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Academic details
	Degree
	University
	Year
	Subjects 

	Ph.D.

	University of Mysore
	2007-2011
	Food Science


	M.Sc.


	University of Mysore
	2003
	Food Science & Nutrition
Specialization in “Sensory Evaluation and Product development, Food Laws and Safety”

	B.Sc. 


	University of Mysore
	2000
	Food science & Quality Control, Chemistry, Microbiology


Working Experience
	Designation
	Duration
	Place of work
	Job profile

	Scientist
	21.8.2009-2017
	Sensory Science, CSIR- CFTRI


	Sensory analysis of developed foods, Instrumental texture, color, flavor, taste analysis, statistical analysis, Teaching  for Ph.D. students of AcSIR, Nutrition Biology (Integrated M.Sc.-Ph.D) & M.Sc (Food Technology) students and hands on training for STC participants

	Scientist
	2017- Continuing


	Food Packaging Technology Dept., CSIR- CFTRI
	


Publications

1. Vijaykrishnaraj, M., Roopa B. S. and Prabhasankar, P. Preparation of gluten free bread enriched with green mussel (Perna canaliculus) protein hydrolysates and characterization of peptides responsible for mussel flavour, Food Chemistry, (2016), 211: 715-725. Citation (3). IF: 4.529
2. Shana, R. Shridar, B.S. Roopa, M.C. Varadharaj and S.V.N. Vijayendra, Optimization of a novel coconut milk supplemented dahi - A fermented milk product of Indian subcontinent, Journal of Food Science and Technology, (2015). 52: 7486-7492. IP: 1.262
3. Roopa, B. S. and Bhattacharya, S., Mango gels: Characterization by small-deformation stress relaxation method, Journal of Food Engineering, (2014), 131: 38-43. Citation (7). IP: 3.09
4. Babu, A., Vijayalakshmi, N. S., Roopa, B. S., Vishalakshi, V, Gopalakrishna, A. G., Srinivasulu, K.  and Indiramma, A. R., Effect of frying media and packaging materials on shelf life of tengolalu-a deep fat fried snack, Woodpecker Journal of food Technology, (2013), 1: 34-47.

5. Roopa, B. S. and Bhattacharya, S., Texturized alginate gels: Screening experiments to identify the important variables on gel formation and their properties. LWT Food Science and Technology, (2010), 43: 1403-1408. Citation (7). IP: 2.329
6. Roopa, B. S. and Bhattacharya, S., Alginate gels: Stability at different processing conditions. Journal of Food Process Engineering, (2010), 33: 466 - 480. Citation (3). IP: 1.37
7. Roopa, B. S. and Bhattacharya, S., Characterisation and modelling of time-independent and time-dependent flow behaviour of sodium alginate dispersions. International Journal of Food Science and technology, (2009), 44: 2583-2589. Citation (16). IP:1.64
8. Roopa, B. S. Mazumder, P. and Bhattacharya, S., Fracture behaviour and mechanism of puffed cereal during compression, Journal of Texture Studies, (2009), 40: 157 - 171. Citation (2). IP: 1.29
9. Roopa, B. S. and Bhattacharya, S., Alginate gels: Rupture characteristics as a function of the conditions of gel formation. Journal of Food Engineering, (2009), 91: 448 - 454. Citation (6). IP: 3.09
10. Roopa, B. S. and Bhattacharya, S., Alginate gels: I. Characterization of textural attributes. Journal of Food Engineering, (2008), 85: 123 - 131. Citation (35). IP: 3.09
11. Ravi, R., Roopa, B. S. and Bhattacharya, S., Texture evaluation by uniaxial compression of some snack foods, Journal of Texture Studies, (2007), 38: 135 - 152. Citation (21). IP: 1.677
12. Mazumder, P., Roopa, B. S. and Bhattacharya, S., Textural attributes of a model snack food at different moisture contents, Journal of Food Engineering, (2007), 79: 511 - 516. Citation (32). IP: 3.09
13. Yadav, N., Roopa, B. S. and Bhattacharya, S., Viscoelasticity of a simulated polymer and comparison with chickpea flour doughs, Journal of Food Process Engineering, (2006), 29: 234 - 252. Citation (11). IP: 1.37
Posters Presented in National/International Conferences

1. Roopa, B. S. & Maya Prakash, Development of sensory flavor profile for wheat grass drink, 2013, IFCON, Mysore.
2. Amitha, V., Shwetha, V., Roopa, B. S. & Sathish, H. S., Extension of shelf life of aloo paratha using hurdle technology, 2013, IFCON, CFTRI, Mysore.
3. Vijayalakshmi, N. S., Srinivasulu, K., Babu, A., Roopa, B. S. & Indiramma, A. R., Effect of frying media on the shelf life of tengolalu, 20-21 January, 2012, XXI  ICFOST, Pune, FO04, 129.
4. M. R. Asha, Kalander, Roopa B. S, Maya Prakash & Renu Agrawal. Preparation of Probiotic Fermented Milk with Lactobacillus Casei and its Sensory Attributes International Conference on Fermented Foods, SASNET international conference 15th-16th December 2011 CFTRI, Mysore

5. N Itegi, H. B., Jayadeep, A.,  Roopa, B. S. & Singh, V. Nutrition, nutraceuticals, bioactive and sensory qualities of whole grain drink mix, 19-20 November, 2010, Nutrition Society of India, Powai, Munmbai, P/FSN/9, 163.

6. Karpagapandi, L., Roopa, B. S., Ravi, R. & Maya Prakash, Sensory profiling and positioning of market samples like cake and cookies, 21-23 December, 2009, ICFOST, Bangalore. 
7. Roopa, B. S. & Bhattacharya, S., Texturized pineapple gels: Screening experiments to identify the important variables on gel formation and its properties, 15-19 December, 2008, IFCON, CFTRI, Mysore.
8. Roopa B. S., Supreetha S., Saimanohar R. and Bhattacharya, S., Multiple compression testing of food: A new approach, 15-19 December, 2008, IFCON, CFTRI, Mysore.
9. Roopa, B. S. & Bhattacharya, S., A model food gel from hydrocolloids in building restructured products, 6-8 December, 2007, The National Academy of Sciences, India, on Novel Approaches for Food and Nutritional Security, CFTRI, Mysore.

10. Roopa, B. S. Mazumder, P. & Bhattacharya, S., Development of a new method for determining the texture of snack foods and its substantiation by sensory assessment, 9-10 December, 2005, ICFOST, Bangalore. 

11. Yadav, N., Roopa, B. S. & Bhattacharya, S., Modeling and characterisation of viscoelasticity of chickpea flour dough for processing of traditional foods, 9-10 December, 2004, ICFOST, CFTRI, Mysore.

12. Roopa, B. S. & Kumar, C. S., The epidemic of well-fed but poorly nourished kids, 28-30 July, 2004, In the National Seminar held at Department of Home Science, St. Teresa’s College, Ernakulam.

Patent

1. Title: A process for developing an instant gel for the preparation of restructured food products without heat processing, 0807/DEL/2008
Process knowhow
1. Ready to cook whole grain mix for drink /porridge
Award & Recognition
1. Senior Research Fellowship from Council of Scientific and Industrial Research (CSIR), HRD Group, New Delhi on April, 2007
2.   Research article (Roopa, B. S. & Bhattacharya, S., 2008) selected as Top 25 Hottest Articles and Cited by SciVerse Scopus (10) in the subject area of Agricultural and Biological Sciences published in Journal of Food Engineering (October to December 2007-Early view).

3.  Best poster award for the poster presentation on “Extension of shelf life of aloo paratha using hurdle technology”, IFCON 2013.
4.  The published article entitled “Mango gels: Characterization by small-deformation stress relaxation method” has been downloaded or viewed 314 times since publication in 2014. 
Research Activities in Departmental Projects
	Projects
category
	Title, role & contribution in the project

	MLP
	0156 (PI): Measuring Sensory Stimuli and Optimizing Product Characteristics 
0117 (Member): Measurement of flavour and taste interaction of health foods by electronic sensing systems and sensory protocols

092 (Member): Development of new protocols for evaluation of traditional foods

079 (Member): Drawing food quality specification, consumer preferences and market potential through dynamic sensory science approach in selected retail products, which have the major share in the consumer market and to reposition them for better market and higher sensory attributes

	SSP
	184 (Member): Studies on sensory profile of selected Indian foods with addition of flavour modifiers
0229 (Member) : Process for extending shelf life of milk based product “khova”- Sensory aspects

	CNP
	514 (Member): Consultancy assistance on sensory evaluation of coating material used as coating in vessels
519 (Member): Short-term training on blended spice mix 
532 (Member) : Shelf life studies of packed tea-sensory evaluation of stored tea samples


Research Activities in Interdepartmental Projects 
	Projects category
	Title, role & contribution in the project

	MLP
	106: Sensory analysis of fried product (tengolalu) packed under N2

106: Studies on food packaging with specific reference to (a) Shelf-life of savoury products (b) Retail packaging of fresh produce (c) Continuous pasteurization system based on LPG (d) Biodegradable polymeric blends/composites films

0122: Sensory and texture analysis of pizza base, wheat germ and muffin

101: Sensory analysis of pasta 

109: Sensory analysis of tomato sauce, anthocyanin lolli pop

0204: Sensory evaluation of non-thermal processing of liquid foods

	SIP
	002: Sensory evaluation of fresh and stored drink and porridge from multi whole grain mix

	SSP
	154: Development of products (RTS beverage, oaste & murabba) from bael (Asgle marmelos) fruit

0224: Standardization of sugarcane juice base for carbonated beverage dispenser-sensory analysis of beverages

	CNP
	433: Studies on sugar free kaju burfi, setting up of quality control laboratory as well as mechanical cutting of sweets.

	GAP
	325: Vitamin B12 supplement and evaluation through biotechnological approaches - Consumer acceptance study of spirulina powder incorporated with cocoa powder
393: Sensory evaluation of kalpi cucumber pickle

	OLP
	0093: Inspiration for high school children through scientific innovations-an outreach initiative of CSIR-CFTRI 

	GAP
	465: Edible confectionery chews and functional beverage mix for increased/sustenance of energy levels in sports personnel – Sensory, flavor & taste analysis by instrumental methods, statistical analysis 

476: Sensory, Color and Flavor analysis of Amla powder and Amla drink

	BSC
	0202: a) Sensory analysis of probiotic curd
          b) Sensory analysis of green leafy vegetable beverage

	GAP (SERB-DST)
	461: Sensory analysis of vegetable fermented beverages like cucumber, bitter guard, ivy guard and tomato


Students guided
	Degree
	Year
	University
	Title

	M.Sc.

(Food Technology and Quality Assurance)
	2017
	Mahatma Gandhi University, Kerala
	A study on extraction and stability of lipid soluble pigments from wheat grass and its powders

	Ms. Swati Sarabhai, Ph.D. FMBCT Dept.
	2017
	ACSIR-CFTRI, Mysore

(Part of the objective is carried under my guidance) 
	Flavor Pattern Matching of control sample, little millet flour, sour dough flour, sour dough bread, chemically acidified bread by E-nose

	Mr. Sharanappa Talwar Ph.D. (RF 0477)
	2016
	Dept. of Biochemistry University of Mysore

(Part of the objective is carried under my guidance)
	Suitability of Wheat Bran Oil (WBO) concentrates in dark chocolates 

	Mr. Vijaykrishnaraj, M., Ph.D. FMBCT Dept.
	2015
	ACSIR-CFTRI, Mysore

(Part of the objective is carried under my guidance)
	Flavor analysis of green muscle protein hydrolysate (GMPH) and concentrated powders of GMPH by E-nose

	M.Sc.

(Nutrition & Dietetics)
	2014
	Jayoti Vidyapeeth Women’s University, Jaipur
	Drying characteristics of wheat grass and its application in product development

	M.Sc.

(Food Technology)
	2014
	VIT, Tamilnadu

(Part of the dissertation carried under my guidance)
	Sensory & E-nose analysis of curd sample supplemented with coconut oil

	M.Sc.

(Food Technology)
	2014
	CSIR-CFTRI

(Part of the dissertation carried under my guidance)
	Sensory and texture characteristics of potato chips 

	M.Sc.

(Food Technology)
	2013
	CSIR-CFTRI

(Part of the dissertation carried under my guidance)
	Sensory and texture characteristics of pizza base 

	M.Tech.

(Food Technology)
	2013
	Allahabad University
(Part of the dissertation carried under my guidance)
	Extension of shelf life of aloo paratha using hurdle technology

	M.Sc.

(Food & Nutrition)
	2010
	Bharathiar University, Coimbatore
	Sensory profiling and positioning of market samples of potato chips

	M.Sc.

(Food & Nutrition)
	2010
	Bharathiar University, Coimbatore
	Sensory profiling and positioning of market samples of chocolates

	M.Sc.

(Food Technology)
	2010
	Anathapur University,

(Part of the dissertation carried under my guidance)
	Sensory, color and textural characteristics of tengolalu-a deep fried product


Teaching Experience 2009 -2017
	Course
	Area of teaching

	M.Sc. - Food Technology,  Integrated M.Sc-Ph.D. in Nutrition Biology, AcSIR -CFTRI
	Sensory Science, Physical senses,  Flavor, Color, Texture, Physiology & analysis techniques, Taint and Off Flavor etc.

	Short-Term Training & Consultancy assistance Programme
	Sensory Science, Physical setup of sensory laboratory, Panel screening, Selection, Training & performance monitoring, Basic tastes test, Taints & Off flavor, Methods of sensory analysis, Hedonic test & data analysis, Flavor & Odour profile analysis, Demonstration of instruments like color measurement, texture analyzer, E-tongue, E-nose, Sensory quality of beverages, snack foods, Consumer studies etc


Reviewer for International Journals
1. Journal of Food Process Engineering 

ID: JFPE-2008-Dec-0244 entitled "Texture of low-fat set yogurt as influenced by different whey protein concentrates and starter culture types" on 5-Jan-2009
ID: JFPE-2008-Aug-0162, entitled “Effect of centrifuge speed on gel extraction from aloe vera leaves”, 23-Jan-2009
ID: JFPE-2012-Nov-0298 entitled “Protein and force of gel formation in the fermented and restructured compound meat with fruits and vegetables, 22-Jan-2013
2. Journal of Food Science and Technology

ID: JFST-D-13-01171 entitled “Sesame-oil-cake (SOC) impacted consumer liking of dates dessert; A mixture response surface model approach”, 23-Jan-2014

ID: JFST-D-14-00327 entitled “Development of flaxseed fortified rice-corn flour blend based extruded product by response surface methodology”, 22-April-14
Membership
Life time member of AFST (I), Mysore
