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Work Experience:
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Six months of research experience as Junior Research Assistant (Contract) from 1%
Dec 2001 to 30" June 2002 in Food Science & Technology Department Agricultural
University Peshawar. Pakistan.
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Technology Department Agricultural University Peshawar Pakistan.

Worked as Assistant Professor from 29t Dec 2009 till 121" May 2014 in the
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working under European UNION EU.
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Training course in nuclear and other advanced techniques in Food & Agricultural
research organized by Nuclear Institute for Food & Agriculture. Tarnab, Peshawar.
Pakistan.

Advance research techniques and research management in life sciences. Department of
Agronomy. Agricultural University Peshawar. Pakistan.

International symposium on institutional linkages for Agriculture development in
Pakistan.

4"postgradute forum in Food Summit in China 2011 & 8™ Annual Meeting of Chinese
Institute of Food Science and Technology (CIFST), November 2-4, 2011 in Shinghai,
China.

3-days pedagogical training on development of teaching and presentation skills of
educators from the University of Agriculture Peshawar engaged in delivery of the Post
Graduate Diploma Course on Food Safety and Controls 7-9 May, 2015 organized by
TRTA-II program funded by EU and UNIDO at University of Agriculture Peshawar.
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Il program funded by EU and UNIDO at University of Agriculture Peshawar.
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PhD Students Advisory List (underprogressywith Research Titles.

Multi hurdle approach to overcome storage losses of early, mid and late season
selected apple cultivars. (Nasir Khan)

Storage studies of value added mango blend with olive leaves extracts.
(Waseefullah Khan)

e M.Sc (Hons) students list

S. Student Name Thesis Title Year Advisor
No Name
1 Malik Effect of gamma irradiation on the quality Dec Dr.Yasser
Muhammad and storage stability of dehydrated apple. 2004 Durrani
Hashim
2 IftikharShakir Physico-chemical analysis and sensory May Do
evaluation of apple and pear mixed fruit 2005
jam prepare from varieties grown in Azad
Jammu & Kashmir.
3 Adeel Ahmad Bakery products supplementation with Do
normal and neutralized whey. March
2006
4 Ali Muhammad Development of diet jam from apple March Do
grown in swat (N.W.F.P). 2007




5 Mukhtiar Ahmad Effect of selected food additives in the March Do
overall quality of dehydrated banana 2007
slices.

6 Miss Salma Iman White wheat flours supplementation with Jan 2008 Do
provided whey.

7 Asad Ali Physicochemical response of apple pulp March Do
to chemical preservative during storage. 2009

8 Saba Bin Masood Effect of chemical preservation on the March Do
quality of strawberry and carrot blended 2010
juice.

9 M. Shakeel Khan Storage study of mango sea buckthron June Do
blended juice. 2010

10 Waseefullah Mango pulp preservation with addition of June Do
ascorbic acid & selected chemical 2010
preservatives.

11 Muhammad Quality evaluation of mango June Do

Fahim Khan seabuckthron blended pulp. 2010

12 AsadUllah Effect of different chemical preservatives Feb 2010 Do
and antioxidants on the overall quality of
pear pulp.

13 AsifWali Refrigerated storage studies of mango April Do
seabuckthron blended pulp with selected 2012
preservatives and ginger extract.

14 M. ShahidUl Heavy metals analysis in eggs collected Oct 2013 Do

Islam from selected poultry farms in district
Peshawar.
15 Rahmul Aziz Effect of selected calcium salts on April Do
Khan enhancing postharvest storage life of fresh 2014
plum fruits refrigerated conditions.
16 ObaidUllah Effect of potassium Metabisulfite and April Do
Anwar bring on the overall quality and microbial 2014
inhibition of sun dried tomato slice

17 ImtiazHussain Combine effect of a brine solution and April Do
sodium benzoate on the inhibition of 2014
fungal growth and maintaining the overall
quality of dehydrated tomato slices

18 M. Wagas Khan Effect of calcium salts on the storage of April Do
apricot fruits refrigerated condition. 2014

19 Kashif ~ Ahmad Effect of selected chemical preservatives April Do

Khan on inhibition of fungus in tomato pulp. 2014

20 Murtaza Effect of draying technique and storage March Do
on mulberry fruit 2015

21 SadiaRasheed Comparative study of cottage cheese March Do




prepared from various source of milk 2015
22 ZarminaAzmat Effect of selected antioxidant and March Do
preservatives on the storage of apple ...... 2015
with sucrose
23 Muhammad llyas Effect of anti oxidant and chemical March Do
preservative on apple honey lather 2015
24 Adnan  Waheed Comparative study of selected packing Oct 2015 Do
khan material on pear leather
25 Syed Salman Development of Mango fruit bar with the Sep 2015 Do
Ahamd addition of pomegranate fruit peels
extract.
26 SyedaSarwanaMu Preparation and analysis of seakbuckthorn May Do
nir (Hipp. HaeRhiammodes) Berry powder 2016
supplements biscuits.
27 Atta Ur Rehman Metabolomic Profiling of Adhatodavasica May Do
leaves by NMR and Development of 2016
nutraceutical tea powder
28 Shafqatullah Storage Studies of olive pomace powder Jan 2017 Do
Khan and wheat flour blended cookies
29 M. Mazzhair Comparative study on the effect of pre May Do
and post harvest calcium chloride 2017
treatments on shelf life sweet cherries.
30 Kashif Tariq Comparative study on the effect of pre May Do
and post harvest calcium nitrate treatment 2017
on shelf life of guava fruit.
31 Rameez Baber Comparative evaluation of calcium May Do
chloride and Giberellic Acid on overall 2017
quality of guava fruit.
32 Said Ali khan Quality evaluation of caralluma tuber May Do
culata and wheat flour based cookies. 2017
33 Noman Khan Effect of Sucrose and hot filling metnod April Do
in reducing bitterness and maintaining 2018
overall quality of pasteurized grape fruit
juice
34 Haris Bilal Effect of Heat and chemical preservations Jan 2018 Do
on the overall quality of muskmelon
cubes preserved in sucrose solution
35 Manzoor Nawaz Persimmon supply chain study under Nov Do
selected packaging materials. 2018







