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Academic Qualifications : Doctoral degree in Biochemistry 

Professional experience :  

I am Senior Principal Scientist in the Dept. of Fermentation Technology and Bioengineering at 

Central Food Technological Research Institute (CFTRI), Mysore, Karnataka, a constituent laboratory 

of CSIR, India. Field of specialization is Prebiotics, desired food ingredients and the food of choice 

for Probiotics, the healthy inhabitants of the human colon. Post graduate from the University of 

Mysore, doctoral degree in Biochemistry from the University of Mysore for the research on Microbial 

Flavours, carried out at CFTRI, Mysore. Visited Germany on DAAD fellowship to carry out advanced 

research in the field of microbial flavours. Recipient of UNSECO young woman Scientist award. 

Visited a few other countries to participate in seminars and conferences. Invited speakers in many 

national events conducted by various colleges, universities and organizations.  Leading a group of 

researchers for their doctoral degree in Biotechnology related to different aspects of pre and probiotics. 

The technology for the production of Fructooligosaccharides, a well-known prebiotic, developed at 

CFTRI by the team has successfully been transferred to the industry. A number of publications, 

patents (includes national and international) are the outcome of the research endeavours of the group.  

 



Awards and Fellowships :  

       a. Third rank in M.Sc. From  Mysore University (1979) 

  b. UNESCO/Rostaca Award for Young Women Scientist, 1990. 

  c.Visited Technical University, Berlin for Advanced Research in “Microbial Flavours” under DAAD 

Fellowship ,1988-89 

  d. Bestowed with the „Best Technology transferred to the Industry‟ for the production of 

Fructooligosaccharides, a well-known prebiotic 

Current areas of research : 

The research on probiotics mainly involves the isolation and molecular characterization of potent 

probiotic lactic acid bacteria from fermented foods and human samples. A lab scale process has been 

developed for the production of freeze and spray dried powders of chosen probiotics. Presently, a 

study on the effects of these probiotics on the reduction of Inflammatory Bowel disease and colorectal 

cancer is being carried out using rodent models. Parallely, lab scale production of two important 

classes of prebiotics such as Galactooligosaccharides and Isomaltooligosaccharides are being 

developed. Efforts have been made for the production of Exopolysaccharides and GABA from the 

selected Lactic acid bacteria.  
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