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a) | PhD. Dairy ICAR-National Dairy Research Institute, 7.60
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b) | ICAR-NET- Dairy ASRE-ICAR.NET 66%
2013 Microbiology Qualified
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B PROFESSION
TECHNICAL PROFICIENCY
g) | Flame-Atomic Absorption Spectroscopy, FT-IR, Toxic metals bioremediation,
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Spectrophotometers techniques, Culture [solation, Maintenance and
Preservation, Biochemical characterization of microorganisms.
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i) | Recipient of Third prize in poster presentation at Dynamism in Dairy
Industry and Consumer Demands at SMC college of Dairy Science, AAU, Gujarat
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Kumar, N., Kumar, V., Panwar, R and Ram C. (2017). Efficacy of indigenous probiotic
Lactobacillus strains to reduce cadmium bioaccessibility — An in vitro digestion model.
Environmental Science and Pollution Research, 24(2): 1241 - 1250.
doi.10.1007/s11356-016-7779-6 (Impact Factor: 5.19)
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Kumar, N., Kumari, V., Ram, C,, and Verma, S. (2017). Impact of oral cadmium
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Research. 25(6):5401-5411. doi: 10.1007/s11356-017-0868-3 (Impact Factor:
5.19)

4)

Kumar, N., Kumari, V., Ram, C., Thakur, K., and Tomar, SK. (2018). Bio- prospectus of
cadmium bioadsorption by lactic acid bacteria to mitigate health and environmental
impacts. Applied Microbiology and Biotechnology. 102(4):1599-1615.
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Panwar, R, Kumar, N., Kashyap, V., Ram C., and Kapila, R., (2018). Aflatoxin M1
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model. Probiotics and Antimicrobial Proteins. doi.10.1007/s12602-018-9414-y.
(Impact Factor: 4.4)
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Vandna, Narendra Kumar, Surajit Mandal. (2021). Evaluation of technological
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(sweetened dahi). Asian Journal of Dairy and Food Research.,
10.18805/ajdfr.DR-1632 (NAAS: 5.75)
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to Obtain Riboflavin-enriched Fermented Foods. Journal of Pure and Applied
Microbiology, 10(1), 161-166. (NAAS: 6.021)
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Thakur, K., Nanda, D. K., Kumar, N and Tomar, S. K. (2015). Phenotypic and genotypic
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Current Trends in Biotechnology and Pharmacy.9 (3) 222-227. (NAAS: 4.42)
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testes and its association with puberty and fertility - A review. Agricultural Review,
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Journal of Environment Research, 5(4): 228-245.
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& H. Singh (Eds.), Nutraceuticals and Innovative Food Products for Healthy Living
and Preventive Care (pp. 195-216). Hershey, PA: IGI Global.
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Kumar, N., Vandna, & Hati, S. (2018). Functional Fermented Dairy - Based Beverages.
In S. Hati, S. Mandal, & V. Sreeja (Eds.), Recent Advancement of Dairy Science and
Technology: Innovations in Agricultural and Biological Engineering, pp. 113-134, CRC
Press.
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CRC Press.

4)

Vandna K, & Kumar, N., (2024). Nanoremediation: An Approach of Nanotechnology for
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Publishing Agency.
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KC507540.1 (2013)
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KC507541.1 (2013)
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CAFT BOOK CHAPTER
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Ram C, Kumar N, and Manju G. (2013). Enhancement of Shelf Life of Indigenous
Dairy Products Using Phytochemicals. 28th National Training, CAFT, 200-209.

POPULAR ARTICLES

1)

Kumar N, Kumari V, Hati S. (2015). Fermented and Non Fermented Whey
Beverages. Beverages and food world. Vol. 42 (4): 28-31.

2)

Kumar N, Kumari V, Hati S. (2016). The Four F’s for Whey Utilization. Beverages
and food world. Vol. 43 (1): 28-31.

3)

Kumari V, Kumar N, Hati S. (2016). Enterobactor sakazakii poisoning in infant
food and its management. Vol. 43 (2): 28-30.
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4)

Panwar R, Grover CR, Kumar N. (2015). Microbial decontamination by novel

technologies - Potential for food preservation. Indian Food Industry Magazine, Vol. 34 (6):
24-32.

5) | Panwar R, Grover CR, Kumar V, Ranga S, Kumar N. (2016). Camel milk: Natural
medicine - Boon to dairy industry.
http://www.dairyfoods.com/ext/resources/White Papers/Camel-milk-Natural-
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OTHER PUBLICATIONS
RESEARCH ABSTRACTS

1) | Narendra Kumar and Sudhir Kumar Tomar. Evaluation of In-vitro And In-vivo
Probiotic Attributes of Lactobacillus Fermentum RS-2 Isolated From A Traditional
Cereal-based Fermented Milk Product (Raabadi) at 7t Asian Conference at Lactic Acid
Bacteria held on 6-8 September, 2013 at Indian habitat center, New Delhi
(Poster Presentation)

2) | Narendra Kumar, Chand Ram and Vijay Kumar. Cadmium Bio-adsorption Potential of
Lactobacillus Strain and Tolerance based on their Inducible Mechanism at 44t Dairy
Industry Conference Make in India: Dairying 2030 held
on Feb 18-20, 2016 at ICAR-NDRI, Karnal. (Poster Presentation)

4) | Vandna, Shilpa Vij, and Narendra Kumar. Immunomodulatory effect of probiotic
fermented whey drinks against Shigella dysenteriae infection in mice at International
Conference SASNET-FF 2013 held on Dec 6-7, 2013 at New Delhi,

India. (Poster Presentation)
SYMPOSIUM/WORKSHOP/CONFERENCES ATTENDED

1) | 7th Asian Conference at Lactic Acid Bacteria held on 6-8 September, 2013 at Indian
habitat center, New Delhi

2) | International Conference of XIIth Agricultural Science Congress held on Feb 3-6, 2015
at NDRI, Karnal, India.

3) | International Conference on Functional Dairy Foods: Foods beyond nutrition, on Nov|
16-19, 2011 at NDRI, Karnal, India.

TRAINING ATTENDED

1) | In-plant training at Experimental Dairy Plant, ICAR-NDRI, Karnal, Haryana, INDIA,
for 42 Days in 2011

2) | 7 Days training at INDIAN LAC RESEARCH INSTITUTE, Ranchi, Jharkhand, INDIA|

3) | 7 Days training at CENTRAL TASAR RESEARCH & TRAINING INSTITUTE, Ranchi,

Jharkhand, 2009

SPORTS

e Received Ist prize in MIME DANCE Competition in 16™ ALL INDIA INTER-
UNIVERSITY YOUTH FESTIVAL“REVERIE 2010-11", held at ICAR-NDRI

e Received certificate of appreciation for working as a Cultural Co-Coordinator
in Reverie 2010-11

e Received Ist prize in FOOTBALL Competition held at ICAR-NDRI, SPORTS MEET-
2013.
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e Received certificate of appreciation for working as in Inter Class Competition at
Institute of Agricultural Sciences, in SMRITI-2008, BHU, Varanasi, INDIA.

e Received second prize Winner for Badminton doubles in SMRITI-2008, BHU,
Varanasi, INDIA.

¢ Received certificate on Experimental Learning in Biological Control held at
Institute of Agricultural Sciences, BHU, Varanasi, INDIA.

EXTRACURRICULAR

Educational Tour of Dairy Microbiology Division, ICAR-NDRI, Master’s and Doctoral

Scholars to visit Yakult Production Facility at Rai, Sonepat, Haryana, India on 27th
November, 2013
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