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EDUCATION QUALIFICATION

SI.No. | Qualification | Institution/University Percentage Year
1. B.F.Sc College of Fisheries, Mangalore, India 70.5 2009
2. M.F.Sc College of Fisheries, Mangalore, India 82.0 2012
3. Ph.D Prince of Songkla University, Hat Yai, Thailand - 2016
4, Postdoc Chalmers University of Technology, Sweden - 2022

Master’s Thesis: “Naturally occurring bioactive peptides from fish and shellfish: Isolation and
characterization” (Fish Processing Technology)
Supervisor: Prof. Dr. B. A. Shamasundar

Ph.D. Thesis: “Characteristics and applications of active components from squid melanin-free ink” (Food
Science and Technology)
Supervisor: Prof. Dr. Soottawat Benjakul

AREA OF INTEREST

- Protein Chemistry

- Bioactive peptides from food proteins
- Rheology of food material

- Textural studies of food products

- Protein gels and films

SKILLSIN HANDLING OF LABORATORY EQUIPMENTS/TECHNIQUES

- Spectrophotometer, FT-IR Spectrometry

- Protein, Fat Analysis (Kjeldahl/Dumas, Soxhlet)

- Gel Electrophoresis Techniques

- Texture Analyzer, Rheometer, Viscometer

- Ultrasound, Pulsed Electric Field

- Atomic Absorption Spectrometer, Differential Scanning Colorimetry
- High Performance Liquid Chromatography, Gas Chromatography
- Protein Isolation and Purification Techniques

EXPERIENCE

- Scientist in the Meat and Marine Science Department, CSIR-CFTRI, Mysuru, Karnataka, India
(From 17-01-2025 till now).

- Assistant Professor in the Department of Fish Processing Technology, School of Fisheries,
Centurion University of Technology and Management, Odisha, India (From 28-05-2022 to 13-01-2025).
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- Post-Doctoral Researcher in the Division of Food and Nutrition Science, Department of Biology
and Biological Engineering, Chalmers University of Technology, Gothenburg, Sweden (From 10-12-2020
to 18-03-2022).

- Senior Scientist in R&D Department of Janatha Fish Meal and Oil Products, Kota, Udupi, India
(From 09-03-2019 to 30-11-2020).

- Lecturer in PG Dept of Food Science and Nutrition, Alva’s college, Moodbidri, India (01-07-2017
to 06-03-2019)
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formosana). 13™"Asean Food Conference. (AFC-2013), Singapore, 9 — 11*" September, 2013. (Poster
presentation).
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(Oral presentation).
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