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EDUCATION
e Ph.D. in Biochemistry, Sri Venkateswara University, Tirupati, Andhra Pradesh, India (2010).
e M.Sc in Biochemistry, Sri Venkateswara University, Tirupati, Andhra Pradesh, India (2004).
e B.Sc in Biochemistry, Microbiology, Chemistry, Sri Venkateswara University, Tirupati, Andhra
Pradesh, India (2002).

POSITIONS HELD

March 2018 - Present Senior Scientist, CSIR-CFTRI, Mysore, India

May 2016 — Oct 2017 Postdoctoral Research Associate, Tennessee State University, TN, USA

May 2015 — Apr 2016 Research Associate, Clarkson University, Potsdam, NY, USA

Aug 2014 — Apr 2015 Scientist, Caprienzymes, Ranipet, India

May 2013 — May 2014 Group Leader, Bioprocess development, Codon Biosciences Pvt. Ltd.,
Goa, India

Aug 2011 — April 2013 Postdoctoral Fellow, Centre for Structural and Functional Genomics,

Concordia University, Canada
Jul 2010 — Jul 2011 Research Associate (DBT), Indian Institute of Chemical Technology,
Hyderabad, India
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irradiation on the quality, safety, and cytotoxicity of cranberry-flavoured water using a novel continuous
flow UV system. LWT-Food Science and Technology, 95, 230-239.
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Food Research International, 103: 59-67.
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processing. Biocatalysis and Agricultural Biotechnology, 6: 40-50.
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BOOK CHAPTERS

Srinivasa Rao, P., Sudheer Kumar, Y., Rao Ravella, S., Umakanth, A. V., Hobbs, P. J. and Reddy, B. V.
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R&D PROJECTS

Principal Investigator

1.

Project Title: “Design and development of reactor for processing of coconut-based beverages with
UV-C Irradiation”, funded by Coconut Development Board, Kochi.
Funding amount: 26.75 lakhs (2019-2021).

Co-Principal Investigator

1.

Project Title: Co-PI, for the project entitled “Development of Sensory Lexicon for Selected Coconut
Based Products”, funded by Coconut Development Board, Kochi.
Funding amount: 10.45 lakhs (2019-2021).

RESEARCH PROJECTS INVOLVED

1.
2.
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Value addition to aromatic black rice of North-East regions (CSIR-CFTRI).

Product development, scale-up and shelf-life extension of selected Indian traditional sweets (CSIR-
CFTRI).

Food and Consumer Safety Solutions (CSIR).

Nutraceuticals and Nutritionals (CSIR).

CSIR 100 days agenda (CSIR).

Moisture Sorption Isotherm (MSI) studies & the prediction of shelf life of Pepsico’s selected food
products-Fruit and Nut granola and Berry blast (Industry Sponsored).

Process for the preparation of cashew butter, flavoured cashew paste, sauces and snack bar
(Industry Sponsored).

. Development of products based on mahua flower and setting up of production unit (Gowt.

sponsored).

ACADEMIC ACTIVITIES

Assistant Professor, AcSIR, CSIR- Human Resource Development Centre, (CSIR-HRDC) Campus,
Ghaziabad, UP, India

PhD Students Guided: 3 (working)
Dissertation Students Guided: 5

Research expertise

Expertise in Food Processing, Food Safety, Sensory and Product development.

The food safety research includes the removal of pathogens and mycotoxins, using non-thermal
processing technologies such as germicidal ultraviolet light.

The design and fabrication of a UV-C treatment system are for improved food manufacturing.

Research Interests

Developing UV light-based technologies for food applications

Technology Validation and Reactor Optimization

New product development

Studies on the Impact of food and its components on health and wellness
Development of new sensory evaluation methods using E-Nose and E-Tongue



