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Principal Investigator-Technological optimization and shelf life studies of processed
and refrigerated coffee-milk beverage. 2018-2019

Principal Investigator -Formulation of ready-to-drink beverage and herbal tea with
Thebu (Costus speciosus) and evaluation of bioactivity. 2013-2015

Co-Researcher-Application of cinnamon essential oil as an antimicrobial agent to
extend shelf life of pasteurized papaya (Carica papayal.) pulp, 2011..Joint
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Co-Researcher-Development of a low calorie beverage with nelli (Phyllanthus
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Co-Researcher-Development of a solar dehydrated product with Pleurotus
ostreatus (American oyster mushroom) 2004-2005




