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Dr. Nauman’s Brief outlook  
 

Dr. Nauman Khalid is a Fellow of the Institute of Food Science and Technology and Fellow 

of Advance Higher Education and has vast experience in teaching and researching various food 

science and nutrition specializations. His expertise includes emulsions and encapsulation, nutritional 

interventions, public health, food safety, and functional food development. He ranked among the 

world's top 2% of scientists by Stanford University in 2021, 2022, 2023 and 2024. He has published 

extensively in numerous journals with over 350 peer-reviewed articles, conference proceedings, and 

international presentations. His H index is 63, with over 48000 citations.  

He is the Editor-in-Chief of Nutrition and Health and a Board Member of ACS Food Science and 

Technology. He holds a PhD in Food Science and Nutrition from the University of Tokyo, Japan. 

He has a post-doctoral degree from Deakin University, Australia, as an Alfred Deakin Post Doctorate 

Researcher, and from Loughborough University, UK, as an IAS Fellow.  
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(SFAS) at University of Management and Technology (UMT), Lahore Pakistan. The SFAS is the 

only School in South Asia and Pakistan that is accredited from Institute of Food Technologists’ 

(IFT) Higher Education Review Board (HERB) for providing undergraduate degree in Food 

Science and Technology and Food Safety and Quality Management. The SFAS is also accredited from 

National Agriculture Education Accreditation Council of Pakistan. The SFAS offers degree programs 

in field of Food Science and Technology, Food Quality Management, Human Nutrition and Dietetics 

and Agribusiness Management. The SFAS also offered MS and PhD in Food Technology, Food 

Quality Management and Human Nutrition and Dietetics. 

Dr. Nauman Khalid is a senior professional and provide technical assistance to provincial, national, 

and international food regulatory bodies. His contributions include development of legislative 

policy briefs and instruments, revision and development of food safety standards and regulations for 

Punjab and Khyber Pakhtunkhwa (KPK) Food Authorities. His success includes formulation of 

Punjab Pure Food Rules for Packaging and Contact Materials and Punjab Pure Food Rules 

for Functional Foods and Nutraceuticals. He is also nominated tutor for Highfield awarding body 

for compliance Dubai, Middle East for various courses related to HACCP, Food Safety for 

Manufacturing, Retail, Catering and Supervision. He developed training modules and conducted 

numerous training workshops for food regulators, processors and laboratory and field staff on quality 

assurance, quality control, hygienic standards, and food safety standards to achieve compliance to 

safety and quality standards. 

He worked with national/international institutions, departments, and organizations like Deakin 

University, Australia; University of Tokyo, Japan; University of Tsukuba, Japan; Putra University, 

Malaysia; Loughborough University, UK; UAE University, UAE; Imam Abdul Rehman bin Faisal 

University, Saudi Arabia; Sohar University, Oman and many others. He works as a Professor of 

Nutrition at the College of Health Sciences, Abu Dhabi University UAE. Currently, he works as 

founding Dean and Professor at SFAS, UMT, Lahore, Pakistan, and Professor of Nutrition at the 

College of Health Sciences, Abu Dhabi University, Abu Dhabi, United Arab Emirates. 

 
 

 
 
 
 
 
 
 
 



Research areas 
 

1. Bioactive and functional food research 

Including extraction & separation of bioactives from waste by-product (e.g., antioxidants, functional 

lipid, collagen, gelatin, carotene and vitamins), evaluating and developing suitable bioactive delivery 

systems (including microencapsulation) for bioactive components such as omega 3 fatty acids, 

phytosterols and vitamins. 

 

2. Functional food product development 

Utilization of functional food ingredients to formulate value-added and specialty food products; 

sensory evaluation for product acceptance; relation of food properties and sensory attributes. 

 

3. Lipid science and antioxidants 

Including emulsion properties and stability, characterization of fats & oils, omega-3 fatty acids, lipid 

oxidation and antioxidant determination. 

 

4. Relation of food properties and processing 

Including physicochemical, nutritional, sensory qualities and microbiological safety of foods and both 

thermal (spray drying, common heating treatment e.g., baking, pan fried) and non-thermal (e.g., high-

pressure processing, and microfluidics) processing as well as post-harvest treatment. 

 

5. Metabolic Health and Obesity 

Including research on the mechanisms underlying obesity and metabolic disorders. This includes 

studying the effects of diet on metabolism, weight management strategies, and the role of gut 

microbiota. 

 

6. Food Security and Sustainability 

Including investigation of the availability, accessibility, and utilization of food resources. This area also 

explores sustainable food systems and their impact on nutrition and health. 

 

7. Public Health Nutrition 

Research on how dietary habits and nutritional status affect public health. This area includes 

developing and evaluating nutrition policies, programs, and interventions to improve population 

health. 

 



Research and Teaching Experience 
 
 

Sep 2022-to date Professor/Dean 

School of Food and Agricultural Sciences 

University of Management and Technology, Lahore, Pakistan 

Feb 2023- Jan 2025 Professor 

College of Health Sciences 

Abu Dhabi University, Abu Dhabi, UAE 

 Aug 2016-Aug 2022 Associate Professor/Director 

School of Food and Agricultural Sciences 
University of Management and Technology, Lahore, Pakistan 

Jan 2017 to date Senior Scientific Panel Member  
Punjab Food Authority, Government of Punjab 
Lahore, Pakistan  

 
Jan 2018-May 2018 

Visiting Associate Professor 

College of Food and Agriculture 
UAE University, Al Ain, United Arab Emirates 

 
Sep 2016-Aug 2018 

Alfred Deakin Post-Doctoral Research Fellow 

Center of Chemistry and Biotechnology 
Deakin University, Australia  

 

Sep 2017-Sep 2017 
IAS Fellow 

Faculty of Materials and Engineering 

Loughborough University, Leicester, United Kingdom 

Nov 2016-Jan 2017 Researcher 

Algal Biomass Research and Development Center 

Tsukuba University, Japan 

Oct 2015 – Jul 2016 Researcher 

The Alliance for Research on North Africa (ARENA) 

Tsukuba University, Japan 

Oct 2015 –Mar 2016 Visiting Researcher 

National Food Research Institute, Food Engineering Division 

Ibaraki, Tsukuba, Japan 

Jan 2012 – Sep 2015 Research Internee, PhD 

National Food Research Institute, Food Engineering Division 

Ibaraki, Tsukuba, Japan 

May 2010 – Aug 2010 Quality Assurance Manager 

Atlantis Premium Waters Islamabad, 

Pakistan 

 

 

 



Awards & Grants 

1.  Pakistan Academy of Sciences Gold Medal in Agricultural Sciences (2021) 

2.  Top 2% Scientist list as per Stanford University USA Database (2021, 2022, 2023) 

3.  
Focal person and advisor of KPK Food Safety and Halal Food Authority for establishment of 

accredited food testing laboratories.  

 

 
4.  Master trainer for polishing new entrants in Punjab Food Authority   

5.  Member Scientific Panel, Punjab Food Authority. 

6.  
Reviewer for National Research Project for Universities Research Projects, Higher Education 

Commission, Pakistan. 

7.  Reviewer for Pakistan Science Foundation grants  

8.  
Certified Food Safety Professional UK with Certification for food safety management Levels 1, 2, 3 

and level 4 from Highfields Middle East. 

9.  
Member Academic Council of University of Management and Technology (UMT) Lahore, 

Pakistan 

10.  Member Board of Advanced Studies and Research of UMT Lahore, Pakistan 

11.  Member Dean’s Committee, UMT Lahore, Pakistan 

12.  
Steering Committee Member of Office of Research and Commercialization, Board of Advanced 

Studies and Research, UMT Lahore, Pakistan 

13.  Chairperson, Biosafety Ethics Committee, UMT Lahore, Pakistan 

14.  Chairperson, Staff Youth Committee, UMT Lahore, Pakistan 

15.  Highest Publication Awards from UMT Lahore on 19th Convocation 

16.  Highest Publication Awards from UMT Lahore on 18th Convocation 

17.  Highest Publication Awards from UMT Lahore on 17th Convocation 

18.  Best Junior Research Award, Foods Journal, MPDI, AG Basel, Switzerland (Year 2018) 

19.  Institute of Advanced Studies Fellowship, Loughborough University, UK (Year 2019) 

20.  Higher Education Commission, Pakistan approved PhD supervisor (Year 2017-Current) 

21.  Deakin University Australia, approved PhD supervisor (year 2016-2018) 

22.  Alfred Deakin Post-Doctoral Research Fellowship, Deakin University, Australia (Year 2016) 

23.  Scholarship: The University of Tokyo Fellowship for PhD studies (Year 2012) 

24.  Scholarship: MEXT (Monbukagakusho) for MSc studies (Year 2010) 

25.  Scholarship: Merit Scholarship for BSc (Hons) studies (Year 2006) 



Professional memberships 

o Institute of Food Science and Technology, UK (Jan 2022-Present) 

o European Federation of Food Science and Technology (Jan 2009-Present) 

o World Public Health Nutrition Association (Jan 2023-Present) 

o International Society of Food Engineering (Jan 2012-Present) 

o International Society of Organic Agriculture Research (Aug 2017-Present) 

o Society of Chemical Industry, UK (Feb 2017-Present) 

o Society of Chemical Engineers Japan (Dec 2011- Mar 2013)  

o Institute of Food Technologists (Jan 2011-Jan 2012) 

o South African Society of Food Science and Technology (Jan 2010-Jan 2011) 

o Japan Society of Food Engineering (Jun 2011-Jun 2017) 

 

 

Professional certifications 

o OHAS-18001 Operational Health and Safety Management System- Tokyo Japan  

o EMS-14001 Environmental Safety Management System-NPO Pakistan  

o ISO 17025 Laboratory Accreditation System Training/Continual Improvement  

o Halal Food Processing – Bureau verities Pakistan  

o Project Management-NPO Pakistan  

o ISO 22000 Food Safety and Quality Management System Auditing- NPO Pakistan  

o Developing Core Competencies in Teaching and Learning, Dammam University, KSA, 5-star 

QS Ranking Deanship of Academic Development  

 

Nominated Tutor (2018- Present)  

o Highfields Awarding Body for Compliance Dubai, Middle East  

o Nominated as a tutor for the following courses of the High field (Tutor: 29843) 

o HABC Level 2 Award in Food Safety for Manufacturing (QCF) (Tutor)  

o HABC Level 2 Award in Food Safety for Retail (QCF) (Tutor)  

o HABC Level 2 Award in Food Safety in Catering (QCF) (Tutor)  

o HABC Level 3 Award in Food Safety Supervision for Manufacturing (QCF) (Tutor)  

o HABC Level 3 Award in Food Safety Supervision for Retail (QCF) (Tutor)  



o HABC Level 3 Award in Supervising Food Safety in Catering (QCF) (Tutor)  

o HABC Level 4 Award in Managing Food Safety in Catering (QCF) (Tutor)  

o Level 1 Award in Food Safety for Manufacturing (Tutor)  

o Level 1 Award in Food Safety for Retail (Tutor)  

o HABC Level 2 Award in HACCP for Catering (Tutor)  

o HABC Level 2 Award in HACCP for Manufacturing (Tutor)  

o HABC Level 3 Award in HACCP for Food Manufacturing (QCF) (Tutor) 

o HABC Level 3 Award in Supervising HACCP for Catering (Tutor) 

 

Teaching and Research  

SFAS, University of Management and Technology, Lahore 

 
I involved in designing new courses and degree programs for SFAS ranging from Food Science 

and Technology, Dairy Science and Technology, Food Safety and Quality Management, Human 

Nutrition and Dietetics and Agribusiness Management, Post graduate diploma in Climate Change 

and Food Security and Nutrition and International Certification in Food Laws and Regulations.  

 

Teaching assignments 

 
1. FST 3101 Food Quality Management 3.0 Credits  

 
2. FST 4101 Food Laws and Regulations 3.0 Credits  

 
3. FST 4109 Internships 6.0 Credits  

 
4. FT 506 Emerging Technologies in Food Processing 3.0 Credits  

 
5. FQ 501 Food Safety and Quality Management 3.0 Credits 

  
6. FQ 512 Food Legislation 3.0 Credits  

7. FQ 601 Food Fraud Mitigation 3.0 Credits  

8. HND 501 Contemporary Issues in Food Science and Nutrition 3.0 Credits 

9. FT 605 Probiotics and Prebiotics 

Graduate School of Life and Environmental Sciences, University of Tsukuba, Japan 

 
1. 02RC105 Food Chemistry 4.0 Credits 

 
2. 02RC106 Food Engineering 4.0 Credits 

 



3. 02RC107 Bioresource Engineering 4.0 Credits 
 

 

College of Food and Agriculture, UAE University, Al Ain, UAE 

 
1. FDSC460 Hazard Analysis Critical Control Point 3.0 Credits 

 
2. FDSC465 Food Safety Management 3.0 Credits 

 
3. FDSC378 Cereal Technology 3.0 Credits 

 
4. FDSC790 Concept Multi FDSC Studies 3.0 Credits 

 
5. FDSC319 Food packaging 3.0 Credits 
 

 

College of Health Sciences, Abu Dhabi University, UAE 

 

1. HND226 Food Chemistry 3.0 Credits 
 

2. HND226L Food Chemistry and Analysis 2.0 Credits 
 

3. HND331 Food Microbiology and Sanitation 3.0 Credits 

 
4. BMS247 Basic Biochemistry 3.0 Credits 

 
5. HND333 Food Processing 3.0 Credits 
 
6. HND333L Food Processing Lab 1.0 Credit 
 
7. HND421 Seminar in Clinical Nutrition 1.0 Credit 
 
8. HND438 Human Nutrition Research Tutorial 2.0 Credits 
 
9. HND221 Health and Fitness 3.0 Credits 
 
10. HND321 Seminar in Food Service Management 1.0 Credit 
 
11. HND334 Medical Nutrition Therapy-II 3.0 Credits 
 
12. HND334L Medical Nutrition Therapy-II 1.0 Credit 

13. HND201 Health and Wellness 3.0 Credits 

14. HND221 Principles of Human Nutrition 3.0 Credits  

 
 

 



Research Statistics 

 

Publications  203 

Total Impact Points >800 

Citations google Scholar, H index 7408, 44 

Citations Web of Science, H index  6800, 42 

 Citations Scopus, H index 7100, 43 

 

Total Research Statistics (Including Supporting Publications) 

Publications  250 

Total Impact Points >2000 

Citations google Scholar, H index 48639, 63 

Citations Web of Science, H index  35378, 48 

 Citations Scopus, H index 38655, 53 

 

Research Projects 
 

 
 

Nov 2019-Oct 2021 

 

 

PI 

Formulation and characterization of 
functional saponins as food-grade 
emulsifiers from food waste 

2019-364-CPH 
College of Public 
Health, Imam Abdul 
Rehman bin Faisal 
University, Dammam, 
Saudi Arabia 

 

 

SAR 186,200 

 
 

Sep 2019-Aug 2020 

 

 

PI 

Fabrication of improved nutraceutical 
foods with biopolymers based highly 
concentrated vitamin D 
micro/nanoemulsions 

2019-218-CPH 
College of Public 
Health, Imam Abdul 
Rehman bin Faisal 
University, Dammam, 
Saudi Arabia 

 

 

SAR 80,000 

 

 

 

Sep 2016-Aug 2018 

 

 

 

PI 

Formulation and characterization of 
inexpensive micro/nonencapsulated 
delivery system containing 
astaxanthin using lab-on-a-chip and 
conventional devices 

ID 404087, Deakin 
University, Australia 

 

 

 

AUD 10,000 



 

 

Dec 2018- Nov 2021 

 

 

Co-PI 

Formulation of fortified foods with 
newly devised biopolymers- based 
vitamin D nanoemulsions 

8709/Federal/NRPU/ 
R&D/HEC/2017 

HEC, Pakistan 

 

 

Rs.6,807,700 

 

 

 

May 2022- on going 

 

 

 

Co-PI 

Isolation and Identification of 
therapeutic agents involved in the 
activation of PPAR to ameliorate 
Type 2 Diabetes 

2016186/NRPU/R&D 

/HEC/2021, HEC 

Pakistan 

 

 

 

Rs. 6,626,300 

 

 
 

April 2022- on going 

 

 

 

Co-PI 

Formulating the spectral data to 
differentiate Halal and Non-Halal-
slaughtered chicken meat based on 
quality parameters 

2015913/NRPU/R&D 

/HEC/2021, HEC 

Pakistan 

 

 

 

Rs. 6,819,500 

 

July 2023- on going 

 

PI 

Whey Proteins as an Encapsulating 
Material for Stabilizing Polyphenols 
in Water-in-oil Emulsions 

PSF/Res/P-UMT/Agr 
(502) 

 

Rs 3,234,800 

Nov 2024-on going PI 

Comparative studies on texture 
profile, in vitro digestion and in vivo 
toxicological studies of low-fat 
mozzarella cheese formulated using 
plant based mucilage 

ADU/19300895 AED 50,000 

 

Editorial Responsibilities  

Editor-in-Chief  

Nutrition and Health (SAGE Publications, ISSN 0260-1060) 

Responsibilities 

Extensively involved in managing peer reviews and assigning thematic issues to different scientists 

and researchers in field of Food Science and Nutrition, finalizing issues and involvement in future 

growth of Journal. 

 

Associate Editor  

Frontiers in Nutrition (Food Chemistry Section) (Frontiers Media S.A, ISSN 2296-861X) 



Responsibilities 

Extensively involved in managing thematic reviews in areas of Food Chemistry, assigning peer 

reviewers, accessing the quality of publication and designing new issues in areas of food chemistry.  

 

Editorial board Member 

ACS Food Science and Technology (ACS Publications, ISSN 2692-1944) 

Responsibilities 

Extensively involved in managing peer reviews and assigning thematic issues to different scientists 

and researchers in field of Food Science and Nutrition. Providing insights in future growth of 

journal.  

 

Associate Editorial Board Member  

Recent Patents on Food, Nutrition and Agriculture (Bentham Science, ISSN 1876-1429) 

Responsibilities 

Extensively involved in managing peer reviews and assigning thematic issues to different scientists 

and researchers in field of Food Science and Nutrition.  

 

Editorial Board Member 

Functional Food Science (FFS) journal, Functional Food Center Inc. 

Responsibilities 

Extensively involved in managing peer reviews and assigning thematic issues to different scientists 

and researchers in field of Functional Foods.  

 

Editorial Board Member 

Bioactive Compounds in Health and Disease, Functional Food Center Inc. (ISSN 2574-

0334) 

Responsibilities 

Extensively involved in managing peer reviews and assigning thematic issues to different scientists 

and researchers in field of Functional Foods and Nutraceuticals.  

 

Editorial Board Member 

Functional Foods in Health and Disease, Functional Food Center Inc. (ISSN 2160-3855) 



Responsibilities 

Extensively involved in managing peer reviews and assigning thematic issues to different scientists 

and researchers in field of Functional Foods and Nutraceuticals. 

 

Editorial Board Member 

Food Science and Nutrition Cases, CABI Digital Library (ISSN 3006-6395) 

Responsibilities 

Extensively involved in managing peer reviews and assigning case studies to different scientists and 

researchers in field of Food Science and Nutrition. Designing the case studies that reflects student 

learning abilities.  

 

Editorial Board Member 

Nurture, Nurture Publishing Group. (ISSN 1994-1625) 

Responsibilities 

Extensively involved in managing peer reviews and assigning thematic issues to different scientists 

and researchers in field of Functional Foods and Nutraceuticals. 

 

 

MS/PhD Thesis Supervised  

 

No. Student Name University  Year  Degree Supervisor 
Type 

Title  

1.  Mashal Khan UMT, Lahore 2024 MS Human 
Nutrition and 
Dietetics    

Supervisor Formulation and 
characterization of 
modified yogurt using 
encapsulated black 
cumin seed oil for 
improving blood 
glucose level 

2.  Sameen Tahir UMT, Lahore 2024 MS Human 
Nutrition and 
Dietetics    

Supervisor Parental Perception of 
Nutritional Intake, 
Cooking and Food 
Skills Among Primary 
School Students in 
Lahore 

3.  Zonaria Amjad UMT, Lahore 2024 MS Human 
Nutrition and 
Dietetics    

Supervisor Knowledge, Attitude, 
and perception 
regarding plant based 
milks in Lahore 
Pakistan 

4.  Zainab Fatima UMT, Lahore 2024 MS Food Supervisor The influence of 



Khan Quality 
Management   

perceived food quality, 
perceived value, and 
satisfaction on 
customers’ revisit and 
word-of-mouth 
intentions toward 
organic food 
restaurants 

5.  Tayyaba Zulfiqar UMT, Lahore 2024 MS Human 
Nutrition and 
Dietetics  

Supervisor Evaluation of sports 
nutrition knowledge 
among recreational 
university athletes in 
Pakistan 

6.  Syeda Afnan 
Mujahid 

UMT, Lahore 2023 MS Food 
Technology  

Supervisor Formulation and 
characterization of 
chicken nuggets 
supplemented with 
beef and chicken liver 

7.  Sawera Asghar  UMT, Lahore 2023 MS Food 
Technology  

Supervisor Formulation and 
characterization of 
chicken nuggets 
supplemented with 
mutton and fish liver 

8.  Misha Arooj  UMT, Lahore 2023 MS Human 
Nutrition and 
Dietetics  

Supervisor Formulation and 
assessment of 
antidiabetic pulao 
using fenugreek seeds 
and indian rennet as 
promising herbs 

9.  Ain ul Raza UMT, Lahore 2023 MS Human 
Nutrition and 
Dietetics  

Supervisor Sociopsychological 
analysis of eating 
behaviors at university 
cafeteria  
 

10.  Maryam Ijaz UMT, Lahore 2023 MS Human 
Nutrition and 
Dietetics  

Supervisor Information-seeking 
behaviors, attitudes, 
and beliefs about 
pregnancy-related 
nutrition and 
supplementation in 
Pakistan 

11.  Noshaba Shoukat  UMT, Lahore 2023 MS Human 
Nutrition and 
Dietetics  

Supervisor Perceived versus 
actual risk factors for 
developing type 2 
diabetes mellitus in 
Pakistani population 

12.  Ramish Ansar 
Butt 

UMT, Lahore 2023 MS Human 
Nutrition and 
Dietetics  

Supervisor Formulation and 
characterisation of 
low-fat mozzarella 
cheese using plant-
based mucilages 

13.  Saher Naveed UMT, Lahore 2023 MS Human 
Nutrition and 
Dietetics  

Supervisor Formulation and 
assessment of diabetic 
biryani as a modified 
local cuisine for type-2 
diabetic patients 



14.  Saleha Khan UMT, Lahore 2023 MS Human 
Nutrition and 
Dietetics  

Supervisor Formulation and 
evaluation of anti-
diabetic whole wheat 
cookies supplemented 
with bitter gourd 

15.  Hafiza Sara 
Siddiqui 

UMT, Lahore 2023 MS Food 
Quality 
Management  

Supervisor Assessment of 
consumer attitudes 
and perception 
towards the selection 
of processed versus 
raw milk among 
households of lahore 
city 

16.  Rimsha Arshad UMT, Lahore 2023 MS Food 
Quality 
Management  

Supervisor Evaluation of 
perception and 
knowledge regarding 
folic acid supplements 
among females 

17.  Muhammad Qasim UMT, Lahore 2022 PhD Islamic 
Thought and 
Civilization  

Co-
Supervisor 

Remodeling and 
Unification of Halal 
Certification Process 

18.  Zainab Bintay Anis UMT, Lahore 2022 MS Food 
Quality 
Management 

Co-
Supervisor 

Effect of food quality 
and nutritional attributes 
on consumer choices 
during COVID-19 
pandemic 

19.  Sara Haider UMT, Lahore 2022 MS Food 
Quality 
Management 

Supervisor Quality Assessment Of 
fried oil from different 
street food vendors and 
restaurants in Gilgit, 
Pakistan 

20.  Saima Sattar UMT, Lahore 2022 MS Food 
Quality 
Management 

Supervisor Selection of Processed 
and packaged potato-
based snacks among 
university students: 
Cross-sectional study 
with reference to food 
environment and dietary 
behavior 

21.  Nida Islam UMT, Lahore 2022 MS Food 
Quality 
Management 

Supervisor Risk assessment of 
carbonated drinks with 
reference to physical and 
psychological health 

22.  Ghazala Shaikh UMT, Lahore 2022 MS Food 
Quality 
Management 

Supervisor Predicting consumer 
demand for healthy 
snacks considering 
knowledge, attitude and 
preferences of mothers 

23.  Ayesha Noor-ul-Ain UMT, Lahore 2022 MS Food 
Quality 
Management 

Supervisor Quality and safety 
evaluation of 
conventional and 
organic eggs from 
different supermarkets 
and bakeries of Lahore, 
Pakistan 

24.  Maham Tariq UMT, Lahore 2021 MS  
Food 
Technology 
 

Supervisor Formulation of fennel 
seed candies enriched 
with carrot juice for 
improving nutritive 
quality of candies  



25.  Zunaira Alam UMT, Lahore 2021 MS  
Food 
Technology 
 

Supervisor Diet diversity of 
university students in 
Pakistan during 
COVID-19 lockdown 

26.  Hina Fareed UMT, Lahore 2021 MS  
Food 
Technology 
 

Supervisor Value addition of 
chicken nuggets using 
chickpea and kidney 
bean flour 

27.  Hafiz Zulqarnain  UMT, Lahore 2021 MS  
Food 
Technology 
 

Supervisor Assessment of drinking 
water quality in 
government primary 
schools of Dera Ghazi 
Khan 

28.  Um-e-Aiman UMT, Lahore 2021 MS  
Food 
Technology 
 

Co-
Supervisor 

Antioxidant analysis and 
physicochemical 
characterization of 
jaggery infused wheat 
bread 

29.  Maria Iqbal UMT, Lahore 2021 MS  
Food 
Technology 
 

Co-
Supervisor 

Effect of gelatinized rice 
starch on sensory quality 
and storage attributes of 
set-style yogurt 

30.  Rabbia Khan UMT, Lahore 2021 MS  
Food 
Technology 
 

Supervisor Use of okra mucilage to 
study different 
functional and sensory 
attributes of low-fat 
mozzarella cheese 

31.  Ayesha Anwar UMT, Lahore 2021 MS  
Food 
Technology 
 

Supervisor Effect of beef fat 
replacement with linseed 
oil-based emulsion on 
quality parameters and 
nutritional profile of 
beef patties  

32.  Azba Shafiq UMT, Lahore 2021 MS  
Food 
Technology 
 

Supervisor Evaluating the 
effectiveness of saponins 
against biofilms 
formation 

33.  Misbah Mahtab UMT, Lahore 2021 MS  
Food 
Technology 
 

Supervisor Formulation of konjac 
based candies for 
diabetic patients  

34.  Jawairia Asghar UMT, Lahore 2021 MS  
Food 
Technology 
 

Supervisor Extraction and 
characterization of 
gelatin from bones of 
Labeo rohita  

35.  Mahnoor Akhtar UMT, Lahore 2021 MS  
Food 
Technology 
 

Supervisor Evaluating the 
effectiveness of alfalfa 
saponins for increasing 
shelf life of tomatoes: 
crude vs emulsified 
forms  

36.  Nida Sehair UMT, Lahore 2021 MS  
Food 
Technology 
 

Supervisor Isolation and 
identification of 
microbial communities 
from Citrus limetta 
waste 

37.  Mazhar Rehman 
 

UMT, Lahore 2021 MS  
Food 
Technology 
 

Supervisor Process optimization for 
the development of 
patties with combination 
of broiler and ostrich 
meat  

38.  Raheela Akhtar UMT, Lahore 2021 MS  Co- Quantification of poppy 



Food 
Technology 
 

Supervisor proteins through 
different methods, 
proximate and sensory 
evaluation of bread 
fortified with poppy 
protein extracts  

39.  Maira Iqbal UMT, Lahore 2021 MS  
Food 
Technology 
 

Co-
Supervisor 

Development of 
lemongrass oil emulsion-
based aloe vera edible 
coating to enhance the 
shelf life of cerry 

40.  Fakhar ul Islam UMT, Lahore 2021 MS  
Food 
Technology 
 

Co-
Supervisor 

Physicochemical and 
sensory evaluation of 
camel milk ice cream 
enriched with date syrup 

41.  Muaz Awan UMT, Lahore 2021 MS 
Food 
Technology 
 

Supervisor Quality assessment of 
cooking oils used by 
street food vendors in 
Lahore, Pakistan  

42.  Soban Manzoor UMT, Lahore 2020 MS 
Food 
Technology 
 

Supervisor Developing a biobased 
washing solution to 
reduce cypermethrin 
residues on fruits  

43.  Muhammad 
Motassim Khan 

UMT, Lahore 2020 MS 
Food 
Technology 
 

Supervisor Assessing the 
effectiveness of baking 
soda to reduce 
cypermethrin residues 
on cauliflowers  

44.  Muhammad Basser 
Haider 

UMT, Lahore 2020 MS 
Food 
Technology 
 

Supervisor Formulation of bio-
based absorbent to 
reduce cypermethrin 
residues on tomatoes  

45.  Grace R Lara University of 
Tsukuba, Japan 

2020 PhD 
Bioresource 
Technology 

Co-
supervisor 

Enhancing storage 
stability of fresh cut 
lotus using different 
emulsified systems  

46.  Noamane Taarji University of 
Tsukuba, Japan 

2017 PhD 
Food 
Innovation  

Co-
supervisor 

Formulation of surface 
active saponins for 
stabilization of 
functional emulsions 
from argan extracts  

47.  Hakiki Melanie University of 
Tsukuba, Japan 

2017 PhD 
Food 
Innovation 

Co-
supervisor 

Stabilization of 
functional emulsions 
using modified seaweed 
extracts  

48.  Yiguo Zhao University of 
Tsukuba, Japan 

2017 PhD  
Agriculture  

Co-
supervisor 

Valorization of kudzu 
starch for various 
emulsified products 
using surface active 
techniques  

49.  Zhaoxiang Ma University of 
Tsukuba, Japan 

2017 MS 
Food 
Innovation 

Co-
supervisor 

Formulation and 
characterization of 
fucoxanthin loaded 
emulsions using 
microchannel 
emulsification  

50.  Zhang Chen University of 
Tsukuba, Japan 

2017 MS 
Food 
Innovation 

Co-
supervisor 

Gypenosides as natural 
emulsifier for 
stabilization of O/W 
emulsions  

51.  Tai Boon Tan Putra 
University 

2016 PhD trainee  
Food Science 

Co-
supervisor 

Formulation of multiple 
concentrated surface-



Malaysia  and Technology active oils using 
microchannel 
emulsification  

52.  Cezar AS Rabelo University of 
Tsukuba, Japan 

2016 MS 
Bioresource 
Technology 

Co-
supervisor  

Formulation and 
characterization of 
anthocyanins loaded 
W/O emulsions using 
conventional methods  

53.  Hamza Shahbaz 
Bhatti 

Arhus 
University 
Denmark 

2017 MS 
Animal Sciences  

Erasmus 
Mundus Co-
supervisor  

Formulation and 
characterization of 
amino acid loaded 
emulsions using W/O 
and W/O/W 
emulsification technique  

 

Publication Highlights 

 
[authors]: [title]. [details] 

 
Books 

 
1. Khalid, N, Ahmad, A, Ahmed, A (2012) Micronutrients deficiencies in 185 million people of pakistan 

special reference to zinc and iron. Lambert Academic Publishing., ISBN: 978-3-8473- 0114-1 

 

2. Nazir, W, Khalid, N (2012) Production of Oyster Mushroom (Pleurotus osteratus): Special Reference to 

Pakistan. Lambert Academic Publishing., ISBN: 978-3-8473-2920-6 

 

Book Chapters 

 
1. Khalid, N., Suleria, H. A. R., & Ahmed, I. (2016). Handbook of Functional Beverages and Human 

Health, Edited by Fereidoon Shahidi, Cesarettin Alasalvar, 03/2016: chapter 40: pages 489-498; 

CRC Press., ISBN: 978-146-659641-2 

 

2. El-Abbassi, A., El Fadeli, S., El-Bouzidi, L., Lahrouni, L., Khalid, N: Recent Advances in 

Microencapsulation of Bioactive Compounds. Recent Progress in Medicinal Plants: Analytical and 

Processing Techniques, Edited by J.N. Govil, 03/2015: chapter 8: pages 129-146; Stadium 

Press LCC, USA., ISBN: 1-62699-078-6 

 

3. Ghazanfar, S., Khalid, N., Ahmed, I., & Imran, M. (2017). Probiotic yeast: Mode of action and its 

effects on ruminant nutrition. Yeast-Industrial Applications, IntechOpen, 179-202. 

 



4. Ahmad, A., & Khalid, N. (2018). Dietary fibers in modern food production: a special perspective with β-

glucans. In Biopolymers for Food Design (pp. 125-156). Academic Press. 

 

5. Amin, A., Ahmed, I., Khalid, N., Zhang, Y., Xiao, M., & Li, W. J. (2018). Insights into the 

thermophile diversity in hot springs of pakistan. In Extremophiles in Eurasian Ecosystems: Ecology, 

Diversity, and Applications (pp. 1-28). Springer, Singapore. 

 

6. Khalid, N., Arif, S., Kobayashi, I., & Nakajima, M. (2019). Lab-on-a-chip techniques for high-

throughput proteomics and drug discovery. In Microfluidics for Pharmaceutical Applications (pp. 371-

422). William Andrew Publishing. 

 

7. Arif, S., Batool, A., Nazir, W., Khan, R. S., & Khalid, N. (2019). Physiochemical characteristics 

nutritional properties and health benefits of sugarcane juice. In Non-Alcoholic Beverages (pp. 227-257). 

Woodhead Publishing. 

 

8. Mehmood, A. M. M. T., Iyer, A. B., Arif, S., Junaid, M., Khan, R. S., Nazir, W., & Khalid, N. 

(2019). Whey protein-based functional energy drinks formulation and characterization. In Sports and 

Energy Drinks (pp. 161-181). Woodhead Publishing. 

 

9. Khan, S., Iqbal, R., Khan, R. S., & Khalid, N. (2020). Bioavailability of nanoencapsulated food 

bioactives. In Release and Bioavailability of Nanoencapsulated Food Ingredients (pp. 449-481). 

Academic Press. 

 

10. Syed, F., Arif, S., Ahmed, I., & Khalid, N. (2021). Groundnut (Peanut)(Arachis hypogaea). In 

Oilseeds: Health Attributes and Food Applications (pp. 93-122). Springer, Singapore 

 

11. Nazir, M., Arif, S., Ahmed, I., & Khalid, N. (2021). Safflower (Carthamus tinctorius) Seed. In 

Oilseeds: Health Attributes and Food Applications (pp. 427-453). Springer, Singapore. 

 

12. Aslam, S., Khan, R. S., Maqsood, S., & Khalid, N. (2021). Application of nano/microencapsulated 

ingredients in drinks and beverages. In Application of Nano/Microencapsulated Ingredients in Food 

Products (pp. 105-169). Academic Press. 

 



13. Ahmad S, Abbas S, Khalid N, Ali A, Ahmed I (2021) Application of Bioplastics in Agro-Based 

Industries and Bioremediation. In:  Bioplastics for Sustainable Development. Springer, (pp 661-

701). pringer, Singapore. 

 

14. Aslam S, Akhtar A, Khan RS, Khalid, N. (2021) Encapsulation of Pigmented Lipophilic Antioxidants 

Through Micro and Nano-emulsions. In Emulsion‐based Encapsulation of Antioxidants: Design 

and Performance (pp. 387-421). Springer Nature 

 

15. Rahman HU, Asghar W, Khalid, N. (2021) Scleroglucan and Schizophyllan: Microbial 

Polysaccharides of Functional Importance. In Polysaccharides of Microbial Origin: Biomedical 

Applications (pp. 1-28).  Springer International Publishing. 

 

16. Rahman HU, Aslam S, Akhtar A, Asghar W, Khalid, N. (2022). Developing novel foods using 

multiple emulsions: insights with reference to bioaccessibility and bioavailability. In Current Advances for 

Development of Functional Foods Modulating Inflammation and Oxidative Stress (pp. 73-

103). Academic Press 

 

17. Ali M, Khalid N, Akhtar A, Aslam S, Ahmed ZFR, Zhang X. Pulsed Light for Fresh Quality 

Preservation of Fruits and Vegetables.  Sustainable Postharvest Technologies for Fruits and 

Vegetables. 2024. p. 111-8. 

 

 
Journal Publications 
 
 

2024 (Core Publications) 

1. Siddiqui SA, Khalifa I, Yin T, Morsy MK, Khoder RM, Salauddin M, Farzana, W, Sharma, S, 

Khalid, N. Valorization of plant proteins for meat analogues design—a comprehensive review. 

European Food Research and Technology. 2024;250(10):2479-513. 

2. Shoukat N, Zahir I, Khalid N. Modified risk calculator for the Pakistani population based on 

perceived versus actual risk factors for developing type 2 diabetes mellitus. Nutrition and Food 

Science. 2024. In Press 



3. Sattar S, Khalid N. Selection of processed and packaged potato-based snacks among university 

students: a cross-sectional study regarding food environment and dietary behavior. Arab Gulf 

Journal of Scientific Research. 2024;42(2):306-17. 

4. Naeem H, Akhtar A, Akram N, Suleria H, Khalid N. Formulation and Characterization of 

Lentil Milk–Based Soft Cheese Analogs: Insights on Physicochemical and Textural Properties. 

Legume Science. 2024;6(3). 

5. Mumtaz A, Ali A, Batool R, Mughal AF, Ahmad N, Batool Z, Abbas, S, Khalid, N, Ahmed, 

I. Probing the microbial diversity and probiotic candidates from Pakistani foods: isolation, 

characterization, and functional profiling. 3 Biotech. 2024;14(3). 

6. Mehmood L, Mujahid SA, Asghar S, Rahman HUU, Khalid N. Formulation and Quality 

Evaluation of Chicken Nuggets Supplemented with Beef and Chicken Livers. Food Science of 

Animal Resources. 2024;44(3):620-34. 

7. Mehmood L, Asghar S, Mujahid SA, ur Rahman HU, Khalid N. Formulation of Chicken 

Nuggets Supplemented with Mutton and Fish Livers: Insights from Antioxidant and Textural 

Studies. Preventive Nutrition and Food Science. 2024;29(1):70-9. 

8. Liaqat S, Ahmed Z, Umer MU, Khalid N, Ashraf Z, Ali Q. Development and Characterization 

of Chicken Eggshell-Derived Untreated and Treated-Biogenic Hydroxyapatite-Fortified Candy 

and Consumer Acceptance by Using the Just-About-Right Method. ACS Food Science and 

Technology. 2024. In Press 

9. Khan S, Ahmed Z, Maghaydah S, Khalid N. Formulation of Whole Wheat Bitter Gourd-

Supplemented Cookies for Improving Blood Glycemic Levels: Insights of Inhibition Assays 

and Antioxidant Activities. ACS Food Science and Technology. 2024;4(3):679-86. 

10. Khan S, Ahmad F, Khalid N. Applications of Strain-Specific Probiotics in the Management 

of Cardiovascular Diseases: A Systemic Review. Molecular Nutrition and Food Research. 

2024;68(8). 

11. Khalid N. Impact of carbonated beverages on early onset of osteoporosis: A narrative review. 

Nutrition and Health. 2024;30(2):207-14. 

12. Ishaq A, Nadeem M, Ahmad R, Ahmed Z, Khalid N. Recent advances in applications of 

marine hydrocolloids for improving bread quality. Food Hydrocolloids. 2024;148. 



13. Iqbal R, Asghar W, Mehmood Z, Khalid N. Effect of sunflower oil nanoemulsions on the 

growth and lifespan extension of the Caenorhabditis elegans. Food Research. 2024;8(1):127-

35. 

14. Ijaz M, Ahmed Z, Khalid N. Information-seeking behaviors, attitudes and beliefs about 

pregnancy-related nutrition and supplementation in different communities of Pakistan. Global 

Knowledge, Memory and Communication. 2024. In Press 

15. Bassil M, Tayyem R, Khalid N. Emerging insights into nutrition in pediatric metabolic disease: 

A comprehensive review of the Second Pediatric Nutrition Conference organized by the 

College of Health Sciences, Qatar University, Doha, Qatar. Nutrition and Health. 

2024;30(3):401-2. 

16. Baig MA, Ajayi FF, Hamdi M, Baba W, Brishti FH, Khalid N, Zhou, W, Maqsood, S. Recent 

Research Advances in Meat Analogues: A Comprehensive Review on Production, Protein 

Sources, Quality Attributes, Analytical Techniques Used, and Consumer Perception. Food 

Reviews International. 2024. In Press 

17. Aslam S, Akhtar A, Nazir W, Khalid N, Barrow CJ. Downstream Processing, Functional 

Properties, and Applications of Extracted Proteins from Nonconventional Sources for 

Improving Food Sustainability. ACS Food Science and Technology. 2024;4(10):2301-21. 

18. Asghar W, Khalid N. Low FODMAP diets—Boon or bane for individuals with GI disorders. 

Nutrition and Health. 2024;30(4):639-40. 

19. Asghar W, Khalid N. Food waste: The paradox that continues to undermine food and 

nutrition security worldwide. Nutrition and Health. 2024;30(2):193-4. 

20. Arooj M, Khalid N. Herbal diets: Directions for improving health and wellness. Nutrition and 

Health. 2024;30(1):3-4. 

21. Arooj M, Ahmed Z, Khalid N, Suleria HAR. Formulation and assessment of chickpea pulao 

using fenugreek seeds and Indian rennet to improve blood glycemic levels. Food Science and 

Nutrition. 2024;12(6):4408-20. 

22. Anis N, Ahmed Z, Khalid N. Optimization of ultrasonic-assisted extraction of soluble dietary 

fiber (β-glucan) from different barley varieties and study of its characterization and functional 

attributes. Food Science and Nutrition. 2024;12(10):8394-407. 



23. Ali M, Batool S, Khalid N, Ali S, Raza MA, Li X, Li, F, Xinhua, Z. Recent trends in hydrogen-

associated treatments for maintaining the postharvest quality of fresh and fresh-cut fruits and 

vegetables: A review. Food Control. 2024;156. 

24. Akhtar A, Zahir I, Naeem H, Khalid N. Safety Assessment and Contaminants Detection in 

Different types of Tea and Tea products. Reviews in Agricultural Science. 2024;12:347-76. 

25. Akhtar A, Araki T, Nei D, Khalid N. Formulation and characterisation of low-fat mozzarella 

cheese using basil seed mucilage: insights on microstructure and functional attributes. 

International Journal of Food Science and Technology. 2024;59(6):4134-43. 

26. Akhtar A, Ansar R, Araki T, Khalid N. Formulation and evaluation of functional attributes of 

low-fat mozzarella cheese using aloe vera mucilage as a potential fat replacer. European Journal 

of Lipid Science and Technology. 2024;126(9). 

27. Ahmed Z, Uddin N, Latif A, Tufail T, Qayum A, Manzoor MF, Khan, KA, Ashraf, J, Khalid, 

N, Xu, B. Improving the quality and digestibility of wheat flour starch and protein for noodles 

through ultrasound, high hydrostatic pressure, and plasma technologies: A review. 

International Journal of Biological Macromolecules. 2024;282. 

28. Abid HMR, Khan N, Hussain A, Anis ZB, Nadeem M, Khalid N. Quantitative and qualitative 

approach for accessing and predicting food safety using various web-based tools. Food 

Control. 2024;162. 

 

2024 (Supporting Publications (Public Health) 

1. Vollset SE, Ababneh HS, Abate YH, Abbafati C, Abbasgholizadeh R, Abbasian M, et al. 

Burden of disease scenarios for 204 countries and territories, 2022–2050: a forecasting analysis 

for the Global Burden of Disease Study 2021. The Lancet. 2024;403(10440):2204-56. 

2. Schumacher AE, Kyu HH, Antony CM, Aravkin AY, Azhar GS, Bisignano C, et al. Global 

age-sex-specific mortality, life expectancy, and population estimates in 204 countries and 

territories and 811 subnational locations, 1950–2021, and the impact of the COVID-19 

pandemic: a comprehensive demographic analysis for the Global Burden of Disease Study 

2021. The Lancet. 2024;403(10440):1989-2056. 



3. Naghavi M, Vollset SE, Ikuta KS, Swetschinski LR, Gray AP, Wool EE, et al. Global burden 

of bacterial antimicrobial resistance 1990–2021: a systematic analysis with forecasts to 2050. 

The Lancet. 2024;404(10459):1199-226. 

4. Naghavi M, Ong KL, Aali A, Ababneh HS, Abate YH, Abbafati C, et al. Global burden of 288 

causes of death and life expectancy decomposition in 204 countries and territories and 811 

subnational locations, 1990–2021: a systematic analysis for the Global Burden of Disease Study 

2021. The Lancet. 2024;403(10440):2100-32. 

5. Malekpour MR, Rezaei N, Azadnajafabad S, Khanali J, Azangou-Khyavy M, Moghaddam SS, 

et al. Global, regional, and national burden of injuries, and burden attributable to injuries risk 

factors, 1990 to 2019: results from the Global Burden of Disease study 2019. Public Health. 

2024;237:212-31. 

6. Ferrari AJ, Santomauro DF, Aali A, Abate YH, Abbafati C, Abbastabar H, et al. Global 

incidence, prevalence, years lived with disability (YLDs), disability-adjusted life-years (DALYs), 

and healthy life expectancy (HALE) for 371 diseases and injuries in 204 countries and territories 

and 811 subnational locations, 1990–2021: a systematic analysis for the Global Burden of 

Disease Study 2021. The Lancet. 2024;403(10440):2133-61. 

7. Feigin VL, Abate MD, Abate YH, Abd ElHafeez S, Abd-Allah F, Abdelalim A, et al. Global, 

regional, and national burden of stroke and its risk factors, 1990–2021: a systematic analysis 

for the Global Burden of Disease Study 2021. The Lancet Neurology. 2024;23(10):973-1003. 

8. Comfort H, McHugh TA, Schumacher AE, Harris A, May EA, Paulson KR, et al. Global, 

regional, and national stillbirths at 20 weeks' gestation or longer in 204 countries and territories, 

1990–2021: findings from the Global Burden of Disease Study 2021. The Lancet. 

2024;404(10466):1955-88. 

9. Carter A, Zhang M, Tram KH, Walters MK, Jahagirdar D, Brewer ED, et al. Global, regional, 

and national burden of HIV/AIDS, 1990–2021, and forecasts to 2050, for 204 countries and 

territories: the Global Burden of Disease Study 2021. The Lancet HIV. 2024;11(12):e807-e22. 

10. Bhattacharjee NV, Schumacher AE, Aali A, Abate YH, Abbasgholizadeh R, Abbasian M, et al. 

Global fertility in 204 countries and territories, 1950–2021, with forecasts to 2100: a 

comprehensive demographic analysis for the Global Burden of Disease Study 2021. The 

Lancet. 2024;403(10440):2057-99. 

11. Arndt MB, Abate YH, Abbasi-Kangevari M, Abd ElHafeez S, Abdelmasseh M, Abd-Elsalam 

S, et al. Global, regional, and national progress towards the 2030 global nutrition targets and 



forecasts to 2050: a systematic analysis for the Global Burden of Disease Study 2021. The 

Lancet. 2024;404(10471):2543-83. 

2023 (Core Publications) 

1. Zahir I, Asghar W, Khalid N. Recent trends and policy shifts on empowering breastfeeding in 

developing countries. Nutrition and Health. 2023;29(3):359-61. 

2. Ramadhan MG, Khalid N, Uemura K, Neves MA, Ichikawa S, Nakajima M. Efficient water 

removal from water-in-oil emulsions by high electric field demulsification. Separation Science 

and Technology (Philadelphia). 2023;58(1):164-74. 

3. Manzoor S, Asghar W, Khan RS, Khalid N. Assessing the Effectiveness of Saponins from 

Alfalfa (Medicago sativa L.) to Mitigate Cypermethrin Residues in Apples. Journal of the 

Chemical Society of Pakistan. 2023;45(1):64-71. 

4. Haider S, Akhtar A, Khalid N. Quality assessment of fried oils from different street food 

vendors and restaurants in different areas of Gilgit, Pakistan. Proceedings of the Pakistan 

Academy of Sciences: Part B. 2023;60(1):71-82. 

5. Asghar W, Khalid N. Sustainable nutrition – healthy populations. Nutrition and Health. 

2023;29(1):3-4. 

6. Asghar W, Khalid N. Nutrigenetics and nutrigenomics, and precision nutrition. Nutrition and 

Health. 2023;29(2):169-70. 

7. Asghar W, Akhtar A, ur Rahman HU, Sami A, Khalid N. Global perspective on food fraud 

with special emphasis on the prevalence of food fraud practices and policies in Pakistan. World 

Food Policy. 2023;9(1):93-126. 

8. Anwar A, Aslam S, Khalid N. Effect of beef fat replacement with linseed oil emulsions on 

physicochemical and sensory properties of beef patties. Pakistan Journal of Zoology. 

2023;55(4):1715-24. 

9. Anis ZB, Iqbal R, Nazir W, Khalid N. Technological advances in supply chain of processed 

foods during COVID-19: a review. Arab Gulf Journal of Scientific Research. 2023;41(2):158-

74. 

10. Ali M, Batool S, Khalid N, Manzoor MF, Zhao X, Li X, et al. Alcoholic Off-Flavor Disorders 

in Fresh Fruits. Journal of Food Biochemistry. 2023;2023. 



11. Akhtar M, Akhtar A, Nazir W, Khalid N. Formulation of Edible Coatings from Alfalfa 

Saponins to Enhance the Postharvest Quality of Tomatoes. Preventive Nutrition and Food 

Science. 2023;28(2):178-88. 

12. Akhtar A, Nasim I, Din MSU, Araki T, Khalid N. Effects of different fat replacers on 

functional and rheological properties of low-fat mozzarella cheeses: A review. Trends in Food 

Science and Technology. 2023;139. 

13. Akhtar A, Khan S, Zoq Ul Arfreen R, Khalid N. Potential challenges and threats associated 

with pine nut cultivation and marketing in Pakistan. Journal of Animal and Plant Sciences. 

2023;33(3). 

14. Akhtar A, Aslam S, Khan S, McClements DJ, Khalid N, Maqsood S. Utilization of diverse 

protein sources for the development of protein-based nanostructures as bioactive carrier 

systems: A review of recent research findings (2010–2021). Critical Reviews in Food Science 

and Nutrition. 2023;63(16):2719-37. 

15. Ahmad I, Xiong Z, Hanguo X, Lyu F, Khalid N, Aadil RM, et al. Combination of enzymatically 

hydrolyzed potato powder with skimmed milk powder on the quality improvements of yogurt 

during refrigeration storage. Journal of Food Science and Technology. 2023;60(7):2031-41. 

16. Afreen A, Ahmed Z, Khalid N, Ferheen I, Ahmed I. Optimization and cholesterol-lowering 

activity of exopolysaccharide from Lactiplantibacillus paraplantarum NCCP 962. Applied 

Microbiology and Biotechnology. 2023;107(4):1189-204. 

17. Afreen A, Ahmed Z, Khalid N. Optimization, fractional characterization, and antioxidant 

potential of exopolysaccharides from Levilactobacillus brevis NCCP 963 isolated from “kanji”. 

RSC Advances. 2023;13(29):19725-37. 

2023 (Supporting Publications (Public Health) 

1. Mensah GA, Habtegiorgis Abate Y, Abbasian M, Abd-Allah F, Abdollahi A, Abdollahi M, et 

al. Global Burden of Cardiovascular Diseases and Risks, 1990-2022. Journal of the American 

College of Cardiology. 2023;82(25):2350-473. 

2. Hafeez A, Dangel WJ, Ostroff SM, Kiani AG, Glenn SD, Abbas J, et al. The state of health in 

Pakistan and its provinces and territories, 1990–2019: a systematic analysis for the Global 

Burden of Disease Study 2019. The Lancet Global Health. 2023;11(2):e229-e43. 



3. Gardner WM, Razo C, McHugh TA, Hagins H, Vilchis-Tella VM, Hennessy C, et al. 

Prevalence, years lived with disability, and trends in anaemia burden by severity and cause, 

1990–2021: findings from the Global Burden of Disease Study 2021. The Lancet Haematology. 

2023;10(9):e713-e34. 

2022 (Core Publications) 

1. Zhao Y, Khalid N, Nakajima M. Fabrication and characterization of dodecenyl succinic 

anhydride modified kudzu starch. Starch/Staerke. 2022;74(1-2) 2100188. 

2. Tariq M, Akhtar A, Khalid N. Formulation and Evaluation of Functional Candies Fortified 

with Carrot Juice and Fennel Seed Extract: Nutritional and Sensory Properties. Pakistan Journal 

of Agricultural Research. 2022;35(2):468-76. 

3. Liaqat S, Ahmed Z, Ali Q, Akbar A, Khalid N. Development, characterization, and principal 

component analysis of fish bone-based fortified refined wheat flour tortilla and its organoleptic 

attributes. Journal of Food Processing and Preservation. 2022;46(11). e17051. 

4. Khalid N. Editorial. Nutrition and Health. 2022;28(1):3. 

5. Khalid N. Editorial. Nutrition and Health. 2022;28(4):481. 

6. Ishaq A, Irfan S, Sameen A, Khalid N. Plant-based meat analogs: A review with reference to 

formulation and gastrointestinal fate. Current Research in Food Science. 2022;5:973-83. 

7. Iqbal R, Dahlawi SM, Mehmood Z, Khalid N. Antimicrobial effectiveness of clove oil 

nanoemulsions against Escherichia coli O157:H7 and Staphylococcus aureus in fresh beef 

samples. Pakistan Journal of Agricultural Sciences. 2022;59(4):655-60. 

8. Dahlawi SM, Akhtar A, Nazir W, Ahmed Z, Khalid N. Characterisation of O/W emulsions 

encapsulating ergocalciferol using onion skin waste saponins: insights on formulation and 

release properties. International Journal of Food Science and Technology. 2022;57(2):1317-24. 

9. Ayub H, Awan M, Nazir W, Sami A, Khalid N. Qualitative Assessment of Cooking Oils Used 

by Street Food Vendors of Lahore, Pakistan. Journal of Food Quality and Hazards Control. 

2022;9(2):78-87. 

10. Aslam S, Akhtar A, Nirmal N, Khalid N, Maqsood S. Recent Developments in Starch-Based 

Delivery Systems of Bioactive Compounds: Formulations and Applications. Food Engineering 

Reviews. 2022;14(2):271-91. 



11. Asghar W, Khalid N. Editorial: Changes in eating habits, nutrition trends, and lifestyle-

associated factors in the wake of the COVID-19 pandemic. Nutrition and Health. 

2022;28(4):633-4. 

12. Asghar S, Ayub H, Khalid N. Food irradiation technology: Prospects and future applications. 

Korean Journal of Food Preservation. 2022;29(7):1013-21. 

13. Anis ZB, Rahman HUU, Khalid N. Effect of Food Quality and Nutritional Attributes on 

Consumer Choices during the COVID-19 Pandemic. Sustainability (Switzerland). 2022;14(22) 

15172 . 

14. Alshibli U, Alsaidi M, Akhtar A, Qureshi MU, Zhao Y, Khalid N. Enzyme Induced Calcite 

Precipitation (EICP) by Using Plant-Based Biomaterials. Materials Science Forum. 2022;1059 

MSF:189-201. 

15. Al-Khayri JM, Asghar W, Khan S, Akhtar A, Ayub H, Khalid N, et al. Therapeutic Potential 

of Marine Bioactive Peptides against Human Immunodeficiency Virus: Recent Evidence, 

Challenges, and Future Trends. Marine Drugs. 2022;20(8) 477. 

16. Al-Khayri JM, Asghar W, Akhtar A, Ayub H, Aslam I, Khalid N, et al. Anthocyanin Delivery 

Systems: A Critical Review of Recent Research Findings. Applied Sciences (Switzerland). 

2022;12(23)12347. 

17. Akhtar A, Khan R, Khalid N. Formulation and evaluation of functional attributes of low-fat 

mozzarella cheese using okra mucilage as a fat replacer. International Journal of Food Science 

and Technology. 2022;57(9):6237-44. 

18. Ahmad I, Xiong Z, Xiong H, Aadil RM, Khalid N, Lakhoo ABJ, et al. Physicochemical, 

rheological and antioxidant profiling of yogurt prepared from non-enzymatically and 

enzymatically hydrolyzed potato powder under refrigeration. Food Science and Human 

Wellness. 2022;12(1):69-78. 

19. Ahmad I, Xiong Z, Hanguo X, Lyu F, Aadil RM, Khalid N, et al. Microstructural study of 

enzymatically and non-enzymatically hydrolyzed potato powder. Journal of Food Processing 

and Preservation. 2022;46(11). 

20. Ahmad I, Xiong Z, Hanguo X, Khalid N, Khan RS. Formulation and characterization of 

yogurt prepared with enzymatically hydrolyzed potato powder and whole milk powder. Journal 

of Food Science and Technology. 2022;59(3):1087-96. 

2022 (Supporting Publications (Public Health) 



1. Haakenstad A, Irvine CMS, Knight M, Bintz C, Aravkin AY, Zheng P, et al. Measuring the 

availability of human resources for health and its relationship to universal health coverage for 

204 countries and territories from 1990 to 2019: a systematic analysis for the Global Burden of 

Disease Study 2019. The Lancet. 2022;399(10341):2129-54. 

2. Frostad JJ, Nguyen QP, Baumann MM, Blacker BF, Marczak LB, Deshpande A, et al. Mapping 

development and health effects of cooking with solid fuels in low-income and middle-income 

countries, 2000–18: a geospatial modelling study. The Lancet Global Health. 

2022;10(10):e1395-e411. 

2021 (Core Publications) 

1. Ubaid-ur-Rehman H, Asghar W, Khalid N. Food security challenges for Pakistan during 

COVID-19 pandemic: An overview of the response plan. World Food Policy. 2021;7(1):82-9. 

2. Ubaid-ur-Rahman H, Asghar W, Khalid N. Food Security Challenges for Pakistan During the 
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