
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Dr Navnidhi
~ Forwarded

Online Training on "Data Analysis through
R": Mr. Ugyen Dorji,2.00 am-5.00 pm on
29.04,2021

Thursday, April 29 - 8:30am — 6:00pm

Join with Google Meet
meet.google.com/oag-qpwh-tpo

Join by phone

(US) +1 573-500-0285 PIN: 809 787 660#
More joining options

Event attachment 1 out of 1in total

Data Analysis through R-Mr.Ugyen Dorji

- 29.04.2021.pdf
10 minutes before

~ Organizer/Event Cordinator: Dr. Manish
- Kumar Department of Food Technology,
kGJUS&T, Hisar

8 Dr Navnidhi

10:43

Dr Navnidhi

Online Training on "Data Analysis through R":
Mr. Ugyen Dorji,2.00 am-5.00 pm on
29.04,2021...
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