


Curriculum Vitae (CV)

	Title
	Dr.
	First Name
	Dipti 
	Last Name
	Sharma
	Photograph

	Designation
	Assistant Professor
	[image: ]

	Department
	Food Technology
	

	Address
(Campus)
	Department of Food Technology, SPM College, Punjabi Bagh, Delhi
	

	Phone Number(Campus)
	
8882412795

	Fax
	NA

	Email
	dipti@spm.du.ac.in

	Education
	B.Sc. (Food Technology) Bhaskaracharya College of Applied Sciences (2004),
M.Sc. (Food Technology), Guru Jambheswar University, Hisar
 Ph.d (Food Technology)

	Subject
	Institution
	Details

	Nutrition & Wellbeing
	SPM
	NA

	Nutrition for Lifespan
	SPM
	 NA

	Confectionary Technology
	SPM
	 NA

	New Product Development
	SPM
	NA

	Home Based Catering
	SPM
	NA

	Advanced fruit and vegetable preservation technology
	SPM
	NA

	Advanced Bakery technology
	SPM
	NA

	Research Interests/ Specialization

	
New Product Development, Bakery and Confectionary Technology, Healthy and Lifestyle improvement

	Teaching Experience

	5.5 years at SPM College

	Publications:
Chapters in Edited Books:
		1. Agarwal D., Sharma D. (2020) Food Processing Waste to Biofuel: A Sustainable Approach. In: Thakur M., Modi V.K., Khedkar R., Singh K. (eds) Sustainable Food Waste Management. Springer, Singapore.   https://doi.org/10.1007/978-981-15-8967-6_20,  Online ISBN 978-981-15-8967-6

	2. Kaushik M., Sharma D. (2020) Characterization and Treatment of Waste from Food Processing Industries. In: Thakur M., Modi V.K., Khedkar R., Singh K. (eds) Sustainable Food Waste Management. Springer, Singapore. https://doi.org/10.1007/978-981-15-8967-6_3,  Online ISBN 978-981-15-8967-6


3. Sharma, D., & Aggarwal, M. (2018). Indian Food Regulation. In S. Sharma, M. Aggarwal & D. Sharma (Eds.), Food Frontiers. Delhi, India: New Delhi Publisher. ISBN No. 978-93-86453-84-6.

	4. Pandey, S. K., Jain, V., & Sharma, D. (2018). Food Losses from Harvest to Consumption. In S. Sharma, M. Aggarwal & D. Sharma (Eds.), Food Frontiers. Delhi, India: New Delhi Publisher. ISBN No. 978-93-86453-84-6.

	5. Exploring the Baking Potential of Millet Flour for making Eggless and Gluten free cake, published in book “The Saga of Food: Reflections on Technology and Culture", edited by Hina Nandrajog &Sukhneet Suri, in 2021, isbn 978-93-83320-73-8, by International Book House   the article was presented in two day national seminar "The saga of Food : Politics, Aesthetics and Technology, , India from 13-14.03.19. 


Research Papers in Journals:
1. Process Optimization & quality assessment of date jam enriched with almond gum powder,  Plant Archives Vol. 20, Special Issue (AIAAS-2020), 2020 pp. 406-414, ISSN 0972- 5210     http://www.plantarchives.org/SPL%20ISSUE%20AIAAS%202020/406-414.pdf
2. Comparative analysis of freeze dried and Spray dried beet-root powder according to physico-chemical, functional and Color properties, Bulletin of the Transilvania University of Braşov Series II: Forestry • Wood Industry • Agricultural Food Engineering • Vol. 14(63) No. 1 – 2021, impact factor- 0.56,  https://doi.org/10.31926/but.fwiafe.2021.14.63.1.14, pg 153-162. http://webbut.unitbv.ro/Bulletin/Series%20II/Contents_II_1_2021.html
3. "Role of Yoga, Meditation and dietary Vitamin D on psychological and physiological health". European Journal of Molecular & Clinical Medicine, 2020, Volume 7, Issue 8, Pages 5338-5348, ISSN: 2515-8260 https://ejmcm.com/article_7980.html
4. "Development of Eggless Chia Seeds Biscuits" in Journal of Agricultural Engineering and Food Technology, Vol 6, Issue 2, April-June 2019, pp 198-199. pISSN-23500085, eISSN2350-0263. https://krishisanskriti.org/vol_image/25Oct2019051042za%20Nikita%20Madan%20%20%20%20%20%20198-199.pdf   
5. Standardization of Method for estimation of Neonicotinoids using HPLC in Journal of Agricultural Engineering and Food Technology, vol 6, issue 1, Jan-March 2019, pp 60-63. pISSN-23500085, eISSN 2350-0263 https://krishisanskriti.org/vol_image/25Oct201905100953%20%20%20%20%20%20Dipti%20Sharma%20%20%20%20%20%20%20%20%2060-63.pdf

	Participation in International Conferences/Workshops: 
1. Presented Development of Flavored Date Jam in 4th Amifost 2020 organized by Amity University on Future food for sustainability and nutritional security on 21st dec'20
2. Presented an article on  An Old Indigeneous Traditional Dish-Sinki with Modern Culinary Utility in Online-Two-Day National Conference on the topic: "Sustainable Environmental Perspectives: A Journey from Ancient India" which was held on 05-06 th June, 2022 organized by Deen Dayal Upadhyaya College, University of Delhi.
Workshops: 
Completed 1 week VAC-Ayurveda and Nutrition workshop at LIC
 Completed NEP Orientation workshop 

	Innovative Projects: 
Completed following projects funded by star college scheme at BCAS, DU
	1. Development of flavoured Tofu by students of B.Tech. (2nd year) in Sept'2014-Dec'14

	2. Development of pizza base using milllet flour from  Jan-April'15

	3. Organoleptic evaluation of biscuits available in Delhi from  Jan-April'15

	4. A Study on evaluation of the effect of oil on banana and tapioca chips from  Jan-April'15

	5. Processing of aloe vera from Jan-April'15


Awards/Recognition: NA
Other Responsibilities:NA
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