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Dr. Parmjit S. Panesar

Basic Details

Name Dr. Parmjit S. Panesar

Designation Professor

Department Deptt. of Food Engg. & Technology

Contact

Phone (O) +91-1672-253252

Phone(R) +91-1672-253253

Mobile +91-94174-94849

e-mail pspbt@yahoo.com

Educational Details

Educational
Qualification

M.Sc. Ph.D., Post Doctorate (UK)

Experience

Experience
Academic/Research: 25+ years (Post Ph.D.)
Industrial: 1 year & 6 months

Book Authored

Book authored
Oilseed Meal as a Sustainable Contributor to Plant-Based Protein: Paving the Way
Towards Circular Economy and Nutritional Security, Manoj Kumar, Sneh Punia
Bangar, Parmjit S. Panesar, Springer Cham, Singapore [2024].
https://doi.org/10.1007/978-3-031-47880-2
Microbial Exopolysaccharides, Shashi Kant Bhatia, Parmjit Singh Panesar, Sanjeet
Mehariya, CRC Press, Boca Raton, FL, USA [2024].
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Sant Longowal Institute of Engineering & Technology, Longowal

Photo Gallery  NIRF  Directory

AcademicsAcademics AdministrationAdministration Student ZoneStudent ZoneHomeHome The InstituteThe Institute DepartmentsDepartments FacilitiesFacilities PlacementPlacement AdmissionAdmission

5/27/24, 11:50 AM Food Engineering & TechnologyDr. Parmjit S. Panesar |

fet.sliet.ac.in/people/pspanesar/ 1/20

http://administration.sliet.ac.in/tenders
http://administration.sliet.ac.in/sliet-telephone-directory/
http://administration.sliet.ac.in/admin-section-2/vacancy/
http://rti.sliet.ac.in/
http://14.139.242.71:8084/
https://slietalumni.in/
http://sliet.ac.in/naac/
http://www.sliet.ac.in/contact
http://fet.sliet.ac.in/
http://fet.sliet.ac.in/vision-mission-and-programme-educational-objectives-peos/
http://fet.sliet.ac.in/courses/
http://fet.sliet.ac.in/syllabus/
http://fet.sliet.ac.in/faculty-staff/
http://fet.sliet.ac.in/faculty-staff/staff/
http://fet.sliet.ac.in/published-research-papers/
http://fet.sliet.ac.in/research/
http://fet.sliet.ac.in/admission-in-ph-d-programme/
http://fet.sliet.ac.in/ph-d-awarded-from-2017-2022/
http://fet.sliet.ac.in/research-project/
http://fet.sliet.ac.in/books-and-book-chapters/
http://fet.sliet.ac.in/fostac-training-certification-programme/
http://fet.sliet.ac.in/remedial-classes/
http://fet.sliet.ac.in/green-practices/
http://fet.sliet.ac.in/major-projects/
http://fet.sliet.ac.in/internship-and-project-record-2019-2023/
http://fet.sliet.ac.in/b-e-industrial-project-and-internship/
http://fet.sliet.ac.in/placements/
http://fet.sliet.ac.in/gate-qualified/
http://fet.sliet.ac.in/gate-classes-for-advanced-learners/
http://fet.sliet.ac.in/achievements/
http://fet.sliet.ac.in/industrial-visit/
http://fet.sliet.ac.in/people/pspanesar/
http://fet.sliet.ac.in/people/pspanesar/profile/
http://fet.sliet.ac.in/people/pspanesar/
mailto:pspbt@yahoo.com
https://doi.org/10.1007/978-3-031-47880-2
http://sliet.ac.in/
https://www.g20.org/en/
https://www.g20.org/en/
http://administration.sliet.ac.in/photo-gallery/
http://sliet.ac.in/nirf-documents/
http://sliet.ac.in/people
http://www.academic.sliet.ac.in/
http://www.administration.sliet.ac.in/
http://sliet.ac.in/
http://tnp.sliet.ac.in/
http://sliet.ac.in/admission-infor


Visit to Science City,
Kapurthala

Celebrations of Various
National/International
Days

Project Sanctioned to
Students

Society of Food
Technocrats (SOFT)

Lectures by Eminent
Scientists

Department Library

Laboratories

Virtual Tour of Labs

Conferences and
Webinars

Activities under MoU

Department Committees

Board of Studies MoM

Alumni Relations

Admission ( B.E. & M.
Tech)- A Case Study

Counselling

Photo Gallery

Digital Newsletter

https://doi.org/10.1201/9781003342687
Freeze Drying of Food Products: Fundamentals, Processes and Applications, Roji
Balaji Waghmare, Manoj Kumar, Parmjit S. Panesar, John Wiley & Sons Ltd,
Hoboken, NJ, USA [2024]. https://doi.org/10.1002/9781 119982098.ch1

Valorization of Agro-Industrial Byproducts: SustainableApproaches for Industrial
Transformation Anil K. Anal and P.S. Panesar, CRC Press, Boca Raton, FL, USA
[2022]
Nanosensing and Bioanalytical Technologies in Food Quality Control, Pranjal
Chandra and P.S. Panesar, Springer Publications, Singapore [2022]
Probiotics, Prebiotics and Synbiotics: Technological Advancements Towards Safety
and Industrial Applications, Parmjit S. Panesar, Anil K. Anal, John Wiley and Sons,
Hoboken, NJ, USA [2022].
Technologies in Food Processing, Harish Kumar Sharma and Parmjit S. Panesar,
Published by Apple Academic Press Inc and CRC Press, Boca Raton, USA [2018]
Science and Technology of Fruit Wine Production (2017), M.R. Kosseva, V.K. Joshi,
P.S. Panesar (ISBN 9780128008508), Academic Press, USA, UK
Biotechnology in Agriculture and Food Processing : Opportunities and Challenges,
Parmjit S. Panesar, Satwinder S. Marwaha, Published by CRC Press, Boca Raton,
FL, USA [2014]
Bio-organic Chemistry, H.K. Chopra. A. Parmar and P.S. Panesar, Published by
Narosa Publishing House Pvt. Ltd., New Delhi. [2012]
Bio-processing of Foods, P.S. Panesar, H.K. Sharma, B.C. Sarkar, published by
Asiatech Publishers Inc. (ISBN: 81-87680-27-X), New Delhi [2011]
Enzymes in Food Processing: Fundamentals & Potential Applications, P. S. Panesar,
S. S. Marwaha, H.K. Chopra, (ISBN 978-93-80026-33-6), Published by IK
International Pvt. Ltd., New Delhi. [2010]
Food Chemistry, H.K. Chopra and P.S. Panesar,Published by Narosa Publishing
House Pvt. Ltd. (ISBN 978-81-8487-039-8), New Delhi.[International Edition has
been published by Alpha Science International Ltd.Harrow U.K.[2010] (ISBN 978-1-
84265-599-3).

Patent

Patent

Anil Kumar, Avinash Thakur, and Parmjit S. Panesar (2021) A process for the
removal of phenol using green emulsion liquid membrane (Patent No.
202111002380) Granted.

 

Professional Memebership

Professional
Membership

 Life Member of International Forum on Industrial Bioprocesses (IFIBiop)
 Life Member of Indian Science Congress Association (ISCA), India.
 Life member of Biotechnology Research Society of India (BRSI).
 Life member of Association of Microbiologists of India (AMI).
 Life Member of Punjab Academy of Sciences (PAS), India.
 Life Member of Indian Society for Technical Education (ISTE), India.
 Life Member of Association of Food Scientists and Technologists (AFSTi), Mysore

Award

Award

 Listed in “World Ranking of Top 2% Scientists (2020, 2021, 2022, 2023)” compiled
by Stanford University, USA
 Elected as ‘Fellow 2021’ by the ‘Academy of Microbiological Sciences’, based on
the scientific evaluation of the work under the section “Applied Microbiology and
Biotechnology”
 Elected as ‘Fellow 2021’ in the area of “Value addition of agro-industrial by-
products, prebiotics, and food biotechnology” by the ‘International Society for
Energy, Environment & Sustainability (ISEES)’
 ‘INSA Teachers Award (2020)’ by Indian National Science Academy, New Delhi

 Fellow Award 2018 in the area of “Food Biotechnology” by ‘The Biotech Research
Society of India (BRSI)
 Awarded ‘Better Opportunities for Young Scientists in Chosen Areas of Science &
Technology (BOYSCAST)’ fellowship by the Department of Science & Technology
(DST), Govt of India, New Delhi.
 Awarded “Young Scientist Fellowship” in 1999 by PSCST, India
 Awarded CSIR – Senior Research Fellowship in April, 1997

Publications
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Publications
Research Publications:

 193+ Research Papers/Reviews published in Journals
 57+ Chapters published in Books
 50 Book reviews published
 125+ Papers presented at conferences

Research Papers/Reviews published in National/International Journals:

Research Papers/Reviews Papers:
Junaid, P. M., Dar, A. H., Dash, K. K., Rohilla, S., Islam, R. U., Shams, R., Vinay
Kumar Pandey, Shivangi Srivastava, Parmjit S. Panesar, & Zaidi, S. (2024).
Polysaccharide-based hydrogels for microencapsulation of bioactive compounds: A
review. Journal of Agriculture and Food Research, 101038.
https://doi.org/10.1016/j.jafr.2024.101038 (Impact Factor- 3.8)
Ravinderjit Kaur, Parmjit S. Panesar*, Brahmeet Kaur & Charanjit Singh Riar (2024).
Hydrothermal extraction of dietary fiber from pearl millet bran: optimization, physico-
chemical, structural and functional characterization. J Food Sci Technol.
https://doi.org/10.1007/s13197-023-05921-x (Impact Factor- 3.1)
Brahmeet Kaur, Parmjit S. Panesar*, & Avinash Thakur (2023). Biovalorization of
mango byproduct through enzymatic extraction of dietary fiber. Environmental
Science and Pollution Research, 1-11. https://doi.org/10.1007/s11356-023-31450-3
(Impact Factor- 5.8)
Ritika Kaushal, Brahmeet Kaur, Parmjit S. Panesar*, & Anil K. Anal & Son Chu-Ky
(2023). Valorization of pineapple rind for bromelain extraction using microwave
assisted technique: optimization, purification, and structural characterization. Journal
of Food Science and Technology, 1-12. https://doi.org/10.1007/s13197-023-05863-4
(Impact Factor- 3.117)
Avinash Thakur, Parmjit S. Panesar, Manohar Singh, and Anil Kumar (2023).
Stability study of emulsion liquid membrane via membrane breakage on lactic acid
extraction from aqueous solution using TOA. Scientia Iranica. doi:
10.24200/SCI.2023.62592.7966 (Impact Factor- 1.416)
Tripathi, Anjali, Shivangi Srivastava, Vinay Kumar Pandey, Rahul Singh, Parmjit S.
Panesar, Aamir Hussain Dar, Sarvesh Rustagi, Rafeeya Shams, and R.
Pandiselvam (2023). Substantial utilization of food wastes for existence of
nanocomposite polymers in sustainable development: a review. Environment,
Development and Sustainability, 1-27. (Impact Factor- 4.9)
Tejinder Kaur, Parmjit S. Panesar & Charanjit Singh Riar (2023). Optimization of
hydrothermal (soak-boil and soak-steam) treatments of foxtail (Setaria italica L.)
millet and their effect on milling, antioxidant, pasting, and drying characteristics.
Journal of Food Measurement and Characterization, 1-16.
http://dx.doi.org/10.1007/s11694-023-02168-0 (Impact Factor- 3.4)
Tejinder Kaur, Parmjit S. Panesar & Charanjit Singh Riar (2023). Combined effect of
hydrothermal treatments and drying temperature on the physicochemical, milling,
and nutritional characteristics of foxtail millet. Journal of Cereal Science, 103788.
http://dx.doi.org/10.1016/j.jcs.2023.103788 (Impact Factor- 3.8)
Ravinderjit Kaur, Parmjit S. Panesar*, & Charanjit Singh Riar (2023). Green
extraction of dietary fiber concentrate from pearl millet bran and evaluation of its
microstructural and functional properties. Biomass Conv. Bioref. (2023).
https://doi.org/10.1007/s13399-023-04627-6 (Impact Factor- 4.050)
Brahmeet Kaur, Parmjit S. Panesar*, Anil K. Anal, & Son Chu-Ky (2023). Recent
trends in the management of mango by-products. Food Reviews International, 39(7),
4159-4179. https://doi.org/10.1080/87559129.2021.2021935 (Impact Factor- 6.043)
Brahmeet Kaur, Parmjit S. Panesar*, & Anil K. Anal (2023). Ultrasound‐assisted
extraction of mango seed kernel butter and assessment of its physicochemical,
thermal, and structural properties. Journal of Food Process Engineering, 46(6),
e14174. https://doi.org/10.1111/jfpe.14174 (Impact Factor- 3.0)
Avinash Thakur, Parmjit S. Panesar, Manohar Singh Saini, & Anil Kumar. (2023).
Parametric study of lactic acid extraction using tri-n-octyl amine and hexane through
emulsion liquid membrane. Iranian Journal of Chemistry and Chemical Engineering.
10.30492/IJCCE.2023.548925.5186
Samandeep Kaur, Parmjit S. Panesar*, & Harish K. Chopra (2023). Extraction of
dietary fiber from kinnow (Citrus reticulata) peels using sequential ultrasonic and
enzymatic treatments and its application in development of cookies. Food
Bioscience, 102891. https://doi.org/10.1016/j.fbio.2023.102891 (Impact Factor- 5.2)
Dipak Das, Parmjit S. Panesar*, & C. S. Saini (2023). Ultrasonic extraction of soy
protein isolate: Characterization and comparison with microwave and enzymatic
extraction methods. Journal of Food Science. 88: 2758–2779.
https://doi.org/10.1111/1750-3841.16654 (Impact Factor- 3.9)
Dipak Das, Parmjit S. Panesar*, & C. S. Saini (2023). Effect of pH shifting on
different properties of microwave-extracted soybean meal protein isolate. Food and
Bioprocess Technology, 1-16. https://doi.org/10.1007/s11947-023-03160-8 (Impact
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Factor- 5.6)
Samandeep Kaur, Parmjit S. Panesar* & Harish K. Chopra (2023) Standardization of
ultrasound-assisted extraction of bioactive compounds from kinnow mandarin peel.
Biomass Conversion and Biorefinery. 13: 8853–8863,
https://link.springer.com/article/10.1007/s13399-021-01674-9. (Impact Factor- 4.050)
Divyani Panwar, Parmjit S. Panesar*, & Harish K. Chopra (2023). Evaluation of
nutritional profile, phytochemical potential, functional properties and anti-nutritional
studies of Citrus limetta peels. Journal of Food Science and Technology, 60(8):
2160-2170 https://doi.org/10.1007/s13197-023-05743-x (Impact Factor- 3.117)
Rafeeya Shams, Jagmohan Singh, Kshirod K. Dash, Aamir Hussain Dar, & Parmjit
S. Panesar (2023). Evaluation of cooking characteristics, textural, structural and
bioactive properties of button mushroom and chickpea starch enriched noodles.
Journal of Food Science and Technology, 60(6):1803-1813.
https://doi.org/10.1007/s13197-023-05721-3 (Impact Factor- 3.117)
Anil Kumar, Avinash Thakur, & Parmjit S. Panesar (2023). A review on the industrial
wastewater with the efficient treatment techniques. Chemical Papers, 77(8), pp.
4131–4163. https://doi.org/10.1007/s11696-023-02779-3 (Impact Factor- 2.2)
Panwar, D., Panesar, P. S., & Chopra, H. K. (2023). Ultrasound-assisted extraction
of pectin from Citrus limetta peels: Optimization, characterization, and its comparison
with commercial pectin. Food Bioscience, 51, 102231. (Impact Factor- 5.314)
Kaur, S., Panesar, P. S., & Chopra, H. K. (2023). Sequential Extraction of Functional
Compounds from Citrus reticulata Pomace Using Ultrasonication Technique. Food
Chemistry Advances, 2, 100155.
Dipak Das, Parmjit S. Panesar*, Charanjiv S. Saini (2022). pH shifting treatment of
ultrasonically extracted soybean meal protein isolate: Effect on functional, structural,
morphological and thermal properties. Process Biochemistry.
https://doi.org/10.1016/j. procbio.2022.06.015 (Impact Factor- 4.885)
Brahmeet Kaur, Kamble B. Venkatrao, Parmjit S. Panesar*, Harish K. Chopra & Anil
K. Anal (2022). Optimization of ultrasound-assisted enzymatic extraction of resistant
starch from green banana peels and its structural characterization. Journal of Food
Science and Technology, 1-10. (Impact Factor- 3.117)
Shreya Rajput, Samandeep Kaur, Parmjit S. Panesar* & Avinash Thakur (2022).
Supercritical fluid extraction of essential oils from Citrus reticulata peels: optimization
and characterization studies. Biomass Conversion and Biorefinery, 1-10. (Impact
Factor- 4.050)
Dipak Das, Parmjit S. Panesar*, Charanjiv S. Saini and John F. Kennedy (2022)
Improvement in properties of edible film through non-thermal treatments and
nanocomposite materials: A review. Food Packaging and Shelf Life, 32, 100843
(Impact Factor- 8.749)
Divyani Panwar, Parmjit S. Panesar*, Harish K. Chopra (2022) Green extraction of
pectin from Citrus limetta peels using organic acids and its characterization. Biomass
Conversion and Biorefinery, DOI:10.1007/s13399-021-02127-z (Impact Factor-
4.050)
Brahmeet Kaur, Parmjit S. Panesar*, Anil K. Anal, Son Chu-Ky (2022). Recent
trends in the management of mango by-products. Food Reviews International, DOI:
10.1080/87559129.2021.2021935 (Impact Factor– 6.043)
Samandeep Kaur, Parmjit S. Panesar* and Harish K. Chopra (2022). Exploration of
microwaves for biorefining of phenolic antioxidants from Citrus reticulata peels:
spectrophotometric and spectroscopic analysis. Journal of Food Processing and
Preservation, DOI: 10.1111/jfpp.16395. (Impact Factor-2.609)
Palak Mahajan, Manab B. Bera, Parmjit S. Panesar (2022). Structural, functional,
textural characterization and in vitro digestibility of underutilized Kutki millet
(Panicum sumatrense) starch. LWT, 154: 112831. (Impact Factor- 6.056)
Mohsin B. Aga, Aamir H. Dar, Gulzar A. Nayik, Parmjit S. Panesar, Farhana Allai,
Shafat A. Khan, Rafeeya Shams, John F. Kennedy, Aayeena Altaf (2021). Recent
insights into carrageenan-based bio-nanocomposite polymers in food applications: A
review. International Journal of Biological Macromolecules, 192: 197-209. (Impact
Factor- 8.025)
Palak Mahajan, Manab B. Bera, Parmjit S. Panesar (2021). Modification of kutki
millet (Panicum sumatrense) starch properties by the addition of amino acids for the
preparation of hydrogels and its characterization. International Journal of Biological
Macromolecules, 191: 9–18. (Impact Factor- 8.025)
Gisha Singla, Parmjit S. Panesar, Rajender S. Sangwan (2021). Effect of packaging
materials on the shelf‐life of vermicelli supplemented with enzyme processed kinnow
pulp residue. Journal of Food Process Engineering, e13862. (Impact Factor- 2.889)
Tanu Malik, Ruchi Sharma, Parmjit S. Panesar, Rakesh Gehlot, Ozlem Tokusoglu,
Sanju Bala Dhull, Halil Vural, Ajay Singh (2021). Nutmeg nutraceutical constituents:
In vitro and in vivo pharmacological potential. Journal of Food Processing and
Preservation, e15848. (Impact Factor- 2.609)
Brahmeet Kaur, Parmjit S. Panesar*, & Anil K. Anal (2021) Standardization of
ultrasound assisted extraction for the recovery of phenolic compounds from mango
peels. Journal of Food Science and Technology, 1-8. https://doi.org/10.1007/s13197-
021-05304-0 (Impact Factor- 3.117)
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Brahmeet Kaur, Parmjit S. Panesar* & Avinash Thakur (2021) Extraction and
evaluation of structural and physicochemical properties of dietary fiber concentrate
from mango peels by using green approach. Biomass Conversion and Biorefinery.1-
10 https://doi.org/10.1007/s13399-021-01740-2 (Impact Factor- 4.050).
Samandeep Kaur, Parmjit S. Panesar* & Harish K. Chopra (2021) Standardization
of ultrasound-assisted extraction of bioactive compounds from kinnow mandarin
peel. Biomass Conversion and Biorefinery. 1-11, https://doi.org/10.1007/s13399-021-
01674-9. (Impact Factor- 4.050)
Samandeep Kaur, Parmjit S. Panesar* & Harish K. Chopra (2021) Citrus processing
by-products: an overlooked repository of bioactive compounds. Critical Reviews in
Food Science and Nutrition, 1-20, DOI: 10.1080/10408398.2021.1943647. (Impact
Factor- 11.208)
Anjana, Gaurav Raturi, Shweta Shree, Amita Sharma, Parmjit S. Panesar, Saswata
Goswami (2021) Recent approaches for enhanced production of microbial
polyhydroxybutyrate: Preparation of biocomposites and applications. International
Journal of Biological Macromolecules. 182: 1650-1669. (Impact Factor- 8.025)
Sawinder Kaur, Paramjit S. Panesar, Sushma Gurumayum, Prasad Rasane, and
Vikas Kumar (2021) Optimization of Carotenoid Pigment Extraction from Epicoccum
nigrum Fermented Wheat Bran. Industrial Biotechnology. Apr 2021.100-104.
Divyani Panwar, Anuradha Saini, Parmjit S. Panesar* and Harish K. Chopra (2021)
Unraveling the scientific perspectives of citrus by-products utilization: Progress
towards circular economy. Trends in Food Science & Technology, 111: 549-562
(Impact Factor- 16.002).
Palak Mahajan, M.B. Bera, Parmjit S. Panesar and A. Chauhan (2021) Millet
Starch: A Review. International Journal of Biological Macromolecules 180: 61-79.
Impact Factor-8.025)
Manoj Kumar, Anil Dahuja, Sudha Tiwari, Sneh Punia, Yamini Tak, Ryszard
Amarowicz, Anilkumar G. Bhoite, Surinder Singh, Shourabh Joshi, Parmjit S.
Panesar, Ravi Prakash Saini et al. (2021) Recent trends in extraction of plant
bioactives using green technologies: A review. Food Chemistry 353, 129431.
(Impact Factor- 9.231).
G. Singla, U.Singh, R.S. Sangwan, Parmjit S. Panesar, and M. Krishania (2021).
Comparative study of various processes used for removal of bitterness from kinnow
pomace and kinnow pulp residue. Food Chemistry, 335, 127643. (Impact Factor-
9.231).
A. Saini, Parmjit S. Panesar and M.B. Bera (2020). Valuation of Citrus reticulata
(kinnow) peel for the extraction of lutein using ultrasonication technique. Biomass
Conversion and Biorefinery, 1-9. (Impact Factor- 4.050)
A. Saini, Divyani Panwar,Parmjit S. Panesar and M.B. Bera (2020). Encapsulation
of functional ingredients in lipidic nanocarriers and antimicrobial applications: A
Review. Environmental Chemistry Letters, 1-28. (Impact Factor- 13.615)
Singla, G., Panesar, P. S., Sangwan, R. S. and Krishania, M. (2020). Enzymatic
processing of Citrus reticulata (Kinnow) pomace using naringinase and its
valorization through preparation of nutritionally enriched pasta. Journal of Food
Science and Technology, 1-8. (Impact Factor- 3.117)
Singla, G., Panesar, P. S., Sangwan, R. S. and Krishania, M. (2020) Enzymatic
debittering of Citrus reticulata (Kinnow) pulp residue and its utilization for the
preparation of vermicelli. Journal of Food Processing and Preservation, 45(2), 1-8.
(Impact Factor- 2.609)
Sharma, B. R., Kumar, V., Kumar, S., and Panesar, P. S. (2020). Microwave assisted
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ISBN 1-84127-335-X
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 61 (2005) 481

Introduction to Solid-State NMR Spectroscopy
M.J. Duer (ed.)
Blackwell Publishing Ltd., Oxford, UK, 2004, ISBN 1-4051-0914-9
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 61 (2005) 482

Biotechnology & Genetic Engineering Reviews,
S.E.Harding (ed)
Intercept Publishers Ltd., Dorset, UK, 2004
ISBN 1-898298-91-2
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 61 (2005) 482–483

Herbal Medicinal Products,
F. Gaedcke and H. Blasius (eds)
Medpharm Scientific Publishers Stuttgart, Germany, 2003
ISBN 0-8493-1023-7
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 61 (2005) 483

Food Preservatives 2nd Edition
N.J. Russell and G.W. Gould (eds.)
Kluwer Academic/Plenum Publishers, New York, USA, , 2003
ISBN 0-306-47736-X
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 61 (2005) 483-484

Improving the thermal processing of foods
P Richardson (ed.)
Woodhead Publishing Ltd, Cambridge, England, 2004
ISBN 01-85573-730-2
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 61 (2005) 484-485

Biomaterials, Artificial Organs and Tissue Engineering,
L.L. Hench and J.R. Jones (Eds.)
Woodhead Publishing Ltd., Cambridge, England and CRC Press, Boca Raton, FL,
USA, 2005
ISBN 1-85573-737-X
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[John F. Kennedy & Parmjit S. Panesar]
International Journal of Biological Macromolecules 37 (2005) 291

G Protein-Coupled Receptors as Drug Targets: Analysis of Activation and
Constitutive Activity,
R. Seifert and T. Wieland (Eds.),
Wiley-VCH Verlag GmbH & Co. KGaA, Weinheim, Germany, 2005
ISBN 3-527-30819-9
[Parmjit S. Panesar & John F. Kennedy]
International Journal of Biological Macromolecules 37 (2005) 291–292

Leukocyte Trafficking: Molecular Mechanisms, Therapeutic Targets, and Methods,
Hamann and B. Engelhardt (Eds.),
Wiley-VCH Verlag GmbH & Co. KGaA, Weinheim, Germany, 2005
ISBN 3-527-31228-5
[Parmjit S. Panesar & John F. Kennedy]
International Journal of Biological Macromolecules 37 (2005) 292

Asian Functional Foods
J. Shi, C.-T. Ho and F. Shahidi (Eds.)
CRC Press, Taylor and Francis Group, Boca Raton, FL, USA, 2005
ISBN 0-8247-5855-2
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 62 (2005) 391

Food Carbohydrates: Chemistry, Physical Properties, and Applications
S.W. Cui (Ed.)
CRC Press, Taylor and Francis Group, Boca Raton, FL, USA, 2005
ISBN 0-8493-1574-3
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 62 (2005) 392

Structural Analysis of Polymeric Composite Materials
M.E. Tuttle (Ed.)
Marcel Dekker, Inc., NY, USA, 2004, ISBN 0-8247-4717-8
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 63 (2006) 143

Biocatalysts and Enzyme Technology,
K Buchholz, V. Kasche, U.T. Bornsceuer (eds.)
Wiley-VCH Verlag GmbH & Co. KGaA, Germany, 2005
ISBN 3-527-30497-5
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 63 (2006) 144

Handbook of Affinity Chromatography, 2nd ed.
D.S. Hage (Ed.)
CRC Press, Taylor and Francis Group, Boca Raton, FL, USA, 2006
ISBN 0-8247-4057-2
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 63 (2006) 287

Cheese: Chemistry, Physics and Microbiology, 3rd Ed.
Vol. 1, General Aspects, Vol. 2, Major Cheese Groups,
P.F. Fox, P.L.H. McSweeney, T.M. Cogan and T. P. Guinee (Eds.)
Elsevier Academic Press, London, UK, 2004
ISBN, Vol. 1, 0-12-263652-X; Vol. 2, 0-12-263653-8
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 63 (2006) 287–288
Ewing’s Analytical Instrumentation Handbook
J. Cazes (Ed.)
Marcel Dekker, NY, USA, 2005
ISBN 0-8247-5348-8
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 63 (2006) 289
Scanning Probe Microscopes: Applications in Science and Technology
K.S. Birdi (Ed.)
CRC Press, Boca Raton, FL, USA, 2003
ISBN 0-8493-0930-1
[Parmjit S. Panesar & John F. Kennedy] Carbohydrate Polymers 63 (2006) 289–290

Biodegradable systems in Tissue Engineering and Regenerative Medicine,
R.L. Reis and J.S. Román (Eds.),
CRC Press, Boca Raton, FL, USA, 2005
ISBN 0-8493-1936-6
[John F. Kennedy & Parmjit S. Panesar]
International Journal of Biological Macromolecules 38 (2006) 78

NMR Spectroscopy of Biological Solids,
Ramamoorthy (Ed.),
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CRC Press, Taylor and Francis Group, Boca Raton, FL, USA, 2006
ISBN 1-57444-496-4
[John F. Kennedy & Parmjit S. Panesar] Intl J. Biological Macromolecules 38 (2006)
78-79

Quantitation of Amino acids and Amines by Chromatography:
Methods and Protocols, Journal of Chromatography Library, Vol. 70,
Molnar-Perl (Ed.)
Elsevier, B.V., Amsterdam, The Netherlands, 2005
ISBN 0-444-52050-3
[Parmjit S. Panesar & John F. Kennedy] Carbohydrate Polymers 63 (2006) 562

Artificial Enzymes
R. Breslow (Ed.)
Wiley-VCH Verlag GmbH & Co. KGaA, Weinheim, Germany, 2005
ISBN 3-527-31165-3
[Parmjit S. Panesar & John F. Kennedy] Carbohydrate Polymers 63 (2006) 562-563

Polysaccharides and Polyamides in the Food Industry,
Vol. 1 & Vol. 2
Steinbuchel and S.K. Rhee (Eds.)
Wiley-VCH Verlag GmbH & Co, KGaA,
Weinheim, Germany, 2005
ISBN 3-527-31345-1
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 63 (2006) 563

Biopolymers for Medical and Pharmaceutical Applications,
Vol. 1 & Vol. 2
Steinbuchel and R.H. Marchessault (Eds.)
Wiley-VCH Verlag GmbH & Co, KGaA,
Weinheim, Germany, 2005
ISBN 3-527-31154-8
[Parmjit S. Panesar & John F. Kennedy] Carbohydrate Polymers 63 (2006) 564

Oxidation and Antioxidants in Organic Chemistry and Biology
E.T. Denisov and I.B. Afanas’ev (Eds.)
CRC Press, Taylor and Francis Group, Boca Raton, FL, USA, 2005
ISBN 0-8247-5356-9
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 63 (2006) 566

Protein-Lipid Interactions: From Membrane Domains to Cellular Networks
L.K. Tamm (Ed.)
Wiley-VCH Verlag GmbH & Co. KGaA, Weinheim, Germany, 2005
ISBN 3-527-31151-3
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 63 (2006) 568

Encapsulated and Powdered Foods
C. Onwulata (Ed.),
CRC Press, Taylor and Francis Group, Boca Raton, FL, USA, 2005
ISBN 0-8247-5327-5
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers 63 (2006) 569

Organic Reaction Mechanisms
M.G. Gallego and M.A. Sierra (Eds.)
Springer-Verlag GmbH, Heidelberg, Germany, 2004
ISBN 3-540-00352-5
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers (2006)387

Therapeutic Proteins: Methods and Protocols,
C.M. Smales and D.C. James (Eds.),
Humana Press Inc., Totowa, New Jersey, USA, 2005
ISBN 1-58829-390-4
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers (2006) 138-139

Food Processing: Principles and Applications,
H. Ramaswamy and M. Marcotte (Eds.)
CRC Press, Taylor and Francis Group, Boca Raton, FL, USA, 2006
ISBN 1-58716-008-0
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers (2006) 138

Novel Food Processing Technologies,
G.V. Barbosa-Canovas, M.S. Tapia and M.P. Cano (Eds.),
CRC Press, Taylor and Francis Group, Boca Raton, FL, USA, 2005
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ISBN 0-8247-5333-X
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers (2006) 488-489

Perinatal Nutrition: Optimizing Infant Health and Development,
J. Bhatia (Ed.),
Marcel Dekker, New York, USA, 2005
ISBN 0-8247-5474-3
[Parmjit S. Panesar & John F. Kennedy] Carbohydrate Polymers (2006) 489

Adhesion: Current Research and Applications,
W. Possart (Ed.),
Wiley-VCH Verlag GmbH & Co. KGaA, Weinheim, Germany, 2005
ISBN 3-527-31263-3
[Parmjit S. Panesar & John F. Kennedy] Carbohydrate Polymers (2006) 488

Carrier-bound Immobilized Enzymes: Principles, Applications and Design,
L. Cao,
Wiley-VCH Verlag GmbH & Co. KGaA, Weinheim, Germany, 2005
ISBN 3-527-31232-3
[Parmjit S. Panesar & John F. Kennedy] Carbohydrate Polymers (2006) 603

The Organic Chemistry of Sugars,
D.E. Levy and P. Fugedi (Eds.),
CRC Press, Taylor and Francis Group, Boca Raton, FL, USA, 2006
ISBN 0-8247-5355-0
[Parmjit S. Panesar & John F. Kennedy] Carbohydrate Polymers (2006) 603-604

Food Biotechnology,
K. Shetty, G. Paliyath, A. Pometto and R.E. Levin (Eds.),
CRC Press, Taylor and Francis Group, Boca Raton, FL, USA, 2006
ISBN 0-8247-5329-1
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers (2006) 386-387

Fenaroli’s Handbook of Flavor Ingredients,
G.A. Burdock (Ed.),
5th Edition, CRC Press, Boca Raton, FL, USA, 2005
ISBN 0-8493-3034-3
[Parmjit S. Panesar & John F. Kennedy] Carbohydrate Polymers (2006) 386

Paper and Paperboard Packaging Technology,
M.J. Kirwan (Ed.),
Blackwell Publishing Ltd., Oxford, UK, 2005
ISBN 1-4051-2503-9
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers (2006) 218-219

Biodegradable Polymers for Industrial Applications,
R. Smith (Ed.),
Woodhead Publishing Ltd. and CRC Press, Boca Raton, FL, USA, 2005
ISBN 0-8493-3466-7
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers (2006) 604

Dictionary of Carbohydrates with CD-ROM.
P.M. Collins (Ed.),
Chapman & Hall/CRC Press, Boca Raton, FL, USA, 2006
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers (2006) 387-388

Surfaces and Interfaces for Biomaterials
P. Vadgama (Ed.),
Woodhead Publishing Ltd., Cambridge, England and CRC Press,
Boca Raton, FL, USA, 2005
[Parmjit S. Panesar & John F. Kennedy]
International Journal of Biological Macromolecules (2006)150

Handbook of Food Science, Technology and Engineering (Four Volume set),
Y.H. Hui (Ed.)
CRC Press, Taylor & Francis Group, Boca Raton, FL, USA, 2006
[John F. Kennedy & Parmjit S. Panesar] Carbohydrate Polymers (2006) 151-152

Handbook of Industrial Biocatalysis
C.T. Hou (Ed.)
CRC Press, Taylor & Francis Group, Boca Raton, FL, USA, 2005
[John F. Kennedy & Parmjit S. Panesar]
International Journal of Biological Macromolecules (2006)152
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Cell Culture Technology for Pharmaceutical and Cell-Based Therapies
S.S. Ozturk and W.-S. Hu (Eds.)
CRC Press, Taylor & Francis Group, Boca Raton, FL, USA, 2006
[Parmjit S. Panesar & John F. Kennedy]
International Journal of Biological Macromolecules 39 (2006) 321

Environmental Biotechnology: Concepts and Applications,
H.-J. Jordening and J. Winter (Eds.),
Wiley-VCH Verlag GmbH & Co. KGaA, Weinheim, Germany, 2005
[Parmjit S. Panesar & John F. Kennedy]
International Journal of Biological Macromolecules 39 (2006) 323

website

Website http://fet.sliet.ac.in/people/pspanesar

Research/Projects

Research

Ongoing Projects
Ø “Probiotic-millet based synbiotic oral hydrogels for the amelioration of iron
deficiency anemia and associated inflammation” (joint project with National Agri-
Food Biotechnology Institute (NABI), Mohali funded by Department of Biotechnology
(DBT), Govt. of India., New Delhi with total fund amount of Rs. 64.216 lakh for 2022-
2025 (Principal Investigator)

Completed Projects:

“Valorization of Tropical Fruit By-Products for the Extraction of High Value
Compounds” funded by ASEAN India S&T Development Fund (AISTDF), SERB,
Department of Science and Technology (DST), New Delhi with fund amount of Rs.
20.75 Lakh for 2020-2022 (Lead Principal Investigator).

“Biorefining of Kinnow mandarin waste for the extraction  of bioactive compounds for
the development of novel functional foods using green technologies” funded by
CSIR, GOI, New Delhi, India with fund amount of Rs. 28.27 lakh for 2019-
2022 (Principal Investigator).

“Development of processes for production, downstream processing and applications
of oligosaccharide producer enzymes” a network project (jointly with Department of
Biotechnology, Punjabi University, Patiala, India) funded by Department of
Biotechnology (DBT), Govt. of India., New Delhi with fund amount of Rs. 70 lakh for
2013-2015 (Principal Investigator at SLIET Longowal).

“Development of immobilized cell technology for the production of L(+) lactic acid
using waste potato starch” funded by CSIR, GOI, New Delhi with fund amount of Rs.
26.72 lakh for 2013-2015 (Principal Investigator).

“Infrastructure Development & Augmentation of Food Biotechnology Laboratory”
funded by AICTE, New Delhi with fund amount of Rs. 20.00 lakh for 2013-2014
(Chief Coordinator).

“Lactulose production by permeabilized yeast cells using immobilized cell
technology” funded by CSIR, GOI, New Delhi with fund amount of Rs. 18.22 lakh for
2009-2012 (Principal Investigator).

“Development of bench scale technology for the production of lactose free milk”
funded by MHRD, GOI, New Delhi with fund amount of Rs. 6.00 lakh. for 2000-2002
(Principal Investigator).

“Bioseparation of microbial amylase: Process optimization and validation” funded by
MHRD, GOI, New Delhi with fund amount of Rs. 6.00/- lakh for 2001-2003 (Co –
Investigator).

“Infrastructure Development & Augmentation of Molecular biology & Biotechnology
Laboratory funded by MHRD, GOI, New Delhi with fund amount of Rs. 20.00/- lakh
for 2004-2006 (Co-Investigator).
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