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The Institute of Home Science, Dr. Bhimrao Ambedkar University, Agra, organized an insightful 

exhibition on the theme “Food Processing and Preservation”, under the visionary guidance of 

Hon’ble Vice-Chancellor, Professor Ashu Rani, and the able coordination of Professor 

Archana Singh, Head, Department of Food and Nutrition. The exhibition aimed to promote 

scientific knowledge and skill-based learning in the field of food science. 

Inauguration Ceremony 

The program was formally inaugurated by distinguished academicians Professor Vinita Singh 

and Professor B.P. Singh, who lauded the initiative for encouraging innovation, practical learning, 

and student engagement in applied nutrition and food technology. 

Dynamic Guidance and Student Participation 

The exhibition highlighted the culinary creativity and technical proficiency of the postgraduate students 

of M.Sc. and M.A. (4th Semester), under the dynamic guidance of Dr. Priya Yadav, Assistant 

Professor. The event served as a valuable platform for students to translate theoretical knowledge into 

practical application through hands-on preparation and scientific display of processed and preserved 

food products. 

Acknowledgement of Student Contributors 

The exhibition witnessed enthusiastic participation and teamwork from students who made significant 

contributions to its success. The following students were actively involved in the preparation and 

presentation of food products: 

Moksha, Alisha, Isha, Shikha, Praveen, Ritu, Sureeti, Neha, Ruchi, and Himanshi. 

Variety of Food Products Displayed 

The wide array of food items prepared and presented by the students included: 

• Traditional and Innovative Pickles 

• Natural Fruit Squashes (Lemon, Ginger, Orange) 

• Jams, Jellies, and Sauces 

• Millet-Based Chocolates and Ice Creams 

• Papads and Chips 

• Dehydrated Vegetable Products 



These exhibits reflected an excellent integration of traditional culinary practices with modern 

food preservation techniques and nutritional considerations. 

Focus on Nutritional Value and Food Safety 

The exhibition emphasized safe and sustainable food preservation techniques, drawing from both 

traditional wisdom and modern nutrition science: 

• Pickles were prepared using Class-1 natural preservatives, traditionally regarded as safe and 

health-promoting when consumed judiciously. A highlight was the Drumstick Pickle, rich in 

calcium, iron, and phosphorus. 

• The fruit squashes contained no artificial colors, ensuring natural taste and health benefits. 

• A variety of seasonal vegetables such as carrot, beetroot, spinach, fenugreek, ginger, curry 

leaves, and soybean leaves were dehydrated to demonstrate their extended usability and 

nutritional retention throughout the year. 

• The students prepared value-added millet products like biscuits, chocolates, and ice creams, 

highlighting the nutritional superiority of millets and their potential role in combating lifestyle 

diseases. 

Appreciation and Faculty Engagement 

Professor Achla Gakkhar, Director of the Institute, appreciated the scientific temperament, 

creativity, and innovation demonstrated by the students, and encouraged them to further explore 

the field of functional foods and food entrepreneurship. 

Prominent faculty members in attendance included: 

Dr. Mamta Saraswat, Dr. Rashmi Sharma, Dr. Mohammad Hussain, Dr. Ratna Pandey, Dr. 

Monika Asthana, Dr. Deepti Singh, Dr. Neha, Dr. Anupama Gupta, Dr. Preeti Yadav, and 

Dr.Kavita. Ms. Sunita Tiwari extended valuable technical support from the department. 

Conclusion 

The exhibition on “Food Processing and Preservation” showcased a dynamic blend of academic 

knowledge, practical skills, and student innovation. It bridged theory and practice, promoting 

food safety, sustainable preservation methods, and entrepreneurial thinking. The event reinforced 

the Institute’s dedication to applied nutrition, public health, and academic excellence. 

 

 

 

 

 



Glimpses of the Activity 

 

 

Prof. Vineeta Singh attentively observing a variety of homemade pickles and preserved food items, as 

explained by a postgraduate student during the Food Processing and Preservation Exhibition organized by 

the Department of Food and Nutrition, Dr. Bhimrao Ambedkar University, Agra, on 6th May 2025. 

 



 

Moksha Singh, M.Sc. student, explaining the displayed healthy food products to Prof. B. P. Singh, Dean 

Research, and other esteemed faculty members during the Food Processing and Preservation Exhibition 

held on 6th May 2025 at the Department of Food and Nutrition, Dr. Bhimrao Ambedkar University, Agra. 



 

 

Prof. Vineeta Singh is observing and purchasing healthy food products displayed during the Food 

Processing and Preservation Exhibition organized on 6th May 2025 at the Department of Food and 

Nutrition, Dr. Bhimrao Ambedkar University, Agra. 

 



 

Group photo of faculty members and students at the "Food Processing and Preservation" exhibition held on 

6th May 2025, organized by the Department of Food and Nutrition, Institute of Home Science, Dr. Bhimrao 

Ambedkar University, Agra. Students proudly displayed a variety of products as part of their practical 

demonstration. 

 

 

 

 

 

 

 

 

 



MEDIA COVERAGE 

 

  





 


