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Awards & Recognitions  

 Received 1st Poster Presentation award for the paper entitled “Development 

and evaluation of vitamin C enriched bitter gourd-aonla blended functional 

squash” by Abhishek Thakur and Rakesh Sharma in National conference on 
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innovative food processing technologies for food and nutritional security at 

CIPHT Ludhiana on September 29-30, 2016 at ICAR-CIPHET Ludhiana (Pb). 

 Received Best Poster Presentation award for the paper entitled “An overview 

of alternative sweeteners in food industry” by Abhishek Thakur and Rakesh 

Sharma in National conference on new horizon in human health and nutrition 

at Shoolini university solan HP. 

 Received Uma Datt Mamgain Memorial Best Research Award (2019-2020) for PhD 

Thesis “Isolation, characterization and application of protein isolates from apricot 

press cake”. 

 Received Uma Datt Mamgain Memorial Best Research Award (2015-2016) for 

MSc. Thesis “Studies on development of bitter gourd based functional beverages”. 


