
CURRICULUM VITAE 
 
 

1. NAME                                               Anurag Pandey 

2. FATHER’S NAME Hari Shankar Pandey 

3. DESIGNATION Assistant professor 

4. DISCIPLINE Livestock Products Technology 

5. DATE OF BIRTH   15 Aug 1980 

6. FULL ADDRESS  Dr Anurag Pandey 
Flat No. 434 Block -9 
Vrinda Gardens 
Near JNU / RTO 
Khonagorian  Jagatpura 
Jaipur-302025 

7.EDUCATIONAL QUALIFICATION  B.V.Sc & A.H, MVSc,  Ph.D (LPT) 

 

Degree 
 

Year of passing 
 

Institution/University 
 

Subjects/ 
Specialization 

Division/Marks 
    In % or OGPA   

Bachelor’s 

Degree  

2004   N D University of 

Agriculture and 

Technology, Kumargunj 

Faizabad, UP 

Animal and 

Veterinary 

Science  

79.26/10 

Master’ Degree   2006 Indian Veterinary 

Research Institute 

LPT 8.489/10  

Ph.D.  2012   Indian Veterinary 

Research Institute 

LPT 8.083/10  

Any other      

 

8. Date of joining in University as Assistant    
    Professor through direct recruitment  

 
15 sep 2014  

 

 

 

 



9.  Awards distinctions received if any  
     

1. University Gold Medal for B.V.Sc.&AH  

2. ICAR JRF For M.V.Sc  (2004) 

3. University SRF For PhD (2006) 

 

10.  Research Publications    (only No.)   
                        1 Research paper-08 
                        2 Review paper -01 
 

11 significant achievements                 

 
1. Successfully guided 12 M.V.Sc scholars  as a major advisor  
2. Successfully guided 2 PhD  scholars  as a major advisor 

 
3. Awarded by Vice chancellor (RAJUVAS, Bikaner) on Independence Day -2020 for 1st prize in 

poster presentation in international symposium 2019 of IMSA at CSK HPKV Palampur. 
4. Awarded by Vice chancellor (RAJUVAS, Bikaner) on Independence Day -2022 for publishing 

research paper as guide in Animal production science journal having NAAS rating 7.53. 
5. Organized 36 trainings with 752 participants as Principal investigator of a RKVY funded project. 
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