3 g / ."h- : "\" L%
Jl 5 REGISTRATIONRORM [F | 4 ~ National Advisory Committee IPFP-2015

g 1. Dr. K K. Singh, Director, Central: Institute of Agricultural
ﬂmlnar c% I { Engineering thopal y - National Semtinar cum Woa(s Py

2. Dr. K. Singaravadivel, Director, IICPT, Thanjavur, Tamil AN W e ON
I Titovative Prospects in Food Processing: Integration of- Nadu | H_,_ 2 .
Engineering and Biological Sciences ' - 4 : - OV*thC Prospects in Food
r @ - 3. Dr. “P.K. Srivastava Dean, College of Agricultural A i .
27-28" March, 2015 - { Engineering and  Post-Harvest  Technology, Central Processing: Integr of Engineering
Agriculture University, Gangtok : ical Sciences
:‘" 1. Name: oo L L] 4. Prof. M. Bhuyan, Professor, Department of Electronics and
2. Designation: .............coceeieiiiiiiiiiiiiias Communication Engineering, Tezpur University
L m """""""" - 5. Prof. H. N. Mighra, Professor, Department of Agriculture and \
4.7 SPECTAITZAION. ... s s i RO Food Engiggering, IIT Kharagpur *
5. QaBloanizatioms. . . - __ I """" . BuwBf. KSMS. Raghava Rao,  Chief Scientist, Food "
i 1 h - Engineering, Central Food Technological Research Institute, ,..-’_-"

S— m.x l Mysore il L

7 Addressforcorrespondence """"""""""""""""""""" 7. Prof. D. C. Saxena, Head, Department of Food Engineering

’ R 1 -y and Technology, Sant Longowal Institute of Engineering and

Technology, Longowal, Panjab > _m,_

8. Prof S. K. Dolui, Professor, Department of Chemical
Sciences, Tezpur University

Phone: ! . 9. Prof. A. K. Mukherjee, Professor, Department of Molecular

MODIIE: - oorvv oo eeoo oo i Biology and Biotechnology, Tezpur University

. 10. Prof. S. C. Deka, Professor, Department of Food Engineering
FEMAIE and Technology, Tezpur University
(*essential) ) 11. Dr. Manoj Kulshreshta, Vice President (Academic Alliances)

i at Global Infoways, Noida
Payment Details = 12. Dr. Eram Rashid Rao, Head, Deaprtment of Food
Technology, Bhaskaracharya College of Applied Science,

Draft Hlo. e Amount: University of Delhi
ISSUING BANK & 111 +- v oo

Accommodation Required: Yes/No

(Accommodation wil,!hbe provided within the University campus on {hief Pafron
payment basis) Prof. M. K. Chaudhuri, Hon’ble Vice-Chancellor, Tezpur
- University

‘ L -. T 1 -
Slghature (appl'beq;) ke __-_.—-1 Patrons 1 "i' di i

f*as‘é stnd,'y‘E, m— Prof. D. K. Bhattaeharyy'c’a Dean, Scho
i Prof. C. L. Mahanta, Dean, Research an¢PeveIo

-'.i Y = ﬂr, 1P

- i

J-"'D EZON) % Chairman
epartme nt of Food Engineering | nology Dr. M. K. Hazarika, Head, Department of Fo g*rmg and
Tezpur University, Napaam, 1:_th II Assam—78402 % Technology, TU

S India.

ering and Technology

,E- mail: QlS@gmall com | # § Jordinatog Central University)
= N ; . . entral University
P X 5)31712__275712 03712- 15 ( L- «Dr. Brijesh Srivastava, Dr. Nandan Sit, Dr. (Ms) Poonam Mishra . Napaam, e
E = - Member, -

Assam-784Q2s, India

N(’te' Ir-lteres;e NS B e 'EEpRNd their Dr. L. aik, Dr. R.K. Duary, Mr K| Seth, Dr .K.K. Dash,
O " abstract and filled in registrafion for selection by Mr. AE ; $h nave: tezu e (PR
== : _al| gp,avqm.'fp dﬂ.d i ..;: ok |Copy = ] | -,-. ﬁ#‘!l\xv page: .!"n
rough post. = a8 . e I o e
_ T s : i " g ~ =l
el ;-Hr = " '- - { .r"' t ’ - I PR


mailto:coordinator.IPFP@gmail.com
http://www.tezu.ernet.in/

i/

Tezp
“JFParliament in 1994. The objects of this_Central
University as envisaged in the statutes are that it shall
strive to offer employment oriented and
interdisciplinary courses to meet the regional to
é‘ﬂonal aspirations and the development of the state

of As offer coursm research
“iin area of specua and-direct relevafce to
the region and in ‘the e areas in"Science land

The Department of Food Engineering and Technology
at Tezpur University is one of the siX constituent
departments under the School of Enginéering. “The
main objective of the department is to create trained
and skilled human resources to cater to the needs of
the rapidly growing food processing sector; The
department is currently offering B. Tech., Integrated
M. Tech., M. Tech. and Ph. D. programmes. The
main objectives of the scientific research and
development works of the department are - to
contribute to the national food industry, its
engineering and technology development.
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and are developing-preferences related to ethical,
environmental and other social concerns. Their
expectations with respect to safety, nutritional value,
quality (including taste) and price have increased. The
food processing industry in recent years has faced
multiple challenges of expanding markets, increasing
competition, and controlling known and newly
emerging food borne pathogens. The increasing costs
of resources and waste disposalare also a matter of
concern #for the#food industries. 4To cope with these
_D__r;ges fpafprocessors are increasingly searching
for better ways to achieve flexible manufacturing,
automation, good practices, hygiene, safety, quality
and lowered production costs. Innovation is needed in
food processing for competitive and sustainable
advantages and new market share. Innovations in food
processing can only be achieved when biological and
engineering sciences will come together, which were
earlier thought to be distinct and contradictory.
Therefore, this seminar will provide a platform to the
participants to present their work on the advances in
the field of innovative food processing and
preservation techniques and cover a wide range of
topics both from biological and engineering sciences,
which will help the participants expand and update
their knowledge.
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Interested member(s)'ﬁi%{/ sendstheir registration form
along with registration fee by 10:03.2015.
H

Students : Rs. 500/-
Research scholars, project fellow, ete. . 800/-
Person from research and gieademia Rs. lm

: Rs. 2000/- *

Person from industry {h
y

Payment: Participant must pay ‘the registration fee in the form of
DD in favour of ‘Registrar, Tezpur University’ payable at SBI,
Tezpur or by online bank transfer. The detalls of the bank account is i
given below: ‘

Account Holder: T rSIty N
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23.02.2015
01032015
07.0320

Full paper silimissio) " t
: 10.03.2015

Lecture cum Workshop session w|II be organized on the firste

day of the seminar.
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