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Seminars, Symposiums, Leadership programmes attended:

¢ Oral presentation:

1. Paper presented on ‘Utilization of Raw and Ripe Mango Peel as a quality improver in
Gluten Free Bread making’, in International Conference on “5" India Biodiversity
Meet 2018 organized by Agricultural and Ecological Research Unit of Indian Statistical

Institute, Kolkata, during 15" — 171" March, 2018.

2. Paper presented on ‘Study on functional and rheological characteristics of gluten free
flour and dough system using raw and ripe mango peel in combination’ in
International Conference on Emerging Technologies in Agricultural and Food
Engineering organized by Dept. of Agricultural and Food Engineering, Indian Institute of

Science Kharagpur, during 27" — 30" December, 2016.




3. Paper presented on ‘A comparative study between raw and ripe mango seed kernel as a
source of natural antioxidant’, in All India Seminar on “Post Harvest Management of
Fruits and Vegetables” organized by Agricultural Engineering Division, West Bengal
State Centre, The Institution of Engineers, during 1% & 2" June, 2016.

4. Paper presented on ‘A study to create awareness towards tropical fruit waste as a
source of natural antioxidant’, in National Seminar on Nutritional Deprivation in the
Midst of Plenty — An Attempt to Create Awareness, organized by Dept. of Food &
Nutrition, Raidighi College in collaboration with Dept. of Botany, Raidighi College and
Dept. of Microbiology, Sarsuna College, during 22" & 23" September, 2015.

5. Paper presented in National Seminar on “Recent Trends in Research of Nutrition
Science” organized by Dept. of Food & Nutrition, Barrackpore Rastraguru Surendranath
College in collaboration with Dept. of Food & Nutrition, West Bengal State University in
2012.

« Posterpresentation:

1. Poster presented on ‘Optimization of ripe mango peel fortification level in bread using
response surface methodology’, in International Conference on Recent Advances in
Food Processing and Biotechnology, organized by Centre of Food Science and
Technology, Institute of Agricultural Sciences, Banaras Hindu University, during 5" & 6"
April, 2016.

2. Poster presented on ‘Characterization of ripe mango peel as a source of natural
antioxidant’, in National Science Meet — 2016, organized by Dept. of Food & Nutrition,
Hiralal Mazumdar Memorial College for Women in collaboration with West Bengal State
University, during 2" & 3" March, 2016.

Leadership programme attended: NA
Administrative Experiences:

Membership of Professional bodies: NA

Others:
Administrative experiences outside the College: NA




