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PROF. DR. MIAN ANJUM MURTAZA 
 

Professor and Director 

Institute of Food Science and Nutrition 

Additional Director 

Office of Research, Innovation and Commercialization (ORIC), 

University of Sargodha, Sargodha-40100, Pakistan 

Tel. (Off.): +92-48-9230316 

Cell: +92-300-6625503 

E-mail: anjum.murtaza@uos.edu.pk / anjum_ft@yahoo.com 

--------------------------------------------------------------------------------------------------------------------                  

 

ACADEMICS: 

 Post Doctorate from Department of Food and Nutritional Sciences, University of Reading, 

UK (2010-2011).  

 Ph.D. Food Technology from University of Agriculture, Faisalabad-Pakistan (2008). 

 M.Sc. (Hons.) Food Technology from University of Agriculture, Faisalabad-Pakistan (2003) 

securing 1st Division, with 4.00/4.00 CGPA and 89.78% marks; awarded Silver Medal. 

 B.Sc. (Hons) Agriculture (Major; Food Technology) from University of Agriculture, 

Faisalabad-Pakistan (2001) securing 1st Division, with 3.67/4.00 CGPA and 76.65% marks. 

 Intermediate (F.Sc. Pre-Medical) from Government College, Faisalabad-Pakistan (1997) 

securing 1st Division, with 73.82% (812/1100) marks. 

 Matriculation (Science) from Government Comprehensive Model High School, Faisalabad-

Pakistan (1995) securing 1st Division, with 87.18% (741/850) marks. 

 

ACCOMPLISHMENTS (Academic and Professional Awards/Honors): 

 Silver Medal (First position) in M.Sc. (Hons.) Food Technology from University of 

Agriculture, Faisalabad, Pakistan (2003). 

 University Merit Scholarship during under and post-graduate studies (1997-2003). 

 Indigenous Ph.D. Fellowship by Higher Education Commission of Pakistan (2004-2008). 

 Post Doctorate Fellowship by Higher Education Commission of Pakistan (2010-2011).  
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 Won Research Publications Incentive (every year since 2016 to date) awarded by Office of 

Research, Innovation and Commercialization (ORIC), University of Sargodha. 

 Gold Medal awarded by Pakistan Society of Food Scientists & Technologists (2019). 

 Gold Medal awarded by Applied Zoological Society of Pakistan (2023). 

 Establishment of collaborations (MoU) with different national and international 

organizations (>10). 

 

PROFESSIONAL EXPERIENCE: 

 

Teaching and Research: 

 

 Professor (on Regular basis) at Institute of Food Science and Nutrition, University of 

Sargodha, Sargodha since July 29, 2021 to date. 

 Associate Professor (on Regular basis) at Institute of Food Science and Nutrition, University 

of Sargodha, Sargodha since June 24, 2016 to July 28, 2021. 

 Assistant Professor (on Regular basis) at Institute of Food Science and Nutrition, University 

of Sargodha, Sargodha since December 17, 2008 to June 23, 2016. 

 Post-doctoral Research Fellow at Department of Food and Nutritional Sciences, University 

of Reading, Whiteknights, Reading, UK from December 2010 to July 2011. 

 Lecturer (on Regular basis) at Department of Food Science and Technology, University of 

Sargodha, Sargodha from August 31, 2006 to December 16, 2008. 

 

Administration: 

 Director; Institute of Food Science and Nutrition, University of Sargodha, Sargodha since 

March 01, 2018 to date. 

 Additional Director; Office of Research, Innovation and Commercialization (ORIC), at 

University of Sargodha, Sargodha since February 23, 2017 to date. 

 Chairman; Department of Food Science and Nutrition, University of Sargodha, Sargodha 

from November 02, 2017 to February 28, 2018. 

 Focal Person for professional trades offered by National Vocational and Technical Training 

Commission (NAVTTC) at Faculty of Agriculture, University of Sargodha, Sargodha from 

November 01, 2017 to April 30, 2018. 
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 Post-graduate programs coordinator at Institute of Food Science and Nutrition, University 

of Sargodha, Sargodha since 2013 to 2017.  

 

Other Academic and Administrative Responsibilities: 

 Management of Research, Innovation and Commercialization activities at University of 

Sargodha.  

 Member, Finance and Planning Committee at University of Sargodha (2019-22). 

 Member, Research Publications incentive committee at University of Sargodha (2017 to-date) 

 Focal Person, University Funded Research projects (worth Rs. 60.00 millions). 

 Member, Biosafety and Ethical review Committee for research at University of Sargodha. 

 Member, Committee for revision of Punjab Pure Food Rules 2017 & 2018, Punjab Food 

Authority. 

 Member, Scientific Panel, Punjab Food Authority.  

 Member (Subject Expert), National Agriculture Education Accreditation Council (NAEAC), 

Pakistan. 

 Subject Matter Expert to review Teaching and Learning Materials of training programs 

conducted by GIZ (German Development Cooperation) in collaboration with National 

Vocational and Technical Training Commission (NAVTTC). 

 Member, Academic Council at University of Sargodha, Sargodha. 

 Member, Board of Faculty at Faculty of Agriculture, University of Sargodha, Sargodha. 

 Chair, Board of Studies at Inst. of Food Sci. & Nutrition at University of Sargodha, Sargodha. 

 Member of various committees & statutory bodies at University of Sargodha, Sargodha. 

 Member, Board of Studies at GC University, Faisalabad, Gomal University, DI Khan, 

University of Poonch, Rawalakot and University of Lahore, Lahore. 

 Editor-in-Chief, Pakistan Journal of Food Sciences published by Pakistan Society of Food 

Scientists and Technologists. 

 Editorial Board Member and Reviewer of several ISI indexed journals (National and 

International). 

 Reviewer of research projects awarded by various funding agencies. 
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Research Projects: 

 Development of ready-to-use therapeutic foods (RUTFs) using indigenous ingredients to 

tackle severe acute malnutrition (SAM) in Children; as PI submitted to University of 

Agriculture, Faisalabad under the project “Establishment of Pak-Korea Nutrition Center 

(PKNC)”. (2023; Worth Rs. 6.0 M). 

 Development of carbonated whey beverage using indigenous fruits of Azad Kashmir; as 

academic and research collaborator submitted to HEC under RAPID Technology Transfer 

Grant. (2023; Worth Rs. 7.5 M). 

 Production of bioactive peptides in Cheddar cheese as a function of probiotics; as PI 

awarded by Higher Education Commission of Pakistan under Pak-Turk Researchers Mobility 

Grant Program (Phase-II; 2019-23; Worth Rs. 0.75 M, Pak side). 

 Valorization of bioactive peptides produced in buffalo milk Cheddar cheese using 

probiotic adjuncts; as PI awarded by Office of Research, Innovation and Commercialization 

(ORIC), University of Sargodha, Sargodha-Pakistan (2017-20; Worth Rs. 1.00 M). 

 Establishment of Milk Processing Research and Innovation Centre at Institute of Food 

Science and Nutrition, University of Sargodha, Sargodha as Focal Person (Completed; 2017-

19; Worth Rs. 3.00 M). 

 Evaluation of nutraceutical value of fruit wastes for sustainable and socially acceptable 

poultry production in Pakistan; As Co-PI (Collaborating Scientist) awarded by Punjab 

Agricultural Research Board (2019-21; Worth Rs. 5.00 M). 

 Antioxidant potential and angiotensin-I converting enzyme (ACE) activity of date added 

dahi and date added paneer prepared for obese and hypertensive patients; As Co-PI 

awarded by Higher Education Commission of Pakistan under NRPU (2018-21;                       

Worth Rs. 1.49 M). 

 Potential utilization and value addition of pomegranate peel extract by exploring its 

therapeutic and antimicrobial potential in bakery products; As Co-PI awarded by Higher 

Education Commission of Pakistan under NRPU (2022-24; Worth Rs. 1.84 M).  

 Iron Fortification of Wheat Flour; work experience as Research Associate (2002-2004). 

 Quality evaluation of milk samples collected from different locations of Lahore city; work 

experience as Research Associate (2004-2005). 
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 Rheology, texture analysis, microstructure and proteolysis in low fat Cheddar cheese 

during accelerated ripening; Postdoc Research Project. 

 Influence of indigenous cultures and ripening temperatures on Cheddar cheese quality; 

Ph.D. Research Project/ Thesis. 

 Effect of fat replacement by fig addition on ice cream quality; M.Sc. (Hons.) Research 

Project/Thesis. 

 

ACADEMIC EVENTS ORGANIZED (As Principal Organizer): 

1. Food and Nutrition Expo-2017 (Food Product Development Competition & Nutritional 

Status Assessment regarding Obesity and Diabetes) at University of Sargodha, Sargodha-

Pakistan on December 20, 2017. 

2. An Awareness Walk and Seminar regarding “World Cancer Day-2018” at University of 

Sargodha, Sargodha-Pakistan on February 08, 2018. 

3. International Seminar on “Awareness of Halal Foods” at University of Sargodha, Sargodha-

Pakistan on April 04, 2018. 

4. National Seminar regarding “World Food Day-2018” at University of Sargodha, Sargodha-

Pakistan on October 16, 2018. 

5. An Awareness Walk and National Seminar regarding “World Diabetes Day” at University of 

Sargodha, Sargodha-Pakistan on November 14, 2018. 

6. National Seminar on “Academia-Industry Linkages: A way forward for Promoting 

Innovative and Need-based Research” at University of Sargodha, Sargodha-Pakistan on 

November 29, 2018. 

7. International Food and Nutrition Research Conference and Food Expo (IFNRC-2019) at 

University of Sargodha, Sargodha-Pakistan on February 26-27, 2019. 

8. National Seminar on “Value Addition in Citrus” at University of Sargodha, Sargodha-

Pakistan on March 21, 2019. 

9. Training Workshop on “The Entrepreneurial Scientists – Serving Society and Science” 

at ORIC, University of Sargodha, Sargodha-Pakistan on April 04, 2019. 

10. National seminar on “Fasting: A Blessing for Health” at Institute of Food Science and 

Nutrition, University of Sargodha, Sargodha-Pakistan on May 02, 2019. 
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11. International Seminar on “Prospects and Development of Functional Cheese” at Institute 

of Food Science and Nutrition, University of Sargodha, Sargodha-Pakistan on September 17, 

2019.  

12. Awareness Walk and National Seminar on “World Food Day-2019” at Institute of Food 

Science and Nutrition, University of Sargodha, Sargodha-Pakistan on October 16, 2019. 

13. National Seminar on “Food Safety and Supply Chain” at Institute of Food Science and 

Nutrition, University of Sargodha, Sargodha-Pakistan on January 31, 2020. 

14. Awareness Walk and Seminar on “Secure and safe food now for a healthy tomorrow” to 

observe World Food Day at Institute of Food Science and Nutrition, University of Sargodha, 

Sargodha-Pakistan on October 26, 2021. 

15. Awareness Walk and Seminar on “Diabetes care and management through optimal 

nutrition” to observe World Diabetes Day at Institute of Food Science and Nutrition, 

University of Sargodha, Sargodha-Pakistan on November 18, 2021. 

16. International Conference on Recent Advances in Food Chemistry and Natural Products 

Research organized by Institute of Food Science and Nutrition and Institute of Chemistry at 

University of Sargodha, Sargodha on October 27-28, 2022. 

17. Awareness walk, Seminar and Nutrition Camp to observe World Food Day at Institute of 

Food Science and Nutrition, University of Sargodha, Sargodha-Pakistan on November 03, 

2022. 

18. Seminar / Invited Lecture on “Nutrition: Developing and Using the Evidence to Inform 

Practice” by Prof. Dr. Basma Ellahi from University of Chester, UK at Institute of Food Science 

and Nutrition, University of Sargodha, Sargodha-Pakistan on January 26, 2023. 

19. Awareness walk, Seminar, Food Expo and Nutrition screening camp to observe World 

Food Day-2023 at Institute of Food Science and Nutrition, University of Sargodha, Sargodha-

Pakistan on October 19, 2023. 

20. Awareness walk and Seminar titled “Access to diabetes care” regarding World Diabetes 

Day-2023 at Institute of Food Science and Nutrition, University of Sargodha, Sargodha-

Pakistan on November 16, 2023. 

21. “Mega Food Expo” during Research Arena-2024 at University of Sargodha, Sargodha-

Pakistan on March 1-3, 2024. 
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22. 2nd International Food and Nutrition Research Conference; “Challenges and 

Opportunities in Food, Nutrition and Allied Sciences (IFNRC-2024)” at University of 

Sargodha, Sargodha-Pakistan on March 6-7, 2024. 

23. Seminar on “Global Career Aspects for Food Professional” at Institute of Food Science and 

Nutrition, University of Sargodha, Sargodha-Pakistan on April 22, 2024. 

24. “Traditional Recipes Development Competition” in collaboration with Pak-Korea Nutrition 

Center, University of Agriculture, Faisalabad among the students at Institute of Food Science 

and Nutrition, University of Sargodha, Sargodha-Pakistan on May 30, 2024. 

25. “Two-Day General Training Program on Nutrition Management” in collaboration with 

Pak-Korea Nutrition Center, University of Agriculture, Faisalabad at Institute of Food Science 

and Nutrition, University of Sargodha, Sargodha-Pakistan on May 30-31, 2024. 

26. Awareness walk, Seminar and Food Product Development Competition to observe World 

Food Day-2024 at Institute of Food Science and Nutrition, University of Sargodha, Sargodha-

Pakistan on October 17, 2024. 

 

PROFESSIONAL TRAININGS: 

1. National workshop on “Curriculum Development for B.Sc. (Hons.) Food Science and 

Technology and M.Sc. (Hons.) Dairy Technology” organized by Institute of Food Science 

and Technology, University of Agriculture, Faisalabad held on August 20, 2005. 

2. Workshop on “Liquid Milk Processing Series-I; Pasteurization” organized by Institute of 

Food Science and Technology, University of Agriculture, Faisalabad held on December 22, 

2005. 

3. National workshop on “Quality Assurance in Food Industries” organized by Institute of Food 

Science and Technology, University of Agriculture, Faisalabad held on March 30, 2006. 

4. Six days workshop on “Research Methodology” organized by University of Sargodha, 

Sargodha in collaboration with Higher Education Commission of Pakistan held on March 26-

31, 2007. 

5. Training course on “The Safety Measures in the use of Radiation in Agriculture and 

Biology” held at Nuclear Institute for Agriculture and Biology (NIAB) Faisalabad from April 

01 to April 04, 2008. 
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6. International training workshop on “Extrusion Technology” organized by National Institute 

of Food Science and Technology, University of Agriculture, Faisalabad held on August 15-17, 

2008. 

7. Workshop on “Recent Advances in Food Analysis” organized by National Institute of Food 

Science and Technology, University of Agriculture, Faisalabad held on February 07, 2009. 

8. “e-Learning course on Exporting Agri-food Products to Emerging Global Markets” 

organized by University of Agriculture, Faisalabad, Pakistan in collaboration with National 

Productivity Organization, Pakistan and Asian Productivity Organization, Japan on August 04-

06, 2009. 

9. “e-Learning course on Food Safety Management System ISO 22000:2005” organized by 

University of Agriculture, Faisalabad, Pakistan in collaboration with National Productivity 

Organization, Pakistan and Asian Productivity Organization, Japan on October 05-08, 2009. 

10. “International Workshop on Food Safety Issues in Current Scenario” organized by 

National Institute of Food Science and Technology, University of Agriculture, Faisalabad, 

Pakistan on December 16, 2009. 

11. Workshop on “Economic Use of the Post Harvest Cold Chain” organized by National 

Institute of Food Science and Technology, University of Agriculture, Faisalabad, Pakistan on 

May 19-21, 2010. 

12. Workshop on “Food Industry Needs Based Projects for Research in Academia” organized 

by National Institute of Food Science and Technology, University of Agriculture, Faisalabad, 

Pakistan on June 17, 2010. 

13. Training Workshop on “Quality of Higher Education through Self Assessment” organized 

by Quality Enhancement Cell, University of Sargodha, Sargodha, Pakistan on August 02, 2010. 

14. Workshop on “Value Chain in Different Foods” organized by National Institute of Food 

Science and Technology, University of Agriculture, Faisalabad, Pakistan on November 08, 

2010. 

15. “Laboratory Safety Training” organized by Health and Safety Services, University of 

Reading, Whiteknights, Reading, UK on May 11, 2011. 

16. Workshop on “Applied Nature Need Based Research Projects of Food 

Industries” organized by National Institute of Food Science and Technology, University of 

Agriculture, Faisalabad, Pakistan on May 07, 2012. 
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17. “Project Formulation Workshop” organized by Pakistan Science Foundation, Islamabad at 

University College of Agriculture, University of Sargodha, Sargodha, Pakistan on October 10-

11, 2012. 

18. Training Course on “Supercritical Fluid Extraction Technique: Isolation of Functional & 

Nutraceutical Food Components” organized under Pak-US Science & Technology 

Cooperation Program by National Institute of Food Science and Technology, University of 

Agriculture, Faisalabad, Pakistan on October 20-22, 2012. 

19. Training Course on “Applications of Edible Coatings on Whole and Minimally Processed 

Fruits” organized under HEC sponsored research project by National Institute of Food Science 

and Technology, University of Agriculture, Faisalabad, Pakistan on April 02-03, 2013. 

20. Training workshop on "Developing Industry Driven Technologies" organized by IRP, 

PASTIC and ORIC-UOS at University of Sargodha, Sargodha, Pakistan on February 17, 2015. 

21. Training workshop on "Intellectual Property Rights" organized by PASTIC, IPO and ORIC-

UOS at University of Sargodha, Sargodha, Pakistan on May 15, 2015. 

22. Training workshop on "Halal Foods" organized by IFANCA, PCSIR, Lahore and PSFST, 

Pakistan at PCSIR, Lab. Complex, Lahore, Pakistan on September 01, 2015. 

23. Workshop on "Good Hygiene Practices (GHP) in Food Small and Medium Enterprises 

(FSME)" organized by Ministry of Regional Municipalities and Water Resources, Oman at Al-

Bustan Palace, Hotel, Muscat-Oman on April 11, 2016. 

24. International Workshop on “Research Methods in Nutrition” organized by National Institute 

of Food Science and Technology, University of Agriculture, Faisalabad, Pakistan in 

collaboration with University of Chester, UK and University of Reading, UK on December 13-

14, 2016. 

25. Participated as Subject Matter Expert in a two-day Teaching and Learning Materials 

review workshop of training programs conducted by GIZ (German Development 

Cooperation) in collaboration with NAVTTC at Serena Hotel, Faisalabad, Pakistan on January 

05-06, 2017. 

26. Consultative Workshop on “Draft National Food Security Policy” organized by Ministry of 

National Food Security and Research, Govt. of Pakistan at National Agricultural Research 

Centre (NARC), Islamabad on July 12, 2017.  
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27. Training Workshop on “The Entrepreneurial Scientists – Serving Society and Science” at 

Office of Research, Innovation and Commercialization (ORIC), University of Sargodha, 

Sargodha-Pakistan on April 04, 2019. 

28. International training session on “Productivity Improvement of the Olive Industry in 

Pakistan” digitally organized by National Productivity Organization (NPO) under the Ministry 

of Industries & Production on November 01, 2021. 

29. Workshop on “Scientific Writing and Project Designing” organized by Office of Research, 

Innovation and Commercialization (ORIC), University of Sargodha, Sargodha-Pakistan on 

March 10, 2022. 

30. “Technical Writing and Research Management Workshop” organized by Institute of 

Chemistry and Office of Research, Innovation and Commercialization (ORIC), University of 

Sargodha, Sargodha-Pakistan on November 01, 2022. 

31. International Workshop on “Laboratory Safety & Security Management” Organized by 

University of Sargodha in Collaboration with COMSTECH and International Center for 

Chemical and Biological Sciences (ICCBS), University of Karachi at University of Sargodha, 

Sargodha, Pakistan on March 15-16, 2023. 

32. “Capacity Building Training of ORICs” organized by Higher Education Commission of 

Pakistan in collaboration with Invest2Innovate (i2i) at Superior University, Lahore-Pakistan on 

August 16-18, 2023. 

33. International training workshop on “Managing Science and Technology Parks” jointly 

organized by OIC – COMSTECH and Universitas Airlangga, Indonesia at Jakarta-Indonesia 

on September 04-07, 2023. 

34. National Consultation Workshop on “Introducing New Courses on Food System 

Transformation in Pakistan” organized by The National Agriculture Education Accreditation 

Council (NAEAC) in collaboration with Global Alliance for Improved Nutrition (GAIN) on 

April 17-18, 2024 at Islamabad-Pakistan. 

35. National Consultation Workshop on “Shaping courses on Food Systems Transformation to 

incorporate in Food Sciences related Degree Programmes in Pakistan” organized by The 

National Agriculture Education Accreditation Council (NAEAC) in collaboration with Global 

Alliance for Improved Nutrition (GAIN) on May 27-28, 2024 at Multan-Pakistan. 
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36. “Two-Day General Training Program on Nutrition Management” organized by Pak-Korea 

Nutrition Center, University of Agriculture, Faisalabad in collaboration with Institute of Food 

Science and Nutrition, University of Sargodha, Sargodha-Pakistan on May 30-31, 2024. 

 

INTERNATIONAL ORAL PRESENTATIONS (Conferences / Seminars) 
 

1. Participated as speaker in “IDF/INRA 1st International Symposium on Minerals and Dairy 

Products” held at Saint-Malo, France on October 1-3, 2008. 

2. Participated as speaker in “Nutrition Society Annual Summer Meeting 2011” organized by 

The Nutrition Society, UK held at University of Reading, Whiteknights, Reading, United 

Kingdom on July 04-06, 2011. 

3. Participated as speaker in “International Conference on Ecological, Environmental and 

Biological Sciences (ICEEBS’ 2012)” organized by Planetary Scientific Research Centre at 

Dubai, UAE on January 07-08, 2012. 

4. Participated as Session Chair and Speaker in “10th World Buffalo Congress & 7th Asian 

Buffalo Congress” jointly organized by International Buffalo Federation & Asian Buffalo 

Association at Phuket, Thailand on May 06-08, 2013. 

5. Participated as Speaker in “8th Asian Buffalo Congress” organized by Asian Buffalo 

Association at Istanbul, Turkey on April 21-25, 2015. 

6. Participated as Invited Speaker in “Food Safety and Traditional Foods Conference” 

organized by Ministry of Regional Municipalities and Water Resources, Oman at Al-Bustan 

Palace, Hotel, Muscat-Sultanate of Oman on April 11-14, 2016. 

7. Participated as Speaker in “3rd International Conference on Food Properties” organized 

at Sheraton Sharjah Beach Resort & Spa, Sharjah, UAE on January 22-24, 2018. 

8. Participated as Invited Speaker in “Food Safety and Municipality Conference 2018” 

organized by Ministry of Regional Municipalities and Water Resources, Oman in Muscat-

Sultanate of Oman on April 09-11, 2018. 

9. Delivered a talk as Invited Speaker in “a seminar under Pak-Turk Joint Research 

Project” at Department of Food Engineering, Ordu University, Turkey on July 26, 2022. 

10. Participated as Speaker in “3rd International Food Research Conference 2024 (IFRC-

2024)” organized by Universiti Putra Malaysia (UPM) at Kuala Lumpur, Malaysia on August 

6-8, 2024. 

http://www.sheratonsharjah.com/?PS=LGEN_AA_DEMA_CGGL_TPRP&SWAQ=7M96&audland=ENAudience&audbrand=SheratonAudience&auddest=SharjahAudience
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11. Participated as Resource Person (Speaker) at International Seminar on “Green extraction 

of high-value components for functional food developments” Jointly organized by 

Universiti Putra Malaysia and University of Sargodha, Pakistan at Universiti Putra Malaysia 

(UPM), Malaysia on August 12, 2024. 

 

NATIONAL CONFERENCES / SEMINARS PARTICIPATED: 

1. Participated in all 11th to 29th “All Pakistan Food Science Conferences” organized by 

Pakistan Society of Food Scientists and Technologists since 2000. 

2. Participated as speaker in national seminar on “Challenges to Food Industry in the WTO 

Scenario” organized by Institute of Food Science and Technology, University of Agriculture, 

Faisalabad held on June 27-28, 2005. 

3. Participated as speaker in international symposium on “Emerging Trends in Food Science 

and Technology” organized by National Institute of Food Science and Technology, 

University of Agriculture, Faisalabad held on November 05-07, 2007. 

4. Participated as speaker in “6th Asian Buffalo Congress” held at Lahore, Pakistan on October 

27-30, 2009. 

5. Participated as speaker in “International Conference on Recent Advances in Human 

Nutrition with special reference to Vulnerable Groups” held at University of Agriculture, 

Faisalabad, Pakistan on February 22-25, 2010. 

6. Participated as speaker in “International Conference on Technological and Scientific 

Aspects of Dairy Products with Special Reference to French Cheeses” held at University 

of Agriculture, Faisalabad, Pakistan on February 21-23, 2011. 

7. Participated as speaker in a seminar on “Functional and Nutraceutical Foods” held at 

NIFSAT, University of Agriculture, Faisalabad, Pakistan on August 13, 2011. 

8. Participated as speaker in “International Conference on Emerging Issues in Food Safety” 

held at University of Agriculture, Faisalabad, Pakistan on November 14-16, 2011. 

9. Participated as speaker in “10th International and 22nd National Chemistry Conference” 

held at University of Agriculture, Faisalabad, Pakistan on November 21-23, 2011. 

10. Participated as session chair and speaker in “1st International Conference on Safe Food 

and Human Health” held at Government College University, Faisalabad, Pakistan on 

January 10-11, 2012. 
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11. Participated in “International Symposium on Diet as an Adjunctive Measure for 

Prevention and Management of Dengue Epidemics” held at University of Agriculture, 

Faisalabad, Pakistan on January 30-31, 2012. 

12. Participated as speaker in “International Seminar on Food Production and Processing 

Technologies” jointly sponsored by COMSTECH and ISESCO, held in Islamabad, Pakistan 

on November 06-08, 2012. 

13. Participated as speaker in “National Seminar on Development of Local Food Additives / 

Preservatives” organized by Institute of Research Promotion in collaboration with Pakistan 

Society Food Scientists and Technologists and Institute of Agricultural Sciences and ORIC, 

University of Punjab, Lahore at Lahore, Pakistan on November 22, 2012. 

14. Participated as Speaker and Session Co-Chairperson in “2nd International Conference on 

Future Perspectives of Food Processing Industry in Pakistan” held at Government College 

University, Faisalabad, Pakistan on December 11-12, 2012. 

15. Participated as Organizer and Speaker in One-Day Seminar on “Functional Foods and 

Nutraceuticals: Chemistry, Recent Developments and Future Prospects” Organized by 

Department of Chemistry, University of Sargodha, Sargodha, Pakistan on March 20, 2013. 

16. Participated as Speaker in “International Conference on Emerging Issues in Nutrition 

and Food Safety” jointly organized by PSFST and NIFSAT at University of Agriculture, 

Faisalabad-Pakistan on October 21-23, 2013. 

17. Participated as Poster Presenter in “International Livestock Nutrition Conference” jointly 

organized by Nutritionists Association of Pakistan (NAP) and University of Veterinary and 

Animal Sciences (UVAS) at Lahore-Pakistan on October 23-24, 2013. 

18. Participated as Speaker in “2nd International Workshop on Dairy Science Park” organized 

by Faculty of Animal Husbandry and Veterinary Sciences, The University of Agriculture, 

Peshawar-Pakistan on November 18-20, 2013. 

19. Participated as Speaker and Session Co-Chair in “3
rd 

International Conference on 

“Functional Foods & Nutraceuticals” organized by Department of Food Science, Nutrition 

and Home Economics, GC University, Faisalabad-Pakistan on December 04-05, 2013. 

20. Participated as Speaker in “International conference on nutritional therapies against 

lifestyle related disorders” organized by NIFSAT, University of Agriculture, Faisalabad-

Pakistan on May 29-30, 2014. 



Page 14 of 60  

21. Participated as Speaker and Session Co-Chair in “Food Festival and International 

Symposium on Technological and Nutritional Aspects of Value Added Dairy Products” 

organized by NIFSAT, University of Agriculture, Faisalabad-Pakistan on November 12-14, 

2014. 

22. Participated as speaker in “International Conference on Malnutrition in South Asia: The 

Peril Persists” organized by Department of Food Science and Technology, Bahauddin 

Zakariya University Multan, Pakistan on February 23-24, 2015. 

23. Participated as Speaker and Session Moderator at “International Human Nutrition 

Conference and Expo-15” organized by Nutrition Association of Pakistan at Lahore-

Pakistan on November 3-4, 2015. 

24. Participated as Speaker at “International Conference on Opportunities and Challenges in 

Dairy Industry” organized by NIFSAT, University of Agriculture, Faisalabad-Pakistan on 

November 26-27, 2015. 

25. Participated as Speaker and Session Moderator in “International Conference on Global 

Trends in Safe & Healthy Food & Lyallpur Food & Poultry Products Festival” organized 

by Institute of Home and Food Sciences, GC University, Faisalabad-Pakistan on March 7-8, 

2016. 

26. Participated as Speaker and Session Moderator in “2nd International Conference on 

Malnutrition” organized by Institute of Food Science and Nutrition, Bahauddin Zakariya 

University Multan, Pakistan on April 07-08, 2016. 

27. Participated as Invited Speaker in “1st National Conference on Recent Advances in 

Functional Foods” organized by Department of Dairy Technology, University of Veterinary 

and Animal Sciences, Ravi Campus, Pattoki on October 05-06, 2016. 

28. Participated as Speaker in “3rd International Conference on Agriculture, Food and 

Animal Sciences” organized by Sindh Agriculture University, Tandojam on January 10-11, 

2017. 

29. Participated as Speaker in “3rd International Conference on Safe Food for All” organized 

by Institute of Food Science and Nutrition, Bahauddin Zakariya University, Multan on March 

02-03, 2017. 
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30. Participated as Speaker in “International Conference on Food and Nutrition Security” 

organized by Institute of Home and Food Sciences, GC University, Faisalabad on March 07-

08, 2017. 

31. Participated as Speaker and Session Chair in “International Conference on Foods of 

Animal Origin” organized by NIFSAT, University of Agriculture, Faisalabad on March 30-

31, 2017. 

32. Participated as speaker in “International Conference on Sustainable approaches to 

combat malnutrition” organized by Institute of Home Sciences, University of Agriculture, 

Faisalabad on April 03-04, 2017. 

33. Participated as speaker in “National Symposium on Emerging Trends in the Extraction 

of Plant Bioactivities for Nutra-pharmaceutical Developments” organized by Department 

of Chemistry, University of Sargodha, Sargodha on November 01-02, 2017. 

34. Participated as Invited Speaker in “National Conference on Recent Trends in Food 

Processing and Technology” organized by Department of Dairy Technology, University of 

Veterinary and Animal Sciences, Ravi Campus, Pattoki on November 15-16, 2017. 

35. Participated in “Conference on Food Safety & Harmonization: Shaping a Healthier 

Nation” Jointly organized by Nestlé Pakistan Ltd & Pakistan Council of Scientific & 

Industrial Research under Federal Ministry of Science & Technology, Govt. of Pakistan on 

November 21-22, 2017. 

36. Participated as organizer and speaker in “International Symposium on Innovative Trends 

in Agricultural Sciences: Way Forward to Sustainable Development” organized by 

Faculty of Agriculture, University of Sargodha, Sargodha on November 23-25, 2017. 

37. Participated in “1st International Conference on Emerging Trends in Zoology” organized 

by Department of Zoology, University of Sargodha, Sargodha on December 08-09, 2017. 

38. Participated as speaker and session chair in “1st International Conference – Future Med-

2018” organized by Sargodha Medical College, University of Sargodha, Sargodha on January 

05-07, 2018. 

39. Participated as speaker and session chair in “International Conference on Plant Based 

Foods: Current Scenario and Future Perspectives” organized by Department of Food Sci. 

& Tech., MNS-University of Agriculture, Multan on March 05-06, 2018. 
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40. Participated as speaker and session chair in “1st Pakistan Halal Assembly and Pak-China 

Agriculture Forum” organized by Institute of Home and Food Sciences, GC University, 

Faisalabad on March 20-23, 2018. 

41. Participated as speaker in National Conference on “Recent trends and opportunities to 

enhance citrus production and export” organized by College of Agriculture, University of 

Sargodha, Sargodha on May 03-04, 2018. 

42. Participated as speaker and session chair in Seminar on “Post-Harvest processing and 

future aspects of fruits and vegetables” organized by Directorate of Post-Harvest Research 

Center, Ayub Agricultural Research Institute, Faisalabad on May 08, 2018. 

43. Participated as invited speaker in “National conference on trends and innovation in food 

processing technology: prospects and challenges” organized by Department of 

Dairy Technology, University of Veterinary and Animal Sciences Lahore on November 07-

08, 2018. 

44. Participated as invited speaker in “International Symposium on Food Security, Quality 

and Safety (ISFSQS-2018)” organized by University of Central Punjab, Lahore and Asia-

Pacific Institute of Food Professionals on November 27-28, 2018. 

45. Participated as panelist on Nutrition and Health; Grow Healthy Pakistan in “33rd PMA 

Biennial Medical Conference” organized by Pakistan Medical Association in Peshawar on 

December 01-02, 2018. 

46. Participated as Session chair in “International Conference on Food Processing and 

Entrepreneurship; A Way Towards Economic Sustainability” organized by National 

Institute of Food Science and Technology, University of Agriculture, Faisalabad-Pakistan on 

January 29-30, 2019. 

47. Participated as Session co-chair in “International Buffalo Congress” organized by 

University of Veterinary and Animal Sciences, Lahore-Pakistan on February 18-20, 2019. 

48. Principal organizer and speaker in “International Food and Nutrition Research 

Conference and Food Expo (IFNRC-2019) organized by Institute of Food Science and 

Nutrition, University of Sargodha, Sargodha-Pakistan on February 26-27, 2019. 

49. Participated as speaker in “4th International Conference on Food and Nutritional Security 

in Changing Climate (ICFSN2019)” organized by Institute of Food Science and Nutrition, 

Bahauddin Zakariya University, Multan-Pakistan on March 03-04, 2019. 
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50. Participated as speaker and panelist in seminar on “Food Safety – A shared responsibility” 

jointly organized by PEPSICO Pakistan and PCSIR Labs Complex, Lahore on April 02, 2019. 

51. Participated as collaborative partner, panelist and session chair in “1st Pakistan Food - 

Nutrition Summit and Expo 2019” jointly organized by National Alliance for Safe Food and 

Nutrition Wing, Planning Commission of Pakistan at Islamabad on July 10-11, 2019. 

52. Participated as invited speaker in “International Conference on Palm Oil & its future 

perspectives” organized by National Institute of Food Science and Technology, University 

of Agriculture, Faisalabad-Pakistan on February 12-13, 2020. 

53. Participated as invited speaker in One Day webinar on “World Food Day: Grow, Nourish, 

Sustain Together” organized by Department of Food Science, GC University, Faisalabad-

Pakistan on October 16, 2020. 

54. Participated as invited speaker in “International Virtual Conference on Plant Based 

Food: Potential for Food Security and Pandemic Management” organized by Department 

of Food Science and Technology, MNS-University of Agriculture, Multan-Pakistan on 

October 15-16, 2020. 

55. Participated as invited speaker in webinar on “Stop Wasting Start Farming: A 

Sustainable Way of Mandarin Farming” organized by Rizq, Pakistan on February 01, 2021. 

56. Participated as panelist in Pre-Summit National UNFSS Meeting on “Pakistan’s Food 

System Transformation; United Nations Food Systems Summit-2021” organized by 

Ministry of National Food Security and Research, Pakistan Agricultural Research Council, 

Islamabad on July 16, 2021. 

57. Participated as panelist and Speaker in “3rd National Olive Festival” organized by Pakistan 

Agricultural Research Council (PARC), Pakistan Oilseed Department and Barani Agriculture 

Research Institute at PARC, Islamabad on November 11, 2021. 

58. Participated as invited speaker and session chair in “All Pakistan Nutritionists 

Convention” organized by Department of Human Nutrition and Dietetics, Islamia University 

Bahawalpur on December 04, 2021. 

59. Participated in a consultative session on “Incorporating Nutrition Education in Medical 

Curricula for Doctors, Specialists and Allied Health Professionals: A Preventive & 

Curative Approach” organized by Scaling Up Nutrition (SUN) Secretariat, Planning & 

Development Board, Government of the Punjab in Lahore on December 06, 2021. 
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60. Participated as panelist in launching ceremony of “School Milk Program” by Government 

of Punjab in collaboration with Friesland Campina (Engro Pakistan Ltd.) in Lahore 

on December 21, 2021. 

61. Participated in a seminar on dissemination of project findings titled "Ensuring Quality 

Fortification Within Food Distribution Networks for Vulnerable Populations 

During/Post-covid in Pakistan” organized by GAIN and GC University, Faisalabad at Pearl 

Continental Hotel, Lahore on December 28, 2021. 

62. Participated as a panelist in “National Dialogue on Safe Milk” organized by Pakistan Dairy 

Association at Serena Hotel, Islamabad on January 20, 2022. 

63. Participated as invited speaker in “Pak-Indonesia Food and Nutrition Festival & 

International Conference on Contribution of Vegetable Oils towards Sustainable 

Development Goals” organized by Faculty of Food, Nutrition and Home Sciences, University 

of Agriculture, Faisalabad on March 15-16, 2022. 

64. Participated as speaker and organizer in “All Pakistan Food Science Conference on 

Transformation of Food System for a Sustainable Food Future” organized by Pakistan 

Society of Food Scientists and Technologists at PMAS Arid Agriculture University, 

Rawalpindi on March 18-19, 2022. 

65. Participated as invited speaker and session chair in “1st National Conference on Emerging 

Trends in Food Science and Nutrition” organized by School of Food and Agricultural 

Sciences, University of Management and Technology, Lahore on March 28-29, 2022. 

66. Participated as participant in “International symposium on green chemistry and 

sustainable developments” organized by Institute of Chemistry, University of Sargodha, 

Sargodha on April 01, 2022. 

67. Participated as speaker (Virtual) in “1st International Conference on Engineering and 

Applied Natural Sciences” at Konya, Turkey on May 10-13, 2022. 

68. Participated as Guest of Honor and invited speaker in National Seminar on World Milk 

Day titled “Safe Milk-Safe Nation; Dairy Industry Perspective” organized by NAFS 

Pakistan in collaboration with Pakistan Dairy Association at PC Hotel, Lahore on June 02, 

2022. 

69. Participated as panelist in “Consultative Session on Promoting Nutrition-Research & 

Practice Through Evidence and Policy” organized by SUN Unit, P&D Board, Government 
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of Punjab in collaboration with Nutrition Section, Planning Commission, Government of 

Pakistan and UNICEF at PC Hotel, Rawalpindi on June 24, 2022. 

70. Participated as a panelist in a session on the theme “Tackling Triple Burden of 

Malnutrition Using Multisectoral Approaches” in context of Pakistan Vision 2025 Pillar-

IV “Energy, Water and Food Security” during National Conference “Turnaround 

Pakistan” organized by Planning Commission, Government of Pakistan at Jinnah Convention 

Center, Islamabad on June 28, 2022. 

71. Participated as invited speaker, session co-chair and organizer in “International Food 

and Nutrition Conference” organized by Gomal University DI Khan in collaboration with 

Evolution, Pakistan at University of Swat, Pakistan on August 18-20, 2022. 

72. Participated as invited speaker at “International Conference on Advances in Allied 

Health Sciences” organized by Faculty of Allied Health Sciences, The University of Lahore, 

Lahore on October 25-28, 2022. 

73. Principal organizer and speaker at “International Conference on Recent Advances 

in Food Chemistry and Natural Products Research” jointly organized by Institute of Food 

Science and Nutrition and Institute of Chemistry at University of Sargodha, Sargodha on 

October 27-28, 2022. 

74. Participated in Seminar on “Green Extractions of Plant Bioactives” organized by Institute 

of Chemistry, University of Sargodha, Sargodha-Pakistan on November 02, 2022. 

75. Participated as speaker in “International Conference on Nutrition and Public Health for 

Developing Economies: Strategies and Sustainable Solutions” organized by Faculty of 

Food, Nutrition and Home Sciences, University of Agriculture, Faisalabad on November 7-8, 

2022. 

76. Participated as invited speaker at “1st National Conference on Emerging Horizons in 

Science and Technology (NCEHST-2022)” at University of Central Punjab, Lahore on 

December 26-27, 2022. 

77. Participated as invited speaker, conference co-chair and organizer at “Global Science 

Technology & Management Conference (GSTMC-23)” jointly organized by Evolution and 

The Islamia University Bahawalpur at Bahawalpur (Cholistan), Pakistan on February 09-11, 

2023. 
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78. Participated as invited speaker at 1st “International Conference on Emerging Trends in 

Functional Foods and Nutraceuticals (ICETFFN 2023)” organized by School of Food and 

Agricultural Sciences, University of Management and Technology (UMT) Lahore on 

February 14-15, 2023. 

79. Participated as invited speaker at 1st “International Conference on Sustainable 

Approaches in Food & Nutrition Systems (ICSFNS-2023)” organized by Institute of Food 

Science & Technology, Khawaja Fareed University Engineering and Information 

Technology, Rahim Yar Khan on February 20-21, 2023. 

80. Participated as invited speaker and organizer at 32nd “All Pakistan Conference of 

Pakistan Society of Food Scientists and Technologists” organized by Faculty of Food 

Science and Nutrition, Bahauddin Zakariya University, Multan, Pakistan on March 8-9, 2023. 

81. Participated as invited speaker at 1st “International Conference on Allied Health Sciences 

(ICAHS)” organized by Faculty of Rehabilitation & Allied Health Sciences, Riphah 

International University, Lahore Campus at Lahore, Pakistan on October 6-8, 2023.  

82. Participated as invited speaker at 5th “All Pakistan Nutritionists Convention-APNC 

2023” organized by National Institute of Food Science & Technology, University of 

Agriculture, Faisalabad in collaboration with Nutritionists & Dietitians Society (NDS) at 

University of Agriculture Faisalabad on November 27, 2023. 

83. Participated as Gold Medal Winner and attendee at 6th "International Conference on 

Applied Zoology (ICAZ-2023)” organized by The Applied Zoological Society of Pakistan 

at GC University, Faisalabad on December 18-19, 2023. 

84. Participated as organizer at 33rd “All Pakistan Food Conference” organized by National 

Institute of Food Science & Technology, University of Agriculture, Faisalabad in 

collaboration with Pakistan Society of Food Scientists and Technologists at University of 

Agriculture Faisalabad on December 28, 2023. 

85. Participated as keynote speaker at International Conference on Future Sustainable Food 

Systems-2024 organized by Department of Food Sciences, Government College University, 

Faisalabad-Pakistan on April 29-30, 2024. 

86. Participated as keynote speaker at 2nd National Conference on Emerging Trends in Food 

Science and Nutrition organized by The School of Food and Agricultural Sciences, 

University of Management and Technology (UMT), Lahore on May 9-11, 2024. 
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87. Participated as Guest speaker at 2nd National Pak Korea Nutrition 

Center Conference jointly organized by University of Agriculture, Faisalabad and 

Faisalabad Medical University on November 26-27, 2024. 

88. Participated as Guest speaker at 2nd National and 1st International 03-Days Conference 

Cum Workshop on Natural Products: Biological and Pharmaceutical Applications 

organized by Department of Biochemistry, GC Women University, Faisalabad and 

Department of Biochemistry and Pharmaceutical Sciences, Riphah International University, 

Faisalabad on December 18-20, 2024. 
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yoghurt. 

9. Muhammad Imran (Session 2011-13); Manufacturing of Ricotta type cheese using 

different organic acids. 
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10. Salman Shad (Session 2011-13); Effect of milk concentration on quality of Ricotta type 

cheese. 

11. Muhammad Younas (Session 2012-14); Effect of locally prepared wax coating on quality 

and shelf life of citrus fruit. 

12. Faisal Bashir (Session 2012-14); Preparation of soft cheese from camel milk using organic 

acid and heat. 

13. Ihsan Alahi (Session 2012-14); Effect of cheese whey addition on bread quality. 

14. Aqsa Nasir (Session 2013-15); Quality evaluation of strawberry yoghurt drink containing 

inulin as prebiotic. 

15. Zonash Farooq (Session 2013-15); Effect of salad oils coating on quality and shelf stability 

of Labneh cheese. 

16. Rida Gul (Session 2013-15); Impact of intermediate moisture banana chunks on quality of 

yoghurt drink. 

17. Faiqa Khalid (Session 2013-15); Application of psyllium husk as a natural stabilizer in 

frozen dessert. 

18. Muhammad Usman Idrees (Session 2014-16); Effect of Carrageenan on yield and quality 

of direct acidified Cottage cheese. 

19. Hafiz Muhammad Tahir (Session 2014-16); Impact of whey protein concentrate on quality 

and acceptability of low fat Cottage cheese. 

20. Muhammad Ikram (Session 2014-16); Quality evaluation of low fat yogurt supplemented 

with whey protein concentrate. 

21. Ramsha Gul (Session 2015-17); Studies on prospects of selected medicinal plants extracts 

as preservatives in Cheddar cheese. 

22. Sobia Rafique (Session 2015-17); Studies on the impact of selected medicinal plants 

extracts as preservatives in bread.  
23. Muhammad Abdullah Jamil (Session 2015-17); Exploring the spices extracts as natural 

preservatives in bread.  

24. Umama Noor (Session 2016-18); Studying the symbiotic effect of inulin and polydextrose 

on buffalo milk probiotic yogurt.  

25. Sidra Arshad (Session 2016-18); Synergetic effect of inulin and corn starch on cow milk 

probiotic yogurt.  
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26. Haji Muhammad Ehsan (Session 2016-18); Assessment of anti-oxidant and anti-

thrombotic activities of peptides derived from probiotic yogurt.  

 

27. Faiza Iqbal (Session 2017-19); Physico-chemical and sensory quality of carrot and turnip 

enriched buffalo yogurt.  

 

28. Amna Rani (Session 2017-19); Impact of milk sonication on quality and acceptability of 

buffalo milk soft cheese.  

 

29. Shanza Aqeel (Session 2017-19); Preparation and quality evaluation of buffalo milk yogurt 

as influenced by milk sonication. 

30. Usama Saleem (Session 2018-20); Development and quality evaluation of probiotic 

Cheddar cheese from goat milk. 

31. Tehreem Matloob (Session 2018-20); Development and evaluation of coconut milk 

enriched paneer from buffalo milk. 

32. Rida Arif (Session 2018-20); Preparation and quality evaluation of soy and buffalo milk 

blended yogurt. 

33. Shafeeqa Irfan (Session 2019-21); Preparation and quality evaluation of processed cheese 

fortified with olive oil-whey protein isolate emulsion. 

34. Alina Khalid (Session 2019-21); Effect of chickpea flour fortification on physico-chemical 

and sensory properties of buffalo milk yogurt. 

35. Samina Kauser (Session 2019-21); Preparation and quality evaluation of yogurt 

supplemented with flaxseed. 

36. Rehan Sarwar (Session 2019-21); Preparation and characterization of flaxseed oil fortified 

butter. 

37. Laiba Saleem (Session 2020-22); Development and quality evaluation of spicy cheese 

spread using black pepper and cumin seed. 

38. Laiba Khawar (Session 2020-22); Manufacturing and evaluation of processed cheese by 

addition of clove oil-whey protein isolate emulsion. 

39. Zain Abbas (Session 2020-22); Quality evaluation of yogurt prepared by addition of green 

coffee beans ethanolic extract. 

40. Arooj Fatima (Session 2021-23); Development and quality evaluation of Labneh cheese by 

addition of Sage (Salvia officinalis) leaf powder. 



Page 58 of 60  

41. Bakhtawar Shafique (Session 2021-23); Development of vegan mayonnaise using 

aquafaba. 

42. Nida Yousaf (Session 2021-23); Preparation and evaluation of beta-glucan enriched 

concentrated Labneh. 

43. Hafiz Ahsan Javed (Session 2021-23); Impact of adding citrus peel powder on yogurt 

quality and acceptability. 

44. Laiba Muqaddas (Session 2022-24); Quality evaluation of set-type yogurt prepared using 

quinoa and cow milk blends. 

45. Muhammad Abubakar (Session 2022-24); Development of vegan mayonnaise using 

soybean milk as an egg substitute. 

46. Munira Nawaz (Session 2022-24); Quality evaluation of yogurt prepared using soymilk 

and cow milk blends. 

 

M.SC. (HONS.) FOOD AND NUTRITION 

1. Tahira Mubeen Ashraf (Session 2012-14); Effect of camel milk on liver functionality in 

adults. 

2. Shoaib Younas (Session 2012-14); Influence of probiotic yoghurt on cholesterol 

assimilation. 

3. Azra Farhat (Session 2012-14); Study of hypolipidemic effect of citrus juice in adults. 

4. Sadia Kharal (Session 2012-14); Study of hypoglycemic effect of camel milk in adults. 

5. Qudsia Batool (Session 2013-15); Assessment of nutritional characteristics of dried figs 

(Ficus carica). 

6. Faiqa Riaz (Session 2014-16); Therapeutic potential of bioactive peptides produced in 

probiotic Cheddar cheese. 

7. Madiha Ishaq (Session 2015-17); Nutritional profile and acceptability of Cheddar cheese 

having spices extracts as bio-preservatives. 

8. Sonia Ashraf (Session 2016-18); Exploring the anti-bacterial and antioxidant potential of 

cinnamon, fennel seed and pepper mint. 

9. Komal Masood (Session 2016-18); Studying the impact of prebiotics on quality and 

acceptability of low fat probiotic yogurt. 
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10. Ushna Khalid (Session 2017-19); Characterization of soft cheese enriched with 

polyunsaturated fatty acids. 

11. Maham Ashfaq (Session 2017-19); Enrichment of yogurt with Polyunsaturated fatty acids 

by using walnut and flaxseed slurries. 

12. Aleeza Nasir (Session 2018-20); Evaluation of thyme and licorice extracts as bio-

preservatives. 

13. Sidra Javed (Session 2018-20); Evaluation of bio-preservative potential of Lavender and 

Chicory extracts. 

14. Afeefa Khadija (Session 2019-21); Preparation and quality evaluation of apple pomace 

added stirred-type yogurt. 

15. Hajra Sajid (Session 2019-21); Antioxidant activity and sensory acceptability of yogurt 

enriched with coriander and cumin seeds extracts. 

16. Arzoo Hassan (Session 2019-21); Development and quality evaluation of fig paste added 

beetroot jam. 

17. Ayesha Saddiqa (Session 2020-22); Impact of nutrient-dense food on cognitive ability of 

school going children. 

18. Mubeen Aslam (Session 2020-22); Nutritional assessment of nephrolithiasis at district 

Sargodha. 

19. Mahnoor Khalid (Session 2021-23); Quality evaluation of yogurt fortified with purslane 

(Portulaca oleracea) extract. 

20. Zainab Nawaz (Session 2022-24); Impact of probiotic strains on nutritional, rheological 

and probiotic properties of yogurt. 

21. Iqra (Session 2022-24); Development of vegan mayonnaise using mustard power as 

potential egg substitute. 

 

AREAS OF RESEARCH INTEREST 

 Milk Processing. Fermented, frozen and Indigenous milk products. Dairy Biotechnology.  

 Cheese Technology. Non-bovine cheese production and characterization. Fat and salt 

replacement in cheese.  

 Impact of Farm Management Practices on Milk Chemistry and Product Manufacturing. 

 Food processing and preservation.  



Page 60 of 60  

 Food Systems Transformation. 

 Applied Food Chemistry.  

 Bioactive peptides from milk and fermented milk products. Lactic acid bacteria and 

bacteriocins in food.  

 Functional and nutraceutical foods.  

 Innovative food processing technologies. 

 

PROFESSIONAL / SOCIETY MEMBERSHIPS: 

 Member Executive Council and Life-time professional member, Pakistan Society of Food 

Scientists & Technologists. 

 Professional Member, American Dairy Science Association (ADSA), USA. 

 Member, The Nutrition Society, UK. 

 Member of Scaling-up Nutrition Academia and Research Linkages Pakistan (SUNAR-

Pakistan). 

 Professional Member, Nutrition Association of Pakistan (NAP). 

 Member, The Nutritionists’ Club, School of Nutrition, Lahore-Pakistan. 

 Member, The Chemical Society of Pakistan. 

 Member, The Applied Zoological Society of Pakistan  

 

COMMUNITY SERVICES: 

 Member of University outreach team with aim to educate and train farmers about food handling 

and post-harvest management. 

 Training of citrus processing industries on hygiene and food safety for implementation of 

safety and quality systems. 

 Guidance to local farmers / small scale food processors for establishment of cottage industry. 

 Organized Camps on “Free Nutritional Assessment and Dietary Counseling” for public 

awareness and counseling. 

 Radio Programs on University FM Radio for the awareness of local community regarding 

Halal Foods, Food Safety and Nutrition.  

 


