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Fatty Acids: A Novel Approach to Stress Mitigation

Afrin Banu Ibrahim, Jessie Merlin. B, Jayashree
Ravishankar

5 PT2/005 | Effect of Microwave Treatment on Functional
Properties of Germinated Lentil Protein Isolate

S Sri Harini, J P Nithish, J Sanjeeth and C K Sunil

6 PT2/006 | Nutriburst Jelly: A Novel Eating Jelly from Chicory
Root and e. faecium

Santhoshini K, Ramya S, Shamini P

7 PT2/007 | Innovative Products and Technologies in Food
and Dairy Utilization of Ghee Residue In
Chocolate Bar

M.Nithishkumar, G.Rajalakshmi

8 PT2/008 | Effect of Microwave Treatment on Rheological
Properties of Germinated Lentil Protein Isolate

J P Nithish, S Sri Harini, J Sanjeeth and C K Sunil

9 PT2/009 | Formulation of Protein Enriched Averrhoa
carambola Flavored Yogurt Shake

Aishwaryalakshmi S, Vishnu Varthan T, Sivashree
S K, N. Baskaran and S. Vignesh




10 PT2/010 | Harnessing the Healing Power of
Agaricusbisporus (Mushroom) Revolutionizing
Neuroprotection and Anti-Aging for AB40 & AB42
Cells in In-Vitro Studies
Siva Prasath B, Kanimozhi S

11 PT2/011 | Development of Kefir using Soymilk and Almond
Milk
Subiktsa S P, Keerthika A

12 PT2/012 | Isolation and Characterization of Probiotic
Bacteria and Its Applications in Yogurt Preparation
Varshini  Sivakumar, Pradisha Thangarasu,
Dhamodharan  Murugan, Mohan Prasanna
Rajeshkumar

13 PT2/013 | Microencapsulation of Probiotic Bacteria in Inulin
& Its Effects on Viability, Storage Stability and
Applications on Functional Products
Keerthana yuvaraj, Umamaheswari Murugesan,
Satheesh C, Mohan Prasanna Rajeshkumar

14 PT2/014 | Functional Ice Cream - Value Addition and
Ingredients Ice Cream Fortified with Cotton Seed
Milk And Stevia
P. Gunavathi and S Annamalai

15 PT2/015 | Development of Fermented Soybean Probiotic
Bread
Eshwar bharathi M, Harshini DH, Priya darshini S

16 PT2/016 | Development of Yogurt from Karunkuruvai Rice
Extract
Suriyapriya Seetharaman, Dr.l. Maheswari

17 PT2/017 | Development of Herbal Whey Candy
Amilsha Mathews, Narayanan K M, Abinav K P,
Shajila K T, Afnashirin N V, Diya Jose

18 PT2/018 | Development of Gooseberry Bird's Eye Chilli

Whey Squash




Jasna C, Merlin Mary, Sruthi M T, Arun K, Anjali
Chandran, Swetha J

19

PT2/019

Synbiotic Delight: Harnessing Chicory Root
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Abhinash P, Aarathy N, Aparna B Menon, Adith
Haridas, Jasna J

34 PT2/034 | Standardization of Foxtail Millet incorporated in
Bun
Gabriel J, Dhanush M, Mathangi S K

35 PT2/035 | Novel Elephant Foot Yam Based Meat Mimicking

Sausage

Suba G, S. K. Mathanghi, RitaNarayanan and B
Murugan
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59 PT2/059 | Incorporation of Chlorella in Handmade Guava
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Jayasri
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Lathika S, Mariyah Joshna P, Preethi Baskaran

62 PT2/062 | Poonarnava Flavonoid-Enriched Whey-Based Ice
Cream: A Novel Functional Dessert
Harini E S, Cheran K, Praveen K G, Kavinya S

63 PT2/063 | Development of Nutrient-Dense Ice Cream using
Musa Velutina : Merging Tradition with Modern
Food Technology
Jannathul Firthous and K. Priyadharshini

64 PT2/064 | Wholesome Milkshake Infused with Date Seed

Powder and Dates

Shamini M and Shreenithi M




65 PT2/065 | Advances in Food and Dairy Processing, Value
Addition and Ingredients
S.Varna

66 PT2/066 | Innovation in Traditional Desserts - Coconut Kulfi
with Coconut Inflorescence
K. Sentilkumar, Muthamil M, Srijanani K,
Subavarshini E, Vijay T

67 PT2/067 | Kudavazhai Flips — A Fusion of Traditional Grains
and Buttermilk for Enhanced Gut Health
M.Aafrin Banu and S.Sheerin

68 PT2/068 | Makhana as a Functional Ingredient: A Review on
Innovative Food Formulation
A. Swetha, E. Agalya

69 PT2/069 | Development of Stirred Yoghurt Incorporated with
Pomegranate Juice
Sujatha G and Mounika M

70 PT2/070 | Innovative Food Processing: Unlocking the
Nutritional Potential of Rice Milk and Dates in
Functional Energy Bites
Faseeha Banu .S and Dr A Sangeetha

71 PT2/071 | Fusion of Tradition and Innovation: Developing
Nutrient-Rich Garudan Samba Rice Ice Cream
Affrahshanu .G and S. Sheerin

72 PT2/072 | The Role of Fermented Diary in Gut Health: A
Functional Food Approach
Irfana Fathima And Dr. J.Harine Sargunam

73 PT2/073 | Development of Calcium-Encapsulated Meat
Products with Egg Shell Powder
Vignesh P, Karthikeyan B, Selvan P,
Gnanalaksshmi K.S

74 PT2/074 | Encapsulation in the Formulation of Probiotic Milk
Chocolate
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75 PT2/075 | Non-thermal Plasma Treatment of Milk: Basic

Principles, Microbial Inactivation, Influence on Milk
Components




Yuvan Shankar KS

76 PT2/076 | Jamun Filled Millet Chocolate
T. Chandru, R.M. Vinothani, R. Nikitha, S. Roshini,
G. Jeevarathinam, P. Bhava nishevidha

77 PT2/077 | Power-Packed Immune Booster Cookies
with Sauropus
Harshath Parves Z, Nitish kumar pandit, and
Prabasheela B

78 PT2/078 | Edible Packaging Film from Whey Incorporated
with Chrysopogon Zizanioides Cellulose
Kavya R & Safreena Kabeer

79 PT2/079 | Protein-Rich Ice Cream from Chickpea Milk &
Flaxseed Milk Mounted on Nutrient-Delight
Cottonseed Waffle cone
Bhava Nishevidha, Nanda Manikandan, Meenu
Krishna C J, Anju | U

80 PT2/080 | Orange Peel (Flavedo) Incorporated Functional
Yoghurt
Ananthakumar. K.V

81 PT2/081 | Utilization of Abelmoschus moschatus Extracts for
Flavor Enhancement and Preservation in Dairy
Products
Laila Banu Jand S. Sheerin

82 PT2/082 | Millet Milk Kulfi Flavored With Guava
L. Jane Mrittika, , M.S. Vinu Harshara, , E. Annie,
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P. Bhava Nishevidha

83 PT2/083 | Kullakar Rice Pudding: A Nutrient-Rich Twist on A
Traditional Dessert
T. Amina Afreen and S.Basheerunnisa

84 PT2/084 | Germinated Black Rice: A source of Nutritional

Enrichment for Functional Food Formulation




Vaishnavi Nataraj, Dr. A Sangamithra
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PT2/085

Innovative Yogurt Flavours: Balancing Wellness
and Taste with Periwinkle and Mint

M.Ambrin farkha and A.Ayisha sukaina
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PT2/086

Nutritional Harmony: The Urad Dal and Yogurt
Parfait Advantage

M.Sathiga Bhegam And Dr.A.Sangeetha

87

PT2/087

High Protein Milk Ingredients: A Tool for Value
Addition in Dairy Products

S.Chellamala, Dr. Poornima Jeyasekaran

88

PT2/088

Innovative Snacking: The Health Benefits of
Baked Tapioca Paneer Bites

A. Fadeela and Dr. A Sangeetha

89

PT2/089

Health Benefits of Rice Crepes

J. Safrin Fathima and Dr. A Sangeetha

90

PT2/090

Ultrasonic Treatment for Milk; Enhancing Milk
Stability and Creaming Control Through Ultrasonic
Treatment

Sunmathi R, Keerthana M, Srinithi K, Pramila
Murugesan
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PT2/091

Development and Optimization of Foxnut
(Makhana) Powder Incorporated Marshmallow for
Enhanced Texture and Nutrition

A. Alice Petrizia, M. Sneha
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PT2/092

Development and Quality Evaluation of Sweet
Paneer Nuggets

K. Jyothikarthikka, J. Jeeva and M. Anna Anandh
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PT2/093

Multi Vitamin Ice Cream

Keerthana S, Pavithra C Priyadharshini K

94

PT2/094

Green Gram as a Vegan Plant-based Meat
Alternative

Nadhiya .N, P. Geetha, Kumaravelu.N




95 PT2/095 | Development of Synbiotic
Kefir
S.Sakthi, G.Meenakshi

96 PT2/096 | Development and Process Standardization of
Gluten Free Energy Bar with Quinoa Seeds and
Whey
Akhila V, Nandagopal P, Jabir K.K, and Grace A
Thachil

97 PT2/097 | Development of Antioxidant Enriched Functional
Whey Beverage Incorporated with Senna
Auriculata Powder
Agalya .T, Nivetha .P and Yogeshwari .R

98 PT2/098 | Effect of Incorporation of Malted Flaxseed Powder
on the Ready to Eat Breakfast Cereal
Karthika M and Yogeshwari R

99 PT2/99 | Development of Whey Based Beverages by Using
Traditional Spices
Dhivya P, Parvathavarthini R, Dr . G. Rajalakshmi,
Er. V. Velukumar, Dr. Usha Antony

100 | PT2/100 | Development of Papaya Fruit Leather
supplemented with Whey Protein
A. Subiksha and U. Hariharan Dr. G. Rajalakshmi,
Er. V. Velukumar and Er. Revathi Shanmugam

101 | PT2/101 | Development of Nutrispread Using Makhana
Nivetha A, Revathi Shanmugam, Dr. G.
Rajalakshmi

102 | PT2/102 | Optimisation of Protein Rich Millet-Based Cream
Cheese
R. Sanjana, S. Keerthika, B. Suthir, M.
Dharunkumar, P. EmayavanSre, P. Karthik

103 PT2/103 | Nutritional enrichment and shelf-life enhancement
of food emulsion by Cucurbita maxima
P.Azhagu Saravana Babu, Vithyasree Srikanth

104 PT2/104 | Flavour Enhanced Whey Vinegar. A Novel

Fermented Product

Dakshina Priya B and Jonisha J C, Dr.
Rajalakshmi and Er. V Velukumar
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From Butter to Better: Utilizing Bitter Gourd Seed
Oil and Charantin in Diabetes-Friendly Desserts.

Rosseline mary D, Niranjana K, Keerthi K and
Kalaiyarasi K,
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PT2/106

Value Addition of Butter Biscuits Ultilization of
Pomegranate Leaves Powder for Improved Health
Benefits

S. Dharanideviand S. Sheerin
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PT2/107

Formulation of Khoa Enriched with Cotton Seed
Milk

Geetha, A., Sreelakshmi, S.,

108

PT2/108

Goraksha: A Mobile App for Real-Time Mastitis
Detection and Management in Dairy Cows

Nilavarasi V, Dinesh Babu V, Gokul Vasan S
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PT2/109

Beyond Dairy: A Vegan Cream With Lotus Seed’s
Magic

Kabilan A, Loghith R, Sri Nivash E, Sangeetha A

110

PT2/110

Utilization of Ghee Residue in Chocolate bar

Nithishkumar and G.Rajalakshmi

111

PT2/111

Formulation of Value Enriched Plain Stirred
Yoghurt by Incorporating The East Indian Red
Wood (Caesalpiniasappan) extract

Dr. P. Geetha, Dr. M. Esther Magdalene Sharon,
and Dr. R. Arivazhagan

112

PT2/112

Development of Edible Cutlery from Tamarind
Seed Powder and its Application in Ice Cream
Packaging

Cubarani H, Ethaya D, Himavanth R and S.
Anandakumar




113 | PT2/113 | Development of Sustainable Packaging Materials
from Mushroom Mycelium: Alternative to
Expanded Polystyrene
Himavanth R, Cuba Rani H, Ethaya D and S.
Anandakumar

114 | PT2/114 | By-Products From Palmyra Sprouts
Sahitya G

115 | PT2/115 | Guava Fruit Powder as a Functional Ingredient in
Cookies: Effects on Nutritional and Sensory
quality
Sailakshmi. S and Uma Maheswari. T

116 | PT2/116 | Development Of Paneer From Horse Gram Milk —
A Dairy Alternative
M. Selvapoorani, S. Fathima

117 | PT2/117 | Modified Millet Starches: Potential Fat Replacers
in Food
V R Bharathvaj, Jesi Feleciya P, Panoth Abhirami,
Santoshi Rawat, C K Sunil

118 | PT2/118 | GFCF (Gluten-Free & Casein-Free) Diet for
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