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1. PhD (pursuing) in Chemical Engineering from Indian Institute of Technology, Guwahati, 

Assam, India 

2. M.S in Food Engineering from Indian Institute of Technology, Kharagpur, West 
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Engineering And Technology     
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1. Extrusion Technology 
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engineering properties of red rice of Arunachal Pradesh. 7th international food 
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institute, Mysore page no B-107 
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1. Two week faculty development program on Microsoft office “Saksham” held on 
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1. 19th Indian Convention of Food Scientists and Technologists on Health Food held on 
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