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243. 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 

244. 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.   

245. 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. 

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

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

247. 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). 

248. 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. 
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249. 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. 

250. 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. 

251. 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 

252. 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’ 

Congress on Agriculture and Global Climate Change held at Allahabad during 22–24 February, 73. 

253. Narsaiah K, Jha S N, Manikantan M R, Wilson RA, Mandge HM (2013). Encapsulation of 

bacteriocins for controlled release. Presented in the 47th ISAE Convention held at Hyderabad 

during January 28–30. 

254. Grewal M , Jaiswal P, Jha S N (2012). Fourier transform infrared spectroscopy (FTIR): Potential as 

rapid tool for pathogen detection in poultry meat. International Conference on Food Technology 

for Health Promotion organized at JNU during 27- 28 December  

255. Jha S N (2012). Nondestructive methods for quality evaluation of food – An Invited lecture in 

International Symposium on “One Health: Way Forward to Challenges in Food Safety and 

Zoonoses in 21st Century held at GADVASU during 13 -14 December. 

256. Jaiswal P, Jha S N, Bharadwaj R, Singh A.K. (2012). Colour values and textural properties of bananas 

(Musa sapientum) during ripening. Proceedings of the 46th ISAE convention held in February 

2012 at GB Pant University of Agriculture and Technology, Pantnagar. 

257. Grewal M. K., Jaiswal P, Jha S N (2012). Rapid detection of poultry meat specific microorganisms 

using Fourier transformed infrared spectroscopy and chemometrics. Proceedings of the 46th ISAE 

Annual convention held in February 2012 at GB Pant University of Agriculture and Technology, 

Pantnagar. 

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

(2012). Relationship between eating quality and textural characteristics of mango. Proceedings of 

the 46th ISAE convention held in February 2012 at GB Pant University of Agriculture and 

Technology, Pantnagar. 

259. Narsaiah, K. Jha S. N.; Jaiswal, P.; Singh, A. K.; Bhardwaj, R. Kumar, R. and Kaur P.P. (2012). Food 

pathogen detection using quartz crystal microbalance based biosensor. Proceedings of the 46th 

ISAE convention held in February 2012 at GB Pant University of Agriculture and Technology, 

Pantnagar. 

260. Narsaiah, K; Jha S. N.; Mandge H M; Manikantan M. R.; and Wilson R. A. (2012). Development of 

droplet generator for microencapsulation and emulsification of food ingredients. Proceedings of 

the 46th ISAE convention held in February 2012 at GB Pant University of Agriculture and 

Technology, Pantnagar. 

261. Jha S N (2011). Presented a Lead Paper on “Rapid and nondestructive evaluation of quality of liquid 

foods” in the National Seminar on “Post-harvest Packaging, Cold-chain Logistics and 

Instrumentation Techniques for Quality and Safety of Perishables” held during 19-20 December at 

CIPHET, Ludhiana. 
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262. Narsaiah K, Jha S N, Jaiswal Pranita, Singh A K, Kaur PP and Kumar R (2011) Biomolecular 

interactions using surface plasmon resonance array system for biosensor development. Presented 

in International conference on “Advances in bio-detection and biosensors” organized by Select 

Bioscience and European Lab Automation at Hamburg, Germany during 30 June to 1 July.  

263. Jha S. N. Sharma R., Narsaia. K. Jaisawal, P., Kumar, R. (2011). Eating quality of Indian mango 

cultivars as a function of harvesting stage. Presented in 45th ISAE Annual Convention and 

International Symposium held at Nagpur during 17-19 January. 

264. Jha S. N., Sharma R., Kaur B. P., Kaur S. (2011). Characterization of gorgon nut (Euryale ferox) 

starch modified by acid thinning and hydrothermal treatment. Presented in 45th ISAE Annual 

Convention and International Symposium held at Nagpur during 17-19 January. 

265. Jha S. N. (2010). Nondestructive approach for quality evaluation of fresh and processed foods. 

Presented as invited paper in ISPT Canada and DBT India Workshop held at NABI, Mohali during 

24-25 November 

266. Jaiswal P and Jha S. N. (2010). A near infrared sensing technique for measuring sweetness of banana. 

Presented in International conference on Food Technology Edition II: greening food processing 

sector for sustainable and safe food supply, at IICPT, Thanjavur, Tamil Nadu during October 30-

31.  

267. Nayak, L.K. and Jha, S.N. (2010). Performance evaluation of jute-fibre based pads in evaporatively 

cooled storage structure. Presented in the 9th National Symposium on “Recent Outlook on 

Sustainable Agriculture, Livelihood Security and Ecology of Coastal Region” organized by the 

Indian Society of Coastal Agricultural Research during 27-30th October in Goa.  

268. Jha S. N., Manjunath M, and Patil R. T. (2010). Postharvest management strategies for fruits and 

vegetables in harsh climate. Presented as invited Lead paper in National Symposium on Food 

Security in Context of Changing Climate held at CS Azad University of Agriculture and 

Technology, Kanpur during 30 October – 01 November. 

269. Jha, S. N. and Gunasekaran S. (2010). Prediction of real juice content in mango nectar using FTIR 

spectroscopy. Presented in annual meeting of Institute of Food Technologists, USA held in 

Chicago during July 18 – 20. 

270. Jha S. N., Narsaiah K., Sharma R., Basedia, A. Kumar. R. Jaisawal P., Bharadwaj R. (2010). 

Comparison of quality parameters of different cultivars of Indian mangoes. Presented in 44th ISAE 

convention held during 28-30 January at IARI, New Delhi.  

271. Jha, S. N. and Patil, R. T. (2009). Hybrid cold storage systems for fruits and vegetables. Presented in 

National Seminar held at CIPHET, Abohar during 27 – 28 February. 

272. Jha, S. N. and Sharma R. (2009). Milling characteristics of popped makhana. Presented in 43rd ISAE 

convention held during 15 – 17 February at BAU, Ranchi. 

273. Jha, S. N.; Bansal S.; Singh Manpreet; Narsaiah K.; Sharma A. D. (2008). Physico-chemical quality 

parameters of some commercial varieties of mangoes (Magnifera indica L.) –Presented in 

International Food Convention (IFCON) held during 15 – 19 December at CFTRI, Mysore. 

274. Narsaiah, K.; Jha S. N.; Singh, D.B.; and Sahoo, J. (2008). Tenderization of goat meat using 

mechanical force, pomegranate seed powder and papain. Presented in IFCON held during 15 – 19 

December at CFTRI, Mysore. 

275. Jha, S. N. (2008). Modern pilot scale evaporative cooled storage structure for fruits and vegetables. 

Presented in National Seminar on Environmental Control for Plants, Animals and Fisheries during 

15 –16 March held at CIPHET, Ludhiana. 
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276. Chopra, S.; Wanjari, O.D.; and Jha S. N. (2008). Theoretical considerations for improved structures 

for dairy cattle. Presented in National Seminar on Environmental Control for Plants, Animals and 

Fisheries during 15 –16 March held at CIPHET, Ludhiana. 

277. Chopra, S.; Wanjari, O.D.; Jha S. N. and Vinya, V. S. (2008). Theoretical considerations for 

improved structures for poultry. Presented in National Seminar on Environmental Control for 

Plants, Animals and Fisheries during 15 –16 March held at CIPHET, Ludhiana. 

278. Jha, S. N. and Rai, D. R. (2008). Nondestructive prediction of sweetness of apple using colour 

modeling. Presented in 42nd ISAE convention held at CIAE, Bhopal during 1 – 3 February. 

279. Narsaiah, K.; Jha, S. N.; Singh, D. B. and Sahoo, J. (2008). Tenderization of goat meat using 

pomegranate seed powder and pomegranate rind powder. Presented in 42nd ISAE convention held 

at CIAE, Bhopal during 1 – 3 February. 

280.  Jha, S. N. (2007). Spectroscopic data modeling for food quality evaluation (Lead Paper). Presented in 

National Seminar on Application of Engineering Principles and Mathematical modeling in Food 

Processing held on 7th August at CIPHET, Ludhiana. 

281. Patil, R. T. and Jha, S. N. (2007). Post-harvest Infrastructure – A key to post-harvest management and 

value addition – an invited lead paper presented in 2nd Horticulture Congress held at ICAR 

Research Complex, Barapani, Meghalay during 18 –21 April. 

282. Jha, S. N. and Garg Ruchi (2007). Physico-chemical properties of apple. Presented in 41st Annual 

Convention and Symposium of ISAE during 29-31 January at Junagadh Agricultural University, 

Junagadh. 

283. Jha, S. N. (2006). Nondestructive methods for quality evaluation of fruits and vegetables. Presented as 

an invited paper in one day seminar organized in Hindi at Central Scientific Instruments 

Organizations (CSIO), Chandigarh on 26 September.  

284. Jha, S. N.  (2006). Non-destructive methods for quality evaluation of fresh produce. Presented as 

invited lead paper in a workshop on Technology and Equipment for Processing and Quality 

Assurance of Foods funded by DST and organized during 23 - 24 August at NDRI, Karnal. 

285. Jha, S. N. (2006). Nondestructive methods of quality evaluation for fruits and vegetables. Invited lead 

paper-presented in Food expo and National seminar during 25 – 26 February at Doon Valley 

Institute of Engineering and Technology, Karnal 

286. Jha, S. N.; Kingsly A.R.P.; Chopra, S. (2006). Prediction of maturity using analysis of colour of 

mango in tree. Presented in the 40th ISAE convention held at TNAU, Coimbatore during 19 – 21 

January, paper no.ape-2006-dfe-19. 

287. Jha S. N. (2005). Nondestructive methods for quality evaluation of dairy and food products. Presented 

as Invited paper in National Seminar on value added dairy products organized by Dairy 

Technology Society of India at NDRI, Karnal during 21-23, December. 

288. Jha, S. N., Chopra, S. and Kingsly, A.R.P. (2005). Visual spectroscopy for determination of internal 

quality of mango. Presented in the 39th ISAE Annual Convention held at ANGR Agricultural 

University, Hyderabad during 9 - 11 March 2005 (Paper no. APE-2005-FE-41): 254 – 255. 

289. Choudhary, R. L.; Narsaiah, K.; Jha, S. N., Makker, S. K. & Das, H. (2005). Continuous rasogolla 

production system. Proceedings of the 39th ISAE Annual Convention and Symposium held at 

ANGR Agricultural University, Hyderabad during 9 – 11 March 2005 (Paper no. APE-2005-DE-

02): 231 – 232. 

290. Jha, S. N.; Kingsly, ARP; and Chopra, S. (2004). Maturity assessment of mango using nondestructive 

technique. Presented and published in International Conference on Emerging Technologies in 

Agricultural and Food Engineering held in December at IIT, Kharagpur. 
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291. Choudhary, R. L.; Narsaiah, K.; Jha, S. N.; Tawa, D. P.; Makker, S. K. and Das, H. (2004). 

Development of a continuous rassogolla production system. Presented and published in Annual 

International Meeting of Institute of Food Technologists (IFT), held at Las Vegas, Nevada, USA 

during July 13-16. 

292. Jha, S. N. (2004). Emerging technologies in quality evaluation (Invited paper). Presented and 

published as invited paper in National Seminar on Grain Quality Management: Strategies & 

Perspective held at Sant Longowal Institute of Engineering & Technology, Longowal, Punjab 

during January 30-31. 

293. Jha, S. N. (2004). Determination of critical period of storage for tomato. Proceedings of 38th ISAE 

Annual Convention held at Dapoli during January 16-18. 

294. Jha, S. N. (2003). Noninvasive determination of sweetness of fruit juices. Presented in 5th 

International Food Convention (IFCON) held at CFTRI, Mysore during December 5-8. 

295. Jha, S. N. and Matsuoka, T. (2003). Prediction of freshness and price of brinjal nondestructively. 

Proceedings of the 37th annual convention of Agricultural Engineers held at CTAE, Udaipur 

during January 29 – 31. 

296. Jha, S. N. (2002). Quality evaluation of intact fruits, vegetables and liquid foods using recent 

technologies. Paper presented in a National Workshop-cum-Seminar held at CIPHET, Ludhiana 

during December 29-30. 

297. Jha, S. N. and Matsuoka, T. (2001). Objective method of estimation of post-harvest freshness of 

eggplant fruits. Proceedings of 3rd IFAC (International Federation of Automatic Control)/ CIGR 

(International Commission of Agricultural Engineering) International Workshop on Control 

Applications in Post-harvest and Processing Technology during 3-5 October at University of 

Tokyo, Tokyo, Japan, pp 67-70. 

298. Jha, S. N.; Matsuoka, T. and Kawano, S. (2001). A simple NIR instrument for liquid type sample. 

Proceedings of Annual Conference of Japanese Society for Agricultural Structures (JSAS) during 

September 4-5 at Nihon University, Fujisawa, Kanagawa ken, Japan, pp 146-147. 

299. Jha, S. N. and Matsuoka, T.  (2001). Determination of freshness of eggplant using some physical 

parameters. Presented in 94th Annual International meeting of ASAE during July 29-August 1 at 

Sacramento, California, USA, paper no. 01-6096. 

300. Jha, S. N and Matsuoka, T. (2001). Surface stiffness and density of tomato during storage. 

Proceedings of 60th Annual Meeting (International Session) of Japanese Society of Agricultural 

Machinery (JSAM) held at Tottori, Japan during April 1st to 4th, paper no.8-12, pp 511-512. 

301.  Jha, S.N. (1999). Mathematical modeling for expulsion of whey   during   paneer pressing. Paper 

presented in International Conference on Processed Food held at Science City, Calcutta during 

November 21-23. 

302.  Jha, S.  N. and Verma, B. B. (1997). Product diversification   in     dairy for augmenting export. Paper 

no. PFE-97-92. Presented   in XXXII Annual Convention of ISAE held at PAU, Ludhiana during 

April 16-18. 

303.  Jha, S. N. and Verma, B.  B. (1997). "Makhana  kheer  ek  atulniya    khadya   padarth" (In  Hindi). 

Presented in a seminar held in Hindi at NDRI, Karnal on May 23. 

304.  Jha, S. N. (1995). Innovation in makhana processing - An invited lead paper in proceedings of a 

National Workshop on Makhana cultivation and processing held at Madhubani, Bihar during 

31/10/95 to 1/11/95, pp 31-44. 

305. Jha, S. N. and Prasad, S. (1993). Physical   and   mechanical   properties of   gorgon   nut. Proceedings 

of 28th Annual Convention of ISAE held at CIAE, Bhopal. 
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306.  Jha, S. N. and Prasad, S. (1993). Development of gorgon nut processing machine. Presented in third 

International Food Convention held at CFTRI, Mysore during September 7-11. 

307.  Jha, S. N.  and Prasad, S. (1991). Studies on   makhana    processing.  Proceedings of 27th Annual 

Convention of ISAE, New Delhi. 

308. Jha, S. N. and Mishra, A. P. (1989). Evaluation of optimum length of   lining   for field channels in 

canal command. Proceedings of   the   25th   Annual Convention of Indian Society of Agricultural 

Engineers (ISAE), pp 47-53. 

Literal Write-ups 

309. Jha, S. N. (2022). खोने मत दो एक भी दाना (a Hindi poem titled do not allow to lose even a single 

grain). In: फसलोत्तर काव्य माला. ICAR-CIPHET, Ludhiana, p 25. 

310. Jha, S. N.  (1995). Some quotations   on   creativity - a collection.  Endeavour - a students' magazine 

of Dairy Science College, NDRI, Karnal, p 46. 

311. Jha, S. N. (1996). "Kaun chhota kaun bada" (in Hindi). Endeavour - a students' magazine of Dairy 

Science College, NDRI, Karnal, 23-24. 

312. Jha, S. N. (1997). "Prateeksha” (in Hindi). Endeavour - a   students’ magazine   of    Dairy Science 

College, NDRI, Karnal, 50-51. 

 


