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Educational Profile 

B. Tech. (Food Engineering), Kelappaji College of Agricultural Engineering & 

Technology, Kerala Agricultural University, Tavanur. 

M. Tech (Food Process Engineering), Indian Institute of Food Processing Technology, 

Thanjavur, Tamil Nadu 

NET (Agricultural Scientists Recruitment Board)  

Food Technology. 

Experience 

             

Post held Institution Duration (Year, 

Months) 

Assistant 

Professor 

Kelappaji College of Agricultural 

Engineering and Technology, Tavanur 

Kerala Agricultural University 

1 year and 10 months 

 

Research Publications 

 

 P. K. Anjitha , N. Baskaran , N. Venkatachalapathy and M. Tito Anand (2021). 

Nutritional Changes of Sorghum after Popping by a Developed Infrared Assisted Hot 

Air Popping Machine. International Journal of Current Microbiology and Applied 

Sciences, 10(01): 3620-3627 

 P.K. Anjitha , A.V. Anjali , K.P. Neethu , A. Arunkrishnan , P. Abdul Vahid and 

Santhi Mary Mathew (2019). Development and Performance Evaluation of a Semi-

Automatic Pineapple Peeling Machine. International Journal of Current Microbiology 

and Applied Sciences, 8(11): 325-332 

 

Internships 

 

 The Central Institute of Fisheries Technology (ICAR,CIFT), Cochin - Successfully 



completed training in fish processing and engineering  

 Hindustan Coca Cola Beverages Private Limited,Ameenpur, Hyderabad - In plant 

training in production process and quality control of carbonated beverages  

 Crust'N'Crumb Food Ingredients Pvt.Ltd,Nellad, Ernakulam - In plant training in 

quality control of food ingredients  

 Welweit HACCP Audit - HACCP audit based on Codex Alimentarius Commission  

 Heritage Winery and Department of Agricultural Engineering,Bengaluru - Participated 

in one day workshop on wine processing and wine tasting. 


