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Prakash J). The Horticultural Society of India, Astral Publication, New Delhi, pp 611 - 618 
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harse climate (Chapter 24). In: Cilmate Change and Food Security in India (eds. Tripathy AK and 

Pathak H.). The Society of Agricultural Professionals, CSAUAT, Kanpur pp 265-276. 
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from Cereals, Pulses and Oilseeds, Indira Gandhi National Open University (IGNOU), New Delhi. 
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Research, New Delhi, pp194 – 214. 

142. Jha, S. N. (1998). Milk Production and Processing Equipment (Chapter 6). In:  Agricultural 
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Patents/Registration 

143. Sharma K, Patel S, Vishwakarma RK, Mridula D,  Jha SN (2020). Mechanized System for Primary 

Roasting of Raw Makhana Seeds and Process Thereof. Patent Application No. 202011021332  

144. Mridula D, Vishwakarma RK, Singh R, Singh RK, Jha SN (2019). Process for preparation of fat free 

flavored makhana.  Indian Patent no 420645 (grant date 06/02/2023). 

145. Yadav D N, Bansal S, Singh R K, Jha S N. (2019). Microbial method for production of protein 

isolate/concentrate from oilseed cakes/meals. Indian Patent Grant No. 407257 (date of grant 

21/09/2022). and PCT International patent application no: PCT/IN2020/050287 dated 

27/03/2020 

146. Jaiswal, P, Jha SN, Srivastava N. (2015). The bacterial culture (Bacillus clausii, strain 5-13AIA) were 

deposited to MTCC, Chandigarh - an International Depository Authority under Budapest Treaty 

deposit (Accession no MTCC 25008) 

147. Jaiswal P, Jha SN, Srivastava N. (2014). Bacillus clausii strain 5- 13AIA 16S ribosomal RNA gene, 

partial sequence. (1374). Registered with NCBI accession No. KP164967. 

148. Jha S N, Vishwakarma R K (2013). Mechanized system for popping and decortications of   makhana 

seeds (gorgon nut, Euryale ferox) – Patent No. 434144 date of grant 08/06/2023.  
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149. Narsaiah K, Jha S N, Manikantan M R (2011). Autoclavable microencapsulation system with multi 

stage break up two fluid nozzle for clean production of microcapsules – Patent no. 324943 

150. Jha S N, Narsaiah K, Jaiswal P, Kumar R (2011). Method of predicting maturity stage and eating 

quality of Indian mangoes using near Infrared spectroscopy. Patent no. 309470 (Application no 

2796/DEL/2011, Granting date 19/03/2019). 

151. Jaiswal P, Jha S. N, Narsaiah K., Bhardwaj R., Sharma R., Kumar R., Singh A. Kumar and Kaur, P 

P(2011). Gene Bank Accession no for sequence submitted (78 bacteria isolated from mangoes 

surface) to NCBI. 
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(Gene sequence) 

153. Chopra S, Jha S N, Jain Dilip (2008). Method of developing porous bricks – Patent application no. 
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157. Jha S N (2023). Secondary Agriculture: Ensuring farmers’ income. Agriculture World, vol 9(5): 41-42. 

158. Jha S N (2022). Course corrections we need. An invited article in Agriculture Today, 25(11), 14 – 15. 

159. Jha S N (2021). Agro-processing and marketing yard: rural employment and income augmentation. An 

invited article in Agriculture Today, 24(6), 62 – 63. 

160. Jha S N (2021). Futuristic thinking and present action make a self-reliant nation. 

https://snjha.in/blog/2021/05/23/futuristic-thinking-and-present-action-makes-the-country-self-

reliant/ May 23. 

161. Jha SN (2020). Food Security mustn’t lull us into complacency. The Tribune Chandigarh edition, 24 

August page 2. 

162. Jha SN (2020). TRS management for maximizing output in COVID-19 era of new normal. 

www.snjha.in/blog/ on June 18 

163. Jha SN and Vishwakarma RK (2020). Instant makhana (Euryale ferox) Kheer Mix: an Immunity 

booster Ready-to-Eat Food Suitable to Fight COVID-19 Disease? https://www.snjha.in/blog/ 
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164. Jha SN (2020). Impact of COVID-19 on Indian Agriculture and Some Mitigation Strategies. 

https://www.snjha.in/resources_downloads/1588851364.pdf dated 10/05/2020 

165. Jha SN (2019). Post-harvest management status and future needs. NAAS News (Jan –March): 14 – 15. 

https://snjha.in/blog/2021/05/23/futuristic-thinking-and-present-action-makes-the-country-self-reliant/
https://snjha.in/blog/2021/05/23/futuristic-thinking-and-present-action-makes-the-country-self-reliant/
http://www.snjha.in/blog/
http://www.snjha.in/blog/
https://www.snjha.in/resources_downloads/1588851364.pdf
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166. Jha SN (2019). Mechanizing makhana popping – A way to save health of millions and improve 

livelihood of makhana growers. A success story on ICAR website www.icar.org.in accessed on 
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167. Borah A, Jaiswal P, Yadav RK, Abraham G, and Jha SN. (2018). Mycotoxin: Phalon kii gunbatta 

evam upbhokat par prabhav (in Hindi).2:30 – 33. 

168. Jha SN, Vishwakarma RK (2013). Makhana kaa lava banana kii machine kaa vikash (in Hindi).  

Krishi Prasanskaran Darpan, 15: 7 – 11. 

169. Jaiswal P, Grewal MK, Jha SN, Kumari L, Anurag RK (2013). FTIR spectroscopy and chemometrics 

dwara poultry mans ke roganuyon kii pahachaan (Hindi). Krishi Prasanskaran Darpan, 15:64-65 

170. Jha S N (2013). Go for community grain depots (Guest column). Hindustan Times, Jalandhar dated 

17.04. 2013, p4.  

171. Narsaiah K, Mandge H, Wilson RA, Jha SN, Manikantan MR (2013). Pediocin kii niyantrit rihai ke 

liye alginate – nanolaipejom sankarit nikas pranali. Krishi Prasanskaran Darpan, 14: 44 – 55. 

172. Jaiswal p, Jha S N, Kumari L, Grewal M K, Anurag R K (2012). Aam kee satah ka microflora: 

pectinolatic  enzyme ka shrot. Krishi Prasanskaran Darpan, CIPHET, Ludhiana, 13, 40 -42 

173. Jaiswal P; Jha S N; Somvansi Yogesh (2011). Sukshjivi prashodhan se kela pakane ki vidhi – ek naii 

suruwat. Krishi Prasansakarn Darpan, 11, 12 – 13. 

174. Grewal M K, Jha S N, Patil R T (2011). Pyaj kii naveen prasanskaran technology. Krishi 

Prasanskaran Darpan, 10, 25 – 29.  

175. Kumar Y, Jha S N, Jaiswal P. (2010). Sookshanu-virodhi (anti-microbial) Khadya packing: Vikas wa 

modeling. Krishi Prasansakarn Darpan, 9, 16-21. 

176. Kumar Y, Jha S N, and Bhargav VK (2010).  Ande ke gunvatta nirdharan: nondestructive takniken 

(Published in Hindi). Krishi Prasansakaran Darpan, CIPHET, Ludhiana, 8:25-28. 

177. Jha, S. N. (2007). Makhana prasanskaran evam uske gun (in Hindi). Krishi Prasanskaran Darpan, 

CIPHET, Ludhiana no.2 (January-Jun), 8 –9. 

178. Jha, S. N. (2006). Bina chakhe pata chalegi aam kii mithas (in Hindi). Krishi Prasanskaran Darpan, 

CIPHET, Ludhiana vol 1. p2. 

179. Jha, S. N. (2006). Low cost sheet ghar: kisano ko CIPHET ka tohfa (Hindi). Dainik Jagran, January 2. 

180. Jha, S. N.; Chopra S and Kingsly A. R. P (2004). A nondestructive method to measure maturity and 

sweetness of mango developed. CIPHET Newsletter, 4(3), p2. 

181. Jha, S. N.; Chopra S.; and Kingsly A. R. P. (2003). Sweetness of mango can be determined 

nondestructively. CIPHET Newsletter, 4(3), p2. 

182. Agrawala, S. P. and   Jha, S .N. (1997). "Utpadak   star   per   doodh   thandha   karne   kee pranalian" 

(in Hindi)- Dairy Samachar, NDRI, Karnal, 27(4), 7-8. 

183. Jha, S. N. (1991). `Khet se khalihan tak: Dhan sanchay ke  kuchh  abasyak  upay.  Adhunik  Kisan (in 

Hindi), 21(10), 42-44. 

Reports/Bulletins/Manuals/Policy paper 

184. Jha S.N. (2022). Secondary Agriculture: Challenges, Opportunities and Way Forward (Policy paper 

No 119). National Academy of Agricultural Sciences, pp 1-27. 

185. Jha SN, S Bhasker, KK Singh, VK Sehgal, Rajkumar Dhakar, Mohd Jahangir, Rajbir Singh, SK Singh, 

Atar Singh, Rajender Parsad. (2022). Monitoring wheat residues burning in India using satellite 

http://www.icar.org.in/
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remote sending. Consortium for Research on Agroecosystem Monitoring and Modeling from Space 

(CREAMS) Laboratory, Division of Agricultural Physics, ICAR–Indian Agricultural Research 

Institute, New Delhi–110012, India (http://creams. iari. res. in) 

186. Jha SN, Vishwakarma RK and Singh IS (2021). Training Manual: makhana cultivation, harvesting and 

processing. Don Bosco Tech Society, New Delhi 

187. Dixit AK, Jha SN, Kudo A. (2015). Four decades of R&D: All India Coordinated Research Project on 

Post-Harvest Engineering and Technology, ICAR-CIPHET Ludhiana  

188. Jha SN, Kudos SKA and Dixit AK (2015). Report on determining loss/gain of wheat procured under 

Relaxed Specification and stored in FCI, CWC godowns/CAP. Sponsored by Food Corporation of 

India. 

189. Jha S N, Vishwakarma R K, Ahmad T, Rai A, Dixit A K (2015). Report on Assessment of Harvest and 

Post-harvest Losses of Major Crops and Commodities in India, ICAR-AICRP on PHT, CIPHET, 

Ludhiana, Ministry of Food Processing Industries, Govt. of India.  

190. Rao P V K J, Sridevi P, Jha S N, Rao V K, Lakshmi M B, Swamy K R (2014). A Hundred Years of 

Research on Jaggery and Value Addition at Regional Agricultural Research Station, Anakapalle. 

ICAR-AICRP on PHT, RARS Anakapalle 

191. Jha S.N. and Rai, D. R. (2008). Colour and spectroscopy methods for nondestructive evaluation of 

quality of apple. CIPHET Technical bulletin no. CIPHET/pub/01/2008. 

192. Rai D. R. Jha, S. N. and Wanjari, O. D. (2007). Post-harvest handling and packaging of okra. CIPHET 

Technical bulletin no. CIPHET/pub/02/2007. 

193. Jha, S. N. and Narsaiah, K. (2007). Winter school manual on Nondestructive and biosensing methods 

for food safety and quality assurance. Central Institute of Post-harvest Engineering and Technology 

(CIPHET), Ludhiana. 

194. Jha S. N.; Kudos, S.K.A; Jain D. and Chopra S. (2007). Construction, operation and maintenance of 

CIPHET Evaporative Cooled Storage Structure. CIPHET, Ludhiana. Technical bulletin no. 

CIPHET/pub/01/2007. 

195. Jha, S.N. (2004). Colour measurement techniques and data interpretation for quality evaluation of food 

and horticultural products at commercial level. A Training manual. CIPHET, Ludhiana. 

196. Bangali, B. and Jha S. N. (2003). Summer school manual on Design of storage structures and quality 

assessment techniques for agricultural produce, May 21 – June 10, CIPHET, Ludhiana. 

197. Jha, S. N. and Kudos, S.K.A. (2002). A report on decentralized potato storage technology. RAC to 

Central Institute of Post-harvest Engineering and Technology, Ludhiana. 

198. Bangali, B.; Jha, S. N.; Oberoi, H. S.; Chopra, S.; Kaur, J. and Ahmad, K.U.M. (2002). Status reports 

on development of commercially viable technologies for on-farm primary processing of fruits and 

vegetables. NATP sub-project PSR-51 at Central Institute of Post-harvest Engineering and 

Technology, Ludhiana. 

Papers Presented/Published in Proceedings of National/International 

Conferences/Conventions/ Workshops etc. 

199.  Jha S.N. Jha (2023). Achievements and Indian Aspirations in The field of Agricultural Engineering. 

Presented in AAFEIO business meet in Annual International Meeting of the American Society of 

Agricultural and Biological Engineers in Omaha, Nebraska, USA during July 9-12. 
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200. Jha S N (2022). Agricultural Engineering: Achievements and aspirations (A lead paper). Presented in 

the International Symposium organized during the 56th ISAE Convention at TNAU Coimbatore 

during November 9 – 11, pp 1 – 6. 

201. Jha SN (2022). Agroponics and vertical farming – Design considerations (invited talk). Presented in 

BSHF webinar 4H- Talk 14. April 4 

202. Jha SN (2021). Post-harvest processing status and way forward. Presented as lead (theme) paper in 

55th ISAE Annual Convention and International Symposium held at Patna during Nov 23-25. 

203. Sharma K, Patel S, Jha SN, Mridula D, Vishwakarma RK (2021). Mechanized System for Primary 

Roasting of Raw Makhana Seeds and Roasting Process. Presented in XV Agricultural Science 

Congress held at BHU during Nov 13-15, p342. 

204. Jha S. N. (2021). Nondestructive evaluation of Food safety and quality. Presented in XV Agricultural 

Science Congress held at BHU Varanasi during Nov 13-15. 

205. Jha SN (2021). Sensor, automation and artificial intelligence in post-harvest management. Plenary 

lecture in In International e-conference on Post-harvest disease management and value addition of 

horticultural crops during 18-20 August organized by ICAR-IARI, New Delhi  

206. Jha SN (2021). Post-harvest handling of fruits and vegetables to reduce wastage and improved access 

to consumers. Presented as lead paper in National webinar on New Paradigm in production and 

utilization of fruits and vegetables for health and livelihood conducted by Confederation of 

Horticulture Associations of India on Feb 2021.  

207. Jha SN (2020). Time resources and self-management for maximizing output in COVID-19 era of new 

normal (an invited talk). In: National Webinar on Setting a New Normal in Food Processing Sector 

in Post COVID-19: Opportunities and Challenges on 10th June conducted by MPUAT, Udaipur 

208. Jha SN (2020). Nondestructive techniques for evaluation of food quality and safety (invited talk). 

Presented in International Webinar 2.0 on Automation in Agriculture in June 2020 

209. Jha SN (2020). Safe harvesting, handling, transport and quality maintenance of fruits and vegetables 

(invited talk). Presented in International Webinar conducted by MPKV Rahuri on 9-14 May. 

210. Jha S N. (2019). Near Infrared Spectroscopy (NIRS) Research and Applications in Food and 

Agriculture – Present Status in India and Future Need. A keynote presentation in International 

Workshop on NIRS in Food and Agriculture held in Science City and organized by Jadavpur 

University Kolkata, Tokai Jorhat and Japan Council of NIRS on 23rd March. 

211. Jha S N. (2019). Innovation in horticultural processing and value addition. An invited paper presented 

in XIV Agricultural Science Congress held in NASC & IARI New Delhi during February 20 – 23. 

212. Borah A, Jaiswal P, Kumar R, Abraham G, Narsaiah K, Jha SN (2019). Rapid detection of Ochratixin 

using ATR-FTRI spectroscopy and multivariate analysis.  XIV Agricultural Science Congress 2019 

during 20-23 February. 

213. Jha S N. (2018). Challenges and way forward in Dairy Engineering Research and Education. Presented 

as Lead paper in the 11th Annual Convention and symposium of Indian Dairy Engineers Association 

held in Indore during October 2018. 

214. Borah A, Jaiswal P, Narsaiah K, Jha SN (2018). Rapid detection of ochratoxin in grape juice using 

ATR-FTIR spectroscopy. Presentation in 19th World Congress of Food Science and Technology 

during 23-27 October in CIDCO Exhibition Centre Vashi, Mumbai and won poster award. 

215. Jaiswal P, S. N. Jha, N. Gaikwad (2018) Food Quality and Safety in Food Processing Sector: Need and 

Challenges In: Proceedings of  National Conference on “Entrepreneurial Growth through Innovative 
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Approaches in Food Processing Sector” during March 16-17, 2018 at ICAR- CIPHET, Ludhiana, 

(Sponsored by MoFPI, New Delhi) pp 185. (Invited paper) 

216.  Kudo SK, Jha SN, Dixit AK (2016). Assessment of loss during bulk storage of wheat (Triticum 

aestivum) in India. In: Navarro S, Jayas DS, Alagusundaram K, (Eds.) Proceedings of the 10th 

International Conference on Controlled Atmosphere and Fumigation in Stored Products (CAF2016), 

CAF Permanent Committee Secretariat, Winnipeg, Canada, pp 447 – 454. 

217. Jha S N (2016). ). Post-harvest losses and their mitigation strategies. Presented as Lead invited paper 

in the 7th Horticulture Congress held during 15 – 18 November at IARI New Delhi  

218. Ahmed T, Sud UC, Rai A, Sahoo PM, Jha SN, Vishwakarma RK (2016). Sampling methodology for 

assessment of harvest and post-harvest losses of major crops and commodities. Presented by the first 

author in Global Strategy Training and Outreach Workshop on Agricultural Surveys in the 7th 

International Statistical Conference during 24-25 October 2016, FAO Headquarters, Rome  

219. Upadhyay N., Jaiswal P. and Jha S. N. (2016). Detection of pig depot fat adulteration in pure ghee 

using ATR-FTIR Spectroscopy coupled with chemometric strategy In: Proceedings of International 

conference on Recent Advances in Food Processing and Biotechnology” during April 05 - 06, 2016 

at Centre of Food Science and Technology, Institute of Agricultural Sciences BHU, Varanasi, pp 92-

93. Screened for young Scientist award. 

220. Jha S. N. (2016). Post-harvest processing, value addition and losses of pulses in India. Presented as a 

lead invited paper in National workshop on Pulses head at CIAE Bhopal during Feb 3-4. 

221. Jaiswal P, Jha S N, Borah A (2015). Role of spectroscopy and multivariate analysis in detection of 

aflatoxins in Milk. Presented in 49th ISAE convention and symposium held at PAU, Ludhiana during 

23 -25 Feb 2015. 

222. Mann S, Dixit AK, Jha SN (2014). Modern technologies to solve food grain storage problem in India. 

Presented in CIPHET Silver Jubilee National Seminar held during December 19 – 20 at CIPHET 

Ludhiana 

223. Jha SN and Jaiswal P (2014). Recent advances in rapid evaluation of food quality and safety (invited 

Lead paper). Presented in CIPHET Silver Jubilee National Seminar held during December 19-20 at 

CIPHET Ludhiana  

224. Jaiswal P, Jha SN, Bohra Anjan (2014). Role of spectroscopy and multivariate analysis in detection of 

milk adulterants. Presented in CIPHET Silver Jubilee National Seminar held during December 19-20 

at CIPHET Ludhiana 

225. Narsaiah K, Robin AW, Harshad MM, Jha SN,  (2014). Optimization of encapsulation and controlled 

release of nanoliposome loaded pediocin in alginate guar-gum pectin matrix. Presented in CIPHET 

Silver Jubilee National Seminar held during December 19-20 at CIPHET Ludhiana 

226. Kumari L, Kumar A, Jha SN, Vishwakarma RK (2014). Textural analysis of cauliflower under 

compressive load. Presented in CIPHET Silver Jubilee National Seminar held during December 19-

20 at CIPHET Ludhiana 

227. Jha SN, Kaur Amanpreet, Malhotra Tanu, Vishwakarma RK (2014). Impact of Post-harvest machines 

and technologies in mitigating post-harvest losses. Presented in CIPHET Silver Jubilee National 

Seminar held during December 19-20 at CIPHET Ludhiana 

228. Jha SN, Dixit AK, Rao PVK Jagannadha (2014). Status and potential of jaggery industries in India: 

Role of technology intervention (invited Lead paper). Presented in National Meet on modernization 

of Jaggery Industries held at IISR Lucknow during November 1-2.   
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229. Saad AG, Jaiswal P, Jha SN. (2014). Nondestructive quality evaluation of vegetables (invited Lead 

paper). Presented in national seminar on “pre-/Post-harvest Losses & Value Addition in Vegetables 

held at IIVR Varanasi during July 12 -13. 

230. Jha S N, Vishwakarma RK (2014). Makhana prasanskaran evam mulyavardhan. Presented in National 

Seminar in Hindi held at CIPHET Ludhiana during 28 – 29 January. 

231. Pranita Jaiswal, S N Jha, Anjan Borah, Anuj Gautam, Gaurav Jindal and Manpreet Kaur Grewal 

(2014) Fourier transform infra-red spectroscopy (FTIR): Rapid tool for detection of non-dairy 

ingredient in milk. In: International Conference on Emerging Food Safety Risks: Challenges for 

Developing Countries at NIFTEM, Kundli (9-10 January 2014). 

232. Jaiswal P, Rahul Kumar Anurag and S N Jha (2014). Dashehari aamo ke bhandran Awadhi vitar ke 

liye sanshodhit vatavarniya packaging pranali” in Rashtriya Sangoshthi held at CIPHET Ludhiana 

during 28-29 January 2014. 

233. Jaiswal P, S. N. Jha, Shweta lawania (2013). Spectroscopy and chemometrics: A tool for 

differentiation of live and dead Escherichia coli in 7th International Food Convention (IFCON) on 

NSURE- Healthy Foods at CFTRI, Mysore, India from 18-21 December 2013. 

234. Narsaiah K, Jha S N, Manikantan MR, Wilson RA, Bhadwal S, Mandge HM (2014). Khadya padarth 

ke sukshm sanpustikaran aur emulsification ke liye chhoti bund generator ka vikash. Presented in 

National seminar in Hindi at CIPHET Ludhiana during 28 -29 January. 

235. Robin A Wilson, Narsaiah K, Mandge H M, Jha S N, Manikantan M R, Malik R K Vij S (2013). 

Alginate-Nanoliposome based hybrid delivery system for controlled release of bactoriocin. Presented 

in National Seminar on Innovative Approaches in Dairy Industry held at Anand Agricultural 

University, Anand during March 1 - 2 

236. Jaiswal P, Jha S. N, Gupta M, Sharma R (2013). Filamentous fungi from mango surface: source of 

pectinolytic enzyme (abs). In: Proceedings of 15th Indian Agricultural Scientists & Farmers’ 
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