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Academic qualifications 

PhD (2001) – Food Science and Nutrition, – University of Mysore (title of PhD thesis- 

Determinants of undernutrition in preschool children and impact of intervention 

programmes) 

 

Post Doc (2001 – 2004) - University of Mysore - Processing and utilization of green 

leafy vegetables as a source of micronutrients 

Honors and merits 

 S.G. Srikantaiah Memorial award for securing highest   marks in Community Nutrition in 

MSc 

 NN Mohan Memorial award for the best research paper in  “Indian Food Packer” 1997  

 Best poster award in NSI 2005  

 

Professional experience 

Research experience   - 14Years in the area of Food Science and Nutrition  

- Research Associate – 3.3Y as Research associate 

- Scientist – 11Y 

Teaching – MSc Food Science and Nutrition, MSc Food Technology students and        

Nutrition Biology students 

Research guidance – Guided work of 12 MSc students for Dissertation and 9 project          

                                    assistants, currently guiding work of 4 PhD students 

        

 Membership in  scientific organizations  

 Nutrition society of India     

 Society of Biological Chemists 

 Association of Food Scientists and Technologists  

 Home Science Association of India 

 

Publications and presentations  

 Research papers – 38 
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 Processes - 3 

 Papers presented at conferences  – 50 

 Written study material for Diploma and Post graduate courses in the area of Nutrition 

for Karnataka State Open University 

 

Research projects worked for 

 Research Associate - Processing and utilization of green leafy vegetables as a 

source of micronutrients' Council of Scientific and Industrial Research, New Delhi. 

(Jan. 2001 - March 2004)  

 Member - Development of functional foods and assessing the bio-availability of 

micro and macro nutrients (April 2006 – Mar’ 2008) – Institute sponsored project 

 Member -  Niche Food Processing Technologies for outreach of cost effective, 

safe, hygienic, nutritious food to the targeted population (April 2008 – Mar’ 2012) 

– SUPRA Institutional project funded by Planning Commission of India.  

 Member - Functional ingredients of therapeutic value from protein rich products 

(April 2010 – Mar’ 2012) -  Institute sponsored project 

 Member -  Influence of processing on dehulling properties, cooking and sensory 

properties and chemical composition of pulses (Jun’2010 –May’2012) – CNP 

project sponsored by M/S.Buhler (India) Pvt. Ltd 

 Member –Growth studies to evaluate the quality of protein product in a rat 

model (Jul’ 2011- Sep’ 2011) – CNP project sponsored by M/S Elite Natural Pvt. Ltd 

 PI (one component) –WELFO Wellness through foods (March 2013 – March 2017) 

 Member  -S and T interventions to combat malnutrition in women and children 

through food based approaches (March 2013 – March 2017) 
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1. A process for the preparation of - carotene and mineral fortified  buns.  Jyothi 

lakshmi A., A.G. Appu Rao,  Indrani D, Soumya C and  Venkateswara Rao G. Filed 
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Jyothi lakshmi A., Indira T.N., Radha C, AG. Appu Rao Filed in 2010. 

3. Sridevi A Singh, Indira TN, Appu Rao AG,  Venkatesh Murthy, Jyothi Lakshmi A, 

Govindaraju K, Maya Prakash, Indiramma D and Gopal C. Process for the preparation 

of sesame based nutritious supplement. 


