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Electric Field Based Novel Technologies for Pilot Scale Processing of Juice and Pulp from
Potential Fruits of NE Region”

1. Name of the Collaborative Activity: Joint Research on “ Electric Field Based Novel Technologies
for Pilot Scale Processing of Juice and Pulp from Potential Fruits of NE Region”

2. Nature of Activity: Research activity
3. Name of the Collaborating Agency/ Individual with affiliation, and contact details:
Dr. Brijesh Srivastava, Dept. of FET; Tezpur University, Tezpur Assam (Principal Investigator)

Dr. Prem Prakash Srivastav, IIT Kharagpur, West Bengal (Co- Principal Investigator)
Dr. Ruth Assumi, NEH-ICAR, Barapani, Shilong (Co- Principal Investigator)

4. Summary of collaboration:

The project started in 1/08/2018 and completed in January 2022. During the duration of the
project all three collaborative partners works together and exchanged idea, to execute the

project successfully. Total Rs.291.47447 (NASF/AE-7010/2018-19 dated 29.07.2021) is sanctioned
to execute the following objectives:

» Objective #1 (at FET, TU)
To develop a pilot scale set-up of Ohmic heating system for aseptic processing of fruit
juice and pulp

» Objective #2 (at FET, TU)
To fabricate a laboratory set-up for Cold Plasma assisted processing for fruit juice and
pulp

> Objective #3 (at AgFE, IIT Kgp)
To standardize the processing conditions for fruit juice and pulp processing by
Atmospheric Cold Plasma (ACP) and its effect on self-life enhancement and nutritional
benefits

> Objective #4 (at ICAR-RC for NEH Region; Meghalaya)
To disseminate the developed technology of fruit juice and pulp processing among
prospective entrepreneur of NE region

Major studies carried out under the project is given in section 5.

5. List of year-wise activities under the collaboration:

2018-2019 FY:
o Tender, procurement, and installation of lab equipments.
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2019-2020 FY:

Studied heating performances, enzyme inactivation and physico-chemical changes in
fresh pineapple juice in batch type ohmic heating system

Developed a lab scale continuous type ohmic heating set up with data acquisition
system

Effect of cold plasma (CP) treatment on the physico-chemical parameters and enzyme
activity of pineapple pulp

Studied the effect of atmospheric cold plasma (ACP) treatment on enzyme inactivation
in orange juice

Studied the effect of cold plasma micro-flora of pomegranate juice

Studied the effect of cold plasma on the physico-chemical properties of kiwi fruit

2020-2021 FY:

Studied the effects of cold plasma (CP) treatment on the physico-chemical parameters
and enzyme activity of pineapple juice

2021-2022 FY:

Studied the effects of cold plasma (CP) treatment on the physico-chemical parameters
and enzyme activity of orange juice

Fabricated continuous type set up for Cold Plasma assisted processing for fruit juice
Studied the effect of cold plasma parameters on enzyme inactivation and nutritional
properties of kiwifruit juice and its optimization

Studied Heating performances, enzyme inactivation, and physico-chemical changes in
fresh pineapple juice in a continuous ohmic heating system.

Publications:
Conferences

L

Amardeep Kumar, Wungshim Zimik, Arjuara Begum and Brijesh Srivastava. Enzyme
inactivation and physico-chemical changes in pineapple juice in batch type ohmic
heating system. International Conference on Sustaninable Approaches in Food
Engineering and Technology (SAFETy-2021), 241 _ 25™ June, 2021.

Amardeep Kumar, Arjuara Begum, Wungshim Zimik and Brijesh Srivastava.
Bromelain inactivation of pineapple juice by ohmic heating and its effect on quality
attributes. International Conference on Emerging Techniques in Food Processing
(ETFP), March 25% — 26" March, 2021.

Amardeep Kumar, Saddam Hussain, Monjurul Hoque and Brijesh Srivastava. Drying
kinetics modeling of ohmic blanched pineapple cubes. 27" Indian Convention of Food
Scientists and Technologists, 30™ Jan — 01%Feb, 2020.



4. Arjuara Begum, Amardeep Kumar and Brijesh Srivastava. Cold Plasma assisted
inhibition of Enzymatic Browning in pineapple pulp and Modelling inactivation
kinetics. International Conference on Sustaninable Approaches in Food Engineering
and Technology (SAFETy-2021), 24" — 25" June, 2021.

5. Arjuara Begum, Azmirul Hoque and Brijesh Srivastava. Foam characterization of cold
plasma treated pineapple pulp and its drying behaviour.2 7" Indian Convention of Food
Scientists and Technologists, 30" Jan — 01 Feb, 2020.

6. Wungshim Zimik, Amardeep Kumar, Arjuara Begum, Arup Das and Brijesh
Srivastava. Non-thermal cold plasma treatment for shelf-life enhancement of fresh
strawberries (Sweet Charlie) for improving commerciality. International Conference

- on Sustaninable Approaches in Food Engineering and Technology (SAFETy-2021),
24™ — 25™ June, 2021.
Research Article )

1. Kumar, A., Begum, A., Hoque, M., Hussain, S., & Srivastava, B. (2021). Textural
degradation, drying and rehydration behaviour of ohmically treated pineapple cubes.
LWT — Food Science and Technology, 142, 110988
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TEZPUR UNIVERSITY

REPORT OF EXAMINERS OF ORAL DEFENCE EVALUATION COMMITTEE

The examiners of Oral Defense Evaluation Committee (ODEC) certify that the

thesis entitled “Foam Mat Drying Characteristics of Wild (Musa balbisiana) and

Hybyid (Musa nana Lour) Banana Pulp in Relation to Process Development”

submitted by Mr. Ritesh Balaso Watharkar to the Tezpur University in partial

fulfillment of requirement of the Ph.D. degree in the discipline of Food

Engineering and Technology under the School of Engineering has been examined

- on 19.12.2019 and recommend that:
%@/a({//ﬁ‘m% the degree be awarded
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(Note: Please delete the clause not applicable)

In our opinion the candidate has not performed to our satisfaction and does not
deserve the degree of Ph.D. (in case the Board does not recommend the award of

the degree)

Signature of

»W; Vs 4/4/

A.j

ExternitExaminer
Name: Dy £ Srovesea Name: Ds trer M Name: D Sukwment Det

P
Date: 1Q.12  20/7 Date:

Y 1oy 4
Date:  / ;//;; 2019

Forwarded to Controller of Emmmat' on

At 19 12. 2/

Memo No

Rignature Of Head of the Department
Z.iepzmmen‘ of Food Engineering & Technology



PFORM-XV

TEZPUR UNIVERSITY

REPORT OF EXAMINERS OF ORAL DEFENCE EVALUATION COMMITTEE

The examiners of Oral Defense Evaluation Committee (ODEC) certify that the

thesis entitled “Ohmic Heating as an Alternative Thermal Processing Method of

Mango Puree” submitted by Mr Hilal Ahimad Makroo to the Tezpur University in

partial fulfillment of requirement of the Ph.D. degree in the discipline of Food

Engineering and Technology under the School of Engineering has been examined

 on 27.03.2019 and recommend that:
v/ that the degree be awarded

b. that the candidate be further examined on an another date not later than ....... *

(Note: Please delete the clause not applicable)

In our opinion the candidate has not performed to our satisfaction and does not
deserve the degree of Ph.D. (in case the Board does not recommend the award of

the degree)

Signature of

Co-Supervisor External Examiner
. Sves o RunyAsh R4
Nﬂme: &131{«/4}%17”’% Na'ne: NK Q&Q&Gé" Name: Pc __,g Q\‘\j ‘ ad
Date: &#fex|1T Date: 2%#/03[19 Date: &ﬁr/ o “g’ 20 | C‘?

Forwarded to Controller of Examination
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3. Names of Cooperating Centre and addresses

4. Name & Designation of the €

The Viee Chancellor,
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