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Objective: 

 
The objective of recent innovations in food and nutritional science is to address key challenges such as 

sustainability, health, and customization. These innovations aim to: 

 Sustainability: Develop eco-friendly alternatives like plant-based proteins and cultured meats to 

reduce the environmental impact of traditional animal agriculture. 

 Health Improvement: Advance personalized nutrition approaches using genetic and lifestyle data to 

tailor dietary recommendations, promoting individual well-being and preventing nutrition-related health 

issues. 

 Technological Advancements: Utilize cutting-edge food processing technologies to enhance 

nutritional content, preserve freshness, and extend shelf life, contributing to food safety and reduced food 

waste. 

 Diverse Food Sources: Explore novel sources of nutrition, such as insect-based foods, to diversify 

diets and address global food security challenges. 

 Innovation in Functional Foods: Create functional foods enriched with specific nutrients or 

bioactive compounds to offer health benefits beyond basic nutrition. 

Overall, the objective is to revolutionize the food and nutrition landscape, making it more sustainable, 

personalized, and technologically advanced to meet the evolving needs of a growing global population.  

 

Recent innovations in food and nutritional science have focused on sustainable alternatives, 

personalized nutrition, and advanced food processing technologies. Plant-based proteins, cultured meats, 

and alternative protein sources are gaining traction for their environmental benefits. Additionally, 

personalized nutrition, utilizing data such as genetics and lifestyle, is enhancing dietary 

recommendations. Advanced food processing techniques, like high-pressure processing and cold plasma 

treatment, aim to preserve nutritional quality while extending shelf life. These innovations signify a shift 

towards healthier, more sustainable food options with a greater emphasis on individualized dietary 

choices. 

 

The practice: All faculty member and students from different institutes, all teaching and nonteaching 

staff and students of this college, are present and participate in this National Seminar organized by Dept 

of Nutrition in collaboration with Internal Quality Assurance Cell (IQAC) Mugberia Gangadhar 

Mahavidyalaya. Dr. Swapan Kumar Misra, Principal, Mugberia G. Mahavidyalaya& President of the 

Organizing committee of the seminar, deliver his speech. Honourable Chief Guest Dr. D.C. Sen (Former 

Professor of Dairy Technology, Department of Dairy Technology, West Bengal University of Animal 

and Fishery Sciences, Mohanpur campus, Nadia), and Guest of Honour, Dr. Krishna Das Saha, 

(Principal Technical Officer, Cancer Biology and Inflammatory Disorder Division, CSIR-Indian 

Institute of Chemical Biology, Jadavpur) was present among us.The programme sucessfully ended with 

theVote of thanks by the Departmental Head Dr. Apurba Giri. 

 

 

 

 

 



PROGRAMME SCHEDULE 

Registration & 

Breakfast 

9:00 am -10:00 am 

Inaugural Session 10:00 am – 11:00 am 

10:00 am 
Inauguration (Lighting the lamp) by Chief Guest, Dr. D.C.Sen 

Former Professor of Dairy Technology, Department of Dairy Technology, 

West Bengal University of Animal and Fishery Sciences, Mohanpur 

campus, Nadia  

10:05 am Reception of the Guests 

10:15 am Welcome address by Dr. Swapan Kumar Misra, Principal, Mugberia G. 

Mahavidyalaya& President of the seminar 

10:25am Address by Dr. KalipadaMaity, Assistant Professor.& Head, Dept. of 

Mathematics, Mugberia G. Mahavidyalaya& Coordinator of IQAC 

10:35am “About the seminar” by Dr. ApurbaGiri, Assist. Prof.& Head, Dept. of 

Nutrition, Mugberia G. Mahavidyalaya& Organizing Secretary of the 

seminar 

10:45am Address by Chief Guest Dr. D.C.Sen 

10:50 am Address by Guest of Honour, Dr. Krishna Das Saha, Principal Technical 

Officer, Cancer Biology and Inflammatory Disorder Division, CSIR-

Indian Institute of Chemical Biology, Jadavpur 

10:55 am Publication of the Seminar Abstract 

Technical Session  

11:00 -11:30 am Speaker: Dr. D.C.Sen, Topic: Striking features of milk fat 

11:30 am -12:00 

noon 
Speaker: Dr. Krishna Das Saha, Topic: Bioactive food components in 

management of cancer 

12:00 noon-1:30 

pm 

Poster Presentation 

Chair Person:Dr. D.C.Sen 

12:00 noon-1:30 

pm 

Oral presentation-1st session 

Chair Person:Dr. Krishna Das Saha 

1:30-2:30 pm Lunch 

2:30-3:45 Oral presentation-2nd session 

Chair Person: Dr. ApurbaGiri 

3:45-4:00 Award ceremony of Poster Presentation 

Valedictory Session 

4:00-4:15 Vote of Thanks by Dr. ApurbaGiri 

4:15-4:30 Taking Group Photo 



Oral presentation-1st session 

 

1. Niladri Mukherjee, Post Doctoral Fellow,  Cancer Biology and Inflammatory 

Disorder Division, CSIR-Indian Institute of Chemical Biology, 4, Raja S.C. Mullick 

Road, Kolkata-700032, West Bengal, Topic: Spergulin a, a triterpenoidsaponin 

isolated from methanolic extract of glinusoppositifolius aerial part with 

immunomodulatory and anti-leishmanial property 

2. Snehasis Mishra,  Research Fellow, Cancer Biology and Inflammatory Disorder 

Division, CSIR-Indian Institute of Chemical Biology, 4, Raja S.C. Mullick Road, 

Kolkata-700032, West Bengal, Topic: Quercetin encapsulated folate conjugated 

magnetite sba15 composite for theranostics in colon cancer  

3. Sujata Das, Research Fellow, Cancer Biology and Inflammatory Disorder Division, 

CSIR-Indian Institute of Chemical Biology, 4, Raja S.C. Mullick Road, Kolkata-

700032, West Bengal;Topic: Protective role of andrographolide and 

nanoandrographolide against arsenic induced liver damage 

4. Soumi Pal Choudhury, Assistant Professor, Department of Nutrition, Mahishadal 

Girls’ College, Rangibasan, PO- Mahishadal, Purba Medinipur, West Bengal, Pin-

721628, Topic: Antioxidants and osteoarthritis – a review  

5. PratyashaAgrawal, Lecturer (HOD), Department of Clinical Nutrition and 

Dietetics, Gokhale Memorial Girls’ College. Topic: Cooking oil awareness among 

doctors in kolkata 

 

Oral presentation-2nd session 

 

1. NiladriChakraborty, Assistant Professor, Department of Food Technology, 

Haldia Institute of Technology, Haldia, Topic: Preservation of foods by drying 

and freezing individually and / or combinedly 

2. MadhuchandaMaity,  Govt. Approved Part Time Teacher, Department of 

Nutrition, Ramnagar Collage, Depal, Purba Medinipur, West Bengal,  Topic: 

Effect on common pond snail (Lymnacidaestagnalis) for bone and teeth 

formation 

3. Sk. Khabiruddin, Assistant Professor, Department of Physical Education, 

MugberiaGangadharMahavidyalaya, West Bengal Topic: Sports nutritionist 

as career option in physical education 

 

 

  



 

 

Flyer of the programme: 

 

 

 

 

 

 

  

 



 

 

 

 

 

 

 

 

 



Some photos of seminar 

 



 



 

 

 

 

 

 



 

 

Students feedback 

 



 


