Dr. P.Hema Prabha

Department of Food Processing and Preservation Technology

Research Projects carried out in the Department

Technological Intervention for

72,00,000

(Co-PI) Research

DST-TDP

Sustainable Edible film and bio 3Yrs
degradable packaging (2023-2026)
Dr. P.Hema Prabha Concerted Approach To Diagnose 6,00,00,000 (Co-PI) Research DST-BDTD 1
and Manage Anemia through 3Yrs
Development of Cost Effective (2023-2026)
point of Care Devices
P.Hema Prabha Development of composite millet 3,52,000/- Research DFRL, DRDO Nil
based yogurt 3years Mysore
(2018-2021)
P.Hema Prabha Training program on “Drying 3,00,000/- Technology Based DST-NIMAT Nil
Dr.A.Lovelin Jerald Technology for theproduction of 6 weeks Entrepreneurship EDI, Gujarat
Value added foodsfor development (2016-2017) Development
ofentrepreneurial skills in Food Programme
Processing” (TEDP) DST-
NIMAT EDI,
Gujarat
P.Hema Prabha Processing and Value Addition of 3,00,000/- Technology Based DST-NIMAT Nil
Dr.A.Lovelin Jerald | Fruits and VVegetable Products 6 weeks Entrepreneurship EDI, Gujarat

(2017-2018)

Development
Programme(TEDP)
DST-NIMAT
EDI, Gujarat




